


YOUR PET
MILK PROGRAM

4t 47 Starring < X
MARY EASTMAN
BILL PERRY
THE SERENADERS
GUS HAENSCHEN and HIS ORCHESTRA

thrilling voices e stirring music

Every Saturday Night from coast to coast

over the Columbia Broadcasting System.

Atlanta. ... .. WGST, 8:45 pm
Baltimore.. . . WCAO, 9:45 pm
Birmingham . . . WAPI, 8:45 pm

Boston........ WEEI, 9:45 pm
Buffalo. . ... . WKBW, 9:45 pm
Charlotte. . . .. .. WBT, 9:45 pm
Chattanooga. WDOD, 8:45 pm
Chicago. . . .. WBBM, 8:45 pm

Cleveland . . . WGAR, 9:45 pm
Columbus. . . . .\ WBNS, 9:45 pm

Dallas. . ......KRLD, 8:45 pm
Davenport.. .. . WOC, 8:45 pm
Denvet, .. ..o KLZ, 7:45 pm
Defroltss: Sibio.5 WJR, 9:45 pm
Fresno....... KARM, 6:45 pm
Greensboro . . . WBIG, 9:45 pm
Houston. . .... KTRH, 8:45 pm

Indianapolis. . WFBM, 8:45 pm
Jacksonville . . WMBR, 9:45 pm
Kansas City. . .KMBC, 8:45 pm
Knoxville.. . . WNOX, 8:45 pm
Eineoln. .- 208 KFAB, 8:45 pm
Little Rock... .KLRA, 8:45 pm
Los Angeles. . . KNX, 6:45 pm
Louisville.. . . WHAS, 8:45 pm
Memphis. . ... WREC, 8:45 pm
Miami..... WQAM, 9:45 pm

Montgomery . . WSFA, 8:45 pm
Nashville. . . . WLAC, 8:45 pm
New Orleans. . WWL, 8:45 pm
Okla. City. KOMA, 8:45 pm
Orlando.. . ... WDBO, 9:45 pm
Peoria.. .. ... WMBD, 8:45 pm
Philadelphia. WCAU, 9:45 pm
Pittsburgh.. .. .\ WJAS, 9:45

Richmond. . . WRVA, 9:45

Portland . . . . . .KOIN, 6:45 pm
Rochester. . . . WHEC, 9:45 pm
St. Louis.. .. . KMOX, 8:45 pm
San Antonio.. .KTSA, 8:45 pm
San Francisco . . KSFO, 6:45 pm
Savannah.....WTOC, 9:45 pm

Seattle. . ... .. KIRO, 6:45 pm
Shreveport . . . KWKH, 8:45 pm
Spokane. . .. .. KFPY, 6:45 pm
Syracuse. .. ... WFBL, 9:45 pm
Tacoma. ........KVI, 6:45 pm
Tampa.......WDAE, 9:45 pm
Tulsa........ KTUL, 8:45 pm

Washington. . . WISV, 9:45 pm
W.Palm Beach WINO, 9:45 pm
Wheeling.. . WWVA, 9:45 pm
Wichita. ....... KFH, 8:45 pm

...And, in the daytime,
hear Mary Lee Taylor’s
radio demonstrations of
delicious, appetizing
foods. See inside back cov-

er for stations and time.

Copyright 1939, Pet Milk Company,

St. Louis, Mo. Form No. 3590



“Meals at Their Best’”— meals that
are appetite-inspiring because of the at-
tractive, tempting appearance of the
dishes—that are delicious to eat—that
are well balanced—that are most whole-
some and nourishing—that cost less—
can be made from the 68 tested recipes
in this book which have been created,
tested and perfected in the Pet Milk
Experimental Kitchens.

In developing these recipes full advan-
tage has been taken of the wvaluable
qualities which Irradiated Pet Milk pos-
sesses—qualities which make it different
from ordinary milk. Here they are:

1. It is more than twice as rich as ordinary

milk.

2. Every drop of Irradiated Pet Milk is uni-
formly rich in all the food substances of
pure, whole milk—it can never be skim-
med milk.

3. All Irradiated Pet Milk is sterilized in
sealed containers—always, everywhere,
as surely safe as if there were no germ of
disease in the world.

4. Irradiated Pet Milk is more easily di-
gested than ordinary milk.

5. Every drop of Irradiated Pet Milk is en-
riched with extra ‘“‘sunshine” vitamin D
by irradiation with ultraviolet rays.

6. Irradiated Pet Milk costs less generally
than ordinary milk—less than coffee
cream— much less than whipping cream.

Are these facts true? Well, so high an
authority as the Council on Foods of
the American Medical Association ac-
cepts them as true. The Council have
examined Irradiated Pet Milk. They
know how it is produced. Every state-
ment made about it is submitted to the
Council on Foods. Evidence of their ac-
ceptance of the quality of the product
and of the truth of the statements made
about it is found in the imprint of the
seal of acceptance which the Council on
Foods authorizes on the label on every
can of Irradiated Pet Milk.

Every Irradiated Pet Milk label also
bears the seal of the Wisconsin Alumni
Research Foundation, which means that
this great scientific organization makes
periodic tests of the vitamin D content
of Irradiated Pet Milk. The Wisconsin
Alumni Research Foundation, owner of
the patents under which Irradiated Pet
Milk is enriched with vitamin D, is a
non-commercial organization and all of
its income is devoted to scientific experi-
ment for the promotion
of human welfare. Thus
do two great authorities
attest the quality of Irra-
diated Pet Milk and the
truth of the statements

which we make about it.




SKILLET BISCUFES

> Directions.

1. Sift before measuring{all-purpose FLOURx : 2/ cup { 113 cups : 2 cups

2. Resift with . . . ... ... |BAKING POWDER |11 teasp. 2V teasp. | 33/ teasp.
|SALT | Y5 teasp. 2/3 teasp. | 1 teasp.

3. Work into flour mix-

ture with pastry blender, cold SHORTENING/ 2 tablesp. 4 tablesp. 6 tablesp. .
two knives or fork. .. ..

iy . PET MILK 2 5 % b :
4. Stir in with fork. ... |FELMOK { tabless {4 Sldee {6 .
IWATER 2 tablesp. 4 tablesp. 6 tablesp.

5. Turn dough out onto lightly floured board. With floured hands pat into a
round. Knead a few seconds, or until dough is smooth. Roll to !4-inch thickness.
Cut into rounds with floured 214-inch cutter.

6. Cook in lightly greased, hot skillet over very low heat until biscuits are brown
on under side, and about an inch high. Then turn and brown other side.

ZoaNlalkess: e R aie s S e R {6 biscuits { 12 biscuits { 18 biscuits
*To Substitute Prepared Biscuit Flour for All-Purpose Flour:
1 Pabda Bowt I prepared biscuit
. futm bowl......... FLOUR, lightly 2/ cup 1143 cups 2 cups
packed
2. Stir in the diluted milk and proceed as directed for all-purpose flour.

Note: A heavy skillet is best for these biscuits, but a pancake griddle may also
be used, or they may be baked in a hot oven (425° F.) until brown.

Note: You will have perfect success with this recipe in any altitude up to 3,000 feet. If you live in a higher
altitude, see bottom of page 32.

NGERS

POPPY SLED Fi

1. Cream with a fork. .. |soft yellow CHEESEx | 14 cup | Y2 cup | 34 cup

22 Adderadually. .. | {PET MILK {4 teasp. {8 teasp. { V4 cup
SALT few grains 1 teasp. 1/, teasp.

3. Remove crusts from. {Sllngingllf}tzlﬁ?k, {2 slices {4 slices {6 slices

4. Cut each slice into four 34-inch strips. Spread top and sides with cheese mix-
ture, but leave bottom plain.

5. Spribkle with & . . {POPPY SEEDS {1 tablesp. {2 tablesp. {3 tablesp. m
6. Put on greased baking sheet. Bake in hot oven (425° F.) 10 minutes, or until
lightly browned.

T IS s SRR e S S s e 2 {8 fingers { 16 fingers {2 ‘fii(t)nz;;s

8. Serve hot with beverages, soups, salads or main dishes.
*The cheese which comes in jars or packages is best to use in this recipe.



HELP-YOURSELF

Salmon Scallops*

Creamed Lima Beans*
and Mushrooms*
(See Creamed Vegetables)

Celery Curls Radishes
Pickles

Poppy Seed Fingers*
Peach Icebox Cake*

*Recipes in this book— See Index

BUDGET SUPPER
Filled Frankfurters*

Creamed Broccoli*
or Carrots*
Jellied Tomato Salad
Pet Mayonnaise*
Custards with

Butterscotch Sauce*

*Recipes in this book— See Index

MARY LEE TAYLOR says, “These Filled Frankfurters are nice enough

to serve to your best guests."




GINGERBREAD WAFFLES

1. Sift before measuring

| cake FLOUR% { 24 cup { 113 cups {2 cups
SODA 15 teasp. 1, teasp. 1/ teasp.
. L BAKING POWDER | V5 teasp. 1 teasp. 11, teasp.
2. Resitcwith . .0 Lol GINGER 1/, teasp. 1 teasp. 11/, teasp.
CINNAMON 1/, teasp. 1 teasp. 11, teasp.
SALT 1 teasp. 1/, teasp. 3/, teasp.
E
3. Cream together until so{,tt;?g };:I;,gn(:;g 3 tablesp. | Y3 cup Ya cup
licht andsflutfy . ¥ &l light brown SUGAR, | 4, Y 3
lightly packed 4.cUD 2.cup 4cup
4. Add and beat vlgor—
Ously i b 1 (yolk only)} 1 (whole) |2 (whole)
5. Add flour mixture al- daﬁ‘é{%égﬁs 3 tablesp. |13 cup Y2 cup
ternately with mixture of | PET MILK 3 tablesp. 14 cup 1, cup
VINEGAR 1/, teasp. 1 teasp. 11/, teasp.

6. Beat until smooth after each addition. Pour about half a cup of mixture into
“center of a hot, preheated waffle baker. Close baker quickly, and bake about 4
minutes, or until brown. Serve with Hard Sauce (See Index).
o G R two Z-inch {four Z-inch { six 7-inch
waffles waffles waffles
*To Substitute All-Purpose Flour for the Cake Flour, measure the above
amounts of flour, then take out 4 teaspoons for 2; 8 teaspoons for 4 and 4 table-
spoons for 6.

