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ow to Measure, and Weights and
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................ 3
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SPECIAL MENUS

mp Y T D i R o o o e P R 51
nch-r P.'-.lrt.:,r ........................... 27
RiTisimas Dinner. ... ... .l 25
Evervday Menus for Spring 31
HEvervday Menus for Summer............. a4
Ew:ryday Menus for Autumn. ............ S
vday Menus for Winter.............. 57

; hlva id's Tray .

. Luncheon from Cans. ... ... .......... :
ROy
.,Qulck Breakfasts for Busy People. S
Eeendwich Fillings. . ... ... oot iiien
' Second Suggestion for Spring Menus ...... 34
scond Suggestion for Summer Menus .... 47
‘Second Suggestion for Autumn Menus .... 54
Second Suggestion for Winter Menus ..... 60
lday Dininer. ... 00 e 19
;.lﬁdaleghtSupper i SRR 1.} |
' Thanksgiving Dinner.................... 22
Workman aapnen Al s 29
lime Table for Blanching and Process-
~ ing Vegetables and Greens.......... 30

e Tnble for ScaIding and Sterilizing
4

~ BEVERAGES
'Al_addin Boiled Coffee,....

Aladdin Filtered Coffee, .

L b A L R
Ginger Ale Punch.......oovveennnns
e G N o
Iced Grape Fruit Juice.....ovuvvrrron.n- 57
ITCBd Tea with Fresh Mint...... R 22

3

BISCUITS, BREAD AND MUFFINS

INDEX

eneral Directions for Cooking, ., .., 16
1[q_)eepFr;."l::Lg ................. 17

Angel Cake., 2
Brown Sugar Caolcles ................... 35
Chocolate Cake.. ... .. oo oa. o
(BRI aTah dE AT o et o s (R e
il oS R o e,
GoldCake. .20 .. S e
H O G L s e e om0 ke oy o
Orange Laver Gake. .../ .. . . ivevnioin
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Sponge Cake........... in
Spon eI ropaE e
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Divinity Fudge. ... ot 2
LSS IDITTNG TG oo e e SRR e e 27
Peannt Butter Biideesuaios 28
I ARV LBE T TN e o e g O 27
CEREALS
o CookiGercal SN St 31
Arrowroot Griieles s s 38
Carnmeal ErlTEl S . 38
Oatmeal Gruel. . a7
Oatmeal Timbal 34
Oatmeal Water................ L L L 38
CHEESE
Cheese Fondu 45

DESSERTS (See Pies and Desserts)

DRESSINGS
Boiled Dressing. .
Boiled Dressing with Oil |
French Dressing_ . ..............
Fruit Salad Dressing.....
Mayonnaise Dressing, ., ... .

hed, s o -
Aladdin Corn Cake....... S s ]]:?!EI‘T(; %melet
Elak:l.gg Po‘NvIdcr Bigciitsinan s Soft Cooked,.......
ueberry Muffins. S o LR R :
gatmeal Bread..... Stuffed: feemi e R T
ietlection Bread.......cvevees .
‘Zl‘fechon NutiBreads. .ohaas et Al :
er:tlcn D GE T s o e e Baked Stuffed Fish
RJ-W LRIV T i F e Molded Salmon..... £y
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Dider Corn Cake..... s A Tung BiahSonfle s e 34
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FROSTINGS
Boiled Frosting, .. ... .. uil i, i 49
Fluffy Frosting. ......coceeenoionseronss 21

FRUITS A\TD JELLIES

Apple Jelly. ; o
Orange Marmalade.
Spiced Gooseberries.. ...
Spiced Grape Jelly

Stewed PrUNes.. .. o. v aiiavasssanes
MEATS
Braised Lamb or Mutton....... Wil leme e ha 58
Brolled: Beefsteak. ... - .ol 50
Casserole Birds. .. ....ovivreeersrsnnanes 6H2
Casserole Ham, R R e
Crown Roast of i ey R AR 46
(EY g0 LU Tl Pt i b e 59
Curled Bacon .5 i 44
TV s ot atbire et ot el 0 SANLIDRL ot i 23
Honeycomb Tripe. .. Sy
Left-over Meat S dﬂ(lpcd ‘with l'L.,i,b ....... 32
Pan Broiled Steak......oovveaiiiniines 40
Perfection Bacon...... ERELT
Perfection Baked Ham...... e e 52
Vealor Beef Loaf. ... ... i oo oviaas 19
PIES AND DESSERTS
Aladdin Apple Pie. .....oovomiinicrinnn 53
Apple Boll.. oL it iiiia i s 62
Apple SRUCE. ... i vosisner s snamnsan sy 60
Baked Sweet Apples...................0e 55
Caramel Custard Pie......ovieiiinnin- 56
Chocolate Souffle. ......oonevuananenns 33
Coddled Apples. ..o v vvinrvrsrnnrrersss 215
Cofiee Suul’ﬂc. ...................... 46
CupCustard. .....uocaevrssssaiaassensss 30
Cuatard Pie, i i s vim il ol e 30
English \p]‘JlL N rile MW e 59
Fnglish Plum Pudd S Ly
lT!-h Moss Blanc Mange,......... e h
MapletPArfaitil L S e el 19
Mince Ple...icivvanvanesssasarnrnnreass 24
New Engl: and Pl!lm Pl Taesinens. 24
Old Fashioned Mince Meat . .. ... ...t 24
Pineapple Trifle.........cooiiiiineiien. 45
Plain Paste...cooroissserorarasmnsgronas 30
Pumpkin Pie. .. . onveos i, 24
Raspberry Ice Cream. AR et | )
O O B oIl B e s oot e eyt e bty o 36
Spanish Cream. . ..o iererirriiosssnonss 38
Vanilla Tee Creaml, . cover v onesmsnnnsbssss 50
POULTRY

Selection & Preparation of Poultry........ 22

Creamed Chicken.... ... .iavivinsunanns 21
Roast Chicken, «cesarsssrrngnrtnsim L2
Roast GOOSE. ..uveeiiiresasnsannanarasss 25
Roast TUrKeY. . .veiosvnsssnassnssaransd 23
RELISHES
COrT AN o vinrn s nbins s s didni s 42
Cucumber Pickles.......oovancsisnsanas 42
Mustard Pickles. . ... .o vnvovereenians 43

Olive:-Oil Picklegs, - @ e o 43
Perfection Pickles............. ST 43
A Spiced Grape Jelly.. ......covneneianann. 42
Uncooked Ripe Tomato Pickles........... 43
SALADS
DIate R APPIeinli: . . st NS (D0
| TE] e T L o N, & LS S 28
Jellied String Bean. ....... ..o 00 i, K1
e T L e 19
Tomato Jelly:Salad .. oo S e bamssd 59
Vegetable. .ol b v o atna SN 48
AR G 1Ty e I A e s )
SAUCES
Caramel Sauce. At + o e S
Coffee Sauce 50
Cranberry Jelly 23
CreamyBilling s tl. o i ol R 62
Ha THESATCEE L Ll & o o ovm b el s S 24
Hollandaise r‘:lucc 55
\fImLMdpk‘:ymp v s I ],
White Sauce. . Pl
S50UPS
P O SO 4
Bouillon. . .. . iiececivssssssssnysmnvsmoms 58
Brown Soup Stock. ... vvveraparaonanin 62"
R O DO s el m s o SRR 37
Cream of Tomato Soup............ocvee. 33
Jced Fruit SOUP. .. coiviivrsnrevnes s 45
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Mutton Brothy . @i iiensvnaesns veniyes 37
P | E L ol ey e g e SRR L 51
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64

STUFFINGS FOR MEATS AND POULTRY

Biead SCUfANg e S0 e s o a2 35
Cracker Stuffing.. .....coooiieiiiiaies 23
Old Fashioned Stuffing............... 23
VEGETABLES
R ONGT e iRt i L e G T 3,
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I\qutm e G (R S R 8

French Fried. . ...ooonvcvvsrmnncnnans 3
HalEShellas s sl 25
I,yonnaisn-... . 54
Mashed. . . 99
Puffs.... : 50
Southern Sw eet Potatoes. . 4!
Squash, Baked .......... . 23
Turnip Souffle. . . .ovv e srasans 25



Miles Stair's

ick
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Quality Wicks
Made in England
wa

| OF SPECIAL IMPORTANCE

and be sure to wipe all
he inside and outside

By Hattersley

Use the Wick Cleaner every day
oil, char, boiled over food and dirt from t : : ;
and other burner, parts.  When not in usc,
angers attached inside the
badly gummed

“of the wick tubes
be sure to hang the cleaners on the h
right panel of the stove. If the burner ﬂl;ucmmc.a S

cause, it should be taken off the stove, the wicks

from any )
Ty of washing soda

removed, and the burner boiled in a solution

I in water.

\_. |
) The automatic
| against the flame spreader.
cooking should be determined by the appearance.
on page No. 5 and instructions on page No. 6.

For complete directions, see Pages 8, 9 and 10.

Automatic Wick Stop

The height of the flame used f
See illus

tion

| Addendum Page 2—Direction No. 5

e spreaders to burn
/

/

! Remove wires which hold flam
\ place chimneys on burners, etc.

wick stop is to prevent turning the wick u

SUPER-FEA TURES

of the

NEW RANGE

BURNER FEATURES

1. Cooking speed of the Giant 5. Absolutely reliable.
gas burner—in the Giant i
Superfex burner.

2. Cooking speed of the standard
gas burner—in the standard 7
size Superfex burner., ¥

3. Clean, odorless cooking heat. 8. Flame is always visible.

4. Greater operating conve-
nience—easicr to light, clean
and rewick. 10. Brass Burners,

6. Wider range of flame adjust-
ment and control,

Greater economy with oil.

9. Automatic wick stop.

CONSTRUCTION FEATURES

1. Plain, straight sturdy lines. 6. Square grates—Ifull top

2. Porcelain enameled cooking !E”F{lh. wovides roomy cook-
top—Aladdin quality. InEsuriace,

3. New, rigid top extension over 7. Strong full width base shelf.
the reservoir. 8. Legs won't scratch floor or

4. Strong, full back construction. cut linoleum.

5. \-“r"hitq porcelain enameled %. Pleasing color scheme,
warming cabinet — Aladdin  10. Patented reversible glass oil
quality. reservoir.

Made By

THE

CLEVELAND METAL PRODUCTS COMPANY
CLEVELAND, OHIO, U. §. A.

Other Famous Quality Products are
Aladdin Aluminum and Enameled Stecl Utensils, Pecfection
Qil Heaters, New Perfection and Puritan Oil Cook Stoves and
New Perfection Kerosene Water Heaters
Conpyright, 1922
THE CLEVELAND METAL PropucTs CoMpany




DTRECT_IEINS FOR USING NEW PERFECTION OIL COOK STOVES

Aty S e e e T

Do not attempt to operate stove until vou
Important have read all the following directions?’

To Assemble Stove_—

1. Remove stove from crate. s
Unwire legs from bottom of 5%
crate. All bolts are in a
package attached to legs.
Unwire and remove thegrates,
chimneys and base shelf from
stove. Now turn stove up-
side down carefully and be
sure to rest the top, which is
porcelain enameled, on the
strawboard pad, which is
found on top of stovewhen un-
wrapped. [tisimportant todo
this to protect the top against
chipping. DO NOT unpack This shows store equi 2
or unwire glass oil reservoir WithNew Perfection Warm-

= T e 5 ing Cabinet — Mad f P o
and carriage at this time. Enameled Steel—Aladdin fo%ig':

Attach Legs as Follows:

2. Place legs in position, one at a time. There
are two small clips or ears directly under
the stove top at each corner. These clips
hold the top of the leg in position. Be sure
to slide top of leg UNDER these clips, as
inillustrationatleft. Then boltlegs loosely
to stove base.

3. Bolt the Base Shelf between the legs as in above illustration
Turn stove right side up and place where it will stand perfectl :
level. Now tighten all the bolts. )

4. Unwire and unpack glass reservoir, being sure to remove all
of cardboard packing from reservoir carriage. :

a. Now place chimneys on burners by tipping each one forward
slightly so that the bottom flange of chimney hooks under the
clip on ::ull:fr. Before operating stove, be sure that the
chimneys are in correct position with mica window and handle
at the bottom (see above illustration).

&= > /.
L . e ————————d” O A

=

DIRECTIONS FOR USING NEW PERFECTION OIL COOK S']'OVE_‘.é

e e S p———

R e e TR

N e s

To Fill
Glass Reservoir

1. Reverse glass reservoir carriage to
position shown in illustration below
by inserting finger through ring
handle at the end of the shell (see
illustration at right).

2. Lift Glass Reservoir from carriage

Reversing Glass Reservoir

using reservoir bail (see illustration Carringe
below).

3. Unscrew Valve Cap at top of glass
reservoir and fill with good grade
kerosene.

4, After filling, replace valve cap
tightly and set reservoir back into
carriage. BE SURE TO DROP
THE BAIL DOWN OVER THE
HOOK on steel band of the carriage
(see dotted line in illustration at
left).

8. Close carriage by tipping to position
asshownin

Reservoir Reversed . 5
for removing 111115‘1:1';11:1011
at right.

DO NOT TOUCH RESERVOIR
BAIL when reversing or closing
carriage. ALWAYS HOLD CAR-
RIAGE BY RING HANDLE (see
illustration at right).

6. Allow wicks to saturate for 3 minutes
after filling. Stove will then be ready
for first lighting.

Glass Reservair tipped back
to operating position

CAUTION: Do not use any Chemical, vinegar or “Dope” to increase the efficiency
of Kerosene, It will ruin the metal parts which come in contact with the Kerosene.
A

T res



DIRECTIONS FOR USING NEW PERFECTION OIL COOK STOVES

To Light

Burners

Both the Giant Super-
fexand the Standard Super-
fex burners on this stove
are operated in the same
manner.

IMPORTANT — Each
time before lighting, be
sure that handwheel is
turned to left as far as it
will go. This adjusts the
wick control. Then proceed
to light as follows:

1. Turn the wick all
the way up.

2. Tip chimney back slightly as shown in illustration.

3. Light wick in several places and turn it down to low
flame.

4. Close chimney gently and adjust to desired flame
heightafter the flame has completely encircled the wick.

8. Do not turn wick to highest flame until burners are
well warmed up as you are liable to cause a break in
the flame. When the flame has a break or gap at the
wick the burner will give off bad odors and will
cause oil seepage on inside of wick tubes.

Before attempting to use stove, study flame chart on next page.

To Extinguish Flame

Turn wick all the way down.

If wick catches slightly while being turned down, give the
handwheel a quick sharp turn to the left and you will then be
able to turn wick all the way down.

:\'OTIE; Every time wick i_-! turned all the way rln_\\.'n__thc automatic wick control resets the
wick, giving it the proper adjustment for the next lighting.

Never leave flame spreader resting on wick.

L UG

% DIRECTIONS FOR USING NEW PERFECTION OIL COOK STOVES

DIFFERENT FLAME HEIGHTS
On standard size SUPERFEX Burner

Medium Heat
CAUTION: If flame burns low and vellow with insufficient heat,
wick needs cleaning.




LU

a‘%ﬁ DIRECTIONS FOR USING NEW PERFECTION OIL COOK STOVE&:;

E.§@DmECT]0NS FOR USING NEW PERFECTION OIL COOK STOVES
=)

Character When to Use Different Flame Heights ;

of Flame

When full heat is
desired, turn the wick
up until white tips
about 1 or 114 inches
high appear above the
blue body of the
flame. A distinct blue
line will divide the
white tips from the
blue body of the
flame.

