
USEFUL THE YEAR AROUND 

AND HELPFUL MEAL PLANS 



PET MILK now has 400 UNITS 
of SUNSHINE VITAMIN D 

For a long 
t i m e P e t 
M i l k h a s 
been extra 

rich in vitamin D . N o w Pet 
Milk contains three times as 
much vitamin D as ever before! 
That means it is better than 
ever for babies—better, too, for 
growing children. 
According to medical authori-
ties, 400 units of vitamin D per 
quart of milk will supply' the 
full requirements of the normal 
baby for the development of 
good bones and teeth and for 
excellent growth. W h e n you 
dilute Pet Milk with an equal 
amount of water, that's exactly 
what you get—400 units of vita-
min D per quart. 

The vitamin D in Pet Milk is 
vitamin D3—exact ly the same 
kind of vitamin D that you get 
from sunshine—the same form 
of vitamin D that is in "cod-
liver oil". 
The laboratory of the Wiscon-
sin Alumni Research Founda-
tion regularly tests samples of 
Pet Milk and its seal on Pet 
Milk labels is your assurance 
that a quart of milk consisting 
of equal parts of Pet Milk and 
water contains 400 units of 
vitamin D . 

Pet Milk is double-rich in 
protective whole milk substances 
and triple-rich in sunshine vita-
min D . 

EVERY SATURDAY 
MORNING 

Mary Lee Taylor's recipe and 
meal - planning program — a 
half hour packed with timely 
and helpful f o o d ideas. 

EVERY SATURDAY NIGHT 
Saturday Night Serenade — 
featuring Jessica Dragonette, 
Bill Perry, the Serenaders, and 
Gus Haenschen and his Or-
chestra. 

Columbia Broadcasting System 
For the exact time of these popular C. B. S. programs, consult your local newspaper. 

Pet Milk Company, 1418 Arcade Building, St. Louis 1, Missouri. 
Form No. 4101 



1. T u r n on oven; set at moderate ly 
slow (350° F.) . 

2. Grease a deep 7-inch pie pan. 
3. Mash thoroughly wi th back of 

spoon 
1 1 / 2 cups cooked RICE 

4. Blend in mix ture of 
3 tablespoons SUGAR 
2 tablespoons COCOA 
1/4 teaspoon SALT 

5. Mix in 
2 tablespoons melted BUTTER 

or fortified margarine 
6. W i t h back of spoon dipped in 

water, press rice mix ture on bottom 
and sides of greased pie pan. W i t h 
wet fingers, pinch mix ture to make 
fancy edge. Let stand. 

7. Mix toge ther 
2 slightly beaten EGGS 
3 tablespoons SUGAR 
1/4 teaspoon SALT 
1 teaspoon VANILLA 

8. St i r in 
2 /3 cup ..... PET MILK 

diluted with 
2 /3 cup WATER 

9. Pour into rice-lined pan. Bake on 
center shelf of oven 50 minutes, or 
unt i l custard is firm. Cool before 
cut t ing. Serves 4. 

Note: You'll need to cook 6 tablespoons rice in 3 cups boiling water and y A teaspoon salt to have \ y t cups cooked, drained rice. 
lYz cups ordinary milk can replace the Pet Milk diluted with water, but the pie won't taste as rich or have the same wholesome-ness because Pet Milk diluted with an equal amount of water is richer in whole milk substances than ordinary milk. 

1. Mix together 
1/2 teaspoon dry MUSTARD 
1/2 teaspoon SALT 
1 1/2 tablespoons ..... FLOUR 
1 tablespoon SUGAR 

2. St i r in gradual ly 
1/2 cup PET MILK 

3. St ir and cook over boil ing water 5 
minutes, or unt i l very thick. 

4. Remove f r o m heat and s t i r in 
2 tablespoons .... VINEGAR 

5. Cover and cool. 
6. Then mix in thoroughly 

2 chopped, hard-cooked EGGS 
1/2 cup 

drained, whole kernel CORN* 
cooked or canned 

1/4 cup finely cut SWEET PICKLE* 

7. Chi l l ; at serving t ime divide into 
4 port ions and put on let tuce or 
other salad greens. Shape into 
mounds wi th back of spoon. 

8. Spr inkle wi th equal por t ions of 
1/4 cup 

finely shredded, raw CARROT* 
Serves 4. 

