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  All-Maine Cooking




  Food, its preparation and its tastiness, is a favorite subject of the many fine cooks who live in the State of Maine, visit in the state or, from miles away, remember with nostalgia the recipes handed down in their own families for generations. When two Maine women, noted for their knowledge of Down East cooking, get together to compile a book of favorite recipes, everyone knows this is that special kind of cookbook which deserves a place of honor in any kitchen.




  This entirely new edition of All-Maine Cooking was compiled from favorite recipes sent to Mrs. Ruth Wiggin and Mrs. Loana Shibles of Rockland by people as close as their neighbors and as far away as London, England. Maine’s two Senators, Margaret Chase Smith and Edmund S. Muskie, are represented by recipes they particularly like. Many of the recipes in this book are those which have been used through generations of Maine families and never before made public. All are tested and approved Maine recipes. Many come from Colonial days and days when Maine was but a wilderness in the process of being settled by hardy pioneers.




  Mrs. Wiggin and Mrs. Shibles have had long years of experience in Knox-Lincoln Extension in the homemaking and foods fields, and their work has also extended into the directing of 4-H Clubs in the Coastal area.




  Among new sections in this edition of All-Maine Cooking are outdoor recipes, diabetic and sugar substitute foods, use of leftovers and preparation of game. This cookbook covers everything from soup to dessert (chowder to blueberry pie?) with many extras, seafoods, salads, breads, preserves, and main dishes to mention a few.




  Altogether 326 fine cooks are represented by 523 recipes in this book. There is a page for the reader to jot down his or her own pet recipes, a handy index and a useful table of weights and measures. The recipes included were selected from the enormous quantity received from interested State of Mainers.




  A friendly warning — recipes from the State of Maine are very habit forming. But — what a pleasant habit to acquire.






  Zucchini Creole




  6 medium-sized zucchini




  3 tablespoons butter




  3 tablespoons flour




  3 large tomatoes (or 2 cups canned)




  1 small green pepper




  1 small onion




  1 teaspoon salt




  1 tablespoon brown sugar




  ½ bay leaf




  2 whole cloves




  Slice zucchini thinly and place in a casserole. Melt the butter and add the flour, stir until blended. Peel, slice and chop the tomatoes, pepper and onion and add to the butter and flour. Also add salt, brown sugar, bay leaf and cloves. Cook for 5 minutes and pour over the squash. Cover with bread crumbs. Dot with butter and grated Parmesian cheese. Bake in moderate oven 350° until squash is done.




  Submitted by Mrs. Andrew Olson, York Harbor, Maine




  Parsnip Fritters




  4 or 5 parsnips




  1 teaspoon flour




  1 egg, well beaten




  Salt




  Boil 4 or 5 parsnips until tender, remove skins and mash very fine. Add flour, salt and beaten egg. Make the mixture into small cakes and fry them on both sides in hot butter or beef drippings until golden brown. Serve very hot.




  Submitted by Amy Hanscom, Newry, Maine




  Stuffed Cabbage




  1 large cabbage




  1 pound hamburg




  2 onions




  ½ cup bread crumbs




  1 cup tomatoes




  Salt and pepper




  Slices of bacon or salt pork




  1 cup water




  Boil a large cabbage until nearly tender, in enough water to cover. Drain, cool; scoop out center very carefully. Fry 2 onions, add center taken from cabbage, chopped fine; cook for 3 minutes, and add hamburg, let sear a few minutes. Add the bread crumbs, tomatoes, salt and pepper. Fill cabbage with mixture and cover top with leaves of cabbage. Tie all firmly with a string. Bake with slices of bacon or pork; pour over all the water and bake 1 hour, basting often. Remove string and leaves and brown a little in the oven.




  Submitted by Adah M. Carr, Bangor, Maine




  Bacon and String Beans




  1 can string beans (green)




  2 medium potatoes, diced into ½ inch pieces




  ¼ pound bacon, diced




  ¼ teaspoon salt




  1 small onion, chopped




  1 cup hot water




  Brown the bacon and combine with the other ingredients in frying pan. Cook about 30 minutes over medium heat or until potatoes are soft. Serve at once. Serves three.




  Submitted by Mrs. Waldo Tyler, South Thomaston, Maine




  Oven-Creamed Potatoes




  Boil as many potatoes as you need. Cool, then peel. Slice into a shallow casserole. Sprinkle generously with flour and grated cheese. Turn potato slices lightly with a spoon to coat each slice. Add salt and pepper. Pour in enough milk to almost cover the potatoes. Top with grated cheese. Bake 45 minutes at 350 degrees.