The above illustration shows the high white tipped flame as seen
' through the mica windows on both the Giant and Slund:ﬂrd size
} Superfex burners. This is the fastest cooking flame of the Superfex

hurner.

Giant Superfex Standard Size Superfex

The Giant Superfex burner The Standard size Superfex
equals the cooking speed of the burners are unusually ethcient

* (Giant gas burper and should for ordinary fast cooking. [1’1_'3}'
therefore be used when extra 4are as fast as the standard size

The automatic wick
control stops wick at

the maximum fame o 4
hElght_ Howe ver, Looking through Mica Window of Giant

: T : ner

: - Superfex Chimney at High White Tip Flame. fast cooking or boiling is 8as burner.
ey " desired, or wﬁen large utensils For moderate or slow cook-
. g 5 ing, a medium to low flame

ation in flame heights because of the different kinds or grades are used. R vThectd
of kerosene used. The wick should, therefore, NEVER be After food has !;een_brpught ﬂrdélsi};eiﬁjl:lst as efficient as the
turned so high as to lose the distinct blue line between the | to the boiling point, .lt] 1?1 noL - Giant, their only difference
blue body of the flame and the high white tips. If turned necessary to use the high flame b0 iy size.

too high, th : illustrated above to keep 1t A short experience with the
00 high, the whole flame will become yellow and smoky. _ boiling, The low fame T A R e B
The | i keep the food at the boiling you the best burner to use for
1e best guide for determining the height of the flame is the point economically without the various cooking and boil-

eve, and only a short experience is necessary to enable you to wasting heat. ing operations.
gt > dift - i 7 H A in chimney becomes broken or torn, it should be
dlbtmgi_ubh the different flame |ll:1§,_{11ts. reTlguE.fot‘::Jn%ehﬂiﬂ J\;-nullfbtlI:.lrnnl1‘11.‘jrl::ua.::r:-el:Ilsr if mlgi is broken or removed. To do so, itis
i ; dow frame. Simply slide the new

sary to unscrew or unfasten the mica win : [ :
n?:cg??:ﬁigin between the chimm?- and the frame. As the Giant Superfex chlml::i}:
Rnsn double paneled mica window [rame, the mica can be replaced from either side

according to whichever panel is torn or broken.

e —riA

B = e e e Tha— -nﬁu’.lﬁ_ﬁ

0 |
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STOVES

._.];JI'RJIECTTONSl FCIR pSIN’G NEW PERFECTION OIL COOK
e e

Cleaning Wicks

CLEAN WICKS DAILY
It is necessary that wicks be perfectly clean
andsmooth to get bestand mostsatisfactory flame.
b l{}”(.l,lj‘ﬁ:}l\', tip chimney all the way back to
rest” position. Turn wick up as far as it will go
and remove flame spreader (see illustration %t
left). Now insert wick cleaner as shown ‘in
illustration below. There are two wick cleaners
furnished with each stove; a large one for Giant
Superfex burner and a small one for the Standard
size Superfex burners.  After placing cleaner in
position, give it two or three turns to the right
and left. This cuts offall char and smoothes down
the wick perfectly.  (Should there be any loose
threads on wick, remove carefully with scissors
otherwise never use scissors on wick) Then
remove cleaner and turn wick down as 'I'.-\u' as it
will go, then thoroughly wipe inside and outside
of wick tubes in order to remove char and o]l
seepage.  Replace flame spreader and burner is
ready for lighting. :

NOTE: The amount of
: : carbon char on wick depends »
of. oil used; the best grades of kerosene leave veryp]:ittlu on::xlluzf']%rfmIL

Do not allow stove to burn dry, as this
: unnecessarily consumes the wick.
"orm the habit of filling the glazs reservoi i
o 16 - { 88 reservoir lez x the wic)
lﬂﬁ;}wm :I:ilnku. With proper care o wick will ]i?::%rE‘rel:agl:#h:m wick
A 'i .:‘ ready for inserting are for sale at most all
Perfoction Stoves. Tha Mo i1 It slze Wicks for New
Superfax BuFies 2 The Non:iill i ick fits the standard size
1 rner. : ick fits t s
hul‘::il)"_]r'if 1f QJ?“E Eta:ller does not have th:|11h?.\'siitr::sgupetra
r Al wicks are burned off 2 TR CEar a0 ae T Sk
for use, and should not be :nr[:;;:‘ah:n i:::'rillll:?q:{.i:i‘;’:lgs.w St berary

To Correct Uneven Wick

Should the wick become so uneven that it cannot
be smoothed by the ordinary method, reverse the glass
reservoir to position as shown in second illustmtio% on
page 3; light burner, adjust wick for lowest flame, and
51."0“' Lo IJIEFII dry. Wait until the fire and |'c(l-('l|.'|,r‘-1n-
i_dc:.ful.l out."” This smooths up wick perfectly, ]ﬂ.al\'il'l;l a
rl;:c: t‘:stf-i:har‘mjn top. i\t?'n.‘.’tlp back chimney, turn wick up as far as it will g
s nove flame spr eader and clean with wick cleaner as directed abov .\[h:'-
:- C'dui[.lg-]“ ick, turn it all the way down, replace flame s;}l'u;u-li.:.l' zi,, :[-f& r ‘_r’u

oir back into operating position and allow wick to saturate wit) : "l.:f} s
minutes—then relight burner. A perfect flame \\'il[rcf.‘z.;]t: R
NOTE: The burning dry can be hastened by removing m“ !

draining stove of all surplus oil, then lighting wicks and ..|H;llvti:1§.r2:ﬂﬂm Eleri;?u‘fgﬁ“rd
above.

Removing
Flame Spreader

Cleaning wick
with wick cleaner

a»

When New Wick Is Needed

If with oil in the reservoir the flame “dies down" after burning a short time,
it is an indication that the wick needs replacing, having burned too short to
reach down to the oil. Sometimes, however, a clogged feed pipe or tubes will
cause the flame to “die down.” In this case follow directions on page 9 for
“Draining and Cleaning Feed Pipe and Burner Elhows."

Rewicking

To remove old wick, tip back chimney to “rest”
position, TURN WICK ALL THE WAY DOWN
and remove flame spreader. Then turn wick all
the way up out of wick tubes, as in illustration at
left. Remove the old wick with carrier and throw
both away, replacing with a new No. 331 Wick with
Carrier for the Standard size Superfex, or a No. 441
Wick with Carrier for the Giant Superfex burner.

TO INSERT NEW WICK, sce that the arm-
like grips engage wick over top of metal wick
carrier (see circle in illustration below). These grips
pull wick down into wick tube. Push doun hard
on top of metal wick carrier and at the same time lower
the wicl by means of handwheel to bottom of wick fube.
(See illustration below), then replace flame spreader,
and allow wick to saturate with oil for about five
minutes before lighting.

The new wick should be adjusted to come level with the top of the outside brass burner
tubes: but in case it does not come perfectly levelall around, the wick can be removed and
turned partly around in order to find the best position for perfect
burning. 1f the wick will not properly level up with the burner
tubes in any position, it should be burned off. a5 per instructions
on page T

Newwicks are supplied by dealersat a nominalcost.
Be sure that you get genuine No. 331 and No. 441
Wicks for New Perfection Stoves. Good results can
only be secured when these are used.

Leaks

To guard against leaks, every stove is tested with
air pressure and also filled with oil and operated
before leaving the factory.

Sometimes excessive jarring and vibration in transit may
loogen the burner joints or pipe cap and cause a slight leak at
one of these points. For leak at burner joint, simply tighten the
cetscrew in the clamp which holds the burner to the feed pipe
(see large circle in illustration on page 9. Hotes have been
provided in the heads of the setscrews so that a nafl of suitable
gize can be used as a wrench for this purpose, Should aleak appear at the end of the feed pipe,
the feed pipe cap should be tightened in the same manner.

Users of etoves frequently think the burners are leaking when they discover drops of oll on
sides or bottom of wick tubes. This oil may have seeped over top of wick tubes while burners
were in operation. To prevent this seepage, wipe all dirt and oil from wick tubes every morning
when wicks are being cleaned.

Wick turned all theway
up ready to be removed

Inserting new wick

(wee
L g T St e IV SRSl s s M el T
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A&, DIRECTIONS FOR USING NEW PERFECTION OIL COOK STOVES

To Correct Burners Off Center

Occasionally these stoves receive a great
amount of abuse in shipping. In case thris
abuse causes the burner drums to be off

. center with the grate hole, the burner can
be easily straightened by slightly loosening
the support bolt (see small circle in iI]ustra%
tion), and the burner clamp setscrew (see
large cn_rcle in illustration), and forcing the
burner into position after which, while hold-
ing the burner in place, tighten the setscrew
and support bolt securely.,

The soft lead seat under the burner con-
nection will re-form to suit the new position
of the burner. A wrench, steel rod or large
nail can be used to loosen and tighten the

- - o = - c!l X
clamp setscrew (see illustration). e

Draining and Cleaning Feed Pipe and Burner Elbows

aug f;;?iim;:n_ c::t' s}tovu should be drained every three months so as tg wash
ey fl’(:-;:l tlt 1at nmly gather, _To d:l':!itl, remove glass reservoir 1::,{
Hietew lhIe 1o I'Ll[:{i:::E[Li o tthe feed pipe. Tip up reservoir end of stove :md
into some convenient r le. Thisoi i
Hraaiiais e ) :nt receptacle. This oil should be
Y. rust a long flexible wir i Py
Wil : ¢ thro . 3
thn:_i_ sediment. Rinse with clean oil, 8 the teed bipeilstee
o
i s;:ncui:cst’trugitg r::::sllll.l]ltisnr}href luurl']n_lqrs s]at:]ultl be removed occasionally and
2 i washing soda and wat : ili
g @ water., Before boilj 1
: ewicks and clean out dirt i s
' : : or sediment from betw i
and from elbow openin gl (i
I L gs. To remove burner, remov 1
circle in above illustration) ¥ e R e pmall
C and loosen setscrew (see I: i in i T
S b : ew [see large circle in illustratio
See th reely through the openings i : 0
replacing burners. 3 beaingsin the blinegelowa it

Water in Qil

If by any chan ; i i
‘ ce water gets into the oil re i ed pi
ilputter_mg ﬂnﬂm results, and freq uently the ﬁi?;:c‘::i'ﬂff';‘f!ugeﬂ% r.;r Damets, ;Ii
1e entire wick. To correct this i b
h . 115 trouble, the oil must be draj
pipe, as explained under “Draini f ) i Fesn o o (the feo
raining and Cle: F 2y
pibeuas; g : eaning Feed Pipe and B
- - and, furthermore, the reservo : i
S et : eservoir end of the stove must he raised
ast : 1e floor to allow the wate ai e
ekl ater to drain from the bottom of the
If the water has been in the f i
I L 5 the feed pipe and burners for some ti i i ins
g:tllre pipe, including the wick tubes, with clean kerosene oil. The ::::Ikle,te[]: “tlil 1:ID- hea s
and water allowed to dry out before replacing, St reoved
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New Perfection
Ovens

The New Perfection Oven bakes per-
fectly—from the most delicate sponge
cake to the large roast for the big family.
Like New Perfection Stoves, these ovens
have many built-in features which give
them distinctive advantages and make
them superior to the ordinary portable
ovens.

Here are some of the special New Perfection Oven features:

1. Scientific heat circulation provides a constant uniform flow of heat through-
out the oven. All steam and moisture carried away quickly.

2. Three-point locking device on two burner ovens (patented). Only one door
handle is required. Tightest closure ever devised for an oven door. No
heat wasted.

3. A special heat-resisting hnish is used which prevents rust and corrosion.

4. Glass Doors—will not steam nor break from heat.

5. Baking always in sight.

6. The top, back, or any other part can be easily replaced should it ever be-
come necessary. With the ordinary portable oven having all parts perma-
nently locked together, an entire new oven must be purchased if any part
becomes damaged or worn out.

NEW PERFECTION
WARMING CABINETS

Every New Perfection Stove should
be equipped with a warming cabinet.
Made of Porcelain Enameled Steel of
the same durable, long-wearing quali-
ties as that used in Aladdin Enameled
Steel Utensils, they add greatly to the
appearance of the stove.

Here are their outstanding advantages:
1. Protect the kitchen wall from spattering grease.
2. Provide a convenient warming shelf.
3. Porcelain Enameled—Easy to keep clean and sanitary—always look spick

and span.
4. Strongly and sturdily built.
5. Prevent drafts of air from effecting the heat during cooking.

6. Gives your stove that range-like appearance.

)
\ e




NEWPERFEC.?‘?DN HEATERS AND WATER HEATERS

PERFECTION

OIL HEATER
“Heat by the Roomful®’

- ; ;
l;knu will enjoy the cozy comfort of
a Perfection Oil Heater in every room in
}flou:_' home. Light and portable,
they are easy to move ahout,
he uses of the Perfection, however,
1]:E manifold. It is being used to warm
shaving water, dry clothes indoors,
I summer camps, and in fact, literallv
thousands of ways, j
; Lights at the touch of a match and
wurns about ten hours on a gallon of
kerosene. -
]T?cc;mse of its many mechanical
acvantages, you are assured of a clean
odorless heat at all times, i
Casting little, it is soon paid for by
the other fuel it saves 2

NEW PERFECTION

Kerosene Water Heater

| . An abundant supply of steam-
ing hot water for every house-
I!.UId use is possible with a New
Ierfcctxc_m Kerosene  Water
Hffaltcr mnstalled in your home.
The heater attaches easily to
any circulating water system.
A thirty gallon water tank
1s recommended.  Lights
Instantly, just like gas, and
15 perfectly safe and simple
to operate. Burns the idea]
fuel—kerosene. It is speedy
€conomical and reliable, :
See your dealer or write us for
special Water Heater Booklet.
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utensils

ROM the moment you be-
come acquainted with Aladdin
Utensils, they become your
fast friends. Designed and made
with painstaking care to meet every
kitchen need, they have acquired a
nation-wide reputation for dura-
bility, handsome appearance, attrac-
tive shapes and lasting usefulness.
Their many convenience features make
them time savers '.L_ml. [t_fﬂl‘il:illll'l‘. to waork
with in the preparation of good food.,
Exact capacities by government
standards.
Smooth, comfortable handles,
Notched ears that keep bails cool,
Double-lipped Sauce Pans,
Rounded, easy to clean corners.
More pleazing and practical shapes.
You'll find a few of the many designs in both
Aluminum and Enameled Steel illuscrated
on this and the following pages. Look for
the big red Aladdin Label on Enameled
Steel Utensils and the Aladdin quality mark
stamped on the bottom of Aluminum
Utensils.
Start your Aladdin set NOW by secing your
dealer., If he hasn’t them, write us.
Made by
The Cleveland Metal Produets Co.
Cleveland, Ohio, U. 5. A.

ALADDIN

Ulensils




L @NEW PERFECTION COOK BOOK RECIPES

NEW PERFECTION RECIPES
The following recipes have been prepared and care-
full?; tested by Nellie Louise McCann, of (}orh;m
Maine, a specialist on Household Cookerv. 1

HOW TO MEASURE

n1r-];]::;::E’If;{t:":r]:lg‘m!mdl%‘ take all the cup or spoon will hold :
e %im y Inlbri'1'{ icnls, have the cup measures level
Hithe o ;'311{- with a knife level the spoon measures,
UPr.i.!; 1]JL'|=nl 3 Jt;;r'lt\t]‘ut“.im:;:r:E{:HTjﬁmdmnal fi_]i\'iﬁfﬂils o
Flour should be sifted before |11SL=I:;?::?nE rI{lrEE}JE}mn s
calling for baking soda and cream of tartar, if iLPL:S
desired tosubstitute baking powder, note the a m-::ur::
of cream of tartar recommended and use double the At
amount of the baking powder. 3 o é :
Aladdin Utensilsaretested by government measure

Actual Capacities Guaranteed

WEIGHTS AND MEASURES
3 teaspoons: 1 tablespoon .

