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dPandora's Box 
TH E R E A R E two or three versions of the old 

story of Pandora's Box. But here we give you 
the latest version—that of the modern Pandora . . . a 
wife and mother . . . and a marvelous cook. She doesn't 
let her treasures escape. She simply opens a package 
of Uneeda Bakers Crackers and releases one by one 
the most intriguing possibilities for practical and 
appetizing foods—dishes that can be prepared almost 
by magic. 

Pandora has always known that Uneeda Bakers 
crackers and cookies are the best ever baked . . . fine 
for a snack . . . just right for spreads . . . distin-
guished as accompaniments to other foods. 

But now Pandora has discovered that these per-
fectly blended and baked biscuit may also be used as 
an ingredient in literally hundreds of practical and 
appetizing dishes—soups, omelets, meat loaves, scal-
lops, croquettes, casseroles, puddings, and a variety of 
the most unusual and delicious pies. 

And the best of all the treasures Pandora finds is 
economy. For crumbled crackers, used as an ingredient, 
reduce the amounts of more expensive foods required 
in making a dish. 

As for flavor, Uneeda Bakers Cracker Cookery gives 
a freshness and quality that is entirely new and 
delightful. Find Pandora's treasures for yourself. I 
am sending you—in this little book—some of my latest 
tested and proved recipes. 

Cordially, 



£anapes and Soups 
OYSTERETTE CANAPES—Canapes that are'tempting little mouthfuls are made in no time by blending 1 tsp. grated onion with 4 tbsps. crumbled Roquefort cheese. Heap small amounts on U N E E D A 
B A K E R S O Y S T E R E T T E S . 
OTHER CRACKERS FOR CANAPES a r e U N E E D A B A K E R S B U T T E R 
W A F E R S , B U T T E R S P L I T S , T O A S T E D W H O L E W H E A T W A F E R S , P R E -
M I U M F L A K E C R A C K E R S a n d S A L T I N A B I S C U I T . 

VARY THE CRACKERS you serve with soups. You'll be surprised at the way a new cracker dresses up a rather usual variety of soup. Here are some suggestions: U N E E D A B A K E R S S L I M J I M B U T -
TER P R E T Z E L S , C H A M P I O N F L A K E B U T T E R C R A C K E R S , S A L T I N A B I S -
C U I T , P R E M I U M F L A K E C R A C K E R S , B U T T E R W A F E R S , B U T T E R S P L I T S , 
T O A S T E D W H O L E W H E A T W A F E R S , O Y S T E R E T T E S , D A N D Y O Y S T E R 
C R A C K E R S , C H E E S E K L I P S a n d U N E E D A B I S C U I T . 

POTAGE A LA REINE 
4 cups white stock 1 stalk celery 1 slice onion % tbsp. salt 
8 PREMIUM FLAKE CRACKERS, rolled fine 2% cups scalded milk 1 cup finely chopped, cooked chicken 3 tbsps. butter 

Cook stock wi th celery a n d sea-sonings f o r 20 minutes , a n d s t ra in . Soak c racker c rumbs in milk a n d st i r in to stock. Add chicken a n d bu t t e r . Boil gent ly 3 minu tes a n d serve a t once. 6 port ions. Bouillon cubes m a y be used to make the stock. 

CORN and CHEESE POTAGE 
4 tbsps. abutter 4 onions, cut fine 

12 UNEEDA BISCUIT 6 cups milk 1 cup corn 1 cup grated American cheese salt, pepper, paprika 

Melt bu t t e r in a ket t le , a d d 
onions a n d brown slowly. Crum-
ble c racke r s fine a n d st i r in to 
first mix tu re . Add milk, a l i t t le 
a t a t ime, a n d hea t thoroughly . 
Add corn, cheese a n d seasoning 
a n d serve ho t wi th toas ted 
UNEEDA BISCUIT. 6 por t ions . 

MUSHROOM BISQUE 

2 tbsps. butter 2 tbsps. minced onion 14 cup minced celery cups mushrooms, cut fine 3 cups chicken stock or water salt and pepper 
8 UNEEDA BISCUIT, crumbled 2 cups evaporated milk or rich milk 

Melt bu t t e r , a d d minced vege-
tables a n d cook f o r 5 minutes . 
Add stock a n d seasoning and 
boil unt i l celery is t ende r . Add 
crumbled c rackers a n d milk 
a n d serve very hot . 6 port ions. 

DUTCHESS SOUP 
H/2 qts. milk 1 tbsp. minced onion 3 tbsps. butter 

13 SALTINA BISCUIT V4. cup grated American cheese salt and pepper 1 tbsp. chopped parsley 

Scald milk a n d onion together 
a n d p o u r over b u t t e r a n d finely 
r o l l e d SALTINA BISCUIT a n d cook 
gent ly f o r 5 minutes , s t i r r ing 
occasionally. Remove f r o m fire, 
add cheese, season a n d st ir 
w e l l . S e r v e s p r i n k l e d w i t h 
chopped pars ley . 6 por t ions . 



Ideas for First Qourses 

MIXED H O R S D 'OEUVRES 
S E R V E W I T H 
A P P E T E A S E R S 

W I T H S O U P S E R V E 
P R E M I U M F L A K E 

C R A C K E R S , OYSTER-
ETTES, BUTTER W A F E R S 

U N E E D A B I S C U I T 
C H A M P I O N F L A K E 
BUTTER C R A C K E R S 

C A N A P E S O F 

H O L L A N D R U S K 



Serve Your bleats 
MAMMY'S MEAT LOAF 

1 cup chopped cooked veal 1 cup chopped cooked ham 1 small onion, minced 1 tsp. salt i/o tsp. pepper 2 eggs 
10 CHAMPION FLAKE BUTTER 

CRACKERS 1 cup canned tomatoes 

To meat , add onion, salt , pep-per a n d eggs. Crumble crackers fine into mea t mixture . Mix all together a n d shape in to loaf . Place in a bu t te red baking dish. Cover wi th tomatoes. Bake in a modera te oven (375°F.) y2 hour, bast ing 2 or 3 t imes. 6-8 portions. 

