






































































































































































TURKISH DELIGHTS (Continued)

Roll small piece of Turkish Delight in the dough and place on cookie sheet.
Refrigerate on cookie sheet from 15 to 20 minutes before baking. Bake in a

moderately hot oven (325°), 10 minutes.

EASY DIVINITY MIS. Fay Talley

1 pkg. flavored gelatin
1 c. chopped nuts
1/2 c. grated coconut

3 c. sugar
3/4 c. light com sytup
3/4 c. water
2 egg whites

Grease a 9 inch square pan thoroughly. Then mix the sugar, syrup and water
in a saucepan and cook to the boiling point, stirring constantly. Reduce heat and
continue cooking. stirring occasionally until a few drops tested in cold water forms a
hard ball (252" on thermometer). Meanwhile, beat whites until they fluff up, then
add the dry gelatin gradually, beating until the mixture holds a definite peak.

Pour the syrup into the egg white mixture in a thin, thin stream, beating
constantly until candy holds a shape and loses its gloss. Stir in the nuts and
coconut. Quickly pour into pan. Divinity cuts more satisfactorily if you keep dipping
your knife into hot water during the cutting process. Makes 5 dozen pieces.

OKLAHOMA POPCORN BALLS Shit ley Hastings

3/4 tsp. salt
1/4 c. butter or oleo
3/4 tsp. vanilla

3 qt. popped popcorn
1 c. sugar
1/3 c. water
1/3 c. corn syrup

Combine sugar, water, corn syrup, salt and butter in 2 Quart saucepan. Cook
until small drop forms brittle ball in cold water. Remove from fire, add vanilla,
stirring only until mixed. Pour over popcorn. stirring constantly until well mixed.

Form into balls with greased hands. Children of all ages really go fat these.

MARZIPAN Ingrid Winter

1 - 2 Tbsp. rosewater (drugstores carry it)
Some drops of almond extract

1 lb. blanched almonds, ground
as fine as possible

1 lb. powdered sugat

Mix almonds and sugar, add liquids (be careful not to add too much) and
make a smooth but not wet paste. Form into nut-size balls, roll in cocoa, if
desired. Or make little loaves which might be coated with chocolate and later cut into
slices. Marzipan should be stored in a cool, but not cold place (not in the refrigerator).

Wrapping in foil keeps its flavor best.

BOSTON CREAMS Laura Neiswanger

3 c. white sugar
1 c. Karo syrup

Cook to 112 - 113 centigrade (soft ball). 110· on a dry day is sufficient.
Stit until stiff. Add 1 pound nuts. Knead, roll into ellipsoids. Dip in melted
chocolate (whip chocolate until it thickens).

2 c. thin cream

MEXICAN ORANGE CANDY Lee Wilkie

Melt:
1 c. sugar in large heavy kettle

Heat 1 1/2 cups milk in heavy saucepan or top of double boiler.
When sugar is a heavy yellow, add milk. Keep fire low, stir constantly until

sugar dissolves.
Add ..... pinch of salt, 1/2 cup butter , 1 1/2 cups nuts (pecans at black

walnuts), 2 tablespoons grated orange rind. Beat until creamy. Pour into buttered
pan; cut into squares.
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SOUR CREAM CANDY Fay Talley

1 tsp. vanilla
Few grains salt

1/2 c. sow cream
2 c. brown sugar
2 Tbsp. butter

Mix the sour cream and sugar. Boil to soft ball stage. Remove from heat.
Add butter and let cool. Add vanilla and salt, and beat until creamy. Drop by
teaspoonfuls onto waxed paper.

CREAMY FUDGE Elizabeth Dunn

First mixture:
4 c. sugar
1 large can condensed milk (pref.

Carnation)

Boil together to soft ball stage. stirring often enough to keep from burning.

1/4 lb. butter or margarine

Second Mixture:
1 jar marshmallow creme (approx. 1 pint) 1 c. nuts
2 pkgs. semi -sweet chocolate bits

Place in large bowl.
When first mixture is at soft ball stage. pour over second mixture and stir

until well blended. Then pour on wax paper or greased tray.

BROWN SUGAR CARAMELS Fay Talley

2 c. brown sugar
1 c. white sugar
1/2 c. light syrup
1 c. cream

2 c. milk
1/2 c. butter
4 tsp. vanilla
1 c. nut meats
Pinch of salt

Mix all ingredients, except vanilla and nut meats. Cook over low flame.
stirring constantly until mixture is 2480 Remove from fire, add vanilla. and nut
meats, and turn at once into slightly greased pans. When cool, turn the block of
candy out of the pan in order to cut it evenly.

Cut into squares with a sharp knife. Wrap each caramel in waxed paper.

BROWN SUGAR CANDY Mildred Underwood

1/4 up. soda
2 Tbsp. butter
1 Up. vanilla
1 lb. pecans

3 c. white sugar
2 c. brown sugar
1/2 c. whle syrup
1 1/2 c. milk
1/4 up. salt

Place sugar, salt, soda, syrup and milk in a large pan, stirring until it
begins to boil Turn fire low and continue cooking until a firm soft ball stage is
reached. Remove from fire, add butter and set aslde , without stirring. to cool.

When lukewarm, beat until thick and creamy. Add vanilla and nut meats
and mix thoroughly. Pour into buttered dish and cut into squares.

STRAWBERRY PRESERVES Laura Neiswanger

Heat 1 cup of sugar and a very small amount of water, just enough to make
syrup. to the point of boiling and add 1 cup of str awberries. When this mixture
begin, to boil again. add another cup of berries and 1 cup of sugar. Repeat with a
third cup of sugar and a third cup of berries. Let all this boil 5 more minutes, remove
from fire and put in a crock to stand all night. The next day put in jars.

One batch makes about 2 pints of preserves.
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