16 tablespoons: 1 cup
2 cups: 1 pint

2 pints: 1 quart
-11 quarts: 1 gallon
: cup: 8 ounces (a im: )
et " : approximately)
jual measures of different materials vary somewhat in weight )
e 1 ) i) i : i :
“\I;proxln..:u_.' Measures of 8 ounces (15 Ib.)
cup milk, butter, gr: ated 214
A , granulated 214 cups Graha
€up m ) _ 214 cups Grahaz 1
lla’u:._:.ir._dlr:[lpul meat or fish 115 cups ;,-r'mul‘l]: Jr]]mr
13 cups powdered sugar or brown 3 -__*upcs m'l{’;l nnl"t K

sugar I
2 vut['n-a white flour (sifted) or entire ]!1imm bl et
wheat flour : E SiE cups dried beans or peas

4 or 5 eges according to size deipgeoits [S1I§1!tl|}' RIS
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HOW TO SET THE TABLE

Daoilies, runners, or small luncheon cloth may be used for other meals but a
tablecloth is preferable for use at dinner. When small picces are used, take
pains to lay them evenly.

If a tablecloth is to be used, select a size that will hang the same distance
from the floor on all sides. Place a thick silence cloth on the table and over
that the tablecloth, laying both smoothly with the crease of the cloth exactly
in ¢he middle of the table.

Arrange places or “‘covers’ an even distance apart around the table. Place
plate at center of cover one inch from edge of table, the silver evenly, also an
$heh from the table-edge, knife at right of plate with cutting edge toward plate
and spoons bowl up, the first to be used the farthest from the plate. At the
left u} the plate, set the forks, tines up, the one to be used first farthest {from
the plate, napkin at left of forks.

When there is a maid, the silver for the dessert should be set in place after
the table is cleared for that course. When there is no matd, the spoons for
the final course may be placed horizontally above the plate with handles toward
the right.

Place glass for water at point of knile, bre:
in line with glass, with butter spreader lying
right and cutting edge toward center of plate.

Make sure that all serving spoons, knives and forks are on the table or are
put on when dishes are to be served, also the plates necessary for serving each
course.

If possible, have a few flowers in center of table. A low arrangement which
does not obstruct the view is best.

1wl and butter plate at left of cover
across top of plate, handle toward




NEW PERFECTION COOK BOOK RECIPES

GENERAL DIRECTIONS FOR COOKING
VARIOUS FOODS

FISH
To Bake: Clean fish and bake on a greased tray in the dripping
pan of an Aladdin Double Roaster.
Time Tahle
Thick cuts (3 to 4 Ihs,)

I 45 to 6l minutes
Small fish

20 to 30 minutes

To Boil: Small haddock, cod or cusk are cooked whole in hoil-
ing salted water, to which is added a little lemon juice or vinegar
to keep the fish white. A frying basket is useful to place fish in,
in the kettle. Large fish like salmon or halibut are cut in thiclk
pieces and tied in a piece of cheesecloth before bei ng placed in the
kettle.  If skin is not removed before serving, scald and scrape
off the dark part. Cook until fish leaves the bone.

Time Table
mesu.r .25 ta 30 minutes
Cend and haddock (3 to 5 pounds)..... ... .20 to 30 minutes
Bass or bluefish (4 o 5 pounds)

S or bluehsh (& to 3 pounds) ... .., .. . A to 45 minutes
. Halibut (2 to 3 pounds) 3

..................... 0 to 43 minutes
Salmon (2 to 3 pounds) ... . L300 to 33 minutes

MEATS

To Roast: Wipe meat, put on rack in dripping pan of an
Aladdin Double Roaster, skin side down, in a very hot oven,
without salt or water; let it remain until searcd over, then remoyve
pan, season meat with salt, dredge meat

z and pan with flour and
return it to the oven. When flour jn pan is browned, reduce heat

and put on the self-basting cover of the roaster. If necessary,
a small amount of water may be added. When about half cooked
turn meat over and dredge with flour for final browning,

Time Table

Beel, sicloin or rib, rare, 5 Ihs

irlod Wy rare; Sdbs, ..., 0. I hour 3 minutes
Beef, 5I|r|u_m or rib, rare, 10 lbe... ... . .. ... 1 hour 30 minutes
Beef, sirloin or rib, well done, 5 Ibs.. . 1 hour 20 minutes
Becl, sirloin or rib, well done, 1010bs........ . .1 hour 50 minttes
Beef, rump, rare, 10 lhe.. . ssiii v ci v as o1 hour 35 mintites
Beef, rump, well done, 10 [hs, voviee a1 hour 55 minutes

o '/::.:'r
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Lamby, leg e e AN R T b :'mul:_i
H '] |y o R A e i el =y 11
Lamb, forequarter. .. oovvnrneeeiiinnrer-nns }% :::: }E ]::”m
il
:.'m]l'!eg”““”“”””I 2 tod hours
v e S ; '
1‘ﬁ?L:‘,:]:-a1reri'I:............................? E‘c:;iz//l_:lll:;:::
L‘hin:'.lu:n,.I31.|u4!lznst..........__........_.-:_-j}ﬁm‘:}_]H:hm5
.-ru:rku}',E}tl:l'-J”_‘l:-‘-.....__._.........-i:.-:-nll b 1g Tidre
%_;uct ST GOl e Lol loun
Gk il s e e e . !
{]UUSL',Hrt‘:'}lllﬁ._.._..................._..2'1“"]’!—-

To Boil: Wipe meat, remove superfluous fE.i_l',i E?m:l?“:[i:ii é:-f
meat quickly to retain juices in meat, co}'car‘mt 1 -ixc;nklnfldiﬂ
add seasonings as desired and cook slowly in cove
Kettle until meat iz tender and leaves bone.

Time Table
Corned beef. . ... ...... 3 to 4 hours

T AT L o .. A to 4 hours
11131:15{,"'{2 s ceod to 5 hours

2 to 3 hours
Mutton, leg, ... ..c.c0..d i
Fowl, 4 to 51bs.........2 to 3 hours

VEGETABLES

To Boil: Wash in cold water, using vegetable h_ru-.;hrlf ;ulgm-;;
sary and cook in boiling salted water in an Aladdin Kettle o

Saucepan.

Time Table ’ (1 minutes
White potatoes. -, .20 to 35 minutes  Cabbage.......... é:': 1":': 25 'l:ﬂt]:m:ﬁ
Sweet potatoes. ... 15 to 25 minutes  Turnips........... A0 to A0 minates
oo 120 to 60 minutes Onions.............40to

25 to A0 minutes

1to 214 hours Spinach..........- 17 to 15 minutes

il INE .
String hean 1to 114 hours Green corn.... ..

Shell beans. ... ..... 3D to 45 minutes

sparagus......... .20 to 30 minutes  Parsnips.. ... ... A3.miniies
%almﬁl’f:«i};' 45 to 55 minutes  Cauliffower, ... .. .20 to fiﬁ :1ﬁnu1|m
{;H“ﬁ& t;‘q.IL i . 3to 4hours Brussels sprouts. .. .15 tn 4 25
L1 = 1 B iy

DIRECTIONS FOR DEEP FRYING

i : i ms in 40
Test fat by dropping in a c;llm '{}1; hru:;tdi: r[fﬂgkhﬂor ;:"IW-L{.:-L -
5, temperature is rig or fish and for ¢ 2o

seconds, temperature is right or e
:‘;nqu-_-tte:a' 131 60 seconds for uncooked articles, as doughnuts
Foods will not saak fat if:

1. Fatis hot enough. . . ? .

2 (_".:;rr)kucl articles are well coated with egg .LmEI crumbs.

3. Mixture contains little baking powder and fat.
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ANGEL CAKE

% cup floar
Y tenspoon sale

B reaspoon vanllla

Whires of B eggs
1 €up sugar
1 teaspoadn eream tarcar

Beat egg whites until they are frothy, then add cream tartar amd beat until
they are stiff.  Add sugnr pradually, continuing the beating,  Mix four and
zalt and silt four times; then fold it into the eggs
and sigar and add vanills. Bake in an unhir reped
Aladdin Angel Cake Pan. Yaolks of cpps may be
used for salad dressing, custards or Gold Cake.

Place Angel and Sponge Cakes in Cald Cven- light
burners and F:L'L'E: ame as low as passible throoghot
baking, Bake 45 10 50 minutes,

Ih"['l:-!-uu Ir.:tnli'_.'!|'|rnjl_.--.'lil.ln:.:m,- provisled that raiee e pan when it i inverged
allwing ale amd medsture to circulace beneath the cake so that it can e :
after cooling, y by

SPONGE CAKE

4 edgs % juai

! % tablespoon lemon juice
%: cup f[:inur Urated rind of % lemon
# cup flour Y tenspoon salt

]-:l_:ul vilks of epes until thick and creamy and add sugar a licele at o timge
beating with an egg-beater,  Add lemon jufee and grated rind, then the
whites of the eggs beaten until stiff, When the whites are portly. mised with
the volks “'.'" sugar, add flaar mixed and sifeed witl sale, cutting and foddipg
itinto the mixture. Bake ane hour overa low Aame, using 2 deep, narmow ]:-.mL.

ICED TEA
WITH FRESH MINT

4 teaspoons ten 2 cups bolling warer

Scald an Aladdin Tenpat, Fill glasses 5 full
af crocked ice, adding three crushed amine ledves
te each glass, Strain hot infusion inio plasmes,
Swestenm to taste and serve o slice of Jomon with
each glass,

ICED COFFEE
Adkl sugar and cream o eold coffee amd chill,

Tt o f#ﬁﬁ
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SUNDAY NIGHT SUPPER

CREAMED CHICKEN OR ENGLISH MONKEY

LITTLE CUCUMBER PICKLES (see puge 42)
COCOA (see page 1)  CODDLED APPLES  GOLD CAKE

CREAMED CHICKEN

2 cupswhite savuce (see page 32) Y teaspoan celery salt,
2 cups minced chicken

Croole 1 Alpiddin Doble Baller. Zerve an hot crackers or Goasl.

ENGLISH MONKEY
3 cup st mild chiggse cut up

1 e
Few grains cayenns

I cup stale bread crambs
1 cup milk

1 tublespoon baiter
s teaspaeon salt

Conk tinomilk 1% minoces,  Mele butter, acld cheess and when chise has
pelted, add crumbs and milk, egg beaten slightly and seasonings. Cook 3

minutes.  Serve on toastes] crackers

CODDLED APPLES

Wash and core but do not peel, 6 tart apples preferably with red skans L3is-
solve inan Aladdin Saocepan | cup sugar in 2 cups hot water: place apples
in pan; cover and cook wvery sbowly ungil tender; remove apples from syregp
and =et In oven ta dey a little; Boil syrup until thick: peur syrup arcund apples

and serve with or witloar eream.

GOLD CAKE
1 cug sispar T teaspoeiis aking powider

Y5 cup butter 2 cups flour
Yolks of 4 eggs % tenspoed vanilin
Y cup milk
Cream butter, add sogar, eges well beaten, milk, flour sifted with baking
|x|l,l,'|||:r aml vamilly, TBake in Alnddin Pan,

FLUFFY FROSTING
Mirke Boiled Frosting (pee page 49) wsing 2 egy whites Instend of one.

| ==
2
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THANKSGIVING DINNER

ALADDIN CANNED TOMATO SOUP (see page 41)

CRISP CRACKERS CELERY SALTED NUTS
ROAST TURKEY OR CHICKEN, GIBLET GRAVY
CRANBERRY JELLY SOUTHERN SWEET POTATOES
ONIONS IN CREAM SQUASH (see page 23)
REDANDWHITE CABBAGE SALAD, FRENCH DRESSING (see page 45)
NEW ENGLAND PLUM FUDDING, HARD SAUCE

MINCE, APPLE AND PUMPKIN FIE

VANILLA ICE CREAM RAISINS NUTS
HALF CUPS OF COFFEE (see page 32)

The sweet course as given is too heavy. Selection should be made to suit

family taste. MMany serve pies at Thanksgiving and plum pudding at Christ-
mas but not both at either time.

CANDIES

SELECTION AND PREPARATION OF POULTRY

To determine the age of poultry, examine the feet and the cartilage at the
enf[pf the breastbone. If both are soft it is a chicken: if hard, a fowl,
. To prepare a bird for cooking, singe it by holding over a flame and turning
it until hairs are removed.  Remove pin feathers.  Cut the skin around tlfz
leg an inch and a half below the leg joint, taking care not to cut the tendons
then place leg at that point over the edge of a board or table and snap the
bone; then pull off foot and tendons. In a fowl tendons may have to be pulled
one at a time, Make a cut below the breastbone and remove the entrails
heart, gizzard and liver. Remove gall bladder from liver, Remove the ]ung.;
from L-:Llhvr side of backbone and the kidneys, which lie near the hollow. Re.
move windpipe from neck and crop.  Cut off the neck close to the body, leav-
ing the skin,  Remove oil bag. Wash outside carelully and run water E]{muE]l
the inside to cleanse it. The heart, liver and gizzard are called giblets. Re.
move veins and blood from beart and fat, and membrane from gizzard  Cut
through the thick part of gizzard and remove the part inside.  Wash giblets
and neck, and cook together in a little water, y

ROAST CHICKEN

Having dressed a chicken, stuff it. Truss it by crossing the drumsticks, tying them with
i long string and then tying to the tall. Fasten the wings close to the body with a skewer, draw
the skin at the neck under the back and pin with another skewer.  Then turn the hipd Iimli.l'.
breast and draw string which is fastencd to tail sround skewers, fasten it and oyt it. R tﬁ
chicken with salt and rub breast and legs with butter and flour worked together, = o

Flice indripping pan of an Aladdin Double Roaster and sprinkle bottom of pan with four:
place in Perfection Oven; when Hour is browned, baste once, using butter half the glze of an
e melied in by cup hot water; then put on self basting cover of roaster.  Remove cover L L,_,', n
bird that it may brown alike on all sides.  Cook until breast meat 12 tender, which will be about
I L4 howrs for a 4 Ih. chicken, Remove strings and skewers and serve, &

During last hali hour of baking open air vents in cover that bird may brows well. The
extra handles on the Aladdin Aluminum Double Roaster make it casy to handle g

=ave the cook many a burn,
.rfn? "
i’ & e
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GRAVY
Brown four tablespoons of four in four tablespoons of fat from pan in which
chicken was roasted; add two cups stock in which giblets and neck have been
cooked.  Boil five minutes; seazon with =alt and pepper, strain and serve.
Sometimnes giblets are chopped and added to gravy,

CRACKER STUFFING

1 cup cracker crumbs 1 cup scalded milk
L cup melted butter Salt
Sage or poultry seasoning Pepper
Melt butter in water and pour over eracker crumbs, to which seasonings
have been added, 11 stuffing 12 to be served cold, add 1 egg,

OLD-FASHIONED STUFFING

2 cups hot mashed potatoes 5 cup butter
1Y cups soft bread crumbs 1  efs

% cup chopped fat salt pork 1% teaspoons salt
1

finely chopped onion 1  teaspoon sage

ROAST TURKEY

Proceed as with Roast Chicken, using twice as much stufing., A turkey
weighing ten pounds will cook in about three hours.

