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DIETARY GUIDELINES FOR AMERICANS

Eat a variety of foods
Maintain healthy body weight
Choose a diet low in fat, saturated fat, and cholesterol

Choose a diet with plenty of vegetables, fruits and grain
products

Use sugars in moderation
e Usesalt and sodium in moderation

® If you drink alcoholic beverages, do so in moderation

STEPS IN MENU PLANNING

1. Main dishes and accompaniments,

2. Potatoes and vegetables.

3. Salads and dressings.

4. Breakfast fruits and cereals.

5. Desserts.

6. Breads, spreads and breakfast pastries.
7. Appetizers, soups and beverages.

BALANCE YOUR MENU—-USE THE DAILY
FOOD GUIDE SYSTEM

(per person per day)

GROUP1: MILK .......................... minimum of 1 pint
GROUP2: MEAT ...............cciiiivnn. 2 or more servings
GROUP 3: VEGETABLES-FRUIT ......... 5 or more servings
GROUP 4: BREADS-CEREALS ............ 4 or more servings

plus other foods.



GENERAL INFORMATION

Basic Information

Handling Frozen Foods, Guidelinesfor ............... A-19
Measuring Procedure .............................. A-3
Terms Used in Food Preparation,

Definitionsof ......... ... ... ... ... ... ... .. ..... A-2
Weight and Measuring Equivalents,

Tableof . ... ... . A-4

Conversion Charts

Can Sizes, Weights and Measuresfor ................ A-5
Container Yields, Canned Fruits, Guidelines for ...... A-9

A. GENERAL INFORMATION (OVER)



GENERAL INFORMATION - Continued
Conversion Charts-Continued
Edible Portion Weights, As Purchased Weights
Fruits ... ... .
Vegetables ....... .. ... . ... ... ... .. ... ...
Fruit Bars, Guidelinesfor ................... .. ... ..
Measure Conversion ...............................
Metric Conversion, Guidelinesfor ................ ...
WeightConversion ................................
Recipe Conversion ............................... ..
Equipment, Guidelines for
ConvectionOvens ................... ... . .. ... . . . ...



GENERAL INFORMATION - Continued

Equipment, Guidelines for-Continued

MicrowaveOvens . ......... ... ... ... oo, A-14
Steam Cookers ........ ... ... ... ... ... A-21
Steam Table, Baking and Roasting Pans, Capacities,

fOr . e A-25
TiltingFryPans ........ ... . ... . .. ... A-24

Ingredients

Antibrowning Agent, Useof ........................ A-20
Cheese, Guidelinesfor .............................. A-28
Eggs, Guidelinesfor ........ ... .. ... ... ... A-29
Egg Equivalents, Tableof .......................... A-8
Flours, Guidelinesfor Use ....... ... ... ... ... .. ... A-18

GENERAL INFORMATION (OVER)



GENERAL INFORMATION - Continued

Ingredients—Continued.

Fresh Fruits and Vegetables, Preparing, Guidelines

fOr
Garlic, Dehydrated, Useof ..........................
Garnishes, Guidelinesfor ...........................
Green Peppers, Dehydrated, Useof ............... ...
Herbs, Guidelinesfor ...............................
Horseradish, Dehydrated, Useof ....................
Milk, Nonfat, Dry, Reconstitution

Chart ...



GENERAL INFORMATION-Continued

Ingredients-Continued
Onions, Dehydrated,

Useof .. ... .

Parsley, Dehydrated,

Useof ...

Soup and Gravy Bases,

Reconstituting ................ ... ... .. ... ... ....

Menu Planning

Calories, Guidelinesfor ........... ... ... .......

A. General Information



GENERAL INFORMATION-Continued

[ngredients-Continued

Onions, Dehydrated,

Useof ... ... . o
Parsley, Dehydrated,

Useof ... .
Soup and Gravy Bases,

Reconstituting ....... ... . ... ... ... ... ... ...
Menu Planning

Calories, Guidelinesfor .......................... .

A. General Information



APPETIZERS AND BEVERAGES

Appetizers
Eggrolls

Chinese. ......coiiiii e e
Fried ........... . . . .
Philippine Style ........... .. ... .. ...
Fried ... .. .

Juice Cocktail

Cranberryand Apple ........................
CranberryandOrange .......................
Tomato ..............ciiiiiiiiiii
SPICY o e
Vegetable ........ .. ... ... ... .
PizzaTreats ............ ... ... .. ... ... ...
Shrimp Cocktail ..............................
SpicedShrimp ........... ... .. . i
B. APPETIZERS AND C. BEVERAGES

B-4-1
(OVER)



APPETIZERS AND BEVERAGES - Continued

Beverages
Beverage Bases, Powdered, Fruit Flavored,

Guidelinesfor ........... ... . ... ... . . .. ... ... . ... C-G-3
Brewing Coffee, Guidelinesfor ...................... C-G-1
Fruit and Vegetable Juices, Guidelinesfor ........... C-G-2
Cocoa,Hot .......................... e C-1

Whipped ........ .. ... ... C-1-1
Coffee

Automatic Coffee Maker ........... .. ... .......... C-3

AutomaticUrn ... ... .. .. . .. .. C-5

Instant Freeze-Dried .............................. C-2

ManualUrn ... .. . C-5-1



APPETIZERS AND BEVERAGES - Continued

Beverages-Continued
FruitPunch ........ ... ... ... .. ... .. ... C-6
LimeLemon ..... ... ... ... ... .. . ... C-6-1
Juice, Cocktail
Grapefruitand Pineapple ......................... C-7-1
Orangeand Pineapple ............................. C-7
Lemonade ...............ciiiiumeiiiieiiiiaaan. C-8
Limeade ........... ... . . .00ttt C-8-1
Orangeade ...................cooviuenn... e C-10
Tea, Hot .. ... ... C-4
Tea,lced(Instant) ........ ... ... ... oo C-9

APPETIZERS AND BEVERAGES (OVER)



APPETIZERS AND BEVERAGES - Continued

Beverages-Continued

Tea, Iced (Instant, for Dispenser) .................... C-9-1
Tea, [ced (Instant, with Lemon and Sugar,
for Dispenser) ........... . ...l C-9-2

B.and C. Section Total - 29 Recipes



BREADS AND SWEET DOUGHS

(Batters, Fillings, Glazes, Syrups, Toppings, and Washes)
Good Quality Bread Products and Rolls,

Characteristicsof ................................. D-G-4
Hot Roll Make-Up, Guidefor ......................... D-G-6
Poor Quality Bread Products and Rolls, Causesof ...... D-G-5
Preparation of Yeast Doughs, Guidelinesfor ........ ... D-G-2
RecipeConversion ................... ... ........... D-G-1
Retarded Sweet Dough Methods ...................... D-G-3
Sweet Dough Make-Up, Guidefor ..................... D-G-7
Bagels ...... ... ... D-13
Batters

Frying ... .. D-51
Tempura . .......... it D-38

D. BREADS AND SWEET DOUGHS (OVER)



BREADS AND SWEET DOUGHS - Continued

Biscuits

BakingPowder .............. ... ...l D-1
Biscuit Mix ... D-1-1
CREESE ..ot e ettt e D-1-2
Drop ... D-1-3

Breads

Banana .........oii e e D-30

(0713« + TEVPEPUP S O O PP D-14
dJalapeno .......... . ... D-14-3
MIX e D-15

dJalapeno ... D-15-3

French ......co i e e e e D-4

IrishSoda ... it i i e i i e e e D-2

Pumpkin ....... ... i D-11



BREADS AND SWEET DOUGHS - Continued

Breads—Continued
Raisin ... .. e e D-5
Ry o D-6
TexasToast ...ttt it D-7-2
Toasted Garlic .......... ..ot D-7
ToastedParmesan .................c.ciiiiiinanen.. D-7-1
White ..o e e e D-8
Short-TimeFormula ................ ... ........... D-9
Whole Wheat (WheatBase) ......................... D-10
Short-Time Formula .............................. D-9-1
Buns
HotCross ..ot D-26

BREADS AND SWEET DOUGHS (OVER;



BREADS AND SWEET DOUGHS - Continued

Cakes, Coffee

Crumb (Snickerdoodle) ........ .. ... ... .. .. .. .. ..... D-12
Cake Mix ... . D-12-1
Quick ... D-37-5

Biscuit Mix . ... ... D-37
Apple ... ... D-37-1
Cherry ..o e D-37-3
French ... D-37-2

Orange-Coconut ........ ... ... ..ot D-37-4



BREADS AND SWEET DOUGHS - Continued

Cakes, Coffee~Continued

Small ...
Streusel ... ... .
Twist ....... S DI RT
Croutons ........... .
Garlic ... ...
Parmesan ............ . ... . .. . .

Doughnuts

Beignets (New Orleans Doughnuts) ............
Cake ... ...
Doughnut Mix ......... .. ... .. ... .........

BREADS AND SWEET DOUGHS

(OVER)



BREADS AND SWEET DOUGHS - Continued

Doughnuts-Continued
Chocolate ........... ... i D-18-3
CinnamonSugar .............c.ooiiiiiiiiiiii. D-18-4
Crullers ... .. o D-19-4
Glazed ........... . . D-18-7
COCONUL ..ottt .... D-18-6
NUb D-18-5
Longjohns .......... .. ... ..o i il D-19-3
Raised ....... ..o D-19
Sweet DoughMix ................ ... ... ......... D-19-2
SugarCoated ............ .. ... D-18-1
Dumplings ... D-20



BREADS AND SWEET DOUGHS - Continued

Fillings
Apple
Prepared PieFilling .............................. D-41-3
Cherry
Cornstarch .......... .. ... .......... ... ... ..... D-41
Prepared PieFilling .............................. D-41-1
Pregelatinized Starch ............................. D-41-2
CinnamonSugar ................................ ... D-42
Nut D-42-1
Raisin ... .. ... ... .. . . ... D-42-2
NUt D-43
Pineapple
Cornstarch ............. ... ... ... ... .. ... . ..... D-47-1
Pregelatinized Starch ............................. D-47
FrenchToast ....... ... ... . ... ... ... ... .......... D-22
EnglishMuffin .................................... D-22-2
Thick Slice ... ... . . D-22-1

BREADS AND SWEET DOUGHS (OVER)



