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THE 4-H CLUB ENTERTAINS 
OLeA BTRD 

To th e atti c, t o th e library, to th e boo kca ses . E ls ie and ]{aymond 
hurri ed searching. sea r ching. search ing- fo r \\'hat ? \\fell. L oui se John ­
ston wa s movin g t o th e city and Elsi e. Ray m ond. \ \fayne. Geo rge and 
:;'\,la r ie 'wanted to g i\'e a party for her. Ju s t how sho uld th ey go about 
making th e plan s? Th a t is what th ey \\'er e trying' t o fi nd- hook s that 
\\'ould gil'e th em id eas for the party. 

\ Vhi le seeking id eas fo r thi s parti cular party. th ey found much about 
ent erta in ing that th ey tho ught other 4-Tl club memhers might u se in 
planning a party. T o be a g racious hos t o r hos tes s. t o be an int e r es ting 
o r charming gu es t. and t o p repar e dainty, attract ive party foods are 
ac h ieYe111ent s , 

To mak e thi s in fo rmat ion a l' a il a bl e to other 4-H club m embe r s, 
I ~ l s i e a nd R ay m ond a r e pr ese nting it t o you in the r egul a r project 
bulle tin form . 

Who Shall be Members of the Project ? 

l\nyone \\'h o is m o r e than 15 " ear s old o r anyone \\'ho has co m ­
pl eted F ood Preparation Pro jects 1. IT a nd III. 

What Shall Each Me'mber Do ? 

Prepare party foods as sugges t ed in each sec ti o n . 
Act as ho st o r hostess for eith er a t ea. a n afte r noon or e \'enin g party. 
F ile r ec ipes a nd m enu s in a r ec ipe hox and exh ih it it . 
Compl et e a final r epo rt that will he se nt fr om th e co unt y ext ension 

o ffi ce. 
Th e county agricultural agent may as l.;: that party cak es o r cooki es 

be exhibit ed at ac hi el'f' m ent time o r at th e co unty fa ir. 

CONTENTS AND SUGGESTIONS 

It is suggest ed that at club m ee tings di scuss ion s and dem on stra ­
t ions be g iven on the top ics that ar e starred (*). The o th e r sect ion s 
may be compl et ed at ho m e. 
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* Invitations 

Write a formal invitati on and acceptance. 
Writ e a n inform a l inv itat ion a nd acceptance . 

Table Linen, Silver and China 

Girl s wash a nd iron a tabl e cloth . 
Clean s il verware. 

Table Decorations 

*A rrange a dining room tabl e bo uqu et . 
* A rran ge one tl1l11 s l1 a l tabl e decoration. 

Sandwiches 

*Prepare thre e var ietie s of par t y sandwiches. 

Cakes and Cookies 

lVlake o ne loa f or layer ca ke. 
*Make o ll e kind of small party ca k es a nd add fro sting. (Sugges ­

tion- fr ost part of th e cak es w ith a coo k ed fr os tin g, part with 
a n un coo k ed, a nd save a few cakes unfros t ed for club meeting 
di scuss ion.) 
Th ese cakes may be mad e at hom e, but sampl es should be taken 
to th e club m ee tin g for di sc l1 ss io n. 

*Make two kind s of party cook ies. 

Beverages 

*Di scu ss ion o f types 
*Prepa r e o ne co l cl 111 il k clri 11 k 

Prepare one other t ype o f be verage 

Teas, Afternoon. and Evening Parties 

*Di scuss io ll s- Th e plann ing of a tea 
Go in g to a t ea 

Courtesies 

A ll afternoon or e venin g party 
M enu s 

*Pract ice introdll ction s a t a club m eet ing. 
*Di scu ss co urt es ies. 

Being Host or Hostess at a Party 

*The club m embers enro ll ed in thi s project sho uld g 1\Te a t ea or 
have an a ft e rnoon or evenin g party. If a tea I S g iven o ne might 
invit e mot her s and friend s. 

Note- IE an afternoon or ' even ing party is g iven, one might invit e 
parent s, fri end s including boys, g irl s and older friend s as t eachers, 
ex t ension agents and so on, or have ju st a party for th e young 
fo lk . 
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If there are more than three enroll ed in thi s project, two t ypes 
of parties sho uld also be given. If ther e are not enoug h persons 
111 the club enroll ed in thi s project to ju s tify th e expe nse of th e 
party, the other club members may help, but the project members 
should do the p lanning and superv is ing . 

RECIPE AND MENU BOX 

For a permanent file, reco rd recipes a nd menus o n cards to be kept 
in a hox for the sak:e of convenience. 

The Box 
A box may be made of cardboard or may be bought at a lo w cost. 
One may buy menu or r ecipe boxes, as they are often call ed, that 
a re made of wood, tin o r cardboard. The box sho uld have a cover. 
The suggested size is 514 inches long, 3/4 inches wide and 4 inches 
high. This will hold a menu or rec ipe card, 3 by 5 inches. (Th e 
boxes may be pa inted to ma tch the kitchen co lor schem e.) 

The Cards 
Material-

The bes t cards for filing are called "reference" or " index" ca rd s 
in many stores. If the regul ar cards are not available use h eavy 
paper cut to size. The card must fit the box so that the edges 
of the card will not become ragged from use. 

Co nt ents of the Cards-
1. Two party sandwich rec­

Ipes and directions for 
making 

2. T","o beverage recipes 
3. Two cake rec ipes 
4. Two cookie rec ipes 

5. Two "tea" menus 
6. Two "A f t er n 0 0 n Party" 

7. 
8. 

menus 
Two "Evening P a rty" m enu s 
Invitations 

Note: The recipes and menus on these cards should not be dupli ­
ca tes o f those g iven in the bulletin. 

INVITATIONS 

To us, in the past invitations merely meant that we were asked 
to go som e place. Now we have decided that an invitation can mean 
much, to us personally, if we receive it in a proper manner and if we 
g ive a s incer e and correc t response. 

There are two types of invitations, the informal and the formal. 
lVIost 4-H club members use the informal invitations, but should know 
how to wr ite a formal invitation. 
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Inform,al Invitations 

Informal im'itatio ns to a t ea, o r a n afte rnoon o r evening party may 
be g iv en ill per so n o r ove r the te lepho ne o r m ay be writt en. T he per ­
so n in vit ing yo u pays yo u a complim en t, a nd yo ur r eply should indi cate 
yo ur apprec iati on o( thei l1\'it atio n. " I sha ll be g lad to come to yo ur 
pady"\\'ould he a suit able r epl y t o a per so na l o r te lephone invitation . 

.r\ \\Titt ell im'itat ion to a ll in formal pa rty m ay be ju s t a note. T hese 
inv itat ions are a!\\'ays \\']"itt e ll \\ 'ith pen a nd ink o n note paper and are 
s imilar to this: 

J)car 11 [rs .. I rlhllr: 

Oil Salllrday afterllooll .• 111,1)11.11 ciyhlh, Ihe Jl a pp.\' TC II 4-H e lllli 111 (' 111 17('1'.1 

plall to ha'i'£' a pllrly ill hO ll or (If Iheir IIwlll ers al HIIIIL S 111ith ' s h 0 111 (,. 

IVc h(}/H' Ihal c([cli l11 u lhcr 'i(l ill he prcsellt al 1(( 10 o'clock. 
Sill cere ly YO llrs , 

. II ice ] (J iles , 

Secrciar.\' 

A suitab le accepta nce wo uld h e: 

ncar .-Ilice : 

I shalf be , Il'ry happy I() he al R llth S 111ilh 's IW 1l1e jor Y() 1I 1" part.\' at tW() 

a'c loel, .)·alurdoy IIflerll()OIl. 
S' illcerci" Y() lI rs. 

J ! rs. A. I .• "Irtllll r 

It is a l\\' a ys a co ur tesy to a n swcr a ny in v i ta ti o n, t1 n I ess it is for a 
t ea o r rece ption. Tf t he host or hostess wish es to know ho \\' man y 
are to be pre se nt at a tca or r ecept io n t he r e \\' ill he a n "R. s. v. p." in th e 
lower ldt-hand co rn e r of t he invitation. 

Formal Invitations 

Some day yo u m ay rece lve a n in v itation s im il a r to t hi s: 

J [iss r.Jeolior l 1ayes 

. 11 UOIII C 

ThllrsdllY, Ihc fourlh of Ialillary 

fro111 three '1Il1lif six o' c l ock 

Th is m ea ns that yo u are invited to a tea a nd yo ur prese nce at th e 
tea is you r acceptance. An invitation to a party m ay be: 

.lJ iss 1: lcIIII(}r J II1.\'cs 

II lid 

.'111'. Niehard J/oyes 

re(/I(('sl Ihe plcasllrc (If 
J/iss .lloric S 111ilh 's 

c0 1l1pa ll Y (Ii a parly 

S at llrday e'i'c lliIlY , th c s ixth of IOllllar:'1 

at cight o'cloc" 



Th e res ponse ,\ould 1)(': 
Jliss ,1/l1rie S lIIilh 

IIc(('pls 7(' illl plc(1sllre 

Jliss FI('(IlIur 11 (/yes' 

alld 

J I r, N icl/(lrr/ 1 I ay('s' 

I.'illif ill'i'ilolilill In (7 pa r ly 

1i }1 ,'-iut lluluy ('<'('lIill.l/. 11i( ' si.1'lll of Ja ,'III(1r.\' 

(/1 eiylll o'clock 

o r 
Jliss ,lI (/r i(' SlII il h 

rcyr('/s 11/(/1 u /Jrc< 'i IJ IIS CII.I/I1.1/(' IIIi ' lI t 

/)/'('7 '(' II Is I/('r acceplill(/ 

JI iss 1~ /eullur 1 I (Iyes ' 

alld 

Jlr, 1\'iclli{rr/ 11(/ .1'1'.1" 

I .. illd ill 'i' iialiull lu a /J(/r,-" 
(III ,)'(/llIrdIlY 1'7'(,lIill.l/, Iii I' s i.1'lli 11/ Jallllary 

a l ('i(/lil Ii'c l ocl, 

TABLE LINEN, SILVER AND CHINA 

7 

A ll things co ns ide red , the appearance o f the table fr o m \\hi ch fooel 
l S se r ved to g uests is r ea ll y what helps to m a k e a succe ss ful party, 

Geo rge says that he wouldn't know \\ 'h ether the table cloth ,\' a s 
m acle of line n, cotton or go ld clot h but he would l~no\\' when it "looked 
nice". INc cl ec id c(l that c \'e n though th e silv e r a nd china and table 
Ii ncn arc 0 f the I east expensi ve kind, t hey can be made t o loo k ver)' 
att ract iv e by g ivin g them good ca r e . S hilling silver and g li s t enin g 
di shes on a spot less ly clea1l table co \'er pro vid e a very nice background 
for the appet i%ing food to be se r ved. 

