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POREBEWORD

This Work Book has been written by a group of Adminis-
trative and Home Economics Supervisory people of the Work
Projects Administration, Housekeeping Aide Projects in Region
ITI. It is written for the workers and every effort has been
made to make it specifically fit the job of the Housekeeping
Aide, Only material which the worker will use has been included,

It is believed that the simple, direct style of present-

ing the topics will make this a workable hand book and that it

will be helpful in standardizing, insofar as possible, units
of the Housekeeping Aide Project throughout the state,

It is intended that this Work Book be used by Housekeep-
ing Aide Project Supervisors in the training of Housekeeping

Aides, and that each aide will have a COpPYe
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INTRODUCTION

This Work Book has been especially

vritten for workers on the Work Projects

Administration, Housekeeping Aide Project.
he material in this book will help
Aides in doing a good job in the homes.,
and other material be added
to time,
Housekeeping Aides
study the Work Book so

to do the best possible jobs
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PART I. WHAT IS THE WPA HOUSEKEEPING AIDE PROJECT

The WPA Housekeeping Aide Project helps families who can-
not afford to pay for someone to do the housework and take
care of the children when there is sickness or other emergency
in the home. The project gives free housekeeping scrvice to
these families.

The families who receive housekeeping aide services are
selected by hsalth and welfare agencies. The supervisor decides
which aide to send into each home,

The Housekeeping Aide Project is a very important one. The
service helps many families to have better health. When the
mother is sick, she can get well sooner if she does
the care of the house and the children, lany times children

ave to stay at home from school to do the housework when the
mother is sick., With housekeeping aide service children have

a better chance to go to schoole Without the housekeeping

aide service, the bread winner would have to stay at home and

lose his pay, With the housekeeping aide service, meals are

better, homes are cleaner, children are healthier and families

are happier,
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ART TI., THE HOUSEEEEPING AIDE

Section I. Attitude

The success of the service the housekeeping aide gives ip
the home will depend upon the attitude she has toward her Joba
The aide should always remember that the service is important
to the familiess To do the best job possible the housekeeping
aide Must:

l. Be interested in the service that
given.

Be business-like in doing the work,

Be able to make the best use of whatever

is found in the homes.,

Be cheerful, king and patient with childronm,
aged and the sicke

Be willing to work with children and
> homes,

The aide m
The aide should low iz A She should do

each job well so that the test service possible is givens

AT T R T € R L R T RN A iR it
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Section 26 Personal Health

The Housekeeping aide needs good health and strength to
do a good jobe To give the best service, the aide must keep
herself in good health - have regular hours for sleep - re-
gular hours for meals and regular toilet habits. Doctors say
these rules are very important in keeping well.

Housekeeping aide workers must meet all health rules and
regulations required by state law. Aides should be free from

diseases such as colds and "flu". Such diseases easily spread

to members of the family. If aides are sick and unable to

report to work, the supervisor must be notified immediatelys
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Section 3. Personal Hygiene and Appearance

The aide should take pride in the way she looks at all

timese She should always be neat and clean, I'or personal
cleanliness the following is recommended:
l. A daily bath, (Either tub or sponge bath.)
Fresh underclothing and stockings dailys.
Brushing of teeth twice daily.

The use of deodorant for unpleasant
(Baking s a cheap deodorant.)

twice a

6. Keeping hands and finger nail
ping g
all times,

T. The use of paper towels or indi
towels.

8. The use

The houseckeeping aide ey vash he nds before
working with foodse She
handkerchief - always wa
from the toilet - always
clothing used by tho sick - always
caring for the babye.

Finger nails should be cared for rcgularly, and
be short because more germs a j re carried under long
nailse

Either ! hat covers the hai

worn by all aides. The net should match the color of ¢

A T 43 T € R o T A AT RS M B G i e A
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hair so that it will not show too plainly. Both cap and net may

g

be desirable.
Necklaces, pins, earrings, bracelets, I rings, and

hair ornaments should not be worn by the aide on the job,.
Necklaces, bracelets and large rings may cause accidents, Aides

g5

or children may be scratched by pinse Earrings or hair orna-
ments are not business-like when worn on the job.

Aides should wear full length stockings. Any holes or

runs should be memded. Stockings should be firmly fastened so

that they do not wrinkle or twist. No matter how neat or clean

a person is, wrinkled

Shoes for aides sho 3 Y 1 good repair,
room slippers should never be worn on the jobe They look
unbusiness-like and are tiring beocause they do not give support
to the feets,

Low or medium heeled shoes should be worn
They arec more comfortable for working and

Run~over heels should never be worne

Thoy look bad aond

e

All business pocople
moke-up may help the housckeep
much moke-up is out of place and does not

The general appearance of the worker

o MY LR T AR R T R o T B R A
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The uniform and apron are

and mended,

The slip does not show below t
uniform.

The worker wears low heeled, com
well G d and in good ropair,

mended,

Hair is ncatly arranged.

H 1 g
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Section 4. Uniforms

Every worker must wear a washable Housekeeping Aide uniform.
This is a state WPA rule.

The uniform is loaned to the worker for project work only.
The Supervisor will tell the hgusekeeping aide whether uniforms

Ly

can be worn in going to and from the jobe. Uniforms must not be

used except for project worke No dress should be worn under

the uniform, This makes the
free movement, It alsc keeps the worker

The housekeeping aide uniform includes a work aprons

apron is worn when doing the laundry and cleani:

ol

and serving the family's meals or waiting on
5 Y Z

aide should change her apron.
Uniforms for all workers must be kept s, clean, mended

o

and properly fastened all of the time I they are carelessly

1

washed and ironed, they make the aide look untidy, unbusinecs
like and set a bad example. Germs ar

is best to wash aprons uniforms sep

A
Te
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Section 5, Work Habits

Workers on the Housekeeping Aide Project have an important
service to give. They are more business-like if they have good
work habits,

Every aide should have the following work habits:

le Report to the job on time and work full time.
X J

2¢ Always carry kit. Be sure it contains the
full list of supplies.

3. Leave coat, hat, purse and kit in safe pl
away from food and out of reach of child

4o DNever handle money, valuable papers, or
stamps for the family.

Never lend or borrow.

Follow training instructions carefully,
Work cheerfully and efficiently,

Never gossip or discuss personal problems,
Meke friends with the children in the home.
Be especially mindful of safety of children,
Always use a quiet tone of voicc,

Never sample or

spoon - usc a tea
each usece

d and other supplics

Vash and boil all dishes, glasses,
used by sick persons. Those shoul
scparately from the family dish

EaER

Ve
4
2 minutes after washing and
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Wash all spoons, forks, dishes an
have been dropped on the floor be
again,

pans which
ore using them

d
el
L

Put everything away in the proper place as soon
as the job is dones.

Take a regular time for eating lunch and relax
while eating = workers must provide théir own
lunch and must not eat with the family,

Never use combs, powder puffs or finger nail
files in the kitchen.

Never use tobacco in any form or alcoholic
drink on the job,

Do not have personal visitors on the job.

Do not use bad or profane language.

Do not bring gifts to or accept gifts from
persons serviced,

It is well for workers t heck t T and see how

many of these good habits

AT BT R0 T A M RS A iR o
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Section 6. Work Plans

Running a home is like rumning a business. It is business-
like to have a plan for doing housework.

If the aide makes a plan for each day's work, the most im-
portant jobs will be done first,

After the aide looks over the home, she should decide where
to begin her work,

Before starting any regular clcaning it is a good plan to
pick up the clutter from all rooms. Sometimes it may be better
for the aide to start cleaning in the kitchen., Other
may begin in the sick rooms,

Some jobs such as the laundry can be started and
other jobs arec done. Thore are some jobs that should
finished before othersarc starteds These jobs are:

Caring for sick person or sick room
Bething or dressing a child
breads

shing
g

We
Wel

Sweeping

7. Building

The Supervisor will help aides to plan their work so that

they can do special tasks of cleeaning, mending, and home im-

provement. In Part

R A 48 T R T T AT RS A E A ARG

aide may plan to do
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PART III. SAFETY

Workers on Housekeeping Aide Projects should do all they can
to make the homes they service safe places in which to work, A
safe place for an aide to work is also a safe place for children
and other persons in the home. It is the responsibility of every
aide to prevent as many accidents as she can. All housekeeping
aides should take first aid kits with them into the homes, These
kits are for personal use onlye. In case a worker has an accident,

she should apply simple first aide at once, All accidents must be

reported to the WPA Supervisor. The accident must be reported as
soon as possiblcs

If workers on the Housekeeping Aide Project study the follow=-
ing pages of this section they may help prevent accidents in the

homes.

Falling is the cause of many accidents in the home. Aides

TR

may prevent falling in the following ways:

ls Wear low-hceled, well fitted shoes,.
High hecls cause the ankles to turn
more casilys.

Keop shoe strings ticd,
Use hand rail if therec is one on the stairs.
and down unlighted or

rickety stairs.

tairways and

brooms,
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Wipe floors dry after scrubbings or mopping.
&L p o & (&}

Keep floors cleared of toys, boxes, mops
and other things which cause stumbling.,

Nail down loose boards of floors or

Mend holes and worn places
rugs .

Place iron and lemp cords so that they will

a
not be tripped over.

Watch out for pets.

Sprinkle ashes, sawdust
steps and walks,

Do not climb on rickety or unsafe chairs
J ]
boxes or any other furniturc.

Burns and Scalds are often caused by carelessness. Aides

may prevent them in the following ways

s

1. DNever leave buckets or tubs of hot ter where
children may fall into theme

€

Open lids of steaming pots slowly,
to allow steam to escape on opposite
Lid.

Lift clothes out of the boiling w
&

thick pads to hold handles of
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10, Handle matches carefully,
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1l Turn on hot water faucets cautiously.

Fires may often be prevented in homes in the following

ways:

Keep kerosene and gasoline stored in covered con-
tainers away from the kitchen and other places
in the home where there are fires.

an oil stove tank away from flame.,

t a wood or coal fire with kerosene,
gasoline

Store matches in metal cans or
ver blow on sparks or flames

Strike a match before turning
Always open the door of a gas oven before
match sn lighting the oven burner.

Jover look for gas leaks with a lighted match or

candlo .

ol thunt: for

T cautiously. It catches fire quickly.
Smother with rug, blan qui Hever

Wl G

woter.

iR
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he wall behind

fireguard in front of an oper

place drying = a stove
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Do not burn trash near the house or near h
Never burn trash on a windy day.
17, ZXeep oily rags in metal cans with air holes.
Cuts :are very dangerous because they may become infected.
Some of the ways aides may prevent cuts are:

1. ZXeep sharp knives in a separate drawer or rack.
Wesh each one separately.

Use knives with steady firm handles. FKnives
with loose handles should not be used
there is danger of the bLlade slipping.,

anr

an opener to open tin. cans.

anythi

Wind dish rag around stick to wash inside
glasses, bottles and jars.

Never use a broken washboord.,

with care tin cans and sharp-cdged
in lids of cans after emy yings

Othcer safety suggestions: The aide m

following ways:

Do not overload
shelves may fall,

Place all medicines,
in cabinets or on hi
out of reach of

A

separated from

T T ) R0 TN € R
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Poisons and drugs should be kept separate from
cooking ingredients,

Close all gas jets tightly when not in use.
Be sure draft does not blow out gas flames.

liever use electrical equipment without first
getting dircctions,

Never touch metal sockets and electrical equip-
ment while hands are wet or while standing on a
wet flour,

Never use an electric cord that is worn through
to the wire,

Smooth all rough edges of wood by sanding.
Splinters are very dangerous.

1 i

heavy weights without help.
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PART IV. CLEANING

Cleaning in the homes receiving service is g very importan

part of every workerts Jjobe A clean home is a safer place in

which to live,

The home may be simple, but if it is clean and is run smooth-

ly, it helps the family to be more pleasant and cheerful, Child-
ren growing up in a home which is neat and orderly will learn

neat and orderly habits. In such a home it is easier for the

aide to do other jobs such as cooking, laundry, ca ing for the

children and making sick Persons comfortable,

Section 1, Equipment and Supplies Found in Homes for Cleaning

Very few cleaning supplies may be found in the homes receiving

Housekeeping Aide service.

Pieces of equipment that housekeeping aides will usually find
b &

are a broam, wet mop, scrub brush cleaning cloth and buckebt or
3 dnt ) 3 o 3

tub.

Cleaning supplies which sgides may usuvally expect in the homes
g ¢ J I

are water, soap, newspapers, wood ashes and ssnd,

omes, a good job of
cleaning can be done, Newspapers have many u such as cleaning
windows, and taking up trash and

o

are excellent scouring materials

pots and pans,
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Cleaning is made easier if cleaning mixtures are used. Some
homemade cleaning mixtures which aidés can make are:

Furniture polish

Soap

The recipes for the mixtures are in
The Supervisor will tell aides when to use
ection & and 5 give directions that will help workers with

ey
}

heir clecaning,

5
£
3
P
:
{
{
§
3
¥
¢
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¥
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Section 2.

Regular Cleaning Jobs

When the aide first goes into a home, there usually is a

great deal of cleaning work that needs to be done. The aide must

decide which jobs should be done first.

If there is a sick

person in the family, it may be a good plan to start cleaning in

the bedroom,

o Ll

Other times the kitchen may come first.

a list
Remove clutter.
Pick up and put away clothing,

Air and make beds.

Remove ashes from fireplaces and

Clean porches and walks.

Wash

Wipe

Empty and scald garbage can.
Scrub si

Clean kerosene lamps.

Clean refr: rators.

IS

stoves .
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Section 3. How to do Regular Cleaning Jobs

Remove clutter from rooms. Pick up all loose papers and

magazines and put tl 1 i 0ld newspapers should be
stacked in one place. They have many uses around the home.

Pick up and put away clothing. If there are no closet

shelves, clothes may be hung on hooks or nails in the w

3

should be wrapped with cloth or covered

lMake beds. A well made bed will help a person to rest better
and adds to his comfort,.

l. Remove all covering and place on a chair near
window to air. The mattres hould be turned
This is done by rolling it 1 end to end or
to side.

Place the lower sheet right side up. Tuck both
ends in tightly., Make corners square. Tuck in
both sides, making it very smooth and tight.
Place the top sheet right side down with the hem
even with the mattress at the head of the bed.
Tuck in sheet at foot of bed.

blankets or quilts abou
the bed. Tuck in
Fold the
head of the

clean

AR

T R N AR
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a s il n bucket or
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Clean bathroom, ost homes serviced do not have bathrooms.
Since some do, housekeeping aides should know how to clean them,

S

The bathroom should be spotlessly clean and free from odors.

It should be aired well at least once = daye. To air the bath-

room properly, open the window wide. While airing the bathroom

the door should be closed., This will prevent drafts in other parts

Use hot,
with clear, hot v This should be done daily.
parts of fixtures with dry cloth.

Stains on )

a few drops on the ( b the stain,
wash with soap and wat Then rinse.

The toilet bowl needs to-have extra care.

for cleaning the toilst,

special meterials g

water should be uscd. Place very ho
stand while cleaning other parts of bathroom.

toilet with long-handled brush. If home does not have

use a long s

AR A

mnust be ti

with soap and water.

Sweep floors,

o LT TN 8 R L T T A A

floors %o

il et
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Part IV

Section

Page 3
varnished or painted wood floors, linoleum, concrete, and carpeted
floors. Most floors should have a daily sweeping, This will keep
them clean and in good condition,

Sweeping should be done with a stiff broom., Sweep in short,
strokes in same direction that boards run., Avoid scatte
Floors should not be swept while food is
7 members of the family are eating,

A simple thing the aide may use on all kinds of

keep from stirring up dust AMPENE e The newspapers

water. Squeeze as much water out of paper as possible.
the dampened bit f paper over the floor and swee

sveep

dempened sawdust is also good for laying dust when
broom may be dempcned, but very little water should be uscd because
water and dust make m The aide will find that this plan keeps

air in the room freer from dust,

nuch easier
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sure to dust all furniture and woodwork in the roome The under
part of tables and chairs, as well
overlooked,

The dusting should be done by wiping with soft, dry cl

0ld household linens or cotton clothing make good clean ng cloths,

Do not fan the dusting cloth around. This only moves the
dust to another place. Dust hirher things first.

giving special attention to corners, cracks, and rungs of furniture,
Wash dishes. Dishwashi 1s a very important part of the

cleaning responsibility of the aide. It is very nece

housekeeping aides giv ecial attention t

in the home,

the family su

losis, scarlet
Directions for

Section 6,

f some cleaning

whether gas, wood, coalli;ior oiill

i

S

.
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paper or demp cloth after each meal,
washed off with soap snd water. Crumbs shou
stove tops or ovens,

Some special cle
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every day, or more often, if necessary. They must be

and scalded. It is best to leave them open to air in

The can should be lined with a paper bag or newspape

ape

ng makes it easier

cans should be covered.

Scrub Sink. Sinks should be cleaned daily with hot, soapy

water. A dirty sink is a good breeding place for roaches and
other insects. Stains and ks mady by pe may be removed by
8 cloth that has a few drops of kerosene on it E ¥ off
soapy weter should be used afte he kerosene is uscd.

Iron sinks shou be wiped dry to prevent rusting

Wooden sinks and drain boards should be scrubbed v
clean brush and ho

baking soda

odors.

RGNS AT TN M IR
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Section 4. Special Cleaning Jobs

There are many other cleaning jobs tha
the home., The aide should plan to do one or
Jobs each day. i the 1 : ecial

can be done

a job well done.
obs are:

J

Cleaning woodwork,

yard space around

cleani




Section 5. 1 to do Special Cleaning Jobs

Special cleaning
is easier to do these
The directions in this section will
Job of special cleaning.

odworlk., r eaned often in

some homes. There children touch
windows they leave

Follow these

work:

Painted woodwo

<ture

xture

SN s
WaCRr «
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Rough woodwork. Wash with a brush and warm soapy v

Rinse with clean water. Wipe dry. The same mixture for

varnished woodwork may also be used.

Cleaning Screens, Sills, Windows, and Shades. The home looks

better when the windows are kept clean. Dirty windows keep out

the light.

Window Screens. Dirty screens keep light and air

out of the home Window screens 1 be brushed
often with a stiff brush or broom. is should be
done beforec wi 7S arc washed. Brush outside of
screens first, then brush inside. Be sure the
window is 1 Vi brushing screens from the out-
sides This wi keep the dirt from blowing back into

Washing window sills
Dust and dirt may

the house window sills are not kept clean. Th
dust and dirt carries germs ich may be harmful
the family and to the aide.
Before cleaning window sills open window and brush
off sills, Wipe out dust and dirt with damp cloth.
Wash sill with soap and warm water, rinse w
ater and wipe dry with clean cloth.
Windows. Wipe off dust before
cloth and varm water with a
vinegar or ammonia in it.