  Submitted by Marjorie Standish


  “Cooking Down East”, Portland Sunday Telegram




  Lima Bean Dish




  2 cups cooked macaroni




  2 cups lima beans




  4 hard boiled eggs




  2 cups white sauce




  1 cup grated cheese




  1 pimiento cut in small pieces




  1 slice of onion cut fine and cooked with macaroni




  Make a white sauce and add grated cheese, remove from heat as soon as cheese is melted. Combine the macaroni and onion with the lima beans, eggs and pimiento. Place in serving dish and pour over it the white sauce. Serve hot. (No baking).




  Submitted by Mrs. Clement B. Barter, Bath, Maine




  Hulled Corn




  1 quart corn (purchase grade A corn at grain store)




  ¼ cup soda




  1 tablespoon salt




  Pick over the corn and wash. Let it swell overnight in a lot of cold water. Next morning add the ¼ cup soda, and cook in porcelain or iron dish, large enough so it won’t boil over. Cook until tender, nearly all day. Drain liquid off and wash the corn under cold water to wash away the hulls (wash until all hulls are removed). Return the corn to cook awhile longer with clean hot water and 1 tablespoon salt: drain. Good served with milk




  Submitted by Mrs. Flavilla Kennedy, Rockland, Maine




  Gram Morey’s Pork Stew




  6 to 8 slices of salt pork




  1 small turnip (cut in very small pieces)




  2 quarts water




  4 large potatoes (sliced)




  2 large onions (sliced)




  Salt and pepper




  Fry out the pork slices in a kettle, add turnip and water. Cook until turnip is nearly done and add potatoes and onions. Salt and pepper to season and cook until done. This is good served with dumplings.




  This recipe belonged to my grandmother, born in 1848 and lived on the sea coast in Castine all of her life.




  Submitted by Mrs. Alice L. Mossier, Dover-Foxcroft, Maine




  Poverty Stew




  ½ pound salt pork (cubed)




  1 large onion (cut up)




  1 quart sliced potatoes




  Salt and pepper




  Lump of butter




  DUMPLINGS




  1 cup flour




  2 teaspoons baking powder




  ½ teaspoon salt




  1 egg




  Milk to make soft dough (about ½ cup)




  Fry salt pork in a kettle until lightly browned, fry onion in the tat until golden in color. Add sliced potatoes, cover with water and cook until done. Season with salt, pepper and butter. Combine flour, baking powder, salt, egg and milk to make a soft dough. Drop dumplings into the boiling soup, cover and cook 20 minutes.




  Submitted by Mrs. Ella M. Webber, East Boothbay




  Parsnip Stew




  4 cups diced potatoes




  4 cups diced parsnips




  1½ quarts water




  3 slices bread or 3 biscuits broken in large pieces or




  10 soda crackers




  1 can evaporated milk




  1 quart fresh milk




  2 tablespoons butter or thick cream




  Pepper and salt to taste




  Cook the potatoes and parsnips in the water until tender. Then add the evaporated milk, fresh milk, bread or crackers, butter, pepper and salt to taste.




  Heat almost to boiling point or as for clam chowder.




  Submitted by Mrs. Millard Bowden, Blue Hill, Maine




  Carrot Loaf




  1 teaspoon chopped onion




  3 tablespoons melted butter




  1 cup bread crumbs




  2 cups raw grated carrots




  2 eggs, slightly beaten




  1½ cups milk




  1 teaspoon salt




  ⅛ teaspoon pepper




  Brown the onion in the butter and add to the bread crumbs. Add other ingredients and mix well. Put into buttered bread pan and bake in moderate oven until firm. Recommended: time 30 minutes, temperature 350°. Serves six. Your favorite cheese sauce adds much to the loaf.




  Submitted by Mrs. Annie S. Porter, Skowhegan, Maine




  Maine Baked Beans




  3 cups beans (yellow-eved or pea beans)




  ¼ cup molasses




  ¼ cup brown sugar




  1 teaspoon dry mustard




  ¼ teaspoon pepper




  ½ teaspoon salt




  ½ pound lean pork, scored (scant)




  1 whole small onion




  Soak beans in water (to more than cover) overnight or parboil beans in the morning. It is not necessary to do both. If you parboil them, cover the beans well with water and bring to a boil; simmer for five minutes, drain, and rinse beans in colander under the hot water faucet.




