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Letter from the Editors

Dear Friends,

We’ve dusted off our old cookbooks and dug through our archives to bring together some of the favorite recipes of our past that deserve a seat at today’s table. There are so many wonderful recipes that have been created over our 100+ year history . . . which ones were the right ones to grace the pages of this special book?

We asked consumers for those recipes from their past that triggered fond memories. We worked with our Customer Care Team to find the recipes they were getting requests for. You’ll see the best of these found recipes tagged throughout the book. And, for this specially curated collection, we also chose those recipes that had risen to the top of our recipe boxes over the years, because when you work in the Betty Crocker Test Kitchens, you taste hundreds of recipes! These recipes might either spark a memory of yours, or become a new one for you and those you lovingly prepare them for.

During our search, our fans told us about favorite recipes they’d lost, but that we couldn’t find. We knew we had to get into the kitchen and take a whisk! From what our fans remembered about the recipes, we re-created them with delicious results. Look for these re-created lost recipes and their memories behind them inside.

I’ve been empowering cooks to be successful in the kitchen for generations, because gathering people and the connections that can be made over good food is evergreen. Enjoy my story and the history in the baking behind more than a century of encouraging makers of all skill levels, gender, or age to be Bettys, too.
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Introduction

The Betty Crocker Story

[image: image]
Consumer letter from Betty Crocker, 1944.


No . . . she’s not a real person . . . but she’s baked her way into the hearts of cooks for more than 100 years, creating products and recipes that people love. The first lady of food, she’s set the standard for well-tested recipes and reliable products, adapting with the times while staying grounded to the past, to become the global icon (and trusty friend in the kitchen) she is today.

With great-tasting products spanning grocery store shelves across the globe, sharing recipes, tips, and tricks through one of the most popular cooking websites, bettycrocker.com, and nearly 300 cookbook titles under our belt, Betty Crocker is still leveling the playing field for all makers today; innovating new ways to make food simple, inspirational, and achievable. Her superpower remains deliciously the same: spreading the joy of homemade cooking and baking and the love it creates for connections and deepening relationships with families, friends, and communities.

How Betty Was “Born”

A simple advertisement in the Saturday Evening Post in 1921 was destined to bake up a masterpiece. The ad for Gold Medal™ flour from our predecessor company, the Washburn Crosby Company, asked consumers to complete a picture puzzle to receive a small Gold Medal flour sack pin cushion. With more than 30,000 puzzles sent in came several hundred letters asking a variety of cooking and baking questions.

Thinking outside the recipe box, executives created a female personality within the home services department to reply to the letters. The warm and friendly name “Betty” was chosen for its popularity at the time. “Crocker” was selected as the surname to honor a recently retired director.

What’s Cooking, Betty?

As many as 5,000 consumer letters a day were received. Not only did the staff answer their cooking questions, they also dispensed advice about everything else women as well as men asked about: entertaining, tips, maintaining a home, and even how to get along with an unhelpful husband. Betty also politely declined the multitude of wedding proposals she would receive each week, being that “she was married to her work!”

Betty’s Signature

[image: image]
An informal contest was held among female employees to find the most distinctive Betty Crocker signature. It remains the basis of the Betty Crocker logo of today.


Betty Gets Her Red On

[image: image]

No official portraits of Betty existed until she was 15. A prominent commercial artist was commissioned to create the 1936 portrait, using various facial features of women working in the home services department. Her classic red jacket and white collar established a tradition that all seven future portraits followed.

Over the years, her look has been influenced by popular women of the times, including her hair style and clothing. We love how she’s gotten younger with age . . . but we’re perplexed by her changing eye color . . . contacts perhaps?

The Red Spoon Promise
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In 1954, it became clear that putting Betty’s face on packages wasn’t realistic. A symbol was needed for what Betty Crocker stood for: “kitchen helper,” “warm and friendly,” and “reliable guide.” A red spoon with her signature became an easily recognized Betty Crocker brand symbol for quality ever since.