Nnewspaper .

soapy water.

and cloudy

Window
before

ori Pl oons
the top
slowly: W
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Dusting or Washing Walls,

to do some wall cleaning in the

an aide do this carefully,

It may be neces

homes, It is

the cJ.ew.
dusti

wooden wal

watar
wWe.ter »

o SCT

rush a.nc‘f Warn

Soapy W

wrung out of clear warm

1ls, Aides should nev try to
ned walls. If they are brushed

i gkl will

or
cone off,

Floors and Floor Coverings Floors should be clean.

Some floors need special clecaning often.

The 1 wing ere ways to clean di

wood

floors.

and w ':'—' Use a
leng
water

Wesh
or broom,
& mop or clo

110;} or




inse with clean waters Dry with a mop or
tl Be sure the linoleum is thorou ‘
water gets under the

GO HROG.

Carpets. If the homes have
vacuum cleaners they should
carpets. and rugs. The supervisor
directions for using

{ taken out

ors an 't with a st brioomia It s
good to s e them Small rugs should
washed in a vay as colorad cotton

inas

lercsene Stoves,

to work ri Separate clot

Never use dish cloth or dish towels.

Burners.,

R R T e

B O R BN L e
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Gas

stoves.,

Ovens, If rusty wipe with dry cloth.
when necessary. If oven has
cleen with hot, soapy water a
clear water. Dry to prevent

Outside of Stoves and Ovens,

soapy water and rinse with cl

with dry th to polish,

Stoves . pecial cloths shoul

10ve burners.

and scrub burner

ing soda

RIS RIS

S AL S
W1lTh clear

rusting.,

a smooth
nd rinse
rusting.

Wash with hot,

ear water. Rub

d be

wipe off

1 hot, soapy
by

cle water and dry to keep
3s are clo

ged, boil in
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Electric Stoves. Blectric

toves need specisl care in

ar

cleaning, The supervisor will tell the aide how to clean

electric stoves whenever thev are found in the homes,
J

Scouring Pots and Pans., Pots

have not been

us

washed -clean after each use will need to be scoured.

a pan th

the taste of food is spoiled when cooked in

thoroughly clean,
off of pots
In many

pans before using them for cookir scouring

(=)

powders, the aides may use find sand, wood ashes, or brick dust.

These things will often do a job o

n

scouring as powders
bought in stores The supervi s will tell the use

these mat

plan to scrape pots and pans

The knife

Cleaning Kerose

and filled if

iR

bad smell. clean lamp is
Rub off the burned
Crumbled newspaper.

oughly. /

into the chimney

first to very dirty

AT R T L AN T I AR AR A

chimney with soapy water.,

fectly dry. If therc is
Y 3

i S Y A S
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p is 1it, the glass is likely to crack.
If the lamp has a shade, it should be cerefully and thor-
oughly dusteds Wash bowl of lamp inside end out when hecessaryi
Fill the bowl of the lamp with kerosene to withifi ax inch
of the top. Adjust the wick. Wipe off the outside of the lampy
Be sure no kerosene is left on the outside of the lamp’
Refrigerators. Refrigerators should have special and

3
C

thorough cleaning at least weekly. This is especially importan

so that the food for amily can be properly stored. For

J

directions on how to 11 2 > see Part X, Section 4

Kitchen Cabinet an shelvs All kitchen cabinets and

shelves should have a go ing least weekly. This will

keep storage svace for f£ bots and pans clean and
I g ¥ I

orderly.

Directions for cleaning cabinets and shelves properly are

given in Part X

Airing and Cleaning Deds and Bedding.

kept very clean at all times. This

A painted wooden or iron bed mey be washed
& cloth wrung dry from warm, soapy wat
and wipe drj Wash only a small part

newspaper y be drevm through bed springs
ning them possible, take
out of doors, n then h a brush
f warm, soapy we ¢ 1 wipe

5o Bire Be
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Part IV,
Section
Page 8
before putting mattresses back on them.
llattresses should be aired and turned regulerly to
keep them in good condition. If possible, take
them out of doors and beat them.

thin domestic mattress cover, fastened with tapes,
keeps the mattress clean. When the cover is dirty,

it should be teken off, washed and put back.

e
often if the feathers are to be t Al PRl
pillows need to be washed, follow directions given

in Part V, Section 5.

Pillows should be put outside in the sum to air
7?

Cleaning and Straightening Clothes Closes. Meny families

have & very small amount of closet space and it is hard to keep

it in order. The aide should not clean a clothes closet unless

the housekeeper asks her to do S50

would be willing to do this.,

5

The clothes should all be removed from the
and hung out of doors to air, especially woolen c¢lothe
should be dusted by using a clean soft cloth or a broom
cloth fastened to it. If walls are rainted, they
with warm, soapy water. All woodwork and the flo
washed, Do not put dirty clothes back in a clean closet if

be helped. Wash everything that can be

The aide will help the family

on this
The aide can also

closets can be

5
9
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Having a place to put things would often ke

being cluttered and makes the aide's wor

Cleaning Yard Space Around Steps. Cleaning the

the aide's responsibility. She should, however,

keeping it clean, especially the space around the steps

aide can do to keep the yard clean

Pouring dish water and wash water a
house.
Collecting dirt an

newspapers, instea

cring garbage and scraps,
end putting into ga
out of doors,
Placi in ca in a box and not throwing

into

papers inside

Showing 1
burner so t paj 3 and trash

i

and door-

+1
Gl

iem
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Pick up trash and tin cans that have collected
in the yard,

Cleaning Inside of OQutdoor Toilets, y homes have out-

door toilets. The aide should help the family to keep the inside
of the toilet clean and orderly. To do this it will be necessary
to:
Brush cobwebs down from ceiling and walls,
Pick up loose paper.,
Sweep daily.
4. Scrub seat and floor at least once a week,

The toilet can be kept clesn easier if trash papers

dropped into a box or sack kept inside the toilet,
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Section 6. Care and Storage of Cleaning,EgEEpment

Cleaning equipment should be cleaned and ke together in

(=]

8 special place. This should be in a convenient part of the

house, Sometimes the aide may arrange with the homemakers,

space in the home to put away the cleaning equipment and supplies,

Small equipment may be plac in a box or basket to keepiiit

from being mi >d or causing clutter,

The pieces of clea g uipment may be cared

Brooms 2 M ] Wash in warm

=

rinse weil. Hang by handle to dry so
straw or mory not touch the floor, Wet
should be boile asionall

and sunned whe: sible,

¥y in strong soapy water

Dry Mops. hake well out of doors to remové
dust, In a city where this is not possible,
shake carefully over damp newspapers. When

¢ v mop

becomes soiled, clean the as a wet mop.

Scrub Brush, ash in warm, soapy water and rinse

well Shake to remove water and hang up to dry.

Cloths, Wash

y ter. Rinse and dry out
possible, Place with cleaning ec
future use,

e A R T A o T R R A i
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Section 7. Household Pests

Rats, mice, flies, cockroaches, ticks, body lice, fleas,
misquitoes and bed bugs may be the source of disease germs and

! s

cause discomforts. Household pests often come from outside the

house where they have picked up dirt and disease germs. ' They

may also be brought in on food, clothing, or wood., If they get
on food, persons, or furniture they may leave disease germs,

It is very important that the housekeeping aide keep the
home free of pests B 1sier to keep them out

destroy them after they get in. Pests

destroying food, property, and life.

Some

house are:

Open znd properly store food
delivered.

Keep all food closely covered.
Clean up crumbs and spilled food immediately.

Keep all cabinet drawers and shelv clean
and free from bits of food.

floors and dark corners clean and dry.
clean and covered.

Keep dow and door screens
tightly clos

There are

Directions

O SR TR B T § TR T R U
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Rats and Mice. Cover with tin or plug all holes where they

T AL
%)

enter the house, or cupboards. Set traps. Traps must be s
where children cannot reach them. Traps should be
each day. Do not leave food out to draw r

all foods coverede

House Flies., lMan's worst pest is the f The fly carries

ot 24 ~ 1} e = PR U EIG)
> 1 Ll SN nascn=

disease germs omn its wings, iry feet and
ed, lives and feeds upon manure piles or other filth.
The best rid of flies is to swat them,
They can help keep the flies out of the house by:
screens or making home-made screens.
screen doors closed.

Making fly traps.

Keeping all food covered.

r yard arounc
Cockroaches
holstery.
good way
in the corners
Antss There a nany ki 3 of ants They destroy food an
clothing., Ants usually can be

destroy nests by pouring

AT ST R T 8 R T BT B M iR S e

food in covered containers. Place table, refri
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legs in small cans of water covered with a film of oil,

Ticks and Body Lice. These pests feed on blood.

carried by people on the hair, clothes and skin.
ng, furni-
n humen bloods. Their bites
cause sores and discomfort.
A good way to get rid of bed bugs is as follows:

Go over every part of the bed with a brush which
has been soaked in kerosene or turper

Go over all parts of the springs and force the
kerosene or turpentine into every crack,

Repeat every three or four days for two weeks.
is necessary to destroy the eggs and

as soon as they are hatchled,

The slats should be removed
soapy water, rinsed, v
the sun ol aire
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PART V. HOW TO DO THE FAMILY LAUNDRY

Washing the right way is easier than washing the wrong way.
It does not take as much time and the clothes look much bebter.

Aides sometimes find lots of dirty clothes when they first
go into a home. There is other work to be done besides washing.

The first day it may be best to do only a part of the woshing.

The things most needed will likely be a change of clothing for each

child, diapers for the baby, and a change of clothing and bed linens

for the sick person. The rest of the dirty clothes should be bundled
together and washed another day. It is better for the aides to wash
clothes often that it is to let them get very dirty before washing.
Slightly soiled clothes can be washed easily.

A housekeeping aide should not go to the home of a neighbor
to wash. Washing must be done at the home of the family receiving
service,

Section 1. Supplies Needed for Washing,

Every home has different supplies for washir
aide will find a way to wash clothes with whatever
in the home.,
to do the best job of washing.
well without them,

The aide's work will be very much easier

tubs and other supplies so thaf

much. Sometimes, by using a bench or strong boxes, the tubs can

AR T AT RN R
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be placed at a comfortable heights Be sure that whatever is used

is strong and not rickety. It does not save work if the tubs fall

and the water is spilled,

In order to do a washing the aide should have the following:
Soap. Washing can be done with any kind of soap.
INEEEP made especially for washing is cheaper and

does a better job. Soap jelly saves time in

washing because it makes suds more quickly., This

is made by cutting a cake of soap into small
pieces and melting it in a quart of hot water,
Home-made soap cleans as well as soap bought in a
store.

Some kind of tub in which to wash. This may-be
a larég_ban,'kitchen sink, a washing machine,
wash tub, clothes boiler or large lard can.
Washing is easier if there are two tubs, one
for washing and one for rinsing,

Water. It is best to have plenty of water. Aides
can still do a good job of washing if clothes are
sorted well, even if water is scarce,

A Place to Dry Clothes. It is better to dry clothes
out of doors if the weather is good. Sunshine and
fresh air make the clothes smell freshs The sun-
light helps to bleach clothes and +to kill germs,
If there is no other place, clothes can be dried
in a kitchen, bathroom, or even a corner of the
living room. They should not be dried in +

room with a sick person. If the clothes are

in the house the aide may have to put up a line,
Newspapers should be put on the floor undor the
damp clothes to keep the floor drys.

VLT AR iR g

Aides can do a better job if they have a few more
for washing. The following supplies will make it easier to do

(S)

a good job:

ly of water., The aide

A plentiful sup
place to wash
out of doors, i

Y AR T R T L R

j< 1
near the water supply. The e may be
n

the kitchen, bathroom n the porch,
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More than one tubs, Two tubs or a tub and a washing
machine make it possible to wash in one and

rinse in the other, Sometimes the aide may have
three tubss The third tub may be used for another
rinse water,

Washing Machine Some homes mey have washing
machines, Supervisors will give aides directions
for using washing machines.

Washboards Most of the rubbing should be done’on a
washboard, Very thin clothes, as baby dresses,
can be wached by rubbing between the handss Too
much hand rubbing should not be done, This may
canse blisters on the fingers, If clothes are
soaked and washed in a washing machine, they may
not need to be rubbed on a board,

is may be a tub, pan, bucket, or lard

he kitchen stove., In some homes
clothes are Loiled over an outdoor fire, Boiling
clothes s them white and kills germs, It is
best to boil all handkerchiefs, bed clothing, white
cotton underclothes, and clothes used by a sick
person.

A bucket is handy to use for filling and emptying
S. If the bucket is large it should not be
filled ool fulle ' Lifti heavy weights may cause

accidents,

stick can be used for punching clot in th
suds and for lifting them in and out of tubs or
boilers. O0ld broom sticks and hoe handles make
good ones,

A clothes stick., Any strong, sno unpaintec
e

A clothes basket. May be any kind of basket, box,
bucket or pem, If there is danger of getting rust
spots on the clothes, pans and buckets should be
lined with pleain paper or clean cloth,

T

1

pins should never be left on tl
are taken down. They should
box or bag when not in use., Clothes
be washed when dirty, so t

L sa
clothes,

R A T BT S Rt

A clothes line or clothes rack should
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a damp cloth before using so that clothes will
not be streaked with dirt and smoke stains. A
clothes line or rack should be tested for
strength before hanging clothes to dry. It is
better to take a few minutes to mend a clothes
line than to have the washing fall on the ground
and have to be done over.

Bluing., Most bluings do a good job of whitening
Before making a bluing water, aides
should read instructions on the container and
follow them exactlys

Starch, Clothes are starched to make them look
E}USE: glve them a gloss, and make them stay
clsan loager. Aides should 10t use too much
starch in clothes, Stiffly starched clothes are
uncomfortable to wears It is best to use a
regular laundry starch. If there is none in the
home, starch can be made from nstarch or flour,
Directions for making starch are given in Part V,
Section 8,

AT AR IR SR A AT
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Section 2. Sorting

It is important to sort all clothes before washing, This

prevents colors rumning into white clothes. Cotton, wool, silk

and rayon should all be washed separately, To sort clothes,

place papers on the floor and put the clothes in separate piles

as follows:

clotlies. These should be washed separately.
Sheets, pillow cases, mattress
» table cloths, underclothes.

erciiefs, These should be soaked

; blouse, suits and
ocks and stockingse

s, overalls, cotton

Colored clothes; Dresses
s

Pants, jackets, skirts and dresses,

Silk and Rayon. Silk and rayon dresses, stockings
and underwear,

Woolens Dresses, suits, sweaters, and knitted
clothes,

Special articles, Quilts, blankets, bed spreads,
and pillows.

Clothes used by a sick person or in a sick

These should never be washed with the
clothess, Sheets, pillow cases, towéls, wash

as

cloths, hendkerchiefs, tray napkins, night clothes,
underclothes, and mattress covers,

Cleaning cloth These should never be washed with
the family clothes,

Before starting to wash, clothes should be looked over for

Pins or anything that mi seratch the aide's

nandas,

the pockets, turn wro and turn down
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cuffs. turn underclothes, socks, and stockings wrong side out.,

Take off buckles, buttons, or bows that might be spoiled in

washing,
All money, papers, and valuables found in pockets must be

Sey

given to a responsible member of the family.
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Many stains will not come out after washing, These directions

for taking out stains will help aides to do a better johs

Grease is a common stain on clothes, table linens
and dish towels. t may be caused %y butter, lard,
or fat meat. Warm water and soap will usuully

take out these grease stains. To remove car grease
from clothes, rub the stain with lard and let

stand for several minutes. Weash well with warm
water and sosaps

Cocoa, tea, and coffee stains are easily taken out

if tth do not stand too long.s Wash with cold
water and soap and then with warm water and soap.

stand
"Stretch the stalned part over a bowl

or pan and pour boiling water through it. The
water should be poured from a tea kettle which is
held about two feet above the bowl. Set the bowl
in sink or wash tub to avoid danger from spatter-
inges Stubborn tea and coffee stains may be removed
in the same way,

Ink stains. Not all ink stains can be removed.
Most kinds of ink used in school can be removed by
ordinary washing., If this does not work, soak

the stain in sweet milk for 30 minutes, rubbing
often. Then wash in soap and water,

Mildew and grass stains. Soap, water a sunshine
will often rerove fresh stains from washable
material, f this does not work, soak in sonr

my

milk and put out in dew overnight. Tt
soap and water.

1en

8

Blood stains are hard to remove if they
too long. Soak in cold water and rub often,
Then wash in soap and water,

Scorch stains., Water and sunlight will remove
faint scorche

Iron Rust stains Moisten salt with lemon juice,
spread on stain, and put in the sun,
s

RN ST T R e
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Section 4., Soaking

Soaking makes clothes easier and quicker to wash.
too long makes the white clothes yellow. Soak in cold or
warm water. Never soak silk, rayon or woolen material.
White clothes may be soaked while other housework is

J

done, or while wash water is heating. They should not be
over thirty minutes.
as thirty minutes, Test clothes to see if

soeked as long

1
oe

the

color will run by putting a belt or small piece of the cloth

in soapsuds.
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Section 5. Washing and Rinsing

Baby clothes should be washed separately with a mild soap.
After soaking and rubbing, they may be boiled if necessary. They
should be rinsed until water is clear. It is very important
that all soap be rinsed out of baby clothes. No bluing or starch
should be used in baby clothes, These may make the baby's skin
red and sore.

Soak dispers in cold water as soon as they are taken off the
baby. Wash in hot, soapy water. Rinse well, (This will take at
least two rinses.) Boil in clear water. Never dry soiled diapers
and use them a second time, This will make the baby's skin red
and sore.

Cotton clothes. Aldes should remember that white and colored
cotton clothes are not washed together, White clothes are washed
first. After soaking, wring the clothes and place in a tub or

washing machine of clean, warm soapsudse When washing clothes by

hand, soiled spots should be rubbed on the board. When using &

washing mechine, ask the housewife or supervisor how to run the
mechine.

