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BOOKLET cont~ins many recipes prepared by
Alice Bradley, famous authority on cookery, and other
recipes
selected
from among the many
submitted
by our host of enthusiastic
Campfire consumers.
~S

Included herein are recipes suitable for all occasions.
, We suggest continual reference
to this booklet for there
is assurance
of satisfaction
in these
dainty
desserts
and tempting dishes.

THE CAMPFIRE COMPANY
446 Clinton
804 Main

Street

Street

Milwaukee,

Wisconsin

Cambridge,

"Mass.

CampfireM
5 egg yolks
1 cup sugar

arshmalloui Sponge Cake

1 teaspoon vanilla
5 egg whites
1 cup flour

1 level teaspoon haking powder
teaspoon salt

7Ji

Beat egg yolks until very light, then gradually beat in the sugar and vanilla.
Beat
egg whites until stiff and dry and fold into the yolks.
Mix flour. baking powder and
salt and sift and fold gently into the egg mixture.
Bake in a moderate oven in two layer
cake pans.
Put together with. Campfire Marshmallow Filling between and on .zop,

Campfire Marshmallow
In the center of each tart place one-half
, of the peach place a Campfire .marshmallow.

Campfire Marshmallow
1 SQuare chocolate
4 eggs
¥.!, cup sugar
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Chocolate Roll

¥.! teaspoon salt
¥.! cup flour

Melt chocolate in double boiler, add eggs and sugar and beat
wit.h. Dover egg ·beater over hot water until lukewarm.
The mixture
should be light and foamy.
Remove from fire, beat until cold, add
flour sifted with salt. cream of tartar and soda, fold over and over
and turn into a dripping pan lined with greased paper.
Bake in a
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Tarts

Cut plain or puff paste in four-inch squares, bring each corner -to the center and
press firmly in place. Chill thoroughly, then bake in a hot oven.
a peach; In-uhe cavity
leave until marshmallow softens. which should take less than five
Put.in hot oven and
minutes.
Arrange on serving dish and serv~ with peach syrup.
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¥.! teaspoon cream of tartar
i1 teaspoon soda

moderate 'oven ten minutes.
'Turn out on a sheet of paper sprinkled
with powdered sugar. spread with Campfire Marshmallow
Filling;
roll up Iike jelly roll. roll paper tightly around cake and leave until
cool.
Spread with Plain Chocolate Frostirtg.
When ready to serve
cut in diagonal slices.
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Campfire Marshmallow

Filling

1'h cups confectioners' sugar

30 Campfire Marshmallows
.1 egg white

3 tablespoons cold water

Put half the Campfire marshmallows in double boiler over
hot water and cut remainder in small pieces. When the first
marshmallows are softened add egg white, sugar and water. Beat
over boiling water with Dover egg beater seven minutes, re-

move from fire, add remaining marshmallows and "fold over and
over until mixture is cool ~;,d will hold its shape. This may be
used for frosting as well as filling.

Campfire Cake Icing
30 Campfire Marshmallows
1;2cup walnuts

1 cup sugar
1 Doz. Maraschino

Boil sugar and water until stringy. Pour boiling mixture
over marshmallows and beat until partly cool. Add 'h cup

Campfire Marshmallow
Use Campfire Marshmallow
peach or other shortcakes. '
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'l4 cup water
Cherries

walnut meats and 1 doz. Maraschino cherries.

Finish beating.