BREADS AND SWEET DOUGHS - Continued

FrenchToast Puff ........ .. ... ... .. . . . ... .. ... ... ... D-23
Fritters, Apple ...... ... ... i D-24
Glazes
Almond .. ... D-46-1
RUM ..o e e e e D-46-2
Y TUP .ottt D-45
Vanilla ... .. e D-46
HushPuppies ............ ... . i D-14-2
CornBread Mix ... ... .. D-15-2
MU INS ..o e D-29
Apple ... .. .. D-29-4
Banana . ... e D-29-3
Blueberry ........... .. . . . D-29-1
Bram .. oottt e e e D-28
QatbranRaisin . ........ ... .. .. . . ... D-44
Raisin ... e D-28-1

Shredded ........ ...t D-28-2



BREADS AND SWEET DOUGHS - Continued

Muffins-Continued
CinnamonCrumbTop .............. ... oo, D-29-5
COrm o e D-14-1
MK e e s D-15-1
Cranberry .......... .. i D-29-6
DAt .. e D-29-7
English ... . D-21
CinnamonRaisin .............. .ot iiiiniennnen D-21-1
NUL e e e D-29-8
Oatmeal Raisin ........ ... . i D-29-9
Raisin ..o e e ... D-29-2

BREADS AND SWEET DOUGHS (OVER)



BREADS AND SWEET DOUGHS - Continued

Muffins(Muffin Mix) ......... ... .. ... .. .. . it D-31
Blueberry ... D-31-1

Pancakes . ... e e e e D-25
Blueberry ......... ... .. i, . D-25-2
Buttermilk ........... . e D-25-1

Pancakes (Pancake Mix) .......... .. ... .. .. ... .. ..... D-25-5
Buckwheat ........o i e D-25-3

Buttermilk ....... ..ot e D-25-4



BREADS AND SWEET DOUGHS - Continued

Rolls
BrownandServe .................. S D-33-1
Short-TimeFormula ......... ... ... .. ... ......... D-34-1
CloverleaforTwin ... ... ... ... ... . .. D-G-6-1
Frankfurter (Finger) ......... ... ... ... .. ....... D-G-6-2
HamburgerorSandwich ........................... D-G-6-3
Hard ..o e D-32
Hot . e D-33
Roll Mix ... e i D-33-2
Short-TimeFormula ................ ... .......... D-34
Oatmeal ... . ... . . D-33-3
ONIOn .. e e D-35
Roll Mix ... e D-35-1
PanorCluster .......... .. .ttt D-G-6-4

BREADS AND SWEET DOUGHS (OVER)



BREADS AND SWEET DOUGHS - Continued

Rolls-Continued
ParkerHouse .............. ... ... ... ... ... .... D-G-6-
Poppy Seed or Sesame Seed .......................... D-G-6-
Submarine (Hoagie, Torpedo) ........................ D-3
RollMix ... ... ... . . i D-3-1
Whole Wheat (Short-Time Formula) .............. ... D-34-2
Sweet Doughs
Danish Dough, Frozen
BearClaws ......... .. ... ... .. .. ... . ... ... D-39-1
DanishDiamonds ................................. D-39
SweetDough ................. .. ... ... ... ....... D-36

Sweet DoughMix ................................. D-36-1



BREADS AND SWEET DOUGHS - Continued

Quynnf Ralle

YYTT L AW

Bear Claws .. ..ottt e D-G-7-9
Bowknots, Chain Twists, Figure Eights
and"S”Shapes ........... ... i D-G-7-11
Butterfly .. ... .. D-G-7-4
Butterhorns . ..........o i s D-G-7-13
CINNAMON . ... et D-G-7-3
Nut,orRaisin ........ ... ... i, D-G-7-3
TWISES oottt D-G-7-12
CresSCenS . ..ottt e D-G-7-14
Glazed ........ . D-G-7-1
Kolaches ... e D-27
SweetDoughMix ........ ... ... ... .. ... ... ..., D-27-1
Pecan D-G-7-2

L 4 -8 L T T T T T T I

BREADS AND SWEET DOUGHS (OVER)



BREADS AND SWEET DOUGHS - Continued

Sweet Rolls-Continued

Snalls .. D-G-7-1(
SUgaAr . ... D-G-7-5
Syrup,Maple ...... ... ... .. D-50
Toppings
Orange-Coconut ........... ... iiiiiiiiiiinn. .. D-48
Pecan ... D-491
Streusel ........ i D-49
Waffles ... D-25-8
Frozen (Brownand Serve) ........ ... ... ... ......... D-25-6
Pancake Mix ... .. o D-25-7
Washes
Cornstarch ... .. . D-40
B e D-17
EggWhite ...... ... oot D-17-1

D. Section Total - 125 Recipes



CEREALS AND PASTA PRODUCTS

Breakfast Cereals, Hot
(Farina, Hominy Grits, Rolled Oats or
Whole WheatMeal) ......... . ... . ... . .........
Hominy
Buttered ... ... ... ... .
Fried ... ... . .. .. ...
Hominy Grits ....... ... ... .. ... ... ... .............
Fried ... .. . ... .
Pasta (Macaroni, Noodles, Spaghetti or Vermicelli)
Boiled ... ... ... . ...
Buttered ......... ... ... . ...
Noodlesdefferson ..................................
Steamed ...................... e
Rice
Filipino ... ... .. .. .
Hopping John (Black-eye Peas with Rice) .............

E. CEREALS AND PASTA PRODUCTS

(OVER)



CEREALS AND PASTA PRODUCTS

Rice-Continued

Long Grainand WildRice ................... . .....
Lyonnaise .............. ... i i
Mexican ............... TR
Orange .............. P
Pilaf ... .. e AU
Pork Fried (Oven Method) ..........................

pr‘ddlnMnfhnd . e e e e s e T P T
Red BeanswithRice .......... ... ... ... .. ... .....
ShrimpFried ........ ... ... ... ... . ... .. ... R
Spanish ... ... ...
Steamed . ...

Steam Cooker Method ............... ... ...........
TossedGreen ..............couiniiiiainn.
with ParmesanCheese .............................

E. Section Total - 25 Recipes
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CHEESE AND EGGS

Cheese
Baked Egg Noodlesand Cheese ..................... F-1-1
Baked MacaroniandCheese ........................ F-1
Nachos .. ..o e F-2
Quiche
Broceoli ....... ... . .. F-11-1
Onionand Mushroom ................ ... .. ... ..... F-11
Eggs
Au Gratin (Scotch Woodcock) ....................... F-3
Cooked ... .. .. ... ... . F-4
OneEgg ...... ... F-4-1
SteamerMethod .............. ... .. .. ... ... ... . ... F-4-2
Deviled .......... .. F-5
FooYoung ......... . ... ... . F-6
Fried, Griddle (CookedtoOrder) ..................... F-7
OneEgg ...... .. F-7-1

F. CHEESE AND EGGS (OVER)



CHEESE AND EGGS - Continued

Eggs-Continued
Omelet
Bacom .. F-8-1
CReesSe ...t F-8-3
GreenPepper .......... ... ... ... F-8-4
Ham .. .. F-8-5
HamandCheese ...............o .. F-8-6
Individual ... ... . e F-8-7
Mushroom ... ... F-8-8
OnNION . o e F-8-9
Plain ..o F-8
OneEgg ........oo it F-8-2
Spanish ........... ... oo iiiiiiiniiiiiaL .. F-81
TOMALD . oot et e e e F-8-1
WeS eIl ..t e F-8-1



CHEESE AND EGGS-Continued
Eggs-Continued

Poached (CookedtoOrder) ..........................
OneEgg ... ...
Scrambled .......... . ... ...
andCheese ......... ... . i
andHam ... ... .. ... ... ...
Dehydrated Egg Mix . ......... ... ... ... ... ...
Frozen Eggsand Whites ...........................
OneEgg ... . ... .
SingleServing ............. ... ...l

F. Section Total- 35 Recipes

CHEESE AND EGGS



CAKES

BatterCakes ............ ... .. .. ... ... ... G-G-2
Cutting Cakes, Guidelinesfor ........................ G-G-5
High Altitude Baking . ................. .. ........... G-G-7
Scaling Cake Batter, Guidelinesfor ............ .. ... .. G-G-4
Successful Cake Baking, Guidelinesfor ........ ....... G-G-1
Using Cake Mixes, Guidelinesfor .................... G-G-3
Cakes
Applesauce ....... .. ... G-2
Cheese ... ... ... i G-26
with Blueberry Topping .......... ... ... .......... G-26-3
with Cherry Topping . ........ ... ... ... ......... G-26-4
with Sour Cream Topping ......................... G-26-6
with Strawberry Topping ............. ... ... ... .... G-26-7
Chocolate,Basy .............. . ... ... ............. G-11
Devil'sFood ........... . ... .. ... . ... .. ... .......... G-12
Gingerbread ........ .. ... ... . ... ... ... G-17
Pound ........ .. . . .. G-21
Spice ... G-25

G. CAKES (OVER)



CAKES - Continued

Cakes—Continued

Vanilla,Easy ........ ... . ... ... .. . .. ... ... ... ... G-23

White ... ... G-30

Yellow ... .. .. . G-32
Banana-Filled Layer .................... e G-32-1
BostonCreamPie .............. . ... ... ... ........ G-32-2
Coconut ........ ... .. . G-32-4
CottagePudding ................. .. ... .. ... ...... G-32-5
Dutch Apple . ... .. ... ... .. . G-32-6
Filled (WashingtonPie) ........................... G-32-7
Fruit Cocktail Upside Down ....................... G-29-3
Marble ...... ... .. . G-32-3
Pineapple Upside Down ......................... .. G-29



CAKES - Continued

Cakes—Continued
Cake Mixes
Almond ... ..., G-10-1
AngelFood ... ... ... ... ... ... G-1
Banana (BananaCakeMix) .................... ... G-6-1
Banana (Yellow CakeMix) .................. ... ... G-6
Black Walnut ........... ... .. . ... . G-10-2
Carrot ... ... G-13
CheeseCake ............ ... i .. G-26-1
with Blueberry Topping .......................... G-26-8
withCherry Topping ........... ... ... ............ G-26-5
Ple G-26-2
Chocolate Macaroon (Devil’s Food)
and WhiteCakeMix) ........ ... .. .. .. ... ... ... ... G-3

CAKES (OVER)