If white clothes are to be boiled, put them in a boiler of
water to which a little soap has been added, cover, then boil
ten to fifteen minutes. Boiling too long yellows clothes and
is hard on them,

Put clothes through two rinse waters. T third rinse
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water if there is plenty of water. Wring well after each rinsing.
Let the last rinse be a bluing water. Xeep clothes moving in
the bluing water. Rinse them up and down and wring them out.
If clothes are crowded into the tub, they take up the bluing in
streaks.

Colored clothes do not need to be put through the bluing

water. Bluing mekes yellow and pink look dirty.

Silks, rayons and woolens, It is d e to measure

crepe and wool dresses and sweaters before washir They often

R} A

shrink and lose their shape. y have been measured, they

cen be pulled and shaped to the right size while drying,

Silks and rayons may be washed together. Place clothes in

lukewarm soapsuds and wash gently, squeezing between the hands,
Rinse in two or three lukewarm waters.
Do not twist, Never starch.

Woolens should be washed separately. Do not use
This ruins woolens, Wash in warm soapsuds. Rinse in two or thres
werm waters. Squeeze after each rinsj

Corduroys. 3 ol 1king 1 squeezing
in warm soapsuds. If necessary, rub gently between the hands.
Rubbing on a washborad causes corduroy to wear out
Rinse in two or three clear waters. Squeeze after
Do not wring. Never starch.

Quilts and blar v Bed covers are heavy when w

should have help in lifting and hanging, Was ank end quilts

like woolens. Rinse in two or three waters,




}
;‘,
b A
:
i
¥
i
!
&
¥
$
¥
¥

DO R YD A

Part V.
Section 5.
Page &)

Pillows. Aides should mend broken places in the stitching
of a pillow tick before washinge This will keep feathers from

spilling into the wash water. se the pillow up
and down in clean warm soapsudse ; spots may be soaped
and rubbed on the board or between the hands. If 2 washing machine
is used, hand rubbing will not be necessary. Rinse until the
water is left cleare Lift pillows from the last rinse waters

Place on flat Press water oub
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Section 6a EEgzghing

Starch for white clothes should be as hot as com=

fortably stand. Hot starch soaks into clothes more evenly than

starch should be starched

Clothes which need the most

cold starch.

first., If colored clothes run they should be starched laste Turn
clothes wrong side out before starching. This helps to keep shiny

starch spots off the right side. Turning the clothes also helps

to keep the sunlight from fading colorsSe

Leundry Starch

1 cup cold water

9 4o 3 rounded tablesp
laundry starch

% cups boiling water

oons lump

cold water in a sauce palle Have
three cups of water boiling in a kettle or in
another pahs Carefully pour boiling water into
the starch and cold water mixtures tir while
letmeds
pourings Cook a few minutes, Stir with g
hendled spoon or & stick, all the time the starch
is cooking. Starch burns easily. Cook until
starch changes from & cloudy to a clear mixtures
Thg 2k portant to cook the starch thoroughly

to keep it from sticking when iro Ze

Mix starch and

Cornstarch paste

2 to 4 tableshoons cornstarch
1/2 cup cold water
1 quart boiling water

Mix cornstarch and cold water in
Have a quart of water boiling in
Carefully pour boiling
water mixture. ]
ing. C v : Stir
handled spoon or stick, all the
is cookinge. Cook until starch
cloudy to &
cook starch
when ironing.

clear mixture. It
thoroughly to keep
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Flour Starch

4 level tablespoons flour
1/2 cup cold water
1 quart boiling water

Mix flour and cold water in

a quart of water boiling in

yan., Carefully pour boiling i

flour and cold water mixture,

Cook a few minutes. Stir with a » handled
spoon or a stick all the time the starch is cook=
ine, Flour starch burns easily. Cook until
starch changes from a cloudy to a clear mixture.
It is important to cook starch thoro

it from sticking when ironinge

i
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Section 7. Drying and Folding

If possible, aides should hang clothes outside to drys Hang
pieces that are alike together. This plan will save time when
clothes are brought in to be folded.

Sheetss Fold ends of sheets together and pin fold to the
line. This is done to xcep the wind from making a balloon out
of the sheet; this may rip the sheet,

Diapers and all other flat pieces should be hung straight.
They will fold easier when dry. Fold diapers to the correct

shape as they are taken from the line, then they will always be

ready for use.

Colored clothes should be hung in the shade to keep colors
il O T

from fading. If colored pieces might run, hang them where they

will not touch other clothes.

Corduroy should not be hung across the line to dry. The
clothes line will leave a mark on the garment. Pin pants
skirts to the line by the belts If possible, put dresses
jackets on coat hemgers. Hang in the wind.

brush when dry. Do not iron.

Knitted sweaters should be shaped to measurements and dried

on a table top or flat surface. If this cannot be done,
drop the sweater in a thin flour sack and pin the top of the sack
to the clothes lines

Bed covers should be hung on a strong line. When one side

¢ TR AT T TR T

is dry, turn over so sun can shine on the other sides
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Pillows. Pin the end of the tick to the line. Hang the
pillow in the wind. GShake and stir the feathers once in a while.
Change ends of the tick on the line. Two days may be needed to

dry the pillow.

Cleaning cloths should be hung in bright sun. Sunlight acts

as a bleach and kills germs.

After clothes are dry, do not let them hang out and whip in
the wind, s is hard on the clothes, Folding straight when
taking from the clothes line will save tin

Spread all flat pieces on a clean table. Smooth out wrinkles
and fold carefully. Sheets, towels, dish towels, diapers, clean-

ing cloths and other flat pieces do not need to be ironed. Knit-

ted underwear, socks and stockings




Section 8. Clean up after washing

The aide has not finished the washing job until everything

has been cleaned up and put away.

l. Empty tubs, boilers, and washing machine.
If wash water is to be emptied in the yard,
do not pour it near the door or steps.

Rinse end dry tubs, boilers, weshing machi
ant vwringer before puttirg a 1w
1 ; ings that camnot be washed off
Thesc rings can be taken off
with a cloth dipped in kerosene or
with sand.,
s up’or turn them uj downe. If
-7, tubs be dirty and bent

comes

;ne washboard, Stand

and spoonl.

clothes pins in a bag

Put out fire if clothes
outdoorse

¢ AT AT O T TR
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Section

Vs conmielong
Sprinkling only the clothes to be ironed
might mildew if left damp overnight., Clothes th
sprinkled may so they will not get
dirty. Sprinkle evenly and thoroughly Warm water dampens
better than cold water,
pull garments into shape whe prinkled, Then

fold and roll. If a colored piece
Place in a box or basket and cover.

minutes before ironing; longer if possible,

(o]
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the aide needs a well padded

(53]

To do a good job of ironing
ironing board, with a clean, tij er, and irons that are smooth
and clean, Irons may be cleaned when cold by rubbing with a cloth
which has a few drops of kerosene on i \ little paraffin rubbed
on the hot iron helps to smooth the nd keep starch from
stickinge. If there is no paraffin, a waxed bread paper will do
as well, Salt, sand, pine needles, or a little green cedar are
excellent for cleaning warm irons,

The ironing board should be steady icket ards cause
accidentss The supervisor should show + i r to make
ironing boards at the training center,

Iron first those parts that will

rest of the garment is being ironed.
and cuffs. Clean papers should be spread under the ironing board,
This will keep the clothes from getting dirty,

Iron until the garment is dm am sams pucker,

When garments are to be put away ld them carefully, If
possible, put dresses,
them over well bef f 13 u thes

away damp
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SAVING JOBS THAT WILL IMPROVE FAMILY LIVING

5

is important for all people. A business-like
aide looks for ways to save time.
One of the best ways to save time is by maki improvements
around the home, Taking care of little jobs right away often

keeps one from having big jobs laters.

O 2

.y

Some small tasks that can be done in a few minutes may save

hours of time. These tasks should be done along with other jobs
provements can be made by getting the help of the

children or other members of the family. T amily usually likes

to be shown ways to improve the home., Many of these improvements
Y Y

will be time savers, Before making any home improvement the

consent of the homemaker should be obtained.

If these extra jobs are done, the house will look better,
Some extra jobs that the 3 an help the family do, are:
Smoothing rough g tables and chairs.

handles

door and window screens.

and dry mops.

or hooks in
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Placing neils or hooks in good places for
hanging clothese

Covering nails to prevent rust.

Chinking or covering cracks in walls,
Mending holes in floors and floor coveringe
Mending steps.

Making fire guard for fireplaces, stoves,
outdoor wesh potse

! 7 clothes pin bag, wash sti

bench,

Making a clothes sprinkler from bottle or can.
Mending clothes line,
Repairing or making window shades.
sing wood box higher.
Raising bed ick person.
Fixing steners on doors and gates.
Making nursery chairs.

Meking childrens' self-help garments, such as
13

¢

aprons and bibs, from suga
Mending family clothes.,

and back rest for a sick person.

sacks or old clothess
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PART VII. THE AIDES RESPONSIBILITY TO CHILDREN IN HOLES

Many families who receive housekeeping eide service have
children in the home. The aide should try to meke friends with
children. If the aide is liked by the children, it will be
easier for her to take care of them. In order to be most helpful,
the aide should know about proper cating, rest, clothing, clean-

liness, toilet and play habit The right care in childhood helps

bovs and girls to crow strong healthy bodies.
3 & > & 3

Section le Eating I
Children need well prepared food. It is the responsibility

of the aide to prepere the food found in the home in the best

possible way. Children get tired of eating the same foods day
L J <) & N

after day. They nced to learn to eat foods which are new to them .
Recipes used in training will help the aide to cook food in
different wayse. New dishes should be served as if children had
always had them. Too much fuss made over some new

cause a child to refuse to eat ite

Give servinge 1e child can clear the plate without

the feeling of being stuffed. t is better to give second helpings

than to have the food wasted.

Children should ed themselves. Small children from

years may need help in learning to use forks and spoons.

to help them.
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1t is also necessary that children eat at regular hours.

For this reason, it is important that the aide have meals ready
3 g v

to serve on time.

It may be necessary for the aide to prepare the formula for

a baby. <This should be done under the written instructions of

o doctor or & nurse.

Sterilizing bottles is important. The aide should do this

to do it in the training center. Part X,

as she has learned

Section 4 gives directions for caring for milk.

IN HANDLING ALL BABY FOODS.

give special care
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Section 2. Rest
Sleep is necessary for health and growthe A child grows
rapidly during the first five years. Good sleep habits formed
in childhood may last a lifetime., Doctors say that the follow-
ing things will help children to form good sleeping habits:
Plenty of sleep

A regular time for going to sleep

Separate beds for children
Clean, comfortable night clothes
Pirm mattresses
Enough cover to keep warm
Fresh air in the sleeping room
No light in the room at night
Aides should try to get children to rest or play quietly just

before lunch. Twenty hi ninutes will be long enough. Rest

after lunch is important to the growth of children, Children may

or may not sleep during this rest periode The rest periods before

and after lunch help children to digest their food.

Small children need a nap after lunch. Part of the aide's
job is to see that these children are put to bed. She should see
that they i wash their faces and hands, and take

off their

AR T A0 R T 8 R o T B R T R R e A e S

weather, children should be

here are other things
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rest., These are:
Cleaning, sunning and airing child!s bed.
Putting covers on bed neatly and properly,

Seeing that sleeping garments
mended .
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Part VII.
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Section 3. Clcthing

Children in homes receiving Housekeeping Aide service do
not usually have many clotheses It is the responsibility of the
aide to keep children neat and clean in the clothes they have.
This means that there will be washing, ironing and mending to doe

There may be used clothing which the aide can make over
for the children. Aides can help to keep the children in school
by having their clothes ready to wears

Less washing will nced be done if children are shown how
to put their clothes away. It may be necessary for the gide to
help build a place to store clothinge This place might be a
closet, boxes, shelves or hooks on the wall, These should be

placed at the proper height for thec child to uses
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Section 4. Hebits of Cleanliness

When & mother is sick in bed smell children need someone to
The aide should be able to do this jobes

hem keep cleane

help t
le children are &S followss

Things she mey do for 1litt

Give & bath

Shempoo and comb the hair

We.sh teeth

Trim and clean finger and toe nails

5. Put on clean clothes
Children should be taught to do &s many of these things for

themselves &8 possible.
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Part VII.

Section 5.

Section 5., Toilet Habits

3 4=

Children can be trained in good toilet habits at a very
early age. Good habits help children to w
is given, will save much time
and underwear s
The housekeeping aide can help in training children to have
good toilet habits. She can do this by putting the child on
the pot at regular times, She can also make a comfortable nursery

chair.
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Part VII.
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Section 6. Play

When an aide goes into a home she always finds plenty of
work to do. Sometimes she cannot begin cleaning the house because
small children cry and want her attentione. Therefore, it will be
necessary for the aide to interest the children in playing alone.
The aides will learn at the training center good ideas for help-
ing children to play alone, or quietly in groupse. Children should
play indoors in bad weat! T ou play outdoors in good
weather. Fresh air, sunshine and exercise help a child to grow

strong.
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PART VIIT. THE HOUSEKEEPING AIDE'S RESPONSIBILITY TO THE SICK
PE HE HOME

oL

The housekeeping aide has an important job to do in helping
the sick person to get well. When the aide cares for the children
and does the housework the mother is not worrieds The aide should
not bother the sick person with umnecessary questions about the

housework, Usually there is no so the

aide should go about her job in

a9

aides are not nurses. These are rules that all

must obey:

%

prescribe cures and remedies.

instructions of a doctor Or nurse.

ever give medicine except under the written
Sl

in eyes, ears, or nose
family,

give first aide to any member of the

ke the sick person

R =
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the bed with the mother. It is the responsibility
of the aide to plan the play small children
so they will not disturb the ck persone.

Keeping the Room Clean and in Order - This is
important because germs grow in dust and dirte
A sick person feels better if things are

i and in places.

P
E
C

sning the Sick Person Before Serving the

= Sick people are often tired and feverish,

the face and hands will make them feel better.
also help them enjoy their mealse The

hould help the sick person to freshen up
bringing in the tray.

Serving Good Tasty Meals - Meals for the sick
‘should be wel ked end nicely served. The
tray should be spotlessly clean and neat. The
aide should be sure that hot food is served hot,

nd cold food cold. Remove dishes as soon as
the meal is eaten. A good meal may be spoiled
by the sight of soiled dishes left in the

sick roome

Keeping the Eyes of Sick
ersons g Sometimes causes headaches and
lcrTonscss., - If there are no window shades

the 81u¢ cuw.. make them out of paper or sacks.

This she will learn to do at the training

centers

table Temperature
the sick room. A
air from being too

dry. This should be placed where it will not

be lmocked ove

Keeping

1s necessary
oil stoves
of the air

TN T § TR

sick per
fluffed
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Fluffy pillows are restful to a sick person.

Helping the Blind and the Aged - The house-
keeping aide also has an important Jjob in
helping the blind and aged. Some persons
have recently become blind or have been
blind for a long time. They should be
encouraged to do as many things for them-
selves as possible. This will help them

to have more self-confidence.

for

0ld people love their be-
s and the arrangement of their
ir wishes should be respected.
patience are necessary in worl
people,
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PART IX. THE FAMILY

Section Importance of Cooking for the Family

An important part of the service a housekeeping aide gives
is to prepare one or more meals for the famil Many times
children would have to go to school without breakfast if the
aide did not prepare it. It is especially necessary that sick

en have good nourishing meals.,

Some homes will have only a f good supplies. Every house-
keeping aide should know !} to make the best use of the food
material she finds on hand., Aides can feel proud when they pre-

are nice meals with only a few foods with which to worke

Workers should try to use the same recipes in the homes that

they have learned at the training center. These recipes will help

the aide in using the supplies they find in the homes.

&
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Section 2+ Kitchen Equipment Usually Found in Home

The kitchen equipment found in the homes may be scarce.

reason the 2ide should learn how to do many things with very

little equipments.
The homes will have stoves of different kinds Some of the
have ovens. The aides will learn at the training

A

center how to bake without an oven. The aide should always be
saving wi 16 fuel because itscost to the family
Usually very little equipment is found
should not discourage the aides A clever aid
cook with whatever utensils are at hand. For example: She

make a double boiler by setting a small pan into a larger pan

of water,
T he work space may be a box, shelf, or kitchen cabinet.

There is usually very little work space. A small work space

easily cluttered. To keep from cluttering the space,

5

should work in an orderly way. She should clear

space as sl rork Clea orderly work spaces show that an

efficient
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Elgg_ﬁhe Family’vaeals

Section 3. Efliiil
The aide is usually responsible for planning and serving the
noon meal in the home. Tt may also be her job to cook breakfast
for the children. Sometimes the aide must prepare the night
meal before she leaves the home. The meals mey be very simple

ones with two or three dishess

A simple meale A simple meal may have
el

supplementary dish, bread, drink, and a desserte. Meny good,
____i__-.—-___.—-—_‘..,‘,_’—-— ER———e e i e
well-balanced meals are one-dish mealse

Main dishes. have in them lean
Toat, Lisk, poultry, wilk, cheese, dried
peas, or beanse. These

1f the aide finds &

them should be served daily.

n
ny

one of
s are

Supplementary dishe
They are

the main dish.
They may be cooxe

ar

These foods ar

Suvnplementary dishes.
S'EFEEEFEd To go with

sometimes called side dishes.

or raw vegetables, or fruitse.

very necessary for health and growthe

It is well whole wheat, graham,

d wheat, rye or

Bread. ;
ok corn bread as often &s

These breads are more Y -hful than

upnriched" white

o substitute for whole wheat &s it

ntire wheat grain. Al Al

from white floure

+
G

ot AR AR e

plain white flour.

e

me.y

Dessertse
fruit, cook

syrup or

and

AT e T & TR

The drink may be milk, cocoa, chocolate,
juilces Coffee or tea may be served to
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The aide usually finds enough food in the house to prepare

et least one dish, if not & complete simple meals. One of the

following dishes can be cooked in nost homes: potato soup, bean

sou rice soup, grits, or corn meal mushe. These are healthful
3 3 O 3
and satisfying foods. If they are well cooked, they will be

enjoyed by all

Meals for the Sicke. The housekeeping aide should be very

5

careful in planning a sick person's meals. hen special foods are
suggested by the doctor they should be prepared and serveds

Food for the Children. The worker should prepare simple meals

which may be eaten by both children and adults. Doctors say a
child should have the following foods every day:

1, Milk

2's. Bresh fruitior dried fruite & If frui® is not
in the home, canned tomatoes may be served.

