


Hello 
-\$7'hat fun it is to cook when you have such a versatile dairy

product to use as homogenized milk. The sixteen recipes in
this booklet include just a few of the many ways in which

milk can be used to enhance the flavor of your meals.
The recipes range from soups to breads; sandwiches, casseroles, cakes, frostings;
on to desserts and pies. 'W'hy not try them soon? You'll 6nd you can always
rely on homogenized milk to contribute to the convenience and ease of your
meal preparations. Also, it adds essential nuttients to your daily diet. They are
the nutrients so necessary for good health.
For your convenience, the recipe cards are perforated for easy removal from the
booklet and may be filed in the recipe box.
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Beatrice Cooke



FISH CHOWDER

Y+ cup Meadow Gold Butter 2 cups cubed, pared

I medium onion, chopped potatoes

I pound fish fillets- 1 cup sliced celery
haddock, cod or haiibut I quart Meadow Gold Milk

I bay leaf 2 cups hot tomato .iuice
6 nhole cloves Salt and pepper to taste

Melt butter in sauce pot. Add onion and fish fillets, cut into l-inch cubes. Cook for l0
minutes, stirring occasionally. Add bay leaf, cloves, potatoes, celery and I cup milk. Cook

over low heat until fish and vegetables are tender. Remove bay leaf and cloves. Add remain-
ing milk. Heat until hot. Gradually stir in hot tomato juice. Season to taste. Heat until hot
but d0 not boil' serve immediately' 

Makes about 2y2 quatrs.r g-r0 servings



3*ni, &*r, FAvoRrrE REcTPE

CHICKEN CHEESE SOUP

Va cup lMeadow Gold Butter
1 medium onion, chopped

% cup flour
2 quarts (t/z gallon) Meadovi Gold Milk
2 cups chicken broth
1 cup cooked peas

Cook onion in butter until tender. Stir in

Add peas, chicken, cheese and seasonings.

cach serving with ch0pped green 0nion.

l% cups diced cooked chicken
1y2 cups grated Meadow Gold Natural

Cheddar Cheese

% teaspoon paprika

Salt and pepper to taste

flour. Gradually add milk and chicken broth.
Heat until hot and cheese is melted. Garnish

Makes about 3% quarts or 10-12 servings



Sorau
FA\/ORITE REC]PE

PAN ROttS
2 cups Meadow Gold Milk, scalded

% cup sugar
2 teaspoons salt

7z cup lvleadow Gold Butter
1 cup warm mashed potatoes, unseas0ned
1 (1 oz.) package active dry or 1 cake

compressed yeast
% cup warm (not hot) water
7 cups sifted flour, approximately

P0ur scalded milk int0 large mixing bowl. Stir in sugar, salt, butter and potatoes. Cool to lukewarm. Dis-
solve yeast in warm water. Add to milk mixture. Beat in half the flour. Then stir in remaining flour or
enough t0 make a soft dough. Turn out on lightly floured surface; knead until sm0oth and not sticky.
Place in a greased bowl; brush top with melted butter. Cover; let rise in warm place until double in
bulk. Punch down. Let rise again until double in bulk. Turn out on lightly fl0ured surface. Cut or pinch

off small, uniform pieces, f0lding sides under until tops are smooth and rounded. Place in greased shallow
baking pans %-inch apart, using either 13 x I x 2-inch pans or f-inch round cake pans. C0ver; let rise
in warm place until double in bulk. Bake at 375'for 20-25 minutes. While hot brush with a cream-sugar
mixture or melted butter.
Note: For hamburger buns use larger pieces of dough and place %-inch apart in pan.

Makes about 3% dozen rolls



RAISED
I cup Meadow Gold Milk, scalded

Vz cup sugar
I teaspoon salt
1 (l oz.) package active dry 0r I cake

compressed yeast

Combine milk, sugar and salt; cool t0 lukewarm. Add yeast to mixture and stir until dissolved. .Stir in
lVz cups flour. Cover and let rise in warm place (80-85.) about I hour. Add egg and buttu; mix well. Stir
in flour, using the amount necessary to make it easy to handle. Turn out onto a lightly floured surface.
Kflead until smooth. Place in greased bowl, turning once t0 bring greased side up. Cover; let rise in uvarm
place until double in bulk. Punch down and turn out on floured surface, rolling out dough to Ys-inch thick-
ness. Cut with floured 3-inch doughnut cutter. Let rise on board until very light, about 30 to 45 minutes.
Leave uncovered so a crust will form 0n the dough. Fry in deep hot fat (370") lor about 2 minutes or
until lightly browned, turning once. Drain on absorbent paper. tor sugared doughnuts, place in bag with
granulated sugar and shake. For a glaze:

Ya cup sifted confectioners' sugar
3 to 4 teaspoons rvater

Mix confectioners' sugar and water together until smooth. Spread on top oftoughnuts 
l[rlorrlfl,.Oor$r*,

DOUGHNUTS
lYz cups sifted llour

I Meadow Gold Egg, beaten
Va cup Meadow Gold Butter, melted

2Yr3 cups sifted flour



PRUNE COFFEE CAKE

2% cups sifted flour
l7+ cups brown sugar, firmly

packed

I teaspoon salt
% cup Meadow Gold Butter
3 teaspoons baking powder Vz cup chopped nuts

Combine flour, brown sugar and salt. Cut in butter until mixture is crumbly. Reserve Yz

cup crumb mixture for topping. To remaining crumb mixture add baking potvder and cin-

namon. Combine egg and milk. Add to mirtule and stir until well mixed. Stir in cooked

prunes. Pour into a greased 72 x lYz x 2-inch baking pan. Mix together Yz cup crumb
mixture and nuts. Sprinkle over top 0f batter. Bake at 375o for 35-40 minutes.

Makes 8-12 servings

teaspoon cinnamon

Meadow Gold Egg, beaten
cup Meadow Gold Milk
cup finely cut, cooked
prunes



CORN BREAD

1 cup sifte( flour 1 cup yellow corn meal

7a cup sugar lr/t cups Meadow Gold i,lilk
I tablespoon baking powder 2 Meadow Gold E8gs, beaten
I teaspoon salt % cup Meadow Gold Butter, melted

Sift t0gether flour, sugar, baking powder and sait. Stir in corn meal. Combine milk, eggs

and butter. Add all at once to dry ingredients. Stir just until dry ingredients are moistened.
Pour into greased 8-inch square pan. Bake at 425' for 20 to 25 minutes.



HOT STICED BEEF SANDWICHES

I 4-ounce package smoked

sliced beef
6 tomato slices
6 hamburger buns, toasted

and buttered
Vs arp Meadow Gold Butter
7s cup flour

1% teaspoons salt
% teaspoon pepper

I teaspoon dry mustard
3 cups Meadow Gold Milk
6 slices Meadow Gold

Process American Cheese

Melt butter in fry pan. Stir in flolr and seasonings. Gradually stir in milk. Cook over

moderate heat, stirring constantly, until thickened.0n each bottom bun half, place 3 slices

of beef and a tomat0 slice. Place a slice of cheese on each top half. Spoon sauce over

buns' Broil under m,delate heat until cheese and sauce are bubbly' 
Makes 6 sandrviches



SUNDAY SUPPER SANDWICH

6 slices cooked pork or beef
6 slices toast

Prepared mustard
V+ cup Meailow Gold Butter .

Yc cup flour
1 teaspoon salt .

V+ teaspoon Depger

Spread toast with prepared mustard. Arrange in flat baking dish' Cover toast with pork or

beef slices. Melt butter in fry pan. Stir in flour, seasonings, tomato paste and horse-radish.

Gradually add milL Cook orer moderate heat, stirring constantly, until thickened. Add

cheese and ripe olivss. Cook until cheese is melted. Pour sauce over sandwiches. Broil

under moderate heat until liShtly browned and bubbly. Serve hot. 
Males 6 servings

2 tablespoons tomato paste

I tablespoon horse-radish
lYz cups Meadow Gold Milk

I cup grated Meadow Gold Natural
Cheddar Cheese

Vz cup sliced ripe olives



SAUNON CAS9EROIE
I 7% ounce can red salmon, drained and flaked
4 Meadow Gold Eggs, hard-cooled and quartered

I medium head cauliflower, cooked

V+ cup Meadow Gold Milk
Grated Parmesan cheese

Vs cup Meadow Gold Butter
Ye cup flour

lVz teaspoons salt
% teaspoon pepper

Yz cup sliced green onions
3 cups Meadow Gold Milk

Separate cauliflower into flowerets; dip into 7c cup milk. Sprinkle with Parmesan cheese.
Brown lightly in butter in fry pan. Remove cauliflower. Stir in flour. Add seasonings and
green onions. Stir in milk; cook until thickened, stirrinS constantly. ln a buttered lYz-
quart casserole alternate layers of salmon, eggs and cauliflower. Pour sauce over mixture.
Bake at 350. for about 40 minutes.