CAKES - Continued

Cake Mixes-Continued

Devil’'sFood ........ ... .. .. . . . . G-12-1
Cupcakes ....... ... ... .. ... G-10-7
Florida Lemon ........ ... .. ... ... G-8
Fruit Cocktail Upside Down ........................ G-29-2
GermanChocolate .......... .. ... .. ... . ... .. ... ... G-12-1
Gingerbread ........ ... ... ... . ... .. ... .. ... ... G-17-1
Lemon ... ... . G-10-3
Lemon-Filled ......... . ... .. .. . . . . G-30-2
Maple Nut ... ... .. ... . G-10-4
Marble .. ... G-10-5
Orange ... G-10-6
PeanutButter ........... ... . ... ... ... ... G-20-1
Crunch ... . . G-20

Pineapple UpsideDown ............................ G-29-1



CAKES--Continued

Cake Mixes -Continued

Pound
Almond ....... ... ... ... G-21-1
Lemon . ... .. ... . ... G-21-3
Velvet ... . G-21-2
Raspberry-Filled ......... ... ... ... ... ... ... ..., G-30-3
SpICe .. G-25-1
Strawberry . ... ... ... G-28
Strawberry-Filled ........... . ... ... .............. G-30-4
Strawberry Shortcake ......... ... ... . ... . ... G-16-1
Biscuit Mix . ....... .. ... .. G-16
White ... G-30-1
Cupcakes ........... . . G-10-7
Yellow ... . e G-10
Cupcakes ... ... G-10-7

CAKES



FROSTINGS

Preparing Frostings and Frosting Cakes, Guidelines for G-G-6

Frostings
ButterCream .......... ... .. G-22
Chocolate . ........ .. ... . G-22-2
Coconut .. ... G-22-3
Lemon ... ... . .. G-22-4
Maple ... ... G-22-5
Mocha ........ . . G-22-6
Orange ... ... .. .. . . . G-22-1
BrownSugar ........ ... ... . ... ... G-19
Caramel ... ... G-18
Chocolate ChipFudge .............................. G-4
ChocolateGlaze ............ ... i iinL. G-24
ChocolateFudge ................... ... ... ......... G-15
CoconutPecan ... ... ... . ... G-31

G. FROSTINGS (OVER)



FROSTINGS-Continued

Frostings—Continued
CreamCheese ............c.uiiiuainnns G-27
Decorator’s ... e G-7
Peanut ButterCream ................. ... .......... G-14
Icing Mixes, Powdered
Chocolate . ........ . G-9
ChocolateChip ......... ... ... ... G-9-1
ChocolateCoconut ............. ... i, G-9-2
MochaCream .......... . ... G-9-3
Vanilla ... G-5
Orange .......oiiir it e G-5-1

G. Section Total - 80 Recipes



COOKIES

General Information Regarding Cookies ............... H-G-1
Bar Cookies
BroWINIeS .. ..ottt e e H-2
AppleCake ......... ... .. ... .l H-1
Butterscotch . ... ... ... . . ... ... H-3
Peanut Butter ........... .. ... ... .. ... . .. ... H-2-2
Chewy Nut ... .. ... .. .. i H-4
CONEO .. e H-4-1
CrispToffee ........ ... ... i, H-6
Fruit Nut ... H-18
Hermits . ... e H-17
Drop Cookies
Chocolate .................. e e H-12
ChocolateChip ....... ... ... . ... i, H-20
CoconutRaisin ........... ... ... ... .. ... H-14

H. COOKIES (OVER)



COOKIES - Continued

Drop Cookies—Continued

Crisp ... S H-15
Oatmeal ... e H-7
ChocolateChip ... ... . ... ... . . . H-7-1
NUL e e e e H-7-2
Sliced Cookies
Almond ... .. e H-21-1
CoconutCereal ............ i H-16
CrispChocolate ................. ... ... it H-10
L emON . e e e H-21
Orange ... e H-21-2
Peanut Butter .......... ... .. i H-11
Shortbread .. ... ..ot e H-5
Snickerdoodle .......... ... H-13-2
SUgAr ... H-13
Vanilla ... e H-21-3
Cookies (Mixes)

Bar Cookies
Brownies (Chocolate Brownie Mix) ................. H-2-1



COOKIES - Continued

Cookies (Mixes) -Continued
Bar Cookies-Continued
Brownies -Continued

Apple Cake (Gingerbread Cake Mix) .............. H-1-1
ChocolateChip ........ ... H-20-2
Double ChocolateChip  ......... ... . ... . ........ H-10-2
Ginger Fruit (Oatmeal Cookie Mix and Gingerbread

Cake Mix) ... ... .. H-18-1
Ginger Molasses ........ ...t H-14-1
PeanutButter ........ .. ... ... ... . L H-11-2
OatmealRaisin ......... .. .. ... .. .. ... .. ... H-9-1

Drop Cookies

Chocolate ........ .. ... .. . i H-12-1

ChocolateChip ......... ... . ... ... ... . ... ... H-20-1

Double ChocolateChip .............. ... ... ....... H-10-3

Ginger Molasses ...............c... ciiviiiiii... H-19

Oatmeal .......... ... ... . .. .. H-9
ChocolateChip ........ ... ... .. ... ... .. .. ... H-9-2
Raisin ... ... . H-9-3

COOKIES (OVER)



COOKIES - Continued

Cookies (Mixes)-Continued

Drop-Continued
QOatmeal -Continued
SpicedNut ... . ... H-9-4
PeanutButter ............. . ..ty H-11-1
Sliced Cookies
Chocolate ....... ... .. . H-10-1
Gingerbread ............ . ... . H-8
Snickerdoodle ......... ... . ... ... H-13-3
SUBAL H-13-1

H. Section Total - 47 Recipes



PASTRY AND PIES

Dumplings, Directions for Making .................... I-G-4
One-Crust Pies,Making .............. ... ... .. ... I-G-1
Turnovers, Directions for Making .................... I-G-3
Two-Crust Pies, Making ............................. I-G-2
Crusts
GrahamCracker .......... . ... . ...l [-2
PreformedCrust ............... ... ... ... .. .. [-2-1
Pie I-1
Dough Rolling Machine ........................... I-1-1
Manual Method ........... .. ... .. .. .. . .. ... I-1-2
Meringue ... ..ot e I-5
Dehydrated ....... ... ... . .. i [-56-1
Cobblers
Apple ... e I-10
Streusel Topped ........ ... ... i, I-10-4
Blueberry ...... ... .. [-10-2
Cherry [-10-3
Peach ... .. .. .. [-10-1
Pies
Chiffon
Lemon ... ... ... e I-32
Pineapple ......... .. i [-32-1
Strawberry ........... .. [-32-2

I. PASTRY AND PIES (OVER)



PASTRY AND PIES - Continued

Pies-Continued

Cream
Banana ........ ...
Chocolate ...........o i
CoconUL .. ..o
Pineapple ... ... ... . i i i
StrawberryGlazed ................... . ... ... ...
Vanilla . ... ...

Cream (Dessert Powder, Pudding, Instant)
Banana ............. ... e
Butterscotch ............ .. ... . .,
Chocolate .............co ..

andVanilla ....... ... ... ... . . .. ...
Coconut ... .. e

Coconut ... ...
Pineapple ....... ... ...
StrawberryGlazed ................................
Vanilla ... ..o

Fried Pies
Apple ..



PASTRY AND PIES - Continued

Pies-Continued

Fried Pies-Continued
Blueberry ... ... ... 1-30-4
Cherry ... [-30-2
Lemon ... . ... ... [-30-1
Peach ... . . . I-30-3

Fruit (Cornstarch)
Apple(Canned) .............. ... ... .. ... .. [-9
Berry(Frozen) ......................... e [-15
Blueberry (Canned) ................... .. .. ... ... I-17
Blueberry (IQF) ... ... ... ... .. . 1-15-1
Cherry(Canned) ............. ... i, [-22
Cherry Crumble (Canned) ......................... 1-27
Peach(Canned) ........... ... ... ... ..o, [-24
Peach(Frozen) ........ ... .. . .. ... oo, I-20
Pineapple (Canned) ............................... I-14

Fruit (Pregelatinized Starch)

Apple(Canned) ........... ... ... ... ... I-8
Dutch ... -[-8-1
French ... .. ... . . .. . [-8-2

PASTRY AND PIES (OVER)



PASTRY AND PIES - Continued

Pies-Continued

Fruit (Pregelatinized Starch)-Continued
Blueberry (Canned) ..............................
Cherry (Canned) .......... .. ... ... ... ............
Peach(Canned) ...................................
Peach(Frozen}) ........ ... .. .. ... ... ... ... ... ...
Pineapple (Canned) ................... e

Fruit (Prepared Pie Filling)

Apple ... ... ... ... e
Dutch ...... . ... . .
Blueberry ...... ... ... .. .. .. e
Cherry ...

Other
Ambrosia ... .. ...
Chocolate Mousse ................. ... c.coviinn...
CreamyBanana ...................................
Creamy Coconut .............. e



PASTRY AND PIES - Continued
Pies-Continued
Other-Continued
Lemon Meringue .......... ... .. ... .. .. . . [-33
Prepared PieFilling ... ... ... .. ... ... ... ... [-33-1
MK [-33-2
Mincemeat . ....... ... .. I-3
Pecan .. ... I-31
Pumpkin ... ... ... . I-13
SweetPotato ......... ... ... ... I-12
Walnut ... e [-31-1
Washes
EggandMilk ...... ... .. ... ... i I-4
EggandWater ....... ... ... . . ... i, [-4-1
MilkandWater ........... ... i, [-4-2

I. Section Total - 72 Recipes

PASTRY AND PIES



PUDDINGS AND OTHER DESSERTS

Fruit Desserts

Baked Apples ........ .. . .
Raisin Coconut Filling ................ ... ... .. ...
RaisinNutFilling .......... ... ... ... .. ... ...

Crisp

Apple ..
with Oatmeal Cookie Mix and Pie Filling .........
Blueberry with Oatmeal Cookie Mix and Pie Filling
Cherry ... ...
with Oatmeal Cookie Mix and Pie Filling .........
Peach ... ... ... . .
with Oatmeal Cookie Mix and Pie Filling .........

Crunch
Apple (Prepared PieFilling) .......................
Blueberry (Prepared Pie Filling) ...................

