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HAMBURGERS, QUICHE LORRADIE, CORI BREAD, WHEAT OERM WAFFLES
Continued from reeding page

HAMBURGERS IN SAUCE

12 precooked hamburgers
1 chopped onion
2 tablespoons shortening 
1 teaspoon salt
1 teaspoon pepper
2 teaspoons W orcestershire sauce 
2 teasrkvns prepared mustard
Vi cup vinegar 
4 teaspoons 3 U g s r  
*/» teaspoon Tabasco sauce 
2 teaspoons paprika 
Vi bottle ketchup
Brown chopped onion in shortening and add all 

remaining ingredients. Simmer 20 minutes. Reheat 
hamburgers. Spoon over hamburgers and when ready to 
serve, reheat and put hamburgers in buns with a spoonful 
of sauce. Makes 12 hamburgers

Mrs. Dudley Tyler 
Two Rivei Ranch 
Big Timber, Mont.

BITKI WOLOWE W SMIETANIE 
(Meatballs In Sour Cream)

Trim the crusts from 4 slices of bread and soak the 
bread in */i cup milk. Saute 1 large onion, minced, in 'A 
cup oleo (Vi stick) until soft. In a large bowl, combine 2 
pounds ground beef, 2 egg yolks, beaten, the bread 
mixture, onion, 1 tablespoon dried or fresh dill, V* 
teaspoon tarragon and salt and pepper to taste. Beat two 
egg whites until they hold peaks and fold them into the 
beef mixture. Form the mixture into balls 1'/i to 2 inches 
in diamenter. Dust with flour and brown in butter or oleo.

In another sl.iUct, saute Vi pound mushrooms sliced in 
3 tablespoons butter until they are browned. Add the 
mushrooms to the meatballs and stir in l'/i cups sour 
cream. Salt and pepper to taste. Stir gently and simmer, 
partially covered, over moderately low heat, stirring 
occasionally, for 30 minutes. (I put the meatballs in a 
casserole and bake them 30 minutes, instead of 
simmering them on top of the stove.) Serves 8-10

Mrs. Dudley Tyler 
Two River Ranch 
Big Timbe-% Mont.

LASAGNE

1 pound mozzarella cheese, grated 
1 pound ricotta chee»?. grated
1 onion, diced
2 cloves garli*’ minced 
l'/t pounds ground beef 
1 teaspoon salt
1 teaspoon oregano 
1 package spaghetti sauce mix 
'A teaspoon pepper 
1 large can tomato paste 
’/* can water 
1 large can tomatoes 

can water
one roll Pepperoni sausage 
1 box, or package, lasagne noodles 
Parmesan cheese
Brown the onion and garlic in 2 tablespoons olive oil. 

Add the beef and brown. Drain all grease off and put the 
meat mixture in a large heavy cooking pot with the salt, 
oregano, spaghetti sauce mix. pepper, tomatoe paste, can 
tomatoes and water. Simmer this sauce for two to three 
hours uncovered.

Brown thin slices of the pepperoni in butter. Cook the 
lasagne noodles 15 minutes and rinse well in cold water.

In a large casserole, layer sauce, ricotta cheese, 
pepperoni. mozerrella cheese, noodles, sauce, etc., ending 
with sauce. Top with a good layer of Parmesan cheese 
(freshly grated, if you can get a chunk) Bake 30 minutes 
in a 350 degrees oven. Serve with hot French bread and a 
green salad and a big bottle of Chianti. Serves 8-10.

Note A tip from an Italian cook—if you can’t get 
ricotta cheese, a good substitute is cottage cheese, 
drained, and mixed with a beaten raw egg, 3 tablespoons 
sugar and 2 tablespoons chopped parsley

Mrs. Dudley Tyler 
Two River Ranch 
Big Timber. Mont

ADULT DIVISION-DAIRY

QUICHE LORRAINE

1 baked pie shell (recipe below)
4 slices bacon, chopped 
JA cup shredded swiss cheese 
pinch nutmeg
5 eggs V ' "
1V* cups cream 
a little salt
chopped parsley . . . . . . . .
Cook bacon till crisp, drain, arrange in baked pie shell. 

Add cheese and nutmeg. Beat eggs and cream together, 
add salt and parsley. Bake at 375 degrees until set, about 
40 minutes. Serve either hot or well chilled. Cut in 
wedges. Serves 6.

Baked pic shell: 
l '/i cups flour 
one-eighth teaspoon salt 
Vi cup butter or margarine 
2-3 tablespoons ice water
Measure flour into bowl. Add salt and butter. Mix 

together till resembles coarse cornmeal. Add ice water, a 
little at a time and form into ball. Roll out lightly on 
floured board and fit into 9 inch pie pan. fluting edges and 
picking the bottom with a fork. Bake at 425 degrees for 20 
minutes, or until lightly browned.

Helen Clark 
McLeod, Mont.

BUTTERMILK PIE

1 cup sugar 
3 tablespoons flour 
Vi teaspoon salt 
3 egg .yolks, well beaten
2 cups buttermilk 
'A cup melted butter, cooled
1 teaspoon vanilla
3 egg whites, well beaten 
Combine sugar, flour and salt. Combine and mix

separately egg yolks, buttermilk, butter and vanilla. Add 
to dry ingredients and blend well. Fold in well beaten egg 
whites. Pour into an unbaked 9 inch pie shell and bake in 
375 degree oven for 45 minutes. Good by itself or with 
whipped cream. 8 servings.