Note: You will have perfect success with this recipe in any altitude up to 3,000 feet. If you live in a higher
altitude, see bottom of page 32.

COCONUT ROLLS

SUGAR 2 cups

white CORN SYRUP 1 cup
1. Mix together in saucepan ......... PET MILK V4 cup
diluted with
WATER 4 cup
SALT 15 teasp.

2. Cook to boiling point, stirring constantly. Continue cooking, stirring frequently
to 234° F., or until a few drops will form a soft ball when dropped into cold water.

3. Stir in so slowly that mixture does{PET MILK [% cup

i diluted with
not stop, boilings e cthe TR i WATER 1, cup

BUTTER 2 tablesp.
4. Continue cooking, stirring frequently to 248° F., or until a few drops form a
firm ball when dropped into cold water. Pour into well-buttered shallow pan
10 x 16 inches. Cool until hand can be held comfortably on bottom of pan.
BESprmilchwithe e s Siae s e {Shredded { 1Y, cups

COCONUT (Y4 pound)

6. Starting at one of the 16-inch sides, roll up like jelly roll. Wrap in waxed paper.
Let stand until firm, then cut into Y4-inch slices. Makes about 3 dozen.



BANANA DOUGHNUTS

Photograph on page 17

1. Sift before measuring. .......... {cake FLOURx ’ 3 cups 6 cups
5 s BAKING POWDER 3 teasp. 6 teasp.
R SiResittiwith e e G SODA 14 teasp. { 1/, teasp.
SALT 1 teasp. 2 teasp.
soft SHORTENING (2 tablesp. 14 cup
8tiPurin mixing'bowl .. .. . .. grated ORANGE
RIND, nutmeg or | Y, teasp. 1 teasp.
cinnamon
4 Blendimieradually 0. 0 |SUGAR | V2 cup {1 cup

5. Slice into small bowl, then beat{ripe BANANA,
until creamy with rotary beater. . . .. peeled

6. There should be 6 tablespoons of mashed banana for 3 and 34 cup for 6.

{ 1 medium {2 medium

7 Add mashed banana to a mixture{PET MILK {IA cup {1/2 cup
............................... VINEGAR 34 teasp. 11, teasp.

8. Let stand.

9. Beat into sugar mixture. ........ {well-beaten EGG {1 {2

10. Add flour mixture alternately with milk mixture, stirring until smooth after
each addition. Begin and end with flour mixture. Divide dough into 2 parts for 3
and 3 parts for 6.

11. Turn out, one part at a time, on well-floured board and roll to 34-inch thickness.
Cut with floured 3-inch doughnut cutter.

12. Fry until brown on both sides in 2 inches of fat (370° F.) hot enough to brown
a l-inch cube of bread in about 50 seconds. Drain on unglazed paper.

Norte: When cool, doughnuts may be rolled in granulated or powdered sugar.

*All-purpose flour may be substituted for cake flour if the quantity is reduced to
224 cups for 3 and 54 cups for 6.

Note: You will have perfect success with this recipe in any altitude up to 3,000 feet. If vou live in a higher
altitude, see bottom of page 32.

HOT COCOA OR CHOCOLATE

1. Mix together. ....... {ggggg { i J g oo s
SALT few grains 15 teasp. l 1/, teasp.

2.5 Stir in slowlyi. oo { boiling WATER { 3/ cup { 113 cups {2 cups

3. Boil 5 minutes, stirring constantly.

AT A e e {PET MILK { 23 cup { 113 cups {2 cups

5. Heat thoroughly.

6. Beat 1 minute with

rotary egg beater while [VANILLA l‘A teasp. {1/2 teasp. ‘:% teasp.

Addimeiy el S

7. Serve at once.
For Hot Chocolate:

MBIEE S Chl oo 57 uné«ﬁeétégeiiATE {1/2 Sitere { Y kanare {11/2 iquaries

2. Add sugar and salt (see quantities above) and proceed as directed for cocoa.



PEACH ICEBOX (CAKE

7 inches
across

round layer cake pan measuring about

1. Line with waxed paper the bottom and sides of a deep,{

2. Let a 2-inch margin of waxed paper extend beyond edge of pan.

3. Roll intosfine crumbsasia o s {VANILLA WAFERS,
2 inches across
4. Spread crumbs in bottom of prepared pan.

5. Heat to -boilingipoint: . ... 0wk {PEACH JUICE or {6 ot
water
lemon-flavored
6. Then add and stir until d1ssolved{ GELATIN 1, cup

1/, teasp.

15 teasp.
6 tablesp.

RIND

{ grated ORANGE
SALT

8. Cool thoroughly, then stir in. ... {PET MILK i
9. Chill until mixture begins to thicken.
10. Meanwhile, put in bowl........ {soft BUTTER {3 tablesp.
11. Add gradually, creaming until
light and fluffy after each addition. . . { powdered SUGARX [l/z cup
{

12 Beat I VISOTOUSIYE e vebo s Lol EGG YOLKS

13. Continue beating while adding
slowlyei AT e e S {PET MILK

14. Spread carefully over crumbs in bottom of pan. Chill.

15. Beat until stiff but not dry.... .. | EGG WHITES {

16. Continue beating while adding. . Jl powdered SUGARX {2 tablesp.
17. Fold into chilled gelatin mixture.

18. Spread evenly over butter mixture.

canned, sliced
19. Arrange over the top.......... { PEACHES, **% well{ 34 cup

1 tablesp.

drained

20. Cover with waxed paper. Chill until firm.

{9 (1% oz.) 118 (3 0z.)

9 inches
across

&

% cup

1 pkg.

% cup
6 tablesp.
1 cup

2 (one at a
time)

2 tablesp.

4 cup

|
|
{
|
e
{
{
{
{
{
{2
{ v

{ 1Y cups

21. At serving time, lift out of pan with aid of waxed paper, and slice.
*For best results, powdered sugar should be free from granules and lumps.

**Eresh or quick-frozen sliced peaches may also be used.

SPICED MILK

PET MILK 1 cup 2 cups
diluted with
WATER 1 cup 2 cups
1. Heat thoroughly. . .. CINNAMON 1/, teasp. 1/ teasp.
NUTMEG 1/, teasp. 1/, teasp.
SUGAR 1 tablesp. 2 tablesp.
SALT few grains 1% teasp.
2. Remove from heat
A dESEILEIE 2 © o b s VANILLA {1/2 teasps L teaap,

3 cups

3 cups

3/, teasp. ’,/\‘
3/4 teasp.

3 tablesp.

1 teasp.

{ 1Y/, teasp.

3. Serve at once as a hot beverage, or on cereals or desserts. May also be served cold.



MEATLESS MASTERPIECE
Salmon Spaghetti Ring*
filled with Creamed Peas*
Salad Bowl

(cabbage, green pepper and carrot
tossed with French Dressing*)

Rolls Butter
Fluffy Chocolate Pie*

*Recipes in this book— See Index

NOON GET-TOGETHER

Hot Salmon Sandwiches*
Cranberry Salad*
Mincemeat Bars*

Hot Cocoa*

*Recipes in this book— See Index

MARY LEE TAYLOR says, “In this Cranberry Salad you'll find that ground,
raw cranberries, crushed pineapple and Pet Milk are perfect teammates.”




DEVIL'S FOOD CAKE

Photograph on page 12

1 Turn on oven and set at moderately slow (3JO° E.).

2. Grease 2 deep layer cake pans measuring about. .. ... {7 inches {9 inches
across across
3
3. Heat'to boilingipoint: &1 n o s { PE‘;EI,E‘;{:;' qlf)ith {6 W % cup
WATER V4 cup Y2 cup
?ntcl){emove from heat and stir slowly {COCO 73 N {3 T,
5. Mix until smooth. Let stand while preparing the cake batter.
: : |
6. Sift before measuring. ... .. .. .. {cake FLOUR** {1 cup pl ::p { 314 ctips
R esifewith e e {SALT {Vateasp. {1 teasp.
soft BUTTER or
8.8 Mix thorourhlyl = Thatess ey { other shortening { Y5 cup { % cup
Add i SODA 1/, teasp. 11 teasp.
9. gradually, creaming until { { { :
lichteand flafly. S-S tesits el wee s e e e
10, Beatiin vigoronshy g Sat S i {we"-beaten EGGS {
VANILLA 1, teasp. 1 teasp.

11. Add flour mixture alternately with cocoa mixture,
beating until smooth after each addition. Begin and end
with flour mixture. Spread out in prepared pans. Bake
until cakes shrink from sides of pans, or about.........
12. Remove from oven and let stand in pans 5 minutes before turning out to cool.
13. When thoroughly cooled, cover top and sides with Two-Tone Frosting (See
Index).

*To Substitute Unsweetened Chocolate for Cocoa:

1. Melt over boiling water. ........ uﬂé‘ffg%’ngTE {11/2 squares { 3 sfvey

2. Stir in hot milk and proceed as directed for cocoa.

**xTo Substitute All-Purpose Flour for Cake Flour, reduce the quantities of such
flour to 1 cup for 3 and 2 cups for 6.

Note: You will have perfect success with this recipe in any altitude up to 3,000 feet. If vou live in a higher

altitude, see bottom of page 32.
HARD SAUCE

20 minutes {30 minutes

8 teasp.

1. ‘Cream until'soft & = [BUTTER {4 teasp { | 4 tablesp.
2. Add gradually, cream-

ing thoroughly after each{ powdered SUGAR {1} cup Y2 cup % cup
Sditioni & S e s el

3. Stir in, a teaspoonful

e he s PET MILK 2 teasp. 4 teasp. { 2 tablesp.
4. Beat until very light.

S Haverwith = {VANILLA { 1/, teasp. { 1/, teasp. {3/4 teasp.

6. Chill before serving. Serve on Spiced Date Pudding or Gingerbread Waffles
(See Index).



MINCEMEAT BARS

1. Break into pieces into saucepan. . ] packaged MINCE- {1/2 pkg. {1 pkg.
| MEATx (4Y, 0z.) (9 oz.)
At L e LT S {WATER { V3 cup { 5 cup

3. Boil 3 minutes, or until mixture is thick, stirring constantly. Cool.
4. Turn on oven and set at moderately slow (350° F.).
5. Grease well one 9-inch square pan for 3 and two 9-inch square pans for 6.