J. PUDDINGS AND OTHER DESSERTS

"—C-C-Cl-u(—-hh
ooooooqooo--.-
— DD e

(OVER)



PUDDINGS AND OTHER DESSERTS - Continued

Fruit Desserts—Continued

Crunch-Continued
Cherry (CannedRed Tart) ......................... J-10-4
Prepared PieFilling ............................. d-10-3
Peach
FrozenPeaches ............. ... ... ... ......... J-10-6
PreparedPieFilling ....................... .. ... J-10-5
Pineapple ........ .. ... i J-10
FruitCup ... ..o J-6
Ambrosia .......... ... J-6-1
Banana ............. i e J-6-2
Fluffy ... J-5
FruitCocktail ....... ... ... ... ... .. .. i ... J-6-5
Mandarin Orange and Pineapple ................... J-6-7
Melon ... ... e d-6-3
Spiced .......... . J-6-6
Strawberry ... .. ... J-6-4
Yogurt ...t e J-5-1
Fruit FlavoredGelatin ............................. d-7-2
CrushedIceMethod ................. ... ... ... ..... d-7-3
FruitGelatin ... ... ... .o J-7
Banana ............ i e i J-7-1
Peach ... e d-7-5
Strawberry ........ .. .. e J-7-4



PUDDINGS AND OTHER DESSERTS - Continued

Fruit Desserts—Continued

Prunes,Stewed ....... ... ... ... ... ... . ... .. .. J-9
[ce Cream Desserts

BananaSplit ....... ... .. ... ... ... .. .. J-11
Ice Cream, Soft Serve (Ice Milk-Milk Shake Mix, Dehydrated)

Chocolate ........................................ d-2-1

Strawberry ....... ... ... ... J-2-3

Vanilla ... ... ... ... . . J-2
Ice Cream, Soft Serve (Ice Milk Mix, Liquid, Fresh)

Chocolate ........................................ J-4-4

Strawberry ....... ... J-4-1

Vanilla ... ... ... . . ... J-4
Milk Shake

Chocolate (Ice Milk-Milk Shake Mix, Dehydrated) . dJ-2-2

Chocolate (Milk Shake Mix, Liquid, Fresh) ......... J-4-3

Vanilla (lce Milk-Milk Shake Mix, Dehydrated) ..... J-2-4

Vanilla (Milk Shake Mix, Liquid, Fresh) ............ J-4-2

PUDDINGS AND OTHER DESSERTS (OVER)



PUDDINGS AND OTHER DESSERTS - Continued

Pudding Desserts
Bread Pudding ....... ... ... ... ... ... ... ... ...... J-16
ChocolateChip ............ ... . ... ... ........... J-16-1
Coconut ....... ... .. .. .. . .. J-16-2
Cream Pudding
Chocolate .......... ... ... ... ... ... ... ... ... .... J-18-1
Vanilla ... ... ... .. .. .. d-18
Cream Pudding (Dessert Powder, Pudding, Instant)
Banana ......... ... ... . ... ... J-14-1
Butterscotch ...... .. ... . ... . ... .. . ... ... J-14-4
Chocolate ........... ... . ... .. ... ... .. J-14-5
Coconut ... ... ... ... ... J-14-2
Pineapple ...... .. ... . ... . . . .. J-14-3
Vanilla ... .. ... .. . J-14
Rice Pudding
Baked ......... ... .. .. ... J-15
CreamyRice ........ ... ... ... ... .. ... .. ... ...... J-20
TapiocaPudding ........... ... .. ... . ... .. ....... J-13
Other Desserts
CreamPuffs ...... ... ... . ... ... ... J-17
Eclairs .. ... e J-17-1
Yogurt, Soft Serve
Dehydrated Mix
Chocolate .......... ... ... i J-12-1
FruitFlavored ................ . ... . ... ........ J-12-2
Vanilla ... ... ... .. . . J-12
LiquidMix ... ... ... . ... J-19

J. Section Total - 68 Recipes



DESSERTS (SAUCES AND TOPPINGS)

Sauces

Cherry ... ... K-4
Prepared Pie Filling ............................. K-4-1
CherrydJubilee ........... ... ... .. .. ..., K-6
Chocolate ........ ... iiii K-5
Coconut ... o K-5-1
Marshmallow ....... ... ... ... . ... .. i il K-5-2
Mint .. K-5-4
NUL e e K-5-3
Lemon ... ... e K-9
Pineapple ........ ... i K-7
RUM .. e K-3
Vanilla .. ... K-8
Toppings
WhippedCream ...................... .. ... ... ..., K-1
Whipped Topping
Dehydrated ............. . ... ... ... s, K-2
Frozen ...... ... . . K-2-1

K. Section Total - 15 Recipes

K. DESSERTS (SAUCES AND TOPPINGS)



MEAT

Bacon
Canadian
Grilled . ... ... L-2-3
OvenPFried ........ . ... . . .. L-2-1
Grilled . ... . e L-2-2
OvenFried ....... ... . . i L-2
Precooked
Grilled ... ... ... L-1-1
OvenFried .......... . e L-1
Beef, Braising, Steak, Swiss
Country Style ....... .. ... L-12
Pepper ... .. L-13
Oriental ... ... e L-13-1
Smothered withOnions .......... ... ... ........... L-15
Steak Strips  ....... . i L-15-1
Steak Ranchero ........... .. .. ... .. ... ..., R L-54
Stroganoff ... ... .. ... .. L-53
with Soup, Condensed, Cream of Mushroom ....... .. L-53-1
Swiss Steak
withBrownGravy ............. ... i, L-16-1
with Mushroom Gravy ............. ... ... ........ L-16-4
with Sauce Mix, Tomato,Basic ..................... L-16-2
with Soup, Condensed, Tomato ..................... L-16-3
withTomatoSauce ......... ..., L-16
Beef Chunks, Canned with Natural Juices
Barbecued BeefCubes .......... ... ... .. .. ... .. ... L-18-1

L. MEAT (OVER)



MEAT - Continued
Beef Chunks, Canned with Natural Juices—Continued

Beef Pie with Biscuit Topping ................ ... ... L-47
Beef SteW ..ottt L-172
RoastBeefHash ........... ... L.-33-2
Beef, Corned, Frozen
CornedBeefHash .......... ... ... i, L-110
New England Boiled Dinner ........................ L-111
Simmered ......... . L-112
with AppleGlaze ................. .. ... L-112-1
Beef, Corned, Precooked, Frozen
Baked . ...t e L-112-2
New England Boiled Dinner ........................ L-111-1
Beef, Diced (for Stewing)
Barbecued BeefCubes ............... ... L-18
Beef Pot Pie with Biscuit Topping ................... L-21
with Pie Crust Topping .......... ... c..ooiiiniiinn L-21-1
Beef SteW .ottt L-22
Braised Beefand Noodles ................ ... L-17
Braised BeefCubes ........... .ot L-17-1
ElRancho Stew ..ot L-23
HungarianGoulash ............... ... ....coocn L-65
SyrianBeefStew ......... .. ... ..o L-26
Beef, Dried
Creamed Chipped ...............cooiiiiiiiiiinn, L-52

Beef, Liver
Braised withOnions .............ccciiiiiiinnannn. L-107



MEAT - Continued

Beef, Liver-Continued

Breaded ..........cc i L-108
with Onion and Mushroom Gravy .................. L-108-1
Grilled . ... ... e L-107-1
Beef, Oven, Roast
BeefBrogul ........ ... ... . ... . il L-45-1
Beef,CordonBleu ............. .. ... ... .. ... ... L-55
BeefFajitas ........ ...t L-43
Beef Pita ... i e L-43-1
ROASt ... e L-5
Precooked ...... ... L-5-1
Stuffed BeefRolls .......... .. ... .. . i oL, L-45
Sukiyaki .. ..ciii L-6
Yakisoba (Beefand Spaghetti) ...................... L-62
Beef Pattie Mix, Bulk or Ground Beef
Beefand BeanTostados ............................ L-46
BeefandCornPie .......... ... . il L-20
BeefBalls Stroganoff .............. ... ... ... ... L-27
BeefPorcupines ...........c..cooviiimiiieenniiiin. . L-29
Chili(w/oBeans) ....... ..ot L-170
ChiliConCarne .............c.ciiieieinnnninnnnn. L-28
with Sauce Mix, Tomato,Basic .................... L-28-1
Chili Conquistador ............ ... ..., L-42
ChiliMacaroni .............cciiiiriieinninn o, L-28-2
with Sauce Mix, Tomato,Basic .................... L-28-3
ChiliesRellenos ........... ..o L-74
Chuck Wagon Stew (Beans withBeef) ................ L-167
Creamed Ground ......... ... ... ... iiiiiiiiann L-30
Creole Macaroni .............c.ooiiuniiiiiannnnnnn. L-64

MEAT (OVER)



MEAT - Continued

Beef Pattie Mix, Bulk or Ground Beef-Continued

Enchiladas ............. ... ... ... .. i L-63
Frozen .. ... ... .. . ... . . ... L-63-1
Grilled Hamburger Steak ........................... L-51
Ground BeefCordonBleu .......................... L-14
Hamburger Stroganoff ............................. L-53-2
Hamburger Yakisoba .......... ... ... ... ... .... L-62-1
Lasagna ........ ... . . . . L-25
FrozenLasagna .................................. L-25-2
with Pizza Sauce,Canned ......................... L-25-3
with Sauce Mix, Tomato,Basic .................... L-25-1
Meat Loaf ....... ... .. ... .. ... . ... . ... ... L-35
Cajun ... e L-35-4
with Soup, Condensed Tomato ..................... L-35-2
Minced ... ... ... .. L-36
SalisburySteak .............. ... . ... .. . ... ... L-37
Grilled ....... ... ... e L-37-1
Spaghetti with Meat Sauce ......................... L-38
with Sauce Mix, Tomato,Basic .................... L-38-1
Spaghetti with Meatballs ........................... L-39
with Sauce Mix, Tomato,Basic .................... L-39-1
Stuffed CabbageRolls .............................. L-24
with Soup, Condensed, Tomato ..................... L-24-1
Stuffed GreenPeppers ............ ... ... ... .. ..., L-40
Frozen L-40-1



MEAT - Continued

Beef Pattie Mix, Bulk or Ground Beef-Continued
Swedish Meatballs ......... ... ... ... .. .. ... .. ...
Swedish Meatballs (Beefand Veal) ..................
T aCOS . . e
Tamale Pie ... ... .. .. . . . . i
TamalePizza ......... .. ... ... . . . .
Texas Hash .. ... ... . . .. . . . . . .

Beef Patties with Soy Protein, or Beef Patties, Frozen
Hamburger Parmesan .............................