Makes 6 servings



SOUTHERN STYTE CREAiAED CHICKEN

3 cups diced cooked chicken % cup flour
I lo-ounce package frozen lima beans,

cooked

I 3-ounce can La Choy Water Chestnuts,
sliced

Y+ cup Meadow Gold Butter

1Vz teaspoons-seasoning salt
1 teaspoon finely crushed tanagon

Dash white pepper
2lz cups Meadow Gold Milk

V+ cup pimiento strips

Melt butter in saucepan. Stir in flour and seasonings. Gradually add milk and cook over

moderate heat until thickened, stirring constantly. Add chicken, lima beans, water chest-

nuts and pimiento strips. Heat until hot. Serve over squares of hot Corn Bread.
Makes 6 servings

Note: Recipe for Corn Bread included in recipe booklet.



rUDGE CAKE

3 squares (3 oz.) unsweet-
ened chocolate

2 cups sugar
1V+ cups Meadow Gold Milk
s/+ cup hot mashed potatoes,

unseasoned

sZ cup Meadow Gold Butter
3 Meadow Gold Eggs

2Yz cups sifted cake flour
lV+ teaspoons soda

I teaspoon salt
I teaspoon vanilla

Melt chocolate in top of double boiler. Add 1 cup sugar and Vz cup milk and stir until smooth. Stir in mashed
potatoes. Cool. Cream butter; gradually add remaining 1 cup sugar and beat until light and fluffy. Beat in eggs,
one at a time. Add about Vs sifted dry ingredients. Stir in chocolate mixture and vanilla. Gradually add remain-
ing dry ingredients alternately with the 7a cup milk. Mix well. Pour batter into 2 greased 9-inch cake pansl

Bake at 350o for 30-35 minutes. Cool. Frost with VANILLA BUTTER FR0STING. Makes 2 9-inch layers

vonino Bumer Frosrins 'u6 ijf,:#33f3.r,3;lo'"* i ijflfi,,;:i'f ,:,'jrectioners'susar
1% cups Meadow Gold Butter

Blend milk and flour. Cook over low heat, stirring constantly, until smooth and thick. Cool. Cream butter and
confectioners'sugar until light and fluffy. Stir in milk mixture and vanilla. Beat until smooth and fluffy.



Yz teaspoon nutmeg
Yz teasooon allsoice
rA cuD ileadow told Butter

lYz cups sugar
3 Meadow Gold Eggs
I teaspoon vanilla

lV+ cups Meador Gold Milk

Sprinkle 3 tablespoons sifted cake flour over dates and nuts. Sift remaining flour with baking powder,.soda,
salt ard spices. Cream butter and sugar until light and fluffy. Beat in eggs, one at a time. Add vanilla. Alter
nately add dry ingredients and milk. Fold in dates and nuts. Pour batter into 2 greased 9-inch cake pans. Eake
at 350" for 30-35 minutes. Cool. Frost with PETIUCHE FROST|NG. Makes 2 9-inch tayers

I cup finely chopped dates
Y2 cup chopped nuts
3 cups sifted cate flour

lVz teaspoons baking powder
Y4 teaspoon soda
Y4 teaspoon salt

lYz teaspoons cinnamon

1Yz cups light brown sugar, firmly packed

PenucheFrosrins,rifjfl,:ffJ#J.lli1flfilu.,
Yr cup Meadow Gold Milk

Combine all ingredients except varilla in uucepan. Bring slowly to a boil, stirrinS constantly, and boil 7-8
minutes. Cool t0 lukewarm. Add vanilla; beat until thick enough to spread.

tA cup Meadow Gold Butter
Y4 teaspoon salt
I teaspoon vanilla



CREATI PUFFS
I cup boiling water

Y2 cup Meadow Gold Butter
Y4 teaspoon salt
I cup sifted flour
4 Meadow Gold Eggs

Add butter and salt t0 water; stir until butter melts and mixture comes to a boil. Add flour all at once; stir
vigorously until mixture is smooth and forms soft ball. Remove from heat. Cool until lukewarm. Beat in eggs,
one at a time. Beat well. Drop by tablespoonfuls,2 inches apart, on lightly greased cooky sheet. Bake at
375o for 50 minutes. Remove from oven; cut a small slit in side of each puff. Cool. Fill with the following
fi I li ng:

Chocolote Ghip
Creom Filling

3 tablespoons flour 3 cups Meadow Gold Milk, scalded
3 tablespoons cornstarch 3 Meadow Gold Eggs, beaten