6. Sift before MEASTTIReE i {cake FLOUR** { 1V cups {21/4 cups
s T YR S 4 - {BAKING POWDER {1 teasp. |2 teasp.
SALT 1 teasp. | Y4 teasp.
melted BUTTER or 1, Y
8. Mix together thoroughly. . . ... other shortening i i
light brown SUGAR, 1 2
lightly packed e tune
Oy Beatiin vicorously s ot o, {EGG {1 {2 (oneata
time)
10. Then stir in cooled mincemeat.
11. Add flour mixture alternately {PET MILK {2 tablesp. |1/ cup
weithy a paleaeeiof 0 L VANILLA Yy teasp. |1 teasp.

12. Begin and end with flour mixture, beating until smooth after each addition.
Put in prepared pan. Bake 40 minutes, or until cake shrinks from sides of pan. Cool,
then cut into bars about 114 x 3 inches long.

SN akestabout el mbge. & L sl e T S { 1Y, dozen {3 dozen

*Bulk or bottled mincemeat may be substituted for the packaged variety if you
omit the water and cooking. Simply add the mincemeat to egg mixture, using 14
cup for 3, and 1 cup for 6.

**All-purpose flour may be substituted for the cake flour if the quantity is reduced
to 1 cup for 3 and 2 cups for 6.

Note: You will have perfect success with this recipe in any altitude up to 3,000 feet. If you live in a higher
altitude, see bottom of page 32.

CUSTARDS WITH BUTTERSCOTCH SAUCE

light brown SUGAR,
lightly packed

tom of 2, 4 or 6 custard

1. Press lightly into bot—l
cups, dividing equally. ..

3 cup ( 2/ cup l 1 cup

slightly beaten EGGS | 1 2 3
2 PET MILK 3 cup 2/ cup 1 cup
2. Mix together. ... ... ledtith
WATER 3 cup 2/3 cup 1 cup
SALT few grains | 1 teasp. 1/, teasp.

3. Put milk mixture carefully over brown sugar, pouring slowly from a cup.
4. Set cups in pan or skillet containing about an inch of hot water.

5. Cover with brown or waxed paper and boil very slowly for 45 minutes, or until
knife inserted in custard comes out clean. Cool, but do not chill. Turn out and
serve with the butterscotch sauce in bottom of cups.
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CHERRY CREAM PIE

Photograph on page 27

TiaMeler =7 T {BUTTER {2 teasp.

{4 teasp. { 2 tablesp.
y 2 SUGAR 3 cup 2/3 cup 1 cup
2. Blend in mixture of..] CORNSTARCH {4 teasp. { feur { 1, cup
SALT :/g teasp. 1/, teasp. 1/, teasp.
oo PET MILK l/3 cup 2/3 cup 1 cup
B ST A S e { diluted with { { {
WATER 3 cup 2/ cup 1 cup
4. Cook over boiling water 20 minutes, stirring frequently.
5. Remove from heat {slightly beaten EGG {1 {1 {2
AndistBINtON  vn e YOLK
6. Return to heat and cook 2 minutes longer.
Al s T ey {VANILLA { 3/, teasp. { 11, teasp. {21/; teasp.
8. Cool
OePrainswells o {pitted CHERRIES* {%3 cup {11/3 i {Zaﬁxfsz i
10. Put in bottom of a Baked Pastry Shell (See Below). Cover with cooled custard.
115 Beat until stiffes =" {EGG WHITE {1 {1 {2
12. Beat in gradually. .. {SUGAR {2 tablesp. {2 tablesp. {% cup

13. Spread on top of pie. Bake in slow oven (300° F.) 15 minutes, or until brown.
*Cherries may be cooked or canned and either the sweet or sour variety.

UNBAKED PASTRY

- Dirs
1. Sift before measuring{cake FLOURx

2¢ Resift with 00 4 {SALT
3. Work into flour with

{ { 1 cup
pastry blender, two ‘cold SHORTENING’Z tablesp. |3 tablesp.

%3 cup

15 teasp.

Vs cup

1/, teasp. 1/, teasp.

Y4 cup
khivesior:fork gt

4. When mixture has

the appearance of small{ diluted with

peas, gradually stir in... | WATER 1 tablesp

5. Roll out on floured board to 14-inch thickness.

6. Line with pastivis % o il sl i {2 tart pans, {7-inch pie
4 in. across pan pan

7. Be careful not to stretch pastry. Pinch pastry with fingers to make fancy edge.

*To Substitute All-Purpose Flour for the Cake Flour, increase the shortening
to 214 tablespoons for 2; 14 cup for 4 and 14 cup for 6. Also, increase both Pet
Milk and water to 4 teaspoons for 2; 414 teaspoons for 4 and 2 tablespoons for 6.

For Baked Pastry Shell:

1. Line pan with Unbaked Pastry. Pinch pastry with fingers to make fancy edge.
Prick bottom and sides of pastry with fork. Bake in hot oven (425° F.) 10 minutes,
or until brown. Cool.

PET MILK [ 1 tablesp

4 teasp. 11 tablesp.

9-inch pie

i
?
4 teasp. { 11, tablesp.



SPICED DATE PUDDING

1. Turn on oven and set at moderately slow (350° F.).

8 inches
across

7 inches

2. Grease a baking dish measuring about. . . {6 inches
across

across

3. Sift before measuring{all-purpose FLOUR {1 cup 1 cup 1Y cups
SQE’? 1, teasp. 1/, teasp. 3/, teasp.

5 ; 1/, teasp. 1/, teasp. 3/4 teasp.

4 Restfe with. . ....00 CINNAMON 15 teasp. 1/, teasp. 13 teasp.

NUTMEG 1 teasp. 1/, teasp. 13 teasp.

CLOVES 1 teasp. 1 teasp. 13 teasp.

{ {
5. Mix together: .5 {PET MILK { 3 tablesp. { V3 cup { V5 cup
{ { {

dark CORN SYRUP |1 tablesp. 2 tablesp. 3 tablesp.
6 Parinbowl. ... . {sOft BUTTER or

other shortening 1 tablesp.

2 tablesp. 3 tablesp.

7. Add gradually, mix-

ing well after each addi—[SUGAR 31, tablesp. { 7 tablesp. 2/4 cup

8. Beat in vigorously. . . {well—beaten EGG 1 (yolk only) { 1 (whole) 2 (whole)

9. Then add and mi .
well . .e. ............ X : {ﬁnle)lx”?}lits’ i {1/4 cup {1/2 cup {3/: cup

10. Add flour mixture alternately with milk mixture. Mix until smooth after
each addition. Begin and end with flour. Put batter in prepared baking dish.

11. Cover and bake until pudding shrinks

: : i 0 mi 1h
from sidestof dish, orabeut = - R {40 Rrree {5 e { oy

12. Keep covered and let stand in baking dish about 5 minutes. Turn out and serve
warm with Hard Sauce or Vanilla Sauce (See Index).

Note: You will have perfect success with this recipe in any altitude up to 3,000 feet. If you live in a higher
altitude, see bottom of page 32.

PET GARNISH
Photographed on Fluffv Chocolate Pie —page 7

IS Sek for'd mMIinutes L5 o io p l‘éE’L'X'Tﬂﬁi}‘"ed {% teasp. {% teasp.
in cold WATER 11 teasp. 1 tablesp.
2. Scald over boiling water......... {PET MILK {1/4 cup { V2 cup

3. Add gelatin and stir until dissolved. Pour into small, enameled bowl and chill
until icy cold before whipping. Then whip vigorously with rotary egg beater, or
electric beater at high speed, until stiff.

A EoldtmaEte i i s e powdered SUGAR )21 teasp. ) 1 tablesp.
VANILLA 1/, teasp. i 1 teasp.

5. Drop by spoonfuls or press through pastry tube on top of cold Fluffy Choc-
olate Pie (See Index). Chill before serving.

11



MEAL-IN-A-DISH

Deep Dish Salmon Pie*
Mixed Green Salad
Pet Mayonnaise*

Peach Charlotte*

*Recipes in this book— See Index

BIRTHDAY DINNER

Fish or Seafood Cocktail

(serve with Pet Cocktail Sauce*)
Broiled Chops
Scalloped Potatoes*
Creamed Green Beans*
Pineapple Salad
French Dressing*

Hot Rolls  Jelly  Butter
Ice Cream or Sherbet
Devil’s Food Cake*
Two-Tone Frosting*

*Recipes in this book— See Index

MARY LEE TAYLOR says, “Cherish the recipe for this Devil’s Food

Cake if you're searching for one with a rich mahogany color.”




CHERRY GEMS

Photograph on page 17

PEEMILK: % cup V5 cup % cup

diluted with
WATER 4 teasp. 8 teasp. 14 cup
1. Mix together:......: SUGAR 2 tablesp. 4 tablesp. 6 tablesp.
SALT few grains 15 teasp. 1/, teasp.
cooked RICEx 1 cup 2 cups 3 cups
gr(Il{tIeI(\iH]SEMON 12 teasp. 3/4 teasp. 11 teasp.
D SHENtOY% Lo Jlslightly beaten EGG { 1 (yolk only){ 1 (yolk only) { 1 (whole)

3. Cook over boiling water until mixture thickens. Cool.

4. Press rice mixture into bottom and sides of 2, 4 or 6 individual serving dishes,
leaving a hollow in the center. Chill.

5. Mix together in sauce- [ SUGAR Y3 cup %3 cup 1 cup
pan CORNSTARCH 1 tablesp. 2 tablesp. 3 tablesp.
""""""""" SALT few grains |[few grains 15 teasp.

6. Add and stir until {CHERRY JUICE {6 tablesp. {1/2 cup {% cup
STRODMIE S 1 Sk WATER 2 tablesp. 3 tablesp. 4 cup
7. Boil slowly 10 minutes, stirring frequently. Cover and cool thoroughly. Put

half of cooled cherry juice mixture in rice-lined dishes.
g ] sour, pitted, drained 13

8. Divide among dishes! CHERRIES, 2/ cup b s % CUzps :
cooked or canned (No. 2 can

9. Cover cherries with remaining cherry juice. Serve cold if desired.

*You'll need to cook until tender, 14 cup rice in 214 cups boiling water and 14 teasp.

salt for 2; 14 cup rice in 414 cups boiling water and 1 teasp. salt for 4 and 34 cup rice

in 6 cups boiling water and 114 teasp. salt for 6.