Cooking Across the Radio Waves
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In 1924, Gold Medal Flour Home Service Talks began on the Washburn Crosby Company’s radio station in Minnesota. Soon after, the nation’s first consumer food service program . . . the Betty Crocker Cooking School of the Air came into people’s living rooms across the country. Recipes were shared, baking ideas and household tips were offered by the voice of “Betty Crocker.” The cooking school continued without interruption for 24 years, attracting more than 1 million formal registrants. It still holds the record as one of the longest-running national radio programs of any kind in radio history.

Homemakers of Tomorrow

[image: image]
1955 Betty Crocker Search for the American Homemaker of Tomorrow test.


From 1955 to 1977, the Betty Crocker Search for the All-American Homemaker of Tomorrow program had more than 9.5 million high school seniors participate by taking a test about all things related to home management to earn the distinction. More than $2.1 million in scholarships were awarded for higher education.

Come into Our Kitchens

When General Mills opened its new headquarters in Golden Valley, Minnesota, it began a daily tour schedule of the Betty Crocker Kitchens. Invitations were sent, inviting people to “come into our kitchens and see where we test and develop new recipes, work on new products, and perfect quicker, easier methods to help you in your homemaking.”

Nearly 2 million people visited the Betty Crocker Kitchens from 1958 to 1985, making it one of the state’s top tourist attractions. From elementary school students to politicians and celebrities, people came to peek where Betty Crocker whipped up her famous recipes. In 1985, the tour program was closed to the public to preserve the confidentiality of its new product development and testing.

She’s Still Mixing It Up
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Blushing Apple Pies, from the Betty Crocker Cookbook, 13th Edition.


[image: image]
Baked Alaska, from The Betty Crocker Picture Cook Book (1950).


The publication in 1950 of The Betty Crocker Picture Cook Book marked the first cookbook of its kind, showing images of how to make the recipes. Over the years and now 13 editions later, more than 75 million copies of this cookbook, affectionately called “Big Red,” have been sold. Each edition is a like a time capsule, containing both the tried-and-true favorites . . . and trending, contemporary recipes of the era.

Betty’s Got Your Back

“Betty . . . I need a recipe for . . .” It’s Betty’s favorite phrase, ever! Bettycrocker.com lets cooks of any skill set be whisk takers, batter makers, and savvy bakers. From our test kitchens to yours, only the highest quality, most reliably tasty, and intuitive kitchen solutions deserve the Betty name.

The site offers both scratch and product-based recipes for all occasions with the best tips and tricks for sweet success, meal planning, and money-saving ideas, and even coupons. Our “Ask Betty” feature covers the basic questions makers have, and you can even get answers to your burning questions (hopefully, nothing is really burning). No matter what kind of inspiration, recipe need, or cooking question you have, Betty’s got your back!

Recipe Testing


	Large eggs and 2% milk were used unless otherwise indicated.

	Fat-free, low-fat, low-sodium, or lite products were not used unless indicated.

	No nonstick cookware and bakeware was used unless otherwise indicated. No dark-colored, black, or insulated bakeware was used.

	When a “pan” is called for, that means a metal pan was used; a baking “dish” or pie plate means ovenproof glass was used.

	An electric hand mixer was used for mixing only when mixer speeds are specified.



Calculating Nutrition


	The first ingredient was used wherever a choice is given, such as ⅓ cup sour cream or plain yogurt.

	The first amount was used whenever a range is given, such as a 3- to 3½-pound whole chicken.

	The first serving number was used whenever a range is given, such as 4 to 6 servings.

	“If desired” ingredients were not included.

	Only the amount of a marinade or frying oil that is absorbed was included.






Holiday Celebrations
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Pineapple Cheese Ball
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Found Lost Recipe

Cheese balls were all the rage in the ’50s through the ’70s. What a yummy way to serve cheese and crackers—the ingredient combo makes it irresistible! It’s a smart choice for entertaining, as it can be made in advance.