The kind of pa rty " ,ill help yo u to decide upon th e tabl e cov er in g. 
For a tea, u sua lly a white c1amask clot h is u se d unl ess you have a tabl e 
t hat has a well finishec1 s urface. If this is tru e a s impl e runne r m ay 
be ll se c1 for the ce nte r . 

\ Vhit e table linen sho uld be SO laund e re ll that it is sno \\,- \\,hit e and 
then ironed SO that it is fr ee from wrinkle s. To in sure its best appear­
ance, table lin e n sho uld be washed, dri ed and thoroughly cla nlpened 
with \\arm \\ 'ate r, rolled in a t o \\' el and left so m e time befo r e ironing. 
IrO ll the lin cn ulltil it is pe rf ect ly elry . 

For ullu sual tahle sett in gs, a burlap o r a chec ker ed tabl e cloth and 
woodell ho\\'!s help to make a ll attraclive lable . 

The s il ve r sho uld he fre e fr om staill s . Po li sh s il ye r as fr equentl y 
as necessary and always thoroug hl y \\'ash , r in se a nd dry after U S lll g. 
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Polishing Silver­

S ilver rolis!l III Ct/LOd 
L'se a good s ih'e r poli s h ; ru b li g h t ly on th e s il ve r , 

\ Vash in soa py \\'a t e r a n d rin se, 

H0 7ll c cq uirJll (, lIt /II el/LOd 

Usc a bright a lu1llinu1ll kettl e, A dd one t easpoo n sod a a nd o n e 

tea s poon salt to eac h (Iuad o f\\ 'a l er, 

Put tarni s h ed s ilv er in so luti o n fo r a few minut es, 

Remove, \\'ash a nd rin se with ho t \\'a tcr , IJr y o n lin e n cloth , 

Se lect di s h es that \\·ill he 1ll os t suit a hle fo r the u sc in th e h Ol11 c 

and th e n k ce p t h e m in the h es t o f co nditi o n, Be s ur e that di s h es a r e 

\\'as h ed a nd dried so that th e y a r c fr ee from \ \'ater s pots a nd lin t. 

TABLE DECORATIONS 

\ Ve found 11o\'e l a nd int e r es tin g table decoration s in th e 1ll agaz in es 

1n o ur h OI11 C:-s, Some pictures o f co ur sc \\' e r e very e1a hora t e hut n c\'(' r ­

t h ele. s th ey gave ideas, 

Flowers-
Elsie think s th a t fr es h AO\\'E' r s a dd ch a rm t o o n("s h o m e b ecau . e 

th ey m a k e it a ppear so fri e ndl y a nc1 c h ecrf ul. \ Ve s ho u ld take s pec ial 

ca r e in a rrang in g no \\'e r s t o pro duc e th e mos t plea s in g e rf ecl. T[ s uit ­

ab le cont a in ers a r c u se d the 111 0st o rdinary fl o\\'e r s add h eauty a nd 

co lo r t o a 1'00111 , 
Select Ao\\'e r s ~ ; uit ahle for th e co lor schem e of th e 1' 00 111 , 1\ l a n .'" 

wild fl o \\'e rs, as we ll as fruit tr ee blo sso m s and flo\\ ' e r s tha t g r o \\' 111 

the ga rd e n , m ay h e s elec t ed a nd a rr a ngcd to b e \ 'cry attract iv e, 

For t h e dining 1' 00 111 table-
S elect dainty nO\\' c r s that harmo ni ze \\' ith th e lin e n, glass\\'arc 

a nd c hin a, 
Bouquet s low in h eight arc:- d es irab le o n a dinin g r OO I11 tabl e b e­

cau se they clo no t o bs truct th e v ie \\' o f t h c:- pcrso ns seated at 

th e table, 

For the livin g r00111 -

O n a table rad io or s h elf , 

1\ l ed iu111 s i%.e c1 bo uq uets arc 111 0st s ui table. 

La r ge ho uqu ets in la r ge conl a in e rs o n th e Aoor . 

Containers-
ese undeco r ated co nt a in e r s that a rc s imple in s h a pe: th e m o uth 

s ho u ld b e large e no ugh so thc Ao \\"c:- r s n eed no t lw c ro\\"ded. Soft 

co lo r ed cont a in e r s. s u c h as clull g ree n , dull bl u e, c r ea m. hrown, a n d 

ye ll ow h elp th e Ao \\' c:- r s to appear their be s t . 

~~------------------------------------------------------------------------.... ~ 
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If one does no t have a flow er vase o f the right size, shape o r co lor , 
[or a liv ing room bo uque t, s impl e ho usehold a rt icles m ay be Ll sed sLlch 
as pickl e bottl es, cr ocks, g lasses or water p it cher s . For th e tabl e, one 
may a rran ge (-lowe rs in low salad or kit chen bowl s. 

Arrangement of F lowers-

Give bo th tim e a nd thought to flow er a rra nge m ent. 
D o Il ot c rowel flower s !l o r use t oo m a ny. 

S01ll e flower s w hi ch a r e att r act ive in ma ss wh en a rranged 
ill la rge co ntainer s are peo ni es, l ilacs, chrysant hemum s, asters , 
lark spur and Q ue en j\ nn e 's lace. Fl owe r s such as r oses and 
marigo ld s ha\' e ho th lo\'e l)' colo r and lin e, th er efor e, they 
loo k a ttract iv c when a few a r c arranged in a conta in e r with 
a s t em ho ld e r , o ft en called "a frog," in th e bo tto m. 
(A s11lall pi ece o f chi cken "w ir e crumpl ed up t o fit the CO I1 -

tain er makes a ve ry goo d " fr og" .) 

Put one fl o wer in at a tim e. 
use so m e fo li age fr o 11l the Aowe r s. 

Comhin c co lo r s that g iv e plea s in g effect, such as blue and 
pink lark spur . 
The blo sso m s sho uld be a t irr egul a r he ig h ts a nd sho uld not 
he at unifo rm di stan ces. 
l\lixed ho uqu e t s ar e pl eas in ,~- hut it is suggested that droop ­
in g flowers not he used w ith st ifl fl owe r s. 

I ~ ig . 1. I [o liday sea so n tahle appoi ntm c nt s. 
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Candles and Evergreens-

It is difll cul t for J\li chi g;l11 c luh m e mh cr s to h;l\' c n O\\'Cr S in t h e 

w int c r , th c refo r c , \\' c \\ ' ill g ive )'0 \1 a Ic\\' ot h e r S\1 gg-cst io ll s fo r d eco ra -· 
ti o n s, Ca ndle s , e \'CrgTccns, and co ncs 1ll ay h c \1 sc d \'er;- etTect i\'C ly, 

Calldle s ad d to th e fc st i\ ' ity oj a ll c \'c ning pa rt .\,-th c)' see 1ll to 

throw a li g- h t of fri c ndlin css , Cand les a r c not u scd in th e dayti m e 

\1nl ess th e r OO 1ll in \\' hi ch they a r c pl ace d is clark, I I' pco pl c a r c to h e 

~ea t e d at th e t ah le" h e s ur e that th e ca ndle s arc hi g h c ll o ug h t o pr c · 

\ 'C n t th e 1 i g h t 's h c i n gat c y e 1c v c 1. 
Ca ndl c h o ld e r s sho uld harm o ni zc \\ ' ith t h e o th e r apP Dintm en ts 011 

th e t able, ,\\,it h g la ss o rf1ne po r ce la in di she s yu u \\ ' ill prohably wish 

to u se glass o r s il n T , '\\l ith hea \')' dish es o n c 1ll ay u sc po tt c r y o r sm a ll 
block s o f \\-ood ni cc ly flni sh cd fo r t h e ca ndle holders, 

\ 'ery attracti\'C cc nterpi cces I'o r the Chri s tma s h o liday scaso n may 

b e 1llad e o f e\'crg r ec n s and co n es, Chri st m as trec (1cc()rat i on~i o r ca ndl e ., 

1ll a y h e co III hill C d \ \ i t h th e gT (' C n s an d co n e s , l'i g- li r c 1 i llu s t l' a t cs t h l' e e 

types of a rra n g-e llH:' nL. 

DO YOU KNOW 

- Iltal illtrodllctio ll s jJ(f'l'C II, c ,va.\' l07.l'ard COIl'l'!'rsotioll '(l'itlt diJJerellt 
people ! 

- Iltat r r ojJC'r re.I'jJo ll s('S t o illtrod ll cti{) ll s ofttll lear! to I/ C'll' Iri(' Ju(sltips,n 

- lh al o ll e tl'il/ g that brill gs tl,e greates l relllrllS, .'\,el costs Il othillg ) is 
CO llrt csy ,7 

INTRODUCTIONS 

H o w e mba rrass in g it is fo r o ne to c nt e r a r OO l1l \\ hcr e th e r e a r '..o 

s tr a nge r s a nd 11 0 o n c intro du ccs YO \1 ! \\ 'a y n e :c ay s h e fcc ls as if h c 

s ho uld s t a nd in the Illiddle of th c no o r a ncl in hi s ha s so vo icc say­
'Lacli e -ees and Cc nnt1c - lll e n, I am I~ o hin so n C rll soe- \\,ho a r c .\'Oll ?'. 
~ow \\ 'e all kn o \\' that '\Va )' n e \\'o uldn o t do t h a t hut ll c\-crt h e1c ss \\-e 
ca n appr ec iate th e s it uati o n . 

\V c think that s imple introdu ction s a r e clo n e \\' i1h llluch m o r e ea se 

a nd po ise, So m e ge n era l rul es a r e : 

Prese n t a boy t o a g irl. 

- "Esth er \ Vra)' , t hi s I S J o hn '\\l hi te," 

- ' 'Jo hn, I want yo u t o kil O\\, Ill y s is t c r ,- E li Labet h Ha rri s , J o lm 
\\ 'hi tc." 
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Fig, 2, f11 trod ucc yo ur fri c 11 cls , 

Yo u ng p cu p le of co llegc age usc g l\'C n n a m cs In m a king intro du c­

t io n s to c lass m ates a nd fri e nc1 s, a lth o u g h th ey a r e o f a n age \\'h en it i> 

pe rmi ss ibl e t o u se "M iss" a nd " l\listc r ". 

I) r csc n t a llla ll to a ,,'o lll a n . 

_ "l\li ss B o llin g nl ay I pl-e scn t l\Jr . ]-Jaye s. l\ Ii ss Bolling ha. ju st 

ret urncd fr om t h e \ i\fe s t, " 
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- "Moth er, thi s is Blanch e H o pkin s and J ohn Bak er." 
- " B la nche Hopk in s, m y fath e r ." 
- "Fath er , thi s is J ohn Baker." 

Present a n unmarri ed ,," oman to a m a tron (unl ess th e m atron I ' 

much the yo un ge r .) 

- ".I\1 r s. J la nse n, may T prese nt .l\1 iss H oug hto n." 