  Place whole onion and scored salt pork in the bottom of the bean pot; cover with parboiled beans. Mix molasses, brown sugar, dry mustard, pepper and salt with enough hot water to mix well. Add to beans with enough hot water to cover beans. Place cover on pot and bake in a hot oven, 400 degrees, until they begin to boil; lower temperature to 325 degrees until they are done. Add extra hot water as necessary. Keep cover on for 3 hours, then remove cover, and bake 3 hours longer. Remove onion and serve.




  Submitted by Mrs. Cietta Whit more, Rockland, Maine




  Baked Beans




  3 cups beans




  ½ pound salt pork, scored




  1 teaspoon salt




  ⅛ teaspoon pepper




  1 teaspoon dry mustard




  3 tablespoons of molasses




  Soak the beans overnight. In the morning add the salt, pepper, mustard and molasses and stir well. Place pork on top of beans, fill pot with hot water and bake in 325° oven for about 7-8 hours. Add water from time to time.




  Submitted by Mrs. Vernon Libby, Bangor, Maine




  Baked Beans




  (Pressure Cooker Method)




  2 pounds dry beans




  ¾ pound salt pork




  1 teaspoon ginger




  1 teaspoon mustard




  ½ teaspoon pepper




  1 cup brown sugar (or white and 2 tablespoons molasses)




  Wash beans, cover with boiling water (one inch over the beans), let set ½ hour. Drain. Place the salt pork cut in slices in bottom of pressure cooker and let fry until bottom is well covered with fat. Add the beans and cover with water about 1/3 inch over the top. Add ginger, mustard and pepper. Cook at 15 pounds pressure for 30 minutes. Take off pressure and pour immediately into an earthen bean pot and add the sugar. Cover with water and bake 2 hours at 350°.




  Submitted by Ruby MacDonald, Carmel, Maine




  Potato Scouse




  6-8 slices of salt pork




  4 large onions (sliced)




  8 potatoes (sliced)




  Salt and pepper




  Fry salt pork in iron Dutch oven or kettle. Add onions and potatoes, salt and pepper. Cover with water, stir occasionally. Cook until potatoes and onions are done and scouse has thickened. Use as little water as possible and no flour.




  Fried cabbage may be made with above recipe substituting sliced cabbage for potatoes and onions.




  Submitted by Mrs. Alice Mossier, Dover-Foxcroft, Maine




  Corn Chowder




  1 onion diced




  2 thin slices salt pork




  2 cups diced potatoes




  1 teaspoon salt




  2 cups boiling water




  1 can (2 cups) cream style corn




  2 cups evaporated milk




  Dash pepper




  Fry out salt pork and dice it. Add the diced onions and saute until almost transparent. Add the boiling water and diced raw potatoes and salt. When the potatoes are cooked about 10 minutes, add the corn and milk. Bring just to the scalding point. Do not boil. Serve piping hot with saltines. Serves 6. This recipe may also be used for clam chowder by substituting 1 cup minced clams for the 2 cups corn, or the flavor may be combined by 1 cup of each for a corn-clam chowder.




  Submitted by Ruth H. Lamoreau, Presque Isle, Maine




  Cabbage and Cheese Scallop




  10 cups shredded cabbage




  8 tablespoons flour




  8 tablespoons fat




  4 cups milk




  1 cup buttered crumbs




  Few grains pepper




  2 teaspoons salt




  2 cups finely cut cheese




  2 tablespoons grated cheese




  Melt the fat, in top of double boiler stir in the flour and milk gradually, stirring until thickened and smooth. Add the finely cut cheese and stir until melted. Cook the shredded cabbage in salted water 10 minutes and drain. Put in a greased baking dish a layer of cabbage and a layer of cheese sauce. Repeat until dish is full or ingredients are all used. Cover with buttered crumbs and grated cheese. Bake in a hot oven 450° for 20 minutes.




  Submitted by Beatrice Harmon, Limington, Maine




  Welsh Rarebit




  2 cups milk




  3 tablespoons flour




  1 teaspoon mustard (scant)




  Salt to season




  2 cups grated cheese




  2 egg yolks, beaten




  Toasted crackers




  Make a cream sauce of the milk, flour and mustard by adding a small amount of milk to the flour and mustard until it makes a thin paste; heat the remainder of the milk and add the flour paste to the hot milk, stirring until it thickens. Add salt to season; then, add the grated cheese. Cook until melted, then add the beaten egg yolks. Serve at once on toasted crackers.




  Submitted by Miss Etta Beverage, North Haven




  Cheese Custard




  2 slices buttered bread (cubed)




  1 cup finely cut American sharp cheese




  2 eggs, beaten




  2 cups milk




  Place bread in a buttered casserole. Spread cheese over cubed bread. Combine eggs and milk. Pour over cheese and bread. Bake in moderate oven 350° for about ½ hour or until slightly browned.