Vegetables (2 servings daily, one a green
vegetable. )

Whole grain cereals
Butter or cream
An egg yolk or whole egg (4 servings we

Meat or fish (4 servings weekly)

are some

children. These f
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Pastries, rich puddings, and pancakes
Highly spiced foods

Fried foods such as doughnuts, fritters, fried
pies, fried potatoes, and fried meats

Pickles and highly seasoned relishes
S5s Weiners, bologna, and other sausages

6. Fat meats, except bacon which should be cooked
until crisp

7. Tea and coffee
Left-overs. If there is left-over cooked food, aide should

be certain that it is in good condition before using. If there

is any question about the freshness or condition of the food,

it should not be used. Housekeeping aides should not run the

risk of making the family sicks. Tainted foods should never be

used,

There are many ways to use left-over foods. A clever aide
can make tasty dishes from these foods.

Supervisors will give directions at the training centers for

the use of left-overs.
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Section 4. How to Cook the Family's lMeals

The family may have to depend entirely upon the aide to cook

2ll their meals. The meals must look good and taste good if the

family is to enjoy them. If the right food materials have been
used and tested recipes have been carefully followed, the food
will look good and taste goods An aide should not cook "by guess".
Guess work is cooking will waste the family's food material.
Recipes given the aides at the training center are good recipess
They have been tried out and tested meny times to be sure that they
are goode Whenever possible, the aide should use these in cooking
the family's goods
Many of these recipes will be new to the family. An aide
should take pride in serving the family with tasty, new dishes.
These general suggestions for coocking will help the aide in
preparing meals:
Bake as many foods as possible. It is especially
good to bake fruits and vegetables in the skins,
Baking will save time for the housekeeping aide.
Bake several dishes at one time. This saves fuel.,
Boil vegetables in as little water as possible.
This saves food values. Water drained from vegetables
after boiling can be used in soups or gravy. Keep

fire low. This saves fuels, A rapidly boiling pot
is no hotter than slowly boiling one.

Fry as few foods as possibles Frying is an
expensive way of cooking. All foods that are usually
fried can be boiled or baked.

Use Milk as much as Possibles
foods mixed with white sa
pPrepare vegetable dishes
pPlenty of milk in the
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creamed dishes often. Creaming is a good way to
use left-overs.

Scrape and Peel Vegetables and Fruits Thinly, The

most valuable part of many fruits and vegetables
is nearest the skine. Bright colored skins of
fruits and vegetables also make dishes look at-
tractive.

Soak Dried Fruits and Vegetables. This will save

fuel and time in cooking. They should be washed
before soaking and cooked in the water in which
soaked. Do not throw away any juice left
ing, it should be served with the food
used some other way. For example:
used in soups oOr sauces.

er-Coolkke Over-cooked foods do not look
taste good. This also wastes fuel.
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Section 5. How to Serve The Family Meals

No matter how simple a home may be, the aide can serve the

S TR N R S e W B Y T N e R AN T [0 s g 0,

meals in a nice orderly wayes Meal time should be a pleasant
time. The table should be prepared before the meal is ready to
serve. It may be necessary for the family to eat their meals
from the kitchen tables No matter what type of table is used,
it should always be cleaned before using, It a table cloth is

used, it should be cleans A clean bare table is better than a

dirty table cloth,.

An aide should telke pride in making the family's table at-
tractives A clever aide can think of many surprises for the
children. Simple tpble decoration will please the children.

Some things which may be used are a bowl of fruit, wild flowers,
or & small growinhg plant. A sweet potato, carrot, turnip, or
beet placed in a jar of water will produce a pretty plant that
may be used on the table.

The family may not have many dishes nor much silver for
serving the meals. The worker should make the best possible use
of the things the family hes.,

Plates, glasses, cups and saucers, kmives, forks, and spoons
should be placed straight on the table. This is the way each place

should be set:

G AT AT A T T 8 TR ol T B i R R iR S o
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Aides should encourage the children to wash their hends
Tt is better that 21l members of

pbefore coming to the table.

the family sit dowm together at the table to eat thelr meals.
This mekes the aide's work easier and the family will enjoy the

meal mores The aide should ask the mother to tell her the
time the femily has 1ts meals. The family will be more likely

ready at this time.

together if the aide has the meal

to sit down

It may be necessary to use some boxes as chairs so that

everyone will have & seat. Aides should encouragé children to

sit dovm vhile eatinge

The family's meals should be served in an orderly way. Food

All food should

should be placed on the table in clean dishes.

look nice when served.

It is often necessary for the aide to serve food to & person

who is sick in beds It is best to serve this food on & tray.
Some homes will have no trayse. The supervisor will show the aides

how to make trays at the training centers

The doctor usually leaves & 1ist of foods the sick person can
cate well sooner if the aide cooks the

sick person often has Well cooked
attractive way wi ) vge the sick person to

food

food

eats
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Serve hot foods hot
Serve cold foods cold
lMake servings small

Cut toast and other foods in small pieces
so that they may be eaten easily

Do not fill the dishes full

Never crowd a tray but see that it contains
everything needed

Arrange the tray as attractively as possible

A flower might be added if the sick person
likes flowers

Cover tray with a spotlessly clean cloth
or napkin

1ll« Remove the tray from the room as soon as
the sick person has finished eating

The Aide's Own Lunch. It is a rule that every aide must

furnish her own lunch. Since an aide has an important job to do
it is necessary that she plan to have a good wholesome lunch,

Aides will receive training at the center in what foods are best
to carry in a lunch. The aide must never eat the family's food.

Usually the aide should eat her lunch after the family has
finished eating. The supervisor will tell the aide the amount
of time allowed for lunch.

The worker may decide whether to eat her lunch in the home
or away from it. If the worker brings her lunch and wishes to
eat it in the home, she should set her own place attractively.
She should sit down while eating., Children often follow examples

set by the aide,
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Cleaning Up After Meals

Section 6e

uicker end easier if & good

Cleaning up after meals is Q

system is usede

e and room where the family eat should be cleaned

The tabl

after each meal. This makes the home 100k better and helps keep

it cleaners
Dishes should be scraped, then stacked for washing. They
sed for eating, if there 1is

should not be stacked on the table u

any other space.
A1l foods such &s butter, bread, and left-overs should be

put away in their proper places.

Pots should not be fed from dishes used for the family.
ary that dishes be washed per-

Dishwashinge It 1s necess
LDt o

soapy watere

Dishes should be washed in hot,

fectly clean.

Alweys use & clean dish clothe. Only a few dishes should be put

into the dish pan at one times If the dish pan is filled too

full with dishes, & poor job will be donee Dishes should be

washed in this order:
Glasscs
Silver
Table dishes
Mixing bowls

Cooking pots
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Inspect each dish as it is washed to see that it is clean.

Dish water should be changed often enough to keep it clean and hot.

Rinse the dishes in hot water. Whenever possible, dishes should

be dried by draining instead of by wiping. This saves time. Dish
towels may carry germs.

The dishwashing job is not finished until the dish pans are
dried and put away. If there is a sink, it should be cleaned
well.

Drainboards and tables should be washed and dried. The dish
cloth, and the dish towel, if one was used, should be washed in
hot suds, rinsed, and hung to dry.

Straightening the kitchen and dining room. If an oil cloth

cover is used on the table, it should be washed clean and dried.
If a table cloth is used, it should be taken off and shaken.
Fold it neatly and put away until the next meal, This will keep
it clean longere.

Crumbs on the floor should be brushed upe
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PART X. CARE AND STORAGE OF FOOD

It is very important that the aides take good care of food
in the homes. Most foods spoil easily and spoiled food causes

sickness. Dust and dirt carry germs. Food must be kept covered
so germs will not get in.

Many times food is wasted by spoiling because it has been
kept in a dirty place. The aide can help the family have good
health if she does these things:

l. Keep all foods covercd.
2o Keep food in cool place.

3. Keep 1l foods free from flies, cnts, and

al
othier household pestse

4, Handle food as little as possible.
S5¢ Always have clean hands when handling food.

6. Kecp storage space clean.
F g p

Section 1. Storage Space and Containecrs

A woll-aired and dry place for storing food is important.

Storage space for food may be scarce in most homes serviced by

R

2

=
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housekeeping aides. Often therc is only a table or a shelf for
groceries and foods A clever aide can moke a closet o storage
cabinet from boxes. c storage should be put

place.
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Some homes have kitchen cabinets and built-in shelves, These

may be crowded with foods that are stored in paper bagse.

better if all foods can be stored in covered cans or boxes,
Some good containers which the aide may find in the home are:
les Lard cans.
Coffee cans.
Syrup bucketse
Oatmeal or other cereal boxes.
Baking powder cans.
Fruit jars.
7¢ Pickle bottles.
If any of these containers are found and are not in use, the
aide should plan to use them for storing foode Each container
should be cleaned and plainly marked or labeleds

Food stored in thesc containers will take up less space on

the shelves. Time may be saved if food is conveniently stored.
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Storing Perishable Foods

The aide should give special care to foods that spoil easily.

This means that food should be carefully handled and stored.

Some foods that need special care are:

ll

Milk must be kept cool. Germs grow rapidly
when milk is left standing in a warm rooms

If there is no refrigerator, a bottle of
milk may be kept cool on warm days by placing
it in a bucket of cold water,

Powdered milk should be kept in tightly closed
containers in & cool place. It is very im-
portant when powdered milk has been mixed with
water to keep it in & cool place because it
spoils easilye. Open cans of ,evaporated milk
should be kept cool and coverecd.

Butter and Cheese should be kept covered, clean
and cool, If this special care is given they
will not become rancid,

Meat and Fish should be kopt in a refrigerator
cr a cool place away from dust and flies. They
should not be allowed to stand in the kitchen,
but should be brought out only when ready for
Uuse

Vegetables and Fresh Fruit should be kept clean
cnd in o cool ploco. They should be sorted often
to remove spoiled ones. They may be kept in
covered boxes or canse. These containers should
not be air-tight because this will make the food
spoil more quickly.

Eggs should be kept in a cool places They may
be kept in a bowl, pasteboard box, or tin bucket.
Eggs should be placed in a refrigerator if there
is one in the house.

Left-Overs: Food that is left over must be
protected from dust and flios at all times. Left
over cooked foods spoil easily. They should
never be used when there is any doubt as to their
freshness,
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Inspect each dish as it is washed to see that it is clean,
Dish water should be changed often enough to keep it clean and hote
Rinse the dishes in hot water. Whenever possible, dishes should

be dried by draining instead of by wipinge. This saves timee. Dish
D {S]

f;erms.

towels may carry
The dishwashing job is not finished wntil the dish pans are
dried and put away. If there is a sink, it should be cleaned
well.
Drainboards and tables should be washed ard dried. The dish
dish towel, if one was used, should be washed in

hung to dry.

Misoriented Page
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Cooked foods should be lcft in the coolest
pPlace in the kitchen., They should always be
cooled before placing in the ice box. Bowls,
bottles, and jars make good containers for
storing cooked foods. When canned foods arc

used, thec can, if kept clean, covered, and cool,

is o safe storage container for the unused
portion,
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Part X
Section 3,

Section 3, Staples and Canned Foods

Dry groceries should not be stored in paper bags. They need
to be protected from dampness, heat, and household pestses Some
dry foods need special protection from the air so that they will
not lose their flavor,

Sugar, Dried Becans, Peas, and Rice, Grits, and Other Cereals

may be kept in covered syrup and lard buckets. Baking powder cans,
oatmeal boxes and jars are good to use,

Flour and Meal should be kept in covered tin cans and buckets
and placed on a shelf or table, They should not be left in open
bags and put on the floor for storages.

Dried Fruits need protection as they dry out and attract

pests if left open. They should be kept in covered boxes or Jjars

in a cool place,

Bread should be left in its waxed v D If there is a
bread box, it should have a fow holes in the top and sides to
let in air, The aide can make a good one from a lard can.

Canned Foods should be kept in a dry cool placce Kcep them

on a low shelf as the air is cooler near the floors They should
be kept in a dry place as dampness causes the tin cans and metal

lids of jars to rust.
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Section 4, Cleaning the Food Storage Space

No matter where the storage space is or what size it is
the aide must keep it clean and in good order. Mamy times food
is wasted by spoiling because it has been kept in a dirty store-
rooms The worker can do much to keep the storage space clean by
making it rat proof. She can do this by nailing tin and screen
wire over rat holes. A kitchen is not clean if the storage space

is dirty.

The aide should always put things back in their proper places

after wvsing them. Sugar or flour spilled on the floor or shelves
should be cleaned up at once.

These are a few suggestions for keeping storage space clcan
and orderly:

l. VWash shelves and drawers often with hot,
soapy water. Rinse, dry, and air well,

Containers for foods should be wiped with
a damp cloth often to remove dirt and
grease. When empty, containers should

be scalded inside and out and well dried
before usinge.

Place food and groceries in neat order on
shelves. Needed things are easier to find
when they are in order,

Flour, sugar, and meal should be kept in
covered clean conteiners of metal, wood,

or glasss
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Refrigerators. A clean refrigerator helps to keep food from
Enimo SoR B MO

spoiling. Fruit ang vegetables should be washed before being

Placed in the refrigerator. All dishes and containers in the

refrigerator should be cleaned and covered, Food spilled in the

refrigreator should bé wiped up at once.

At least once a week the aide should take everything out of

the refrigerator ang clean the inside with baking soda and warm

water, Each part should be rinsed and dried.

In ice boxes the ice container should be washed with warm

water, to which a

little baking soda has been added,

and rinsed,

The drain Pipe and drip pan should be washed well and sealded.

The ice should be washed before it is pPut in the ice box.

The ice should not be wrapped in newspaperses When this is done

the ice box does not got very cold,




HON TO USE RECIPES IN 2HIS BOOK

The title of each recipe appears in the middle of the page.

All ingredients are listed in order of usea.

A cipes provide for six servings.

A1l irecipes provide £ N

When "fat" is indicated in the recipe, any type of fat
may be used.

The word "milk™ indicates the use of sweet whole mil

but in most instances, in cooking, either diluted evaporated

4
ved

milk, or reconstructed dried milk may be substituted.
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A complete alphabetized index to each section will be found on
the colored sheet preceding each section.

Section T

Section II

C. Salads
D.
Pruits
Fs Dumplings and Noodles

Section

Breads
Brown Bread
and Wafers

Rread

BEVERAGES
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1 Soup
Becan Chowdcr
Cerecal Chowder
Cream Soup
of Potato Soup
n of Tomato Soup
Vegetable Soup ;

N O

Brunswick Stew
Creole Stow
LrashiS+

lleat Ste

Ce MEATS

1
2
3
4
5
6
il
8
)
0
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Rice Loaf

Salmon Crogquette

Scrimbled
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MAIN DISH
Souns - 1

BEAN SOUP

INGRCDIENTS ¢

*1 cup navy beans, raw l/% teaspoon pepper

5
6 cups water = cluprRas

1 tablespoon onion %—cup flour
2 teaspoons salt **] cup milk
METHOD :
ls Check all meterials needed. Use car
2s Soak beans in wator to cover over night,
Drain, add water listed above, and onion
very soft,

Press beans through a coarse sieve and add

Melt fat, add flouwr and id milk.

Heat to boiling, stirring constantly, and cook for five minutes.
8« Serve hot.
* Lima beans may be sub

**% 1ilk may be omitted.




NGREDIENTS:
slices salt pork
small onions, slice
cups diced potatoes,

boilin

cups water

cups cooked beans

METHOD;
Check all
Dice salt pork and

4

Add onions and cook

until yellowe

potatoes and water to onion

Add cooked beans.
Combine butter and
Add hot milk and
Combine

Add salt

an

Serve hot.

d.

Soups -

butter

evel

meeasureme
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CERFAL CHOWDER

INGREDIENTS ¢

1 cup salt pork, diced 4 cups of cold v

small onions, chopped l/% cup whole wheat

cups carrots, diced 5/% teaspoon salt (if needed)

cups potatoes, diced

METHOD:

ll

Check all materials Use careful lcvel mea

Fry salt pork until crisp and rcemove fron the fiate

Add onion to the fat and fry until a light brown.

Add carrots and potatoos and 3 cups of water to onion-fat
mixture and cook for 10 minutes.

Mix cereal with remaining cup of

mixture.

Boil gently, stirring often for 20 minutes, or until vegetableos
and cereal arc done,

Add crisped salt pork and salt (if nceded) to chowdor.

Serve hot,




INGREDIENTS:

sauce

1 cup cooked vegetable pulp

TAMT

METHOD:

ck all materials needed.
repare

thin white

Add the

nd

pepper.

before serving.

or part of

the
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CREAM OF POTATO SOUP

INGREDIENTS ¢

il -
large potatoes  peeled 15 cups evaporated milk

1 small onion, chopped 2 te 1s salt

pints water

Check all materials needed. Use careful level measurements.
Boil potatoes and onion until tender

Drain and save water.

Me.sh potatoes and onion, or press throl

Heat potato water and millk,

Add potato and onion pulp and

Serve hote
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CREAM OF TOMATO SOUP

INGREDIENTS:
*2 cups thin white sauce tablespoon chopped onion

2 cups tomato 5 teaspoon salt

i teaspoon soda 4 teaspoon pepper

METHOD:
l. Check all materials neededs Use careful level measurements.
2e Prepare thin white sauce,
Cook tomatoes, soda, chopped onion, salt and pepper together
for 5 to 10 minutes, and then put through a sieve.
Add strained tomato mixture to hot white sauce.
Reheat and serve immediately.,

* Use White Sauce recipe found in this book
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)

VEGETABLE SOQUP

INGREDIENTS :

small soup bone 1 mediuwn onion, diced

tablespoons fat 1 medium potato, diced

quarts water *¥1 cup vegetables, diced

1 teaspoon salt 1 tablespoon rice

1/@ teaspoon pepper

METHOD:

* May be

Check all materials necded. TUse
Remove jncat from bone and cut in
Brown cubes of meat in a little fat.
Crack bone and add to meat,.

Cover with cold water,

Add salt and pepper.

Simmer meat 3 or 4 hours. Add water if NECessary.
Add vegetables and rices

Simmer one hour longers.

Remove bone and add more

Remove from fire and serve i

butter beans, corn, celery, carrots, turnips, pees,
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BRUNSWICK STEW

INGREDIENTS:
L pound meat *¥*x%]1 cup lima

cup corn i—teaspoon

small onion, chopped dash of pepper

cup tomatoes ***%] tablespoon butter
METHOD:

le Check all materials needed, TUse careful level measurements.
Cook meat slowly until tender, 30 to 40 minutes, in just

48 1

enough water to keep from scorching.
1S3 s o

Cut cooked meat in small pieces - reserve liquid.

lima

Cook corn, chopped oniocn, tomatoes,

stock gently until vegetable > tendez 55 minutes.
Add chopped meat, salt and pepper to vegetable mixtures.
Simmer slowly until liquid is reduced enough to make the
serving "stay together",

Te Add butter and serve hot.