Shirley Bowden 
301 E. 4th 
Big Timber. Mont.

UMMM CORN BREAD

2 eggs
2 cups buttermilk 
2Vi cups sifted white cornmeal
3 tablespoons melted butter
2 teaspoons salt 
1 teaspoon soda
3 teaspoons baking powder 
1 tablespoon flour 
Preheat oven to 350 degrees. Separate eggs. Whip

whites until they peak. Set aside. Mix egg yolks, 
buttermilk and melted butter. Sift cornmeal and 
measure. Sift flour, baking powder, and salt with first 
portion to include it in sifting process. Stir egg yolks, 
butter and buttermilk into meal mixture.

Fold egg whites into batter. Place 8 inch square pan in 
oven to heat. While heating pan. dissolve soda in half a 
teaspoon of water and mix into batter. Place batter in 
heated pan and bake until a toothpick comes out clean, 
about 40 minutes.
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Gilbert's uDNy Bread"

WHEAT GERM WAFFLES ^

l'/i cups milk
2 Tablespoons honey 
Vi cup vegetable oil
3 eggs, separated
l ’A cups whole wheat flour 
Vi cup powdered dry skim milk 
1 teaspoon salt 
3 teaspoons baking powder 
'A cup wheat germ
'A cup soy flour (or rice polish, or white flour)
Heat waffle iron. Mix the milk, honey, oil and egg 

yolks: add the dry ingredients slowly, stirring after each 
addition. Then beat the egg whites until stiff and fold 
them into the batter.

Pour about 2 tablespoons of batter into each section of 
the heated waffle iron. If batter is too thick, add a little 
more milk. (Batter will keep overnight in refrigerator if 
tightly covered and can be used for waffles the second 
day. These waffles make a good dessert, if served with 
sweetened berries or peaches. Leftovers can be cut into 
small squares and browned under the broiler til crisp for 
croutons.)

Sandra Smith 
Box 722
Big Timber. Mont.

GRANDMA’S ONE BOWL APPLE SAUCE CAKE

2 'A cups flour 
1 teaspoon salt 
1 teaspoon baking soda 
1 teaspoon cinnamon T»*
Vt cup soft butter or margarine 
1 cup Grandma's Molasses 
1 egg
1 cup Mott's or home canned apple sauce 
JA cup Sun-Maid raisins
Combine dry ingredients in mixing bowl. Cut in butter 

or margarine. Add molasses, egg and apple sauce. Beat 
well. Stir in raisins. Bake in greased, floured 8-inch 
square pan in 350 degrees oven 40-45 minutes. Sprinkle 
with confectioners sugar or top with glaze made of 1 Vi 
tablespoons lemon juice and JA cup confectioners sugar. 
Serves 9-12.

Mrs. Raymond Eigen 
Box 755
Big Timber. Mont. 

OVERNIGHT BUNS

4 cups hot water or potato water
1 cup lard
2 cups sugar
1 tablespoon salt 
1 pkg. dry yeast
3 eggs

Mrs. Raymond Eigen 
Box 755
Big Timber, Mont. .

12 to 14 cups flour
Combine water, lard, sugar, and salt: cool to lukewarm. 

Add yeast softened in 'A cup lukewarm water. Add eggs. 
Gradually stir in flour to form soft dough. Beat 
vigorously: cover and let rise. Mix dough at 2 o'clock, 
punch down at 6 o’clock, shape buns at 9 o'clock, let set 
over night and bake in the morning. Bake at 350 degrees 
15-20 minutes, or until brown. Makes 6 7 dozen.

Leesa Fought
7000 Onyx Drive North
St. Petersburg. Florida

MOM'S HOMEMADE TOMATO SOUP

4 cups fresh milk 
2 cups canned tomatoes 
'/i teaspoon soda 
Vi teaspoon salt 
one-eighth teaspoon pepper 
1 tablespoon butler
Put milk in a 2 quart saucepan, heat, but do not boil, or 

soup will curdle, about 10 minutes at medium heat.
Combine tomatoes, salt, pepper, soda in medium size 

mixing bowl, stir well. Add to milk. stir, add butter, set 
on low burner until time to serve in individual soup 
bowls. Serves 4.

Mrs. Clele Huff 
515 K. 6th 
Big Timber. Mont.

GRANOLA

3 cups whole wheat flour
2 cups corn meal (either white or yellow)
1 cup wheat germ
3 cups dry coconut
6 cups rolled oats (uncooked)
1 cup sunflower seeds (Optional)
1 cup honey
2 tablespoons salt
1 cup oil
1 cup water

Mix dry ingredients. Then mix salt, oil and water (the 
amount of water may vary). Add to the dry ingredients a 
little at a time. Mix until crumbly. Bake in slow oven, 
about 250F. stirring every 15 minutes or so until 
thoroughly dry and light brown. A cookie sheet with 
sides is a good pan to use for baking the cereal. 32 
one-half cup servings.
Mrs. Marsha Gillette 
503 E. Sixth Ave.
Big Timber. Mont. Continued on next pag*