If a friend s ho uld ca ll at yo ur ho m e w hil e yo u a r c ent erta inin g 
yo ur 4-H club m c mbe rs, he sure t o introduce h e r to th e group. OnE' 
may do so in t hi s way: " T want yo u to know Ill )' fri end l~ uth Green 
w ho i s a 4 -1-1 c lu b m C 111 h cr i 11 A 11r n v i 11c . " " .1\1 l' s . E \" a n s, 111 a y 1 pr e se n t 
Ruth Gr ee n ." '·~ 'Ir s . I ~ \'a n s is o ur club leade r. " " Ruth - Eth el Carr. 
Janet Barr, l ice jan es," a nd so o n t o oth e rs o f h e r g r o up, if th e r e 
are 111 0re at th e me e ting. 

Acknowledging Introductions-

Ahvays ack no \\ '1cclge an introducti on. It m ay be by smiling and 
repeating th e nam e, o r hy s milin g and say in g, " ]Tow do yo u do," or 
" How do yo u cl o .l\1 rs. Sm i th ." 

Two m en o r hoys a l\\'ays shake ha nd s in ac kn o \\'ledg ing introdu c ­
tions. O ne shake s ha nd s with an o ld e r woman if she ext e nd s h e r hand 
to yo u. O th e r than th ose h\'o in s tan ces, it is not th e cus t om today t o 
s hake ha nd s in ac kno\\'ledging in t rod ucti o ns-hu t if som e one, a man , 
a woman, a hoy o r a g irl sho uld ex t end hi s hanel, n eve r refuse t o sha ).;:e 
hands. 

Boys a lways ri se for a ll introducti on s, b ut g irl s n ee cl not ri se unless 
it is a woman o r elde rl y gentl e man to wh om the y are he in o' introdu ced. 

On leavin g, a g irl says t o an o ld er pcrson, "I a m ha ppy to hav c 
m e t yo u," o r "1 am g lad t o ha\'e m e t yo u" . A g irl do cs no l ay thi s t o 
a man unless he is llluch o lcler ~nd a di stingui shed pe rson. 

A man m ay say to a g irl or woman "I am very g lad t o have m e t yo u"; 
the r esponse: "Thank yo u". 

HOW SHALL WE EAT? 

Butte r onl y a sma ll p iece o f hread o r ro ll at one time. Break off 
the piece yo u ,,·is h to hutter, do 11 0l cut it w ith a knif e. 

\ Vhen he lp ;ng yo urself t o bread, w hole pickles, olives, ch eese or 
nuts, use your fing e r s . 

Break sandwiche s and cat with yo ur fingers unle ss th e s andwiche ~; 

are too jui cy. (Tea sandwi ches a r e ve ry small an d Lh erdore, do no t 
need to be bro k en. ) 

D esse rts. e r ved in tall sh e rbe t g lasses shou ld be ea t cn with a Sp00 11 . 
The spoon is n ever left in thc g lass. 
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Cake i eate n w ith t he finger s unl ess it has a so ft or sticky frosting. 
\ l\1ate rm elon is ea ten w it h a fo rk. 
Canta lo upe is eat en ~\V ith a spoon. 
VVe shou ld t ra i n ou r selves to eat a 11 food s. vVha t bad ta ste to say, 

"1 don't lik e that"! 
Accept food w ith a "thank: yo u" . 
A sugar spoo n sho uld always he u sed for the sugar bowl. 
Toot hpi cks are never used in th e prese nce of other people. 
Food s hould not be ~washecl down w ith a d rink . 
Hold th e s il ver in a g race ful way. T he littl e fing er is kept close to 

the t hird fin ger. 
Express sO lll e prefere nce for a food w hen yo u a r e con sult ed. 
Do not hes itate to make dec is io ns; thi s de lays th e service. 
Ta ke small bi tes. 
K eep the li ps closed wh ile chewing; one does not talk with the 

mouth f ull . 
S it ercc t, with yo ur feet o n the fl oor. 
Eat slow ly. It is harlll ful to o ne' s health to eat too rapidly. 
Spoons are not left in th e cups; t hu s one avo ids the poss ibil ity of 

th e cups be ing overt urn ed. 
T he l(n if e and fork a r e placed ac ro ss the plate w h en one ha s fin ­

ished . T he tin es o f the fork up. Do that a lso w h en returning you r 
plate for a second helpin g . 

"'Polit eness is t o do a nd say t he kind es t things in t he kindes t way." 

"OH! WHAT SHALL WE WEAR?" 

That i ' th e ever last ing quest ion that we g irls have confront ing us. 
No\\' if a boy ha s a we ll pressed s uit , a clean shirt , a nd a good look ing 
t ie he is a ll set to go to a n o rdinary party. I-li s wo rri es do co m e, 
tho ug h, w hell he is in co ll ege a nd goes to formal part ies. And wc 
g irl s wo ul d li ke to make one COlll lll ent : Boys w ho a lways wear a tie 
( unl ess th ey a re wea ring a r eal sUllllll e r spo rt s ou t fit ) are much better 
looki ng than th ose \V ho neglec t t hi s bit of wearin g apparel. 

For a n ill fo rlll a l party o r tea a g irl m ay wea r a s tr ee t or after noon 
dress. If just a few g ir ls are s topping a t a very good friend's home 
for an afternoon, a s imple sweate r or b lo use and skirt is appropr iate. 
It is cons ider ed correct to wear hat a nd g loves, but in yo ur communit y 
yo u lllay not think it n ecessa ry . T he hat is wo rn whi le at the tea unless 
the host ess asks t hat YO ll remove both hat a nd coat. 

Ne ither fine s ilks nor prettiness makes the interest ing person. If 
you feel sur e that yo u r shoes are in good cond ition, nails clean, and 
yo ur toil et is co mpl ete, yo u can forg et yo ur looks and be at ease. 
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HOW SHALL WE ACT? 

O ur suggcst io n I S t o he y o ur natural sc I r. e r ee t th e hos t ess and 
sha k e ha nd s if she offe r s to do so. ;\ it c r gT cc ting t he hos t ess, JOIn 

so m e group o f gu cs ts. and th cn 12:0 aho ut th e roo m talking t o a ll pr es­
ent. If it ha ppe ns yo u ar c a s trang-e r. your hostess o r h e r helpe r \\ 'ill 
introduc e yo u to th e g uests. 

Try to in c lud e at least t\\'o o r t h r cc perso n s in th e cO lw e r sa ti on 
a nd b e qui e t in your to n e o[ vo ice. L o ud lall g hing·. c~ccss g ig'glin g, a nd 
\\'hi spering' ofte n g-iv c an ullfa \'o ra hle illlpr css io ll t o tho se \\h o do Il ol 
kll o \\' y o u . 

To lll enti o n th e fo ll o \\ ' in g ge nera l co urt es ies Ill ay see m ahsu rc1. hut 
we a re going to in clud e them in case so m e o n c m ay wa nt to see th e 
sugges ti o n s in " hlack a nd \\'hit c " : 

GUlll chc\\' ing is cl one olliy in privat e. 
1-'I!WOYS appear y()U r hest. 
B e ag r eeable to a ll. Do not \' is it with ju st o nc o r h\'o per so n s. 
If you a r c im' it cd t o a n aftc rn oo n o r ('ye nin g pa rt y he pro lllpt hut 
not earl y . 
1\oisy p eo pl e a r c o ft en di slik ed . n o is t e ro us lau g ht e r is t a ho o. 
O n e ri ses wb en an old e r pe rs o n ent e rs t h e roo m . 

HOW YOU CAN BE A GRACIOUS HOST OR HOSTESS 

It is r ea ll y fun to he a hos t o r hos t ess- es pe c ia ll y if yo u ar e s u n~ 

t h e party ha s hee n w e ll plann ed a nd yo u yo ur se l f f ce l at ease. So m e 
suggest io n s to help y o u be a good host o r h os t ess a r e : 

l)l a n th e ente rt a inlll ent hefo re the guests arriv e. 
Cr eatc a friendly fc elin g. 
lZece i\'C g u cs ts naturall y and cxpr ess pl cas ur e at see in g th e lll . S ho\\' 
th e g u es ts w h e r e t o put th e ir \\raps. 
Introdu ce a ll g uests to each other a nc1 to th e Ill e lllh e r s o f \'o ur 
family . 
Se rv e t he refrcshmcnts in an att racti\ 'c m a nn c r . 
B e pre sc nt \\ h cn thc g ucsts arc lea vin g a nd r ece i\'e th eir cO ll1pli ­
m ents 0 11 th e party \\' it h apprec ia ti o n. D o thi s in a iri cncll y and 
g raclOlI s mann e r. 

After the Party is Over 

If th e r e sho uld be more th an o ll e host o r h os t es s . each sho uld do 
hi s shar e o f the cl eanin g- up after the party . Do no t le;n e it a ll for 
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.Mary and h er moth er . If e \'eryon e h elps all will feel th e party w as 
a success . 

Note: \I\f e suggest that if th e r e is a 4-]-1 boys' club in th e commu ­
n i ty t hat m em be rs be illYi t ed to a "4-I-{ Club En t e rta ins" proj ect m ee t ­
ing to di scuss court es ies and that th ey be invited to either an aft ernoon 
or evenin g party. 

TEAS 

An aft ernoon t ea is a fri endly and enjoyahl e social affair e\'(' 11 though 
it may be formal. On e giv es a t ea so that an honored gu est may be 
introduced to on e' s fri end s, or fo r a gue~t who m;ly be leaving the 
comlllunity, o r to list en to som e on e play th e piano or s ing. And again , 
on e may wi sh to giv e a t ea m e rely to see and visit with olle's fri end s. 

1\ host ess may s it at h er 0\\ ' 11 tea tabl e if th e "tea" is very s111al1, 
but if th e " t ea" is of any s ize, th e t abl e is se t in th e dining room and 
two intimate fri end s o f th e host ess " pour" . T ea is serv ed at on e end, and 
anoth er beverage such as chocolat e ;It th e oth er end. If but olle be ver ­
ag e is to be se rv ed only on e per son s it s at one end of th e t ea tabl e. 
Th e pe rso ns wh o "pour" are always es pecially invit ed. 

F ig . ;) . A n af tern oo n tea. 
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Menu-

Onl y a beverage, a fo rm of bread, and cakes are serve d at teas. 
There may be all so rt s ot da inty sand'wiches, and t here ma y be layer 
cakes, sli ced cake and any kind ot small cakes and cookies. Hot breads, 
such a s small muffin s, may be ser ved at very in formal teas. 

Plan th e m enu so that th e food se r ved w ill be very t asty and so 
that th e color w ill harm oni ze w ith the t able cloth, di sh es and fl owers. 
Be sure that th e food ha rmoni zes in flavor as well as w ith th e decora ­
tions. Too many foods of t he sam e flavor are not des irable; for ex­
ample, it is not well t o have chocolate andw ich es, chocolate cakes 
and cocoa. If a sweet drink is served it wo uld be better to se rve un ·· 
sweetened sand wich es and unfrosted cake, such as orange cake or 
s imple cookies. 