TWO-TONE FROSTING

Photographed on Devil’s Food Cake—page 12

e RUE hto ol T s e Tt : soft BUTTER 1 tablesp. {2 tablesp.
2. Blend in gradually with back of| ll/z cups 3 cups
Eoobn powdered SUGAR (about (about

NODN fe oy i enie s e | 1, 1b.) 11b.)

3. Stir in slowly until mixture will :
heldbitsisapeis .7 b s Sl el {PET MILK 7 teasp. {4 2 tablesp.
Al o S {VANILLA { 3/4 teasp. { 1Y, teasp.

5. Beat until smooth and creamy.
6. Take out and put into small bowl, 2 tablespoons of mixture for 3 and 14 cup
mixture for 6.
7. To the smaller amount, add. .. . . {COCOA* |2 tablesp. {1/4 cup
PET MILK | 115 teasp. 1 tablesp.
8. Mix thoroughly, cover and let stand until needed.
9. Spread white mixture on top and sides of Devil’s Food Cake (See Index).
10. Spread dark mixture in swirls over white mixture on top of cake.
*To Substitute Unsweetened Chocolate for Cocoa:

1. Melt over boiling water. . ....... {ungﬁeggggATE { & niinre {1 sqtl

2. Add to smaller amount along with milk, and proceed as directed for cocoa.

13
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FLUFFY CHOCOLATE PI1E

Photograph on page 7

1. Rub with butter the bottom and sides of pie pan {7 inches |9 inches
IS U I TR0 LIE 5 e m e i S enss ol L o i S it across across
y GRAHAM (

2 RollEinto; fincicrumbsiea. o L { CRACKERS, 21 {6 {8
inches square

Mistwiththeterambs. ' 577 s {SUGAR {4 teasp. {2 tablesp.
melted BUTTER 2 teasp. 1 tablesp.

3

4. Spread crumb mixture on bottom and sides of prepared pan.
5. Turn on oven and set at moderately slow (350° F.).
6

SUGAR 3 tablesp. 6 tablesp.
. Mix together in saucepan. . ..... COCOAX V4 cup Y2 cup
FLOUR 11/, tablesp. |3 tablesp.
SALT few grains 15 teasp.
3
St insslowly el Sl S { PE‘EI}:&% Ef)ith { Gmblew { % cup
WATER 1 cup Y5 cup
KeFAdd e AR i ey e {BUTTER {1 tablesp. {2 tablesp.

9. Bring to a boil, stirring constantly. Continue to stir until thick.

10. Remove from heat and stir into. . {well-beaten EGG { 1 2
YOLK
11 Coolitheniadd 0 = w =iy {VANILLA {Vateasp. {1 teasp.
e 0 S D el e L {stiﬂly beaten EGG {1 3
WHITE
13. Pour into prepared pan and bake until firm, or about{30 minutes {45 minutes

14. Cool. Serve with Pet Garnish (See Index).

*To Substitute Unsweetened Chocolate for Cocoa:

1. Melt over boiling water. ........ {unglgleg)%noeSATE {1 PR {2 AR

2. Stir in mixture of sugar, flour, salt and diluted milk, and proceed as directed
for cocoa.

VANILLA SAUCE
Qe gro o

Fornq4 Fornb

1. Mix together in sauce- [SUGAR Y3 cup %3 cup 1 cup
pan FLOUR 2 teasp. 4 teasp. 2 tablesp.
""""""""" SALT few grains 15 teasp. 1/, teasp.
2oty ET % 2
2. Strnslowly 0 a8 {P di,,ﬁ‘g} ﬁith {6 Bhm { 680 {1 b
WATER Y3 cup Y2 cup % cup

3. Boil slowly 2 minutes, stirring constantly.

4. Remove from heat {BUTTER { 1 teasp. {2 teasp. { 1 tablesp.
SLICRad i . e VANILLA 3/4 teasp. 11 teasp. 21 teasp.

5. Serve warm or cold on Spiced Date Pudding (See Index), or other desserts.



PEALUII CHARLOTTE

Photograph on back cover

S @hilllontilliepcold, . . ... ... . {PET MILK { V4 cup { V% cup
2. Rub with vegetable oil a mold measuring about. ... .. {6 inches {8 inches
across across
3. Drain and save juice from....... {canned, sliced {1 i {2 cups
PEACHESxX p (No.2can)
4. There should be 14 cup juice for 3 and 1 cup juice for 6. If not, add water.
5. Mel e MARSHMALLOWS (8 16
. Sit OVEer DONIDE Watet . .. .« i o5 in PET MILK 2 tablesp. 1/, cup .
SALT 15 teasp. 1/, teasp.
6. Heat peach juice to boiling point.
7. Add and stir until dissolved. . ... {lemon-ﬂavored {% cup {1/2 cup
GELATIN (Yo pkg.) (1 pkg.)

8. Stir gelatin mixture into marshmallow mixture, mixing well. Cool.
9. Garnish prepared mold with 1 cup peaches for 3 and 15 cup peaches for 6.

10. Cut remaining peaches into small pieces. Add the cut peaches to gelatin mixture.
Chill until almost firm. Whip chilled milk with rotary beater, or electric beater
at high speed, until fluffy.

e Bhengacldieees se o {LEMON JUICE {1V teasp. {1 tablesp.

12. Continue whipping until stiff. Fold into chilled gelatin mixture. Put in pre-
pared mold, and chill until firm. Unmold and serve garnished with additional
sliced peaches if desired.

*Fresh or quick-frozen peaches may be used if water replaces peach juice.

PET COCKTAIL SAUCE

CATSUP 2 tablesp. 4 tablesp. 6 tablesp.

ng:lejsg:;:shire 1/, teasp. 1 teasp. 11, teasp.
grated
4 2005 together ....... HORSE.RADISH 1 teasp. 2 teasp. 1 tablesp.

PET MAYONNAISE | tablesp. 4 tablesp. 6 tablesp.

(see index)

SALT 1/, teasp. 13 teasp. 1, teasp.
PEPPER few grains | few grains 15 teasp.
finely cut PARSLEY 2 teasp. 4 teasp. 2 tablesp.
2. Chill thoroughly.
3. Whip with rotary egg
beater until light and chilled PET MILK {14 cup s cup 1 cup
Juliyarioan = ol
e el e s { LEMON JUICE { 11/, teasp. { 2 teasp. { 1 tablesp.

5. Continue whipping until stiff. Then fold in catsup mixture. Serve over well-
chilled shrimps, lobsters, crabmeat, oysters, etc.

15



FOR MEN, TOO PARTY LUNCHEON

Spiced Pot Roast* with Noodles Opyster Casserole*

Mixed Vegetable Salad
_ French Dressing*
Skillet Biscuits* v j . o : . Poppv See’d Fingers*
Spiced Date Pudding* Cherry Gems*

Hard Sauce*

Creamed Onions*

Stewed Tomatoes
Celery

*Recipes in this book — See Index
*Recipes in this book— See Index -

SUNDAY BREAKFAST

Grapefruit

MARY LEE TAYLOR says, “The recipe for
these Banana Doughnuts is a perfect example
of how you can replace sour cream with a
mixture of Pet Milk and vinegar. Do try it.”

Stuffed Eggs Surprise*

Banana Doughnuts*

Recipes in this book — See Index
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SPICED POT ROAST

Photograph on page 16

1. Mix together. .. .... {SALT { 34 teasp. { 115 teasp. {z% teasp.
PEPPER few grains Vg teasp. 1/, teasp.
2. Sprinkle on all sides
R {PERECHUCK  {ipound |2 pounds {3 pounds
VINEGAR 14 cup 1/, cup 3/, cup
ATER lesp. 2 3
3. Put meat in bowl with whole CLOVES 7 i 4@ s 64 e
a mixture of. ... s BAY LEAF PIECES, 2 3
about 1-inch square
ONION, thinly sliced % cup 1, cup 3/4 cup

4. Cover and store in refrigerator overnight. When ready to cook, remove beet
and drain. Save vinegar mixture.

5. Heat in heavy skillet

or: Dutehi oven:, el FAT

6. Add beef and brown on all sides. Then

add vinegar mixture. Cover and cook slowly{ 1 hour 1% hours {2 hours
untilibeefiis tender,“or about. .o i 1

{ 1 tablesp. {2 tablesp. {3 tablesp.

7. Meanwhile, boil 20 br?}:ﬁﬁg?&g&m 1 cup 2 cups 3 cups
minutes, or untll tender in boiling WATER 3 cups 6 cups 8 cups
SALT 3/4 teasp. 11, teasp. 2 teasp.

8. Drain and keep hot.
9. When beef is tender, remove to warm platter. Arrange noodles around beef
and keep hot.

10} Stir in:co thlid in {FLOUR {2 teasp. { 4 teasp. {2 tablesp.
skillet a mixture of. .. .. WATER 2 teasp. 4 teasp. 2 tablesp.

11. Boil 2 minutes, stirring constantly.

12. Heat slowly to boil-

g poine . 0r 0T {PET g {1/3 or { #a ep {1 e

13. Remove from heat and stir liquid in skillet into heated milk. Pour over noodles
and serve at once.

*Broken macaroni or spaghetti may be substituted for the noodles in this recipe
if the amounts are reduced to 24 cup for 2; 114 cups for 4 and 2 cups for 6. Rinse
in hot water after cooking, then drain.

TOMATO JUICE COCKTAIL

Tatehilltre et e |/ TOMATO JUICE {34 cup {1%4 cups {2} cups

PET MILK Ya cup Y2 cup % cup
. : E
2. Stirslowly into: 0. C}%gptll{;ff;‘l"r Vg teasp. Y, teasp. 1y teasp.
SALT 1/, teasp. 1, teasp. 3/, teasp.
PEPPER few grains |few grains 15 teasp.

3. Mix thoroughly and chill before serving.



PETSCRAPEEE

. Cook until brown. . . | bulk PORK | 24 cup { 1Y cups {2 cups
| SAUSAGE | D% ) (% 1b.) (11b.)
2. Break up sausage with fork during cooking. Drain off any fat.
PET MILK 15 cup 1 cup 1Y, cups
S R e { P i AR { { {
WATER 3 cup 24 cup 1 cup
4. Heat to the boiling point.
5. Stir in slowly, so that(corn MEAL 3 tablesp. 3 cup 5 cup
mixture does not stop {SALT few grains { 1 teasp. 1 teasp.
boﬂlng ................ PEPPER few grains | few grains 15 teasp.