FRENCH BEEF 
12 slices cold roast beef 6 slices cold boiled tongue 1 tbsp. horseradish 1 cup tomato sauce 
14 PREMIUM FLAKE CRACKERS, crumbled fine 2 tbsps. butter 

Between each two slices of beef 
pu t one of tongue. Place on a 
baking p la t te r , cover with a 
mix tu re of the horseradish and 
tomato sauce. Mix crumbled 
crackers with bu t t e r a n d spread 
them over the mea t and sauce. 
Brown in a hot oven ( 4 7 5 ° F . ) . 
6 port ions. 

BALKAN CUTLETS 
1 cup cooked chicken, chopped 

25 SALTINA BISCUIT, crumbled y2 cup chicken stock, well seasoned % cup strained canned tomatoes salt and pepper 2 tbsps. butter 
Mix all ingredients except but-te r . Le t s tand 10 minutes . Sea-son and shape into 6 cutlets . Place on a bu t te red pan , brush with bu t t e r and bake in a hot oven (500°F.) unt i l brown. If desired, serve with mushroom sauce. Vegetable m a y be served on same p la t te r . 6 port ions. 

LIVER AND BACON 
CASSEROLE 

6 slices bacon 1 tbsp. flour 1 lb. liver 4 onions, sliced 1 cup water salt and pepper 
18 CHAMPION FLAKE BUTTER 

CRACKERS, crumbled 
Fry bacon, remove f rom pan. Flour liver, and f r y in bacon f a t . Dice liver and bacon, f r y onions in same pan and add water . Ar range a l t e rna te lay-ers of bacon, liver, onion and crackers in a greased baking dish, season and pour pan liquor over all. Bake in a hot oven (475°F.) 20 minutes. 6 port ions. 

SPANISH STEAK 
l r / 2 lbs. chopped steak (uncooked) 1 tsp. salt 

XA tsp. pepper l tbsp. minced onion 
14 PREMIUM FLAKE CRACKERS, crumbled fine 1 egg, beaten 

Mix all ingredients together. Shape in one thin cake. Broil on a greased pan unt i l brown. Serve with Spanish Sauce: Cook 1 minced onion, XA cup minced green pepper in 2 tbsps. bu t te r f o r 5 minutes . Add 1 cup canned tomatoes, 2 tbsps. minced olives and l x / 2 cups brown stock. Season and sim-mer f o r 10 minutes . 6 portions. 

STUFFED HEART 
1 beef heart 

24 UNEEDA BISCUIT, crumbled 1 small onion, minced 2 eggs, hard boiled y8 tsp. sage salt and pepper y2 cup beef heart liquor 
Boil hea r t in salted wate r until tender . Drain and reserve y 2 cup of l iquor. Stuif with a mix-t u r e of crumbled crackers, onion, chopped eggs, seasoning and the liquor. Place in greased baking dish. Bake covered in a hot oven ( 4 7 5 ° F.) fo r 15 min-utes. Uncover and brown. 6 port ions. 



oAs Fraud TS[ew Treats 

M A M M Y ' S M E A T L O A F 
M A D E W I T H 

C H A M P I O N F L A K E 
BUTTER C R A C K E R S 

S P A N I S H S T E A K 
M A D E W I T H 

P R E M I U M F L A K E 
C R A C K E R S 

B A L K A N C U T L E T S 
M A D E W I T H 

S A L T I N A B I S C U I T 



aAnd Try These Dishes 
CHICKS SANTA LUCIA CHICKEN 

V2 cup hot milk 
7 N . B . C . SODA CRACKERS, crumbled 1 y 2 cups cooked, chopped chicken salt and pepper 14 tsp. poultry seasoning 0 strips bacon 

Pour hot milk over crumbled crackers and beat unti l smooth. Combine with remain ing in-gredients except bacon. Shape into 6 small rolls a n d chill. W r a p one str ip of bacon a round each a n d fas ten with a tooth-pick. Place in a baking dish a n d bake in a hot oven (475° F.) unt i l bacon is crisp. Serve with c u r r a n t jelly. 6 port ions. 

2 cups chicken, diced 1 X A cups canned corn L tbsp. chopped pimiento 1 tbsp. minced onion 1 tbsp. green pepper, minced 
14 CHAMPION FLAKE BUTTER 

CRACKERS, crumbled 1 bouillon cube, dissolved in y2 cup water, or y2 cup stock 
salt and pepper 

Mix chicken, corn, pimiento, onion, green pepper and crum-bled crackers . Moisten with stock and season with sal t and pepper. P u t in to a greased casserole, a n d bake 20 minutes in a hot oven (425°F.). 6 por-tions. 

CHICKEN PARISIENNE INDIVIDUAL CHICKEN PIES 
2 cups coarsely chopped, cooked chicken 1 cup sliced cooked mushrooms 2 cups hot chicken stock (or 2 bouillon cubes dissolved in hot water) 

14 UNEEDA BISCUIT, rolled fine 1 tsp. minced onion L egg yolk, beaten V2 cup cream 1 tbsp. shredded pimiento 
Put chicken a n d mushrooms in saucepan. Pour stock over crackers , a d d onion and beat unti l smooth. Pour over chicken and mushrooms and cook over low flame fo r 10 minutes . Com-bine beaten egg yolk and cream and stir into chicken mixture . Add pimiento, heat, remove f rom fire and serve, fi portions. 