CRANBERRY JELLY

4 cups cranberries 2 cups sugar
2 cups boiling water
Pick over and wash cranberries; cook in water for 20 minutes: rub through

sigve, add sugar and cook 5 minutes.

SOUTHERN SWEET POTATOES

Peel and slice boiled sweet potatoes lengthwise and place in a covered pan
in layers with butter, sugar, a little cinnamon and one or two tablespoons of
water and bake until browned.

ONIONS IN CREAM

Peel onions under water; cook in boiling salted water until soft but not
hroken, changing water twice during boiling; drain and cover with cream or

thin White Sauce.
BAKED SQUASH
Wash and dry a squash; saw into halves, then into gquarters and remove
sepds,  Puot pieces in Aladdin Baking Pans akin side down and bake about
an hour, Seoop out squash, and seazon with butter, salt and pepper,
2/
—— -y~
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NEW ENGLAND PLUM PUDDING

4 cups milk L e
i & cup brown sugar
1{’-.1 cups rolled crackers 15 cup melted Iu.gl'tter
Y5 cup molasses 4 efps
1I ~ teaspoon salt 1 teaspoon cinnamon’ ¥
s grated nutmeg Y teaspoon clove

1 cup raisins, seeded

. Mix, turn into buttered Aladdin Bread Pan, put
11 pan of hot water, cover and bale in a slow oven, .
or cook in Aladdin Steam Cooker.

HARD SAUCE

11 cup powdered sugar % teaspoon vanilla
Y cupbutter 1 teaspoon lemon extract
1 tablespoon cream
Cream butter, add cream, sugar and flavoring.
a i } i
MINCE PIE
Bake mince pies with two crusts, using the following rule for mince meat :
OLD-FASHIONED MINCE MEAT
2 qguarts chopped apples 1 cup sugar |
1 quart meat (beef) 2 1bs. suet, chopped fine |
115 cups molasses I quart water in which beef
1 pint cider (or juice of 2 was cooked
lemons) Salt
1 Ib. raisins Lo 1b. citron, chopped fine
1 Ib. currants M
k

Mix, heat gradually and cook slowly 2 hours.  Add spices when maling pies.

PUMPKIN PIE |
% cup brown sugar 1 teaspoon cinnamon
Y5 teaspoon ginger 13 teaspoon salt
1% cups steamed and strained pumpkin |

2 eggs, or 1 egg and 1 tablespoon flour
2 cups milk, or 1% cups milk and % cup cream

Mix thoroughly and bake in one crust.  (For paste, see page 30)

APPLE PIE (sce page 53)
VANILLA ICE CREAM (see page 50)

24
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CHRISTMAS DINNER

CONSOMME CROUTONS OLIVES CELERY
SALTED NUTS ROAST GOOSE CURRANT JELLY
POTATOES IN HALF SHELLS
ONIONS SUPREME TURNIP SOUFFLE
WALDORF SALAD IN RED APPLE SHELLS (see page 26)
ENGLISH PLUM PUDDING HARD SAUCE (see page 24)
RASPEERRY ICE CREAM (see page 26) HOLLY CAKES
BONBONS HALF CUPS ALADDIN COFFEE (see page 32)

ROAST GOOSE

A goose is prepared for cooking as a chicken but trussed differently on
account of its short legs.  After inserting skewers as for a chicken, wind a
atring twice around one leg bone, then twice around the other, leaving an inch
space between them; carry the ends of string crossed under back drawing legs
close to bodv and fasten to skewers,

Diress a goose, washing and scrubbing it with a brush and hot soap suds,
Wash in cold water and dev.,  Stuff with Old-Fashioned Stuffing, sprinkle with
salt and pepper and lay five or six thin strips of [at salt pork on the breast.
Bake over 3 medinm flame two hours, hasting often with fat in the pan.  Re-
move the pork before goose is done.  Serve with apple sauce.

POTATOES IN HALF SHELLS

Select smooth potatoes of good size; wash and bake; cut slice from top;
scoop out center without breaking skins, mash, season with butter, and salt,
add stiffly beaten white of 1 eggr and return to potato shells, heaping them with
the fluffy mixture; sprinkle paprika over top and reheat in oven before serving.

ONIONS SUPREME

2 epp volks
% teaspoon salt

Dash of pepper

6 medium sized onions or 2 Spanish onions
2 tablespoons butter
2 tablespoons flour
4 tablespoons cream

Peel onions and cut in slices 34 inch thick; throw into a kettle of boiling
water and cook without covering for 30 minutes; drain, saving water. Rub
together butter and flour, add ' pint of water in which onions were bailed;
stir until boiling and add salt and pepper. Take from stove and add yolks
of egps beaten with eream. Stir over stove just a moment. Be very careful
or it will curdle,  Thsh onions and pour over the sance,  Garnish with triangular

pieces of toast,
TURNIP SOUFFLE

To 14 cup thick White Sauce (sec page 32) add 1 cup mashed turnip and
volks of 2 eges well beaten.  Season with salt and pepper and coal, Cut and
fold in the stiffly beaten whites of the 2 eggs, turn into an Aladdin Baking
Dish (buttered) and bake slowly 40 minutes or until firm. TF oven is hot, set
baking dizh in a pan of hot water,
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WALDORF SALAD

2 cups chopped apples 1 cup di
p diced celer
1 cup chopped or broken nut meats e

Mix with any preferred dressing.

May be served in g - :
lettuce, 3 in red apple shells or on

ENGLISH PLUM PUDDING

25 cups stale bread crumbs
milk
Y3 Ib. beef suet chopped and waorked until
creamy with the hand
& Cup sugar
a cup maple syrup
4 well beaten eggs
*z 1b. raisins stoned and cut in picces
i 1b. citron cut in thin strips
'3 1b. currants dredged with 3 tablespoons flour
and 2 teaspoons baking powder sifted ro-
gether
s cup brandy (substitute lemon juice)

scalded with 1 cup

Mix well, turn into a buttered mold, cover and steam
24 hours. It may be steamed 12 hours one day and
then 12 hours the next day. Reheat for 133 hours to
serve,  Pudding may be molded in small molds in.
stead of all in one.  Use Aladdin Steamer in Aladdin
Sauce Pot or the Sauce Pot, Colander and inverted
Bake Pan of Aladdin Combination Cooker,

RASPBERRY ICE CREAM

% pint milk I cup sugar (scant)
s egas 1 cup heavy cream
teaspoon vanilla Juice from pint jar of raspberries

Beat eggs and add them to s ; ilk i i
I sugar. Heatr milk in Aladdin Double Boiler
r ."‘d'?d epps and sugar to milk, also strained fruit juice and cook until mixtyre
coats the spoon.  Cool, add cream and freeze, using 1 part salt to 3 parts ice
This amount will serve six or eight people. o2

HOLLY CAKES

Frost small cakes with Confectioner’s Frosting, While frosting is still soft
arrange on top of each cake a sprig of holly, using tiny red candies for berries.
angelica shaped with scissors for stems and leaves. If angelica is not obtain-
able, color thin slices of citron with Burnett's leal green coloring and yse tf,-.;
|_‘-|:'- "
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THE CANDY PARTY

Since the days of the old-time “candy-pull," girls and boyvs have always en-
joved a candy party. These pages are {or them, In
the list of recipes will be found old favorites with
perhaps a few “‘new wrinkles"—and, Girls and Boys,
let me give vou a hint—Aladdin Aluminum kettles
wash casier than any others. Don’t use strong soap
or wazhing powder, It will hurt the aluminum and
Mother won't let vou use her nice kettles.  Fill the
sticky kettles with water and place on the stove to
heat while you “wash up' the other thingz., When
vou get to the kettles, all stickiness will have
dissolved—-real Aladdin kettles they are!

Candy making is more successful on a clear
day, az a damp atmosphere affects the boiling
of sugar.

T

S

DIVINITY FUDGE

: Whites of 2 eggs
cup Karo corn svrup 1 cup broken walnuts

!5 cup water

Mix sugar, svrup and water, and boil until when dropped in cold water mix-
ture will form a firm ball between the fingers. Beat the eggs stiff.  Pour half
the boiling mixture over the eggs, beating constantly.  Return the remaining
half of mixture to stove and boil until when dropped in cold water it forms a
hard ball, Then remove from stove and pour slowly into the first half, heat-
illg 1.'.0|‘1:-i1.-‘!|:!t1}'. Add walnuts and vanilla, pour into a buttered pan, and cut

in squares.

2. cups sugar
1
1

MAPLE DREAMS

1 cup maple syrup
2 cups broken nut meats

2 scant cups powdered sugar
5 cup cream

Boil gugar, syrup and eream until, when tried in cold water, a soft ball may
he shaped. Remove from stove and beat until creamy. Add nuts and drop
from spoon in little heaps on buttered or oiled paper.

SOUR CREAM CANDY

3 cups brown sugar 1 cup sour cream

Cook until it just forms when dropped in cold water. Add butter size of
walnut, remove from stove and add 23 b, nuts (weighed before shelling)
chopped and 1 teaspoon vanilla, Beat vigorously until it thickens. Turn in
Aladdin pan and crease when sufficiently cool.

s

T e



f_{”}ﬂ}.‘NEW PERFECTION COOK BOOK RECIPES
T M e T = 73

T e TS A e e

COCOANUT MACAROONS

1 heaping cup Corn Flakes 2 esp whites
X cup sugar Salt
1z cup shredded cocoanuot

Beat egg whites stiff; mix other ingredients and beat into epg whites: drop
from spoon on an Aladdin pan lined with buttered paper.

PEANUT BUTTER FUDGE
2 cups powdered sugar 2 heaping tablespoons peanut
X cup milk butter

Mix ingredients and place over fame.  When it begins to boil vigorously,
cook five minutes.  Beat, pour in butteced pan, and cut in squares.

PORCH PARTY

The menu given may be simplified by emitting either salad or ice, or varied
by substituting hot for cool drinks.  Any kind of sandwich or cake may be
served.  Thin slices of Brown DBread steamed in pound baking powder cans
and put together with only butter between them are nice with fruie salze,

FRUIT SALAD SANDWICHES OLIVES
ICE CREAM  CAKE NUTS
ICED TEA (see page 20) OR GINGER ALE PUNCH

FRUIT SALAD

2 bananas 3 apples

Cut pineapple and bananas in small slices; dice apples; serve vory cold
with the following dressing on erisp lettuce leaves.

1 can sliced pineapple

Dressing:

1 cup pincapple juice (from can}

1:  cup sugar (mixed with 1% tea- Butter size of a walnut
spoons lour) Juice of 2 lemons

Cook in Aladdin Double Boiler vutil fairly thick; cool and when ready to
serve, add 1 cup stiffly whipped cream. :
This recipe for fruit salad will serve 10 people.

GINGER ALE PUNCH

Squeesze juice of 2 lemons into a large bowl, Add 1 small cup freshly brewed
cold tea and sugdr to taste.  Stir until sugar is dissolved. Chillon feg, When
ready to scrve, add 1 small sliced orange, one pint cracked ice and pour in
from a height 1 quart of ice cold ginger ale.  Turn into & tall erystal pitcher
add a few fresh mint leaves or place them in the El:’lﬁl—il’.':i, and serve. :

Equal guantities of ginger ale and grape juice with a little lemon juice
added also makes a good punch.

2 egps (beaten)

= ar A
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| and mixed with dressing: chease fcllcl!m (see page 43).
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THE WORKMAN’S DINNER PAIL

When, at midday, the workman opens his Aladdin Dinner Bm.:lmt.f re-
moves the pie tray containing a thick, golden eustard pic (larger than any
two picees the folks at home are getting) and sugary donghnuts peepng

through their waxed paper wrap- ’

$ - pings; when he finds the food tray
with its supply of daintily wrapped
sandwiches, oddly shaped packets 220
suggesting stuffed cpgs or cheese,
or little clozed jars which pique
curiosity: when he lifts these trays
to find below a thermos bottle of
hot coffce and maybe more little
packets tucked in corners, does he
envy the folks that are having a hot
dinner? Mot hel

1 - ':-'J

SANDWICH FILLINGS FOR
WORKMAN’S DINNER

‘Thin slices of meat or minced meats mixed with salad dressing; eggs chopped
Instead of making
hakeed bean sandwiches, put the beans in a closed jar to be eaten with a spoon

or forl.

STUFFED EGGS

To cock eggs (see page 47). Removea slice from large end of hard boiled
cgz.  Remove yolk, mash and season with salt, pepper, a little mustard and
stuffed olives, cut ne.  Refll whites and wrap in waxerdl paper or mix ege

yollk with zalad dressing.

CHEESE
Vary the cheese, using different kinds of commercial cheese and occasionally

g little Balls of cottage cheese (see page 49). o o
Fill Serew Top jars with preserves or soft puddings, or salad.

CAKE

Use cakes that will carry well without getting messy.  Avoid soft frostings.
Cookies and small cakes are better than pieces of cake. Cream Cakes (ses

S w1l in a lunch.
BIECCUER ! i
el e e A
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CRULLERS

A cup butter 4  cups flour

CUp sugar }5  teaspoon grated nutme
Yolks 2 cgs 31 ¢ s
Whites 2 eggs Je cﬁ‘}f"r.?ﬁﬁs paking powder

Powdered sugar and cinnamon

Mix as cake, adding stifily beaten whites of epps last.  Roll thin: cot in
pieces 3 inches long by 2 inches wide: make 4 1-inch gashes crosswise equal
distance apart. Lift by running finger in and out of gashes and lower ']nE
hat fat. (See Deep Frying, page 17) gt

Dirain and roll in sugar and cinnamon.