Beef, veal, pork or chicken may be used.

Stew is more attractive if vegetables retain their shape and meat

is not in shreds.

Dried lima beans and canned vecetables may be used instead of fresh,

Bacon drippings may be substituted for butt
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CREOLE STEW

INGREDIENTS:

*3/4 pound lean beef 5 tablespoons rice

3/4 tablespoon fat *%3/4 cup carrots, diced
1 small onion, chopped l% cups
l% cups boiling water
HOD:
Check all materials needed. Use careful level measurements.,
Cut the meat into small pieces.
Melt the fat. Do not let it burn.
Add the meat, onions and salt to fat and brown.
Pour the meat and onions into a casserole,
Add the water, rice, rots and tomatoes.
Bake in & moderate oven (3500) for l; to 2 hours.

Serve ho%,

* 1 small chicken may be

** Okra may be substituted

RIATIONS:

cn chicken and okra are used 11 ecipe malke s rcole Chick
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IRISH STEW

INGREDIENTS:
1 pound beef 1 cup tomatoes
cup carrots, diced 3 teaspoon salt
cup potatoes, diced f_teaspoon pepper
small onions, halved 2 tablespoons flour
*1 quart cold water poons cold water
METHOD:
ls Check all materials needed.
2. Cut meat into cubes.
Add carrots, potatoes and onions to
Add water to cover,
Simmer l%'hours.

Add tomatoes to stew,

. it
Simmer & hour longer,

=

Add salt and pepper to stew.

Make a paste of flour and

Add some of hot broth to flour past ] 1 wclle
Add flour mixture

Coolkt slowly for 10 minute

Serve hot,

* Morc water may be required.

T RN A

Add tomatoes at this point if tl re fresl [f canned, add at

step 6.




MEAT STEW WITH

INGREDIENTS :

1 pound lean meat 6 small onions

4 tablespoons fat O carrots, guartered
6 cups hot water 6 potatoes, halved

2 teaspoons salt 6 turnips, halved

~

1/@ teaspoon pepper 2 tables i

lour
cold water
METIIOD:
ls Check all maserials needede.
2e Cut meat into small pieces,
s Melt the fat., Do not let it
Brown meat in the
Add hot water, salt and pe pe the
Cover and coolk
Add vegetables
Cook 30 minutes.
Make a te with flour and cold
Pour some of hot broth
Add flour mixture to stew

When stew is thiclk ned, remove from fire a Serve immediately,
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1Ll cups cooked meat, chopped

1/3 cup vegetable liquid or soup
l/@ Cupb peas or mixed vegetables 1 teaspoon butter

1 cup fresh bread crumbs 1/4 teaspoon salt

dash of pepper

1. Check all materials needed. Use careful level measurements

US e

2. lix meat, vegetables, and bread crumbs.

Add vegetable liguid or soup stock to meat-vegetable mixture

.
Add butter, sa P er and
Grease beking dish.

Place meat-ve
Bake in moder:
* llay use beef, veal

SR L, chicken, pork, ham

T AR 4
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CREAMED CHIPPED EEEF

INGREDIENTS :

*2 cups uidiwn vhite saucc dash of pepper

% pound dried chipped beef *%6 slices toast

METHOD

1. Check all materials needed. TUse careful level measurements .

liake the white sauce.,
Tear the chipped beef into pieces and add to the white sauce.,
Add pepper.

Heat until creamed beef is

Serve hot on well browned toa

* Use White Sauce recipe found in
** Creamed chipped beef may be served on hot » or hot rice or hot

mashed potatocs,
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SECTION 1

MAIN DISH

LIVER AND POTATO SCAL%QE

INGREDIENTS :
6 medium potatoes 1% teaspoon salt

1 pound liver

1/16 teaspoon PePPer chopped

1 onion, chopped %*cups milk
1 green pepper

\IETHOD:

ls Check all materials needed., Use careful level measurements ,

2e Boil potatoes in skins; when tender, peel

and slice.
Drop liver in boiling water and cook 8 or 10 minutes,
Cut liver into small Pieces.

Mix chopped onion and froo Hepper.

Grease & baking pan and put a layer of potatoes and a layer
of liver,

Sprinkle with the onion and Pepper mixture,

Repeat layers of potato, liver and onion mixture,

Add salt and pepper to milk,

Pour milk over the whole,

Bake in a moderatec oven (350°) for
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ECTION 1
MAIN DISH

BRSBTS SN R AN T I A e %4

INGREDIENTS :

1 pound liver 2 teaspoons salt

2 large onions, sliced dash of red pepper

1 quart water dash of black pepper

2 cups corn meal
METHOD:
1, Check all materials needed. Use careful level measurements
2e Remove skin from liver,
Cook liver and onions in water until tender,

Remove from liquid and grind or chop fine,

In a double boiler, add corn meal &nd salt to the meat stock

to mke & very thick mush and cook till well done.

Add the liver and onion mixture, red angd black pepper to the mash,

Put into a square an or dish and let congeal,
- g

When cold, slice; dip in corn mecal ang fry quickly in

samll amount of fat,
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SECTION 1

MAIN DISH

lieats - 5

LIVER-RICE LOAF

INGREDIENTS :

%—cup rice tablespoons fat

2 cups boiling water small onion, chopped

+ pound liver cup celery, chopped
= B Ve

1 teaspoon salt 2 cup camned tomatoes

¢ tablespoons flour

METHOD :
1e

2o

Check all materials neededs Use eareful ESIEE measurements,
Cook the rice in boiling water until tenders Do not drain
but let rice absorb the water,

Remove the skin from the liver.,

Sprinkle liver with salt ang half the flour end cook in the
fat in a skillet for about 3 minutes,

Remove liver and grind or chop it very fine.

Cook onion angd celery in the fat for about 3 minutes,

Add the remaining flour and tomatoes, and stir briskly until
thickened,

Add liver and salt and mix until thoroughly blended.

Form into a loaf,

Put into a greased ran.

Beke in a moderate oven (350°) ebout 30 minutes,

Serve hot,
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SECTION 1

MAIN DISH

lieats - 6

MEAT LOAF

INGREDIENTS :
*1% pounds ground beef 1/8 teaspoon pepper

i
**13 cups cooked cereal 1 cup canned tomatoes

Z cup onion, chopped egg (if desired)

1 teaspoon salt

strips bacon
METHOD:
Check all materials needed. TUse careful level measurements.,
Mix thoroughly the ground beef with the cooked cereal,
Add chopped onion, salt, pepper and tomatoes, and eggyiafh
desired.
Combine all ingredients and mold into
Place in a well greased baking pan,
Pour 1 cup water arcund loaf.
Bake in a moderato oven (375°).
When atout half done place bacon strips on top of loaf

and finish baking,

* Lean stew meat may be ground.

** Rice, grits, oatmeal or bread crumbs may be used.
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SECTION 1

MAIN DISH
lMeats = 7

MEAT PIE

INGREDIENTS :

)

4 cups stock or gravy

8 carrots

METHOD:

1.

2.

5‘

4,

5'

6‘

2 cups left-over meat

8 turnips
*baking powder biscuit dough

8 small onions

Check all materials neededs Use careful level measurements,

Place meat in a baking dish with the stock

Add vegetables and cook 15 minutes.,

Cut biscuit dough in large thick biscuitse

Place on top of boiling vegetables.,

Bake 20 to 30 minutes or until the biscuits are done,

* Use Biscuit recipe found in %

n this booke




SCRAPPLE
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INGREDIENTS :
1 pound bony pork %-cup corn meal
2 quarts cold water ' 1 teaspoon salt

METHOD:

l. Check all materials neededs. Use careful level measurements.

; : 1 :
2¢ Simmer meat in cold water 2z hours or until meat leaves
bone,.

Strain off broth,

Remove bone, @nd chop meat into small Pleces,

R 1
If necessary, add hot water to broth util it measures one
quarte.
Bring broth to boiling point.
Add corn meal to broth

Cook mixture until it is thick mush, stirring constantly,
Add salt to chopped meat.

Add chopped meat and salt to mush,

Peur hot scrapple into oblong pan vwhich hes been rinsed
with cold water,

Let scrapple stand until cold gndfirm
pp

Slice and brown in hot skillet. If scrapple is rich with

fat, no more fat is needed in frying.

J

Other seasonings such at time when

chopped meat is added
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REDIENTS :
*1 pound chopped meat salt and per to taste

1 tablespoon fat cups mashed potatoes, seasoned

**%2 cups left-over gravy or tablespoon butter

white sauce
1 onion, grated

METHOD s

neededs Use careful level measurements

the potatoes.

butter

meat or ground beef,

White Sauce recipe found
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MAIN DISH

SPANISH RICE

INGREDIENTS :

2 /A 7 whi+ ~ hy A r
u/ cup white or brown rice
3 tablespoons fat

L S1P00 1

> teaspoons salt

il :
2 teaspoon papr

1/8 teaspoon peppe

METHOD:

matcerials needed. U

chopped

or boiling water

se ‘careful level measurements.

drain thoro ughly.

Q e hn
Serve hot,




SECTION 1
MAIN DISH

SALMON AND RICE LOAF

INGREDIENTS:

2 eggs

1/@ teaspoon pepper

2 cups hot boiled rice ¥**2 cups salmon (#2 can)

%~teaspoon salt *2 tablespoons bacon drippings

METHOD :

1.

teaspoon lemon Juice

Check all materials neededs Use careful EM:_E measurements,
Beat egg yolks.
Add rice, salt and pepper.
Drain salmon, remove bones, and flake with forki
Add salmon, bacon drippings, and lemon Juice to rice mixture
and mix well,
Beat egg whites stiff and fold into salmon-rice mixture,
Grease beking dish and place in shallow pan of water,
Put salmon mixture in greased baking dish,

moderate oven (350°) 40 to 50 minutes.

May be served with tomato sauce if desired,

* Butter may be substituted for bacon drippings.

5

** Vinegar may be substituted for lemon juice.,

*** Mackerel may be substituted for salmon,
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INGREDIEN

butter
3 tablespoons flour
1/2 teaspoon salt
METHOD:

1.

SECTION I
MAIN DISH

Fish - 2

1/8 teaspoon pepper

*1 cup milk and fish liquid
1 egp

&

cup dry bread crumbs

measurements.

milk to make

one cup of liquid for the white

liquid greduclly flour mixture

SHiealighen continual

from

thoroughly col
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INGREDIENTS: (PASTRY)

>

1 1/2 cups flour tablespoons

1/2 teaspoon salt 4 tablespoons

>

tablespoons fat 1

(3
J
=
S
ct+
=}
i
—
N
—~

1 cup grated cheese

1/4 cup water 2 cups corn (

6 hard cooked

[ETHOD:

r

1. Check all materials needed. Use careful level me

INGREDILNTS (FII

SECTION 1

MATIN DISH

fat

flour

liblet)

eggs cut halves

ngthwise

TO

IAKE PASTRY
2. Sift 1 1/2 cups flour and salt.
3 Cut

4. Add

na ot
pastry.

add
6o Add milk and cook to a thick paste.

Te Stir in 2 cups of Niblet corn.

8. Pour in a ing dish.

9. Arrange eggs on top of mixture.

10. Cover with pastry crus

1L Bake ur

ah

flour and salt,




EGGS AND RICE, SCRAMBLED

INGREDIENTS:
3 eggs ; teaspoon
2 cups cooked rice
METHOD:
le Check all materials necded. TUse careful le >l measurements.
2o Beat eggs and add rice and salt.

Heat fat in o frying pan,

Add egg and rice mixture,

Fry wmtil dry, stirring constantly,
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ESCALL D EGGS

1 cup bread crumbs (buttered crumbs)

Check all materials neede Jse level measurements.,
Prepare one f white sauce.,
on to k in 1d water; cover and bring almost to

Let cook below boiling point until well done.

Place a ye T ea un in a k dish, then a layer

of sliced egg and one ha

tepeat.

Cover with buttered crumbs and ke in mod oven until
brown.

7. Serve hot.

* Use White Sauce recipe in
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SLCTION 1

MAIN DISH
Bggs = 4

MOCK BRAINS AND EGGS

4

1/16 teaspoon pepper

cups cooked rolled osts 2 tablespoons bacon fat

5 teaspoon salt
METHOD:

le Check all materials needed. Use careful level measurements,

2¢ Beat the slightly and add 4o the cooked rolled oats.

in a skillet,

the oatmeal and

egg mixture and fry until eggs are set




BAYED BAiiS
e DL

INGREDIENTS:
2 cups dried white beans 1 small onion, chopped
1 tablespoon sirup pepper

1 : 2
Z teaspoon salt thin slices

METHOD

Check all materials needed.

Clean beans carefully, wash, and soak

Boil beans with onion, sirup, salt and peppe kit 2 hours,
until tender. Use only enough water to cook properly and
keep covered with water,

Pour beans into baking pan,

Place bacon strips on top of beans.

Bake in moderate oven (3500) 15 to 20 minutes or wntil
bacon is brown.

Turn bacon and brown on other sidea

Serve from baking dish,




SECTION 1
MAIN DISH

Meat Substitutes - 2

CREOLE DRIED BEANS

INGREDIENTS:
%-cups dried beans 1 cup tomatoes
2 tablespoons butter 1 teaspoon sugar
2 tablespoons green pepper, %-teaspoon salt
chopped
1/8 teaspoon pepper
1 small onion, chopped
l% tablespoons flour
METHOD :
le Check all materials neededs Use careful level measurements.
Soak beans overnight and cook until tender.
Heat the butter in a frying pan and cook the chopped pepper
and onion in it for 4 or 5 minutes.
Add flour and blend thoroughly,

and cook until thick, stirring constantly.

s s5alt and pepper and cook about 15 minutes.,

Serve hote.




SECTION 1
MAIN DISH

IMeat Substitutes - &
INGREDIENTS::
cups boiled beans (dried) 1% teaspoons salt
small onion, chopped fine 1 cup evaporated milk
egg 3 tablespoons melted fat
1 cup bread cruwubs

METHOD:

l. Check all materials needed. Use careful level measurements o

beans,
onion in small pieces and add to beans.
egg slightly and add to bean mixture.
Add bread crumbs, salt, milk and melted fat to bean mixture.
Beat well,
Grease baking dish or pan.
Shape bean mixture into loaf, place in greased pan.

Bake in moderate oven (350°) for 40 to 60 minutes.

Mey be served with stewed tomatoes or tomato sauce .




SECTION 1
MAIN DISH

Substitutes -

BEAN AND SAUSAGE CAKES

INGREDIENTS :
*3 cups cooked mashed beans %—teaspoon salt

1 pound pork sausage **1 tablespoon fat

METHOD:

1. Check all materials needed. Use careful level measurements

Mix beans with sausage and add salt,
Shape sausage into cakes,

Heat fat in frying pan.

Fry cakes until sausage is well done.,

Serve hot.

* Dried peas may be substituted for the beans.

** If the sausage is fat the 1 tablespoon of fat may be omitted,




CABBAGE ROLLS

INGREDIENTS s
tablespocns fat i« teaspoon salt

chopped dash of

S raw 1 med;

catsup li- cups cooked rice (leftover)

careful level measurements,
en and fry onions till tender.
a11d brovwn.

salt and pepper.

hot water till they become

leaves with meat-rice mixtu:

r'ee
and fasten with toothpick,

rolls carefully in =

bottom of b




Meat Substitutes

IOCK SAUSAGE

l/@ teaspoon pepper

crumbs L teaspoon powdered sage

poons butter 2 eges

teaspoon s: 1 1/2 cups dry bread crumbs
(to roll sausage in)

METHOD :
careful level measurements.
bread crumbs.
ed butter, salt, pepper and sage to bean mixture
mix thorcughly.
one well beaten egg to mixture.
Shape into sausage.
in bread crumbs,

well beaten egg and roll in crumbs again,

sausages.
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s’ VEGETABLES

Cabbage, Creamed
Carrots, Creamecd
Carrots, Stuffed
Celery, Crecole

ofs and Tomatoes

pping John" (Dried P
Lima Bean Scallop
Okrz cnd

as and Rice)

Sy
Steamed

rolina

Onions

Iomato Scuce

White Sc

C. SALADS

i

arrot
Salad

RPoitaibo Sol:
Prionc St
Waldorf
Wilted

d
©

o3

el e ]

| il el

O o0 u >

> 1 o

N
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INGREDIEN

4 cups ¢

CREAMED CABBACE

St

abbage, shredded 2 tablespoons flour

2 cups milk 1 teaspoon salt

2 tablespoons fat

METHOD

Check all materials needed. TUse careful level measurementss.
Shred caktbages

Heat the milk almost to boilings,

Mix fat, flour and salt and add 1/? cup of hot milk, stirring

until well mixed.
Add shredded cabbage to the other 1 l/@ cups of hot milk and
cook for 2 minutes.
and flour mixture and cook rapidly for 3 minutes,
constantlye

Serve hote




SECTION IT
SUPPLEMENTARY

‘

Vegetables - 2

CREAMED CARROTS

INGREDILNTS
1 bunch carrots *1 cup thin white sauce
METHOD:
le Check all materials needede Use careful level measurements.
2¢ Scrub carrots.

e Cut off stems and rootss (Do not peel young, tender carrots.

If they are old and tough, scrape the skin offe.
i B i

Cut in rounds of convenient serving size.
Cook in just enough water to keep fram burning,
Add to white sauce and reheat,

Serve hote

*Use White Sauce recipe found in this booke

**¥Use melted butter if preferred to cream sauce.




1LIE
NTARY DISH

STUFFED CARROTS

INGREDIENTS :

medium carrots cup cooked rice

*l/% cup chopped ham - tablespoons butter

1/? teaspoon salt cup buttered bread crumbs
METHOD:
l. Check all materials needed. Use careful level measurements.
2e Clean carrots thoroughly.
Boil carrots until tender.
Split in half lengthwise,
Mix meat, salt, rice and butter.
Pile the stuffing on the carrot halves.
‘Sprinkle with bread crumbs,

Brown in a moderate oven.,

* Any cooked meat may be used.