Shortcake

Cream instead of whipped cream on strawberry,
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Campfire Marshmallow
2 tbsp, butter
2 cups sugar
4 sq. bitter chocolate. melted

Fudge Cake

2 eggs
2 cups cake flour
2 tsp. baking powder

~ tsp. salt
Milk
45 Campfire Marshmallows

Cream butter and sugar, add chocolate, melted.
Put yolks of eggs in cup, add
milk to make 1 % cups. Add milk and flour alternately,
Beat whites of eggs and fold
in. Bake in 3 square pans lined 'with oiled' paper.
While cake is baking, cut 45 marshmallows in four pieces each (15 marshmallows
for each Iayer.)
Remove cakes from tins as soon as they come from the oven.
Place
marshmallows immediately between and on top of the cakes. - The heat of the cakes
will cause them to' melt slightly and adhere to the cake.
Cover with Fudge Frosting.
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Fudge Frosting

1 tablespoon flour
% cup milk
Few grains salt
Melt chocolate over hot water, add 'sugar. flOUTand salt mixed
together and when smooth add milk slowly.
Cook until it spins a
thread one inch long. Add butter and vanilla. cool. beat until of the

2 tablespoons butter
7« teaspoon vanilla

right consistency to spread without running and pour over the marshmallows.
If frosting becomes too thick set the pan of frosting over
hot water and stir until frosting softens and then pour over the cake.

Campfire Marshmallow Chocolate Frosting
For Cup Cakes, Layer Cakes, etc.
2 squares chocolate
30 Campfire marshmallows

1 egg white
1Y2 cups confectioners' sugar

Melt chocolate and Campfire Marshmallows together in saucepan over hot- water.
Put egg white -unbeaten, sugar and cold water
in double boiler. place OVGt boiling water and beat seven .minutes,
using Dover egg beater.
Remove from fire. addchocolate
arid marsh-
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,3tablespoons cold water

mallows and fold over and over until
baked in individual pans and garnish
scissors in very small pieces.

THE

cold.
Pile roughly
with marshmallows

ORI.GINAL

on cakes
cut with

Plain Chocol~te Frosting
Melt chocolate over hot water, add butter and water.
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flour
Beat vigorously

Gingerbread

273 cups flour
1~ teaspoons soda
1 teaspoon salt
1 teaspoon ginger

cup shortening
1 cup molasses
1 egg
1 cup sour milk

and bake in greased and floured muffin pans. Remove

1 teaspoon cinnamon
}i~.
teaspoon cloves
20 Campfire marshmallows
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Campfire Marshmallow
Hot Chocolate Sauce
An Excellent Sauce for Puddings
74' teaspoon salt
Y2 cup boiling water
1 tablespoon butter

1 square chocolate
Y2 ell p sugar
Y2 cup corn syrup

1 teaspoon vanilla
30 Campfire marshmallows

Melt chocolate over hot water, add sugar, corn syrup, salt and add boiling water slowly.
sugar is dissolved and boil five minutes.
Add butter. vanilla and Campfire marshmallows
gently together .. Serve on ice cream, boiled rice or simple puddings.
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sugar

Cool and add vanilla and enough sifted sugar to make of the right consistency to spread.

Campfire Marshmallow
Yz

Confectioners'

2 tablespoons hot water
~ teaspoon vanilla

1 square chocolate
1 teaspoon butter

Stir until
and fold
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CatnpfireMarshmallow
2 cups milk
1 cup brown sugar
2 tablespoons cornstarch

Butterscotch

3 tablespoons butter
;!:4 teaspoon salt
2 eggs

Pie

1 teaspoon vanilla
Pastry crust
30 Campfire marshmallows

Scald milk in double boiler. mix sugar-and cornstarch, add to milk. stir until t.hick,
cover and cook fifteen minutes. Add butter' and salt pour over egg yolks ~lightly beaten.
Return to double boiler,' stir and cook_ one . minute. remove from fire and .cool. When

t~!~~nt~i~~~~~
p~1din~~n~1~~!:~d~~t~n~'~r:~fet~
i3~~~~g~r~~i·tesCuu~tir:titf.fib;ati~r~a~s1!:
mallows and spread over the top of the pie.
until delicately browned.