Beef, Pot Roast
PotRoast ... e e

GINger .. ...
Yankee ... e
RoastBeefHash ............. ... ... ... ..........
BreakfastPortion ............ ... ... ... . . ...t
Sauerbraten ....... ... .
Simmered . ... e

Beef, Rib, Bone-in
Roast ... . oo e

Beef, Ribeye Roll, Boneless
Roast ... . e

Beef, Round, Bone-in
Steamship ......... .00 i

MEAT

(OVER)



MEAT - Continued

Beef, Round, Boneless

Steamship ....... ... ... . L-4-2
Beef, Steak

Grilled ...... .. . e L-7

Teriyaki ... .. .. i L-8
Beef Stew (Canned) ........... ... i, L-22-1
Beef Tenderloin

Steak ... e L-7-1
Bratwurst

Grilled ... e L-88-3
Burritos, Frozen ........... ... .. ... .. ... .. ... .. ... L-34-1
Chili Con Carne, Canned

Chiliand Macaroni .............c..coiieirenninennnn. L-58

ChiliConCarnewithBeans ......................... L-59
Chili Con Carne with Beans, Dehydrated ............. L-59-1
Chitterlings, Frozen

Simmered ....... ... e L-90

Corned BeefHash{(Canned) ............ ... ... .. .... L-110-1



MEAT - Continued

Frankfurters
Baked with Sauerkraut ........... ... ... ... ..... L-113
Grilled ... . .. . L-88-2
Simmered ... ... s L.-88-4
Ham, Canned
Baked .......... . L-71
Baked Ham Steak ........... ... ... . ... ... . ... . ... L-71-1
Baked Ham, Macaroni, and Tomatoes ................ L-72
Barbecued Ham Steak ............. .. ... .. ... ... L-70-1
Grilled Ham Steak ........... ... ... L-71-2
GrilledHamSlice ....... ... i L-71-3
Ham, Canned, Chunks
Baked Ham, Macaroni, amd Tomatoes ............... L-72-2
Scalloped Ham and Macaroni ....................... L-68-1
Scalloped Hamand Noodles ......................... L-68
Scalloped Ham and Potatoes ........................ L-73
Ham, Cooked, Boneless
Baked ... e L-69
Barbecued Ham Steak ............... .. .. ... ... ..., L-70
GlazedHamloaf ............... 0 iiiiiiinunenan.. L-67
Grilled HamSteak ........... ... L-69-1

MEAT (OVER)



MEAT - Continued

Italian Sausage (Hot or Sweet)
Baked ... .. L-88-1

Knockwurst

Baked with Sauerkraut .......... ... .. ... ... ... ... L-113-1

Simmered ... ... L-88-5
Lamb, Leg, Boneless

SavoryRoast .............. ... ... L-77
Luncheon Meat, Canned

Baked Macaroni and Tomatoes ..................... L-72-1

Grilled .. ... e L-1171

OvenCooked ....... .ot L-117
Manicotti, Frozen, without Sauce

Beef(Cannelloni) ........... ... iiiiiiieinnan. L-76

CREESE ..ottt e e e e L-76-1
Pig's Feet

Simmered ... ... e L-100-1
Polish Sausage

Grilled .. ... e L-88

Simmered ... e e L-88-6
Pork and Beef Sausage, Cooked (Breakfast)

Baked Links ..... ...ttt L-91-1

Grilled Links ... ..ottt e L-91
Pork Butt, Bone-In

Loafl ... . e L-35-1



MEAT - Continued

Pork Chops, Boneless

Baked Stuffed ........... ... . ... . . .. ... . ...

Barbecued ........ ... ... .. ...

Braised ........ ... .. .. ..

Creole ...... e

Grilled ... ... e

Mexicana ............. .0

SweetandSour ...... ... ... ... ...

with AppleRings ....... ... ... .. ... ... ... ... ...

with Mushroom Gravy ............ ... ... ..........
Pork Chops, Dehydrated

Breaded .......... ... . . . . . .
Pork, Diced

Adobo . ... e e

Chalupa ........ ... .. e

ChopSuey ........ ... i

SweetandSourPork ... ........ ... ... ... .. ...
Pork Ham, Boneless, Fresh

RoastFresh ......... .. ... .. . . . ..
Pork, Hocks (Ham Hocks)

Simmered ........... . e
Pork, Loin, Boneless

Barbecued ....... ... ... ...

Roast . ... . . e

MEAT

(OVER)



MEAT - Continued

Pork Sausage
Baked Patties . ........... ... .. . ... L-89-1
Preformed ........... . .. i L-89-3
GrilledPatties ........ ... .. ... . . . L-89
Preformed ....... ... ... . ... [.-89-2
Pork Spareribs
Barbecued ........... . . ... L-92
Braised ......... ... . . L-93
and Sauerkraut ......... .. ... L-93-1
Cantonese . . ... .. L-95
Sweetand Sour ... ... L-94
Pork Steaks,Breaded ............. ... .. ... .. ... .. .. L-86-2
Creole ... L-86-1
Schnitzel ... . L-86-3
Pork Tenderloin
Roast . ... . . L-81-1
Rabbit
Fried . ... .. e L-118
Marinated ........... .. .. e L-118-1
Ravioli, Frozen without Sauce
Beef ... e L-31
CheeSe ... e L-31-1
Ravioli, Beef, Canned in Tomato Sauce ................ L-31-2
Roast BeefHash(Canned) ........................... L-33-1
Scrapple ... .. L-98

Tamales, Beef, Canned or Frozen
withChiliGravy ................. P L-57-1



Veal, Ground
Loaf .. e
Veal, Roast, Boneless
Roast ... ...
withHerbs . ...... ... ... . . ... .
Veal Cubes Parmesan .............................
Veal Steaks, Breaded
Steaks ...
[talianStyle ........... .. ... ... . i
Jaegerschnitzel (Veal Steaks with Mushroom Sauce) .
Paprika ....... ...
Parmesan ..............c.. . i
Other
Broccoli, CheeseandRice ...........................
Pizza ... e
Cheese (Prepared, Frozen) ........................
CheesePitaPizza .......... ... ... ... ... ... ... ...
Mushroom, Onion and Green Pepper ..............
Crust(Roll Mix) ...... ... ... .. ... .. .. ... ...
PourableCrust ........... ... ... ... ... ... .. ......
FastFood ........... .. ... . . i,
FrenchBread ......... ... ... .. ... ... ... .........
FrozenCrust(12inch) ............................
Hamburger ......... ... ... i
Mushroom , Green Pepperand Onion ...............
Pepperoni ......... ... ... . .
Green Pepper and Mushroom .....................
Pork or ItalianSausage ..........................
Green PepperandOnion ........................
Thick Crust ....... ... ..,

MEAT

(OVER)



MEAT - Continued

Other-Continued
Pizza-Continued
Porkor [talianSausage ........................... L-165-7
Green PepperandOnion ......................... L-165-9
ThickCrust .......... .. .. . . L-165-1



FISH

Oysters, Guidelines for Using . .... e L-G-1
Shellfish, Guidelines for Steaming .................... L-G-4
Shrimp, Guidelinesfor Using ......................... L-G-2
Catfish, Whole
Southern Fried .......... . 0 i L-56-1
Crab Meat
Crab Cakes .. ..ot L-141
Fish Fillets or Steaks
Baked ... L-119
Amandine ... .. e L-119-6
Cajun . ... L-119-7
Creole ... e L-135-2
Herbed .. ...... .. e e L-119-4
L emMON ...t e e L-119-3
Mustard Dill .. ... ... .. . L-119-5
Onion-Lemon . ....... . i L-119-2
Parmesan .. ... L-32
SPICY L-115
Stuffed ... . e L-120
TroUt .ot e e L-169-1
with GarlicButter ......... ... .. i, L-119-1
ChipperFish ...... .. ... . ... ... ... il L-125
DeepFatFried ............. ... ... ... L-122-2
OvenFried ........ . i L-123
Pan Fried ...t e L-122
Seafood Newburg .......... ... ... i L-140
Southern FriedCatfish ............ ... ... ... .. .... L-56
Stuffed Flounder/Sole Creole ....................... L-19
Tempura ... L-122-1

L. FISH (OVER)



FISH - Continued

Fish Nuggets, Breaded

Baked ........ O L-124-5

FrenchFried ........ ... ... . . . . . . . . ... [.-124-6
Fish Portions, Batter Dipped

Baked ... . ... L-124-1

Creole ... . L-135-1

FishandChips ....... ... .. ... . i L. L-124-4

FrenchFried ......... .. ... . ... ... . . ... ... .. ....... L-124-3
Fish Portions , Breaded

Baked ... L-124

Creole ... L-135-1

FrenchFried .......... ... ... .. ... . ... .. .. .. ... L-124-2
Fish Squares, Dehydrated

OvenFried ....... .. ... . . L-123-1
King Crab Legs

Boiled ... ... .. e L-127-3
Lobster, Fresh

Boiled ... ... . L-127
Lobster, Frozen

Boiled ... .. e L-127-2
Lobster, Tail (Spiny) ........ ... .. i, L-127-1
Oysters

Fried ......... ... ... . ... . L-126

Breaded,Frozen ........... ... ... ... . ... ... ... L-126-1

Salmon, canned

Cakes ... e L-128

Loaf ..o e L-129

Salad . ... . e L-132-1

ScallopedandPeas ............ ... . ... . L-130
Scallops

Baked ... ... ... L-168



FISH - Continued

Scallops-Continued
Creole ....................... e L-135
Fried ... .. ... L-134
Shrimp
ChopSuey ... ... L-80-1
Creole ... ... ... .. . . L-136
CUrry L-138
FrenchFried ........ ... ... ... . ... ... . ........... L-137
Breaded,Frozen ....................... B L-137-2
Jambalaya .......... ... .. .. ... . L-97
Salad ... ... L-139
Scampi ... L-121
TempuraFried ........... ... ... .. ... ... .. .... L-137-1
Trout, Whole
Baked ......... ... ... L-169
Tuna, Canned
BakedandNoodles .............. ... ... ... ... ...... L-133
with Soup, Condensed, Cream of Mushroom ......... L-133-1
Chopstick ... ... . L-131
Salad ... . L-132
Macaroni ............. .0 i L-116
ScallopedandPeas ................................. L-130-1