Prep Time: 10 Minutes

Start to Finish: 1 Hour 10 Minutes

12 servings (2 tablespoons each)


	¼ cup finely chopped green bell pepper

	¼ cup shredded carrot

	1 package (8 oz) cream cheese or ⅓-less-fat cream cheese (Neufchâtel), softened

	1 can (8 oz) crushed pineapple in juice, drained

	½ cup unsalted roasted sunflower seeds or chopped nuts

	Crackers, melba toast, or fresh veggies, if desired




	In medium bowl, mix bell pepper, carrot, cream cheese, and pineapple. Cover and refrigerate for 1 hour or until mixture is firm enough to shape into a ball.

	On plastic wrap or waxed paper, form mixture into a ball; roll in sunflower seeds. Cover and refrigerate until serving time. Serve with crackers.



1 Serving Calories 110; Total Fat 10g (Saturated Fat 4g, Trans Fat 0g); Cholesterol 20mg; Sodium 60mg; Total Carbohydrate 4g (Dietary Fiber 0g); Protein 2g Carbohydrate Choices: 0




Green Goddess Dip

This flavorful dip was originally created in the 1920s by the chef at the Palace Hotel in San Francisco, for an actor who was appearing in a local play of the same name. Choose whatever veggies you like to serve with it; use it as a salad dressing or as a sauce for fish or shellfish.

Prep Time: 10 Minutes

Start to Finish: 8 Hours 10 Minutes

2 cups


	¾ cup sour cream

	¾ cup mayonnaise or salad dressing

	¼ cup chopped fresh parsley

	3 tablespoons chopped fresh chives

	1 tablespoon tarragon vinegar or cider vinegar

	¼ teaspoon salt

	⅛ teaspoon pepper

	2 medium green onions, finely chopped (2 tablespoons)

	1 clove garlic, finely chopped

	1 can (2 oz) anchovy fillets in pure olive oil, drained, finely chopped

	Cut-up fresh vegetables, if desired




	In medium bowl, mix all ingredients except fresh vegetables. Cover and refrigerate at least 8 hours but no longer than 3 days to blend flavors.

	Serve with vegetables.



2 Tablespoons Calories 100; Total Fat 10g (Saturated Fat 2.5g, Trans Fat 0g); Cholesterol 15mg; Sodium 200mg; Total Carbohydrate 0g (Dietary Fiber 0g); Protein 1g Carbohydrate Choices: 0

[image: image]
A page from the Betty Crocker 1950 cookbook, including a recipe for Green Cheese Ball.






Chicken Salad Log
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From Betty Crocker’s 1988 Holiday Snacks magazine, this clever way to serve chicken salad spread gave people four ways to enjoy it in just one recipe. With today’s love of boards and charcuterie trays, we thought this should make a comeback. It’s a charcuterie tray all on its own!

Prep Time: 20 Minutes

Start to Finish: 4 Hours 20 Minutes

4 cups

CHICKEN SALAD


	1 package (8 oz) cream cheese or ⅓-less-fat cream cheese (Neufchâtel), softened

	¼ cup mayonnaise or salad dressing

	2 tablespoons fresh lemon juice

	½ teaspoon salt

	¼ teaspoon ground ginger

	⅛ teaspoon pepper

	4 drops red pepper sauce

	2 cups cut-up cooked chicken

	2 hard-cooked eggs, chopped

	4 medium green onions, sliced (¼ cup)



TOPPINGS


	3 tablespoons chopped pitted ripe olives

	3 tablespoons chopped green onions or green bell pepper

	1 tablespoon toasted sesame seed

	3 tablespoons diced pimiento (from 4-oz jar), drained

	Assorted crackers or slices of baguette and cut-up fresh veggies, if desired




	In medium bowl, mix cream cheese, mayonnaise, lemon juice, salt, ginger, pepper, and pepper sauce until well blended. Stir in chicken, eggs, and green onions.