Exam ple of menu s t hat m ight be se r ved at a t ea. 

Three variet ie of cookie s 
Cocoa 

Orange cake 
Fruit drink 

Open faced cheese sandwi che s 
R oll ed jam sa ndwiche s 
Bos ton brown bread 
Cooki es or ca kes 
}lot tea--Iced tea 

Cup cakes (dark a nd light ) 
Milk drink 

The Tea Table for a Large T ea-

Egg sa ndwi ches 
vVafer s 
Cocoa 

P repare th e tea tabl e to appear ve ry attractive. Refer to page 7 
for sugges tion s in se lecting s ilver, table linen, a nd tabl e deco rations. 
S ix to ten o f th e g uests at one tim e, depending on s iz e of dining r00111 , 
are invit ed to t he d ining room by a fri end of the hos t ess w ho is as sis t ­
ing h er. Each gu est is as k ed w hich is her choice of beverage, if tw o 
are served, and she goes to th e end of the table w here that beve rage 
is poured. If tOhe g ues t ha s chosen tea, h e is asked if sh e care s for 
cream a nd sugar or lemon for the t ea. The person w ho is pour ing 
t hen hands th e cup ot t ea on a plat e to the g ues t , who in turn h elps 
h er se lf to a spoon, napkin, sandwiches a nd coo ki es o r cakes. The g ues t s 
seat them se lves in th e cha ir s that have been placed about th e dining 
room . The ·napkin may be unfold ed completely, because a t ea napkin 
is small, or left pa rti a ll y fo ld ed on on e's .lap. So metim es a t large t eas 
it is n ecessa ry to stand t o drink yo ur t ea; in that case, the napkin is 
h eld w ith one hand unde r th e plat e. Wh en o ne g rou p has fini sh ed, th e 
helper tak es the . plate a nd napkins, and th e g ues t s go back into the 
living room to chat. A noth er group is th en taken into th e d ining room 
in the sam e manner. 

--------------------------~----------------__________________ .... ._r .. 
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At large teas, especia lly if held in a club house, hall or recreation 
room it is desirable to have vcr)' soft music bei ng played on the piano, 
violin or other s tringed in strument while the g uests are v isi ting. Do 
not have a se t program of music unless yo u have invi t ed guests to 
come for that feat ure. 

One stays about o ne-half ho ur at a large tea, w hil e at a small tea 
no doubt the hostess w ill ask you to stay longer. On leaving, say 
goodbye to th e hos tess unl ess h e is very hu sy. If the t ea is at a g irl 's 
ho me remember to speak to her mother when leaving. 

AFTERNOON AND EVENING PARTIES 

Everyone enj oys a ni ce party, and careful plann ing is the secret of 
g iving a party a t which the g ues t s do thoroug hly enjoy them selves. 
The host or hos tes s sho uld pla n thc party fr om the tim e th e invitations 
a re wr itten or g iven verba lly until the g ucsts depart a nd the hou se is 
again in order. W hen g ivin g a party in one's hom c be sure that all 
m emhers of the fam ily are consult ed so t hat it w ill he agreeable to all. 

Invitation-

Ask g uests who will be interes t ed in each other. 
Make the invitat ion very defin ite as to the hour , place, and type of 

party ( refer to page 5 for invitation sugges tions). 

Entertainment-

Plan entcrta inm ent that will be interes ting to a ll g u ests. 

Suggestion for entcrtainment: 
Q uiet ga mcs-papcr a nd pe ncil type 
Activ c o r se mi -ac ti vc gamcs 

Croqu et {or an afternoon party 
Treas ur e hunt 
Mu s ical gam cs-Folk dances 
Gro up S1l1 g 1l1g 

WHAT SHALL WE SERVE AT AFTERNOON 
AND EVENING PARTIES ? 

L ight refres hm ents served at an afternoon party may be th e sam e 
as tho se served at a tea. An afternoon pa r ty menu may include ~ alacl 

o r ice cream or both. 
The refreshm en t s at an afternoon party should be se rv ed by 4 :30 

o'clock or soo ner to prevent th e poss ibili ty of the ir tak ing t he place of 
t he evening meal. For an evening party, the refreshments should not 
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F ig. -to H.efrcs hm cn t s fo r a sum mer day. 

be se r ved la t er th a n 8 :30 o'clock fo r yo unge r club m ember s a n ~l not 
la t e r th a n 10 o 'clock fo r o lder club m ember s. 

If it is a sma ll , a ft e rn oo n pa rt y, the g ues t s lllay be seat ed a r ounJ 
th e dinin g roo m t able, but i f it is a la rge party th e pl a t es of fooel , na p­
k ins a nd s il vc r m ay be se rv ed to the g ues t s or the g ues t s Ill ay he sea t ed 
a t sm a ll tables. 

Fo r a n evc nin g part y, o nc add s inte r es t t o th e pa r ty by se r vin g­
bu ffe t o r t ea s t y le. Th e use o f indi\' ic1ua l trays a id s in th e ea se of o ne ' ,; 
ho ldin g hi s pla t e a nd cup o r tumbler . Th e titl e page pi cture may g in' 
yo u a n idea fo r thi s ty pe of se r vice. 

Afternoon Party Menus 

Chi cke1l sa la d 
P la i1l brcad a nd butt er sa 1ld w iches 

o r ho t ro ll s 
Beve ragc 

F ruit sa lad 
Co t tage chees e sa nd wiches 
Beverage 

Pru1l e sa la d 
Oat m ea l cooki es 
Beve ragc 

F rui t ta pi oca 
'v\!afe r s 
Beverage 

Sa lm on or tun a sa la d 
Grah a m bread sa ndwi ch es 
,vl aca roo ns 

Tomato je l1 y sa la d Beverage 
Gro un d A meri ca n ch eese sand w iches 
I ce Cr ea m a nd wafers Cooki es 
Beverage Beverage 
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E ve nin g pa r ty m e ntI s : 1) 0 no t in clud e sal a d s with sa nclwi ch es. 

Sa nd w ic h es Pop Co rn 
Coo ki es A, ppl ~ s 

Beve rage 

l ee C r eam Ca k e 
Ca k e nev e rage 

VANILLA ICE CREAM (8 sm a ll servin gs) 

.3 c . c r ea lll Yc c. suga r 

Y; T. va nill a 

l\J a k e a sy rup by coo kin g th e suga r <l ncl o ne -h a lf cup o f c r ea m fo r 
minut es. Coo l, add r e m a ining c r ea m a nd va nill a. Free?-e a nd ~;e rv e . 

FROZEN CUSTARD (F r e n c h Ice cr ea m ) 

q t. c r ea m 
p t. milk 

4 egg yo lk s 

Sa lt 
1 c. s uga r 
] T. v a nill a 

19 

Th e eggs s ho uld be co mbin ed \\' ith th e suga r a nd c r ea m a nd coo k ed <lS 

fo r a so ft cu s t a rd . Coo l, a dd milk a nd va nill a. Freeze and se r ve. 
d! 

FRUIT ICE CREAM 

T o va nill a ice crea m , a dd o n e c up o f C1' u s ll e(: a n d swe =t e n Ecl fruit aFte r mix tur e 
is pa rtl y fr o~e n . 

PEPPERMINT ICE CREAM 

y; lb. )).e pl1 c rmint s ti c k ca ndy b ro k ell 
111 pI eces 

fit. milk 

fit. c rea m 
Y; l. sa lt 

Soak th e ca ndy o ve rni g ht 111 mil k. A cid c r eam a nd salt a nd fr eeze u SIn g 

s ix pa rt s of icc t o on e of sa lt. 

1 ~i 
1 c . 
2 c. 

c. fru it 
s uga r 
wa ter 

FRUIT ICE 

jui ce c. o r a 11 ge jui ce 
2 T. lem o n JU ICe 

Stra wb e rr y, ch e rry, pin ea pple, r as pbe rr y, g rape o r peach JUIce , o r a 
co mbin a ti o n m ay be used . B o il s uga r a nd wat e r toge th e r 5 minut es; 

chill. J\ cId fruit jui ce, s tr a in a nd fr eeze. 

To make a sherbet-

M ilk o r a mixt ur e of J c. milk a n d 1 c. cream may b e su b s ti t ut ed fo r t h e wa t er , 
a cid two b eaten egg w hi tes to t h e mi xt u re j ust b e fo r e p uttin g in th e fr eeze r. 
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1 % c. suga r 
1 pt. wa ter 

MICHIGAN ST ATE COLLEG E 

CIDER FRAPPE (18 to 24 se rvin gs) 

YJ c. lemon ju ice (2 lemon s) 
1 qt. cider 

2 c. orange juice 

Boi l water and sugar for 3 minutes; cool, add fru it JU lce, stra in and 
freeze in an ice cream freezer. Ga rn ish each se rving w ith th in wedge 
of red- skinn ed apple. 

Other Suggestions for Parties 

1. Angel food ca ke- % peac h- whipped S. Baked ci nn am on apples 
cream 6. Fru it wh ip 

2. Sponge ca k e- ice c ream 7. Variety of sandwiches 
3. Frozen fruit sa lad 8. Va r iety of cooki es and cakes 
4. Waldorf salad (app le) 

PARTY SANDWICHES 

Sandwiches for teas and parties are usually small , dainty ones. 
Small open-faced sa nch\"ichcs a r c scrved at t eas, "wh il e the sandwich es 
for afternoon and espec ially cvening parties are clo sed sandwiches and 
so mewhat la rge r. To makc dainty sandwich es, one mu st not use bread 
that has ju st been baked bccausc very fres h bread is difficult to cut . 
Bread 24 hour s old is the bcs t . Sand w ich bread should not be either 
too dry or too spongy. Brcad for small ro und sanch~ches may be 
bak ed in o ne-po und baking powdcr cans. 

White bread, w hole "wheat brcad, graham bread, rye bread, nut 
bread or Boston bro"wn br cad, in fact a ny kind of loa E bread, may be 
ll sed for mak:in g sandwiches. 

Making Sandwiches 
A. Cutt ing th c bread 

1. Cut th c br ead in thin sli ccs no t thick er than ;,i inch. 
2. Remove t hc crust and cut in var io ll s shapes, such as diamond, 

hea rt , tria ng lc or round for t cas. B iscu it or cookie cutters may 
be uscd if round sandwic hcs arc dcs ir cd . (T he c rU st may be 
uscd fo r a br cad pudd ing.) For cvcning parties , one may cut 
the sa ndw ich diagonally o r st ra ight through th e cc nt er, mak­
in g r ec ta ngularly shapcd sand"wiches. 