  Mrs. Pearl Norton sent in the same recipe, but substituting 4 slices of bread.




  Submitted by S. Marjorie Hatch, Bar Harbor, Maine




  and




  Mrs. Pearl M. Norton, Limington, Maine




  Lima Beans and Pork Chops




  1 pound lima beans




  2 teaspoons salt




  2 tablespoons chopped onion




  ½ cup ketchup




  ½ teaspoon dry mustard




  2 tablespoons sugar




  1 pound pork chops




  Cook beans until almost tender. Season with salt, onion, ketchup, sugar and dry mustard. Pour into large flat baking dish. Add water to cover beans. Salt and pepper pork chops. Place on top of beans and cook one to one and a half hours at 350° or until pork chops are done.




  Submitted by Mrs. Charles Tahiti, St. Petersburg, Fla.




  English Hot Pot




  1 pound pork chops (cut up)




  3 or 4 medium onions




  8 or 9 medium potatoes




  Salt and pepper




  In a casserole, cut up or slice a layer of potatoes, a layer of onions, then a layer of the cut up pork. So on until all ingredients are used. Have the top layer potatoes, salt and pepper. Fill the dish with hot water. Bake in a moderate oven 350° for 2 or 3 hours. Cover until the last half hour. A delicious meal. Serves 4 or 5 people.




  Submitted by Mrs. Langtry Smith, Kinalhaven, Maine




  Chinese Spareribs With Sweet Sour Sauce




  3 pounds meaty fresh pork spareribs




  1 teaspoon salt




  1 tablespoon cornstarch




  1 cup dark brown sugar (firmly packed)




  ½ cup red wine vinegar




  ¾ cup water




  1 medium sized (or large) green pepper




  ½ cup pineapple preserves




  Arrange spareribs in large shallow pan. Sprinkle with salt. Roast in a slow oven, 325°, about 1¼ to hours or until browned. Turn once, about halfway through roasting period. Cut spareribs through every other bone so they will be in easy-to-handle pieces. In a sauce pan blend cornstarch and sugar. Gradually stir in vinegar and water until smooth. Remove stem and seeds from green pepper, cut in thin strips and add to the sauce. Cook over moderately low heat, stirring constantly until sauce is slightly thickened. Stir in pineapple preserves and heat thoroughly. Pour sauce over hot spareribs and serve at once over rice. Sauce with spareribs may be reheated. Serves 4.




  Submitted by Mrs. Carol Howe, Bangor, Maine




  One Dish Lamb Dinner




  6 or 8 lamb chops




  1 bunch carrots




  1 bunch parsnips




  2 green peppers (cut in rings)




  4 onions (cut in slices)




  8 potatoes (quartered)




  1 large can whole tomatoes




  1 teaspoon sugar (add to tomatoes)




  1 tablespoon mint sauce




  Partly fry lamb chops, brown on both sides. Cook vegetables 15 minutes, cook in as little water as possible. Save juices and add to tomatoes. Grease a large casserole or pan with butter, place chops on the bottom. Add all vegetables and juices. Add pepper rings, then the can of tomatoes with sugar and mint sauce. Bake 1 hour at 350° oven. (This can also be made with pork chops.)




  Submitted by Mrs. John J. Shyne, Rockland, Maine




  Pork Chops In Casserole




  4½ cups potatoes sliced thinly




  ½ cup onions finely chopped




  6 pork chops (cut ¾-in. thick)




  1½ teaspoons salt




  Pepper (a few grains)




  1½ cans condensed tomato soup




  In a large baking dish (about 2½ quart size) arrange alternate layers of potatoes and onions.




  Brown pork chops in a skillet, with small amount of fat, season with salt and pepper and lay on top of potatoes and onions.




  Pour tomato soup over potatoes and chops. Cover — put on lower oven rack. Cook for 1 hour at 375°.




  Submitted by Mrs. L. T. Philbrick, North Leeds, Maine




  Batter Sausage




  1 pound of sausages




  3 eggs




  4 tablespoons flour




  3 cups milk




  Salt and pepper




  Prick sausages and bake slowly in a deep dish, then pour off the fat. Make a batter of the eggs, flour, milk, salt and pepper to taste. Pour batter over sausages and bake 350° for about 45 minutes.




  Submitted by Mrs. Donald O. Hanscom, South Paris, Maine




  Raisin Sauce For Ham




  ½ cup brown sugar




  ½ tablespoon flour




  ½ tablespoon mustard




  1½ cups water




  ½ cup vinegar




  ½ cup raisins




  Mix all ingredients in a saucepan and cook to a syrup.