PIES

Bake pies on plates of size to go in pi ie wi
Jprates ol size to goan pie tray and almost any pie will travel
safelv. In addition to pies listed in index, try these {Qu.‘tntﬂiqlq:. are for pies

of family sizel:
PLAIN PASTE

1% cups flour
% cup lard or lard and butter

in equal parts

s teaspoon salt
Cold water

Mix flour aned salt. Reserve one and one-quarter tablespoons lard and
work remainder into flour, using a knife or the finger tips. With cold water
monsten o a dough. Toss on a Houred board, pat and roll out. Sp&uc] :\'it.h
one tablespoon lard, dredge with four, roll, pat and roll out: roll up again
and cut from end of roll a piece large enough to line a pie plate Roll :Nt‘h[s
piece out, keeping it as nearly circular as possible,  Use the remainder of the
lard, or lard and butter, to dot over the top crust of pie before putting it in
the oven, to give the pie a faky appearance. This amount of paste will make
twa pies with one crust or one pie with two crusts and a few puffs. I

CUSTARD PIE

For a large deep pie, take 5 egps, beat slightly, add 4§ to 14 cup sue
ﬁ{ml}':lmg tn_ taste, a r.I.-as.t_u of sqh. and few praing :1i||:|m-.g, and clifughE n[itIJ!{jatl:;
II* the pie shell.  Bake in quick oven at first to set the rim of erust, then
fecreape hr':flti for eggs and milk in combination must cook slowly or thew will

separate.” Cook until custard will not stick to a thin knife, This rec;
may well be named PERFECTION. I . S

CUP CUSTARDS

.Eh-lc;_:.k] 3 {'gf;ﬁ in to an Aladdin quart measure, beat slightly, add supar to
taste (about 4 cup) L% teaspoon salt and milk to fill quiart measure.  Strain
Inm_lmrtcl'm! custard :;||]]~_._=._ aprinkle a few grains of nutmes over tap rmr!linlkc
setting cupsin a pan of hot water. Test with silver knife. If knife q:mun:*r:nu{
clean, eustards are done,  If cooked too long, they will whey. s
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EVERY DAY MENUS FOR SPRING

Spring iz a trying season for the housewile, particularty the one who lives at a
distance from a city market. Spring menus may be varied hr SCIVING Commo
fowmeds {1 new wavs and by uzing vegetables and frofts canned in the summer. Eggs
are cheapest at this time and may be used freely,

BREAKFAST DINNER
OATMEAL WITH DATES  ALADDIN TOMATO SOUP (see page 1)
SUGAR AND CREAM CORN ROAST WITH CREAM SAUCE
POACHED EGGS BAKED POTATOES
RICE MUFFINS ALADDIN CANNED PEAS

ALADDIN COFFEE CHOCOLATE SOUFFLE

LUNCHEON OR SUFPER

LEFT-OVER MEAT SCALLOPED WITH EGGS
MUSTARD PICKLES (see page 43)
PERFECTION ENTIRE WHEAT BREAD
ALADDIN CANNED PEACHES SOUR CREAM DROP CAKES
TEA

TO COOK CEREAL

Use Aladdin Double Boiler. Into upper part put 2 cups of hot water, add
14 teaspoon salt and place directly over a hot flame. W ien water is |:_}Di'|'ll'|g
stir in slowly 34 cup of rolled oats or other cereal. Let boil a few minutes,
stirring occasionally, then set into lower part of double hoiler over hot water
and cook for at least an hour. Long cooking improves cereal, particularly
patmeal. Cereal may be cooked at night and reheated over hot water in

Morning. sl il =0
Wash and stone 8 dates, cut in pieces and add to cereal when dishing it

to serve.
POACHED EGGS

Grease the bottom of a {rying pan, partly fill with
hoiling water, add a little salt or vinegar to help pre-
serve shape of eggs, and gently slip the eggs one at a
time into the water, [t is best to break the eggs into
a saucer, Keep the water just below boiling point and
let egea remain in it until cooked as desired. Remove
with a skimmer and 2erve on toast.

Cooked in an Aladdin Egg Poacher in buttered
shallow cupa set over boiling water, eggs come to the
table perfect in shape and done just right.
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RICE MUFFINS

125 cups scalded milk 15 weast cake

1 cup boiled rice 3 cups bread flour
1% tablespoons melted butter 1 teaspoon salt
1} tablespoons sugar

Mix first five ingredients. When lukewarm, add
& w5 yeast and flour. Let rise over night. In morning, fill
#® s @& » Aladdin muffin pans half full and let rise until double

—— in bulk, then bake. Makes 12 muffins.

ALADDIN BOILED COFFEE

Allow one tablespoon of coffee for each person to be served and one for the
pot. Moisten with the white of an egg and sufficient water to make a thick
paste.  Add as many cups of boiling water as spoonfuls of coffee used. Boil
three minutes. Pour a little to free the spout og grounds and return it to the
pot. Let stand on stove where it will keep hot, but not boil, ten minutes
hefore serving.  For after-dinner coffee, use more coffee to the same amount
of ligquid,

ALADDIN FILTERED COFFEE
1 cup finely ground coffee, 6 cups boiling water.

Put coffee in coffee basket of percolator, pour on
water and allow it to percolate until of right strength,

Serve at once with cut sugar and cream.

Aladdin Aluminum percolators “‘make good
coffee best,” that's why they sell better than
the rest.

LEFT-OVER MEAT SCALLOPED WITH EGGS

6 hard-boiled epgs 3 cup buttered cracker crumbs
2 cup chopped meat or fish 1 pint white sauce

Sprinkle the bottom of buttered baking dish with crumbs; cover with one-
half the eggs chopped finely. Cover the eggs with sauce and the sauce with
meat; then repeat and cover the top with crumba,  Place in oven and bake
over medium flame until the crumbs are brown, Ham, chicken, sausages,
veal or fish may he used.

WHITE SAUCE

1 cup milk
Salt and pepper

2 tablespoons butter
2 tablespoons flour

Melt butter in saucepan;: add four and stir until it bubbles; add malk and
cpasoning and stir until sauce thickens. Double this recipe for 1 pint sauce

-
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SOUR CREAM DROP CAKES

1% cups sugar 3 cups flour

1 cup sour cream 15 teaspoon vanilla
1 teaspoon soda 2 eggs

1 teaspoon cream of tartar 5  teaspoon lemon

Sift soda and eream of tartar with four. Combine ingredients, beating
thoroughly and drop by teaspoonfuls on a greased pan,  Bake in a quick oven.
Faor dark cakes, add spices and chopped raisins.

CORN ROAST

2 beaten eggs
1 tablespoon chopped parsley
2 tablespoons melted fat

1 cup corn
1 cup bread crumbs
1. cup chopped cooked carrot

Canned corn may be used or freshly cooked corn cut from the cob.  Mix the
ingredients in the order named, omitting 1 tablespoon of the fat. Shape into
a loaf on a greased Aladdin Pan, brush over with remaining fat and bake 25
minutes in 2 moderate oven. Serve with White Sauce. A canned pimento
chopped may be substituted for the parsley il desired.

BAKED POTATOES

Scrub potatoes, put in Aladdin pan and bake 40 minutes in a hot oven. If
a small dish of water be placed in the oven, the steam from it will keep the
skin of potatoes from haking too hard.

CHOCOLATE SOUFFLE

4 eggs

1': squares chocolate ;
1 teaspoon vanilla

1 cupsugar

Melt chocolate over hot water; beat volks of eggs very light, beat whites
stiff. To yolks add chocolate gradually, sugar and vanilla, beating constantly,
Fold in whites. Bake 15 hour in huLl.{_-rm? Aladdin baking dish set in pan of
hot water, Serve at once with whipped cream.

TEA

= Seald an Aladdin White Enameled

Le j_rt"“:} Teapot. Put in tea (3 teaspoons to 3

S — 2 cups water) and pour on boiling s 4 . T

water, Let stand where it will keep hot but not boil ! %,

for five minutes. Strain and serve at once, adding hot | &9 : |

water if it is too strong for individuoal taste. J £
The flavor may be varied by sticking a clove in each { ¥

lemon slice or by oceasionally substituting thin slices e -

af orange for those of lemon,

A
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SECOND SUGGESTION FOR SPRING MENU

BREAKFAST DINNER
STEWED PRUNES CASSEROLE HAM
OATMEAL TIMBALES SPICED GRAPE JELLY (sec page 42)
WHITE SAUCE JELLIED STRING BEAN SALAD
ALADDIN CORN CAKE BOILED DRESSING
ALADDIN COFFEE SNOW BALLS
(see page 32) CHOCOLATE SAUCE

LUNCHEON OR SUPPER
TUNA FISH SOUFFLE UNCOOKED PICKLE
PERFECTION BREAD ALADDIN CANNED RASPBERRIES
BROWN SUGAR COOKIES TEA (see page 33)

STEWED PRUNES

Cover with cold water and soak two hours. Cook until 2oft in same water.
When nearly done, add supar and lemon juice if desired.

OATMEAL TIMBALES

Mold lefr-over oatmeal in timbale cupe, When cold, scoop out centers
and fll with seasoned chopped meat, put a bit of butter on top and brown in
oven., Serve with White Sauce (see page 32).

ALADDIN CORN CAKE

& cup corn meal 4 teaspoons baking powder

1% cups flour 1 cup milk
4 cup sugar 1 egg
13 teaspoon salt

s 1 tablespoon butter

Mix and sift dry ingredients; add mill, : ‘
egg well beaten and melted butter. Bake
in Aladdin Corn Cake Pans 20 minutes in
hot oven.

TUNA FISH SOUFFLE

1 can tuna fish 3 tEIl.'lll.!S])ﬂﬂnS butter
1 cup milk 3 egps
1 cup flour 1 teaspoon onion juice

1 teaspoon chopped parsley Salt, pepper

Pour hot water on fish, drain and mince fine. Make
a thick white sauce of butter, flour and milk, remove
from stove, add egg volks beaten until thick and whites
beaten stiff.  Put layer of sauce in buttered Aladdin
baking dish, the fish, then rest of mixture, Bake about
20 minutes.  If oven iz very hot, sct dish in pan of hot
water. If baked in too hot an oven or not long enough,
a souffle will fall.

34
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BROWN SUGAR COOKIES

2 egis 2 teaspoons cream tartar
121 cups brown sugar 1 teaspoon soda
% cup butter and lard in equal  ’; teaspoon salt

parts 3 rounding cups four

1 teaspoon vanilla ; : :
| In measuring sugar, pack solidly in cup.
E i‘i Combine sugar, butter and eggs well beaten.
g Add flour, soda, cream tartar and 2alt, mixed
L SUEERRL L IERERR, o sifted together, and vanilla.  Roll thin,
Alneddin Cookie Pan and shape with a =zmall cutter, Aladdin
cookies bake evenly and slip from pan wil:l[mur hreaking.

PERFECTION BREAD

cup milk L veast cake for long process

cup water 1 yeast cake for short process
tablespoons shortening 6 cups sifted bread flour; or 1
tablespoon sugar cup white flour and enough
teaspoons salt entire wheat flour to knead;
1 cup lukewarm water or half white flour and half
Graham flour (sifted to re-
move bran)

When Graham four is nsed, substitute 14 cup molasses for sugar,

Shortening may be lard, vegetable shortening, or half lard, half butter.

Put shortening, sugar and salt in bread mixer or large bowl; heat liguid to
boiling point and add; let cool lukewarm and add yeast dissolved in 14 cup
lnkewarm water; add enough flour to make a batter that will drop from spoon
{about 5 cups) and mix thoroughly. To this point the processes are alike.

Long Process: Add remaining flour to the above batter, and turn on a
floured board. (It should leave a clean bowl. If it sticks, add a little more
flour.]  Knead until smooth, elastic to the touch and showing bubbles under
the surface. Return to bowl, cover with a clean cleth and an Aladdin cover
ar the cover of the bread mixer. Let rise over night in a temperature of 63
degrees F,  In the morning cut down with a knife; let rise again; toss on a
floured board and knead using as little Aour as possible. Shape into loaves
or hiscuits; place in greased Aladdin pans having pans nearly half full; cover
and let rise again until double in bulk, then bake in hot
oven 45 to 60 minutes. :

Bread should continue rising for first 15 minutes,
when it ghould begin to brown and continue browning
for 20 minutes, 'The last 15 minutes it should finish
baking, during which time heat may be reduced. :

Graham bread will hake in less time than white
bread.
Short Process:  For this use a whole veast cake; mix in the morning and let rize in a uniform

bemperature of about 68 degreez . One way §8 1o place bowl containing dough ina pan of water
sinE water ot a temperature of from 93 to 100 degrees F.o

i Bt o B et ek

Seamless Bread Pan

When risen, procecd as in the long process, = - %
Bread may be mixed, maised and haked in 5 hours with 1 yeast cake and in shorter time i
2 veast cakes are used.

,
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CASSEROLE HAM

1 slice of ham cut 1Y inches 4 Medium-sized potatoes
thick {about 123; pounds) Milk

Parboil ham for ten or fifteen minutes, Remove bone and superfluous fat.
Place ham in casserole, slice potatoes thin and place them on top of ham. Pour
over milk until it can be seen through top layer of potatoes. Cover and balke
until potatoes are done.

JELLIED STRING BEAN SALAD

2 tablespoons gelatine 15 cups boiling water
2 bouillon cubes 1 cup drained canned string
1 chopped canned pimento beans

Salt, Pepper

Dizsolve softened gelatine and bouillon cubes in boiling water (or lquid
from can} and add other ingredienta,  Mould as desired.

BOILED DRESSING

- '; tablespoon salt 1% tablespoons flour

g “ﬁr;:;ﬁ’g 1 tablespoons sugar 2 epg volks
R / 1 teaspoon mustard 1% tablespoons melted
Cayenne butter
& cup milk 15 cup vinegar
Mix dry ingredients, add egg volks beaten slightlyr
butter, milk and vinegar very slowly. Cook in Aladdin

‘__,:5" double beiler until it thickens, = Strain and cool.
5 Whipped cream may be added if desired.
SQUASH MUFFINS
1 egg 1z cup sifted squash
i cup sugar L teaspoon sa?t

1 cup milk i : 2 cups flour
2 teaspoons baking powder 1 tablespoon butter (unless left-

! over buttered squash is used
Mix and bake as other muffins. )

SNOW BALLS

1 cup sugar 2
cup butter

cups flour
15 cup milk

215 teaspoons baking powder
Whites four eggs

Mix as cake, turn into buttered cups or round bottomed jelly glasses and
steam 35 minutes. Serve with fruit sauce or chocolate sauce.
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THE INVALID’S TRAY

Its lightness and the fact that it can be sterilized without injury makes
the Aladdin Aluminum Tray a wise choice for the sickroom,  [ts attractive-
ness, too, 1% in its favor. Kept well polished, aluminum has a sheen not
unlike pewter or old silver.

Select then an Aladdin tray, cover it with
a snowy napkin and, if possible, lay beside
the plate a fresh flower or a sprig of green.
Serve small portions in the prettiest dishes
available, have the silver shining and contrive
to make even the simplest foods attractive.
Serve toast, for instance, in a different shape
at successive meals, in slender strips at one
time, in circles, diamonds or hearts at another,
It is a simple matter to shape thin slices with
a cookie cutter before toasting,

Do not let the patient know what is coming
on his tray. The element of surprise often
stimulates a flagging appetite. Within the
limits of a prescribed diet, trv to select foods
the patient likes.

Below is a suggestive menu followed by a list of recipes of use in the sick-
room,  These may be supplemented by soups, meats, desserts and jellies,
recipes for which may be found in the index.

CHICKEN OR MUTTON BEROTH
A SMALL PIECE OF BREAST OF CHICKEN
BIT OF APPLE JELLY
TINY MOLD OF SEA MOSS BLANC-MANGE OR SPANISH CREAM
(see page 38)

Clean and dry a chicken or wipe mutton with a damp cloth, Cut in pieces,
{ﬂ;ace in kettle with the bones and cover with cold water. Heat gradually to
hoiling point; skim and add salt and pepper. Cook slowly until meat is
tender; then strain and remove fat. Heat again, add washed rice and cook
until rice is soft, There should be about 3 pints of stock from 1 chicken and to
that amount, add 2 tablespoons rice. A little of the meat may be served with

the mutton broth.
BEEF TEA

Secure one pound steak from top of round; wipe, cut in small pieces, re-
moving fat, and soak ffteen minutes in one pint of cold water. Put meat
and water in a glass fruit jar and cover jar. Place on a trivet in a kettle of cold
water, allow water to heat slowly, then cook for three hours. Strain, 2eason
and heat again before serving.

OATMEAL GRUEL

Add one-half cup coarse oatmeal and a little salt to three cups of boiling
water. Cook in a double boiler three hours.  If rolled oats be substituted for
&

R S— — P

BAKED POTATO
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oatmeal, a little shorter time will be sufficient.  Put through a strainer: add

sufficient milk or cream to make it of the desired consistency, and heat and
stram again,

CORNMEAL GRUEL

Mix two tablespoons cornmeal with one tablespoon flour and a little salt;
add enough water to make a thin mixture and stir into one and one-half pints
of hoiling water, Let it boil slowly one hour if directly over the flame, and
dilute with milk; or it may be made with milk and cooked in a douhle haoiler
for three and one-quarter hours,

ARROWROOT GRUEL

Use one teaspoon arrowraot to each half cup of boiling water. Mix with
cold water to make a thin paste, adding a bit of salt; then add boiling water
and cook ten minutes. Cream or mjlk may be added if desired,

OATMEAL WATER

Boil two quarts water and cool it; atld one cup of patmenl {not rolled oats)
amd let stand in a warm place (about B0° F.) one and one-half hours: then
strain and cool.