R. Butte rin g 

1. Spr ead bread sparingly with creamed butter. Th e butter may 
be spread on thc loaf before cuttin g, or spr ead ca r e~ u l1 y after 
slicin g. 
a. Cream ed butter. 

( 1) A ll ow t he butter to stand in a m lx 1I1 g bo .... y1, covered. 
at room temperature until it has los t it s hardn ess. 
(About 10 minutes.) Cr ush with a \,"ooden spoon, then 
st ir until so ft and creamy. 
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C. Filling 

Add just enough filling to make a deliciou s tast ing sandwich, 
but not so much that the sandwich is no longer dainty in ap­
pearance . I-lave filling go well into the corners. 

D. Keeping 

Prepare sandwich es as near the time of serv ing as possible 
to prevent th e ir dry in g. \iVhen it is not poss ible to serve them 

I' soon, cover the sand wiches with a dry cloth, then wring a cloth 
out of hot water and cover sandw ich es, or wrap the sa ndwiches 

in waxed paper. 

SANDWICH RECIPES 

Egg Sandwiches 

Chop finely the whites of hard-cooked eggs; force the yolks through 
a st rainer or potato ricer. Mix yolks and whites, season w ith salt and 
pepper and moisten with mayonnai se or cream salad dressing. Spread 
mixture between th in slices of buttered bread. Cut in desired shapes. 

Ribbon Sandwiches 

These are mad e by alternating bread slices a nd fi lling (having 
bread at the top and bottom ) to the desired h e ight (about three slices 
of bread), p r ess ing firmly together and slic in g across so that each 
sandwich is mad e of s trips of bread and filling . Only oft and pasty 
filling s t hat will hold t he sli ce s of bread together are good for this 

purpose. 
Open Sandwiches 

An open sandwich is mad e of a s ing le slice of bread, thu s the filling 
is see n. Many attract ive filling s and garn ishes may be used on these 

sandwiche s. 

A. Bread-cut thin ly sli ced bread in round, square, diamond or some 
other shape, va ry in g frolll o ll e in ch to about two and one-half 
inch es in diamet er. Coo ki e cutters may b e u sed to do th is. Spread 
spar in g ly with crea m ed butt er and then spread th e filling. 

B. Filling-one filling might be of cottage cheese, softened with 
cream and sea soned, spread over the top of t h e buttered bread 
and garnished wi th sli ces of stuffed oli ves . 

Note: Be sure filling s are not juicy or st icky. 

Nut Bread Brown Bread 

Small sandwiches made of nut bread or brown bread and butter 
are desirab le to se rve at any kind of party. 
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C. F illing 

Add ju st eno ug h fillin g to m a k e a delic ious t as tin g sandwich, 
bu t no t so mu ch th a t th e sa ndw ich is no lo nge r da int y in ap ­
pea ra nce. Have fi ll in g go well into the co rne r s. 

D. Keeping 

Prepare sandw ich es as near t h e t im e of se rvin g as poss ible 
t o preve n t th eir d ry in g. W hen it is not poss ib le t o se r ve th em 
soon, cove r t h e sandwiches w it h a dry clo th , th en w ring a cloth 
out of hot wat er a nd cove r sandw ich es, or w rap the sa ndw ich es 
in waxed paper. 

SANDWICH RECIPES 

Egg Sandwiches 

Chop fin ely t he w hi tes of hard-cooked eggs; fo rce t he yolk s through 
a st ra iner or potato r ice r. M ix yolks a nd w hit es, season w ith sal t a nd 
pepper a nd mo isten w it h mayonnaise or cream salad dress ing. Spread 
mix ture be t ween t hi n sli ces of b uttered bread. Cu t in des ired shapes. 

Ribbon Sandwiches 

T hese a r e made by a lternat in g bread slices a nd fi lling (hav ing 
brea d at the top a nd bo t tom ) to t he des ir ed h eig h t (about thr ee sli ces 
of br ead ), press ing firm ly toge th e r a nd slicing ac ross 0 t ha t each 
sandwi ch is made o f strip s of bread a nd fil lin g. Only oft and pasty 
fillin gs t hat ~\Vill hold th e sl ices 0 ( bread toge ther are good for t h is 

pur pose . 
Open Sandwiches 

A n ope n sandw ich is ma de of a ing le sli ce of bread, t h us t he fi ll ing 
I S see n. Ma ny a t t rac ti ve fi ll ings a nd ga rn ishes may be used o n t hese 
sa ndwiches . 

A. B read- cut t hin ly sli ced br ead in ro und, square, diamo nd or some 
oth er shape, va ry ing fr o m one in ch to abou t t wo a nd one-h alf 
inch es in di a m e ter. Cook ie cu t t er s m ay be used to do th is. Spread 
spa rin g ly w ith cr eam ed hutt er a nd then spread t he fillin g . 

B. Filling- one fi lling m ig h t be of co ttage cheese, softened with 
cream and easoned, sp read ove r th e t op of t he but tered bread 
and garn ished w ith slices o f s tu ffe d oli ves . 

Note: Be sur e fi llings a r e not ju icy or st icky. 

Nut Bread Brown Bread 

Small sandw iches made of nu t bread or brown bread and b utter 
are des irable t o serve at a ny k ind of party. 
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Rolled 

Th e hrcad fo r r o ll ed sanc1\\' ich cs IllU St he fr es h. cu t thin anc1 Ye n ' 
e vcn. Cut o Il c ru sts . S pr ead \\ith hutt e r o r \\·ith any dcs ir ed fillin g . 

ro ll, fa s t en \\' ith a too thpi c k. CO\'Cr sanc1wi ch es with dry clo th a nd 
oye r that put a clo th wrung o ut of hot \\ 'ater a nd let s tand at least 
15 minut es . Re lllo\'c t oo thpick s befo r c sc r v in g. 

An o th er m c th o d is to cut lcngt h \\' ise o f loaf. sprcad \\·ith c r ea m ed 
butte r and fi lling. 1 ~ 0 11 lik e a j e lly 1' 011. wrap in dry c lo th and th en 

in a sli g htly moi s t o n e and put in coo l pl acc. \ i\/h e n r eady t o se n 'e , 
cut r o ll in thin s li ces, 

Sandwich Filling Suggestions 
F o r teas 

C h o pped c u c umb e r w ith m ayo nnai se dr ess in g. 

),fin ce d h am w ith m ayo nn a ise dre ss in g. 

C h o pp e d cele ry . g r ee n tom ato pic kle s . c ho p ped egg. dr ess in g. 

Cott age c h eese a nd s trawb e rry or pin ea pp le Jam . 

G rate d c h eese . o liv es . sa la d dr ess in g. 

Rai s in , p ea nut butt e r. dr ess in g. 

Hon ey, pean u t butt e r . 

Dates . nut s. dr ess in g . 
F in e ly c h o ppe d s pinach. sa la d dr ess in g, w ith a b it of lemon JUi ce . 

Fin e ly c h o ppe cl ca rrot a nd sa lted p ea nut s . sa lad d r ess in g. 

C r eam e cl c h eese. 

Thin s li ces of t o m ato . sa la d d r ess in g. 

C h ocolate. 
C h o pp e d klrd- coo k e c1 eggs with sa la d dr ess in g. 

F or other parties and meals 

r\ n)' of those 1 isted above o r-
}.(in ce d m ea t- bed . vea l. c hi c k e n. po rk , h a m . to ng u e. w ith lett uce leaf a il e! 

sa la d dr ess in g . 
Sa lm o n o r t un a Ii s h. c h o pp ed ce Icry. ,-lI lCl pi c k les, 01 i yes o r r e I is h . 

F in e ly c h o ppe d ca bbage . ca rrot. ce le ry. g r ee n p e ppe r a nd sa lad dress in g. 

Bacon , t o m a to a nd sa lad dr ess in g. 

Cakes for T eas or Parties 

Ca k es wh en se rv ed at a m ca l ar c u sua J] y in the fo rm of loaf or 
laye r ca k es . \\,h en sc n 'C d at t eas o r a ftC1'n oo n pa rti es . t he ca k es m a\ 
be cup-cak es , \'c r )' small and dainty . For an after noo n o r c\'t' nin g- pa r ty , 

laye r o r loa f cake s may hc SC1'v cd. 
Th e cakc s fo r t h ese soc ial occas io n s m ay be hak ed in s m a ll muFtln 

tin s (cach ca k e scc tion n ot m o r e than o ne in ch o r o n e and o ne- hal t 

in ches in diam et e r ). L'\n ot h e r meth od is fo r o ne t o mak e a spo nge or 
loa f cak e a nd hak c it in a la r ge tin so t hat th e cak e is a bo ut o ne in ch 
in h e ig ht, th e n to cut th e ca k e in o n e and o ne- hal [ in ch pi eces a nd 
fr os t th e t ops. T h e littl e cak es a r e diffI cult t o h a ndl e i f th e s ides are 

fr os t ed. 

I ~ ip;. S. 

Th e t o ps of the cakes 
de co rated \\ ' ith Ilutlll eats 0 1 

PREPARAl 

Equipm e nt n ecessary-

n owls w ith r Ol1nd ed ba se all 

\1 easurin g c u p 

Spoons-a wooden SpOOIl for 
Pa il s fo r bakin g 

nack s l' nable cakes tl) ('()O l I 

a li ce of t he bak ed product s 

To m a k e a g-ooc1 ca ke-

Usc good materi a ls 

Pa s try o r cak e fl our wi ll 
purpose fl o ur 

l; ill C g ra llul ated sugar 

Hut'ter has a 1110re pleasi 
ma y be used ill rertaill c; 

\1 eZ[s ur e ill g r e di e llt ~ a cc urail 

),Ii x ill g-r cd ie llts \\T ll. .\ \·oiel 

ha Y C b ee ll m o istelled 

Fo ll o\\' dir ect io ll s of the rak 

Ca k e m a kin g (wit h fat) 

P r e pa r at io n 01 in gredient s 

:\11 0\\' fat to be in rOOI11 
S i It Il o ur a l1(1 ~ u ga r hde 
:\c1 d a ll dry in gred ient s. ( 

Cumbi nin g of ill g red ient s 

Ca k es w ith fat 

C r ea m th e lat 

,·\<ld s uga r g raduall y. bca 

Ad d b ea te n egg yo lks all 
.. \dd altc rn ateh' th e <11'\' i 
and el1(lin g w(th the liou 

1 ~ 1a \'o rill g such as \':1llilla 

Stir in t he bC:1tc ll eg'g \\. 

Put in greased pans to 1: 
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r ig. S. T h e loa f cake ma \. be cut in 
\'ario u s s ha pes.' 
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Th e t o ps of th e ca k es ma y ha\' c fr os tings of va n o u s colo r s a nd 

deco ra t ed w it h llll t 111 eais o r s hr edd ed cocoa nut . 