18 small boiled onions 1 cup cooked, diced carrots 1 y2 cups cooked peas 1 VL» cups cooked, diced potatoes 1 y2 cups diced, cooked chicken 3 cups thin, well seasoned chicken gravy or white sauce . . . salt 
2 0 ROYAL L U N C H CRACKERS y2 cup butter y2 cup water 

In to 6 individual baking dishes 
put a port ion each of the 
vegetables, chicken, seasoning 
and gravy. Roll crackers fine 
and mix with sof tened but te r 
and wate r . Spread a portion 
on top of each dish. Bake in a 
hot oven (450°F.) unti l crack-
ers a r e lightly browned. 6 pies. 

DINNER MENU DINNER MENU 

POTAGE A LA R E I N E (PAGE 2) ROQUEFORT OYSTERETTE CANAPE 
UNEEDA BAKERS BUTTER WAFERS (PAGE 2) 

L I M E JUICE COCKTAIL 
FRENCH BEEF (PAGE 4) 

MASHED POTATOES BROCCOLI MAMMY'S MEAT LOAF (PAGE 4 ) 
F R E N C H FRIED POTATOES 

ROMAINE, FRENCH DRESSING CREAMED ONIONS 

PRUNE WALNUT PUDDING LETTUCE, RUSSIAN DRESSING 
(PAGE 1 9 ) DEI.MONICO P I E (PAGE 16) 

COFFEE 
6 COFFEE 



Of Fowl and Fishes 
SHRIMP MOUQUIN 

y2 cup whole blanched almonds % cup diced celery \y2 tbsps. butter 2 cups cooked and drained shrimp % cup rich milk (or milk and cream) salt and pepper 
6 HOLLAND RUSK 

Cook a lmonds and celery in bu t te r over low flame unt i l al-monds a re golden brown and celery tender . Add shrimps, cu t in halves, milk and season-ing and cook 10 minutes longer. 
S e r v e h o t o n HOLLAND RUSK. 6 portions. 

CREAMED FLOUNDER 
SUPREME 

G fillets of flounder 
G HOLLAND RUSK 2 cups hot medium white sauce 3 tbsps. grated cheese 

Wipe fillets and drop in to boil-ing salted w a t e r a n d allow to cook slowly fo r 12 minutes. Remove, d ra in and place each fillet on a rusk. Pour white sauce, to which cheese lias been added , over each prepared rusk. 6 port ions. 

FISH LOAF 
1 y2 cups scalded milk 

25 PREMIUM FLAKE CRACKERS, crumbled fine 4 tbsps. melted butter 1 tsp. minced parsley grated rind of y2 lemon salt and pepper 
3 cups flaked cooked fish 2 eggs, tomato sauce 

Pour milk over iy2 cups crum-bled crackers, a d d but te r , fla-voring a n d seasonings. Mix with fish and beaten eggs. Sprinkle a well greased loaf pan with remaining cracker crumbs. Pack in fish mixture a n d bake in a hot oven (425° F.) about 30 minutes . Turn out on a p la t te r . Serve with tomato sauce. 6 port ions. 

SALMON STEAK, 
HOLLANDAISE 

1 y2 cups salmon and liquor 
8 N . B . C . SODA CRACKERS, crumbled fine 1 tbsp. lemon juice y2 tsp. prepared mustard salt and pepper 1 egg, 1 tbsp. butter 1 cup Hollandaise sauce Mixed flaked salmon, crackers , seasoning and beaten egg. Shape into a flat cake, spread with bu t t e r and bake in a very hot oven (475°F.) f o r 20 min-utes. Serve a t once with Hol-landaise sauce. Quick Holland-aise may be m a d e by combin-ing equal pa r t s of medium white sauce and mayonnaise . 6 port ions. 

INDIVIDUAL CHICKEN PIES 



8ggs and Qheese 
CREOLE EGGS 

3 tbsps. butter 2 tbsps. minced onion 3 tbsps. minced green pepper 1*72 cups stewed tomatoes salt and pepper (5 eggs 1 tbsp. water 
6 HOLLAND RUSK 2 tbsps. chopped parsley 

In 2 tbsps. hot melted but ter , lightly brown onion and green pepper . Add tomatoes. Season and simmer fo r 5 minutes. Cook eggs, covered, in remain-ing bu t t e r and the wa te r . Place one egg on each rusk, cover with hot mix ture and sprinkle wi th pars ley. 6 port ions. 

GNOCCHI 
XA cup butter 
16 N . B . C . SODA CRACKERS rolled fine salt 2 cups Scalded milk 2 egg yolks, slightly beaten 
3A cup grated American cheese Melt but te r , add crackers, salt a n d milk. Cook over low flame fo r 3 minutes , s t i rr ing con-s tant ly . Add egg yolks and MJ cup of cheese, and stir unti l well blended. Pour into a but-te red shallow pan and chill. Turn out on a board, cut in squares, place on but tered baking sheet, sprinkle with re-maining cheese and brown in a hot oven (450° F.) about 10 minutes . Serves 6. 

FRENCH STYLE EGGS 6 hard boiled eggs 2 tbsps. mayonnaise 1 tsp. minced onion salt and pepper 
3A cup hot milk 
10 PREMIUM FLAKE CRACKERS, rolled fine 2 tbsps. anchovy paste 
XA cup grated cheese 2 tbsps. butter Cut eggs in halves lengthwise. Mash yolks a n d mix with may-onnaise, onion and seasoning. Refill the whites. Place in a but tered baking dish. Pour hot milk over c rackers ; mix with anchovy pas te and cheese and pour over eggs. Pour melted bu t te r over all a n d brown quickly in a very hot oven (500°F.) . 6 port ions. 