9+ cup sugar 1Y2 teaspoons vanilla
y4 teaspoon salt I (6 02.) package semi-sweet chocolate lieces

Combine flour, cornstarch, suSar and salt in saucepan. Gradually stir in milk. Cook over low heat, stirring
c0nstantly, until slightly thickened. Add small amount of hot mixture to eggs. Stir into remaining hot mixture.
cook over row heat for ahout s minutes. Remove from nrr,, ,oil;*ttorlffil'i:l3rri,liff,;r8iir':irCrl'Jj., 

prff,
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BUTTERSCOTCH PIE
1 f-inch baked pie shell

% cup lvleadow Gold Butter
1 cup dark brown sugar, firmly packed

23/t cups Meadow Gold Milk, scalded

3 tablespoons cornstarch
3 tablespoons flour

lvlelt butter in saucepan. Add brown sugar and bring t0 a boil, stirring constantly. Stir in I
cup scalded milk; remove from heat. Cool. Blend in c0rnstarch, flour and salt. Gradually stir
in remaining 1:/a cups scalded milk. Cook over low heat, stirring c0nstantly, until slightly
thickened. Stir small amount of hot mixture into eggs. Add to remaining h0t mixture. C0ok

over low heat for 5 minutes. Add vanilla. Cool. Pour into cooled pie shell. Top with

whipped cream and pecans.

Makes 6 servings

% teaspoon salt
2 Meadow Gold Eggs, beaten

I teaspoon vanilla
% cup Meadow Gold Whipping Cream,

whipped and sweetened

Pecan ha lves



STRAWBERRY N'IERINGUES

,.--, .:. .

Beat egg whites until frothy. Add cream of tartar and salt; beat until stiff. Add sugar, a tablespoon at a

time; beat until meringue forms stiff straight peaks. Fold in flavorings. Spoon into 6 mounds 0n cooky sheet

covered with brown paper. H0ll0w out center 0f each mound with spoon. Bake at 275'for t hour. Cool 5

minutes; remove from paper. Cool. Fill with the following filling:

3 Meadow Gold Egg Whites
% teaspoon cream of tartar
% teaspoon salt

3/a cup sugar
% teaspoon vanilla
% teaspoon almond flavoring

, Vz cup sugar 3 Meadow Gold Egg Yolks, beatenDrrqwperry y2 teaspoon salt 2 tablespoons Meadow Gold Butter

creqm Filling 'i :xBrt'ni::0,\,,i Gord Mirk, scarded rr: :ii'J3$Brl"ttr?resh or fl,ozen straviberries

C0mbine sugar, salt and flour in saucepan. Gradually stir in milk. Cook over l0w heai until slightly thickened.
Eeat a smrll amount of h0t mixture into egg yolks. Add to remaining hot mixture. Cook over low heat for
about 5 minutes. Add butier and vanilla. Chill. Fold in strawberries before filling shells. Makes 6 servings



BANANA PINEAPPLE CUSTARD

2 medium bananas, sliced
I No. 303 can pineapple chunks, drained
2 cups Meadow Gold Milk, scalded

3 Mesdow Gold Eggs, beaten
1/q cup sugar
Y2 teaspoon salt

teaspoon vanilla

Arrange banana slices and pineapple chunls in 8 custard cups. Add sugar, salt and yanilla

to eggs; beat just until blended. Gradually add milk t0 egg mirture. Pour into custard cups.

Set in shallow pan and pour hot water into pan, f-inch deep. Bake at 325" for about 45

minutes or until silver lnife inserted near edge comes out clean. Sene warm or cold.
Makes 8 servings



TIPS ON GOOKING \^/ITH MILK
o Use milk instead of water as the liquid when cooking cereals.
. For more flavorful, wholesome soups, cook the vegetables in milk.
o To scald milk-heat over low heat or in top of double boiler until tiny bub-

bles gather at sides. This is just under the boiling point.
o Vhen combining milk with tomatoes-be it juice; cooked or canned ones;

paste or sau6s-alvzays add the tomato product ro the milk.
o Use milk in making smooth, creamier s2ugs5-su6tr as: a cheese sauce' egg

sauce, onion sauce or vanilla sauce, Sauces give variety and much favor to
main dishes, vegetables and desserts.

o Often a molded salad and dessert is more tasty if the unfavored gelatin is
softened in milk. Also, use milk for all or part of the liquid needed to dissolve
the gelatin.

. Between-meals or end-of-day snacks, cold or hot beverages made with milk
are so nourishing and satisfying.