	Place chicken mixture on plastic wrap; shape into a log, 8×2 inches. Wrap with plastic wrap and refrigerate for about 4 hours or until firm.

	Sprinkle olives over one-fourth of log. Repeat with green onions, sesame seed, and pimiento. Serve with crackers and veggies.



2 Tablespoons Calories 60; Total Fat 5g (Saturated Fat 2g, Trans Fat 0g); Cholesterol 25mg; Sodium 90mg; Total Carbohydrate 0g (Dietary Fiber 0g); Protein 3g Carbohydrate Choices: 0




Blueberry-Orange Pancakes
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Found Lost Recipe

This recipe was lost in the Betty Crocker Kitchens library, from before our computer recipe database was created. We were so happy to find it in a dusty 1997 Bisquick™ cookbook between the stacks. Both the original orange and the blueberry-orange pancakes are very delicious—no wonder Laura’s family enjoyed them often!



Prep Time: 35 Minutes

Start to Finish: 35 Minutes

7 servings (2 pancakes and about 2 tablespoons sauce each)

SAUCE


	¼ cup sugar

	1½ teaspoons cornstarch

	¼ teaspoon orange zest

	2 tablespoons fresh orange juice

	2 cups fresh or frozen blueberries



PANCAKES


	2 cups Bisquick Original Pancake & Baking Mix

	1 cup milk

	2 eggs

	1 teaspoon orange zest

	¼ teaspoon ground nutmeg

	1 cup fresh or frozen blueberries

	Additional orange zest, if desired




	In 1½-quart saucepan, mix sugar, cornstarch, orange zest, and orange juice until smooth. Stir in 2 cups blueberries. Heat to boiling over medium heat, stirring constantly. Boil uncovered for about 2 minutes, stirring occasionally, until thickened. Keep warm.

	In medium bowl, stir together all pancake ingredients except 1 cup blueberries and additional orange zest until blended. Fold in blueberries.

	Heat griddle or skillet over medium-high heat (375°F). To test griddle, sprinkle with a few drops of water. If bubbles jump around, heat is just right. Brush with vegetable oil if necessary.

	For each pancake, pour slightly less than ¼ cup batter onto hot griddle. Cook for 2 to 3 minutes or until bubbly on top and dry around edges. Flip and cook other side until golden brown.

	Top servings of pancakes with syrup and additional orange zest.



Orange Pancakes with Maple-Orange Syrup: Omit sauce. In pancake batter, substitute ½ cup fresh orange juice for ½ cup of the milk; omit nutmeg and blueberries. In 1-quart saucepan, heat ¾ cup maple-flavored syrup, 2 tablespoons each fresh orange juice and butter over medium heat, stirring occasionally, until hot. Serve with pancakes.


Fan Memory

“We enjoyed these at Saturday morning breakfast with the whole family. These were the best pancakes and syrup.”

—Laura W.



1 Serving Calories 240; Total Fat 3.5g (Saturated Fat 1.5g, Trans Fat 0g); Cholesterol 55mg; Sodium 360mg; Total Carbohydrate 45g (Dietary Fiber 2g); Protein 6g Carbohydrate Choices: 3

[image: image]
1931 Bisquick package made it possible to have biscuits oven-ready in 90 seconds.






Eggnog French Toast Strata with Cranberry Syrup

[image: image]

This clever festive breakfast casserole appeared in our 1999 holiday magazine. Any recipe that’s a breeze to put together, can be made ahead, and features the flavors of the season is a winner in our book!

