


RECTIPES

A complete well rounded school lunch is made up of a main
dish, two supplementary dishes, bresd, butter or other fat, and =
drink.

The rain dishes have meat, fish, cheese, or €gxs., They
are good building foods for children. The other foods in the lunch
are chosen to go with the main dish,

The supplerentary dishes sre vegetables, selads and some

fruits. They are not =s "substantial® ss the main dishes but they
Are very necessary for childrer.

Some kind of 2 bread is always served with the school lunch,
Breads made from whole grain cereals such as whole wheat flour, cora
meal, and oatmeal are better for children than white bread.

Simpls swestg or desserts ere neceded by ehildren. The best
desserts for them are those meds fror fruits or milk,

Drinks, 17ilk is the best drink for children, Fruit juiees
are also good, Canned evaporated milk and fruits or fruit juices may

be used together in frult nogs,

The recipes in this book #re divided into main dishes, supple-

mentqry dishes, breads, desserts and drinks in order to meke it easy for

workers to find the recips they are to use. An index printed on colored

paper is in front of cach section of rescipes.
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SOUPS - = = = = o i B =

Bean SoUp ——=mmeoe- e Srraeie
Chicken SOUP ———=——meswemm e e S
COTT CROWAET = om o oo it o i e o e s e
Potato SOUD ==memm—emmm e e e =
Vegetable Soup (With Meat S'tock) e e o
Vegetable Soup (Without Meat Stock) —-e--e-= &

MEATS =~ Fe e e s e e

Baked Meat Balls ——=ww-=== e e Eeree—a
Beef SHEW ———creme—m——e e Soloooe SUT D
Creamed Chipped Beef —mecoeeocceme e
Creamed LivVer =—eeemmcece—mccemoe e e e =
Tiver Ioaf —wcemercoccce e eem e b
Meat Loaf with Tomato S8UCE ———mm—re——mcm————e
Serapple —-mememm—— e e A
Smoked Ham or Shoulder ——mcmesmcmecccmme——eeaw—
Spanish Rice —~—-—- e e

FISH & SHA FOOD - = Lk oS - = e

Baked Tish Fillets —cermmemcm o m
SalmOIl I.roaf Sl st e oy SN P S s s et S IO et e —— ———
Sealloped Oysters ——=—---- e e e e

EGG AND CHEESE - - - - - - - -

Cheese Fondue —-————ocmm—tmacme e ccamm— e

Creamed Hard Cooked Eggs -—==-=== S e et
Macaroni and CheegSe ~wwe——— PR e e
Scrambled EZES ———mr=me——e—— s —— =)

Baked Beansg sesmceccemaceea—— e P S O
Boan Loaf —memmm—me— SR S S
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Section 2

S EPLERENTARY DI SHES
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Apple Sglad —we-——- e ———— B 75
Cabbage Salad —-—=—m—e—a--- -————m e - O
Carrot Raisin Salad -—---- ot e e e 4
Green Bean Salad —=-=—-- e - e om 3]
Fruit and Cottage Cheese Salad -—e—w--mesrme=== 2
Potato Salad —~-cmweome——— I - - (5)

B, SAIAD DRESSINGS -~ - =~ = = = =« - GSheet

Cooked Mayonnaise —---wwe—e-- e e -~ 2
Cooked Salad Dressing ——-—=-- e —— 2
French Dressing =---=-- ———————— B e D 3
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Baked Potatoss =——-v====—m- s R
Buttered Beets —wmmerm—m—co———o——mee s e ]
Buttered CArrots =—msme-cec—ccmecsmmeccecoeeaaa—e 0
Buftered Turnpips --—--=e-—ecsc=—w-- e % e qm
€anned Green Beans wimmme~t———arep-—ooarave=s 4
Candied Sweet Potatoes memec—c—e—m-—- e 13
Creamed Carrots, Onion and Celery --—---w-we- 7
Creamed ONions ——w—er—bmcmsommm e e 10
Glazed Carrots —=——-m—--- SEECEEE e R e
GTEEnS =—mmmme—ccremmmmam e e e m——mae
Harvard Bects ——=== e e s O
Lima Beans Baked in Milk ~weececen———on PR S
Scalloped Cabbage With Cheese me-—memema—-—-= 5
Sealloped Irish Potatoes =ee—w—e—e—emmoe—— R
Sealloped Tomatoes —=—-=--==-= SRS S 16
Spinach —mecmveeram—— e e Beae . B
Sweet Potato Souffle w-c——=mmecce- e ook
Vegetable Sticks (RaWw) ~—wmem—ceccmcommmaae— 18

. MEAT AND VHGEPABLE SAHCHES = = @ = e Sheet

Tomato Sauce -—w-ee——-—o=— e o o e 2
White SalUfe =e«————wrmeeemmr e e o — = 1
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Section 3