  Stuffed Ham Slices




  2 cups bread crumbs




  2 tablespoons soft butter




  ½ cup chopped nuts




  ¼ cup chopped onion




  ¾ cup chopped celery




  ½ teaspoon poultry seasoning




  ⅛ teaspoon pepper




  1 small can crushed pineapple




  2 slices of ham




  Mix all ingredients in order given. Put between 2 slices of ham and bake at 350° for 1 hour.




  Submitted by Mrs. Mamie Ellis, Skowhegan, Maine




  Baked Ham Supreme




  Ham (size for your family)




  2 tablespoons flour




  1 tablespoon dry mustard




  Cloves (whole cloves or ½ teaspoon ground)




  Pineapple juice and slices




  1 can whole cranberry sauce or 1 jar of orange and cranberry relish




  Boil ham ¾ of an hour to remove excess fat and skin. Score like any ham. Make a paste of flour and mustard mixed with pineapple juice. Spread over the ham. Stud with cloves and spread over all 1 can of whole cranberry sauce or 1 jar of orange and cranberry relish (we like the relish better) (½ teaspoon of ground cloves may be used in place of whole cloves, mix with flour mixture). Garnish with pineapple slices and pineapple juice. Bake in 350 oven 1 hour, basting while cooking.




  Note: I have also found that whole cranberry sauce spread over baked stuffed chicken before baking is delicious. In my opinion it doesn’t ruin the gravy, it makes a festive looking meal and adds variation to the meal.




  Submitted by Mrs. Leo Russell, Bangor, Maine




  Upside Down Ham Loaf




  1/3 cup light brown sugar




  1 cup drained crushed pineapple




  1 pound ground smoked ham or shoulder




  1 pound ground pork




  1 cup dry bread crumbs




  ¼ teaspoon pepper




  2 beaten eggs




  1 cup milk




  Sprinkle brown sugar over bottom of greased 5½ x 10½ inch loaf pan. Cover with crushed pineapple. Mix the ham and pork, bread crumbs, pepper, eggs and milk thoroughly and pack in the pan. Bake 1¼ hours at 375°. Turn upside down on a platter and serve.




  Submitted by Miss Brenda Hemphill, Presque Isle, Maine




  Use of Chicken Fat




  (Method of Trying Out)




  Those of you who use much chicken should try out your chicken fat and use it in cooking instead of butter and other fats. Try out by washing the fat and adding just enough water to cover until water has cooked away by simmering gently. Strain using fine strainer or cheesecloth. Pour into glass receptacle and use as needed for the following items. Keep in refrigerator.




  WAFFLES WITH SAUSAGE




  2 eggs




  ½ cup melted chicken fat




  2 cups flour




  2 cups milk




  4 teaspoons baking powder




  1 teaspoon salt




  If sour cream is available, use ¼ cup and a pinch of soda. Mix above ingredients and bake in a waffle iron. Serve with maple syrup.




  HOME-MADE SAUSAGE




  10 pounds pork (half fat, half lean)




  1 ounce pepper




  4 ounces salt




  ½ ounce sage




  Summer savory, if desired




  Grind pork twice and add seasonings. Add hot water, a bit at a time and work in thoroughly. Stuff in cloth bags or double duty refrigerator foil in 1 pound packages. Store in cold place.




  FARM GINGERBREAD




  ½ cup sugar




  ¼ cup chicken fat




  1 egg




  ½ cup sour or buttermilk




  ½ cup molasses




  1¾ cups flour




  1 teaspoon soda




  1 teaspoon cinnamon




  1½ teaspoons ginger




  ¼ teaspoon salt




  Mix in order given, mixing buttermilk and molasses together. Bake at 375 degrees for about 40 minutes or until it tests done.




  Submitted by Mrs. Clemice B. Pease, Rockland, Maine




  Pastry With Poultry Fat




  Excellent pastry may be made from any poultry fat, such as goose, turkey or chicken. Use your regular pastry rule less one tablespoon of fat in measure. The fats must be cold and, in making the dough, handle quickly and lightly, so the fats do not become oily, but the crusts are light, tender and flaky. Render the poultry fat in a double boiler, strain and keep cold.




  My regular pie rule is: One cup and one-half of flour (sifted measure), one-half a teaspoon of salt, one-half a cup shortening, one tablespoon of vinegar in five tablespoons of water (this is the proportion of the mixture, though I use as little liquid as possible. Lemon juice is fine but vinegar is cheaper).