FISH



POULTRY

Poultry, Guidelinesfor Using ........................ L-G-3
Chicken Ready-to-Cook
AlaKing ... ... L-147
Adobo ... L-78
Baked ... .. L-143
and Gravy ... ..ot L-149
andRice ......... ... L-48
Herbed ........ .o i [-143-2
MeXICAN ..ottt e L-143-1
with Mushroom Gravy ................ ... ........ L-149-1
with Soup, Condensed, Cream of Mushroom ......... L-148-2
Barbecued ....... ... ... L-146
Prepared BarbecueSauce ......................... L-146-1
Cacciatore . .....couiiie e L-148
with Sauce Mix, Tomato,Basic ..................... L-148-
Chinese FiveSpice ........cooiiiininneiiniian... L-153
Chow Mein .. ...t L-160
Creole ..o e L-154
Fried ... .o e L-155
OvenFried ....... .. . i L-156
Hotand Spicy .......c.ooiiiiiiiiiiiiiiiinaa ... L-156-2
Pineapple ..........cc.ii i L-157
Salad .. ... e L-151
SavoryBaked ........... ... i L-158

L. POULTRY (OVER)



POULTRY - Continued
Chicken, Ready-to-Cook-Continued

SouthernFried .......... .. ... .. .. .. ... ... ... L-155-1

SweetandSour ............ .. ... L-79-1

Szechwan ............ ... L-159

Teriyaki ........ ... .o i L-114

VA .. L-145
Chicken, Breaded, Precooked for Deep Fat Fryer

FriedChicken ........... ... . ... . ... . .. .. . ... ..... L-155-2
Chicken, Breaded, Precooked for Oven

FriedChicken ....... ... ... .0 i, L-156-1
Chicken, Canned, Boned

AlaKing ... .. ... ... .. L-147-1

BakedandNoodles ............ ... ... ... ... ... ... L-144-1

BakedandRice ........... ... .. .. .. .. L-48-1

ChowMein ...t e L-160-1

Enchiladas .......... ..o, L-3

Pot Ple ... L-150-1

Salad . ... L-151-1

Tetrazzini .......... it L-152

with Soup, Condensed, Cream of Chicken ........... L-152-2

Chicken, Dehydrated, Diced

Bakedand Noodles ............... .. .. ... ... ...... L-144-2

BakedandRice ......... ... ... L-48-2

PotPie ... .. L-150-2
Chicken, Fillet, Breaded (3 0z)

DeepFatFried .................. .. ... ... ... ..... L-109-1

OvenFried ........cco i, L-109



POULTRY - Continued
Chicken, Fillet, Breaded (5 0z)

DeepFatFried ...... ... ... ... ... ... ... ... ..., L-109-3
OvenFried ...... ... ... . . 0. . L-109-2
Chicken, Fillet, Nuggets
DeepFatFried ........... . ... . . ... .. ... ... L-109-5
OvenFried .......... ... . ... .. . .. i L-109-4
Chicken, Fillet, Unbreaded, Precooked
Fajitas ........... ... L-43-2
Duck, Ready-to-Cook
HawaiianBaked ............... ... .. ... .. ... .. .. L-164-1
HoneyGlazed ........... ... .. .. .. ... ... ...... L-164-3
Roast ... ... e L-164
with AppledellyGlaze ............................ L-164-2
Rock Cornish Hen
Herbed ... ... ... i L-142-2
HoneyGlazed ............. ... .. ... . ...i.... L-142
withSyrupGlaze ............... ... ... ... ...... L-142-1
Turkey, Boneless
AlaKing ... ... ... L-147-2
Bakedand Noodles ................................. L-144-3
CUITY o e e L-44
Cutlet ... e L-49
Nuggets ...t e e L-163
PotPie ... ... L-150-3
Roast ... ... i L-162
with BarbecueSauce ................ ... ... ... .... L-162-1
Salad ... ... . L-151-2
Turkey, Ready-to-Cook
AlaKing ... . L-147-3
BakedandNoodles ............ ... .. ... .. ... ...... L-144
PotPie ... ... e L-150
Roast ... . e L-161

L. Section Total - 350 Recipes
POULTRY



SALADS

Relish Trays or Salad Bars, Guidelinesfor ....... ... .. M-G-1
Salads, Fruit
Apple
Celery and Pineapple ... ... ... ... ... ........... M-1
CeleryandRaisin ........ ... ... ... ... ... ... M-50-1
FruitMedley ....... ... ... ... . .. .. . . ... .. ... M-32
Waldorf .. ... .. M-50
Fruit .. .. e M-17
Mixed Fruit ...... ... .. .. . .. M-35
Salads, Vegetable
Beans, Green
Pickled ... ... .. . . M-45-1
Beans, Kidney
Frijole ....... ... . . M-4
KidneyBean ......... ... ... ... . ... . M-31
Beet
PickledandOnion .............. .. ... ... ... . .... M-37
Cabbage
AppleandCelery ....... ... . .. ... ..l M-3
AppleandRaisin .......... .. ... ... M-3-1
Cole Slaw . ... .. e M-8
Cabbage and Carrot with Creamy Dressing ........ M-9-2
German . ... . M-27
MexICan ... ... M-8-1
Pineapple ........................ e M-9-3
Marshmallow ... ... ... ... ... .. ... .. .. M-9-4
Vegetable Slaw with Creamy Dressing ............ M-9-5
with Creamy Dressing ................... ........ M-9
with Vinegar Dressing . .... S M-9-1

M. SALADS (OVER)



SALADS - Continued

Salads, Vegetable-Continued
Cabbage, Dehydrated, Compressed

ColeSlaw . ... ... i i M-10
Carrots,Fresh ......... ... ... ... ... .. .. ... ... M-5
andPineapple ........ ... ... ... . .. L. M-5-1
CeleryandApple ................ .. ... ... .. ...... M-5-2
Marinated ......... .. .. ... .. . .. ... M-20
CucumberandOnion ............................... M-15
Lettuce
andTomate ............ .. ... .0 it M-33
andCucumber ........... . ... ... .. ... ... . ..., M-46
Garden Vegetable .................... .. ... ...... M-19
SprINg ... M-44
Tossed Green ............ ..o iiieiuiiaannnnnns M-47
Tossed Vegetable .................. ... ... ... ... M-48
Wedge ... M-33-1
Potato(Fresh) ......... .. ... . .. . . . .. .. i iiaiian. M-40
Deviled ... ... ... . . e M-40-1
Hot e M-42
with Vinegar Dressing . .............. ... .......... M-40-2
Potato (Dehydrated Diced)
Hot e M-43-1
Potato (Dehydrated Sliced) ......................... M-41
Hot e M-43

Spinach ... ... . .. M-2



SALADS -Continued

Salads, Vegetable-Continued
Tomato

GermanStyle ........ . ... .. M-53
Country Style ....... ... ... .. ... ... M-53-1
Other
Guacamole ... ... .. . M-52
Chel's . ... M-7
Chef'sSalad (Entree) ........... ... .. ... ... ....... M-7-2
with Croutons . ....... ... . . . .. M-7-1
Cobb ... M-30
CottageCheese ..................... e M-12
and Apricot ....... ... ... M-13-1
and Peach ... ... .. . . M-13
and Pear ... . .. e M-13-2
and Pineapple .......... ... .. ... ... M-13-3
and Tomato . ...t et M-14
Garden .. ... M-18
MaACATONL . o e e M-34
Pasta ....... S P M-38
Ttalian .. ... .. . M-29
TACO . . o oot et e e M-28
ThreeBean .. ... . . .. . M-45
Vegetable ........... ... .. .. ... ... M-49
Jellied
Banana . ... ... .. M-25-5
CranberryandOrange ............................. M-23
with Canned Cranberry Sauce ..................... M-23-1

SALADS (OVER)



SALADS - Continued

Jellied-Continued
Cranberry and Pineapple ............ ... ... ......... M-24
Fruit .. .. M-25
Fruit Cocktail ..... ....... ... .. .. ... ... ... . M-26
GoldenGlow ........ ... ... .. ..., B M-36-1
Orange ..ot e M-25-1
Pear . ... M-25-2
Perfection . ....... ... . . . M-36
Pineapple, Pear,andBanana ........................ M-25-3
SPring ... . M-36-2

Strawberry . ......... .. M-25-4



" SALAD DRESSINGS AND RELISHES

Salad Dressings

BlueCheese . ......... . . .. M-59
and Sour Cream .. ... .. M-68-1
Chiffonade . ... ... M-62
French .. ... .. e M-58
Garlic ... M-60
Tomato . ...t e M-54
Horseradish, Creamy .......... .. .. .. ... ......... M-65
Italian, Creamy ........ .. ..ot s M-64
Low Calorie
Basil ... M-21-1
French ... ... e M-58-1
Tangy Tarragon ................. .. ... M-21
ThousandIsland ........ . ... . ... ... . ... ... .. ... M-16
TomMAto ...t e M-66
Yogurt .............. e M-11
2 TO . ot e e M-57
Quick Fruit ... ... ... M-56
RUSSIAN ..ot e e e M-67
Sour Cream . ...ttt et e M-68
TaANGY et M-61
Tangy Yogurt . ... i M-22
ThousandIsland ......... ... .. .. M-63
Vinaigrette ......... ... . . i M-55
Vinegarand Oil ............... ... ... .. ... M-69

M. SALAD DRESSINGS AND RELISHES (OVER)



SALAD DRESSINGS AND RELISHES - Continued

Relishes
CottageCheese ....... ... ... .. i i, M-6-1
CreamCheese .......... .. ... i, M-6-3
Peanut Butter ......... ... . . . ... ... ... M-6-2
Pimiento Cheese Stuffed .......................... M-6
COTnN . . M-39
CranberryandOrange ............................. M-51

M. Section Total - 104 Recipes



SANDWICHES

Sandwich Preparation, Guidelinesfor .................
Bacon
LettuceandTomato ................................
Cheese, Lettuce and Tomato ............... e
English Muffin with Eggand Cheese ............. ...
Grilled with Eggand Cheese . .......................
Toasted Bacon, Lettuce and Tomato .. ......... ... . .
Toasted Bacon, Cheese, Lettuce and Tomato . .......
Beef, Canned, Chunks, with Natural Juices
Barbecued Beef (SloppydJoe) ................. R
Beef,Corned ......... ... .. .. . . . . ..
andCheese ......... ... . . . . .
Reuben,Grilled ........ ... ... .. ... .. ... .. ... ... ...
OvenToasted .......... ... .. i
Beef Pattie Mix, Bulk or Beef, Ground
Barbecued Beef (Sloppy Joe) .............. . ... ...
Cannonball (Meatball) ............................
Canned Meatballs ...............................
Moroccan Pockets . ... ... .. ... .. .. .. .. ... ...
TacoBurger .......... . ... i
Beef, Oven or Pot Roast
GYL0S it e
Hot Roast Beef(OvenRoast) ........................
Hot Roast Beef(PotRoast) ..........................
Italian PepperBeef .............. ... ... ... ... ..
RSt .. e
Croissant . ... ... e
Beef,Patties
Cheeseburger ....... ... ... . . .
DeluXe ... e
Cheesy Baconburger ............................ ...
Chiliburger ... ... .. ...
Double Decker Cheeseburger .......................
Grilled Hamburger ... .. ... ... ... ... ... . ...
Deluxe ... ..
Pizzaburger ......... ... . ... ... i i