IRISH MOSS BLANC-MANGE

i cup Irish maoss 4 teaspoon salt
4 cups milk 1% teaspoons vanilla

Soak moss 15 minutes in cold Water to cover, drain, pick over and add 1o
milk, Cook in double boiler 30 minutes (the milk will not seem much thicker
than at first but will thicken asitcools),  Add salt, strain, flavor, strain again
and fill individual molds that have been dipped in cold water, Chill. Serve

with sugar and ecream, Many prefer to omit vanilla as they like the seq
flavor.

SPANISH CREAM

1 tablespoon granulated gelatine 3 egs volks

3 cups milk ] i cup sugar (scant)
3 egp whites Y teaspoon salt

1 teaspoon vanilla

Scald milk with gelatine in Aladdin Double Boiler; add sugar 1o ege volks
slightly beaten: pour first mixture on second very slowly; return to double
boiler and cook unti thickened, stirring constantlv; remove from stove, add
galt flavoring and whites of eges beaten stif. Turn into individual mold
first dipped in cold water, and chill, If large molds are used, a little maore
gelatine should be used. Serve with cream.

(s
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COLD PACK CANNING IN ALADDIN ROASTER
WITH CANNING RACK

The convenience of this combination for canning l:-il.l:|_1l.llf.‘.llil!.}"_ .;pplrf‘i:iltiﬁ
by the busy house-keeper. The illustration shows how the jars, placed or :
- ’ tray, are easily placed
in and removed
from the roaster
by the rack ends,
without danger to
the jars, as the rack
holds them apart.
The extra handles on
the sides of the roast-
er make it easy touse
in any position,

METHODS

1. Prepare the product by washing. Cut when necessary into required
1 ; & aga

E“‘EJO Si:'ilt[ or blanche. Place in cheese cloth and dip, first in boiling water,
then in cold.

3. Pack closely into jars,

4. Add boiling water or syrup.
5. Put on cover but not tight. ;

6. Place in roaster to sterilize according to directions following.

7. Fill Aladdin Roaster Pan 24 full of water. Fit cover closely and close
air vents.

&, Seal tightly at once when done,

9, Cool quickly, sheltered from drafts.

TIME TABLE FOR BLANCHING
AND PROCESSING

VEGETABLES AND GREENS

Product Blﬂ:‘[chc !;r{hxus.:
Beans 5 minutes : ours
Beets (i} 5 U}é o
Carrots 5 i A0
Corn 5-10 2 3oy
Greens S « 10 E S

* i Or Sguas : i
I}::rl:ti:il:;h ] (as qu COTT .'}rlfi heans) é i
Sweet Peppers 5-10 minutes

£Tres e : i
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TIME TABLE FOR SCALDING AND
STERILIZING FRUITS

Product Scald Process
Peaches L4 minutes 16 minutes
Plums 1 £ 16 "
[Juinces 2 L A0 Lk
Pineapples G i an i
Crab apples Ly L 20 i
Apples, whole 2 -3 16 o
Apples, sliced 2 L 12 3
Fruit without Sugar Syrup 0 i
Blackberries 16 i
Blueberries 16 i
Cherries 16 L
Currants 16 "
Dewherries 16 i
Grapez (Grape Juice) 16 d
Gooseherries ~ 16 4!
Huckleberries 16 o
Pears 20 A
Rasphberries 16 A
Rhubarh 15 4
Strawhberries 16 o

TO MAKE THE SYRUP

The rule for making the syrup is three quarts of water to two quarts of
sugar, boil to a thin, medium-thin, medium-thick or thick syrup.

THIN SYRUP is sugar and water boiled sufficiently to dissolve the zugar,
but is not sticky.

Thin syvrups are used for all sweet fruits, such as cherries, peaches, apples,
ete., that are not too delicate in texture and color.

MEDIUM-THIN SYRUP is that which has begun to thicken and hecomes
sticky when cooled on the finger tip or 2poon.

Medinm-thin syrups are used in canning the medium-sweet fruits, such as
blackberries, currants, dewberries, huckleberries, raspberrics, ete.

MEDIUM-THICK SYRUP is that which has thickened enough to roll or
pile up over the edge of the spoon when it is poured out.

Medium-thick syrups are used in the canning of all sour fruits, such as
gt}Diﬂ’:hEl']':!l:S, APrICoLs, SouUr .'ipp]l:'ﬁ, ete., and delicately colored fruits such as
strawberries and red raspherries.

THICK SYRUP iz that which has become so thick that it is difficult to
pour out of a spoon or container, but is not sugared,

Thick syrup is used in preserving and making all kinds of sun-cooked
Preserves,
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DIRECTIONS FOR CANNING

Fruit for canning should be fresh, perfect and not over-ripe.  Allow one-
third its weight in sugar and two and one-half or three cups of water to cach
wund of sugar.,
,Ma keathinsyrup;
then cook a small
quantity of the
fruit at a time in
the syrup, that the
fruit may keep its
shape. When filling o
the jars, if there is not enough syrup, add boiling
water, as the jars must be filled to l.’:l'.'l'_‘[’ﬂﬂ'l.'-'ll:;{.
Heat the jars gradually by rolling them in
warm water, then get them in a pan of warm
water and pour boiling water into them. Turn
out water, place rubbers,
which have been dipped in hot water, and fill immediately,
letting the jars stand in the pan of water, or on a cloth
wrung from hot water while being filled. Insert a spoon
between fruit and jar, that air bubbles may rise to the top.
FPlace covers, which fmv.'e been standing in hot water, and
fasten tightly. Use new rubbers each season.

TOMATO SOUP

7 quarts sliced ripe tomatoes 1 bay leaf
7 small stalks celery 5 cloves
7 sprigs parsley 715 tablespoons butter
3% medium sized onions 9~ rounding tablespoons bread

i teaspoons pepper flour
17 rounding teaspoons sugar 1 tablespoon salt

Put together tomatoes, bay leal, celery, parsley, sugar, cloves ilI:I'II.] peEpper
and boil until soft. Melt butter and cook onions in it slowly until soft, add
flour and cook, stirring until smooth.  Add gradually the hot tomato mixture,
Let all boil together a few minutes. Put through strainer. Add salt last.
Can while hot. Makes T pints. el

Add 2 bit of soda to soup, when heating to serve, and thin with hot water
or hot milk.

APPLE JELLY

Sour crabapples, porters, gravensteins and greenings all make good jelly.

Wipe apples; remove stems and blossom ends, and cut in quarters, save in
the case of crabapplez, which may be kept whole, Put in preserving kettle
and add water until it comes nearly to the top of the apples, Cover and cook
slowly until apples are soft; then mash and drain through a coarse wire strainer
or a sieve, but do not squeese them. Let the juice drip through a double
thickness of cheesecloth, Boil strained juice twenty minutes, then measure
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and mld_ an equal measure of heated sugar,  Boil five minutes, skim and test
by putting a teaspoonful in a saucer, setting it in a cold place for a minute
and then scraping it with a spoen,  If the surface has partly jellied turn the
jelly at once into glasses which have been rolled in hot water. In case ligquid
does not begin to fl:l]y under the test, boil longer. Seal the glasses with melted
Parowax after jelly has stiffened and stood twentv-four hours—preferably
I a sunny window, z i

SPICED GRAPE JELLY

2 tablespoons each of whole cloves
and broken stick cinnamon

1 peck grapes

1 guart vinegar

& pounds sugar
Froceed as for Apple Jelly

ORANGE MARMALADE

3 large oranges 1 lemon
11 cups water 4 lbs. sugar

slice fruit thin; discard center pith, saving seeds; soak seeds over night in
1 cup of water; add 10 cups water to fruit and let stand over night. Next
morning, strain seeds out of water and add the water to the fruit (the relatine
in the seeds helps to jell the marmalade). Cook gently until the rind is tender
{about 114 hours) and set aside until the next day, then cook until it jells
This is a southern recipe and is very nice. :

CORN RELISH

Chop one head of cabbage, sprinkle with salt and let stand one hour, Boil
twelve small ears of corn and cut the corn from the cob, To the corn add four
large onions, one large or two small red peppers, and chop all together: add
chopped cabbage and cover with a dressing made of one and one-half qlllﬂrlai
vinegar, one tablespoon mustard, two teaspoons salt, one tablespoon celery
seed, one cup sugar. Let all come to a boil: then add one tablespoon Aour
and one small teaspoon turmeric mixed together. Cook a few minutes,

CUCUMBER PICKLES

: Fill jier with small green cucumbers and pour over them one gallon strong
cider vinegar, with which has been mixed one cup mustard and one cup salt
and one cup sugar,

e ——— _f‘é":-.';(i\*‘e.
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OLIVE OIL PICKLES

24 medium gized cucumbers 3 small onions skinned and
sliced sliced

Mix, sprinkle with & tablespoons salt, cover, let stand 4 hours, then drain.
# cup white mustard see 115 teaspoons celery seed
i cup black mustard seed 2  quarts vinegar
L cup olive oil

Mix well and pour over vegetables, stirring with a wooden spoon.  Stir
thoroughly 3 successive mornings. Cover and keep in a cool cellar in covered
crock or glass jars.

UNCOOKED RIPE TUMATG PICKLE

16 ripe tomatoes (put through 4 green bell peppers, chopped fine
coarse grinder) 4 onions, chopped fine

Mix and drain until quite dry.
Mix and add to drained vegetables, 1 cup sugar, 1 cup vinegar, 2 rounding
tablespoons salt. Put in glass jars and keep in a cool place.

MUSTARD PICKLES

1 quart green tomatoes, cut fine 4 green peppers, chopped
2 quarts tiny green cucumbers or 1 large caulilower
larger ones cut fine 1 quart small onions (tiny
button onions)

Mix all together and cover with a brine made of 1 cup salt and 1 gallon
water. Let stand over night. In the morning bring to a boil, cook a litle
and drain. Make a dreszing of:

1 tablespoon turmeric

6 tablespoons mustard
1 cup sugar

1 cup flour

2 guarts vinegar
Heat vinegar and sugar. Mix other ingredients with a little water to make

a smooth paste and add to vinegar. Cook until it thickens a little, Pour

fressing, while hot, over vegetables and can.

PERFECTION PICKLE

3  heads cabbage 1 tablespoon black pepper seed

1: peck ripe tomatoes 2 pounds brown sugar

A peck green tomatoes 1 teacup grated horseradish
1% dozen onions 1 ounce turmeric

125 dozen red and green peppers 1 ounce celery seed

(seeds removed) 1 tablespoon ground mustard

Chop all finely; add one pint of fine salt and let stand over night; then put
in a wire basket to drain, after which put in kettle with spice; cover with
vinegar and boil a few minutes.
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CROWN ROAST OF LAMB

_=elect parts from 2 loins containing ribs; scrape flesh from bone between
ribs as far down as lean meat and trim off backbone. Keeping ribs on outside,

: shape each picce in a semi-circle and sew together to
form a crown. Trim ends of hones evenly and do not
leave them too long. Cover the end of each with a
small cube of salt pork or wrap each in a strip of bacon
to prevent the bone from burning, Place in Aladdin
Round Roaster and bake until tender throughout
(1}4 hours or more). Remove cubes of fat hefore
serving. Fill center of crown with seasoned green peas.

PEAS

Shell peas, cover with cold water and let
stand 15 hour. Skim off undeveloped peas
which rise to top and drain the rest. Cook
until soft in small quantity of water, adding
salt the last 15 minutes of cooking,  Drain
peas and season with butter, salt and Pepper.

Cook peas in Aladdin Saucepan with
Aladdin Strainer Cover.

COFFEE SOUFFLE

5 cups coffee infusion

-z cup milk

% cup sugar

1 tablespoon granulated gelatine

A teaspoon salt
3 edgs
15 teaspoon vanilla

Mix coffee infusion, milk, 4 sugar and gelatine
in top of Aladdin Double Boiler and heat. Add
remaining sugar, salt, and volks of egps slightly
beaten; cook until mixture thickens, remove
from stove, add whites of eggs beaten stiff and
vanilla.  Maold, chill and serve with cream.

PEANUT COOKIES

2 tablespoons butter 2 tablespoons milk

1 cup sugar Y cup chopped peanuts
1 egg 2% teaspoon lemon juice
1 teaspoon baking powder i teaspoon salt

Az cup flour

Cream butter, add sugar and well-beaten epg.  Mix and sift flour, baking
powder and salt; add to first mixture, then add milk, nuts and lemon jm'..—g:1
Drop from teaspoon on a buttered Aladdin Cookie Pan far enough apart e
allow for spreading.  Bake twelve to fifteen minutes. '

ﬁ‘:'..-.
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BREAKFAST DINNER
PUFFED WHEAT SUGAR BROILED BEEFSTEAK
AND CREAM RADISHES POTATO PUFF

CORN ON THE COE
SLICED CUCUMBERS
VANILLA ICE CREAM

SOFT COOKED EGGS
BLUEBERRY MUFFINS
ALADDIN COFFEE (see page 32)

COFFEE SAUCE
SPONGE DROPFS
LUNCHEON OR SUPPER
VEGETABLE SALAD CINNAMON BUNS
COTTAGE CHEESE CHOCOLATE CAKE

SOFT COOKED EGGS

Put boiling water (1 quart for 4 eggs) in hot
Aladdin saucepan, carefullv lower eggs into
it and let stand covered where heat will re-
main the same for 8 to 10 minutes.  When
cold egga are put into boiling water, the tem-
perature lowers to 175 to 180 degrees which
15 right for cooking eggs. Cooked at higher
temperature, the whites become hard or
tough.

Aladdin Aluminum Utensils heat evenly and stay hot a long time.

BLUEBERRY MUFFINS

1 cup sugar 1 egg :
2% cups flour 2 cups blueberries
4

teaspoons baking powder 1 cup butter
s cup milk
Mix 14 cup flour with blueberries. Mix like other muffins, adding berries
last, Bake in Aladdin Muffin Pans.

CINNAMON BUNS

1 cup warm water
X, veast cake dissolved in a littde
tepid water

Set at night; in morning early add to sponge:—

2 beaten eggs 1 quart flour :

!5 tablespoon salt L cup shortening rubbed into
Let rise, flour . ;
Roll out dough a piece at a time and spread with following mixture:—

1 cup sugar
cup mashed potatoes

s cup butter 1 rounding tablespoon
1'5 cups sugar cinnamon :
Roll up like jelly roll, cut in inch slices and let rise again. Bakein Aladdin pan.
& A
e R — == A T S T o et —..-;.-J';é»é?li
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VEGETABLE SALAD

Left-over vegetables or freshly cooked ones may be diced and served on
lettuce leaves with any preferred dressing.  The flavor is improved if vegetables
are mixed with a little French Dressing (gee page 45) an hour or more before
serving.,  Add Mavonnaise or other dressing just before serving,

The following combinations are desirahle:

2 cups riced potatoes 1 cup broken pecan
meats.
Serve on lettuce or watercress, Garnizsh with sliced
tomatoes,

12 cupsdiced potatoes 3 finely chopped

12; tablespoons finely hard boiled
chopped red peppers eggs
1: tablespoon chopped
chives.