  Chicken Spaghetti Tetrazzini




  ½ pound spaghetti




  1 medium chicken (4½ to 5 pounds)




  ⅛ pound butter




  1 medium sized green pepper (cut in small pieces)




  2½ cups diced celery




  1 cup mushrooms (cut small)




  2/3 stick butter




  3 tablespoons flour




  Chicken broth and rich milk to make 3 cups white sauce




  2 tablespoons pimiento (cut fine)




  Cook spaghetti in boiling salted water. Wash chicken in cold water, cook and dice. Saute in the ⅛ pound butter the green pepper, celery and mushrooms. Make 3 cups of rich white sauce using 2/3 stick of butter, the flour, chicken broth and rich milk. Combine chicken, spaghetti and vegetables, adding the pimiento. Pour the cream sauce over the chicken mixture and bake at 400° for 1 hour or until light brown.




  Submitted by Mrs. Rita Ridgway, Lewiston, Maine




  Chicken Pie




  1 stewing chicken, cut up




  12 small,whole onions




  Salt and pepper to taste




  4 tablespoons flour




  1 cup milk




  Cook the cut-up chicken, and onions, separately in salted water until tender. Remove the meat from the bones and place it in a buttered baking dish. Drain onions, being careful to keep them whole. Add to the chicken. Bring 4 cups of chicken broth to boil. Make thickening of milk and flour and stir into the boiling broth; add salt and pepper to taste. Stir until smooth and creamy. Pour, bubbling hot, over the chicken. Seal the top with rich biscuit or pastry crust.




  BISCUIT CRUST




  Sift together 2 cups flour, 2 teaspoons baking powder, 1 teaspoon salt. Cut in 2 tablespoons butter. Beat 1 egg in 1 cup milk and mix lightly into dry ingredients. Pat out on floured board. Cut hole to let steam escape, and fit over chicken pie. Bake at 450F. for 15-20 minutes until browned.




  Submitted by Mrs. Sally K. Field, Bangor, Maine




  Chinese Fried Chicken




  1 broiler chicken (cut up in pieces)




  1 teaspoon dry mustard




  1 teaspoon salt




  2 cups cream




  ½ teaspoon Worcestershire sauce




  Flour, salt, pepper




  Roll pieces of chicken in flour, salt and pepper. Pack these chicken pieces in a baking dish with straight sides. Fill the cracks between the chicken pieces with small pieces of bread. Dissolve 1 teaspoon of salt in the 2 cups of cream, add mustard and Worcestershire sauce. Pour this over the chicken. Let stand in refrigerator 4 to 6 hours. Bake at 400° for 1 hour. Take off cover and let brown.




  Submitted by Mrs. Ernest Darling, Hampden, Maine




  Potted Chicken




  (An old-time church supper dish)




  3 pound chicken, cut up




  6 tablespoons flour




  1½ teaspoons salt




  Dash white pepper




  Crockery bean pot




  Cut up chicken as for fricassee. To each pound of meat allow 2 tablespoons of flour and season to taste. Mix flour and seasonings thoroughly. Roll each piece of meat in the mixture. Pack closely in a crockery bean pot and cover with boiling water. Bake in oven, about 350 degrees until it begins to boil, without the cover. After it starts to boil, cover, and let bake slowly at 325 degrees for 3½ hours.




  Submitted by Mrs. Etta Anderson, Rockland, Maine




  Savory Sausage Balls




  (For Roast Turkey)




  2 sticks celery




  1 pound pork sausage meat




  2 tablespoons crushed potato chips




  ½ teaspoon basil




  Salt




  Freshly ground black pepper to taste




  Egg




  Finely chop the washed celery. Mix with sausage meat, crushed chips, basil, salt and pepper to taste. Bind with beaten egg. Shape the mixture into balls. Thirty minutes before the end of cooking time, turn the oven up to 425°. Remove foil from the bird and place savory sausage balls around the bird to cook.




  Submitted by Mrs. Dolores Naiva, So. Bristol, Maine




  Baked Pickled Tripe




  1½ pounds pickled tripe




  Egg batter (beaten egg, about 2 eggs)




  1 onion, cut up




  3 green sweet peppers, sliced




  1 can tomato soup




  Put tripe on stove in water and let come to a boil. Take out, dry, cut in serving pieces, and dip tripe in egg batter and line baking dish with tripe. Pour over it sauce of onion and three peppers that have been cooked in butter with I can of tomato soup. Sprinkle top with cracker crumbs. Hake I hour (about 350°).