Campfire Marshmallow
2 cups milk
2 tablespoons granulated tapioca
2 egg yolks

Campfire Marshmallow
2 cups milk
1 tablespoon butter substitute
1 cup stale bread
1 egg

Scald milk,
small pieces. Let
salt an.d flavoring
eraee oven until
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72 teaspoon-vanilla
30 Campfire marshmallows

pour over the Campfire marshmallows
remove -the powder coating.
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which have been brushed

to

Qu~en.of Puddings

3 tablespoons sugar
.)4 teaspoon salt
Y2teaspoon orange extract' or
Few gratings orange rind

add butter
substitute
and stale bread broken in
stand until coot,' add egg beaten slightly with sugar,
and turn into greased baking dish.
Bake in modfirm,
Cover with a- layer of :marmalade,
jelly or

E

Tapioca Cream

2 tablespoons. sugar)4 teaspoon salt

Put milk and tapioca in double-boiler and cook until clear.
Seat
egg yolks, sugar and salt together and add the hot milk. Return to
double .boil~r. stir constantly and cook two minutes.
Add vanilla and

Serve as it is or, if desired. bake in the oven
'

Marmalade
24 Campfire marshmallows
2 tablespoons cocoanut

jam; cover marmalade witha
layer of Campfire marshmallows and
sprinkle with .cocoanut.
Bake until. delicately brown.
Most hot puddings may be finished with a top of marshmallows
like this.
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Campfire Marshmallow
72

Splendo
8 Campfiremarshmallows
Cream

cup dates
1 banana
~ cup nut meats

Wash and stone dates and cut in small pieces. -Peel and
scrape banana. cut in fourths crosswise and in eighths lengthwise and roll each piece in "nut meats finely chopped.
Cut each

Campfire marshmallow in four pieces.
serving dish; serve with' cream.

Arrange

ingredients

in

Cream of Tomato Soup With Campfire Marshmallows
Drop a Campfire marshmallow or two into each bowl of,
Cream of Tomato Soup, [ust before serving. The Marshmallow

will melt and spread over the top of the soup, making a more
attractive dish and adding a delicious flavor.

Hot Chocolate with Campfire Marshmallows
As soon as -t.he'hot cocoa or chocolate is poured into cups ready to serve, drop
one or two Campfire marshmallows into each cup. The marshmallow soon melts and
spreads over the top like whipped cream, adding a delicious flavor.
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Campfire Marshmallow
2 grapefruit
30 Campfire marshmallows

Grapefruit

Cocktail

~ cup maraschino syrup
6 maraschino cherries

Pare grapefruit, remove 'sections free from membrane and cut in pieces. Add
Campfire marshmallows cut in pieces and grapefruit juice and leave in cold place
one hour.
Add maraschino syrup.
Divide into six cocktail glasses and garnish
with cherries each cut in six pieces.

Campfire Marshmallow

Pineapple

Mousee

1 lb. can sliced or shredded pineapple
~ pt. cream
60 Campfire marshmallows
Dratnfutce
from pineapple.
Put: a layer of pineapple in mold. then a layer of
marshmallows .. cut in pieces. Repeat until pineapple is used UP. Fold in 72 pint
whipped cream. Let stand on ice or in a cold place for four hours.

Campfire Marshmallow
1 cup cream
Y2 teaspoon vanilla
Few grains salt

Mousee

15 Campfire marshmallows
2 slices canned pineapple
74 cup nut meats

Beat cream until stiff. add vanilla, salt and Campfire marshmallows, pineapple and nut meats cut in small pieces. Pack in a mold which has been rubbed
over with cooking oil "and wiped out with a piece of soft paper.
Chill thoroughly,
remove from mold to serving dish} garnish with half sllcee of pineapple, marshmallows cut in small pieces and arranged like daisies, and with maracshino cherries.
This may be packed' and frozen if one-fourth cup sugar is added to the cream.