Serve on lettuce.,

1 cup diced beets
Double Boiler 1 i 5
“For Teakettle 1 cup diced potatoes

3 hard boiled eggs
A little onion juice

Serve on lettuce.,

Diced celery
Arranged in a mound on lettuce with half peeled radishes placed around it

1% cups lima beans or string 15 sweet pepper chopped

beans very fine
1  teaspoon grated onion 1 tablespoon finely chopped
parsley
BOILED DRESSING WITH OIL
4 eggd volks 1 tablespoon lemon juice
Y cup olive oil 1% teaspoons salt
4 tablespoons vinegar 3  teaspoons powdered supar

2 cups whipped cream

Beat egg valks a little; add gradually 34 oil and lemon juice; cook in Aladdin
Double Boiler until mixture thickens: chill and add remaining oil a little at
a time, =alt and sugar. Add cream just before serving.

MAYONNAISE DRESSING

Yolks 2 egps
2  tablespoons lemon juice

1 teaspoon mustard
1 teaspoon salt
1

teaspoon powdered sugar 2  tablespoons vinegar
'z teaspoon paprika (or a dash 2 tablespoons vinegar
of cayenne) 1'% cups olive oil
& z e e e - =S S . i
45
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MAYONNAISE DRESSING—Continued
Add egp yolks to dry ingredients, and when well mixed, add one-half tea-
spoon vinegar. Add the oil, drop by drop at first, and stir constantly. As
dressing thickens, thin with vinegar or lemon juice
- T until all is used. If il is added too rapidly the dress-
('“'-—_-—"‘) ing will look curdled. Should this occur, add slowly
=1 o yolk of another ege to restore to smoothness. The
% '.j oil should be cold and jt is well to set bowl into a
-\_‘u ’ larger one of cracked ice while mixing dressing, A tea-
- spoon of peanut butter, thoroughly mixed with mavon-

naise, adds to the flavor.

COTTAGE CHEESE

Heat 1 quart sour milk to 100 degrees F,, and
turn into an Aladdin Colander lined with
cheeseeloth. Pour over 1 quart hot water; as
soon as water has drained through pour over
another guart; then repeat. Gather cheese-
cloth around curd to form a bag and let hang
until curd iz free from whey, Moisten with
melted butter and cream and add salt to taste, *'

Shape cheese into small balls,

CHOCOLATE CAKE

3 tablespoons cocoa 1% cups flour

4 tablespoons butter (! cup) 1 teaspoon soda

1 egg yolk 1 teaspoon vanilla
1 cup milk

Diszolve cocoa in melted butter; add yvolk of
eger and sugar, beating well; add part of milk,
flour sifted with soda, then the rest of the millk.
Bake in Aladdin Pan.

BOILED FROSTING

White of 1 egg

1 cup sugar
Flavor with lemon

L teaspoon cream tartar

Beat the white of egr stiff ; add one tablespoon of the sugar and the cream
tartar, Put the rest of the sugar with a little water on stove and boil until
the syrup threads from the spoon.  Then pour syrup on egg and beat until
it is ready to spread on cake. Flavor. Broken nut meats may be added if

tlesired.
PAN-BROILED STEAK

Heat an Aladdin Skillet over hottest flame.  Brush over with ri!!”l‘}r:'l'}'
enough to keep meat from sticking to pan) and when “smoking hot™ sear
steak quickly on hoth sides and cook until done,
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BROILED BEEFSTEAK

Sirlein, porterhouse, cross-cut of rump and top of
round are all good cuts of steak. Steak should be cut
at least 1 inch thick. Wipe with cloth wrung out of
cold water and remove superfluous fat. Place on grill of
New Perfection Broiler and set broiler with the hood

— projecting over one burner of stove (broiler itself is
not placed directly over fame). Use hottest flame. Allow a little more
time than if broiling over coals. Remove steal to hot platter and add butter,

salt and pepper.
POTATO PUFF

1% cups potato, riced 1 epp
2 tablespoons cream Salt
1 tablespoon butter 4 tablespoons bread crumbs

Mash potato with eream and sale and add e well beaten.  Put in buttered
Aladdin Baking Dish, cover with crumbs mived with butter and bake.

VANILLA ICE CREAM

1 pint cream 2 scant tablespoons flour
1 pint milk 1y teaspoon salt

2 ppgs 1’5 tablespoons vanilla

1 cup sugar

Mix sugar, flour and salt, Beat eggs until light; add one-quarter cup milk
and combine with first mixture. Heat remainder of milk to boiling point and
add to mixture, Cook in Aladdin Double Boiler twenty minutes, stirring
constantly until smooth, Strain, cool, add cream and flavoring and freeze,
using one part salt to three parts ice, This amount will serve six persons,

COFFEE SAUCE

11 cups milk 4 cup sugar
*5 cup ground coffee & tablespoon cornstarch
Dash of salt

Scald milk with coffee and let stand 20 minutes. Mix other ingredients
and pour on gradually the hot coffee infusion after straining it, Cook 3
minutes and serve hot on ice cream.

SPONGE DROPS

3 eggs 2 teaspoons baking powder
1 cup sugar Lemon extract
11 cups flour

Beat eges to a foam; add sugar, then four mixed and sifted  with baking
powder, Flavor with lemon, Drop in teaspoonfuls, 3 inches apart, on Aladdin
Cookie Pan and hake 5 minutes in a hot oven,

]
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CAMP MENUS

There are camps and camps—and there is a New Perfection 0il Cook
Stove for every one, from the little one burner for the shack in .““: worls to
the five burner range with built-in oven, for the up-to-date seaside or moun-
tain cottage. :

The question of camp stove settled, next comes the ]Jl‘{:lhl::r:nl of dishes—
cooking dishes that will not be covered with rust when camp is o;‘.-_u:nerl el
vear—table dishes that are not brittle. What shall we buy? Aladdin!

LUNCHEON FROM CANS

PEANUT PUREE CRACKERS
MOLDED SALMON CANNED PEAS OLIVES
CGRIDDLE CAKES M...c'IPLE SYRUFP

PEANUT PUREE

1 quart milk
1 bay leaf
1 blade mace

1 cup peanut butter
1 teaspoon onion juice
Salt and pepper

Mix and cook until well blended and hot, If milk is not at hand, use con-
densed milk diluted with water and omit bay leaf and mace _|{ MECessary.
Beating with an egg beater helps to blend the peanut butter with the millk.

MOLDED SALMON

1 can salmon s teaspoon salt

1 tablespoon flour 1 teaspoon mustard
1 tablespoon sugar Dash of pepper and cayenne
L cup vinegar % _cup milk

15 tablespoons butter ~ Yolks of 2 eggs

1 tablespoon gelatine soaked in 2 tablespoons cold water

b &
i

Mix dry ingredients, add to well-beaten yolks, the other ingredients except-
ing gelatine. Cook in double boiler until thick; add salmon and soalked relatin.
Pour into paper lined mold and sct on ice. Mince salmon before using,  (Use

whites of epps to make Divinity Fudge.)

SOUR MILK GRIDDLE CAKES

21 cups flour

s teaspoon salt
D 2 cups sour milk

1Y teaspoons soda
1 egg

Mix and sift dry ingredients; add sour milk and egg well beaten.
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EVERY DAY MENUS FOR AUTUMN

Autumn iz the seazon of the open kettle, The cold-pack canning has been done
in the summer with the Aladdin combination roaster and canner,  Sow we met
out our Aladdin preserving kettles and take well-worn recipe hooks containing
Grandmother's rules for jellics, preserves, pickles and old-fazhioned mince-menat,
We make our candies and confections for Hallowe’en and Thanksgiving, plum
puddings and fruit cakes to lay aside to ripen for Christmas.

For the daily menus there iz the abundance of the harvest to draw opos.

BREAKFAST
MUSK MELONS HONEYCOME TRIFE CREAMED POTATOES
ORANGE AND CRABAPPLE MARMALADE (sece page 42)
RYE MUFFINS (see Bran Muffins, page 54)
ALADDIN COFFEE (see page 32)

DINNER
PERFECTION BAKED HAM POTATOES AU GRATIN
CREAMED CAULIFLOWER SPICED GRAPE JELLY (see page 42)
SLICED TOMATOES ALADDIN APPLE PIE CHEESE

LUNCHEON OR SUPPER i

CREAM OF CELERY SOUP C‘RGUTGI;-__
DATE AND APPLE SALAD
BAKING POWDER BISCLIT HONEY

HONEYCOMB TRIPE

Cooked in batter: Beat 2 eggs, add 22 cup milk, 1 tablespoon melted butter
and 1 cup flour sifted with 24 teaspoon salt and 2 teaspoons sugar; beat until
smooth.  Cut tripe in pleces of size to serve and boil in equal parts of milk
and water until tender (s hour). Dry pieces, dip in batter, draining off as
much as possible and [ty in deep fat,

Broiled: cook until tender as above, dry, brush over with melted butter
and Pan-Broil.

CREAMED POTATOES

Slice cooked potatoes or dice them and heat in White Sauce (see page 32),

PERFECTION BAKED HAM

Wipe a ham or a piece of ham with a damp
cloth and parboil, allowing 10 minutes for
each lb. Drain, remove to Aladdin Roaster,
rub over entire surface with brown sugar, and
stick whole cloves into surface all over. Bake
in Mew Perfection Owven until tender, allow-
ing about 20 minutes per Ib.

& A
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POTATOES AU GRATIN

Rice potatoes and mix with White Sauce. Put in buttered baking dis"h,
sprinkle with grated cheese, cover with buttered crumbs and bake in Aladdin
Dish. .

CREAMED CAULIFLOWER

Separate a caulilower into zections, wash thoroughly and cook in boiling
salted water until tender (about 14 hourd. Drain and cover with white sauce
{See page 32).

T
#

ALADDIN APPLE PIE

4 or 5 sour apples 1% teaspoon salt

13 cup sugar 1 teaspoon butter
1 teaspoon grated nutmeg or 1 teaspoon lemon juice
cinnamon

Pare, core and cut apples in thin slices, Line a pie plate with paste. Put
a row of slices of apple around the plate one-hall inch from the edge, and work
- toward the center until plate is covered; then
pile on the rest. Mix sugar, spice, salt and lemon
juice and sprinkle over apples, then put butter
in small picces over the top. Wet the edges of
: the under crust with water, cover with upper
crust and press edges together. Cut a few perforations in upper crust to
allow steam to escape. The lemon juice may be omitred.
Some cooks think a few grains of cavenne improves the flavor. Bake
fortyv-five minutes in Aladdin Pie Plate.

&

DATE AND APPLE SALAD

Use 6 dates to each apple. Wash dates, stone and cut in pieces; pare apples
and cut in cubes: mix, cover with salad dressing (sce page 28) and serve. A
little diced celery improves this salad.

BAKING POWDER BISCUIT

2 cups flour 1 rtablespoon butter
1 teaspoon salt ; L tablespoon lard
4 teaspoons baking powder & cup equal parts milk and

water

Mix flour, salt and baking powder and sift twice, Work in butter and lard
with finger tips; add milk and water gradually, mixing with knife. When
just stiff enough to be handled, turn on a well-floured
board and toss till well floured, but do not knead the
dough. Pat with the pin until dough is of one-half
inch thickness, Shape with small biscuit cutter, Bake

in Aladdin Seamless Biscuit Pan.

o B -
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SECOND SUGGESTION FOR AUTUMN MENU

BREAKFAST DINNER
SLICED PEACHES CREAM OF TOMATO SOUP
PERFECTION BACON ( fﬁdﬁsﬂr SE"II,IFE"E!? 1=‘.r5f‘;.'1
addock, iuefizh or cod )
£ mNN"‘”:ﬂif:;;ifj e HOLLANDAISE SAUCE
FRENCH FRIED POTATOES
MARMALADE COLE SLAW

(see page 42)

CARAMEL CUSTARD OR
ALADDIN COFFEE (sce page 32)

CARAMEL CUSTARD PIE

LUNCHEON OR SUPPER

SCALLOFPED SALMON AND SPAGHETTI
OLIVE OIL PICKLES (sce page 43)
PERFECTION GRAHAM BREAD (see Perfection Bread, page 35)
BAKED SWEET APPLES WITH CREAM SPONGE CAKE (see page 20)

PERFECTION BACON

The best way to cook bacon is to broil it. Cut the bacon in the thinnest
possible slices, rejecting the rind. Lay the pieces close together on grill of a
New Perfection Broiler. Place broiler with hood projecting over the fame
(broiler itsell i= not placed directly over the flame): see instructions on cach
broiler, Use highest flame, The fat which falls into the pan may be used
for frying potatoes. Drain the bacon on brown paper.

To serve calf's liver with bacon, sprinkle the liver with salt and pepper, .
roll it in flour and fry brown in the bacon drippings,

LYONNAISE POTATOES

Slice cold boiled potatoes into neat rounds; cut a medium-sized onion into
thin slices, conk with a tablespoon of bacon fat, in an Aladdin Skillet: when
onion is colored, add potatoes (about 2 cups) ancd stir about until they are a
light brown color. Garnish with chopped parsley.

BRAN MUFFINS

1Y cups bran 2 rounding teaspoons baking
1 cup flour powder

1 egg well beaten s teaspoon salt

L cup molasses 1 cup milk

Mix and sift white lour, baking powder and salt. Add bran, egg, molasses
and milk. Bake in previously heated and buttered Aladdin Muffin Pans.

& i
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BAKED STUFFED FISH

About 4 Ibs. is a good size to bake. Clean fish and 5|Jl'i1_1k|¢! with salt, H'PFE_
and sew. Cut four or five slits each side of backbone i:'l.l'll.l. msert narrow sirips
of fat salt pork. Place on fish sheet or strips of cloth in an Aladdin dripping
pan. Sprinkle with a few grains of pepper and brush over with melted butter.
Diredge with flour and place around fish small bits of pork. Bake 1 hour, bast-
ing as necessary and adding a bit of water if pan gets dry.

BREAD STUFFING

1 cup bread and eracker crumbs % teaspoon salt
2 cup melted butter s teaspoon pepper
1 cup hot water Onion juice

Mix ingredients, using only a few drops of onion juice.

HOLLANDAISE SAUCE
1 teaspoon salt

2 egp volks Few grains cayenne
1 tablespoon lemon juice 15 cup beiling water : .

Wash butter with cold water and divide in three parts. Put first piece in
saucepan with egg volks and lemon juice; place this pan i a kl‘rger S Ucepan
containing boiling water and stir with a wire whizk until butter is melted; acd
second piece of butter and, as it thickens, the third. Add water, cook one
minute and add salt and cayenne,

SCALLOPED SALMON AND SPAGHETTI

Break 14 cup spaghetti into small pieces and cook in salted water 20 i'|1:_|1utn33é
Remove bones and skin from 1 can of salmon and place altcnmtje layers o
salmon and spaghetti in a buttersd Aladdin BaKing Dish.  Pour over 1
cup thin White Sauce (see page 32) season with 5.'![1.,_1:Lr[1]3:rr and 1 tablespoon
lemon juice. Cover with buttered crumbs and bake 20 minutes.

BAKED SWEET APPLES

Wash apples and bake in an Aladdin pan with a little water to keep them
from “‘catching on’ but no sugar.