1. Peas, cut green or wax beans can 
replace corn. 

2. Wel l -dra ined sweet pickle rel ish 
can replace pickles. 

3. F ine ly shredded raw tu rn ips or 
rutabagas can replace carrot . 

Ordinary milk can replace Pet Milk if tiour is increased to 2 tablespoons and y% table-spoon shortening is added after milk is stirred in. The salad won't be as whole-some, however, because Pet Milk is twice as rich as ordinary milk and supplies extra sunshine vitamin D. 



1. Mix together thoroughly 
1 pound twice-ground MEAT* 
2/3 cup. PET MILK 
1/2 cup 

quick-cooking ROLLED OATS 
1 1/4 teaspoons SALT 
1/8 teaspoon PEPPER 

2. Shape into 16 bal ls ; t hen roll balls 
in 
3 tablespoons FLOUR 

3. Brown on all sides in 
3 tablespoons hot SHORTENING 

4. Add 
1 cup sliced O N I O N S 

(2 medium) 

5. Cook slowly unt i l onions are l ight ly 
browned, then add 
1 1 / 2 cups boiling WATER 
2 cups pared, diced POTATOES 

(4 medium) 2 cups cut GREEN BEANS* 
(1/2 lb.) 

1 teaspoon SALT 
1/8 teaspoon PEPPER 

6. Cover and cook slowly 25 minutes, 
or unt i l vegetables are tender . 
Serve at once. Serves 4. 

1. Beef , veal, lamb or pork can be used. 
2. Cut-up celery or cabbage can re-

place green beans if added 10 min-
utes before end of cooking time. 

y$ cup ordinary milk and 1 slightly beaten egg can replace the Pet Milk. The egg is necessary because Pet Milk takes the place of egg ordinarily used to hold a meat mix-ture together. 

(for creaming a variety of vegetables) 
1. Melt in saucepan 

1 tablespoon MEAT DRIPPINGS 
or other shortening 

2. Blend in 
2 tablespoons FLOUR 
1/2 teaspoon SALT 
few grains PEPPER 

3. St i r in 
1/2 cup WATER 

or liquid off vegetable 
4. St i r and boil 2 minutes. 
5. T h e n s t i r in 

1/2 cup PET MILK 
6. Add 

2 cups 
drained, cooked VEGETABLE* 

7. Hea t thoroughly , but do not boil. 
Serve at once. Serves 4. 
*Asparagus, broccoli, cabbage, carrots, cauliflower, celery, celery cabbage, corn, green beans, lima beans, eggplant, mush-rooms, onions, potatoes, peas, parsnips, rutabagas, turnips or wak beans or a mixture of these can be used. 

Subst i tu te 4 sliced, hard-cooked eggs 
f o r the cooked vegetable in Basic 
W h i t e Sauce, (see opposi te) . 

Subst i tu te 2 cups flaked, cooked or 
canned fish fo r the cooked vegetable. 

Subst i tu te 2 cups diced, cooked or 
canned meat fo r the cooked vegetable. 
1 cup ordinary milk can replace Pet Milk 
and water if shortening is increased to 2 
tablespoons and Hour to 3 tablespoons. 
The sauce won't have the same rich Bavor 
or the same wholesomeness, however, be-
cause Pet Milk diluted with an equal 
amount of water is richer than milk gen-
erally sold in bottles. 



1. T u r n on oven; set at slow (350° F . ) . 
2. Grease a 1^2-qt. baking dish. 
3. Mel t 

3 tablespoons BUTTER 
or fortified margarine 

4. Blend in 
2 cups soft BREAD CRUMBS 

(day old) 
5. Mix together 

4 cups , pared, thinly sliced APPLES* 
1/3 cup SUGAR 
3/4 teaspoon C I N N A M O N 
1/4 teaspoon SALT 

6. Ar range apples and crumbs in 
layers in greased baking dish, hav-
ing 3 layers of each. Star t wi th 
apples and end wi th crumbs on top. 