PREPARATIONS FOR CAKE MAKING 

Equ ip m e nt n ecessa r y-

n ow ls "w ith rOlln e! e e! base a nd o f co n ve ni ent s ize to ho ld in g r ed ient s 
:\1 easurin g Cli p 

S poo n s- a woo d c n spoo n fo r cr ea min g s ho rt enin R. a se t of m eas urin g spoo n s 
Pa ns fo r bakill R 

l ~ac k s (' liable cakes to coo l m o r e eve nl y a n d Cju ickly thu s aff ec tin g th e appea r ­
;.lIl CC of th e ba k e e! pro du cts 

To m a k e a good cak e-

Use good m atc ri a ls 

Pa s tr\' o r ca k e fl o ur \\' ill p ro d uce a ca k e o f a fi n er g ra in t ha n wi ll ge n e ral 
purposc fl o ur 
F' il lc g ranul a t ed s uga r 

nut'tcr ha s a m o r e plea s in g fl avor in a w hit e ca k e. Lard o r oth e r so lid fa ts 
ma y be u se d ill ce r ta in cake s s uc h as c hocolate o r sp iced cakes 

~ I ea s ur e ill gr ed il' llt s acc urate ly 

r- I ix in gree!ie ll t s we ll. /\ vo ie! ov e r - mi x ill g aft e r t he Ho ur a nd ba kin g powd er 
ha vc bee n 11l 0 is t c Il ccl 
Fo ll ow d ir ec ti o n s of th e ca k e be in g m a d e 

Ca k e makin g (with fat ) 

P r eparati o ll of in gr e cli en t s 

:\Il o\\' fat to be in r oo l11 te mp erat ure un ti l so fte ned 
S ift /l o ur a ne! suga r b e fo r e l1l eas ur in g 
A cid a ll dry in gr edi e n ts , except s uga r , t o t h e m eas ur ed fl o ur a nd I1lI X we ll 

Co m b inill g o f in g r ecli e n t s 

Ca k es w ith fat 
C r ea m th e fat 
l \dd s uga r g raduall y, bea t we ll 
A dd beate n egg yolk s a nd bcat w e ll 

.-\dcl a lt e rn a t e l~ ' t he dry in g r edi e n t s s ift ed toge th e r a ne! th e Lquid , beg innin g 
a nd e lHlill g w ith t h e no ur mi xt ur e 

1 ~ l avo rin g suc h as va nill a a ile! s imil a r ex tr ac t s a r e a dd ed t o th e milk 
S tir In t he bea ten egg w hi t es 
Put in g r ea se d pa n s t o bake 
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Bake the ca k e as follows : 

Layer ca k e- at 365 to 375 deg r ees F . for abo u t 30 min u t es. (8" 111 diameter) 
C up ca k es-at 365 to 375 d egr ees F. for a bo ut 25 m inu t es. 
Loaf ca ke-a t 350 to 365 d egr ees F. fo r about 40 min ut es. (8 " sq ua r e) 

1 c. sugar 

YJ c. fat 
2 eggs 
1 t . vanilla 

PLAIN CAKE 

7.i c. mi lk 
IH c . pa stry or ca k e Ro ur 
2 t. do u b le acti n g bakin g powd e r 

% t. sa lt 

Mix according to directions and bake. 
Variations: After all in g r ed ient s have been added, th is mi x tur e m ay 

be d iv ided. Cocoa or n ut meat s may be added to o ne-half of th e mi x ­
t ure . If cup cake . are be ing made one can have a var iet y from o ne 
batter u sing any r ec ipe, r educing flour by 1 T. for each cup of fl our 
in th e recipe. 

CHOCOLATE CAKE 

o c. butter 
1 c. sugar 
2 eggs 
o c. milk 

10 c. pastry Ro ur 
2 t. baking powder 
2 sq . chocolate m elted 
~ t. vanilla 

D ir ecti on s for m ak ing and baking: Melt the chocola t e ill a shallow 
pan over st eam and ad d last. Cak es conta in ing choco late require a 
]o \\'e r t emperat u r e t han do t hose w it ho u t choco late. From 40 to 60 
m inut es is requi r ed for a loaf chocolate cake at 350° F . 

1 c. butt er or o t her fat 
1 Y; c. s uga r 
1 c, water 
1 l. van ill a 

WHITE CAKE 

3 c, ca k e Ro ur 
3 t. baki ng powd e r 
1 t, sa l t 
4 egg w hi t es, s ti fAy beaten 

Cr eam b u tt e r a nd 'ugar un t il fl uffy . S i (t fl o u r , bak ing powder, a nd 
~' a l t toge ther. Add water and fl ou r m ixtur e a lt e rnat ely. Beat until 
we ll m ixed and stir in the beaten egg w h it es . Bake at 350° F . 

Cakes Without Fat 

SPONGE CAKE 

5 egg w hit es ( m ed ium size) 
5 egg yo lks ( m edi u m s ize) 

1 table spoon lem o n jui ce 
G ra t ed ri nd , ~ lem o n 

c. suga r 1 c, Ro ur , s ift ed 4 tim es 

o tea spoo n sa lt 

B ea t wh ites u ntil stiff b u t not dry; beat in ha lf the sugar. Add 
lemon rind and j ui ce to yolk s a nd beat until thick and lem on co lored . 
Beat in r ema in ing sugar. Com bine m ix tur es. Cut and fold in fl o ur 

E~ 

s ift ed with salt . T urn into 
times to br eak large a ir b 
slow oven (325° F.) if in ; 
minutes in moderate oyen 
t in s. 

1 c. egg w hit e (8 to 1 
I c. cake Ro ur (s ift ed 
j~ t. a lt 
1 y,; c. s ugar (si fted) 

Direction s for mak in g 
until s t iff , u s in g a wire \\,11 
in g, A dd the suga r a nclfl a\ 
s hou ld be s ift ed t hr ee tim e 
wi r e I\' h i sk . Flour shoul d 1 

a nge l food pan a nd bake iJ 
th e pan a nd let it r emain u 
. pace be tween cake and tab 
hot because it w ill "fall". 

Ca r e should he ta ken iJ 
a nd att ract i\' E' appea ra ncE' 
mak ing a fro sting. 

Frosting cakes 

Coo ked frostings ill'e SI 
\\'a r m ca kes. 

Loa ( and layer cakes 

1\ e 111 0 \' e l h e c r tllll b s 
t.h e ce nler of lhe eeL 
a nd spread wil h ho' 
att rac liY e if lh e fr o 
smoot hing the frosli 

Ange l-food a nd spo nge 
ca ke is made in loa f for 

Small cakes 

use :-ia lll e meth od fo 
fr os t ing. S ti ck a slE 
t he cakes in th e frc 
the cakes, Take out 
up . T he (rostin g \\ ' il 

Cakes may be c1 ecora t, 
cocoanut or colored fro 
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sift ed w ith salt. T urn into unbutt er ed pan. Cut through mixture seve ral 
times to break large a ir bubble s. Bake 1 hour or mor e in moderately 
slow oven (325° F .) if in angel-food or o th er deep pan. Bake 25 to 30 
minutes in moderate ove n (350° F.) if in laye r- cak e pans or indi vid ual 
t in s. 

ANGEL-FOOD 

1 c. egg- white (8 to ]0 eggs) 
1 c. ca k e flour (sifted ) 
% t. sa lt 
1 % c. suga r (s ift ed) 

t. c r eam of tart ar 
t. va nill a, a lmond o r o th er 

flav o rin g 

Directions for mal..:: ing ange l-food : Beat the white s o n a platter 
until s tiff, using a -wire whi sk , addin g the cream of tartar during beat ­
ing. A dd the sugar a nd flavoring g ra dually u sing the -wire whi sk. S ugar 
sho uld be s ift ed t hr ee time s. S ift in the flour quickly and li g htly, using 
,vire whisk. Flour sho uld be sift ed four t im es. Po ur into an ung r eased 
ange l food pan a nd bake in a ve ry slow oven 45 to 60 minutes. Invert 
the pan and let it remain until th e cake is cool. There should be a n air 
space between cake and table. Do not attempt to r em ove the cak e w h en 
hot becau se it w ill "fall ". 

Frostings 

Care should b e taken in making a cake frosting so that a smooth 
a nd att r act iv e a ppearance is obta ined. Follow directions carefully when 
making a fro s ting. 

F r os ting cak es 

Coo k ed fr os tings are spr ead 011 cold cakes, uncooked fr os tin gs on 
,\-a rm cak es. 

Loaf a nd layer cak es 

/Ze lll o\,e the cr umbs so that none mixes with the fro sting. On 
the ce 1lter of the ca ke, place eno ugh fro s ting to cover the top 
a nd spread with bo \\'1 o f a tablespoon . Cakes a r e much more 
att ract iv e if th e fr os tin g is left a littl e rough ra th er than by 
sm oot hin g the frosting flat with a knif e. 

Angel -food a nd sponge ca kes a r c bette r unfros t ed unless the sponge 
cake is m ade in loaf form a nd cut in squares for teas. 

Small cakes 

Use ~ame m ethod fo r fro st ing loaf cak es or dip th e cakes in the 
frosting . Stick a slend e r fork in th e botto m of the cakes. Dip 
the cakes in th e fr os ting to about thr ee-qua rt e r s the depth of 
th e cakes. Take o ut a nd se t cakes 0 11 a board or rack right s ick 
up . The fro sting w ill run down the sides. 

Cakes may be decorated w ith very sm a ll candi es, chopped nuts, 
cocoanu t or colored frostings . 
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Cooked Frostings 

WHITE MOUNTAIN CREAM 

] Xl c . s uga r ~ L va nill a o r lemon JU ice 
YJ c. cold wat e r ~~ t. crea m o f t a rt a r 
White of 2 eggs 

D irect io n s for making: Coo k: as ca nc1 y until it r eac h es th e th r ea c1 

~· ta ge . Po ur imlllediat e ly o n heat e n w hit e of eg-gs , h cat ill g mi xt llr '.:' 

co nstantl y and co ntinu e heating until of ri g h t co n s is tenc y t o s pr eac1 . 

If not beate n 10 11g e n o ug h , fro s ti1J g \\· ill run ; if h eat<': ll t ou lo ng, it\\· il1 

n ot be s 111 oot h. Frostin g heat e n too lo n g- 11l ay h <.: i111proved h y add in g­

a few drops of le m o n juice o r hoilill g \\·a tn . 

SEVEN MINUTE FROSTING 

1 c. suga r 3 T. bo ilill g wate r 
1 egg whit e unb ea t e n I t. va llilb o r o th cr Aavorin g 

D irec ti o n s for m a kin g-: I 'ut th e unhcatc ll cg-g- \\ 'hi te, s ugar a nd hoil ­

ing water into the top of a douhle - hoiler . Bcat w ith rotary t'gg- h eater 

for s c\'(' n 1l1inutes, s tarting to CO U1lt ti111c whe n \\ 'ater in lu\\'C r par t of 

do ubl c bo iler heg-in s t o ho i1. l\ c ll]()\'C frt)[ll fir e illl111cd iately, add fla\'()r ­

i n g a 11 cI h e a t u 11 til h a l' c1 e n 0 u g' h t o s pre ado 11 c a I..: e . T II i s is a vcr y s i 111 pI e, 
r e li a;) le recipe for m a ki1l g \\ ·l1it e fr os ti1l g. 