CREAM OF TOMATO SOUP

1 cup butter

1 can tomatoes 1 slice onion

1~ small tablespoon sugar 4 tablespoons flour
L teaspoon soda } teaspoon salt

1 cup butter 1; teaspoon pepper

1 quart milk ; . : : ;

Seald milk with onion; remove unu:ln‘and thicken with flour mixed wtti:! r:-:rtd
water until smooth encugh to pour.  Cook twenty minutes, stirring l:onst.mt;r
at first, Cook tomatoes and sugar filteen minutes; add soda and rub Lhrm!g!
a strainer. Combine mixtures and strain into a heated dish over butter. salt

and pepper.
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FRENCH FRIED POTATOES

Wash and pare small potatoes, cut in eighths length-
wise, and soak 1 hour in cold water, Take from water,
dry between towels, and fry in deep fat. Drain on
brown paper and sprinkle with salt. Care must he
taken that fat is not too hot, as potatoes must be cooked
as well as browned,

The even temperature required for deep frying can
best be maintained in an Aladdin Aluminum Kettle,

COLE SLAW

Chop cabbage fine and mix with French Dressing (see page 45).

CARAMEL CUSTARD

4 cups scalded milk 'a teaspoon salt
5 egps 1 teaspoon vanilla
!5 cup sugar

Put sugar in Aladdin Skillet, stir constantly over hot fame until melted
to a syrup of light brown color,  Add gradually to milk, l:uriu;g carelul that milk
does not bubble up and go over, as is liable on account of high temperature of
sugar. When sugar iz melted in milk, add mixture gradually to eggs slightly
beaten; add salt and flavoring, then strain into buttered Aladdin Pudding
Dish. Set dish in pan of hot water and bake until firm. Chill and serve with
Caramel Sauce.

CARAMEL SAUCE

s cupsugar % cup boiling water
Melt sugar as for Caramel Custard, add water, and boil 10 minutes.

Serve
cold.

CARAMEL CUSTARD PIE

2 tablespoons sugar (rounding)
2 epps
15 cup sugar

1 cup scalded milk
1 tablespoon cornstarch (scant)

Caramelize sugar and add milk as for Caramel
Custard (first amount of sugar). Mix beaten cges
with 4 cup sugar to which cornstarch has been
added.  Pour first mixture over second, Flavor
slightly with vanilla and bake in an Aladdin Pie
Plate lined with Plain Paste,

— ___:___- =

Alnddin Aluminum
Easy-0Out Pie Plates

4 A
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EVERY DAY MENUS FOR WINTER

To the fortunate possessar of a kitchen garden, we offer l.hm-':: =1|_m-:l~sllc.mn. :

Each yvear plant at least one new wvarlety of vegetable to give interest to the
winter table, e

Pay especial attention to the succulent vegetables, valuable for |T|-E|'l'-;r-l.h;:;<li'[___
and the cellulose which furnishes the bulk so necessary for the Il-I_E'kIC'!'_LI? of t e b " !l*-
cahbage, celery, lettuce, endive, Swiss chard, spinach. kale, artichoke, asparagus,
cauliflower, kohl-rabi, green peas, stringless beans, young 51-:\-"':(‘!:- coTn, el : :

Grow a few simple herba for seasoning: thyme, sweet marjoram, sum I_"ilir :W:ﬁ':t
sage, ete.  Judicious scasoning helps to make a chodee EEI.5|.1 of & chc'il.;:- gubolimea b

Place a parsley plant from yvour garden in a sunny window. It will furnish fresh
sprigs for the table all winter.

DINNER
BOUILLON
BRAISED LAMB OR MUTTON
MASHED POTATOES

BREAKFAST

ICED GRAPE FRUIT JUICE
COUNTRY SAUSAGE CAKE

PERFECTION WAFFLES SPICED GOOSERERRIES
MAPLE SYRUP TOMATO JELLY SALAD
[ ENGLISH APPLE PIE
{ 32
ALADDIN COFFEE (see page 32) ROQUEFORT CHEESE

LUNCHEON OR SUPPER

CHICKEN CROQUETTES PERFECTION PICKLE (see page 43)
ORANGE LAYER CAKE CoCoA

ICED GRAPE FRUIT JUICE

Serve strained juice of ripe grape [tuit in glasses 1 full of cracked ice.
: b :

MOCK MAPLE SYRUP

1 cup brown sugar 11 teaspoon butter

1 cup water -1 teaspoon salt

: s L e T
Eoil 5 minutes. Cool slightly and add’ 4 teaspoon vanilla,

SPICED GOOSEBERRIES

3 quarts gooseberries 4 pounds sugar
2 teaspoons cinnamon 1 teaspoon cloves
Water as needed (about one cup)

Simmer 3 hours
e e - o
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WAFFLES

1% cups flour

3  teaspoons baking
powder

a teaspoon salt

1 cup milk

Yolks 2 eggds

Whites 2 edgps

1 tablespoon melted butter

Mix and sift dry ingredients; add milk gradually, yolks of erps
well beaten, butter, and whites of eggs beaten stiff; cook on a
greased hot waffle iron.  Serve with maple syrup.

A waffle-iron should fit closely on range, be heated on one side,
turned, heated on other side, and thoroughly greased before
iron is filled. In filling, put a tablespoon of mixture in each
compartment near center of iron, cover, and mixture will spread

to just fill iron. If sufficiently heated, it
should be turned almost as soon as filled and
covered. In using a new iron, apecial care
must be taken in greasing, or waffles will stick.

-

BOUILLON

4 pounds lean beef from the L cup each of carrot, turnip,
middle of the round onion and celery cut in dice

2 pounds bone 1 tablespoon salt

2 quarts cold water 4 cloves

, Wipe and cut meat and
bone imto small pieces; add
the water and heat slowly;
simmer five hours over a low
Aame; add seasoning and
vegetables and boil one hour.
Boil down to three pints,
strain, remove fat, and clear.
Serve In cups.

BRAISED LAMB OR MUTTON

Bane a shoulder of lamb, leave knuckle and fll cavity with a stuffing.  Place
in a decp pan. Cook five minutes in one-fourth cup hutter, a slice each of
onion, carrot and turnip cut in small pieces, one-half bay leaf, a sprig of thyme
and one of parsley. Add three cups hot water, slt anid twelve [P T-COTTIS
pour over lamb.  Cover closely and cook over a low flame for three hours, un-
covering for the last half-hour, Remove to hot platter. Strain liquid in pan
and thicken with four tablespoons flour browned with three tablespoons
butter. There should be one and three-fourths cups of the sauce.

The Covered Baker of Aladdin Combination Cooker Set is the very
thing in which to braise lamb,

= rSA
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MASHED POTATOES

To 5 riced potatoes, add 3 tablespoons butter, 1 teaspoon salt, ii !‘i_l- ”f];'-‘lllﬁl-'fl-
and 34 cup hot milk; beat until creamy, reheat and pile lightly in a heates
dish.

TOMATO JELLY SALAD

Cook M4 can tomatoes, 2 slices onion, 4 cloves (or a pinch of [gmur_ad c_lm'e?.
54 teaspoon salt, 1 tablespoon sugar, and a dash of paprika lor 15 11111'1.!'1!1.,.‘:-.
Strain and add 4 teaspoon Worcestershire sauce :Llrul 1 tableslwmn ge atin
which has been soaked in 34 cup cold water. Strain into wet mo ds and serve
on lettuce with mavonnaise, May be garnished with asparagus tips. Serves
5 people.

ENGLISH APPLE PIE

Butter a shallow Aladdin dish. Select one that is deeper than a p|el|}l:|1;.L?.
Slice apples into the dish to fill it, Sprinkle on about a cup of sugar, mE ll
teaspoon of salt and a grating of nutmeg or lemon rind. Put on 2 tcasp_cvnn .l_;,] 5
of butter in bits, here and there, add 2 or 3 tablespoons cold water. Cover with
plain paste. Bake about 40 minutes, Serve with or without cream.

CROQUETTES

Croquettes may be made of any kind of cold cooked meat or fish,

3 antity be insuffici add mashed potatoes or rice. Season
“hop fine.  If quantity be insufficient, adc _potatoes Seas
wi{fh 5-31]: and |:|_']!]:ul_'r aned add onion juice or lemon juice, if liked, Mix with

White Sauce (see page 32). Chill and make into rolls,

Break an ezg into a shallow plate and beat with a silver fork to blend yolk
and white: add one or two tablespoons of water. Roll craquettes in sifted
bread crumbs, then in egg, then in cru mbs :lr_i‘l::lll!'l. glnd fry in a basket in deep
fat. Fry only four at a time. Serve with White Sauce,

ALADDIN MELTING POTATOES

e atoes of nearly same size; cook in boiling salted water; when done,
s]::?ilﬁl]l_{‘!_u: E;ﬁf:::h;rmmu with salt and cover with i _luwu]rln absorh moisture;
press each slightly in towel to give it a round
shape and place in buttered Aladdin Baking
Dish: turn in rich milk or milk and cream to
surround  potatoes to  one-half times their
height; place on top of each a piece of butter
and bake until liquid is absorbed and potatoes
slightly hrowned (15 or 200 minutes).

e _AA
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ORANGE LAYER CAKE

5 epgs (leave out 1 white for 2 cups flour
filling) 2%; teaspoons baking powder

2 cups sugar 1 X
orange, juice and grated
cup cold water e, | grated rind

125 tablespoons cocoa
2 tablespoons sugar

Beat volks and whites of egps separately. Add yolks to
sugar and beat; then add whites followed ];:,-- orange
juice and rind, and water. Last add flour into which
baking powder has been sifted twice. Bake in two
Aladdin Layer Cake Pans. Filling:  Juice and rind
of 1 orange, white of 1 egg, 1 cup powdere:d SUEAr.

COCOA

2 cups milk
2 cups boiling water

Add sugar and a few grains of salt to cocoa, mix with one-half cup boiling

=r - : r 3 1 H 1 oy
water and stir to a smooth paste; add the remaining water and boil one minute
Add scalding milk and beat with an egg-heater to prevent scum forming

SECOND SUGGESTION FOR WINTER MENU

BREAKFAST

COOKED CEREAL (see page 3I)
BROILED LIVER WITH BACON (see page 54)
SPIDER CORN CAKE APPLE SAUCE
ALADDIN COFFEE (sce page 32}

DINNER

; MACARONI S50UP
CASSEROLE BIRDS BAKED POTATOES
ALADDIN CANNED SWISS CHARD
APPLE ROLL

LUNCHEON OR SUPPER
SCALLOPED OYSTERS CUCUMBER PICKLES (see page 42)
OATMEAL BREAD AND BUTTER
PERFECTION CREAM CAKES

APPLE SAUCE

S S Syl < = ¥
-|L]1!i"l|”F-|:,::'.I"I|l-I~:'Lr :llF(l I.I:;| e 0 tart apples; add 4 cup water and cook until tender -
daud @ tew grains of salt, sweeten to taste, and cook slowly until sauce js =l :
pink in color : : SiseRs

falh
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SPIDER CORN CAKE

1 teaspoon salt

2 eggs
2 tablespoons butter

1% cups corn meal
2 cups sour milk
1 teaspoon soda

Mix =oda, salt and corn meal; add eggs gradually, well beaten, and milk.
Heat Aladdin skillet, grease sides and bottom with butter, turn in the mix-
ture, place on middle grate in hot oven and coole 200 minutes.

SCALLOPED OYSTERS

pint oysters Salt and pepper

tablespoons oyster liguor 1 cup melted butter

tablespoons milk or cream 1 cup cracker crumbs
s cup bread crumbs

G B

Brown the crumbs slightly and mix them with melted butter. Sprinkle a
thin layer of crumbs on bottom of shallow buttered baking dish; cover with
aysters, sprinkle with salt and pepper; add half of oyster liquor and half of
milk: repeat and cover top with remainder of crumbs,  Bake thirty minutes.

1f bread crumbs are very dry, add more milk.

OATMEAL BREAD

1 tablespoon lard
1 veast cake
1 quart sifted bread flour

1 cup rolled oats

2 cups boiling water
Heaping teaspoon salt
Scant s cup molasses

Pour boiling water on oats, add molasses, salt and shortening.  Let mixture
stand until cool.  Add one-half yeast cake dissolved in a little luke-warm
water and lour. Knead, let it rise over night, make into loaves; let rige again
and bake as directed under Perfection Bread. (See page 35).

PERFECTION CREAM CAKES

15 cup butter 4 epgs

1  cup boiling water 1 slightly rounding cup of flour
Put butter and water in a saucepan and place on stove. As soon as it comes

to boiling point add flour all at once, stirring vigorously until mixture is smooth,

Remove from stove and add unbeaten eggs one at a time, thoroughly beating

each one into the mixture before adding the next.

nrnp from a spoon on a buttered Aladdin Biscuit Pan 1} inches apart or
into Aladdin Tea Biscuit Pans, piling mixture slightly in center and shaping
48 nearly round as possible. Bake 30 minutes in a moderate oven.  When
Eakes appear to be done, remove one,  If it does not fall, it is proof they are
done, When cool, make a cut in each cake and fill with cream flling.

6l
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BROWN SOUP STOCK

Shin bone or neck of beef (61bs.) 1 sprig marjoram

3 quarts cold water 2 sprigs parsley

6 cloves % cup diced turnip
6 peppercorns 1: cup diced carrot
1 bay leaf .112 cup diced onion

2 sprigs thyme 2

cup diced cel
1 tablespoon salt up diced celery

Cut the lean meat into inch cubes and brown a
few of them in a frying pan in marrow from the bone,
Put the rest of the meat with bone and fat into ket-
tle, add cold water and let stand for thirty minutes,
Place over low flame, add browned meat and heat
slowly to bailing point. Remove scum as it rises.
Cover and cook very slowly (below boiling point)
for six hours. Add seasonings and vegetables and
cook one and one-half hours. Strain and cool,
Some of the seazonings given may be omitted if
desired. When cold, remove fat,

CASSEROLE BIRDS

1 pound beefsteak from round, Seasoning

cut thin Browned flour
Bacon, sliced thin

Cut steak in pieces about three inches square.  In the middle of each square
place a small piece of bacon and a sprinkling of onion seasoning.  Fold over
the edpes, making little rolls of the meat, and pin with toothpicks or tie in
place. Brown in a little butter or pork fat. Sprinkle two tablespoons browned
flour over birds, add =zalt, pepper and two or three bay leaves, POUT OVEr twn
cups of water, cover and cool. :

CREAM FILLING

1 teaspoon vanilla or 5 teaspoon
lemon flavoring
2 egps

MACARONI SOUP

1 guart brown soup stock Salt and pepper

A7 cup macaroni broken in % inch pieces

Cook macaroni in boiling salted water until soft: drain and add to stack
heated to boiling point. Season with salt and pepper. E

APPLE ROLL

Make a biscuit dough, place on top four or five sour apples, chopped finely,
Raoll and place in a buttered pan or a casserole. Make a syrup by boiling
together for five minutes one cup of sugar, one-hall cup water, one-half tea.
spoon cinnamon or nutmeg.  Pour half over roll, saving remander to serve
as sauce, Bake one-half hour in an uncovered pan, hasting with SYTL.

4 cup sugar
L cup flour
14 teaspoon salt
1 pint milk

] A B e e e e i e ey 35"%-\
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Aladdin Corn Cake., . 34
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R A O I e e o 47
LBy O Py e e e R s 1
T S e e e b o s e
T O L Tl o R s b i e Zn
Crange Later Cake, il o a e iaanrnres Gl
Peantt Cooloes i it Lo ol w46
Perfection Cream Cakes. ... ......000000. 61
Sour Cream Dirop Cakes. . .- o cvvnn v 33
Sponpe Cakel o me s L
e B By g S 50
CANDIES
Cocoanut Macareons.................... 28
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Fruit Salad Dressing,........00 ... ... 28
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Scalloped Oysters. .o oo, S T 6l
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