6. Boil 5 minutes, stirring constantly. Pour immediately into wet mold. Chill until
firm. Unmold and cut into 14-inch slices.

Z-Rollslicesin: ... ... {ﬁnlfrcegzn é’ﬁ’{?ﬁ% - {1/3 cup {2/3 e {1 cup
Bl e | PET MILK { V4 cup [V cup {34 cup

9. Roll again in remaining crumbs. Brown on both sides in 14 inch hot fat. Serve
at once with maple syrup or honey if desired.

Norte: Hominy grits may be used in place of the corn meal. If soaked overnight,
cover and cook with the sausage and diluted milk over boiling water for 14 hour.
If not soaked, increase the cooking period to 1 hour.

STUFFED EGGS SURPRISE

. For 4

1. Turn on oven and set at moderately slow (330° F )

2. Cut in halves length-
wise and remove yolks{hard-cooked EGGS 12
fromnie e op e D e
3. Save whites.
4. Mash yolks, then Stlr{PET MILK {4 teasp. {8 teasp. { 1, cup
Dt ~or ErAeT Lt R dry MUSTARD 14 teasp. 2 teasp. 34 teasp.
. CORNED BEEF 2/3 cup 1Y3 cups [
5}'1 Add }?lnd T { HASH, cooked or { 51/2-02 { (10Y%-0z. {2 C(‘ﬁ; )
thortoughly l. . . osni s e o) in) can

6. Divide mixture among hard-cooked egg whites.
7. Put in greased baking dish measuring about { 6inches |7 inches {8 inches

across | across across

8. Meanwhile, mix to- gngf;{iE%g;ERICAN 6 tablesp. |3 cup 1Y, cups
gethen oo st o sl PET MILK 13 cup 2/ cup 1 cup

SALT 15 teasp. 1/, teasp. 1/, teasp.

PEPPER: few grains |few grains 15 teasp.

9. Cook over boiling water until cheese is melted and sauce is smooth, stirring
constantly. Pour the sauce over the stuffed eggs in baking dish. Bake 15 minutes,
or until sauce is bubbly. Serve at once.
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CORNED BEEF AND MACARONI LOAF

broken MACARONI

1. Boil 20 minutes, or o shaghatti Y2 cup 1 cup 1Y%, cups
untildtendet . i in boiling WATER 21/, cups 41 cups 6 cups
SALT 1/, teasp. 1 teasp. 11, teasp.

2. Drain and rinse with hot water.
3. Turn on oven and set at moderately slow (350° F.).

4. Grease a loaf pan measuring about. .. ... {6 x 3 x 2l {7 x3x3 {8 x4x3
inches deep | inches deep i{lches deep
grtgfilE%xgi(EERICAN Lidp YAL et 2 {21/(211.;1’;5)

5. Mix together........ PET MILK 1 cup 1/, cup 3/ cup
SALT 1/, teasp. 1/, teasp. 3/, teasp.
dry MUSTARD 1/, teasp. 1/, teasp. 3/ teasp.
PEPPER few grains few grains 1 teasp.

6. Cook over boiling water until cheese melts and mixture is smooth, stirring
frequently.

7. Remove from heat and add macaroni, mixing well.

S :
8. Cut in }4-inch slices. {“’é"ggﬁ%ﬁ“ﬁ'ﬁ%@ . { 1, pound {1/2 pound {% pound

9. Arrange in prepared pan in alternate layers with macaroni mixture, having 3
layers of each and starting with corned beef on the bottom.

10. Bake until firm and lightly browned, or
about et e en e e

11. Remove from oven, loosen sides of mixture with knife and let stand in pan
5 minutes.

12. Turn out and serve at once, garnished with sliced, broiled tomatoes if desired.

{ 34 hour { 1 hour { 1Y, hours

*Broken noodles may be substituted for macaroni or spaghetti if quantities are
increased to 34 cup for 2, 114 cups for 4 and 214 cups for 6.

**[f canned corned beef is used, chill in the can to make slicing easy.

PET GRAVY

. Drain off all fat remaining in meat pan but/| 1 tablesp.

1 { 2 tablesp. {3 tablesp.
: FLOUR 1 tablesp. 2 tablesp. 3 tablesp.

2 Blendiini i Tl 0 JSALT {IA teasp. {l/z teasp. {3/; teasp.

lPEPPER few grains | few grains 15 teasp.

3. Stir until brown.

4. Then stir in slowly. . {V]%_(I;SF{J?SL‘E {1/3 shp {1/2 cup { 34 cup

5. Boil 2 minutes, stirring constantly.

s dde s il G e {PET MILK { Vs cup {Vs cup {34 cup

7. Heat thoroughly, but do not boil. Serve at once.

*Meat stock or water may be substituted for liquid drained off cooked or
canned vegetables. Bacon fat or meat drippings may be used instead of fat remain-
ing from fried or roasted meat.



CZS)he Pet Milk Cookbook is ap-
proved by Good Housekeeping Insti-
tute. The 700 recipes for everything
from soup to dessert are divided into
chapters by a convenient marginal
index. Every chapter is illustrated by a
beautiful, realistic colored illustration
of an attractive dish. Experienced cooks
will find this cookbook very helpful —
those without experience will soon
discover that it will help them learn to
cook. And every woman who is inter-
ested in preparing food that is delicious
and attractive and most wholesome
will appreciate the variety of the dishes

covered by the recipes in this book.

The 700 cost-saving recipes in this big
Pet Cookbook will help you to put, not
only more milk into your family’s food
but, at the same time, an extra amount
of the precious ‘“‘sunshine’” vitamin D
which is so necessary to strong, firm
teeth and sound bones. All Pet Milk is
now enriched with an extra amount
of this “sunshine” vitamin D by direct
irradiation with ultraviolet rays. (See
page 1 for more information about the
extraordinary qualities of Pet Milk and
the reasons for using it for every need
you have for milk and cream.)

The following subjects are a few of those
covered in this 200-page loose-leaf cookbook:

The Vitamins, Sources and Action in Body—
Composition and Caloric Value of Pet Milk,
Ordinary Milk, Coffee Cream, Whipping Cream
— Definitions of Cooking Terms—Tempera-
ture Guides—Tables of Weights and Measures
—Things to Remember When Making Candy
—Frozen Desserts, for regular freezer, for me-
chanical refrigerator, to be molded and packed

in ice and salt—Whipping Pet Milk, including
recipes for Molded Decoration on Cakes, Top-
pings, Whipped Sauces, Garnish on Soups —
Menus for Adults, for Children, for Parties,
for Holidays and Special Occasions, for Lenten
Dinners— Planning Meals for 2, and groups of
24 and 48—Table of Leftovers and List of

Recipes which will use them.

THIS PET MILK COOKBOOK —PRICE
$1.00—WILL SAVE YOU ITS COST MANY

TIMES OVER ON"YOUR MH.K ANb

CREAM BILL. US

Zhe 200-page loose-leaf
Pet Milk Cookbook, with its tested
and approvedrecipesand balanced
menus, makes an attractive, ap-
propriate gift—for a bride e for a
shower e as a prize for a bridge
party e for a friend’s birthday.
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PET MAYONNAISE

 Dinrections  Ingredients For2 Ford Fon b6
SALT 1/, teasp. 1/, teasp. 3/4 teasp.
1. Mix together in bowl) PAPRIKA Y4 teasp. Y5 teasp. %/ teasp.
dry MUSTARD 1/, teasp. 1, teasp. 3/4 teasp.
PEPPER few grains 15 teasp. 1/, teasp.
DaSttiin o o {PET MILK { 3 tablesp. {1/3 cup { 1 cup o
3. Beat in gradually. ... {SALAD OIL {Va cup {1 cup {1, cups
RSO I s e {LEMON JUICE {4 teasp. {21/2 tablesp. { 1, cup
SisNAakies o v o el e { 3/ cup { 1Y% cups {21/4 cups

6. Keep in refrigerator in covered jar and use as needed.

FRENCH DRESSING

" Dinections. Ingredients Sfor2. | Hon4a | Fon6
1. Put in mixing bowl. {%%%EER P e T
PAPRIKA 1/, teasp. 1 teasp. 1Y, teasp.
SR Lot o S {VINEGAR { V4 cup {% cup {34 cup
3. Stir in slowly. . ..... {SALAD OIL { % cup {1 cup {1% cups
B0 O {PET MILK {2 tablesp. {4 tablesp. {6 tablesp.

5. Beat with rotary egg beater until well blended before serving. Serve on vegetable
or egg salads, or green salads, or use for any purpose you would have for French
dressing.

PET MILK COMPANY, Department 17, Box 1245, St. Louis, Missouri
ov Department 17, 24 California Street, San Francisco, California

Enclosed find one doliar

NAME

ADDRESS

GILY, STATE

(Fill in completely—print name and address. This offeris limited to residents of Continental U.S.)




HAM AND NOODLE SPECIAL

1. Boil 20 minutes, or | broken NOODLES* (3 cup 115 cups | 2V4 cups
el el in boiling WATER {21/2 cups {41/2 cups 6 cups
"""""" ISALT Y5, teasp. 1 teasp. ] 11 teasp.

2. Drain, then arrange in warm serving dish to form a nest. Keep hot.

3. While noodles are BIATER or other

cooking, meltin saucepan { shortening {Z feash { 1 tablesp. { 1%, tablesp.
3 FLOUR 1 tablesp. (2 tablesp. 3 tablesp.

4% Blendiin.-» "1 et {SALT Jl/; ateaz;l.) | 1, z:ea:!s:') J 3 iea:sf

PEPPER few grains lfew grains l 1 teasp.

5¢Stirdin slowly ot {veﬁit?vlﬁfe}IQUID {6 tblesp. { 24 cup { T

6. Boil 2 minutes, stirring constantly.

o RNt in {PET MILK {6 tablesp. {ZA cup { 1 cup

8. Divide the mixture at once into two equal portions.

9, To one portion of [ ficed HAM. baked

Saticeadd s oo { or boiled { % cup { 1% cups {2 cups

10. To the other portion [ PEAS 3/4 cup 1Y, cups 2Y cups

of sauce add drained, : (No. 2 can)

cooked or canned. . .. .. diced CARROTS 3 cup 2/ cup 1 cup

11. Heat both mixtures thoroughly.

12. Then arrange the creamed ham around the edge of the noodle nest, leaving a
2-inch border of noodles.

13. Put the creamed peas and carrots in the center of the ham ring.
14. Serve at once.

*Spaghetti or macaroni may be substituted for noodles if the quantities are re-
duced to 14 cup for 2; 1 cup for 4 and 114 cups for 6.