BREADS
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Buttermilk Biscuits —-—- e 2
Corn Bread (Squares) ——eece—eo o e 12
Corn Muffins e e e 11
Corn Pones ~ —— e e 13
Bebp BiScuibe sl ae i e 3
Graham or Whole Wheat Muffing ——--cememeeeeae g
Graham or Whole Wheat Sweetmilk Biscuits —--- 4
Grits MUBFINg ~meomcmc e e e 10
Pladn Mufflnk e e ais PRI 7
Rolled Qats or Rolled Wheat Muffins ————————— 8
BPEON Bread ——cmimae e cmcanaas e 14
Sweetmidle Bicendta cae: o So e L e i
Graham or Whole Whe=t Buttermilk Piseuits ~-- 5
Graham or Whole Wheat Drop -Biscuits —cecmmna- &

B. YEAST BREADS - - = - e - - = Sheet

ROLI1S = e 3
Sweet ROllS ——cmsmmemc oo ccmmcmecencaes. 4
White Bread —w—omommem oo ~~ 1
Whole Wheat Bread —seececamamomGosios o oo e 2
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Brown Bread e e e i o s e e et 0 s s e e e e l

B e .- o s sl Tl o ek

Cheese Sandwich Spread =—ee--weremmecoooo =
HopiSsiad W lee e o, o e
Haln Wilbiee oo e o e
Peanut Butter Sandwich Spread —eemmmem e
Raigin Ssndwich Spread ~———emeemee- o e e e
Rew Viegetable Seandwich Pilline eicducc o ol
Salmon Salad Sandwich Filling —e—wecemmemmmes
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Section 4

DESSERTS

A, COOKIES = - - - - - - - - - Sheet

Cornmeal Cookies =rmemmcemcmem—e- —————— ——m————— ]
Crisp Oatmeal Cookies —=——ew e e e s &
Peanut Butter Cockies wemmmemeconacaa-- —————— 3
Raisin 3quares e—reececmccemmcm e cn e et &
Sugar COoOKies —cmmmcmmm e 4
B, PIDDINGS = = = = - e = - - - Sheet
Apple Brown Betty —---—-— e e e e e - 1
Apple Crisp Pudding -- e - 2
Bread Pudding --- —— ——————————— &
Chocolate Wheat Pudding ——=-—eec—eea- ———— e 4
Cottage Pudding =—e——cemcc o e e e 5
Gingerbread =-—--e-me—e-- i e e e e e 6
Norwegian Prune Pudding -~---- e 7
Rice Pudding —-=ccmcmmm e 8

C. PUDDING SAUCES = - - - - = «~ =~ Sheet

Butterscoteh Sauce ——e———-- e 2
Grape Fruit - Orange SaUCt —em—eemmmemmmeceee 1

D, CUSTARDS - - == - = - - = - - Sheet

Difilied CUStald =temi—ic o e te oo S S
Soft Custard —=e—eecmececmaean R e SN 2

e

» FRUIT DESSERTS - - = = = - - = Sheet

Apple SauUGe ~———mm e St
Baked Apples ~eecmea-ow- e e =
Prung Whip eemmeememccm e e e e e e e
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Bormpe MK Shelke cessesnese g o0 S e
Chocolate Milk MR e BT
Cocon somosssstanes EERERR T T e =
Cooked Fruit Juice Nog e ————— et

Iﬂilk Of M:OlaSSES -“"""'"-"’"""_""’"‘"——P—.—-—-'——-b-q--r-—

orange Nog s o e i o o e e e
Vanillas Milk _,--q-____,-q__-,__-_*-,__-;_,,-
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Grapefruit Juice e e e T S
TEmOHAde A-rreme=mamemansoqErETETE B
Mixed Fruit Juice B e
Orangeade —----—-q-_---;-—_-_-_;_;” _____ Caiwe

orange Juice e e i e T
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MACARONI AND CHEESE

Servings ~ 3/4 cup per child

MAIN DISH
Egg & Cheese - 4

30 Servings S0 Servings Servings
8 cups, or 3 guarts quarts

2 quarts
S quarts 2 gallons gallons
2% tablespoons 4 tablespoons tablespoons

, grated 1% pounds, or 2% pounds, or

6 cups 10 cups pounds
3 5
3 quarts 4% quarts quarts
3/4 cup 1% cups cups
% teaspoon 1 teaspoon teaspoons

Check all materials needed. Use standard level measurements.
Cook macaroni in boiling salted water until tender - about 20 minutes,
Drain and rinse by pouring cold water over the racaroni.

Place a layer of macaroni in buttersd beking pan, sprinkle with cheese.
Repeat until all is used.

Beat eggs and mix with milk.

Pour egg ard milk mixturs slowly over layers of macaroni and cheese.
Dot with butter and sprinkle paprika over top.

Bake in moderste oven (350' F) 30 to 40 minutes.

Serve hot.

porated or dry milk may be substituted for whole milk,

ATIONS:
Rice, spaghetti, zrits or noodles may be used in place of macaroni.

Canned tomatoes may be used instead of milk, with or without cheese,
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