CHEESE LOAF 2 bouillon cubes 1 % cups hot jnilk V2 tsp. salt, XA tsp. pepper 1 tsp. minced onion V2 tsp. prepared mustard 20 UNEEDA BISCUIT, crumbled fine 1 cup grated American cheese 2 eggs Dissolve bouillon cubes in hot milk. Stir in seasoning, onion a n d mus ta rd . Add 18 crumbled crackers and cheese. Cook over low flame fo r 10 minutes . Cool and add beaten eggs. But ter a loaf p a n ; sprinkle with 2 crumbled crackers . Pour in mixture and bake in a hot oven (425°F.) f o r 25 minutes. Serve with t oma to sauce if de-sired. 6 port ions. 

EGGS, GARDEN STYLE 
4 eggs, beaten 

12 PREMIUM FLAKE CRACKERS, crumbled 2 tbsps. grated American cheese % cup milk salt and pepper 3 tbsps. butter 1 cup diced cooked vegetables 1 tbsp. minced parsley Beat eggs slightly, add crum-bled crackers a n d cheese; stir in milk a n d season. Melt but-t e r in saucepan a n d add cracker mixture . Stir over heat , a n d when mix tu re begins to thicken, add diced vegetables and cont inue to cook unt i l as thick as scrambled eggs. Gar-nish with pars ley. 6 port ions. 
8 

CHEESE PUFFS 

7 HOLLAND RUSK, crumbled 2 eggs 1 cup grated cheese 
XA tsp. salt 
XA tsp. Worcestershire sauce 

Mix % of the crumbled rusk 
with slightly beaten egg yolks. 
Add cheese a n d seasoning. 
Fold in stiffly beaten egg 
whites. Shape in to balls, coat 
wi th r emainder of rusk crumbs 
a n d f r y in deep hot f a t (370° 
F.) unt i l delicately browned. 
Drain on brown paper a n d 
serve hot. Makes 12 small puffs. 



In Ways That Please 

C R E O L E E G G S 
M A D E W I T H 

H O L L A N D R U S K 

G N O C C H I 
M A D E W I T H 

N . B . C . S O D A C R A C K E R S 

C H E E S E P U F F S 
M A D E W I T H 

H O L L A N D R U S K 



Vegetable (Rookery 
SWEET POTATO NUT LOAF 

22 UNEEDA BAKERS GRAHAM 
CRACKERS 1 cup milk 2 cups mashed sweet potatoes 1 cup chopped nut meats 1 egg, slightly beaten salt, pepper and paprika 1 tsp. Worcestershire sauce 2 tbsps. butter 2 cups medium white sauce 14 cup grated cheese 

Crumble crackers fine and moisten with milk. Combine with potatoes, n u t meats , slightly beaten egg and sea-soning. Turn into greased bread pan , dot with bu t t e r and bake covered in a hot oven (425°F.) 15 minu tes ; uncover and brown. In to hot white sauce st ir cheese unt i l blended. Serve hot over hot loaf. Gar-nish with papr ika . 6 port ions. 

EGGPLANT CASSEROLE 
1 small eggplant 2 tbsps. butter 3 tomatoes, peeled and quar-tered, or % cup canned to-matoes 1 tsp. minced onion y2 lb. mushrooms 
8 PREMIUM FLAKE CRACKERS, crumbled salt and pepper 1 tbsp. grated yellow cheese 1 tbsp. parsley P a r e eggplant, cu t in pieces, saute in bu t t e r wi th tomatoes, onion a n d mushrooms. Add crumbled crackers, salt and pepper . Cook over low flame unti l eggplant is tender , stir-ring occasionally. Add cheese. Sprinkle with parsley before serving. 6 port ions. 

LUNCHEON MENU 
SWEET POTATO NUT LOAF 

(PAGE 10) 
BUTTERED STRING BEANS 

GRAPEFRUIT SALAD 
UNEEDA BAKERS CHEESE WAFERS 

GINGER PUDDING (PAGE 18) 

STUFFED CABBAGE 
1 cabbage 2 cups cooked corned beef, ground 

20 PREMIUM FLAKE CRACKERS y2 onion, minced 2 tbsps. butter salt and pepper y2 cup sour cream 3 tbsps. grated cheese 2 cups thin white sauce 
Cut out cen ter of cabbage, re-serve f o r slaw a n d parboil re-ma inder in salted wa te r . When tender , d ra in . Mix corned beef, 1 cup crumbled crackers, onion. 1 tbsp. but te r , seasoning and cream. Stuff cabbage with this mixture . Sprinkle remaining crumbled crackers, the cheese and remaining bu t t e r over cab-bage. Pu t in a greased casse-role, add white sauce, cover and bake 30 minutes in a hot oven (475° F . ) . 6 port ions. 

BAKED STUFFED TURNIPS 
<» boiled turnips, medium size 

12 PREMIUM FLAKE CRACKERS, crumbled Vs C,'P grated cheese 3 tbsps. butter, paprika 1 cup hot medium white sauce 
Hollow out centers of turnips . Mix crumbled crackers with cheese, 2 tbsps. sof tened but ter and enough hot wa te r to make mixture hold together. Fill turn ips wi th mixture , brush with but te r , sprinkle with papr ika and place in a but-tered baking dish. Bake in a hot oven (425°F.) unt i l golden brown. Add chopped centers of turn ips to white sauce. Serve with turnips . 6 port ions. 

LUNCHEON MENU 
SANTA LUCIA C H I C K E N (PAGE 6) 
BAKED POTATOES BUTTERED PEAS 

SLICED TOMATOES 

APPLE SAUCE 
PRISCILLA BUTTER COOKIES 

TEA M I L K TEA M I L K 



JSfew in Bookery 
DEVILLED LIMA BEANS 

2 tbsps. butter l tsp salt 1 tsp. prepared mustard paprika 
7 ROYAL L U N C H CRACKERS, rolled fine 1 x/>2 cups milk 
1 egg 2 tsps. Worcestershire sauce 1 cup canned lima beans 

Heat bu t te r in saucepan. Add mixed salt , mus ta rd , papr ika , rolled crackers and milk. Cook gently fo r 3 minutes. Add beaten egg, W o r c e s t e r s h i - r e sauce and lima beans. Con-tinue cooking f o r 3 minutes. 6 portions. 