HOT SALMON SANDWICHES

13- @utierusts from . .. {sliced BREAD {4 {8 { 12
bottled MAYON-

P Mo evchet. g;\sls?,}l?gor salad 2 tablesp. 4 tablesp. 6 tablesp.
SALT 14 teasp. 1/, teasp. 1/, teasp.
PEPPER few grains | few grains 15 teasp.

B StHnin o f {PET MILK {4 teasp. {8 teasp. { 14 cup

4. Add and mix Hiked 8 MU NRE  Sqioup Vs cups 2958

thoroughly=:. ;. Ji 2. finely cut CELERY 1, cup 1, cup 3/ cup
sweet pickle RELISH | 2 tablesp. 4 tablesp. 6 tablesp.

5. Spread salmon mixture between slices of bread. Cut sandwiches into halves.
: slightly beaten EGG (1 (yolk only) (1 (whole) 1 (whole)
6. Mix together ....... { PET MILK { 1 cup /[ %4 cup 1 cup
SALT few grains l 15 teasp. 1/4 teasp.
7. Dip both sides of sandwiches, quickly, in the milk mixture.
8. Cook until brown on both sides in 14-inch of hot fat. Serve immediately.

*Tuna fish may be substituted for the salmon.
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DEEP DISH SALMON PIE

Photograph on page 12

1. Turn on oven and set at hot (425° F.).

9 inches

2. Grease a deep pie pan measuring about. . {6 inches { 8 inches
across

across across

3 A prepared biscuit
3. Put in mixing bowl. . { FLOUR,* lightly {2/3 cup {11/3 cups {2 cups

packed
Ao A PET MILK 2 tablesp. (1 8
4. Stir in with fork..... { diliited svith { Baliesn {  cup {6 e
WATER 2 tablesp. V4 cup 6 tablesp.

5. Beat vigorously for 30 seconds, then turn out on well-floured board. With
floured hands pat into a round. Knead a few seconds, or until dough is smooth.
Roll into round sheet Y4-inch thick, and measuring 14 inch larger than outer edge

of pan. Put in prepared pan, patting dough to top edge of pan. Pinch dough with
fingers to make fancy edge.

6. Bake untilibrown, orabouti. .2 .o

12 minutes { 15 minutes {20 minutes

7. Meanwhile, melt in {BUTTER oriother:

SAllCePAn 2ty oo, shortening {2 teasp. Jl 1 tablesp. { 1 tablesp.
3 FLOUR 1 tablesp. 2 tablesp. 3 tablesp.
S.Blendsiny o it {SALT { 1/, teasp. { 1, teasp. { 3/ teasp.
PEPPER few grains |[few grains 15 teasp.
9. Stir in slowly. ...... {ngli)lget;ff peas {1/3 e {1/2 P {% A
10. Boil 2 minutes, stirring constantly.
Ekelhen stirin, na {PET MILK {1/3 cup { 1, cup { 34 cup

12. Take out 3 tablespoons of sauce for 2; 14 cup sauce for 4 and 14 cup sauce for 6.

13. To the larger amount | goked SALMON > e
) ps
of:sauceaddi e T { cooked or canned {2/3 oD, {11/3 cups { (1-1b. can)
14. To the smaller drained PEAS 2 cu
ps
amount of sauce add. . . { cooked or canned {% oD {11/3 CHDS { (No. 2 can)

15. Heat both mixtures thoroughly.

16. Pour salmon mixture into baked crust the moment it comes from oven, leav-

ing a hollow strip across the center. Fill in hollow strip with Creamed Peas. Serve
at once.

*To Substitute All-Purpose Flour for Prepared Biscuit Flour:

sifted, all-purpose 2 1
1. Sift into mixing bowl] FLOUR ¥ cup Diptape ol 08
BAKING POWDER | 113 teasp. 22/3 teasp. 4 teasp.
SALT 13 teasp. 2/3 teasp. 1 teasp.
2. Work into flour mix-
ture with pastry blender, ] cold SHORTENING{ 3 tablesp. 3 cup Y, cup
2 knives orfork i

3. Stir in diluted milk and proceed as directed for prepared biscuit flour.

Note: You will have perfect success with this recipe in any altitude up to 3,000 feet. If you live in a higher
altitude, see bottom of page 32.



HAMBURGER ROLLS

Photograph on page 27

MACARONI,*

d s Boil 20 minutes, or 3 inches long 2 ounces 4 ounces 6 ounces
UNEITEN et o s in boiling WATER 215 cups 4l cups 6 cups
SALT 3/4 teasp. 11/ teasp. 2 teasp.
2. Drain and rinse in hot water.
3. Turn on oven and set at moderately slow (350° E.).
: gngﬁlE%géERICAN 34 cup 115 cups 2V cups
4. Mix together....... PET MILK 14 cup 24 cup 1 cup
SALT 15 teasp. 1/, teasp. 1/, teasp.
PEPPER few grains |few grains 15 teasp.
5. Cook over boiling water until cheese melts and sauce is smooth, stirring fre-
quently.
twice-ground BEEF | 244 cup 1Y3 cups 2 cups
CHUCK (3 lb ) (24 1b.) (11b.)
soft BREAD 1 1
6. Mix together. ... ... CRUMBS Aot | s aup Va cup
PET MILK 3 tablesp. 13 cup 5 cup
grated ONION 1, teasp. 1 teasp. 115 teasp.
SALT 13 teasp. 3/4 teasp. 11/ teasp.
PEPPER few grains |few grains | 1j3 teasp.

7. When thoroughly mixed, divide into 2, 4 or 6 portions. With wet fingers pat
each portion into sheet about 314 inches wide and 8 inches long. Put 114 dozen
pieces of cooked macaroni across each portion of meat. Put about 2 tablespoons
cheese sauce over each bundle of macaroni. Using a broad knife or spatula, fold
the meat over the macaroni, lapping the ends about 3 inches and pressing down
firmly. Put in shallow, greased baking pan, flap side down.

8. Dot meat with bits of { BUTTER or other
shortening

9. Bake 1 hour, or until meat is brown, basting occasionally with drippings in
pan. Serve at once with remaining cheese sauce.
*You will need 3 dozen pieces of macaroni for 2; 6 dozen for 4 and 9 dozen for 6.

{1 teasp. {2 teasp. { 1 tablesp.

HOW TO WHIP PET MILK

have Pet Milk icy cold
For perfect results every time { have bowl icy cold
have beater icy cold

Pour the exact quantity of Pet Milk to be whipped, as called for in a Pet Milk recipe:

1. into the tray of a mechanical refrigerator and chill until ice
crystals begin to form around the edges, then pour into a
bowl that has been thoroughly chilled;

or 2. pour the milk into a small bowl and set right on the ice,
chilling until both bowl and milk are icy cold.
Whip the chilled milk vigorously until stiff (about 200 revolutions a minute) with
a rotary egg beater that has also been chilled, or an electric beater at high speed.
(Be sure to chill the paddles beforehand.) The best sized bowl to use is one of
china or enamel that measures about 4 inches across the base.
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SALMON SPAGHETTI RING

Photograph on front cover

1. Boil 20 minutes, or

. or macaronix
untilitender: &a aas

in boiling WATER
SALT

2. Drain and rinse with hot water.
3. Turn on oven and set at moderately slow (350° F.).

4. Grease well, then dust with flour........ {two 4-inch
ring molds

21/, cups 415 cups

6 cups
1/, teasp. 1 teasp.

114, teasp.

broken SPAGHETTI l

14 cup ll cup [11/2 cups

61/z-mch

81/2-mch
ring mold

ring mold

2 cups

5. Press in bottom of {ﬂaked SALMON,
1-lb. can)

prepared ring mold. . . .. cooked or canned { % cup {11/3 £ups {
6. Let stand.
7. Cook slowly for 5 {ﬁnely cut ONION {2 teasp. {4 teasp. {2 tablesp.

: : in melted BUTTER
minutes, or until tender v kit Shiricning 2 teasp. 4 teasp. 2 tablesp.

K sllghtly beaten EGG |1 (yolk only) 1 (whole) 2 (whole)
8.. Add spaghett1 and a PET MILK 6 tablesp. 3/ cup 1Y, cups
mixtureiofif. . i SALT P23 teasp. 2/ teasp. 1 teasp.

PEPPER few grains

9. Put on top of salmon. Set in pan contain-

ing 14 inch of hot water. Bake until firm, 0r{40 minutes |50 minutes {1 hour
sl b (aken e NS L8 S S R S s

10. Remove from oven, loosen mixture from sides of ring mold with knife, and let
stand in mold 5 minutes. Turn out and fill center with Creamed Peas.(See Index),
or other creamed vegetable.

few grains 15 teasp.

*Broken noodles may be substituted for the spaghetti or macaroni if the quantities
are increased to 34 cup for 2; 114 cups for 4 and 214 cups for 6.

Norte: This mixture may also be baked in a loaf pan, then turned out and the
creamed vegetable served around it.

