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B FOREWARD

:-‘;a;;“ | GIRLS, you will never know my thrill at this
moment when ...

| can share with you all my good friends (and

you can even travel to any foreign country and
~ never find an enemy of mine) some of my simple
~ recipes which you have all enjoyed in my home,
And 1'1]1 include some of my household hints and
helps. So | dedicate this little book to all
- of you, and as | realize some of you may not be
~ too adept at the culinary arts, | must add --
"Don't get discouraged at a failure - just try,
ry, and try again. Remember - Grandma Moses
never painted until the old man with the sickle
s brcith!ng down her neck.'" So if years pass

;,dulling - they soon won't be
- S0 your chances of suc-
: ng of tine. |
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BEEF STROGONOFF (6 people)

6 whole beef tenderloins (remove all fat, skin,
gristle, everything except meat). Cut off
bottom 10 inches and throw in the incinerator,
using only top 4 to 6 inches., Cut these in
strips 2 inches long by 1 inch wide, dredge in
flour, season with salt, pepper and ginger,
saute lightly in.

3 pounds butter
Add -

12 chopped onions

4 pounds mushrooms (that have been sauteed in 2

pounds butter)

Over this pour one bottle finest Imported

Sherry (not Harvey's Bristol Cream - | use that

for furniture polish)

In double boiler make cream sauce -

pounds butter

cup flour

“qutrt uh!pptng cream
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