SPRING MUSHROOMS 
2 cups milk 

1 9 U N E E D A B I S C U I T 1 lb. mushrooms 1 green pepper, chopped 3 tbsps. butter salt and pepper 
Ms tsp. Worcestershire sauce parsley 

Heat milk, add 7 crackers rolled fine and beat unt i l smooth. Wash mushrooms, re-move and slice stems. Brown mushrooms a n d pepper in but-ter, add cracker-milk mix tu re and hea t thoroughly. Season and serve on heated crackers allowing 2 to a serving. Gar-nish with parsley. 6 port ions. 

GARDEN LOAF 
V2 cup cut, cooked carrots cups chopped, cooked spinach 17 S A L T I N A B I S C U I T , crumbled fine 1 cup grated cheese 
1 egg, well beaten, l tsp. salt VH tsp. pepper 1 tbsp. lemon juice 1 cup hot white sauce 

Combine ingredients (except white sauce) in the order given a n d place in a but tered loaf pan . Bake in a modera te oven (375°F.) about 20 min-utes. Unmold and pour hot white sauce a round the loaf. 6 port ions. 

BAKED 
STUFFED 
T U R N I P S 

CAULIFLOWER AU GRATIN 
1 medium cauliflower, cooked 

1 0 N . B . C . SODA CRACKERS, crumbled fine salt and pepper 1 cup milk 3 tbsps. grated American cheese 2 tbsps. butter 
Separa te cauliflower into flow-erets. In a greased baking dish p u t a l t e rna t e layers of cauliflower a n d crackers . Sea-son and pour milk over all. Sprinkle cheese on top and dot with bu t te r . Bake in a hot oven (475° F.) f o r 15-20 min-utes. 6 port ions. 



Uneeda 'Bakers bake more than 500 varieties of biscuit; crackers and cookies 



qA JCittle of That.. a JCMe of This 
CORN TASTY 

8 UNEEDA BISCUIT, crumbled 1 tsp. salt 1/3 tsp. prepared mustard V'JJ tsp. paprika, 2 tbsps. butter 1 cup milk, l egg 2 tsps. Worcestershire sauce 2 cups corn 
Combine crumbled crackers, 
salt, mus ta rd and papr ika . 
Melt bu t te r in pan and st ir in 
cracker mixture . Add milk 
gradual ly , s t i r r ing constant ly . 
When boiling point is reached, 
remove f rom fire and stir into 
slightly beaten egg. Add Wor-
cestershire sauce a n d corn and 
cook gently over low flame for 
5 minutes longer. 6 port ions. 

HAWAIIAN PATTIES 2 cups ground, uncooked veal 
(5 UNEEDA BISCUIT, crumbled fine 1 egg, V2 tsp. salt 1 tsp. minced onion 6 slices pineapple 3 tbsps. butter 

XA cup brown sugar y2 cup pineapple juice % tsp. ground cloves Mix first five ingredients and shape into 6 flat pat t ies . Brown pineapple in 2 tbsps. bu t t e r ; then brown veal pat t ies . Place veal jpatt ie on each pineapple slice in a greased baking dish. Pu t remaining bu t te r and sugar into the f ry ing pan and melt over low flame. Add pineapple juice and cloves, heat and pour over pat t ies . Bake covered 20 1 

minutes in a hot oven (425°F.). 6 port ions. 

HAM AND CHEESE 
CROQUETTES 

3A cup hot milk 
2(5 SALTINA BISCUIT 1 cup flaked American cheese cup cooked ham, ground salt and pepper 2 eggs Pour hot milk over y2 cup of finely crumbled crackers and beat unti l c reamy. Combine % cup of c racker crumbs with cheese, ham, seasoning and one beaten egg. Combine the two mixtures and shape into croquet tes . Coat with re-mainder of crumbs, dip in beaten egg and again in crumbs. F ry in deep hot f a t (390°F.) unti l brown. Serve with mustard-f lavored white sauce. 12 croquettes . 

TOMATO RAREBIT 

V-2 lb. American cheese 
XA tsp. dry mustard 
XA tsp. pepper 
2 cups drained, canned 

tomatoes 
salt 

(5 Hoi ,LAND R U S K 

In the upper section of a 
double boiler p u t diced cheese 
and a d d mus ta rd and pepper. 
When cheese is melted, add 
tomato pulp and sal t to taste . 
Stir unt i l smooth and creamy 
and serve on rusk. 6 portions. 

MARBLE PUDDING 2 cups hot milk 
2 0 P R E M I U M F L A K E CRACKERS y<2 cup sugar 

3 egg yolks, 1 tsp. vanilla 1 sq. chocolate, melted 3 egg whites, beaten stiffly In to milk st ir finely rolled crackers. Add sugar combined with beaten egg yolks and vanil la. Beat, divide in two .equal p a r t s a n d add melted chocolate to one pa r t . Fold y2 the egg whites in to each part". In to a greased baking dish put a l t e r n a t e layers of white and chocolate mixture . Bake in a modera te oven (375°F.) 45 min. Serve with c ream. 6 portions. 
14 

PREMIUM SNOW 
1 pint milk, scalded 

18 PREMIUM FI .AKE CRACKERS, rolled fine 1 cup sugar 1 tsp. grated orange rind L tsp. vanilla 1 cup cream 
Pour hot milk over crackers, 
add sugar and boil gent ly 10 
minutes, s t i r r ing occasionally. 
Cool, s t ir in orange r ind and 
vanilla and fold in stiffly 
beaten cream. Chill and serve 
in small glasses. 6 port ions. 