CORN-BEEF SOUP

For 4
1. Cook slowly 5 min- ﬁne!y cut ONION | 2 tablesp. [4 tablesp. f 6 tablesp.

in hot BACON FAT

utes, or until tender .
or other shortening

l 1 tablesp. l 2 tablesp. l 3 tablesp.

e Addiast Sl e e : Sh’ggg;d DRIED J| V3 cup {% cup Jl 1 c(t;;l)/z L
3. Continue cooking until edges of dried beef are curled.
A FLOUR 1Y, teasp. 1 tablesp. 11, tablesp.
4. Blend : § B SR R A = A o JSALT Jl/ t {1 2
3 teasp. L/, teasp. L/ teasp.
PEPPER l few grains few grains 14 teasp.
5. Stir in SlOle ....... {WATER { 2/3 cup { 1 cup { 115 cups
6. Continue stirring and boil 2 minutes.
7. Then add and mix (PET M[LIKCORN | %5 cup {1‘/3 cups {%1?“1”
cream style ’ 4 cups
Welll e b SR e l 3/4 cup 1Y cups (Na: 2 coid)

8. Heat thoroughly and serve at once.



EASY AND GOOD

Ham and Noodle Special*
Green Salad Bowl

Pet Mayonnaise*

Cherry Cream Pie*

*Recipes in this book— See Index

SIMPLE SUPPER

Hamburger Rolls*

Buttered Beets with
Pickled Onions

Skillet Biscuits* Preserves

Banana Nut Salad

(serve as dessert
with Pet Mayonnaise*)

*Recipes in this book— See Index

MARY LEE TAYLOR says, “"Hamburger Rolls are really little ham-
burger steaks with ‘centers’ of macaroni and cheese. Do try them!”
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OYSTER CASSEROLE

1. Turn on oven and set at moderate (375° F.).

2. Grease a casserole or baking dish measur- | g jnches S inehes 8 ihchies
ing Aot 5 e TR R e S R e across across across
3¢ Praincwellr 5 g 3 cups

w OYSTERS 1 cup 2 cups 1 quicrt)
4. Putin bowl......... [copdenscd CELERY {( uplesp. {34cup {1030z can
5. Stir in and mix until
SIOOLRE .S ek {PET MILK 3 tablesp. |V cup Va cup
6. Roll into fine crumbs{saltt{d CRACKERS, {6 {12 {18

2 inches across

7. Take out 2 tablespoons cracker crumbs for 2; 4 tablespoons crumbs for 4 and
6 tablespoons crumbs for 6.

8. Mix these crumbs  [elted BUTTER or
with: s con ol STl { other shortening {2 b7 {4 o {2 tablesp.

9. Arrange remaining dry crumbs in layers with the drained oysters and soup mix-
ture, having 2 layers of each and beginning with crumbs on the bottom.

10. Sprinkle buttered crumbs over the top.

11. Bake until mixture is bubbly hot and ) 3 :
crumbs are lightly browned, or about. . . . ... |20 minutes }25 minutes | 30 minutes

FILLED FRANKFURTERS

Photograph on page 3

. Forna Forné

: : A
1. Boil 20 minutes, or b’gfi’;fgﬁgl RONI(1/ cup 1 cup 1Y, cups
untilitender o ot in boiling WATER 21/ cups 4%, cups 6 cups
SALT 1/, teasp. 1 teasp. 115 teasp.
2. Drain and rinse in hot water.
3. Turn on oven and set at moderately hot (400° F.).
g"gf_;iE%g%ERICAN 2/3 cup r11/3 cups 2 cups
: PET MILK 13 cup 15 cup 3/ cup
4. Mix together........ dry MUSTARD 1/3 teasp. 3/4 teasp. 11 teasp.
SALT 3 teasp. 34 teasp. 1Y/, teasp.
PEPPER few grains |few grains |15 teasp.

5. Cook over boiling water until cheese melts and mixture is smooth, stirring
constantly.

6. Add macaroni and mix well.

7. Split in halves, length-
wise, but do not separate

8. Put the frankfurters on a shallow baking pan and fill with macaroni mixture.

: 4 d AMERICA
9. Sprinkle tops with. .. {gngle{EESE o | |3 tablesp. {1/3 cap {1/2 cup

10. Bake 15 minutes, or until cheese is golden brown. Serve at once.

{FRANKFURTERS {4(l/zlb.) {3(1 1b.) {12 (1Y Ibs.)



SCALLOPED POTATOES

1. Turn on oven and set at moderately slow (350° F.).

2. Grease a baking dish measuring about. . . {6 inches {7 inches {8 inches
across across across

3. Pare, then cut in thin e

= (oot [2asmy {sanwe {seme

4. There should be 114 cups sliced potatoes for 2; 234 cups for 4 and 4 cups for 6.

5. Combine potatoes
A {frely cut ONION 12 tcasp. {4 teasp. {2 tableop.
6. Put in prepared baking dish.
. FLOUR 1 tablesp. 2 tablesp. 3 tablesp.
% Max together. .. ... {SALT { 2/ teasp. 11 teasp. 13/, teasp.
PEPPER few grains Vg teasp. 1, teasp.

6 tablesp.

8. Stir in gradually... ..

PET MILK
diluted with

boiling WATER 6 tablesp. 2/ cup 1 cup

9. Pour over potato mixture.

10. Dot tops with bits of {Bg}:fo'};grl}l :gr other { 1114 tablesp.

11. Cover and bake 34 hour, then remove

cover and continue baking until potatoes are{ 30 minutes
tendenaraahoutiy s e s T

45 minutes {1 hour

{% cup { 1 cup
11 teasp. { 1 tablesp. {

12. Serve at once from baking dish.

SALMON SCALLOPS

Photograph on page 3

1. Turn on oven and set at moderate (375° F )

2. Grease 2, 4 or 6 scallop shells or individual baking dishes.*
3. Put in bowl......... {condensed VEGE-
4

TABLE SOUP {6 tablesp. { 3/ cup { 10Y5-0z. can
S SHEDE T s B Le {PET MILK {V4 cup {Vz cup {% cup
flaked SALMON, ** 2 cups
5, Fold in cooked or canned % cup 1Y3 cups (1-lb. can)
P b el i R il A s cooked RICE 1/, cup 1 cup 115 cups
BPEPPER few grains (few grains (14 teasp.
6. Divide among prepared shells or baking dishes.
7. Sprinkle tops with soft BREAD i e 2
equal portions of a mix- mgtléygdl?’ls'rER Y cup Ve cup Yo
Gurelof i or other shortening | 172 teasp. |1 tablesp. |11} tablesp.

8. Bake 15 minutes, or until mixture is bubbly hot and crumbs are brown.
*This mixture may also be baked in a large baking dish or casserole and served

from the dish.
**QOther fish such as tuna fish, fish flakes or codfish may replace the salmon.
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=

ETABLES

1. Drain and save liquid
okt < CO%"E&E&Z‘%‘{‘Ei 113 cups % 21/, cups {3% cups

There should be 14 cup liquid for 2; 14 cup for 4 and 34 cup for 6. If not, add water.
2. Melt in saucepan.... {BUTTER or other {2 teasp. {1 tablesp. {11/2 tablesp.

CREAM

shortening
: FLOUR 1 tablesp. 2 tablesp. 3 tablesp.
e BlendSini /o G {SALT 1, teasp. { 1/, teasp. {3/‘ teasp.
PEPPER few grains (few grains | lj teasp.

4. Stir in vegetable liquid slowly.

5. Boil 2 minutes, stirring constantly.

G i {PET MILK {15 cup { Vs cup {3 cup
7. Add drained vegetable and heat thoroughly. Serve at once.

*Asparagus, broccoli, Brussels sprouts, cabbage, carrots, cauliflower, celery, celery
cabbage, corn, eggplant, green beans, kohlrabi, lima beans, mushrooms, onions,
peas, potatoes, rutabagas, turnips or wax beans may be used.

For Creamed Meat, substitute diced, cooked or canned meat for the vegetable.
Meat stock may be substituted for the vegetable liquid for added flavor.

For Creamed Fish, substitute flaked fish or seafood, cooked or canned, for the
vegetable. Water may be substituted for the vegetable liquid.

For Creamed Eggs, substitute sliced, hard-cooked eggs for the vegetable, using
3 eggs for 2; 6 eggs for 4 and 9 eggs for 6. Meat stock or water may be substituted
for vegetable liquid.

IONS

SPICED . ON

fonp e 8 (124 Ibs.) { 12 (2V4 lbs.)

2. Insert in onions, us’{whole CLOVES {s {16 {24
Ihgitwoitoteach . oy

1. Remove skins from. . {medium—siﬂ?d {4 (34 Ib.)

3. Boil, uncovered, 30 e 214 i 5
; ; oiling b cups cups cups
;Emutes, or until tender SALT 3/4 teasp. 1 teasp. 11, teasp.

4. Drain onions and save 14 cup of liquid for 2; 14 cup liquid for 4 and 34 cup
liquid for 6.

5. Heat in saucepan. ... {BU’I‘TER {1 tablesp. {11/2 tablesp. |2 tablesp.
SUGAR 1/, teasp. 1 teasp. 1Y, teasp.

6. Add onions and cook slowly, turning until all sides are glazed.
7. Remove onions to warm serving dish and keep hot.

: _(FLOUR 1 tablesp. 2 tablesp. 3 tablesp.
8. Bl.end. into butter re {SALT { 1/ teasp. 1, teasp. 3/, teasp.
maining in saucepan. . . | pEPPER few grains |few grains | 1 teasp.
9. Stir in liquid off onions. Boil 2 minutes, stirring constantly.
10; Thenistirin. > .. & {PET MILK {Vs cup {% cup {% cup

11. Heat thoroughly. Pour sauce over onions and serve at once.



CLAM CHOWDER

SALT PORK,x

s X
pan 5 minutes, or until e

GEISTEg et ch = 8 e
2. Add and continue to
cook 5 minutes longer, finely cut ONION 3 tablesp. 3 cup 15 cup

1. Cook in heavy sauce-
1 tablesp. 2 tablesp. 3 tablesp.

o until tenderi= "
3. Meanwhile, drain
and save liquid from. . . canned CLAMS** { 13 cup {% cup {1 cup

4. Cut firm meat of clams into small pieces and let stand.

5. Add to clam liquid enough water to make 34 cup for 2; 114 cups for 4 and
2 cups for 6.

6. Add liquid and water
to onion mixture along SALT e Nirhiazi
i TR e PEPPER few grains |few grains
7. Cover and boil 20 minutes, or until potatoes are tender.

8. Then add clams and{PET MILK {24 cup {1%3 cups {2 cups

9. Heat thoroughly, stirring occasionally, but do not boil. Serve at once.

*Butter, bacon fat or other shortening may be substituted for the salt pork if the
quantities are reduced to 2 teaspoons for 2; 4 teaspoons for 4 and 2 tablespoons for 6.
**(Clams steamed in the shell or the quick-frozen ones may be substituted for the
canned variety.

1 teasp.
15 teasp.