TH~

LARGEST

·EXCLUSIV·E

rv1ANUFACTURERS

Campfire Marshmallow
2 tablespoons granulated

U cup cold water

gelatine

1 cup boiling water
~ cup sugar

Jelly

1 cup orange juice
2 tablespoons lemon juice
15 Campfire marshmallows
1 candied cherry'

Soak gelatine in cold water. add boiling. water; when dissolved add sugar and
fruit juices. Strain through a fine strainer.
Put a thin layer of jelly in a fancy mold
that has been rubbed over with cooking oil and wiped out with a piece of soft paper.
Cut Campfire Marshmallows in four pieces each. Arrange pieces of marshmallows
in the bottom of the rnold to resemble the petals, of a flower with the candied cherry
in the center.
Whe_n jelly is firm. add another layer of jelly and cover with pieces
of mar-shmallows.
Let t.hie layer become firm and continue adding jel.ly and marshmallows until all are used. Chill. ~emove to serving dish and garnish with whipped
cream.
One package of Jello or Jiffy Jell of any flavor dissolved in one pint of boiling
water may be molded with the marshmallows accord-ing to the directions above.

Campfire Marshmallow
30 Campfire marshmallows
4 slices canned pineapple
2 large oranges
7Z cup walnut meats

Salad
Few grains salt
Lettuce
Salad dressing

Cut Campfire Marshmallows in thin strips.
Drain pineapple and cut in small
cubes. Pare oranges, remove sections free from membrane and cut in pieces. 'Cut
walnut meats .in pieces. Mix ingredients, arrange on ..a bed of lettuce leaves and
serve. with mayonnaise or cream salad dressing.
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Campfire Marshmallow
20 dried apricot halves
1 banana
74 cup maraschino cherries
6 slices pineapple

_
Soak apricots in cold water to cover until
and cut in pieces.
Add banana cut in dice,
Campfire marshmallows cut in small pieces, and
maraschino syrup.
Beat cream until stiff. add

soft.
Remove skins
cherries, pineapple,
the fruit juices and
mayonnaise dressing

Campfire

~ cup water
Yolks of 2 eggs.

Cook until thick like custard.

Frozen Fruit Salad
~ cupheavy cream
73 cup mayonnaise dressing
~i·teaspoon salt

15 Campfire marshmallows
~'clip-pineapple juice
4 teaspoons maraschino syrup
2 tablespoons lemon juice

and salt and mix gently with the fruit.
Freeze like ice cream and
serve on a bed of lettuce leaves.
This may take 'the place of both
salad and dessert.

Marshmallow

Salad

1 can pineapple
~ lb. almonds split and blanched
15 Campfire marshmallows. cut, up
Cook juice of the pineapple in double boiler with
Salt
~ tso. mustard

Let cool and fold in Y2pint X~ cream, whipped.

Add fruit

Campfire Marshmallow
Yz -cu p sugar

2 t.bsp. sugar
1 lemon

and pack for four hours.

Parfait

30 Campfire marshmallows
1 teaspoon vanilla

... 74'

cup water
3 egg yolks

Few grains salt
1 cup cream

Boil sugar and water until syrup spins a long thread. pour slowly on the well beaten
yolks of eggs and stir and -cook over hot water until mixture thickens.
Remove from
range. add Campfire marshmallows. reserving. six for garnlah.r all cut in 'small pieces.
Fold over -and over until cold. add vanilla. salt and cream beaten until stiff. Fill paper
cases. garnish with reserved marshmallows, pack in can of ice cream freezer with a piece
of cardboard between each two_ cases. Surround can with ice and salt. let stand four
hours and serve in paper cases.
.
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Baked Apples

with Campfire Marshmallows

6apples
12 Campfire marshmallows

% cup boiling water
1 tablespoon butter

Wipe apples, remove core, cut through skin half way down to make points and place
in baking dish.
Reserve six Campfire marshmallows, cut remainer in pieces and put
in center of apples.
Put hits of 'butter on top of the marshmallows.
Surround apples
with water and bake
hot oven until soft. basting frequently.
.Be very careful that
they do not lose their shape.
Remove from oven, put a whole marshmallow In-the top
of each. apple, and return to oven until slightly brown.
Remove to serving dish. surround with t~ syrup from the pan and serve hot or cold with cream.

in

Sweet Potatoes with Campfire Marshmallows
1 lb. sweet .potatoes
3 tablespoons butter

~ teaspoon salt
Hot milk or cream

Wash potatoes, cook until soft i11-boiling salted water, peel and
force through potato ricer or coarse strainer.
Add butter. ealt and
enough liquid to moisten.
Beat until light. put half the mixture into
a buttered baking dish, cover with a layer of -Campfire marshmallows.