Tut Together cMake a Dish 

H A M A N D C H E E S E 
C R O Q U E T T E S 
M A D E W I T H 

S A L T I N A B I S C U I T 

M A R B L E P U D D I N G 
M A D E W I T H 

P R E M I U M F L A K E 
C R A C K E R S 



Here Is the Tale 
TAFFY PIE 

CRUST: 18 UNEEDA BAKERS OLD 
FASHION GINGER SNAPS 1/3 cup butter, 1 tbsp. sugar 

FILLING : 2 eggs, 1 V-> cups brown sugar 2 tsps. vanilla, 1 tbsp. batter 2 tsps. cold water % cup chopped pecans Roll snaps line and mix with 1/3 cup sof tened bu t t e r and 1 tbsp. sugar . Press mix ture firmly agains t sides and bottom of a bu t t e red pie pla te . Beat eggs, a d d brown sugar and vanilla. Then a d d l tbsp. melted but te r , wate r , pecans a n d mix well. Pour into crumb-lined pie p la te and bake in a modera te oven (350°F.) 30 minutes or unti l firm. Makes one 8-inch pie. 

ANGEL CHOCOLATE PIE 
12 UNEEDA BAKERS GRAHAM 

CRACKERS, crumbled fine 1/3 cup butter % cup sugar 2 squares chocolate 3 eggs, 1 tsp. vanilla Mix crackers , sof tened bu t t e r a n d 1 tbsp. sugar . Press mix-tu r e in an even layer agains t sides a n d bottom of bu t te red pie plate . Melt chocolate; com-bine beaten egg yolks with re-maining sugar and stir in to the chocolate. Cook over hot wa te r unt i l thick. Cool, fold in stiffly beaten egg whites, add vanil la and pour in to pie shell. Bake in a slow oven (350° F.) about 30 minutes . Makes one 8-inch pie. 

PRUNE PIE, CHEESE CRUST 
2 4 UNEEDA BAKERS CHEESE 

SANDWICH 
J/4 cup butter 2 tbsps. water 2 cups cooked, pitted prunes M cup nut meats, chopped 

CHEESE TID-BITS Roll CHEESE SANDWICH fine and mix with sof tened bu t t e r a n d wa te r . Press mix tu re firmly agains t sides a n d bot-tom of bu t te red pie plate. Fill with prunes mixed with nu t meats. Bake in a hot oven (450°F.) f o r 10-15 minutes. Ueiuove f rom oven. Make lat-tice top with CHEESE TID-BITS, or top with meringue. Makes one 8-inch pie. 

PINEAPPLE MARSHMALLOW 
PIE 

12 UNEEbA BAKERS GRAHAM 
CRACKERS, crumbled fine 1/3 cup butter 1 tbsp. sugar % lb. marshmallows, cut small 2 cups canned, crushed pineapple 1 egg, beaten 

Mix crackers, sof tened bu t te r a n d sugar a n d press in an even layer agains t sides and bottom of bu t te red pie plate. Combine marshmallows, pineapple and egg and pour into cracker lined plate. Bake in a modera te oven (375°F.) 15 minutes . Makes one 8-inch pie. 

APRICOT CHIFFON PIE 
10 ROYAL L U N C H CRACKERS % cup butter % tsp. salt 3 tbsps. water % cup apricot pulp 2 eggs, y2 cup sugar Mix finely rolled crackers with sof tened but ter , salt a n d wa te i . Press mix tu re in an even layer aga ins t sides and bottom of bu t te red pie plate . Mix apricot pulp, beaten egg yolks and V± cup of sugar a n d cook over hot wa te r unt i l thickened. Cool. Beat egg whites stiff, a d d remain ing sugar and fold into the apricot pulp mixture . Pour in to pie shell and bake in a slow oven (325° F.) for 25 minutes . Makes one 8-inch pie. 

DELMONICO PIE 
CRUST: 12 UNEEDA BAKERS 

GRAHAM CRACKERS 1/3 cup butter, l tbsp. sugar 
FILLING : 1 cup fresh strawberries, sweetened 1 cup sliced bananas sweetened, whipped cream Mix finely rolled crackers, soft-ened but ter and sugar and press mix ture firmly in an even layer aga ins t sides and bottom of but tered pie plate. Bake in a hot oven (425°F.) f o r 10 minutes . Cool and fill with a mixture of s t rawberr ies and b a n a n a s and spread whipped cream over the f r u i t . Makes one 8-inch pie. Do not put f r u i t in shell unt i l ready to serve. 



Of 'Pies That Can't Fail 

D E L M O N I C O PIE 
MADE W I T H 

U N E E D A B A K E R S 
G R A H A M C R A C K E R S 

PRUNE PIE W I T H C H E E S E 
C R U S T MADE W I T H 

U N E E D A B A K E R S 
C H E E S E S A N D W I C H 

A N D C H E E S E T I D - B I T S 

A N G E L C H O C O L A T E PIE 
MADE W I T H 

U N E E D A B A K E R S 
G R A H A M C R A C K E R S 



^Puddings oAppeal 
DATE PUDDING 

y2 cup suet 
30 UNEEDA BAKERS GRAHAM 

CRACKERS, crumbled, fine y2 cup sugar 2 tsps. baking powder % cup chopped dates 1 tbsp. grated orange rind 1 cup milk, 2 eggs 
Chop suet fine. Mix with crack-ers, sugar and baking powder. Stir in da tes and orange r i n d ; add milk combined with beaten eggs. Fill a greased mold two-th i rds fu l l and s team fo r 2 hours. Unmold and serve with Orange Sauce. Hea t 1 cup marshmal low whip, combine with % cup of orange juice. 6 por-tions. 