N. SANDWICHES

(OVER)



SANDWICHES - Continued

Beef Patties with Soy Protein

Cheeseburger ............. P N-29-2
DelUXe .ottt N-29-6
Cheesy Baconburger ........... ... ... ... ... N-29-3
Chiliburger ... ... ... ... N-29-5
Double Decker Cheeseburger .................... ... N-29-4
Grilled Hamburger ............. . ... ... .. ... N-29
Deluxe ... N-29-1
Pizzaburger .......... .. ... ... N-29-7
Beef Steak, Sandwich
PepperSteak ............ ... ... .. ..ol N-28-1
Steak and Cheese Submarine .................... ... N-3
and Onion Submarine .......................... ... N-3-1
Steak and Onion Submarine ........................ N-3-2
Beef, Top Round, Roast, Precooked
HotRoastBeef ......... ... ... .ot N-35-2
Burritos (Beef and Bean, frozen) ...................... N-21-2
Canadian Bacon
English Muffin with Eggand Cheese ................ N-7-2
Cheese
CreamCheeseBagel ............................ ... N-16
and Olive ... ... . e N-16-2
andTomato ...ttt N-16-1
Dell .. e N-39
Grilled . ... .. e N-6
and Ham ... ... ... e N-6-3
GermanStyle ... ... N-6-1
Oven Toasted
CREESE . ..ot e N-6-4
andHam .. ... .. e N-6-2
GermanStyle ... ... ... N-6-5



SANDWICHES - Continued

Chicken Fillet (Breaded)

 and Cheese ... ..ot N-21-2
Baked ... e N-21
DeepFatFried .............. . ...t N-21-1

Chicken Fillet (Unbreaded)
Baked ...t N-21-4
Grilled . ... N-21-3
Chicken, Ready-to-Cook
Salad . ... N-8
Egg
Salad ... e N-10
New York (Eggand Tomato) ........................ N-10-1
Western (Denver) ......... i N-18
Fish Portions, Batter Dipped
Fishwich ... ... . e N-32-3
Fish Portions, Breaded
Fishwich ... ... i e N-32
ChEESe o oottt e e N-32-1
OvenMethod .......... ..ot N-32-2
Frankfurter
Chili Dog (Canned Chili Con Carne) ................. N-41-1
with CheeseandOnions .......... ..., N-41
ChiliDOg ..o N-41-2
CornDog .. o e N-34
CornDog,Frozen .............. .o, N-34-2
withCornBread Mix ......... .. ... .. . N-34-1
Grilled ... o e N-30-4
with Fried PeppersandOnions ..................... N-30-5
Quarter Pound Frankfurter ........................ N-30-3
Simmered ... ... e N-30
Ham et e e e N-11
and Biscuit . ... N-5-1
and Cheese ...t N-11-2
and Tomato ...ttt e e N-11-3
English Muffin with Eggand Cheese ................ N-7-1

SANDWICHES (OVER)



SANDWICHES - Continued

Ham-Continued

Fried . ... .. .. e N-11-1

German Style Hamwich (Ham, American and

Swiss Cheese) ... N-6-1
Grilled HamandEgg .............................. N-37-2
andCheese ............ ... . . . .. N-37

Salad ... .. N-13
Knockwurst

Simmered ........ ... N-30-2
Pastrami,Hot ...... ... .. ... . ... . . ... ... ... il N-23

GrilledReuben ..... ... .. ... .. .. . .. . ... N-20-2
Peanut Butter

andJdam ... e N-14-1

anddelly ................ e N-14
Polish Sausage

Grilled .. ... . e N-30-1
Pork

Barbecued ......... ... ... . e N-27-1

HotRoastPork ....... ... .. ... ... . . . . . . ... N-36

Hot Roast Pork (FreshHam) ........................ N-36-1

Roast ... i e N-4-1
Pork Barbecue, Frozen

BarbecuedPork ......... ... .. .. .. .. N-27-3
Pork Butt

BarbecuedPork ......... ... ... . .. .. ... L. N-27-2
SalmonSalad ............. ... ... ... . . ..., R N-15-2
Sausage

andBiscuit ........ ... ... e N-5

English Muffin with Egg and Cheese ................ N-7-3

Grilled with Eggand Cheese ........................ N-37-3

Italian,Hot ..... ... ... ... .. . . . . . . i N-22-1



SANDWICHES - Continued

Tuna
Grilled and Cheese ... ... T N-15-1
Salad ... .. N-15
andTomato ........... ... .. . ... ... . .. ... N-15-3
Turkey
Hot Roast Turkey .......... ... ... ... ............. N-33
Roast ... .. ... .. ... N-4-2
Croissant ............ ... ... N-4-5
with Chutney Sauce ........ .. ... ... ....... ... ... N-4-3
Salad ... N-8-1
Veal Steaks, Breaded
[talian Veal Cutlet Submarine ................ ..... N-26
with Canned PizzaSauce ........................ N-26-1
Other Sandwiches
Cold Cut (Bologna, Liver Sausage, Pickle
and Pimiento Loaf, Salami) ........................ N-17
withCheese .......... .. ... ... ... .. ... ......... N-17-1
Monte Carlo (Open-Faced Turkey and Ham) ... ... .. .. N-31
Monte Cristo (Grilled Ham, Turkey, and
SwissCheese) .......... ... ... . ... ... ... N-25
Submarine ... N-19
[talianStyle ... ... .. ... . . . .. N-19-1

N. Section Total - 121 Recipes



SAUCES, GRAVIES, AND DRESSINGS

Sauces and Gravies, Guidelines for Preparing ......... 0-G-1
Sauces
Barbecue ... ... e 0-2
Barbecue Sauce (Prepared) ........................ 0-2-1
CajunCreole ........ ... ...t 0-5-2
Cheese . ..o 0-1-1
Cherry (for Meat)
Cornstarch ... ... 0-3
Pregelatinized Starch .......................... ... 0-3-1
Chinese Mustard .......... ... ... ... 0-22
Creole . oo 0-5
Horseradish .......... .0 i 0-23
MarinaraSauce ... 0-4
withClams .. ..ot e e 0-4-1
Mustard . ... .. e 0-6
Pineapple (forHam) .............. .. ... ............ 0-9
Pizza ... e 0-12
Canned ... ... .. e 0-12-1
Raisin(forHam) ........ ... . ... . . i, 0-9-1
T Y 17 Rt 0-7-1
Seafood Cocktail ......... ..o, 0-11
Spanish ... .. .. 0-5-1
Sweet SOUL ... o e 0-8
Szechwan . ... . ... . e 0-10
TACO ..ottt e e e e e s 0-7
AL AL . .ottt e e e 0-13
Teriyaki ....... ... 0-14
TOomMAato ... oot e 0-15
WHite ... e 0-1
Gravies
BroWn oo e e 0-16
MK e e e 0-16-1
ChickenorTurkey ........ ... . .. 0-16-2
Chill . e 0-16-3

0. SAUCES, GRAVIES, AND DRESSINGS (OVER)



SAUCES, GRAVIES, AND DRESSINGS - Continued

Gravies-Continued
Cream .. 017
Onion ... e 0-17-1
Giblet ... .. 0-16-4
Mushroom . ... ... .. ... .. e 0-16-5
Natural Pan(Audus) .......... ... ... .. . o ... 0-18
Onion . ... 0-16-6
and Mushroom . ......... .. ... ... . . . ... . ... .. 0-16-9
Quick Onion (Soup, Dehydrated, Onion) ............ 0-16-7
Tomato .......... . 0-19
Vegetable ....... ... . . .. . ... ... 0-16-8
Dressings, Bread
Apple ... 0-211
COTNl e 0-20
Giblet . ... . . e 0-21-2
DSt oo 0-21-3
SauUSage ... 0-21-4
SavVOrY 0-21

0. Section Total - 46 Recipes



SOUPS

Canned Condensed Soups, Guidelinesfor .............. P-G-1
Soup
Beef
Barley ... .. P-1-1
Minestrone ........... SR P-7-1
Noodle . ... e P-1-2
ONION .. e P-4
French ... .. . e P-4-1
RICE .o e P-1
TOMALO . .. ot ottt et P-6
RICE ..ot e P-6-1
TomatoBouillon ....... ... ... .. . . it P-5
Vegetable ......... . ... .. . . i P-7
Chicken
EggDrop ... P9
GUMIDO . .. o e P-10
Mulligatawny (Chicken and Vegetable) ............ P-20
Noodle ...t e e P-2-1
RICE .ot e e P-2
ShrimpGumbo ........ ... P-10-1
Chowders
T 00'sY » o WA U P-11
ChickenCorn ... ... P-11-1
ManhattanClam ...ttt P-12
NewEnglandClam ................. ... ..., P-13-1
NewEnglandFish ... ... ........................ P-13
Creamed Soups
Broccoll . .....oo i e e P-14-1
MUShIOOI ... e e et et e P-14
Potato (Potatoes, White, Fresh) ..................... P-15-1
Dehydrated Slices .............. ... ... P-15
Instant (Granules) ............ ... i, P-16