Campfire Marshmallow
Place a thin layer of sweet chocolate on a graham cracker, then
a toasted marshmallow.
Cover with another graham cracker.
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30 Campfire marshmallows

then put remaining potato lightly on' top of marshmallows.
Bake
until heated through. -put remaining marshmallows on top and serve
as soon as they are puffed and delicately brown.

Graham Cracker Sandwich
Especially
an open fire.

CAMEi

for Boy Scout'S and Girl Scouts.
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Y2

cup sugar
~ cup water

12 Campfire marshmallows
1 egg white

Boil sugar and water to the 'consistency ofa thin syrup. press
Campfire marshmallows Into the syrup. but do not sur. Beat egg

white until, stiff, add syrup gradually and beat until smooth.
as pudd ing sauce or with ice cream.

Chocolate Marshmallow
To Campfire

Marshmall?w

Cream

Serve

Sundae

Cream add one drop oil of peppermint
and serve over chocolate ice cream.
nut meats. This sauce is also delicious on a molded chocolate pudding.

Fruit Marshmallow

Sprinkle

with

chopped

Sundae

Serve Campfire Marshmallow Cream on vanilla ice cream and cover with crushed sweetened strawberries or other fresh or canned fruits.

Caramel Marshmallow

Sundae

Serve Campfire Marshmallow Cream on vanilla ice .cream, cover with caramel or butterscotch
and garnish with pecan nut meats or almonds.

CAMPFIRE

THE

ORIGINAL

sauce
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Campfire Marshmallow

Teas

Place unsweetened- round wafers on a tin sheet.
On each wafer place a Campfire
marshmallow.
Make a deep impression in thecenter
of each marshmallow and in each
put one-fourth teaspoon butter.
Place in moderate oven and leave until marshmallows
spread and nearly cover crackers.
Remove from oven, place. a candied cherry on the
top of each marshmallow and. serve.

Campfire Marshmallow
24 Campfire marshmallows
6 slices stale bread

Cinnamon

Toast

4. tablespoons butter
Cinnamon

Pull Campfire;- Marshmallows
into small pieces.
T.oast bread
on both sides, spread with- butter, sprinkle with cinnamon, remove
crusts and cut each slice in three narrow strips.
Cover closely with

Butterscotch
1 cup sugar
U cup corn-syrup
74 cup water
Boil sugar. corn Syrup and water
water until needed.

F 0
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the marshmallows and place under gas flame or in hot oven until
niarshm'allow8 begin to melt and are delicately brown.

Sauce

1 tablespoon butter
74 teaspoon salt
until

it forms a soft ball in cold water.

~ tablespoon molasses
74 .teaspoon vanilla
Add' butter.

molasses.

MPcRSHMALI-OVVS

salt

and

vanilla

and leave over hot

Campfire Marshmallow
Remove stones from dates and large prunes.
Wash dates.
prunes and figs. Steam the prunes and figs until slightly softened.
Into each fruit stuff a Campfire marshmallow, smoothing the fruit
around the marshmallow and allowing it to 'show at the opening.

Confections

Roll in granulated
sugar if desired.
Hold marshmallows in a wire
strainer over boiling water until sticky.
Press between two halves
of walnut meats.