GINGER PUDDING 

2 4 UNEEDA BAKERS OI.D 
FASHION GINGER SNAPS, crumbled, 3 cups milk 2/3 cup brown sugar % tsp. vanilla 2 eggs 

Pu t crumbled ginger snaps in a bu t te red baking dish. Mix milk with sugar , vanil la and the well beaten eggs. Pu t in a pan of hot wa te r and bake 30 minutes or unti l set, in a modera te oven (350 °F . ) . Serve warm with cream. 6 port ions. 

BREAKFAST MENU 

STEWED APRICOTS 

SHREDDED W H E A T W I T H CREAM 

BROILED BACON 
HOLLAND RUSK 

ORANGE MARMALADE 

COFFEE 
M I L K OR COCOA 

( fo r the children) 

SHREDDED WHEAT 
PUDDING 

(Indian Style) 
4 cups scalded milk 
4 SHREDDED W H E A T BISCUIT, crumbled % cup molasses 1 tsp. salt 1 tsp. cinnamon 

Pour milk on crumbled biscuit. 
Cook in double boiler fo r 20 
minutes . Add molasses, salt 
a n d c innamon. P o u r into but-
te red baking dish; set in a pan 
of hot wa te r a n d bake in a 
slow oven (325°F.) f o r 2 hours. 
Serve with c ream. 6 portions. 

FRUIT PUDDING 
1 cup figs, chopped 1 cup dates, chopped % cup suet, chopped 2 eggs, well beaten 1 cup sugar l tsp. grated orange rind 1 tsp. salt 

20 N . B . C . SODA CRACKERS, rolled fine 2 cups milk 
Mix f r u i t a n d suet together. Add eggs, sugar , orange r ind a n d sal t . Beat mix ture well and add crumbled crackers. Stir in milk. Pour into greased mold a n d steam f o r 2% hours. Serve hot wi th lemon sauce, a port ions. 

BREAKFAST MENU 

GRAPE JUICE 

UNEEDA BAKERS GRAHAM 
CRACKERS W I T H SLICED 

BANANAS AND CREAM 

SCRAMBLED EGGS 

COFFEE 
M I L K OR COCOA 

( for the children) 



cAt the Qlose of a (JYCeal 
ZWIEBACK CREAM PUDDING 
CRUST : 

12 slices NATIONAL ZWIEBACK 1/3 cup sugar 1/3 cup butter 
F I L L I N G : 2 cups custard filling 2 egg whites, 2 tbsps. sugar 
Mix finely rolled zwieback with 1/3 cup sugar a n d sof tened but ter . Line bottom a n d sides of a bu t te red baking dish with two-thirds of this mix ture . Pour in cus ta rd and cover with meringue, m a d e with 2 stiffly beaten egg whites a n d 2 tbsps. sugar . Cover mer ingue wi th re-maining zwieback crumbs. Bake in a modera te oven (350°F.) about 20 minutes . 6 port ions. 

SHREDDED WHEAT 
BASKETS 

1 qt. blackberries % cup sugar 
x / j cup ice water or chopped ice 

0 SHREDDED W H E A T BISCUIT powdered sugar % pint thin cream 
Crush 2/3 of the berries. Add sugar a n d ice wa te r . Cut an oblong cavity in the top of each biscuit. Carefu l ly remove inside shreds, making a basket . Fill with the crushed berr ies and juice. P u t whole berr ies on top, spr inkle with powdered sugar a n d serve with cream. 6 port ions. 

PRUNE WALNUT PUDDING 
1 cup cooked prune pulp % cup prune juice 1 cup boiling water 1/3 cup sugar Vs tsp. salt tsp. cinnamon 

18 UNEEDA BAKERS LEMON SNAPS 1/3 cup chopped walnut meats 2 egg whites 
Combine p rune pulp a n d juice, add boiling wate r , sugar , salt a n d c innamon. Bring to boiling point and a d d finely crumbled snaps a n d nu t mea ts and stir . Beat egg whites stiff and fold hot mix tu re in to them. Pour into a mold a n d place in re-f r i g e r a t o r to set. Serve with whipped c ream. 6 port ions. 

PREMIUM AMBROSIA 
15 PREMIUM FLAKE CRACKERS l cup orange juice 3 bananas, sliced thin % cup cocoanut 1% cups cut-up fresh berries, peaches or pineapple 1/3 cup sugar Moisten finely crumbled crack-ers wi th orange juice. Stir and let s t and while p repar ing ba-nanas . P u t layer of crumbled crackers in pudd ing dish, cover with layer of b a n a n a s and a layer of cocoanut . Over this spread f r u i t mixed with sugar . Repea t layers of crackers , ba-nanas , cocoanut a n d f r u i t . Place in r e f r i g e r a t o r to chill thoroughly, 1 to 2 hours. 0 port ions. 

DATE P U D D I N G 



Refrigerator Sweets 
SPECIAL MACAROON 

TORTE 
2/3 cup sugar 4 egg whites, beaten stiff 

20 SOCIAL TEA BISCUIT. rolled fine 1 tsp. baking powder Yz cup nut meats, chopped coarsely % tsp. almond flavoring 
Add sugar to egg whites. Mix 
c rackers wi th bak ing powder 
a n d nu t mea ts . Fold into the 
egg whites a n d a d d flavoring. 
Bake in a n ungreased pie p la te 
in a slow oven (325°F.) f o r 25 
minutes . Serve wi th whipped 
c ream if des i red . Makes one 
8-inch to r te . 

HEAVENLY PIE 
12 UNEEDA BAKERS GRAHAM 

CRACKERS 1/3 cup butter, 1 tbsp. sugar 2 ripe bananas, mashed 1 cup sugar, % tsp. salt 2 egg whites, stiffly beaten Vs tsp. almond flavoring Mix finely crumbled crackers , so f t ened b u t t e r a n d 1 tbsp. suga r a n d press in an even layer aga ins t sides and bottom of a bu t t e red pie p la te . Com-bine bananas , 1 cup sugar and sal t . Beat egg whites vigor-ously in to b a n a n a mix ture and flavor. Pou r into crumb-lined p la te . Bake in a slow oven (350°F.) f o r 15 minutes , then f o r 15-20 minu tes a t 3 0 0 ° F. Chill, top with whipped cream a n d nuts , if desi red. Makes one 8-inch pie. 