P. SOUPS (OVER)



SOUPS - Continued

Dehydrated Soups
Beef Noodle ... i ca e P-18-1
Chicken Noodle .. ....... ... P-18-2
Vegetable ............. ... ... .. P-18-3
OMIOM .ttt P-17-1
ClamGumbo ... .. i i e P-17-2
MexicanOnionCorn ......... ... ... .. it P-17-3
Spanish ... P-17
Tomato-Vegetable ........ ... ... .. ................ P-18
Other Soups
Bean Soup, Navy ........... ... .. it P-8
Knickerbocker .......... .. . ... .. .. i, P-8-2
OldFashioned ........ .. ... ... 0 i P-8-3
with Smoked, Cured Pork Hocks (Ham Hocks ........ P-8-1
Creole . . P-3
PepperPot ....... ... ... P-19
SplitPea .......coiiiii P-23
Puree Mongole (Soup, Condensed, Tomato) ......... P-23-1
with Smoked, Cured Ham Hocks
(Pork Hocks) ... oo e P-23-2
Zesty Bean(Canned) ............................... P-21
Drybeans .......... ..ottt P-21-1
Soup Mergers (Soup, Condensed)
Chicken-Mushroom ............. ... .. i, P-22-1
Doubly Good Chicken ............... ... ... ... ... ... P-22-2
Logging ......ooviiiii e P-22-3
Tomato-Noodle ......... ... .. .. . it P-22-4
Vegetable Supreme .............. ... ... e P-22-5

P. Section Total - 50 Recipes



VEGETABLES

Canned Vegetables, Guidelines

forHeating ............ ... .. ... ... .. ... ... ...... Q-G-1
Dehydrated, Compressed, Vegetables, Guidelines for
Heating ....... ... .. ... ... ... ... . ... . Q-G-5
Fresh Vegetables, Guidelines for Simmering .......... Q-G-2
Frozen Vegetables, Guidelines for Cooking ............ Q-G-3
Potato Bar, Guidelinesfor ............................ Q-G-4
Steam Cooking Vegetables, Guidelinesfor ........ .. . .. Q-G-6
Beans, Canned, Green
Herbed ........ ... ... ... . .. .. .. . .. ... ... ... Q-26
Parisienne ............... ... .. .. ... ... Q-42
withCorn ... . ... ... ... . .. Q-39-1
Beans, Canned, Kidney
Baked ........ .. ... ... Q-2-1
[talianStyle ........... . ... . Q-4-1
Beans, Canned, Pinto
Baked ... .. . . Q-2-2
Refried withCheese ............................... Q-38
Beans, Canned, Refried ............................. Q-38-1
withCheese ........ ... ... ... ... .. i .. Q-38-2
Beans, Canned, White, withPork ..................... Q-2
Beans, Dry (Kidney, Pinto, or White)
Baked
Boston ........... .. ., Q-3
[talian-Style ............ . ... i . Q-4
Savory ... Q-3-1
Savory StyleBeans ................................ Q-5-1
SimmeredDry ............ ... ... ... Q-5
withoutBacon ................ ... ... ... ....... Q-5-2
SpanishStyle Beans ............................... Q-6
Beans, Green, Dehydrated, Compressed
GreenBeanswithCorn .......................... .. Q-39-2
Beans, Frozen, Green or Wax
GreenBeansCreole .............................. .. Q-7-1

Q. VEGETABLES (OVER)



VEGETABLES - Continued

Beans, Frozen, Green or Wax-Continued

GreenBeans Nicoise ............................... Q-7-3

Green Beans, SouthernStyle ....................... Q-7-4

Green BeanswithCorn ... ... ... ... .. .. ... ..... Q-39

Green Beans with Mushrooms ....................... Q-7-2

Lyonnaise Greenor WaxBeans ..................... Q-7

Parisienne ......... ... ... ... . .. ... ... .. Q-42-1
Beets

Harvard ... ... ... . ... . . Q-8

HotSpiced ......... ... . ... .. ... .. Q-9

InOrange-LemonSauce ............................ Q-8-1
Broccoli

Herbed ... ... .. .. ... . . . .. .. .. .. Q-65

Parmesan ........... .. .. .. . . .. .. ... Q-24

Polonaise .......... .. .. ... . . .. ... .. .. .. . .. Q-10
Brussels Sprouts

Parmesan ........ ... ... .. .. ... ... . ... ... Q-24-1

Polonaise .......... ... ... .. . .. ... ... ... .. ... . ... Q-10-1

SproutsSuperba ........ . ... . ... . Q-11
Cabbage, Fresh

Calico ... . Q-12-1

Fried ... ... ... .. .. . . . . Q-12

Chinese,Fried ............. ... .. ... . . i ... Q-15
withBacon ....... ... ... .. ... ... ... ... Q-12-2

Cabbage, Fresh, Red

with SweetandSourSauce ......................... Q-43
Carrots

Amandine ....... ... . ... . Q-14

and Celery Amandine .............................. Q-16

Glazed ....... .. ... . i Q-17-1



VEGETABLES - Continued

Cauliflower

AuGratin ... ... ... Q-18

FrenchFried ......... .. ... .. . .. .. ... . ... ... ... ... Q-20

Parmesan ......... ... ... Q-24-2

Polonaise ................. e Q-10-2
Corn, Cream Style

Fritters ... ... Q-21

Pancake Mix . ..... ... ... . . . ... .. ... Q-21-1

Scalloped ...... ... . o Q-23
Corn, Whole Kernel

Calico ... .. e Q-27

MeEXICAN ... Q-27-2

O Brien ... e Q-27-1

Scalloped ...... .. ... .o Q-23-1
Eggplant

Parmesan ....... ... Q-28

Ratatouille (Eggplant and Zucchini) ................. Q-22
Greens, Fresh Collards

SouthernStyle .......... ... ... ... i Q-29

Sweet SOUr ... i e Q-29-2
Greens, Fresh Kale

SouthernStyle ........ ... ... i Q-29-3
Greens, Frozen (Collards, Mustard or Turnip)

SouthernStyle ......... ... ... .. Q-29-1
Mushrooms

Sautéed ............ . Q-30

and Onions ..........iiiiii i e Q-30-1

Okra

and TomatoGumbo ................................ Q-31

FrenchFried .......... ... ... ... . ... ... ... ...... Q-20-1

VEGETABLES (OVER)



VEGETABLES - Continued

Okra-Continued
SouthernFried .......... ... ... ... ... ... .. ... ....
Onion Ring Mix (Dehydrated Potatoes, Onion Flavored)
French Fried OnionRings ..........................
Onions, Dry
French FriedOnionRings ............. .. e
Frozen .................... e e
TempuraFried ........................ R
Fried ........... . . . .
Spanish ........ ... .. .. ... .
Onions, Dehydrated
Smothered .............. e
Peas, Canned
withMushrooms ......... ... ... ... ... ... ..........
Peas, Dehydrated, Compressed
withMushrooms ............ ... ... ... ...........
Peas, Frozen
withCarrots ....... ... ... ... . ... ... ... . ...,
withCelery ... ... . ... . . .
with Mushrooms ..................................
withOnions .......... ... ... ... ... ... . ... ... ....
Potatoes, Sweet
Baked ....... ... .. ..
Candied ....... ... .. .. ... . .
Glazed ...................... e
withBlendedSyrup ........................ AU
Marshmallow .......... ... ... ... ... ... ... .....
Mashed ............. ..
Scallopedand Apples ............... ... ............
SouthernStyle ... ... ... ... ... ... ... ... ......
Potatoes, White, Dehydrated, Diced
Hashed Brown Potatoes ...........................
Scalloped ...... ... ... . ... ...
Potatoes, White, Dehydrated, Sliced
AuGratin ... ... . ..
GermanGriddleCakes ............... ... ... ......
Hashed Brown ......... ... .. ... .. .. .. ... .......
Lyonnaise ........ ... ... ... .. .. ... . ... . .. ...



VEGETABLES - Continued

Potatoes, White, Dehydrated, Sliced-Continued
O Brien . ...
Scalloped ... ... ... .
andOnions ... ... ..
Potatoes, White, Fresh
AuGratin . ... .,
Baked ... ... ..
Quick BakedHalves ..............................
CottageFried ................ . ... ... ... ... .......
Franconia ...........c. i
FrenchFried ........ .. ... . . . . . . . . . . . ..
Grilled Patties ........... i
HashedBrown ............ ... . ... . . ...
HomeFried ......... .. ... . .. . . .
Lyonnaise ........... ...t
Mashed ......... .
O Brien ...

Rissole ... ..
Scalloped ........ ... . . o
andOnions ...........c i e
Potatoes, White, Frozen, French Fries
FrenchFried ....... .. ... . . .. . .. . . . .
OvenMethod ......... ... ... .. .. .. .. . . .. . ...
Shoestring ........ ... ... .. ...
OvenMethod ....... ... .. ... . ... ... .. ... ... ...
Potatoes, White, Frozen, Shredded (3 Ounces)
Hashed Brown .......... ... . ... .. .. ... .. ... .. .....
Potatoes, White, Frozen, Shredded (21/9 Qunces)
HashedBrown ......... ... ... ... .. . ... .. . . ...

VEGETABLES (OVER)



VEGETABLES - Continued

Potatoes, White, Instant, Granules

Golden PotatoBalls .............. ... ... ........... Q-56

Grilled Potato Cakes ....... e Q-57-1

Mashed ... ... .. ... . Q-57
Potatoes, White, Shredded (Hash Brown), Dehydrated

HashedBrown ....... ... .. .. ... .. .. ... ... ......... Q-54-3
Potato Mix

FrenchFries .......... ... ... .. ... .. . ... .......... Q-45-5
Sauerkraut

German . ... e Q-59
Spinach

Club Q-60

Tangy .o Q-63
Squash

BakedHubbard .............. ... .. ... ... ... ... .... Q-61

CreoleSummer .............. ... i, Q-62

Louisiana Style, Smothered ........................ Q-64

Savory SUMMEr . ............couriiineinannann.. Q-64-1
Tomatoes

Stewed ... ... ... . . Q-58

withCroutons ........ ... ... ... Q-58-1

TurnipsandBacon ............... .. ... ... .. .. ..., Q-40
Vegetable Combes

Beans, Green, French Style, Lima and Carrots ....... Q-81-2

Beans, Green, French Style,

CarrotsandCelery .............. ... ... .......... Q-81-5
Broceoli,Corn,and Carrots ...................... ... Q-81-1
Brussels Sprouts, Corn,and Carrots ................. Q-81-4
Cauliflower, Peas,andCarrots ...................... Q-81-3
Corn, Beans,andCarrots ........................... Q-81-6
Peas,Corn,andCelery ............ ... ... ... ....... Q-81-5

VegetableStirFry ... ... ... . ... ... .. ... ... ..., Q-25
Other
Tempura Vegetables ............. . ... ... ........ Q-68

Q. Section Total - 143 Recipes

TOTAL RECIPES (ALL SECTIONS) - 1310





