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D Birthday in the Family
Make the birthday dinner a special family celebration and let
the birthday member be your guest of honor for one night only.

A birthday comes once a year. But to the child VEAL STEAK ROLLS Serves 6
who waits for this exciting day, it seems more like
once every ten years. And a child's excitement spreads 2 lbs. veal steaks ½ cup sliced mushrooms
to the whole family; so there's nothing like a family Garlic salt and pepper sliced tomatoes
dinner to celebrate the day with appropriate festivity. ⅛ teaspoon thyme Bread crumbs

Your birthday child is the guest of honor. He sits at ½ lb. sliced ham Butter

the head of your table with all his gifts before bim.
½ cup sweet cider ¼ cup mushroom liquid

He's king for a day! His wish is your command. So Remove bones from steaks. Season with garlic
prepare all his favorites for the evening meal, from salt and pepper. Spread ham slices over steak; cover

his favorite fruit juice down to the candle-decked with mushrooms. Roll each steak and fasten with

birthday cake. It's a happy birthday for everyone. toothpicks. Dredge with crumbs and dot with butter.

Memos
Roast in a 350°F. oven for 30 minutes. Then cover
with tomatoes. Mix mushroom liquid with cider and

MENU pour into roaster. Cover and bake one hour longer.

Iced Fruit Juice
Chicken Baked in Milk JELLIED BEET SALAD -Serves 4

Baked Potatoes-Spinach Ring 1 tbsp. unflavored gelatine 4 tablespoons vinegar

Orange-Pineapple Salad
4 tbsps. cold water 1 teaspoon sugar
½ cup beet liquid ⅛ teaspoon salt

Birthday Cake Ice Cream
4 tbsps. orange and ½/2 cup chopped celery
grapefruit juice 1 teaspoon grated onion

Cocoa Coffee Soften gelatine in cold water. Heat beet liquid,
fruit juices, vinegar, sugar and salt to boiling. Dis-

BIRTHDAY WHITE CAKE
solve gelatine in this. When gelatine is about to set,
add beets, celery and onion. Chill.

2 cups sifted Hour
2½ teaspoons baking powder

1¼ cups sugar
¾ cup milk

½ teaspoon salt 1 teaspoon vanilla
½ cup shortening 3 egg whites

CHERRY CUPS Serves 6
Sift dry ingredients together. Cream shortening, cups sweet cherriesN1 - cup orange sections

add sugar gradually and cream together. Add flour 1 cup grapefruit 2 cups ginger ale
alternately with milk. Add vanilla. Beat egg whites sections 18 mint leaves

until they hold up in moist peaks. Stir quickly but
thoroughly into batter. Bake in two greased 8" layer

Combine cherries, grapefruit and orange sections

pans at 375 °F. for about 25 minutes. Frost and fill
in frosted serving glasses. Chill in refrigerator until

with butter cream frosting and decorate with candles.
serving time. Just before serving, add ⅓ cup ginger
ale to each glass and garnish with three mint leaves.
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1950
FIRST FIRST

MONTH JANUARY MONTH 1950
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

r 2 3 4 7NEW YEAR'S DAY Though the Lord be Every good gift and Thou art the helper of We have seen his star
the fatherless. the east, and are

Train up a child in the
Break off thy sins by high, yet hath he re-

If thou seek him, he
will be found of thee.

Chron. 28:
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	Padgett Sunday Supper Club
	A Birthday in the Family
	Birthday White Cake
	Veal Steak Rolls
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	Cherry Cups
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	Winter is the Time for Sports
	Cherry Cream
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	April
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	May
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	June
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	Butterscotch Date Drops
	Honey Drop Cookies
	Princess Pudding
	Chocolate Nuggets
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	Open the Door for Christmas
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	May Peace Shine Upon You