INGREDIENTS:;
4 cups celery teaspoon salt
1L medium onion teaspoon pepper
green pepper tablespoon butter
cups tomato juice tablespoon flour
cup cold water

METHOD:

Check all materials needed. Use careful level measurements,

Cut celery into 172 inch lengtl

Cook celery until tender (about 20 m nutes) in

amount of water,

Chop the onion and pepper.

Mix onion, green pepper, tomato juice,

and cook 10 minutes.

Mix flour with cold water to form & paste and add to onion
mixture, stirring constantly,

Mix all ingredients and pour into greased baking dish.
Bake in moderate oven (375°) for 20 to 25 minutes.

Serve hot.




CORN

INGREDIENTS :

*2 cups cooked corn 1 teaspoon sugar

2 cups cooked tomatoes up irssn bread crumbs
1 teaspoon salt

METHOD

ls Check all materials neededs \ref level measurements,

2+ Combine corn and tomatoes,

3¢ Add salt, supar I/S cup of bread crumbs to ‘tomato
mixture and m}
Cover mixturs with bread erumbs and dot h butteres

Bake 20 to 30 minutes in & moderste oven (350°),

or canned corn may be used in this recipe .
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CORN PUDD NG

INGREDIENTS
2 egg *2 cups milk
1 teaspoon sugar #2 cups fresh tender corn
1 teaspoon salt **2 tablespoons butter
METHOD:
le Check all materials neededs Use careful lSXﬁl measurements.,
24 - Beat eggs.well,
Add -sugar, salt and milk to beaten egS e
~Mix .egg-milk mixture with corn,
Melt the butters Do not let it burn.
Add-the melted butter to the corn mixture.
Pour. into-a greased baking dish,

Bake-in moderately slow oven (325°) from 30 +o 40 minutes,

Serve immediatelys,

* Eveporated or dry milk may be substituted for fresh milk.
** Canned corn may be substituted for the fresh corne

**% Bacon drippings may be substituted for butter.
ping A
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"HOPPING JOHN"

Dried Peas and Rice

INGREDIENTS :
2 cups dried peas
2 inch cube salt pork 1 cup cooked rice
1 medium onion, chopped
METHOD:
Check all materials needed. Use careful;;jﬁi.measurements.
Wash and pick
Soak in clear water 2 or 3 rs before cooking,
Cook unti nder with water to cover (2 hours).
Dice
Remove pork from skillet and fry chopped onion in hot fat.
Add peas, salt and rice.
Return porl: to mixture.

Cook for 10 minutes.

Serve hot.




BEAN SCALLOP

1 cup dried lima ]
p drie ima beans » chopped
3 cups water

onion, chopped

cup celery, diced

tomato pulp

cook until

When beans

4 rra
COp with

1nuteea
) MMINUVTES o

Serve hot or cold.

RS

T

Aisas
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TOMATOES

INGREDILENTS:

* 2 cups okra, sliced
2 cups tomatoes

** 1 tablespoon fat

METHOD :

l. Check all materials needed. Use careful level measurcments.

1 >ure

Peel and

and let simmer

be butt

*#% Onion may be omi

ARSI EIRE

e
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Vegetables -

STUFFED ONIONS

INGREDIENTS ¢

6 medium size onions l/@ cup left-over meat, finely chopped

1/4 teaspoon salt 1/4 cup soft bread crumbs

dash of pepper 2 tablespoons fat or gravy
METHOD
Check all materials needed.
Beel o le skin of onions. Boil onions for 10 minutes in
enough water to cover.
luring last two or three minutes of boiling.
from water and allow to cool.
to handle, remove center of each with
center pieces of onions very fine.
meat into small pieces and mix with chopped
and soft bread crumbs. Add fat or gravy and pepper.
ion cups with onion, meat, bread crumb mixture.
shallow baling pan.

an and sprinkle them with

minutes.

T S R T B T RS E QIR
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SUPPLEMENTARY DI

Veogetebles - 11

A MO Q
LATULS

INGREDIENTS :
8 medium size potatoes 1 teaspoon salt
3 tablespoons butter

METHOD:

fad
(o]

Check all materiasls needed. Use careful level measurements.

Boil potatoes in skins until tender.
Peel potatoes and mash well.
Add butter and salt,

Se¢ Heat milk, Do not scorch.

6e Beat hot milk into potatoes.

7o Pile lightly in dish and serve hob,

* Evaporated or dry milk may be substituted for fresh milke

I
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RHEUBAL

INGREDIENTS ¢

cups rhubarb 3/@ cup

cups water
METHOD:
l¢ Check all] materials neededs Use careful
Cut off the leaves and the root ends of the
Wash the stalks and cut into smell
Add the water,

either before or

AT £ R T RN o T R A AT RS S MBS
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SUPPLEMENTARY DISH
Vegetables 13

INGREDI

1 cup rice, wcooked
2 cups boiling w
METHOD :

a ]

Ls needed. TUse careful level measurements .

rice thoroughly, rubbing between hands until water is clear.
water over rice, add salt and cover tightly.
Cook in double boiler for 1 hour without lifting covere.
Do not sti
When ready to serve, 1ift rice with fork to let steam escapes

Serve hot.

TR R VT TR S T AT U RS I M Rt
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SUPPLEMENTARY DISH

Vegetables - 14

INGREDIE

*4 cups tomaloes,cut in quorters ceaspoons salt

2 cups okra, cut in 1/2 inch slices teaspoon sugar

i cup bacon fryings ¥ cup fresh corn
METHOD s
le Checlk all materiels neededs U careful level measurementse
2e Wash, peel and cut tomatoes into quarters.
and cut okra into half inch
sauce pan, T bacon fryingse.
salt and sugar and let cook

20 minutes.
Cut corn off the cob and add to mixtures

Cook 8 minutes longere

Serve hote

* Canned tomatoes riey be substituted for fresh tomatoes.

** Canned corn may be substituted for fresh corne
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INGREDIENTS::
squash

teaspoons

Steam

contai

Steam

to which 1
Add the butbtc
and mix thorou

and

3%

SECTION II
SUPPLEMEL

Vegetables -

soft bread crumbs

*1/2 cup medium

/ S
**]1 /2 cup grated cheese

small amount of water

until tender in small amount o

moderatels

o
AL

water




teaspoon

YR
De.

drop

iron skillet and
spoonsful into

FPryv as
Y,

Serve hot

vel measuremen

9 o

11 amount of

squash mixture by

GSle

pater.
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Vegetables - 1

SUMMER SQUASH AND ONIONS

INGREDIENTS @
2 quarts swmer squash, diced teaspoons salt

*4 tablespoons butter S

L
% cup 1

METHOD :

e careful level measurements.

d cock until light brown,
Add squash, salt, pepper and 1 cup of hot waters
Cover saucepen snd cook over a low flame without stirring

for 10 minutes.

Continue cooking for 30 minutes stirring frequ ntly during this

(=)

period to keep squash from burninge.

=

* Bacon drippings mey be substituted for butter.

TR AT RGO S TR e e
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SUPPLEMENTARY DISH

Vegetables - 18

T TP SIS ST R S s

INGREDIENTS:

2 eggs > tablespoons sugar

*1 cup milk cups raw sweet potatoes, ground

+9

espoons sirup

1/8 teaspoon nutmeg tables

1~_/8 teaspoon cinnamon tablespoons butter, melted

1/8 teaspoon salt

METHOD:

careful level measurements.

potatoes.

AL

egg mixture to sweet

Mix thoroughly.

rour

¢e one hour in a

*BEvaporated or dry mill
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SECTION
SUPPLEMENTARY DISH
Vegetal s 19 °

TOMATO SCALLOP

INGREDIENTS:

4 cups tomatoes or
1 large can tomatoes

1/2 teaspoon salt

1 tablespoon sugar
2 tablespoons fat

2 cups bread crumbs

METHOD:

Check all materials needed. Use careful level measurements.
If fresh tomatoes are used, wash, peel and slice.

Mix tomatoes, salt, sugar, fat and.l l/? cups of bread crumbs.
Pour mixture in a greased baking dish.

3 . . /e <
Cover with remaining 1/2 cup bread crumbs.

Bake until brown.

AR AT AR R T L TR R S B T R KA iR e
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teaspoons

-"tCaS DOOIl peppe cups milk
bo% = ‘-

METIHOD:

careful level measurements.

lividual custard cups.

o

Set in a pan of 1} wate 1d bake in a moderate oven (350°)

wtil firm (about

*Bvaporated mil nay be s fresh milk,

NOTE:

AT QiR

potatoes, carrots,

RIS

Aimas

(e AT O R T R
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IATO SATCE

INGREDIENTS:

2 tablespoons fat l%—tablespoons flour

1 cup tomato juice %-teasvoon salt

l. Check all materials needed, Use careful level measurements.
2e Melt fat.

3¢ Add flour and stir until thoroughly mixed.

4e Add tomato juice and cook until thick,

TR AT TN I iR
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INGRED

IENTS :

Thin

Fat 1 tablesnoon

Flour 1 tablespoon

&
it

Hlk 1L g

1/2 teaspoon

all materials needed.

Melt fat in a double
Remove from heat and
Heat .one third cup milk
until smooth.

o

Add the rest of the

and thick, stirring

Sauces~

2)




II
NTARY DISH

General rules for meking salads:

1, Vegetables used in making salads should be crisp, clean,
tender, fresh and
A salad should be cool, attractive to look et and taste goode
Every salad should contain at least one hard crunchy foods
Ingredients should be cut in pieces of the samé size. They
should be cut small enough to be eaten casily, but not chopped
so fine that it is mushy.
An appropriate dressing should
When mayonnaise is used, it should not be mixed toc soon. If
it stands too long, it will separate and

Do not mix too many foodss
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e

APPLE AND CABBAGE SALAD

INGREDIENTS :
= cups apples, diced, with

peelings on

Check all materials needed. Use careful level measuren nts.e

x apples, cabbage and raisins together thoroughly,

Add salad dressing and mix well,

&)

Serve immediately.

* Use Salad Dressing recipe found in this book.
VARTATIONS:
Any kind of nut meats may be used instead of raisins.

Celery or Chinese cabbage may be used instead of cabhbages
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APPLE, CABBAGE, CARROT AWD RAISIN SALAD

INGREDIENTS :
3 cups apples, diced, 5/4— cup reaisins

with peelings on 3/4 teaspoon sugar

3/4 cup carrots, chopped 2 teaspoon salt

3/& cup cabbage, shredded : cup salad dressi

METHOD:
Check all materials neededs. Use careful level measurements.
Combine apples, carrots, cabbage, raisins, sugar and salt.

Mix thoroughly.

Add salad dressing and mix again.

Serve immediately.

VARTATIONS:

Nuts and any fruits or vegetable ilable may be added to this recipes

T R T R L B R W R R A iR G gins




SUPPLEMENTARY DISH

P S P B P I B AN 2 N e e 0

"

CARROT AND APPLE SAILAD

INGREDIENTS :

: I :
4 medium apples S cup meyonnaise

1
*6 lettuce leaves 15 cups carrots, grated

METHOD :
Check all materials neededs Use careful level measurementsa
the apples carefully.
the apples into quarters and remove the cores, leaving
the peeling on.
Cut the apples into thin slices.
Arrange the lettuce leaves on salad plates.,
Place the apple slices on the lettuces
Spread the apples with mayonnaises.
Sprinkle carrots over the apples.

Serve cold immediatelys

* Raw spinach may be used instead of lettuces

AT RGN L TR S A M AR ViR a
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EMENTARY DISH

COLE SIA

INGREDIENTS:
3/@ teaspoon salt tablespoons vinegar
sugar 2 tablespoons of water

mustard 3 cups shredded crisp cabbage

careful level measurements.,
mustard.

It

ar and water to salt, sugar and mustard and mix until

5/% teaspoon of prepared mustard may be substituted for the dry
mustard.
Either.-the boiled or uncooked salad dres recipe in this book

place of the salt, sugar, mustard, vinegar mixture.
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FOTATO SALAD

INGREDIENTS :
6 potatoes teaspoon salt

to 5/1 cup salad dressing

METHOD s

le heck a materials neededs Use careful level measurementse.

2 eggs in a pan of water and cook below boiling point
until hard cookeds
Boil potatoes until’ tendery-cool
Dice potatoes and chop eggs
Chop one small onion.
Mix potato, eggs, and onion, and add
Moisten with salad dressing, and toss lightly.

%

v

Chopped pickle or olive mey be added if desired.
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SALAD

INGREDIENTS :

i (e ups prunos

1 cup cottage cheese or

American cheese

METHOD

Check all materials needed.

=

Soalk prunes 5 to 6 hours and cook 5

Remove seeds of prunes.

Serve on lettuce.

Add small serving

SECTION

SUPPLEME.

Salads

lettuce leaves

L .
4 Cup mayonnaise

II
NTARY DISH

-
{

Use careful level measurements.

B

minutes.




SECTICN II
SUPPLEMENTARY DISH

Salads - 8

S S P Ve P B G VeSS S AN T 2 N e S04

INGREDIENTS :

2 teaspoons lemon juice *¥*]1 cup peanuts

s 1/? cups apples, chopped ***1/2 cup cooked salad dressing

with skins on *x%xk] ettuce
*1 1/2 cups celery, chopped
erials needed, Use careful level measurements.
Add lemon juice to chopped apples.
celery and peanuts to apples and mix thoroughly.

salad dressing to apples and mix thoroughly.

Serve cold on lettuce leavese

* Shredded cabbage may be used instead of celery.
** Any nut m vai le may be used instead of peanuts.
**%% Use Coolked Salad Dressing recipe found in this book.

***x* Raw spinach may be used instead of lettuce; or, salad may be

served plain without either lettuce or spinach.




SECTION II
SUPPLEMENTARY DISH

Saliadsi="9
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WILTED LETTUCE

INGREDIENTS:
% bunches leaf lettuce slices bacon

) :
% teaspoon salt Z cup vinegar

dash of pepper 1 hard cooked egg, chopped

METHOD :

Check 2ll materials neededs Use careful level measurements.
Wash, drain and shred lettuce into a hot serving bowle
Sprinkle lettuce with salt and pepper, mix with fork and let
stand about 10 minutes to wilt slightly.

Cut bacon into small pieces and fry until crisp.

Adé vinegar to bacon and drippings and bring to a boil.

Pour vinegar and bacon over lettuce.

Sprinkle with chopped, hard cooked egg and serve immediatelye

T L SRR N
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COOKED SAT.AD DRESSING

INGREDIENTS :

1 cup sugar 1/8 teaspoon black pepper
B g F J¢

2 tablespoons flour 3/4 cup (1 small can) evaporated
i i/ L ik
milk
1 teaspoon salt *2 egg
1 teaspoon dry mustard **]1 cup vinegar
METHOD :
1. heck all materials needed. Use careful level measurementse
2. In the top of a double boiler, mix together sugar, flour, salt,
mustard, and peppere
milk in a cup and add slightly beaten CECSe
Add milk mixture to dry ingredients.
Add vinegar, mixing thoroughly.
Cook in a double boiler, over water until thicke.
* If there are no eggs, add 1 tablespoon of flour for each epg omi
gES, E g

** If the vinegar is very strong, more sugar may be neededs




EVAPORATED MILK SALAD DRESSING

INGREDIENTS :
teaspoon sugar, 1 cup eveporated milk, chilled
teaspoon salt *4 tablespoons lemon juice

2 teaspoon mustard

METIHOD

l. Check all materials neecdeds Use careful level measurs entse
2o Combine sugar, salt and mustard.
Add millk gradually and beat until smo

Add lemon juice and beat well,

Keep cold until used.

* Vineger may be substituted for the lemon juice.

T RO TR T I R AR iR
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FRENCH DRES

NGREDIENTS:

1 cup salad oil

al 2 £y Qi
*3 cup lemon juice

METHOD:

Check all materials needed. Use careful level measurements.
salad oil, lemon juice, sugar and salt in a fruit jar.
1id on tightly and shake until the mixture is thick
creamy.

Serve at once on vegetables or fruit salads.

* Vinegar may be substituted for lemon juice.
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TARY DISH

UNCOOKED SATAD DRESSING

INGREDIENTS:

z ; i
*i cup bacon fat '% teaspoon salt

1 e {
*%z cup lemon juice 1/@6 teaspoon pepper

METHOD:

Check all materials needed. Use careful level measurements.

3

Mix together bacon fat, lemon juice, salt and pepper in a
fruit jar or bottles Seal tightly.

Shake vigorously until fat

Serve over green salad or meat or potato

* Salad oil may be substituted for bacon fat.

** Vinegar may be substituted for lemon juice.

LA R N L RN S T I MR AR iR
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APPLE SAUCE

INGREDIENTS:
8 medium size apples $ cup sugar

1 cup water 5 teaspoon nutmeg, ground

2 1 ;
% teaspoon salt *3 teaspoon cinnamon, ground

METHOD :
1. Check all materials neededs Use careful level measurements.
2+ Wesh, core and quarter the apples.
3¢ Add water and salt to the apples.
4, Cook them in a covered pan until soft.
S5e¢ Mash apples until smoothe
6. Add sugar and the spicess
7« Serve cold or hot.

*Spices can be omitted.

403 R VT L R L T I RO M R R M iR e
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.
SUPPLEMENTARY DISH

Fruits - 2

R P Y P B P Y AN 25 s e 0

BAKED APPLES

2 cups cold water

METHOD:
Check all materials neededs Use careful level measurementss
Wash and core apples.
Place apples in baking dish.
Fill cavities with suger, allowing 2 tablespoons to each apple.
Add cold water to cover bottom of pan.
Bake in hot oven (400°) 45 minutes or until apples are soft
but skins not broken.

7o Serve either hot or cold.

* Raisins may be substituted for port

VARTATIONS:

To thicken juice left in the pan: Make a paste of one tablespoon flour
or cornstarch and cold waters Add some of hot juice to paste and stir
until smooth. Add thickened juice to juice in the pan end boil 3

minutes. Serve juice with apples.

TR 4D R T 8 R T I UM AR i
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SECTION II
SUFPPLEMENTARY DISH

Fruits - 3

DRIED FRUITS

INGREDIENTS:
2 cups dried fruit
3, cups water
IMETHOD:
l. Check all materials needed.
Wash fruit thoroughly.

Bring water to boil.

*1/8 teaspoon salt

*2 tablespoons sugar

Use careful level measurcmentse.

Pour boiling water over fruite

Soak at room temperature one hours

Add salt and sugar to fruit and simmer in same water for

30 minutese

Remove from heat and coole

Serve cold.