Prep Time: 15 Minutes

Start to Finish: 9 Hours

8 servings (1 square and about ¼ cup syrup each)

STRATA


	1 loaf (1 lb) French bread, cut into ½-inch-thick slices

	3 oz (from 8-oz package) cream cheese or ⅓-less-fat cream cheese (Neufchâtel), softened

	2½ cups dairy eggnog

	6 tablespoons butter, melted

	8 eggs

	¼ teaspoon ground nutmeg



CRANBERRY SYRUP


	1 cup frozen cranberry raspberry juice concentrate (from 12-oz can), thawed

	1 cup jellied cranberry sauce (from 14-oz can)

	⅓ cup sugar




	Grease 13×9-inch rectangular or oval (3-quart) baking dish with vegetable shortening or spray with cooking spray. Arrange enough bread slices to cover bottom of greased dish. Spread tops of bread slices in dish with cream cheese. Arrange remaining bread slices on top.

	In large bowl, mix eggnog, butter, and eggs with whisk until well blended. Pour evenly over bread slices. With back of spoon, gently press bread into dish. Sprinkle with nutmeg. Cover with plastic wrap; refrigerate 8 hours or overnight.

	Heat oven to 325°F.

	Uncover dish. Bake 30 to 35 minutes or until center is set and edges are light golden brown. Let stand 10 minutes before cutting.

	Meanwhile, in 1-quart saucepan, mix all syrup ingredients. Cook over medium-low heat, stirring constantly with whisk, until cranberry sauce and sugar have melted.

	Cut strata into 2 rows by 4 rows. Serve with warm cranberry syrup.



1 Serving Calories 560; Total Fat 25g (Saturated Fat 13g, Trans Fat 0.5g); Cholesterol 260mg; Sodium 600mg; Total Carbohydrate 69g (Dietary Fiber 1g); Protein 16g Carbohydrate Choices: 4½




Raspberry-Almond Crepes

From the 1988 Betty Crocker Christmas cookbook, these crepes will steal the show at any holiday brunch. With the handy make-ahead directions below, you can serve these with ease.

Prep Time: 45 Minutes

Start to Finish: 45 Minutes

8 servings

FILLING


	1 box (4-serving size) vanilla instant pudding and pie filling mix

	2 cups half-and-half

	½ teaspoon almond extract



SAUCE


	3 tablespoons sugar

	1 teaspoon cornstarch

	⅓ cup water

	1 package (10 oz) frozen raspberries, thawed



CREPES


	1½ cups Gold Medal all-purpose flour

	1 tablespoon sugar

	½ teaspoon baking powder

	½ teaspoon salt

	2 cups milk

	2 eggs

	2 tablespoons butter, melted

	½ teaspoon vanilla

	Sliced almonds, if desired




	In medium bowl, mix all filling ingredients with whisk; beat 2 minutes. Let stand at room temperature while preparing sauce and crepes.

	In 1-quart saucepan, mix 3 tablespoons sugar and the cornstarch. Gradually stir in water and raspberries. Cook over low heat, stirring constantly, until mixture thickens and boils. Boil and stir 1 minute; remove from heat. Let stand uncovered at room temperature while preparing crepes.

	In medium bowl, mix flour, 1 tablespoon sugar, baking powder, and salt. Stir in remaining crepe ingredients except almonds; beat with whisk until smooth.

	Lightly butter 6-inch skillet, then heat over medium heat until bubbly. Pour scant ¼ cup batter into skillet; immediately rotate skillet until thin film covers bottom. Cook until bottom is light brown. Run wide spatula around edge to loosen; flip and cook other side until bottom is light brown. Place on heatproof plate. Cover to keep warm. Repeat with remaining batter, stacking crepes by placing waxed paper between them.

	For each serving, spoon about 2 tablespoons of the pudding mixture down center of each of 2 crepes; roll up. Place crepes seam side down on serving plate. Repeat with remaining crepes and pudding mixture. Top each serving with about 2½ tablespoons warm sauce each; sprinkle with almonds.