7. Cover ; bake 25 minutes, or unt i l 
apples are tender . 

8. P o u r over top 
1/2 cup PET MILK 

9. Cont inue baking, uncovered, 15 
minutes longer or un t i l l ight ly 
browned. Serves 4. 

V/z cups cut-up cooked, p i t ted prunes 
and 54 C U P prune juice can replace the 
apples, if baking t ime while covered 
is reduced to 15 minutes . 
Only cream can replace the Pet Milk, but remember that cream furnishes only butter-fat, for the most part, and not the pro-tective whole milk substances and extra vitamin D furnished by Pet Milk, 

1. Cut in small pieces and put in 
mix ing bowl 
1/4 pound BUTTER 

or fortified margarine 
1/8 teaspoon SALT 

2. Le t s tand in warm room unt i l sof t 
enough to s t i r easily wi th a mix ing 
spoon. I t must s t i r as easily as 
mayonnaise before adding the milk 
(see note) . 

3. Also let s tand in warm room 
6 1/2 tablespoons PET MILK 
But t e r and milk will blend together 
bet ter if they are the same tempera-
ture . 

4. St i r milk in to so f t bu t te r gradual ly , 
adding about 1 tablespoon at a t ime 
and using a mixing spoon, a rotary 
egg beater or electr ic beater at low 
speed. W h e n all milk is added, 
beat vigorously fo r 1 minu te to 
blend completely. Cover bowl and 
chill, or pack whi le so f t into 
s t ra ight-s ided dish. Keep chilled 
when not in use. Serve as a spread 
on bread, pancakes, waffles, biscuits, 
muff ins , F r e n c h toast , etc. Makes 
a l i t t le less than 1 cup, or a l i t t le 
less than y 2 pound. 

Note: If kitchen or weather is cool, place bowl containing butter in large bowl or pan half filled with hot water, stirring butter as it softens. 

1. Mix together 
5 
2 tablespoons 

diluted with 
2 tablespoons 
1/2 teaspoon 
few grains 

slightly beaten EGGS 
. PET MILK 

WATER 
SALT 

PEPPER 

2. Cook over boil ing water , s t i r r ing 
unt i l th ickened. Serves 4. 

Ordinary milk can replace the Pet Milk 
and water but the dish won't have the same 
wholesomeness because Pet Milk when 
diluted with an equal amount of water is 
richer than milk generally sold in bottles. 



1. Boil unt i l tender 
1 1/3 cups broken NOODLES 

1/4-iti. wide (3 ozs.) 
in 4 cups . boiling WATER 
1 teaspoon SALT 

2. Drain. 
3. Grease, then dust wi th flour, a 7-

inch r ing mold or quar t baking dish. 
4. T u r n on oven; set at slow (325° F . ) . 
5. Cook slowly 5 minutes 

2 tablespoons finely cyt O N I O N 
in 1 1/2 tablespoons 

MEAT DRIPPINGS 
or other shortening 

6. Add to noodles wi th mix ture of 
2 slightly beaten EGGS 
1/2 cup PET MILK 
1/4 cup WATER 
1/2 teaspoon dry MUSTARD 
1 teaspoon ... SALT 

. few grains PEPPER 

7. P u t in prepared r ing or dish. Bake 
45 minutes, or unt i l firm. Loosen 
mix ture f rom sides of r ing wi th 
kni fe and let s tand 5 minutes before 
tu rn ing out. Serve wi th Creamed 
Meat, Creamed Fish, Creamed E g g s 
or a Creamed Vegetable (see recipe 
fo r Basic W h i t e Sauce). Serves 4. 

Subst i tu te 1 cup broken spaghet t i or 
macaroni fo r the V/z cups broken 
noodles. 
94 cup ordinary milk can replace y2 cup Pet Milk and % cup water, but the dishes won't taste as rich or be as wholesome be-cause y2 cup Pet Milk supplies the pro-tective whole milk substances of a full cup of rich whole milk. 

1. T u r n on oven; set at moderate ly 
slow (350° F.) . 

2^Grease well 4 custard cups or a qt. 
baking dish. 

3. Beat s l ight ly 
2 1 EGGS 

4. Add and mix thoroughly 
1/2 cup I PET MILK 
1/3 cup WATER 
1 1/3 cups cooked RICE* 
1 1 / 3 cups 
diced, packaged American CHEESE* 

(4 ozs.) 
1 teaspoon SALT 
few grains PEPPER 
2 tablespoons finely cut P I M I E N T O ( optional) 

5. Divide among custard cups and set 
on baking sheet, or pour into baking 
dish. Bake on center shelf of oven 
30 minutes, or unt i l firm. T u r n out 
of cups and serve at once, garnished 
wi th slices of hard-cooked egg if 
desired, or serve f r o m baking dish. 
Serves 4. Note: You'll need to cook until tender J / 3 cup rice in 2*4 cups boiling water and y 2 teaspoon salt to have 1J4 «cups cooked, drained rice. 