*Salt eand sugar may be omitted.
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{TARY DISH

DUMPLINGS

INGREDIENTS:

2 cups flour 1/2 teaspoon salt

4 teaspoons baking powder 3/4 cup milk

METHOD:

Check all materials neededs Use careful level measurements,
Dumplings mey be used with stews, meats, vegetables or fruits.
Mix flour, beking powder and salt together.

Add milk and mix to form soft dough.

15 minutes before serving, drop dumplings by spoonful

on top of the boiling liquid, letting them rest on top

of the food,

Cover tightly and let steam 15 minutes without removing lid.




NOODLES

Ii SDIENTS:
i/

l/@ teaspoon salt

8 cup flour

METHOD :

Check all materials needede Use careful level measurementse

Put flour an

Add the egg and gra work into a sti

Work until

Let stanc

Roll as thi possible and let d it begins to drys

Cut in strips with a sharp knife.

Separate and spread out to drye

ara

When thoroughly dry, they may be kept in covered jers.
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INGREDIENTS:

2 cups flour
tablespoon baking pow
o+

teaspoon soda

I

3/4 teaspoon salt

METHOD:
Check all

Sift toge-

Add dry ing

Fill pgreased

Bake in moderate oven (35

Serve either hot or cold.

th

il

CS




INGRLDIENTS:

powder

-

t to one half

greased

Bake in hot oven

Serve hot.

*Evaporated or dried milk may be
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BRAN BISCUITS

—

INGREDIENTS :

cups flour

B/Z cup bran

powder

Roll out on lightly floured board to
and cut into biscuits.
ke on greas

Serve hot.

*Buttermilk may be used instcad of

soda and omitting one toaspo

AT A E A R
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OP BISCUIT

easpoons baking powder

5/4 teaspoons salt

Check all materials needed.

Cut
Add liquid slowly, stirring fro
dough is formed.

Drop from a spoon ontc

Bake in & hot oven 1z

v be

*Evaporated or dried milk me,

milk mey be substituted for sweet milk; use

1)

and > teaspoon soda.

SECTION II
EAD




WHOLE WEEAT I

1 cup white flour
*1 cup whole wheat flour

4 teaspoons baking powder

METHOD:
Check all material
Mix white and whole
Blend in fat,
Add milk grad 3 1 mix thor

lace dough on floured

Just no more than i:

Roll out to one half

Place biscuits

*Graham flour may be

*xEvaporated or dried mill:

AT RS E M TR
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‘REDIENTS
cups flour
1 cup meal

1 tablespoon sugar

3/@ teaspoon salt

METHOD:
1. Check all materials needed.
Mix flour, meal, sugar,
Stir milk in.
Melt the fat.
Add egg and melted fat.
Roll and cut in desired shape and si
aSHbS e g -

Bake in moderate oven (35C

*Bveporated or powdered milk mey be

**To make rolls: roll very thin, brus

1N1n

fold over and baks.




INGREDIENTS:

2 cups whole wheat flour
1/2 teaspoon salt

é teaspoons baking powder

*1 cup mille

METHOD:

1. Check all materials needed. Use careful level neasurements.

Sift flour, return bren to sifted flour, and measure.
Sift together flour, salt a ) g powder.

Return bran to flour after sifting.,
Cream fat and sugar and add beaten egg.
Add milk to egg-sugar mixture.

Quickly stir egg-milk mixzture into

Turn mixture into greased muffin tins.
Bake in a hot oven (400°) 20 to 30

ivaporated or dry milk may be substituted for

VARTATIONS:

AT I EQIR

1 cup of chopped raisins or prunes

et

Hisar

improve the flavor, and

AT R T
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SECTION IIT
BREAD

Quick Brcads - 8

INGREDIENTS:

1 epg

*1 1/4 cups liquid

1 cup corn meal
1 cup flour
METHOD:
Check all materials needed. U areful level measurements.
Beat egg and add liguid.
Sift together meal, flour, baking powder and salt
Add meal mixture to the liquid.
Fold in melted fat, stirring as little as possible.
Pour the batter into well greased muffin or corn stick pans.

Bake 20 to 30 minutes in a hot oven.

* Mey be milk or water.
** If you do not have muffin pans, it may be baked in

3

cut into squares.
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INGREDIENTS
cup graham flour fat
cup white flour sugar
teaspoons baking powder
teaspoon salt
METHOD:
Check all materials needed.
Sift together graham flour, white flour, bs
Cream fat and sugar in a mixing bowl.
Add slightly beaten
Add milk and egg to
Add dry ingredients stirring thoroughly.
Fill greased muffin pens two

Bake in moderately hot oven (400°) for about 25 minutes.

*Evaporated or dried milk may be substituted for fresh




INGREDIENTS:
cups flour
teaspoons baking powder
tablespoons sugar

teaspoon salt

METHOD:

1, heck all materials needed.,

Stir
only enough to mix thoroughly.

Fill greased muf

8, Bake in moderately hot oven (4

* Evaporated or dried milk may be

level mea

S

urementse.




INGREDIENTS:
cup white flour 1 cup uncooked oatmeal
teaspoons baking powder
tablespoons suger 3 tablespoons fat
teaspoon salt
METHOD:
1. Check all materials needed. Use careful level measurements.
Sift flour and measure.
Sift measured flour, baking powder, sugar and
Add oatmeal.
Stir in liquid and melted fat.

Grease muffin pans.

X S/ o ’ 5 3
Fill greased muffin pans 2/3 full with oatmeal mixture.

Beke in hot oven (

* May be milk or water.

o T T TR T W T R M e i
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INCREDIENTS :

*2 cups flour 1 egg

> . A1 . .
3 teaspoons baking powder ** li; cups liquid

i : g
i; teaspoon salt 2 tablespoons melted fat

METHOD:
1. Check all materials needed. Use careful
Sift together flour, balking powder,
Beat egg and add liquid.
Add flour mixture to liquid.
Add melted fat.

5

Cook on a hot griddle.

£ . masr F ~11hae+3 + 3
lour may be substitu

* 1 cup of corn meal or one cup of
for 1 cup of white flour.

*xlfay be sweet milk or water.
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SECTION III
BREAD

Quick Breads

S P Y B N VS R AN T 2310 N e 0

PRUNE BREAD

INGREDIENTS:

* 2 1/4 cups flour l/? cup cooked prunes

4 teaspoons baking powder 1 cup milk
1 teaspoon salt l/@ cup syrup

1/@ cup sugar 1 tablespoon melted fat

Check all materials needed. TUse careful level measurementss.

Sift together flour, baking powder,
Mix cooked prunes,

Stir dry ingredi

Add melted fat, and mix well,
6e Fill a loaf pan about two thirds full.

7T« Bake in a moderate oven (350°) for sbout 50 to 60 minutes.

8+ Serve either hot or cold,

* Whole wheat or grahem flour may be used wholly or in part, instead

of white flour,

A S RN T R T R U M A B M iR




SRR T Y B B R SV AN T N e S0

INGREDIENTS:

2 1/2 cups flour 1 1/2 cups raisins

5 teaspoons baking powder 2 eggs
l/? teaspoon salt cup milk
2 tablespoons sugar 4 tablespoons fat

1/§ teaspoon cinnamon

Check all materials neededs Use careful level measurementss
Sift together e flour, baking powder, salt, sugar and
cinnamon into a bowlse

Add raisins and thoroughly coat with flour.

Beat the eggs

Add liquids to dry ingredientss

Melt the fat and add to the mixturea.

Pour into a well greesed pan, filling it about two thirds

Let stand for 20 minutese

Bake in a moderate oven (350°) for about 5C minutes.

dried milk may be substituted for fresh milk,

A T L TR T T AT R K A BB e A e
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Quick Brecads-15

A Y P D S SN s AN T3 i e 0,07

SALLY LUNN

INGREDIENTS::

3 cups sifted flour egg

4 teaspoons baking powder 1 1/2 cups milk

3/4 teaspoon salt tablespoons fat

1 1/2 tablespoons sugar

METHOD:
Check all materials needed. Use careful level measurements.
Sift flour and measure.
Add beking powder, salt and sugar to flour and sift again.
Beat egg and add to milke
Quickly stir milk-egg mixture into flour.
Melt the fat, do not let it burn; and add to mixtures.
Pour into & well greased baking pan and bake 30 to 40 minutes
in a very hot oven (450°),

8, Cut into squares.and serve hot.

*Evaporated or dry milk may be substituted for fresh milk.

A e
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EDIENTS
cup corn meal 2 eggs, beaten
teaspoon salt 1 tablespoon butte

cups milk

METHOD:

Use careful level measurements.

Put corn meal a salt in & sauce pan.

Add milk and cook until it forms a thick mush.
Remove from the fire a 1d beat ggs and butter.
Pour into a well

Bake 20 to 30 minutes

AT D R T & TR T I U T RS R M £ AR A G
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Brown Bread - 1

B B S S e R S AN T 200N oS0

BAKED BROWN BREAD

INGREDIENTS:

1 cup cornmeal 1 teaspoon salt

cup graham flour 3/4 cup molasses

1 cup flour 2 cups sour milk
!

3/4 teaspoon soda 1 cup raisins, prunes

3 teaspoons baking powder r nuts

METHOD:
Check all materials needed. Use caref le vel measurements.,
Mix together cornmeal, graham flour, flour, soda, baking
powder, and salt.

£

Add raisins and thoroughly coat with flour mixture.
Add the molasses and sour milk,
Beat the mixture thoroughly.
greased loaf pans two thirds full,
Bake in moderately hot oven (5750) for one hour.

Turn pan upside down and leave until cool,

Serve either hot or cold.
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TOAST
INGREDIENTS:
2 tablespoons butter
slices bread

teaspoons suga

/4 teaspoon cinnamon

Check all materials needed. U areful level measurements.
Spread butter on bread.
Mix sugar and cinnamon,
Spread 1 teaspoon of sugar and cinnamon mixture on the bread.

fieat in a hot oven for about 2 minutes until lightly browned.

Serve hot.
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FRENCH TOAST

INGREDIENTS:

1/8 teaspoon pepper

1

=

cup milk 2 tablespoons fat

S fat
“toaspoon salt 5 slices bread

METHODS

Check all materials needed. Use careful level

Beat the egg and add milk, salt and pepper.

Melt part of fet in hot skillet or griddle.

Dip the bread guickly in the egg mixture, coating both sides.

Fry in the hot fat until lightly browned on both sides.

Serve hot with butter e irup or honey.

AT RS A TR
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‘REDIENTS ¢

cup flour 2 cups

cup sugar

Use ct

Stir milk into oat-f
hendled.
Knead well, roll

Bake in

is a most adaptable recipe.
crusty, a cracker can be

n 1

can be made. 3y the additio

can be made,




SECTION III

OATMEAL BREAD

:DIENTS :

S R P S b L Y B AT 2 i e 08,

1 cake compressed yeast

1/4 cup lukewarm water

1 teaspoon sugar

1 teblespoon salt
METRHOD:
Check all meterials needec J careful
Crumble yeast into a small bowl.,
Add lukewarm water
becomes
Combine
Add boiling
Add cold water.
Add yeast mixture.
Add flour gradually
formed.

o

Knead dough on a floured board
Place in a greased

Cover and let stand in a warnm
(About 2 hours.)

Shape into loaves and place into gre
Let rise until doubled in bulk.
Bake in hot oven for fifteen minute

to moderate oven i bake 30

Remove from peans

R A T 00 BT € RS o T T T RS A E R iR e A G T
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PLATN YEAST BREAD

teaspoon salt

tablespoon fat 5 yeast cale

tablespoons sugar E/@ to 23 cups flours

THOD:
all materials needed. Use careful 1
the milk, Do not let it scorch.

fat, sugar and salt to the
this mixture cool
crumbled yeast to

Beat into this liquid al it will hold - or enough

flour to m

Let dough rise

Knead dough until bulk is adding little flour as
possibles

Let dough rise a second time, again greasing the top of the
dough and covering it caref

When dough has doubled it

Cover tightly.

0 T BT R T A N A S M R iR e
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WHOLE WEEAT OR

o

INGREDIENTS :

* 1/2 cup milk

1/? cup boiling water
3 tablespoons molasses
l/@ teaspoon salt
1{ETHOD:
1. Check all materials necded. Use carefu iiqu messuren

Do not let it scorch.

Combine the whit nd vhesa’ nd in thoroughly.
Add enough flour to male irm, but not stiff dough.
and elastic (about 5 minutes) and until
i to board.

rreased bowl; cover.
knead until size is

Let » again { double in bullk.

Shape

e

Grease

e

Let rise ag

s

Bake in moderate

Cool before storing.

A AT BT

* Tvaporated or powdered milk mey be sul
2 F 3
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SECTION III
BREAD

R N R AN 250 N o S

Sandwiches - 1

APPIE AND RAISIN SANDWICHES

INGREDIENTS:

2 large apples 1/4 cup soft butter

2 tablespoons lemon juice 12 slices graham bread
2/3 cup seeded raisins
METHOD:
1, Check all materials neededs Use careful level measurements.
2o Peel, core and chop the appless
Add lemon juice and mix.
Add seeded raisins and mix thoroughly,
Spread butter on thin slices of graham bread.
Spread apple-raisin mixture on one slice of bread and cover

with another slice.
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BREAD

JaguveR

Sandwiches

CARROT SANDWICHES

TI{GREDIENTS :

4 raw carrots, medium #x1 /3 c

*5/4 cup salted peanuts

HOD:
Check all materials needed. se careful 21l measuren
Chop or grate carrots very fine.
Grind the salted peanuts.
Add
Mix
Spread on half of the ic bread and cover
other slices.

Serve at once.

*Raisins may be substituted for

*xUse Salad Dressing recipe found in this book.

o
9
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IHGREDIENTS

4 raw carrots, medium

*3/4 cup salted peanuts

THOD:
Check all materials needed.
Chop or grate carrots very fine
Grind the salted peanuts.
Add ground peanuts to the carrots.
Mix in salad dressing,
Spread on half of the slices
other slices.
Serve at once.

t

CS

*Raisins may be substituted for peanu

**xUse Salad Dressing recipe found in this book.

caover

CTION
1).‘73‘\1)

Sandwiches
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AND RAISIN SANDWICHES

INGREDIENTS :

4 tablespoons butter 1/8 teaspoon salt

cups cheese, grate *%12 slices whole wheat bread
cup raisins, chopped
0D
Check all materials needed. Use careful
Cream butter.
Add cheese to butter and cream until cheese and butter are
thoroughly mixed.
Add
Spread the mixture between slices of bread.
Cut sandwiches into halves.,

Serve sandwiches with crusts on.

* Chopped prunes may be used
** Day-o0ld bread is better than fresh bre riches., White

bread may be used instead of whole wheat.

T RS A AR A

A AT TN R




SN R Y Y B B YR SN T 23 DS g e,

PEANUT BUTT]

INGREDIENTS :

5/8 cup butter 3 raw apples

peanut butter *12 slices bread

Check &ll materials needed. Use caresful
tter and peanut butter.

Wash aprnlas ce

Guarter =

Place second slice of bread over apple.

Cut sendwiches in halves, diagonally.

Serve with crusts on.

=

*Day-old bread is better than fresh bread for sandwiches.

B
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PEANUT BUTTER AND JELLY SANDWICLES

{WDISATS

5/4 cup peanut butter *1/‘/4 cup tart jelly

1/4 teaspoon salt **12 slices bread

METIOD:
Check all materials needed. Use careful level measurements.
Combine peanut butter, salt and jelly.
Mix thoroughly.
Spread peanut butter mixture between slices of bread.

Cut sandwiches into halves.

Serve with crusts on.

* Prunes or raisins may be used instead of jelly.

** Day-old bread is better than fresh bread for sandwiches.

whole wheat or white bread may be used.
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WHOLE WHEAT AND RAISIN SANDWICH LOAF

INGREDIENTS:

1/4 cup whole wheat cereal 1/2 cup sugar

1/2 cup cold water 1/? teaspoon salt

5/4 cup boiling water *1/2 cup raisins

1/2 teaspoon salt 1 egg

2 cups flour 3/4 cup milk

4 teaspoons balking powder

METHOD:
Checl: all materials. Use careful level measurements.
Put whole wheat cereal to soak in cold water for at least one hour.
Add sosked whole wheat to salted boiling water, and let cook over
low heat for 15 minutes. Set aside to cool:
Sift together .the flour, baking powder, sugar and salt.
Add the cooked cereal and the raisins, and mix together.
Melt the fat.
Beat the egg slightly, and add melted fat and egg to milk.
Combine milk mixture with dry ingredients stirring only enough
to mix thoroughly.

Fill greased loaf pan two thirds full.

8 T R I AT AR A iR

Bake in moderate oven (5500> for 50 to 60 minutes.

Serve hot.

* Cooked prunes may be substituted for raisins.
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A, CAKES

Apple Sauce Cake
Corn Meal Gingerbread
Gingerbread

(&

One Egg Ccke

Poor Man's Fruit Ceke

B. COOKIES

Brownies

Cerecol Dried

PASTRY

Pas

» -
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INGRIDIENTS
1/2 cup fat 1 teaspoon salt
1 cup sugar *1/2 teaspoon ground nutmeg
2 teaspoons soda *1 teaspoon ground cinnemon
11/2 cup
2 cups
METHOD:
1.
suger end cream unti
Beat soda into &pple sauce and add fat and sugar.
Sift flour, measure and return to sifter. (Save out 2 table-
spoonsful to sift over reisins.) Add salt, nutmeg, cinnamon
cloves to flour and sift
flour with fat and sugar - mixture and beat well.

Add raisins (which have been floured).

Turn into a well greased and floured cake pan; bake in a

moderate oven (375°) 40 to 50 minutes.

* Any other spices may be substituted for those listed.

o
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WAL GINGLRBREAD

INGREDIENTS ¢

1 cup corn meal
1 cup flour

1/2 teaspoon
1/2 teaspoon

powder

MIiTHOD
Check 211 meteria needed.