ﬁngly d:;f(i)é)sared ‘ 25 cup {11/3 cups [2 cups

CRANBERRY SALAD

Photograph on page 7

; le’&‘g‘ifkl.fvgg d 3 tablesp. 6 tablesp. 1 package
I Dissolye bt T in boiling PINE- 7 A
APPLE JUICE 3 tablesp. I3 cup Lo cup
WATER 4 teasp. 8 teasp. 4 cup
2. Cool.
B Butinbowl - iataann {bo{:{ldeONNAISE {2 tablesp. { Y4 cup {6 tablesp.
SALT few grains 15 teasp. 1/, teasp.
4. Stir in SlOWlY ....... {PET MILK {3 tablesp. { 3 cup { 5 cup

5. Then stir milk mixture into cooled gelatin mixture. Chill until beginning to
thicken.

6. Meanwhile, wash, fresh CRAN- - .

then dry on towel. .. .. { BERRIES { s cup 1Y5 cups {2 cups

7. Put through medium knife of food chopper.

8. Rub with vegetable oil a mold measuring {6 ok {7 T {8 fahie
abOth .................................. across across across

9. Whip chilled gelatin mixture until fluffy.

10. Fold in prepared drained, crushed
cranberries and. ....... PINEAPPLE, 3 tablesp. | Y3 cup Y2 cup

canned

11. Put into prepared mold. Chill until firm. Unmold and serve on lettuce or other
salad greens.
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BEVERAGES Page
Hor CocoA or:CHOCOLATE . /. ... " 5
SEICEDINMITER = Jolv L2 L oo e 6
TOMATO JUicE COCKEALL. .. ..o oiisrs 18

BREADS
*BANANA DOUGHNUTS. ... ........... 5
GINGERBREAD WAFFLES. . ........... 4
Borpry SEED: FINGERS .0, e hons i i
SRR BISCULTS .0 L ey L 2

CANDY & FROSTING

COCONET ROLES g ih s ol & 4
X WORONFE FROSTING . 7 13

COOKY AND CAKE

SDEVIE SIEQOD: E AR s i g mlnions fyvis 8
NINCEMEAT BARS Gl e 0 e i v 9
DESSERTS
S EHFRRYIGEMS o 00 s e 13
CusTARDS WITH BUuTTERSCOTCH SAUCE 9
APRACH CHARLOTTE o+ o b 15
PrAcHIGEBOX'CARE & ... . 6
SPIcED DATE PUDDING #1170 2ol 0 o 11

MAIN DISHES
CornNED Beer AND Macaront Loar. . .20

CREAMEDIECGSE 59 et 5 T S e 30
CREAMED FISHC & bl b i o5 inte o 30
GREAMED MEAT bt e L 2 s o 30
2D)ep DisH SALMON PIE .. oind hvnn 24
AL ED ERANKEURTERS i . s o os o b 28
Ham anp NoobtLe SpeciaL. .........23
A ANIBURGERERODLS. oot oo o 25
Hot SaiMON SANDWICHES. . ... ... .. 23
OYSTER CASSEROLE . i & iiheced i, 28
DT RN £, 5 %t s i feosai s Lt 19
EEALMON SCATLOPS & 000 ERHERE 29
*SALMON SPAGHETTIRING . ...4 ol . .. 26
SticED Par RORST: L el s 18
STUFFED EGGE. SURPRISE il & < oiv o5~ 19
MISCELLANEOUS
How o Ware Per Mux .- ... . 25
S PE G ARNISH, 5 n bk A R e 11

LN B E A

Page
PIES AND PASTRY
BAKED PASTRY SHEEL . (00 oo o liuits 10
*CHERRY CREAM BIE G i i i 10
*ELUrEY CHOCOLATE PIR. . i 14
UINBARED BASTRY W oo ol 10
SALADS AND SALAD DRESSINGS
PCRANBERRY SALAD, Fdwpn tiwa gt 31
FRENCEHDRESSING ;o it Ao s 3 r s 22
PET MAVONNAISE S Sriih i it 22
SAUCES —For Meats and Fish
PEL COCKTATL SAUCE | a e st il 15
PRI ORAVERIE Lo i ST p 20
SAUCES — Sweet for Desserts
HARDLSAUCE - LS SR ist, Bt i St 8
NV ANTELA S ATUCE S d e ot et 14
SOUPS
CrLAM CHOWDER ;s o Ui e 31
CORN-BEEFISOUPA)) i i s s 26
VEGETABLES
CREAMEDUASPARAGUS. 5 oy s o oo 30
CREAMED BROCCOEL v 75 i v i) 30
CRreEAMED BrusseLs SPrOUTS . .. ... .. 30
CREAMED CABRAGE ¥ i iy Tl e sl 30
ECREAMED CARRDTIS a i s Pl 30
CREAMED. CAULTFLOWER ., . it s 30
CREAMED (CELERY s S Sl 30
CreaMED CELERY CABBAGE. .........30
(CREAMED (CORM 8% Aty ol 10 S 30
CREAMEDLEGGPLANT .0 . o P 30
CreaMeD GRrEeN Beans.............30
CREAMED! KORERABL, &0l . Fi s 30
CreaMED LimMA BEans. . ............ 30
CREAMED MUSHROOMS. . . .......... 30
CREAMED ONIONS ;= o it e st 30
M ORPAMED! EBAS - SO g e R Ten 30
CREAMED: POTATORS ot 5 i i o 30
CREAMED RUTABAGAS ... 1ot s 30
CRreaMED TURNIPS. . . . .. SO SO 30
CreaMeD WaAX BEANS. . ............ 30
SCATEOPED POBATORS. ¢ & v s it 29
SPICED ONIONS .. 0 e i s s i 30

Norte: Recipes starred (*) are illustrated

When your friends ask you how to secure a Pet Milk Cookbook, please tell them that one Pet Milk
label, with their name and address and the word ‘‘cookbook”’ written on the back of the label—mailed
to Pet Milk Co., 1417 Arcade Bldg., St.Louis,Missouri—will bring them the latest Pet Milk Cookbook.

A special group of recipes adjusted for lower or higher altitudes will be sent
on request. State altitude at which you live when writing for lower or higher
altitude recipes. Address Pet Milk Company, 1453 Arcade Bldg., St. Louis, Mo.



RADIO DEMONSTRATIONS

N
Broadcast from the
Pet Milk Experimental Kitchen
—of delicious food that is more whole-
some and at the same time costs less
because it is made the Pet Milk way.
Every Tuesday and Thursday Morning
C.B.S. and Additional Stations
JOHN COLE
Announcer and
“Official Taster”
Alamosa.. .. KGIW, 10:30 am  Des Moines.... .KRNT, 10am  Memphis... .. . WREC, 10 am  San Antonio.... KTSA, 10am
Albany....... WOKO,11am Detroit. . ... ...... WIR, 11 am  Miami....... WQAM, 11 am  San Francisco KSFO, 10:45 am
Albuquerque. .KOB, 10:45am  Elmira.. . ...... WESG, 11 am  Mobile.. . .. WALA,9:45am  Savannah....... WICC, 11 am
Altoona....... WFBG, 11 am Florence,S.C. WOLS, 10:45 am Montgomery.. . . WSFA, 10 am Scottsbiuff.. . . KGKY, 10:15 am
Atlanta. .. ... .. WGST, 10 am F.Smith... . KFPW, 10 am Nashville. . .. .. WLAC, 10 am Scranton. . ...... WGBI, 11 am
Baltimore. . . . .. WCAO, 11 am Fresno.. . ... KARM, 10:45 am New Orleans.. . . WWL,10am  Seattle. ... ... KIRO, 10:45 am
Birmingham. ... .WAPI, 10 am Gainesville.. . . WRUF, 9:45 am Norolk .. WTAR, 10 am  Shreveport. . . . . KWKH, 10 am
Bisbee. .. ... . KSUN, 9 am  Grand Junction KFXJ, 10:15 am Okla. City. .. . KOMA, 10 am  Spokane...... KFPY, 10:45 am
Bluefield. . . .. ... WHIS, 10 am Greensboro . . . .. WBIG, 11 am Omehs . = KOIL, 10 am Spr'gf'ld, Mo. KWTO,10:30 am
Boston. . ... . WEEI, 11 am Greenville. . . WFBC, 10:45 am Orlando.. .. ... WDBO, 11 am  Syracuse.. ...... WFBL, 11 am
Buftelo. . .. - WKBW, 11 am Hartford.. . ... .\WTIC, 9:30 am Peoria.. .. ... . WMBD, 10 am Tacoma........ KVI, 10:45 am
Charleston. . . . .. WCHS, 11 am  Houston........ KTRH, 10 am  Pensacola.. . WCOA,9:45am Tampa......... WDAE, 11 am
8 Charlotte. . . ... WBT, 11 am Huntington. . WSAZ,10:15 am Philadelphia. . . WCAU, 11 am Tolew, . . .. KTUL, 10 am
Chattancoga. .. WDOD, 10 am  Indianapolis. . .. WFBM, 10 am  Phoenix.......... KOY,9am fucson ... ... KTUC, 9 am
Chicago. . .. ... WBBM, 10 am Jackson. . ... WIDX, 10:15 am Pittsburgh, Pa. . . WJAS, 11 am Washington. .. .. WISV, 11 am
Cleveland. . . .. WGAR, 11 am Jacksonville. .. . WMBR, 11 am Ptsbrg.,Kans. KOAM,10:15 am Weslaco. .. .... KRGV, 10 am
Columbia. .. ... WIS, 10:45 am Kansas City . . ... KMBC, 10 am Portland... . . . KOIN, 10:45 am ‘West Palm Beach WIJNO, 11 am
Columbus, Ohio WBNS, 11 am Knoxville. ... .WNOX, 10 am Raleigh......... WPTF, 11 am Wheeling.. .. WWVA, 11 am
Columbus, Ga.. .WRBL, 10 am Little Rock . . . . . KLRA, 10 am Richmond. . . .. WRVA, 11 am Wichits: =00 . KFH, 10 am
Pallass 5 000 KRLD, 10 am Los Angeles. KNX, 10:45 am Roanoke........ WDBJ, 11 am Wichita Falls . . . . KWFT, 10 am
Davenport...... . WOC, 10 am Louisville.. . . .. WHAS, 10 am Rochester. . . ... WHEC, 11 am Wilkes-Barre . . . . WBRE, 10 am

Benversr &t B KLZ, 9 am Macon. . ..... WMAZ, 11 am Staliouis: o0 KMOX, 10 am Youngstown. .. .WKBN, 11 am