ORANGE FROSTING 

G r a t ed r in d of Y; o ran ge 
1 ~ T. o r a n ge jui ce 

2~ c. CO il f eeL iOller 's s uga r s i fted 
a n d s li g htl y pac k ed 

~ T. le m o n JUi ce 
Y o lk of 1 egg 

Adcl fruit jui ces t o o r ang-e rind , let s tanc1 5 minutes, t h e 11 s train . 

Acid st rain e c1 ju ic e to eg-g yo lk a 1ld 1lli x thoro u g hly . Craclu a ll yac1 d 

s ift ed con fcct io ll c r 's s uga r t o 11lak e fro s ti1Jg of ccms is t <': l1 CY t o s p r ead . 

CONFECTIONER'S FROSTING 

Boil ill g w a t e r. m ilk o r cream 
F lavo rin g 

1 Y; C. CO il fcc t io nn's s ugar 

t\dd t o s ift e d s ugar the liquid to 111<1k e ri g ht cO ll s is tCllCY to s pread, 

a dd Aavo rillg. Fr<.: s h fruit juice lIla y b e u scd for l iqu id . 

FUDGE FROSTING 

Y;; c. w hit e s uga r 
1 c. brow il s ug ar , pac k ed into 

m eas ur e 
7:3 c. mi lk 

1 T . co rn sy rup 
F ew gr a ill s sa lt 
3 T. butt e r 
y,J. L va nill a 

-Mix a ll ingredient s exce pt buu er a nd va nill a. Coo k (fo ll ow in g 

m e th od for fondant) - to 236 0 F ,-(soft hall). Cool to 104 0 F.,* ad 1 

*]04 ° F . is "l uk ewarm", 

E} 

\-a nilb. n eaL un t il lllixtUl 

o n e eon to c a k e a n c1 s pr e a cl 

heat o n e squar e (1 oz.) llH 

coo lec1 t o 10-1- 0 11. 

c 
There arc two type s 01 

cooki es. If sm a ll and da i: 
pa r ties. Fros tin gs 01' \'ar 

coo ki es. 

\ Vakr s ar c thi n cook ie 

are c ri sp all th e \\'a\' tlHOll 

F ig 
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\' <l nith.. lieat Il n t il mi _'\:t llr e loses its s hiny appearan ce. T urn a ll at 
o nce o n to cake a nd spread qui ck ly . To make chocolate fudge frosting, 
heat o n e squ a r e ( 1 oz.) m elte d choco late into the mi x tur e when it ha s 
coo l eel to 104 0 F. 

Cookies and Wafers 

T here a r c two types of coo ki es . t h e dr o p coo ki es a nd th e r o ll ed 
coo ki es . If sm a ll a nd cl a in ty. e ith e r ty pe of cooki e 111 a )' be u sed fo r 
pztrLi es. r' rost in gs o f \'a ri o ll s colo r s 1001.:: ve r y att rac ti ve o n s 111 a 11 

coo ki es. 
\ Va fers a r e t hin cooki es. T h ey elry m o r e 111 ba kin g a nd th e r efo r ~ 

a r e c r is p a ll t he way t hro ug h . 

l~ i g. (j . Chr ist ma s cook ies. 
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ROLLED COOKIES AND WAFERS 

In order to obtain t h e bes t r esult s in making th ese coo ki es a nd 
w afe rs, care mu st be taken in th e ha ndlin g of th e doug h . 

Cooki es 

K eep do ug h as soft as it can be t o r o ll. 

M ethod I for ro llin g cooki es : 
A po rtion o f do ug h is r o ll ed a t one tim e. T he unu sed do ug h for 
th e coo ki es is pil ed t o one s id e each tim e, and th e n a ll put t o­
ge th er fo r cooki es a t th e la st. Thi s a vo id s r e- rolling th e sa m e 
dou g h so m a ny tim es . 
Lightly fl our th e board and r o llin g pin fo r ro llin g . 
R oll th e cooki es to a bo ut 1/ 8 t o 3/ 16 inch in thi ckn ess fo r s lna ll 
cookies. 
Cut cooki es in des ired shapes with cooki e cutt e r s. 
Avo id w o rkin g in extra fl our into th e cooki es. 

M ethod II : 

Th e dough for ice box cooki es is ro ll ed into lo ng rolls of the 
des ired thi ckn ess a nd placed into th e ice box for chilling wrapped 
in waxed pa per. (At leas t four hour s o r ove r ni g ht is g ood. ) 
The cooki es a r e th en sli ced fr o m th e ro ll. 

Ba king. 

Bake coo ki es on a sli g htl y g r ea se d ba l-:: in g shee t in a ho t ove n 
(exceedin g 400 0 F.) . (M olasses and choco lat e coo ki es bake in 
m odera t e ove n 350 0 F.) 

W a t ch cooki es ca r efull y to det erm in e tha t th ey are brown ed 
evenly. 

o c. fa t 
1 c. suga r 
1 egg 
1 t. ti avorin g o r spice 

SUGAR COOKIES I 

Y; c. milk o r wat e r 
2 t. ba kin g powder 
2 c . fl o ur 

Mix a ccordin g t o dir ecti ons fo r cak es w ith fat , add ju st sufi1cien t 
l1lilk t o m a ke th e do ug h s tiff enoug h t o be r o ll ed out. R oll out in small 
portions t o o ne- fourth inch thi ckn ess . Th en sprinkle w ith suga r. Cut , 
and bak e 10 minut es. 

VANILLA WAFERS 

Yl c. butt e r and lard , equal 
pro po rti o n s 

1 c. s ugar 
1 egg, w e ll b ea t en 
o t. sa lt 

Xi c . milk 
2 c. Rour 
2 t. bakin g pO\,,;cl e r 
2 t . vanilla 

Cr eam sho rt enin g, add sug ar, egg, mil k and vanilla . M ix a nd S l tt 

dry ing r edi ent s a nd add to fir st mix ture. Chill , ro ll. Cut with sma ll 
cooki e cutter a nd ba k e . 

EX 

o c. {a t 
o c. m ola ses (yery n 

o c. b r ow n suga r 
2 egg yolks 
2 c up s s ift ed fl our 

/'4 t. oda 

Add fa t. m olasses a nd s 
a nd m ea sur e Roul' and add 
fa t m ix tur e. S ti r well , eh 
Y-t inch thi ck . Cut 'with s 
hakin g shee t. T empera ture 

Drop coo ki es fro m a SI 
hav in g th e edges too thin 
Av o id having th e cooki e l11i ~ 

wh en bak ed, yet th e mi xt ur 
fro m flatt ening ou t. 

OATME, 

1 c. minus 2 T. o f pas tr 
I t. ba kin g powd er 
Xi t. sa lt 
I c. ro ll ed oa ts 
~ c. she ll ed nut s 

NIix oa ts w ith 1 T. mil 
Cut da t es or ra isin s and I1U 

ture. .Mi x \\"ith th e bands t1 

bu tt e r a nd mix ,,·el l. Add c 

o f t he milk to t he butt cr -s 
shee t by a teaspoon. Pile it 

1 c. suga r 
/'4 c. fa t 
2 sq. un swee tened choc( 
~ c. nu t mea ts, chop pec 

NI eit fa t , and sugar, mi) 
\'anill a. l\li x th oroug hl y , acl c 
nut s a nd sp read ve ry thillly 
in slow ove n fo r 30 minutE 
pan a nd s till hot . 
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SPICED COOKIES 

30 c. fat 
Y; c. m olasses (ve ry mild) 
Y; c. brown suga r 
2 egg yo lks 
2 cups s ift ed fl our 
?i t. soda 

Y4 t. bakin g powder 
o t. allspi ce 
%' Ilutmeg 
)I;; t. c innamo n 
y,; t . sal t 
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Add fat, m olasses and s ugar. Cr ea m toge ther. Add egg yo lk s. S ift 
and m ea sur e nour and add a ll the other dry ingr edi ent s. Co mbine with 
fa t mixt ure. S ti r well, chill a nd roll out o n a flour ed pa stry board; 
/4 inch thick . Cut w ith small coo l..-:ie cutt er and bak e on a greased 
baking shee t. Temperat ure 300° F. about 10 minutes. 

DROP COOKIES 

Drop cooki es from a spoon on t o a g reased baking shee t . Avo id 
having th e edges too thin by flatt en in g th e top of th e cookie lightly. 
Avo id having th e cooki e mixture so s tiff that the cook ie is dry and hard 
when baked, yet th e mixture 'ho uld be s tiff enough to k eep th e cooki e 
fr o m Ra tt ening o ut. 

OATMEAL-DATE-NUT COOKIES 

I c. minu s 2 T. of pa stry Aour 
1 t . ba kin g powd e r 
y,; t. sa l t 
1 c. ro lled oa ts 
)I;; c. sb e lled llut s 

o c. butt er 
o c. li g ht brown suga r 
YJ c. milk 
Y4 c. dat es o r rai s in s 

lVl ix oat s with 1 T . milk. M ix dry ingr edient s a nd s ift together. 
Cut dates or ra is in s a nd nuts in small pieces and turn into flou r mix­
ture. lVIix ,\·jth t he hand s until a ll pi eces a r e separat ed. Add sugar t o 
butter and mi x we ll. A dd dry in gredi ent s, then the oat s a nd th e rest 
o f th e milk to th e butt er- sugar m ix ture. l\i[ix well. D rop O ~l baking 
shee t by a tea spoo n. Pi le it rath er high. Bake at 375 0 F. unt il brown. 

BROWNIES 

1 c. s uga r 
y,; c. fat 
2 sq . un sw ee te n ed c hoco late 
o c. nut m ea ts, c hopped 

% c. sift ed fl our 
1 t. bakin g powd e r 
Ys t. sa lt 
1 t. va nill a 

M elt fat, a nd sugar, mix we ll , add egg a nd m elted chocolate and 
va nill a. lVl ix th o ro ug hly, add sifted fl our , baking powder and salt. Add 
nuts and spr ead ve ry thinly on g rease d fl oured shallow pan and bake 
in slo w ove n for 30 minutes. Cut in square s befor e r emov ing from 
pan and s till hot. 
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BEVERAGES 

\ tV h e n o n e m e nti o ns a beve rage lllany peo ple t hink o nly o f t ea a nd 
coffee, but two ve ry importa nt h eve rages a r e milk and wat e r. 

Beve rages are very important to a m eal s in ce they s timulate dige. -
tiOll a nd ar e an exce ll e n t m ea ns o f adding ·wat e r t o the di et. O nc shoul d 
not use a be ve ragc, ho \veve r , t o was h clown th e food . 