Sift

ginger and cinnamon
Beat
Add

Grease shallow baking pan.

spoons ginger

cinnamon

Use careful level measurements.

flour and measure.

flour, salt, soda, bak

and sirupe.

ingredients and mix well.

mixture into greased baking pean.

oven (325°)
serve war

Whipped eveporated

11DE

&




P YN AT 05 e 0

SECT
DES

s

Cakes

GINGERBREAD

INGREDIENTS:

1/? cup fat teaspoon salt

1/? cup sugar teaspoon soda
1 egg teaspoon cinnamon
1/2 cup molasses * . teaspc ginger
2 cups flour cup buttermilk
2 teaspoons baking powder 2 cup boiling water
METHOD:
Check all materials needed. Use careful level measurements.
Cream fat, add sugar and cream thoroughly.
Add egg and molasses and beat thoroughly.
Sift flour, measure, add baking powder, salt, soda and spices
and sift egain.
Gradually mix flour and milk with butter and egg mixture.
Last add boiling water and beat hard.

rrecsed shallow pan and bake 30 to 40 minutes in

o moderate oven (3500),

* If sweet millt is substituted for buttermilk, leave soda out and

use 1 additional teaspoon of baking powder.

inger may be omitted.

= Ry

*x Cinnamon and
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INGREDIENTS:
4 {teblespoons bu
1/2 cup sugar

cup
4 cups flour 1 teaspoon vanilla
LIETHOD:
meterials needed. Use careful level measurements.
Cream butter end sugar together.
butter and sugar and
neasure.
flour with beking powder and salt.

flour and milk alternately to butter-sugar-egg mixture anc
thoroughly.

venilla.

Grease and flour two layer cake pans or loaf pan.

If leyer pens are used, divide batter in half and pour into

pans.

minutes.
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OLLU L

POOR MAN'S FRUIT CAXE

INGREDIENTS :
*1 cup cups flour
**%1 cup teaspoons beking powder
1 eup /2 teaspoon
salt

1/2 cup fat
cinnamon

sure flour and add

t and meac

cinnamon end sift again.

sugar-fat mixture.

greased loaf and bake 45 to 60 minutes in

a moderate oven (350°),

Prunes or fL89N8,
cinnamon.

Nutmeg or

VARIATIONS:

Nuts mey be added t©
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Cookies

*] cup brown sugar

1/8 teaspoon beking powder

1/4 teaspoon salt *x2 squares unsweetened chocolate

1/4 cup butter 1/2 cup chopped nuts

Check all materisls needed. Use careful EEXEL measurements.
Sift and measure flour.
powder and salt and sift again.
Cream
Add sugar graduall utter and cream thoroughly.

Beat the epgs i he butter and suger.

Melt the chocolate over hot water and mix with the egg-sugar-

the flour and combine with eggs and sugar.
in shallow pan.
Cook 30 minutes in & moderate

Cut into squares

* White sugar may be substitute

Rl

*x 6 tablespoons of cocoa may be




SECTION IV
DESSERT

Cookies
IT COCKIES
NGREDIENTS:
Fruit Mixtures Crumb Mixtureg
2

3 cups raisins L/Z cup butter

1l cup sugar 1 cup brown sugar

1 cup water 1/2 teaspoon salt

1 teaspoon soda
cup wheat cereal
1/4 cups flour
Check all materials needed. Use careful level measurements.
Cook raisins, sugar and water until thick. Stir to keep from
scorchinge. Cool.
Cream butter and brown sugar.
Add selt, soda, wheat cereal
Grease shallow baking pan.
Spread half of crumb mixture in greased baking pan.
Cover crumb mixture with fruit mixture.
Spread remaining crumb mixture on top of fruit mixture.
Bake in moderate oven (350°)20 to 30 minutes.

Cut in sqguares and serves.




INGRED

1/2 cup melted lard

2 tablespoons warm water

L

Grease

Place cookies

ginger

mixture.

~ sifting once),

inch thickne

S

cinnamoen

)

baking




TMEAL COOKIES

INGRED {iSe:

/.
728 cuipifioie

1 cup sugar powder

1 teaspoon cinnamon

i 1/2 cups rolled oats

materials needed. Use careful level measuren

nents.

millk and soda.

mixture to fat-sugar mixture and mix well.

"lour, baking powder, salt, cinnamon, and

ngredients to egg-milk-sugar mixture and mix well
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Cookies - ©
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JAT CEREAL CCOKIES

VI

it 1/4 cups flour 1/2 cup brown sugar
1/2 teaspoon soda 1 cup wheat cereal, dry

/ \
1/2 teaspoon salt 1/2 cup hot water (or less)

/e ~
1/2 cup fat
ITETHOD :
needed. Use careful level measurements.

soda and salt.

ixture quite thin, cut with cookie cutter, and

(not too close together) or drop by

cookie sheet.
10 to 15 minutes.

Remove cookies while hot from baking sheet with spatula.




Custards - 1
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Custards are milk thickened with egg, sweetened, salted and flavored.

SR )

Kinds:

a. Cooked in double boiler and stirred while coc

alked or steamed.

Scald milk.

Beat eggs until just mixed.

Add salt and sugar to eggse.

Pour scalded milk over the beaten egg mixture,
stirring constantly.

If custard is to be baked or steamed, flavor now.

If it is to be soft, flavor after it is cooled.

III. Method o{_gﬁgélygi

a. Soft Custard
Cook over hot, not boiling water.
Stir constantly until thickened.
Rerove from hot water; beat with a Dover egg
beater and edd flavoring.
If custerd should curdle;
beater over cold water.

b. Baked custard:

until firm.
comes out clean when inserted

into ecus
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Then

Steamed

SECTION

DESSERT

Custards - 2

custard:

(1) Set cups of custard in a steamer

(2) Cover tops with wax paper to keep out moisture.

(3) Steam until firm

dessert - plain

fruit or old cake.

be said to be

made smooth by placing

double boiler in p of cold water and then be

once with Dover egg

T A e
REASE THE

add scald

and ad




BAKED CUSTARD

cups milk teaspoon salt

level measurements.

sugar and salt.
£gs and add nutmeg.

at 529°

by inserting a knife into the

comes out clean, the custard is done.

Y AR A M TG D RN R S T W U 2T RSB M IR e
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T CUSTARD

P

INGREDILNTS
1/8 teaspoon salt
1/2 teespoon vanilla or
sugar few gratings of nutmeg
Check all materiels needed. Use careful level measurements.
Scald milk in double boiler.
zes thoroughly.
Add sugar and salt to eggs and mix well.

Gradually pour hot milk over eggs stirring all the time.

Return mixture to double boiler and cook (stirring constantly)

until it forms a coating over spoon.
When cool add flavoring.

Serve cold.

*Evaporated milk may be substituted for fresh
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INGREDIENTS

3/4 cur ovil sugar

saspoon cinnanon

teaspoon salt

cups breed crumbs

METEOD:

Cover

fid

Add w

40

minutesa

cups sliced apples
tablespoons water

blespoons butter

Use careful level m

and salt.




APPLE ROLL

cup sugar 1 /4 cup brown sugar
cup water *2 e i it dough
2

2 tablespoons butter

namon **yvanilla sauce

rials needed. Use careful level measurements.

and water end pour into greased deep

s

slices 1/2 inch thick.
the baking pan containing sirup.
pleces

moderate °) until apple

cream lemon or vanilla

S AT R YT S AR
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Fruit Desserts -

INGREDIENTS :

2 cups cooked, chopped dried fruit

1 teaspoon cinnamon left-over biscuit

Check all materials needed. Use careful level measurements.

Mix cooked fruit, cinnamon and sugar.

it left-over biscuit and toa them in the oven. lMay

be buttered if butter is available.
Put fruit mixture on pieces of toasted biscuit, put a piece

asted biscult on top of fruit and sover whole with

desired.

o AT D R S R
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e
« 3 cups fruit pulp evaporated milk

2 cup sugar mon. juice

measurements.

mporated milk into cold fruit pulp.

Ve

may be use
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Pastry -

espoons fat

ter (about 1/2

careful level measurements.

terials
flour and salt.
til particles are about the size of a pea.

possibles

i ishonlidiibe
Roll on lightly floured board
1/8 to 1/4 inch.
Place
rim edge with

Yicld: 2 medium pic crusts.

R et
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tablespoons flour
pound prunes 2 tablest 1

1/3 3/4 cup prune juice
1/3 cup suge o e

=

0 1 i ul level measurementse.
Check all meter u

L
L primes and cooxl unt

our and add to seeded prunes.

i11 with prune mixture.

cups cooked pru

R T R T S i S T




1 cup nuts
*2 tablespoons cornstarch
2 oranges, diguiice 1/- cup cold water
1 cup light brown s *% pastry for 2 crusts
1 cup boiling
METIIOD:
1. heck all materials needed. Use careful level measurements
2+ Viash raisins carefully.

L

Mixz together in a saucepan seeded raisins, lemon rind and

juice, orange rind and juice, brown sugar, boiling water and

ange

nuts and heat to boiling.
Mix cornstarch with cold water to form a paste and add
L

nixture.

mixture has thickened.

ARG

pastry, fill with reisin mixture and

e e

K e R TR T O ey T R S T A
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bstituted for cornstarch.




1 cup stalec 3 4 teaspoon salt

vanilla

o
) % —_—

1 eg

1/4 cup sugar 1/8 teaspoon nutmeg

2 cups milk

Heat
pour the mixture over
Add raisins,if used, and dot the top with butter.

£ the dish in o puon of hot widoer.

oven until firm and delicately browned.




SECTION IV
DESSERT

R T S B S Y O R YA T2 0 S e 805

Puddings - 2

CHOCOLATE CORNSTARCH PUDDING

INGREDIENTS ¢
*3 cups milk l/? cup sugar
1 square chocolate or 1/8 teaspoon salt

2 1/2 tablespoons cocoa 1 1/2 teaspoons vanilla
3 tablespoons cornstarch

METHOD:

1. Check all meterials needed. Use careful level measurements.
2, Mix dry ingredients and moisten with a small amount of

cold milk.

Pour remeining milk into top of double boiler.

Scald the milk. Do not et it scorch.

Add dry ingredients to hot millk,

Stir until mixture thickens.

Cover and cook until it does not have raw starch taste -
about 10 to 15 minutes.

Add flavoring to pudding.

Pour pudding into molds which have bée dipped in cold water.

BT RS A E iR A A

10, Let stand until cold and firm.

11. Serve cold.

*Evaporated or powdered milk may be used.

*xSmall glasses may be used instead of molds.
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DESSERT

T B L e R AN T2 N e,

Puddings - 3

CORN MEAL PUDDING (INDIAN)

INGREDIENTS :

*2 cups hot water 1 teaspoon cinnamon

1/2 cup corn meal 1 teaspoon salt
*1 can evaporated milk **1/2 cup raisins
1/2 cup molasses
METHOD:
heck all materials needed. Use careful level measurements.
Pour water over corn meal and boil 10 minutes.
Add evaporated milk, molasses, cinnamon, salt and raisins.

Cook over hot water or bake one hour.

* 4 cups of fresh milk may he used in the place of water and evaporated
milk.

*% Other dried fruit, such as prunes may be substituted for raisins; or

fruit may be omitted.
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DESSERT
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Puddings - 4
RICE PUDDING

INGREDIENTS:

3/4 cup rice, uncooked 1/2 cup sugar

2 cups milk 1/2 teaspoon salt
1 cup water

METHOD:

1. Check all materials needed. Use careful level measurements.
Viash rice through several waters, rubbing it carefully
between the hands to remove starch.
Mix uncooked rice, milk, water, sugar and salt.
Place in baking dish and bake in a moderate oven (3500)
30 to 45 minutes, until rice is soft.

5. Serve plain or with cream.

VARIATION:

1/2 cup seeded raisins may be

1 egg, well beaten, may be added before
Sia¥ ] 3 J’
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cups whole whea cereca cooked 2 teaspoon cinnamon

blespoons butter

]/4 cup bread crumbs

needed. Use careful level measurements.

Cover the bot f a greased baking dish with 1 cup of

cooked
1 put 1/2 the apples.
uzar and cinnamon.
Cover with ren
Cover with remaini
Dot with butter.
Sprinl
Cover with b

55 to 45 minutes in a moderate oven (3500),

may be served with vanilla or raisin sauce.
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Sauces - 1
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CREAM SAUCE

INGREDIENTS:
butter 1/2 cup milk

sugar 1/2 teaspoon vanilla

Check all materials needed. Use careful level measurements.

Cream butter and sugar.

Add milk gradually, stiriing constantly.
Add vanilla.

Serve with puddings.
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Sauccs =~

LEMON SAUCE

O A Y T B S Y2 S R SN T 235 (N e 07

INGREDIENTS

1/2 cup sugar 1/8 teaspoon nutmeg

1 tablespoon cornstarch or 1 cup boiling water

2 tablespoons flour tablespoons butter

P

1/8 teaspoon salt l/@ teaspoons lemon juice

METHOD:
1. Check all materials needed. Use careful level measurements.
Mix sugar with cornstarch or flour in a double boiler.
Add salt and nutmeg.
Gradually add 1 cup boiling water, stirring constantly.
Cook over low heat for 5 minutes or until clear and thick,
Add butter and lemon juice,

Serve over dessert.

NOTE: Dried cake may be used with this
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milk in sauce pan and cover with water.

Remove can nilk thor
Place conten an in bowl and beat with rotary beater until thick

Add 2 teaspoons brown sugar when milk has thiclkened.
I &

|
:
¥
§
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1/8 Teaspoon nutmeg
1 tablespoon cornstarch or 1 cup boiling water
r U 2oy £Y g
wblespoons flour 2 tablespoons butter

1/@ teaspoon salt easpoon vanilla

METIIOD:

l. Check all materials needed. Use careful level measurements.

h cornstarch or flour in a double boiler.
salt and nutmeg.
cup boiling water, stirring constantly.
Cook over low heat for 5 minutes or until clear and thick.
and vanilla.

Serve over dessertse

Dried cake may be used with this sauce.
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ALBUMINIZED-DRINK

INGREDIENTS :
1 egg white

5 cups milk

METHOD:
l. Check all materials needed. Use careful level measurements.
2. Beat egg white until stiff.

3. Fold into cold milk.

4., Serve at once.

CAMBRIC TEA
2 cups boiling water 6 teaspoons sugar
4 cups milk

METHO
L 1AVD ¢

1, Check all materials needed. Use careful level measurements

boiling water.

nd 6 teaspoons
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CHOCOLATE MILE SHAKE

REDIENTS :

2/3 cup sugar 1 cup water

4 tablespoons cocoa 5 cups milk
METHOD:
1. Check all materials needed. TUse careful level measurements.
Mix sugar and cocoa.
Add water gradually to make a smooth mixture.
Scald milk in double boiler.
Add milk to cocoa mixture and bring to boil agein.

May be served hot or cold,
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INGREDIENTS :

4 tablespoons cocoa cup water

1/5 cup sugar 4 cups milk

pinch of salt 1/2 teaspoon venilla extract

METHOD:

Check all materials needed. Use careful level measurements
Mix cocoa, sugar and salt together.

Add water gradually, stirring to a smooth paste.
Cook for three minutes, stirring constan

Scald milk in double boiler.

Add scalded milk to cocoa mixture and then add vanilla.

Beat mixture until foamy.

Serve hot.
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:REDIENTS :
l/? cup sugar 1 cup hot water
1/3 cup cocoa 1/4 teaspoon venilla
1/8 teaspoon salt

METHOD:

l. Check all materials led Use careful leve

measurements.
Mix sugar, cocoa and salt in sauce pan.

Add hot water a little at a time so that cocoa in.
Bring to boil and boil for 5 minutes

to keep from scorching.

Allow to cool and add vanilla.

Store in glass jar in

Use 3/4 cup of milk and 1/4
cup of cocoa or chocolate milk desired.
Mix well,

3. Serve hot or cold.
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INGREDIENTS

1 egg white

1 egg yolk

1 pint milk

METHOD:
Check all materials
Beat the egg white
Add the yellow to

Add the milk, sugar, and

mix thorou

cinnamon on top.

Serve very cold.

but others may be used.

*Vanilla flavoring is preferabl




acam o L

I TP IS TR YRRy

o

INGREDIENTS :
3 cups milk
cups prune juice

1/2 teaspoon lemon juice

METHOD:

Check all materials needed. Use careful level measurements.
Combine milk, prune juice and lemon juice.

Shake vigorously. A fruit jar makes an excellent shalker.,

Serve coldse
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* sugar 1 1/2 ctips cold

3 egg whites crushed ice

1 1/? cups fruit juice

Check all materials nee > careful level measurements.
Combine sugar and egg
Stir until thoroughly mixed.
Add fruit julce and water to suger wnd
Serye with cr
* Use 2 tablespoons sugar wi range juice and 4 tablespoons with

lemon juice.
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0 JUICE

)

¢ quarts tomatoes, canned

1 teaspoon salt

1 /2 :
L/o teaspoon pepper

Check all materials needed. Use careful
Put canned tomatoes
Add salt and pepper

Serve cold.

level measurements.
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SECTION V
BEVERAGE

Coffee - 1

BOILED COFFEE

INGREDIENTS:
1 tablespoon ground coffee per cup, plus 1 tablespoon for
1 cup water for oach pcrson to bo sorved.
plus one cup for the pot
METHOD

Check all matcrials needed. Use carcful

Put coffeoc grounds in a small cloth bag, if de

Place bag in boiling water and boil 3 to 5 minutes, or allow

to stecp 5 to 7 minutes without boiling.
Remove from fire and romove bag of coffce grounds.

Serve immediatcly.
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PERCOLATED COFFEE

INGREDIENTS ;

1 tablespoon ground coffec per cup, plus 1 tablcspoon for the pot.

1 cup water for cach person to be scrved.

METHOD:

Check all materials neceded.

Usc carceful lcvel measurcments.,

Put water in lower part of percolator and coffec in upper

.
Heat and allow to percolate 5 to 8 minutes,
Remove grounds from the percolator,

Serve hot.
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SECTION V

BEVERAGE

Coffee - 3

DRIP COFFEE

INGREDIENTS :
1 tablespoon drip grind coffee per cup, plus 1 tablespoon for the pot.
1 cup water for each person to be served.

METHOD:

l. Check all materials needed. Use careful level measurements.,

2. Put coffee in coffee pot strainer and put in place in top of
coffee pot.
Pour boiling water into the top section of the dripolator
and let drip through.

Keep coffee hot until served.
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1 cup freshly boiling water for each person to be served.
1 teaspoon tea leaves for each cup of water.
METHOD:
Check all materials needed. Use careful level measuren
Pour boiling water over tea leaves.
Let steep for 1 minute.
Strain tea from leaves.

Serve at once.

Lemon or cream may be added to tea.

ICED TEA

Check all materials needed. Use careful level measurements.

repare tea as for hot tea.

Add suger desired to hot tea and let cool.

Chill thoroughly.

Serve very cold.
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