Make-Ahead Directions: Crepes can be made and refrigerated up to 3 days ahead or frozen up to 3 months. Wrap stack of 6 to 8 crepes (with waxed paper in between them) with plastic wrap or foil. Refrigerate or freeze. When ready to use, thaw frozen crepes at room temperature 3 hours. Unwrap crepes (leaving waxed paper between crepes). Heat in microwave on High about 30 seconds or until warm.

1 Serving Calories 350; Total Fat 13g (Saturated Fat 7g, Trans Fat 0g); Cholesterol 80mg; Sodium 460mg; Total Carbohydrate 51g (Dietary Fiber 2g); Protein 8g Carbohydrate Choices: 3½

[image: image]
From the 1984 Betty Crocker’s Buffets cookbook.





Raspberry and Cream Cheese Coffee Rounds

[image: image]

From our 1999 Christmas cookbook, you can’t beat the flavor of homemade coffee cakes like this one. Wondering how you can make scratch pastries in time for breakfast? Follow our simple make-ahead directions below that allow you to start the coffee cakes the day ahead and then bake them up fresh for breakfast the next day!

Prep Time: 25 Minutes

Start to Finish: 2 Hours 10 Minutes

2 coffee cakes (8 wedges each)

COFFEE CAKE


	3½ to 4 cups Gold Medal bread flour or all-purpose flour

	⅓ cup sugar

	1 teaspoon salt

	1 package regular active or fast-acting dry yeast (2¼ teaspoons)

	⅓ cup vegetable shortening

	½ cup water

	½ cup milk

	1 egg



CREAM CHEESE FILLING


	1 package (8 oz) cream cheese or ⅓-less-fat cream cheese (Neufchâtel), softened

	¼ cup sugar

	3 tablespoons Gold Medal all-purpose flour

	1 egg yolk



TOPPING


	1 can (21 oz) raspberry pie filling

	1 egg white

	½ cup sliced almonds

	¼ cup sugar




	Grease bottoms and sides of 2 (9-inch) round cake pans with vegetable shortening or spray with cooking spray.

	In large bowl, mix 2 cups of the flour, ⅓ cup sugar, the salt, and yeast; set aside.

	In 1-quart saucepan, heat shortening, water, and milk over medium heat to 120°F to 130°F (shortening will not melt). Stir into flour mixture.

	Add egg; beat with electric mixer on medium speed about 2 minutes or until smooth. Stir in enough of the remaining flour to make dough easy to handle. Turn dough onto lightly floured surface. Knead 3 to 5 minutes or until smooth. Cover and let rest 10 minutes.

	In small bowl, mix all cream cheese filling ingredients; set aside.

	Divide dough in half. Roll each half into 15-inch round. Fold each round into fourths; place each into one of the pans. Unfold; press dough against bottom and side of pan, allowing edge to hang over side. Spread half of the cream cheese filling over dough in each pan; top each with half of the pie filling.

	For each coffee cake, make cuts around edge of dough at 1-inch intervals to within ½ inch of filling. Twist strips of dough once or twice and fold over filling. Beat egg white until foamy; brush over dough. Sprinkle each coffee cake with ¼ cup almonds and 2 tablespoons sugar. Cover dough loosely with plastic wrap and let rise in warm place 45 minutes or until coffee cakes have doubled in size.

	Heat oven to 375°F.

	Bake 30 to 35 minutes or until golden brown. Cool 20 minutes. Cut each round into 8 wedges. Cover and refrigerate any leftover coffee cake.



Make-Ahead Directions: Coffee cakes can be covered and refrigerated up to 24 hours before rising in Step 7. Unwrap and continue as directed with rising in Step 7 (rise time may be slightly longer).