UNEEDA PINEAPPLE 
DELIGHT 

1% cups cream y2 cup pieces pineapple, cut small 12 mar slim allows, cut small % cup nut meats, chopped 
12 SOCIAL TEA BISCUIT, crumbled 

Beat cream a n d fold in pine-
apple, marshmal lows, nu t m e a t s 
and two-thirds of the c rumbled 
biscuit. P u t mix tu re in to 6 
indiv idual sherbet glasses a n d 
s p r i n k l e w i t h r e m a i n i n g 
c rumbs . 6 por t ions . 

APRICOT MOUSSE 
% cup cream 1/3 cup powdered sugar % cup pnlj) nf canned apricots 2 tsps. vanilla salt 2 egg whites 
10 PRISCILLA BUTTER COOKIES, crumbled 

Whip c ream, add sugar , apri-
cot pulp, vani l la a n d a pinch 
of sa l t . Fold in beaten egg 
whi tes a n d place in f reezing 
t r a y of au toma t i c r e f r i ge r a to r 
f o r 3-4 hours . Serve spr inkled 
with c rumbled cookies. 6 por-
t ions. 

RITZ ICE BOX CAKE 
1/3 cup butter 1 y2 cups powdered sugar 
1/2 cup chopped nut meats 1 cup drained, shredded pineapple 2 egg whites 
30 ' NKEDA BAKERS VANILLA 

WAFERS (small) whipped cream 
Cream bu t t e r wi th sugar . Add nu t s a n d p ineapple a n d blend thoroughly. Fold in stiffly beaten egg whites. Line a loaf cake pan with wafe r s , cover with f r u i t and nu t mixture , a n d r epea t layers , having w a f e r s on top. Chill in ref r ig-e r a t o r 5 or 6 hours . Serve with whipped c ream. 6 por t ions . 

20 

COUPE GLACE PRISCILLA 
Over cut-up oranges in sherbets 
pu t a layer of o range ice. Serve 
with PRISCILLA BUTTER COOKIES. 

PRISCILLA FROZEN 
PEACHES 

On each PRISCILLA BUTTER 
COOKIE pu t one-half d ra ined 
peach. Cover with sweetened 
whipped c ream and sprinkle a 
crumbled PRISON 1 A BUTTER 
COOKIE on top. Place in freez-
ing t r a y of r e f r i g e r a t o r 2 to 3 
hours . 



For Occasional Treats 

H E A V E N L Y P IE 
M A D E W I T H 

U N E E D A B A K E R S 
G R A H A M C R A C K E R S 

S P E C I A L M A C A R O O N 
TORTE M A D E W I T H 

S O C I A L TEA B I S C U I T 

U N E E D A P I N E A P P L E 
D E L I G H T M A D E W I T H 
S O C I A L TEA B I S C U I T 



Fine and rDandy fake and fandy 
PEANUT FUDGE SQUARES 

1 pkg. U N E E D A B A K E R S C H O C O -
LATE S N A P S , rolled fine 2 tsps. baking powder % tsp. salt 1/3 cup peanut butter % cup sugar 2 squares unsweetened choco-late, melted 1 egg, well beaten 1 tsp. vanilla, y2 cup milk 

To snaps add baking powder 
and salt. Cream p e a n u t bu t te r 
a n d sugar . Blend chocolate 
and add egg and vanil la . Add 
crumbled snaps a l te rna te ly 
with milk, beat ing unt i l smooth. 
Bake in a greased shallow pan 
in a modera t e oven (375°F.) 
10-15 minutes . Cool and cut 
in to squares . 

GINGER FRUIT SQUARES 
1 cup stoned dates % cup nut meats 
1 pkg. Z u Z u G I N G E R S N A P S 1 tbsp. grated orange rind orange juice 

Pu t dates, nu t s and snaps 
through gr inder . Add orange 
rind and moisten with orange 
juice. P a t in to a flat square 
cake about y 2 inch thick. Cut 
in squares . Makes about y 2 lb. 

UNCOOKED CHOCOLATE 
CREAMS 

1 tbsp. butter 
% cup confectioners' sugar 
1 egg 

2 6 U N E E D A B A K E R S C H O C O L A T E 
S N A P S , rolled fine 

% cup shredded cocoanut 
y2 tsp. vanilla 

Cream but te r and sugar to-
gether, add egg and beat until 
light a n d fluffy. Stir in snaps, 
cocoanut and vanil la and 
k n e a d u n t i l s m o o t h a n d 
creamy. Shape in to small balls 
and , if desired, roll in added 
cocoanut or g ra ted chocolate. 
Makes 2 4 - 3 0 candies. 

HAYSTACKS 
2 tbsps. butter l cup brown sugar U cup water 

1 5 U N E E D A B A K E R S G R A H A M 
C R A C K E R S , coarsely crumbled % cup cocoanut % tsp. vanilla 

Melt bu t t e r in saucepan, add sugar a n d wa te r . Boil fo r 5 minutes . Pour over mixed crackers and cocoanut, add vanilla, shape into cones. 
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ONE WORD MORE! 

How about your friends? Wouldn't you 
like to have them receive copies of this 
New Menu Magic? Safety first, you know. 
For friends are certain to want to borrow 
your copy, and the borrowed book may not 
come home. 
I'll be most happy to send extra copies to 
any names and addresses you send me. 
Just address: 

NATIONAL BISCUIT COMPANY 
449 WEST 14th STREET 

NEW YORK, N. Y. 

No. 6—Printed in U.S.A. 
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