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The title page of the Y. M.C.A. Cook Book states that “every receipt
has bCCn tCSth,” PrCSumably by committee mCmbCrS MrS. GCOrgC BCnSOn,
Mrs. Avery Andrews, and Mrs. G. H. Simonds. The book contains almost
500 rccipes divided into nineteen chaptcrs, cach described (in most cases)
in under four sentences, covering evcrything from basic baking powdcr
biscuits and cocoanut pudding to marguerites (cookies). The recipes are
Casy to fOllOW and haVC gOOd instructions. SOITIC PCrSOnal judgmcnt must
come into play, though Wllcn rCCipCS C(l“ fOr a hot, VCry hOt, modcratc, SIOVV,
or quick oven fOr bakmg ora “halfsiﬁﬁr” as a measurement. Along thC Way,
rCadCrS may alSO ICQI'I] a new <WCH, 0[d> term or two, Such as “picplant” fOr
rhubarb.

This work, originally published in 1915, is reprinted by Milne
Library at the State University of New York College at Geneseo as part
of the Genesee Valley Historical Reprints series. The Genesee Valley
Historical Collection is Milne Librarys largest and most accessible
collection of local history materials. Its geographical scope covers the eight
counties surrounding the Genesee River in New York State: Allegany,
Genesee, Livingston, Monroe, Ontario, Orleans, Steuben and Wyoming.
For more information, see: http://go.geneseo.edu/gvbr.

The Genesee Valley Historical Reprint Series is an effort of Milne Library, SUNY Genesco.
Editorial Board:
Elizabeth Argentieri, Allison P Brown, Joseph Easterly, Cyril Oberlander, & Katherine Pitcher

Summary by Donna Hanna
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Y. M. C. A. COOK BOOK




1V.
FISHand MEAT SAUCES

SAUCE HOLLANDAISE.

2 tablespoons butter, 1 tablespoon flour, 2 tablespoons
tanagon vinegar, 1 tablespoon chopped onion, yolks of 2 eggs,
Y2 teaspoonful of salt, 1 saltspoon of pepper, 1 bay leaf, 1/,
pint boiling water. Put the bay leaf and onion in vinegar and
bring to boiling point and cool. Rub the butter and flour to-
gether. Add gradually the water; stir until boiling; add the
vinegar, strained. Remove fromn fire and stir in gradually the
yolks of the eggs. Heat very gently, add salt and pepper, and
serve al omnce.

Mrs, horer.

TARTARE SAUCE.

Make a mayonaise dressing and add one tablespoon of tinely
chopped cucumber pickles, olives, etc.
Mrs, G. H. Simonds.

DRAWN BUTTER.

One-half cup butter, rubbed well with two tablespoonfuls
flour; put into a saucepan with about one pint boiling water,
stirring constantly until well melted. Throw 1in a sprig of
parsley and serve at once. Mrs. Geo, Benson.

TOMATO SAUCE.

One quart can of tomatoes, two tablespoonfuls of butter,
two of flour, two cloves, and a small slice of onion. Cook to-
matoes, onion and cloves ten minutes, heat the butter in a small
frying pan and add the flour; when smooth and brown, stir into
the tomato and cook ten minutes; season to taste with salt and
pepper, and rub through a strainer. Nice for fish, meat or
macaroni. IMrs. Avery Andrews.
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EGG AND LOBSTER SALAD,

Coock 6 eggs, remove shells, cut a slice from the top and
bettom, remove yolks and fill whites with lobster, celery and
cucurrher 2aill cut fine and wmixed with mayonnaise dressing.
8erve on a lettucx: !2af. 8Season yolks highly, make into tiny
balls and put around the egg whites. Pour over all French
dressing. Serve with this snowballs made of cream cheese and
whipped cream mashed fine, and long strips of bread, browned
and hct. Have saiad ice cold.

Mrs. Edwin Beecher.

EGG SALAD.

Boil five eggs until hard and lay on lettuce leaves. Garnish
with chopped stufied olives and a few capers anG serve witll
mayonaise dressing.

Mrs. Charles Meyers.

RUSSIAN SALAD.

Peas, beans, carrots, beets and potatoes, in combination
or separately, are marinated with French dressing, and served
on lettuce.

COMBINATION SALAD.

Lettuce, tomatoes, cucumbers, chopped onion and chopped
green pepper sprinkled over and servved with French dressing
make a fine dinner salad. Sliced radishes are a pleasing addi-
tion when tomatoes are out of season.

CHEESE PEPPER SALAD.

Crumble one lare cupful of cottage cheese, then add four
tablespoofuls of cream and salt to taste. Cut a large sweet
green pepper into rings and lay them on crisp lettuce leaves.
Fill each ring with a mound of the cheese, sprinkle with chopped
peanuts and garnish with a little finely shredded red pepper.
Serve with toasted soda crackers.

: Miss Carolina Jacobins.
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WALNUT SALAD.

Grenoble walnuts, crack and extract meats in halves.
Combine with an equal part of celery, cut in small pieces, cover
with French dressing, and serve on lettuce or similar leaves.
Walnuts may also be used with. cream cheese, tomatoes or
oranges.

EMERGENCY SALAD.

Three heads of lettuce, 2 cups red pickled beets sliced, €
small cucumber pickles not too sour, also sliced, 1 large onion
sliced, 1 cup mayonaise dressing. Line salad bowl with lettuce
leaves and lay in sliced beats and cucumbers alternately.
Scatter onion on each layer. Pour mayonaise over all and
garnish with parsley if you have it.

Mrs, Wm, Trow.

STUFFED TOMATO SALAD.

Six ripe tomatoes, half pint cream dressing, two cucumbers,
lettuce, salt and pepper. Scald the tomatoes so that the skins
can be easily removed. Cut a slice from the top of each, and
with a small spoon remove the seeds. Peel the cucumbers and
cut them into dice, season highly and mix with at least half the
dressing. Fill the tomato cups with this, and put another spoon
of the dressing on top. Sprinkle a very little finely chopped
parsley over and serve on a bed of lettuce leaves.

Mrs. B. J. Cumniings.

PICNIC SALAD.

A good picnic salad is made by shredding cold roast beef
or boiled chicken and ham, seasoning with salt, pepper, a grate
of nutmeg and a bit of lemon juice. Mold into compact form
with a little stiffly whipped cream flavored with vinegar. Then
mwix a salad of vegetables, cucumbers and beetroot, French
bezais, green peas, endives and lettuce. Place the meat salad in
the center of this. Cover with lettuce leaves and pack,

Mrs, Geo. Benson.
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