Beverages lllay be se rved in tw o ways, cold and ho t. }\1 il k drink :-; 
o r fruit jui ces are u sed as co ld drinks , while th e co mlll o n h ot dr in k :.; 
a r e t ea, coffee, ancl cocoa. 

Tea a nd coffee, except fo r t h e valu e o f the wate r they co nta in in 
ca rrying o n th e n eeds o f th e ho dy, a nd for th e s lll a ll quantit y o f sugar 
a nd c r eam used w it h th em , have n o fo o d val u e. They co ntain s tron g 
s timulant s which a r e ha rmful , e spec ially to c hildren . The hitt e r t as t e 
,,·hi ch often de ve lo ps in the se heverage s cO lll es [ro m tan1li c ac id ,,·hi ch 

is dra wn o ut during t oo lo ng coo king of t h e drink . This is a lso a harm ­
ful sub stance . 

Cocoa a nd chocolate co ntai n the o bromin , whi ch is s ti1llulating, hut 
w he n used in s m a ll quantiti es a nd m a d e with milk , th e danger is o ff :.;ct. 
To so m e childr e n, however, these drinks arc too s timul at in g a nd s ho ul d 
he avo ided . 

FRUIT DRINKS 

Juice s ext racted fr o m fr es h fruit , cann ed fruit o r ca nn ed fruit j ui ce ;.; 

may h e u sed to m a k:e fruit drink s. I f seve ra l juices a r c c01llh in ed , it 
is bes t to have o n e l1avor pr edominatin.~- . Tf a c itrous fruit s l1 ch a s 
le m o 1l is a dd ed , th c flav o r is improved . 

T o m a ke: S \\'cden the fruit jui ces s li g htly ,,·ith a s ugar sy ru p 
m ade by ho ilin g together equ a l parts of s uga r a ile! \\ ·ate r . Chill th e 

fruit drink thoroughly hefor e se r v in g. Jui ces fro III c he rri es, pi1l eapple. 
ap ri cots a nd plum s mak e deli c io us d rinks. 

RHUBARB PUNCH (a bo ut 15 sc r vi ll gs) 

1 qt. rhubarb 
1 qt. wat cr 

.Yi c. o range jui ce 

-J. T . lem o ll juice 
1 Y; c. s ug'a r sy rup 
1 p t. wate r 

Cut rhubarh in s lllall pi eces, coo k with \\" atcr until fruit is soft. 
S tra in thro ug h c heesec lo th. A dd fruit jui ce, sy rup a nd \\·atcr. Se rv e 
ve ry co ld . 

CRANBERRY PUNCH 

Cove r J qt. of c r a nb e rri es with wate r . Coo k un t il t end e r a nd s train . 
\ Vh en cold add 1 qt. of appl e juice. S \\'ee t en to ta s t e and chill. 

1 qt. swee t c id e r 
8 w h ole cloves 

E) 

SPI( 

P lace ingredient s JI1 a 
:.;e r ve hot. 

PINEAPPLE 

1 pt. wat e r 
1 c. suga r 

Jui ce o f 3 le m o ns 

l\Iake sy rup hy boi li ng 
apple a nd le m o n jui ce, stra 

Fruit jui ce sy rup or che 
a d eli c io us beve rage to se r 

Fruit Juice Syrup 

Ho il t h e sw ee t ened jui c( 
h lac kb e rr y o r pin ea pple, 1 

a r t ifi c ia l co lor lll ay be ad( 

t w o o r threc tea spoo ns o f t 

Chocolate Syrup 

1 c. suga r 

Y; c . cocoa o r 2 oz . (2 ~ 

Mix cocoa ( m elt ed choc 
111 a sa uce pan ane! boil :2 11 

(Thi s sy ru p m ay he k ept i 
1 T. o f sy rup t o each cup c 

/-\dd 1 T. of th e choco la1 
1n a doubl e bo iler so that i 

Th e r e a r e different lll el 
fi lt e rin g ( ill a drip correl' pc 

Proportions for 1 cup wat 

\ tV eak: . . . .. ..... .... 1 T. 
NIediulll ............ .2 T. 
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SPICED CIDER (8 se rvi ngs) 

1 qt. s wee t c id e r 
8 wh o le cloves 

A two -in ch pi ece o f s ti ck c inn amon, 
broke1l in p ieces 

P lace ing redi ent s J11 a sa ucepan a nd h eat slowly to hoiling. S train , 

se r ve hot. 

PINEAPPLE LEMONADE (a bo ut 8 se rvin gs) 

1 pt. wat e r 
1 c. s uga r 
Jui ce o f 3 IeIl1 0 1l S 

qt. ice 'water 
ca n g r a t ed p in ea pple 

Make sy rup hy ho ilin g wat e r a nd suga r 10 minut es. Cool, a dd p111 e ·· 

a ppl e and le1ll on juice, s tra in a nd aci d ice wat e r. 

MILK DRINKS 

F ruit jui ce sy rup o r choco latc syr up \\h e n add ed t o co ld milk mak ec: 

a delici o us hcvc rage 10 se rv e at a pa rty. 

Fruit Juice Syrup 

Bo il the S\\'cc t e nc c1 juice fr o m canned fruit s ti ch as g rape, ra spberry, 
h lad;:he rr y o r pinea ppl e, to a thick sy rupy co n siste ncy. A dro p of 
a rtifi c ia l co lo r ma y be added if m o re color is des ir cd . Cool a nd add 
tw o o r thrce tea spoo ns o f thi s sy rup to each g lass o f ice-co ld milk. 

Chocolate Syrup 

1 c. s uga r 
;6 c. cocoa o r 2 oz. (2 sq. ) chocolate 

Y4 c. warm wat e r 
1 t. vani ll a 

1\Iix cocoa ( 1ll e lt ed chocolat c, if chocolate is u se d ), suga r a nd ,,"a t er 
111 a saucepan a nd bo il 2 minute s. Cool, add the va nilla a nd s tra in . 
(Thi s sy rup may he kept in a jar in th e ice hox fo r sO lll e time. ) A dd 
] T. of sy rup t o cach cup o f co ld milk and se rv e in g lasses. 

HOT CHOCOLATE 

Add 1 T. o f th e choco latc sy rup t o 1 cup of h o t 1llilk. T-l ea t the milk 

1n a douhl e ho ile r so that it does not ho il. 

COFFEE 

Th e r e are differ ent 11l et hods o f m ak in g coffee such a s pe r co lating, 

filt e ring ( ill a drip corfec pot ) a 1l d ho ilin g. 

Proportions for 1 cup water 

\ i\T eak . . .. . .. ..... 1 T. ( level) S tro ng . .. ... . .... .. 3 T. ( leve l ) 

:Ylediulll ..... . . ..... 2 T. (level) 
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Me th ods of J..{ akiJlg 

1. Filtered or Drip Coffee 
Use fin ely ground coffee 
(a) Heat pot and strainer by rinsing with boiling water. 
(b) P lace coffee in the . tra iner. 
(c) Po ur boiling wat er over coffee and k eep pot hot. 
(d) Serve as soon a s water has s topped dripping through coffee. 

2. "Boiled" Coffee 

Use 1 YR C". medium g ro und co ff ee 7 c. boilin g water 
1 c. co ld water 

(a) lV[ ix coffee and co ld wat er in a crocke ry or enam eled coffee 
pot. 

(b) Add boi lin g water and k eep ju st below boiling point for :? 
minutes. 

(c) L e t stand one to two minute s to allow g rounds to sf' ttle . 
(d) Strain and serve. 

3. Coffee with Egg (2 qt. coffee) 

] i:4 c . m edium g round coffee 
1 c. colel wat er 

1 w ho le egg, s lig htl y beat e n and 
cru s h ed s h e ll 

7 c. bo ilin g wat e r 

(a) P ut measured coffee in to th e coffee pot. 
(b) " ra sh egg and add it with cru shed shell to coffee. add one -

half the cold water. 
(c) Add boiling water a nd bring th e coffee to boiling point. 
Reduce heat a nd k eep ju . t below boiling point for 5 minutes . 
Add remaining half-cup of cold 'vater, and let stand one or two 
minutes. 
Cd) Strain and erve . 

4. Percolated Coffee 

1 c. ground co ff ee 8 c. wat e r ( hot or co lel ) 

(a) Place coffee in th e s trainer, add wat er. 
(b) H eat until water boil ' up through the tube and percolate s 

through the coffee until the des ir ed strength is obtai ned. 
Thi s will require 3 to 4 minutes after "boiling" hegins. To make 
a stronger coffee, increase the amount of coffee, hut do not 
prolong heating. 

5. Iced Coffee 

Pour s trong, fr es hly prepared coffe e over crac ked ice, havin g 
glasses three-fo urth s fill ed w ith ice. Add cream and sugar as 
desired . L eft-ov er coffee may be use d but the Ha"or will not 
be so good. 

E) 

There are hvo common 
kind may be se rved hot or 

To make tea : One le\'eJ 
placed in a t ea bag in a " ~ 

flavor ed t ea ar e mad e of Pi 
Pour boiling wa ter oVe 

3 minut es or less if des ir ec 
sli ces of lemon or o range c 

l\Ia ke th e brew stronge 
ic e is added. Do not add 
to turn an unattrac ti ve col 
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TEA 

There are two C0111mon kinds of tea-black tea and green tea. Either 
kind may be served hot or cold . 

To mak e tea: On e level teaspoon fut of tea to each cup of water is 
placed in a tea bag in a "sca lded" tea pot. (Teapo t s that insure good 
Aavored tea are mad e o f porce la in , ea rth enware, g lass or ch ina . 

Po ur boili ng wate r over the tea bag and a llow to brew for about 
3 minut es or les s if des ired. Remove the tea bag. Serve hot with thin 
sli ces of lemon or o ran ge or w ith cream and sugar. 

ICED TEA 

:Make the brew st ro nger than for hot tea because it is diluted when 
ice is added. Do not add cold water because that w ill cause the tea 
to turn an unattractive color. 
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4 .. H CLUB MOTTO - "To Make the Best Better" 

4 .. H CLUB EMBLEM 

4 .. H CLUB COLOHS - Green and White 

4 .. H CLUB PLEDGE 

I pl edge 

M y hea d to clea rer th inking, 

M y hea rt to g rea ter loyalt y, 

M y hands to la rger se rvicc a nd 

My health to bctt er li ving 

F or 
My Club 

My Community a nd 

M y Country. 

M ic h ig an S ta t f' Inll ege nf Agricul t ure' ann Arpli erl Scicn ce ann n . S. Dept. of Agriculture cn ­
ope rat ing. R . J. Baldw in , D ilector Exten sion Divi~ion . Plintcd and di stributed uncleI' act of Congress, 

l ay 8, 1914. 
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