  Submitted by Harold W. Libby, Easton, Maine




  Busy Day Casserole




  2 cups whipped potatoes




  1 pound ground beef




  1 medium sized onion




  1 can cream style corn




  1 10¾-oz. can tomato soup




  ½ teaspoon salt




  ¼ teaspoon pepper




  Paprika




  Break beef into small pieces in a fry pan and dice onion into it; fry until beef is cooked, then add tomato soup and can of corn, stir until mixed, also add salt and pepper.




  Pour into a greased casserole dish and spread the whipped potatoes over the top. Bake 350° oven until the top of potatoes brown. Remove from oven and sprinkle with paprika. Serves 4-6.




  Submitted by Mrs. Gertrude Goodrich, Showhegan, Maine




  Hawaiian Meat Balls




  1 pound hamburg




  1 teaspoon salt




  ¼ teaspoon ginger




  1 egg




  1 teaspoon water




  ½ cup flour




  3 tablespoons of cooking oil




  1 can chunk pineapple




  ¼ cup brown sugar




  2 tablespoons cornstarch




  ¼ cup vinegar




  1 tablespoon soy sauce




  2 green peppers




  Mix hamburg, salt and ginger well with the hands and shape into balls a little larger than a walnut.




  Beat together egg and water, dip meat balls in egg mixture and roll in flour. Heat oil in an iron fry pan and brown meat. Remove from pan. Drain syrup from pineapple and add enough water to make 1 cup (reserve pineapple ’till later). Stir juice and water into pan of drippings, add brown sugar, cornstarch, vinegar and soy sauce. Cook 3 minutes, then add meat balls, peppers cut in strips and pineapple chunks. Stir well and simmer 15 minutes.




  Submitted by Mrs. May Larkin, Howland, Maine




  Italian Meat Balls In Tomato Sauce




  SAUCE




  1 onion, chopped




  1½ tablespoons oil




  1 can tomato paste




  1 can water (paste can)




  1 large can tomatoes




  1 teaspoon sugar




  ¼ teaspoon basil




  ½ teaspoon parsley flakes




  Salt and pepper to taste




  MEAT BALLS




  2 pounds hamburg




  ½ teaspoon minced garlic




  2 onions, cut fine




  3 cups bread crumbs




  3 eggs




  ¼ cup grated parmesan cheese




  1 teaspoon parsley flakes




  Salt and pepper to taste




  Fry the onion in the oil and add all the other sauce ingredients and cook slowly for 1 hour.




  Mix the hamburg with all of the other ingredients for the balls. Roll in small balls and fry in vegetable oil. Keep turning until half cooked, then place meat balls in the sauce and continue cooking ½ hour, or until meat balls are as tender as y ou like.




  Submitted by Mrs. Helen Spear, Rockland, Maine




  Chinese Pepper Steak With Rice




  1 pound slice of top round steak (thin slice)




  2 green peppers, thin strips




  ½ cup celery, thin crosswise slices




  2 tablespoons minced onion




  1 clove garlic




  2 tablespoons salad oil




  ½ cup consomme (or hot water and bouillon cube)




  Salt and pepper to taste




  2 teaspoons cornstarch




  2 tablespoons water




  1 teaspoon soy sauce




  Freshly boiled rice




  Cut the top round diagonally against the grain in thin strips. Put the salad oil in a skillet. When it is good and hot put in beef slices. Stir quickly over high heat until beef is seared and brown. Add onion, garlic, green peppers and celery. Add the consomme or bouillon stock. Season with salt and pepper. Cover pan. Turn down heat to moderate and cook just five minutes. Thicken with the cornstarch blended with the cold water and soy sauce. Simmer five minutes more. Serve immediately with freshly boiled rice.




  Submitted by Mrs. Stanley R. Tupper, Washington, D. C.


  (Home Address, Boothbay Harbor, Maine)




  Potted Beef




  1½ pounds stew beef




  6 carrots




  1 green pepper




  1 onion




  1 can tomato paste




  Salt and pepper




  Crisco or salad oil




  Simmer stew beef until tender. Salt and pepper.




  Cover bottom of fry pan with fat. Scrape carrots and slice, cut up green pepper and onion. Put vegetables in fry pan with fat and cook for a few minutes. Add tomato paste and 1 can of water. Add simmered beef and cook until carrots are tender. This is tender and delicious, cooked in this manner.




  Serve with mashed potato, green beans and salad.