1 Wedge Calories 300; Total Fat 12g (Saturated Fat 4.5g, Trans Fat 0g); Cholesterol 40mg; Sodium 210mg; Total Carbohydrate 42g (Dietary Fiber 3g); Protein 6g Carbohydrate Choices: 3
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Early food photography, where the Home Services staff would prepare the food and shoot it in the Kitchens.
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COLORFUL RELISHES FOR DECORATING
APPETIZER TRAY

Attractive relishes and garnishes that
give colorful appeal to the Appetizer Tray
are: radish roses or accordions, celery
curls, tomato flowers, bouquets of pars-
ley, carrot or turnip lilies, etc. Stuffed
Cucumber, Celery Trunks, and Stuffed
Celery are interesting additions. _

v A
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STUFFED CUCUMBER
Remove center from pared cucumber with
apple corer. Stuff tightly with a firm
cheese mixture. Chill and slice 4" thick.

CELERY TRUNKS

Fill matching stalks of celery with well
seasoned cream cheese. Then fit the
stalks back together (the way they were
grown). Tie with string and chill. When
firm, slice 14" thick. The celery curls
around the cheese in attractive form.

STUFFED CELERY

Fill stalks with Roquefort cheese softened
with cream cheese and seasoned with a
drop or two of Worcestershire sauce.
Or fill with a mixture of 1 cup mashed
avocado, 2 tbsp. grated horseradish, and
14 tsp. tabasco sauce. Sprinkle with pap-
rika. Chill.

%}M&wwaé_

“To have a delicious appetizer on hand for holiday
entertaining,” says Valentine Thorson, long-

time friend and Director of Home Service, North-
ern States Power Company, Minneapolis, ‘“make
a Green Cheese Ball. It’s so easy!”

GREEN CHEESE BALL

Soften equal amounts of sharp American,
white cream, and Roquefort type cheese.
Season well. Mix in chopped pecans and
minced parsley. Form into a large ball.
Roll in minced parsley and chopped nuts.

Where to find recipes for Appetizers
in color photograph, pp. 44 and 45:
. Plate of Canapés . . . . . . . 48, 49

1.

2. Platter of Hors d'Oeuvres . . . . 50
3. Roquefort Spread. . . . . . . . 49
4. Cocktail Sauce . . . . . . ... 6
5. Cheese, Olive, Anchovy Spread. . 49
6. Crabmeat Cocktail . . . . . . . 46
T EECIOIPIAS i LSl p e 6
8. Fresh Cooked Shrimp . . . . . 49
9. Celery Trunks and Other

Relishes

10. Shrimp Cocktail 46
11 Fralt Gup o s St 6
12. Simple Accompaniments. . . . . 47
13. Cranberry Cocktail . . . . . . 47
14. Frozen Fruit Cocktail. . . . . . 46
155 Tomato|Julos’ - 5 s isas s S 47
16. Vegetable Juice Cocktail. . . . . 47
17. Fresh Strawberry Plate . . . . . 46

18. Fruit Juice Cocktail . . . . . . 47
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ADD MILK OR WATER - NOTHING EISE

to Bake Beautiful Biscuits
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March 15, 1944

liirs. J, Armendarez, Jr.
3608 Folsom St.
Los angeles, 33, Galif,

My dear Mrs. Armendarez:

You are reg::tered as a mcntar of the Radio
Cooking School for the fall, winter and spring
terms and I'm delighted to have you with us as
a member,

How nice to hear that you have uiona using
our nroducts and recipes and hearing our pro-
grams for so long a timel X know what a
thrill it must be to have such fine results
with your ‘banﬁs, especially when you receive
such nice compliments from your family and I
can assure you that you will always have the
same fine baking results as long as you cone
tinue % use our preducts and recipes together,

That was such a2 cute story that you told about
your young daughter and t she thinks of our
redpes. Thank you for telling me about it
and for recommending our flour and recipes to
your friends and relatives..

Under separate cover I am sending you a copy
of our Lunch Box bulletin with additional
suggestions for interesting sandwich epreads,
Hoping this material will be helpful and again
t

¢ you for all your very kind, appreciative
comments, . o

Cordially,

BC: JHS
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