Campfire Marshmallow
1 tablespoon butter
2 cups sugar
%' cup milk

2 squares chocolate or,
Few grains salt

Melt butter in saucepan, add sugar, milk and chocolate. stir
gently until chocolate is melted, then bring to boiling point and
boil without stirring to 238 degrees Fahrenheit or until it will form
a soft ball when tried in cold water.
Remove candy from fire and
-let stand undisturbed
unt.il cool; add salt and vanilla and bC.''1.t with

73 -cup

cocoa

Fudge
1 teaspoon vanilla
20 Campfire marshmallows

a wooden spoon, or pour on a marble slab and work with a spatula
until candy begins to get sugary.
Cover bottom of buttered
pan
with Campfire marshmallows.
each cut in four pieces.
Put fudge
in sauce-pan, stir over hot water until melted and pour over the
marshmallows.
Let stand unttl firm and mark in squares.

Quick Nougatines
t cup almonds

72

cup confectioners' sugar
30 Campfire marshmallows

Y2cup nut meats
Y2cup candied cherries

Y2teaspoon' almond extract
7.4"teaspoon rose extract
_

Cover almonds with boiling water, boil one minute, put in cold water, remove skins
and dry on a towel.
Force through the fine cutter of a food chopper with sugar.
Put
in a double boiler with Campfire marshmallows
cut in pieces; when marshmallows
begin to melt stir and heat until mixture is blended. add nut meats and cherries cut in
pieces and the extracts.
Work .unt.il smooth and spread half an inch thick on pan or
slab sprinkled with confectioners' sugar. When firm cut in bars one and one-half inches
long and half an inch wide. Dip if desired. in melted coating chocolate.
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Campfire Marshmallow
1 % cups sugar
% cup corn syrup
72 cup water
-172 tablespoons butter

Scotch Mallows
1 tablespoon molasses
~ teaspoon salt
% teaspoon vanilla
60 Campfire marshmallows

Put sugar, corn syrup and water in saucepan, stir until dissolved. bring to boiling
point and boil to 270 degrees Fahrenheit
or until it is brittle when tried in cold water.
Add butter and molasses, cook to 280 degrees .or until it cracks in cold water, stirring
to prevent burning.
While stirring, move spoon over every part of bottom of the kettle.
Remove from fire. add salt and vanilla. _Dip Campfire marshmallows. one at a t.ifne,
in mixture, take out with two-tined
fork. put on greased tin sheet.

Scotch Mallow Baskets
Use Scotch Mallows or Campfire Marshmallows that have been
dipped in melted fondant.
Bend pieces of wire four and one-half
inches long and insert in each marshmallow for handles.
Decorate

with Marshmallow Frosting,
pastry bag and smafl tube.

colored if desired.

and forced through

The Best Sweets for Children
Campfire Marshmallows
contain only pure, wholesome ingredients.
They are therefore the best sweets for children.
Let them
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eat all they want,

either

plain or in table
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Additional
Marshmallow Nut Pudding
Marshmallow Brownies
Shredded Wheat Special
Walnut Flufi
Cupid's Surprise
Marshmallow cantaloupes
Campfire Coffee Cake
Tutti Frutti Frosting

Campfire Recipe Suggestions

Brown Bread Sandwich
Chocolate Nut Delight
.Raisin Mallow .Iee Cream
Campfire Corn Mallowa
Rhubarb Pudding
Marshmallow Buns
Peanut Brittle Cream

Date Me.llow Surprise
Macaroon Pudding
Marshmallow Cuddle
Orange Jumble
Marshmallow Casserole
Apple Me.llow Custard
Grape Whip

Pineapple Rice
Apricot Flufi
Pink l\1arshmallow Frosting
Fig Dessert
Maple Marshmallows
Apple Dumplings
Marguerites
Marshme.llow Mint Sauce

RECIPES FOR PREPARING THESE ATTRACTIVE DISHES
WILL BE SENT ON REQUEST
-

THE

804 Main St., Cambridge,

Bureau

of Domestic Science -

CAMPFIRE

Mass.

COMPANY
446 Clinton St., Milwaukee, Wis.
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