  Submitted by Mrs. Raymond O’Brien, Rockland, Maine




  Chinese Chop Suey




  1 pound hamburg




  1¼ cups of onions




  1¼ cups celery




  1 can bean sprouts




  3 or 4 tablespoons soy sauce




  Salt and pepper to taste




  Fry hamburg in kettle with a little cooking oil or oleo. When brown add onions, cut in small pieces, also celery cut in small pieces and then soy sauce, salt and pepper. Cover with 3 cups of water and cook slowly until vegetables are done, adding water if needed. (Use water from bean sprouts). When cooked add one can of drained bean sprouts and heat well, add 2½ tablespoons of corn starch mixed with water for thickening. This is good for a main dish or served on toast for lunch.




  Submitted by Mrs. Ada R. Reed, Millinocket, Maine




  Nan’s Skillet Spaghetti




  1 pound hamburg




  1 cup chopped onions




  2 medium garlic cloves, chopped




  1 can tomato paste




  1 can tomato sauce




  1 pint can tomato juice




  1 cup water




  2 teaspoons salt, little pepper




  1 teaspoon sugar




  1 teaspoon oregano




  1 tablespoon chili powder (optional)




  Cook hamburg, onions and garlic in small amount of fat. Then add the rest of the ingredients. Cook about 30 minutes. Serve on spaghetti.




  Submitted by Mrs. Vernon Libby, Bangor, Maine




  Casserole Of Beef




  2 pounds round steak




  1 carrot




  1 turnip




  4 onions




  6 potatoes




  1 tablespoon celery flakes




  1 teaspoon salt




  ¼ teaspoon pepper




  Cut the round steak in pieces and fry brown in a spider. Put the meat in a casserole with a little water and cook 1 hour at 325 degrees. Cut the vegetables in small pieces and fry in a generous amount of salt pork. After meat has cooked 1 hour add fried vegetables with pork fat, salt and pepper and enough water to make the whole moist. Cover and cook 2 to 3 hours at 325°.




  Submitted by Mrs. Ruth E. Pratt, Farmington, Maine




  Yorkshire Pudding




  Roast beef or pork with brown gravy




  1 cup flour




  1 teaspoon baking powder




  ¼ teaspoon salt




  1 egg




  1 pint milk




  Combine above ingredients and beat well. Have ready 9” x 9” cake tin with about one half inch drippings from roast, smoking hot. Pour in the batter and place in hot oven 450°. Bake until done, about 20 minutes. (While thickening the gravy, taking up vegetables, etc.) Upon removing from oven cut in squares and serve piping hot immediately with brown gravy.




  This recipe was given me by my husband’s grandmother, Mrs. Fred Chase of Atkinson, Maine, in the winter of 1926.




  Submitted by Inga J. Chase, Glen Cove, Maine




  Hamburg Steak Pie




  1 pound hamburg




  2 medium size onions




  2 tablespoons fat




  4 potatoes (cubed)




  3 carrots (diced)




  1 or 2 teaspoons celery salt




  ¼ teaspoon salt




  ½ teaspoon pepper




  2 tablespoons flour




  2 cups water




  Short biscuit crust (or pie crust)




  Place hamburg in frying pan, break up with fork, add onions and fat, brown slightly. Put in seasonings and water, simmer gently until potatoes and carrots are done. Add the flour smoothed to a paste in 3 tablespoons of cold water. Bring to boiling point. Pour into a deep casserole and cover with crust. Bake until crust is brown, about 25 minutes in 375° oven.




  Submitted by Mrs. Agenard Bourret, Rumford, Maine




  American Piece-A-Pie




  1 cake yeast or dry yeast




  ¼ cup lukewarm water




  1 unbeaten egg




  ¼ cup tomato sauce (¼ of 8 oz. can)




  3 tablespoons melted veg. shortening




  1 tablespoon sugar




  1 teaspoon salt




  ½ teaspoon chili powder




  2 cups sifted flour




  2 tablespoons melted butter or oleo




  2 cups shredded cheese




  Soften yeast in the lukewarm water in a large bowl. Let stand 5 minutes. Add the unbeaten egg, tomato sauce, melted shortening, sugar, salt and chili powder. Blend thoroughly. Gradually add the sifted flour, blending thoroughly after each addition. Knead on well floured board until smooth, about 2 to 3 minutes. Cover, and let rise in a warm place until double in bulk, about 1 hour.




  After dough is double in bulk, put on greased 15 x 11 inch baking sheet and pat or roll out until it is within ½ inch of the sheet. Brush with the melted butter and spread with the hamburger topping. Sprinkle with the shredded cheese (strong or mild). Bake in hot oven 425 degrees 15 to 18 minutes. Serve hot.
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