1. Coarsely chopped, cooked macaroni 
or spaghet t i can replace rice. 

2. Cheese can be omit ted if 3 eggs are 
used instead of 2. 

Ordinary milk can replace Pet Milk and water if 1 tablespoon melted shortening is added. The dish won't taste as rich or be as wholesome, however, because Pet Milk supplies far more protective whole milk substances than ordinary milk and also supplies extra vitamin D. 



1. T u r n on oven; set at moderate 
(375° F . ) . 

2. Grease an 8-inch layer cake pan. 
3. S i f t into bowl 

1 cup sifted, all-purpose FLOUR 
1/2 cup SUGAR 
2 teaspoons BAKING POWDER 
1/4 teaspoon ..... SALT 

4. Make a hollow in center of flour 
mix ture and add, all at once, a mix-
ture of 
1/4 cup PET MILK 
1/4 cup WATER 
1/4 cup soft S H O R T E N I N G 
1 unbeaten EGG YOLK 
1/2 teaspoon 1 VANILLA 

5. Beat vigorously 2 minutes wi th 
spoon, or electric mixer at medium 
speed. P u t in greased pan. Bake 
on oven shelf s l ight ly above center 
20 minutes, or unt i l cake shr inks 
f rom sides of pan. Le t cake s tand 
in pan 5 minutes , then tu rn out. 
Cool while p repar ing meringue. Re-
duce heat to slow (325° F.) . 

6. Beat unt i l stiff but not d ry 
1 , EGG W H I T E 

7. Cont inue beat ing while adding 
gradual ly 
2 tablespoons SUGAR 

8. Spread on top of cake 
1/4 cup JELLY 

or marmalade 
9. Cover wi th meringue. Bake 15 

minutes longer, or unt i l mer ingue 
is l ight ly browned. Cool before 
serving. Serves 4. 

Divide bat ter among 1 dozen 2-inch 
muff in t ins filling fu l l . Bake 20 
minutes in 375° F. oven. Top wi th 
equal par ts of jelly. Spread wi th 
meringue. Bake 10 minutes longer , 
or unt i l mer ingue is l ight ly browned. 
54 cup ordinary milk can replace Pet Milk and water, but the cakes won't taste as rich or be as wholesome because Pet Milk diluted with an equal amount of water is richer than milk generally sold in bottles. Note: You'll have perfect success with this recipe in any altitude up to 3,000 feet. If you live in a higher altitude, a specially adjusted recipe will be sent on request. When writing for adjusted recipe, state altitude at which you live and give name of recipe desired. 

1. Mix together in saucepan 
10 1/2-oz. can 

condensed VEGETABLE SOUP 
1 1/4 cups WATER 

2. Add and heat to boil ing 
1 1 / 2 cups 

thinly sliced FRANKFURTERS* 
(1/2 lb.) 

1 1 / 2 cups cooked RICE 
3. P u t in bowl 

1 cup . prepared PANCAKE FLOUR 
4. Add all at once a mix ture of 

1/3 cup PET MILK 
1/3 cup WATER 

5. Mix well, then drop 8 port ions by 
spoonfuls on top of boil ing soup 
mix ture to make 8 dumplings . Cover 
t igh t ly i n d cook slowly 15 minutes 
wi thout l i f t i ng cover. Serve at 
once. Serves 4. 

Sliced wieners or cut-up bologna or 
lunch meat can replace f r a n k f u r t e r s . 
94 cup ordinary milk can replace the Pet Milk and water. The dumplings won't be as wholesome, however, because Pet Milk diluted with an equal amount of water is richer than ordinary milk. 

Note: You'll have perfect success with this recipe in any altitude up to 5,000 feet. If you live in a higher altitude, a specially adjusted recipe will be sent on request. When writing for adjusted recipe, state altitude at which you live and give name of recipe desired. 



SPRIRG mCRLS 

Note: Butter, fortified margarine or Butter Spread (see recipe) with enriched or whole wheat bread should be served at every meal. These meals do not mention beverages because different fam-ilies have different needs, depend-ing on the ages and preferences of the members of the family. Growing children will increase the amount of milk needed. 
( * Recipes starred are in this material. 


