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PICNIe
MEALS

FOREWORD

it’s a picnic . . .
to pack a lunch

Just say the word “Picnic” . . . and everyone
else chimes in with “what do we eat?” So what-
ever our private opinions may be on the subject
of putting up lunch baskets, it seems a
good old American_ habit that is here to stay.
Lunches go to picnics — to work —to school —
they even start out with us for long trips in

Sandwiches seem to be the familiar cornerstone
of the picnic lunch. But i
when the lady of the house needs a little out-
side inspiration to help vary the pattern. And
s0—in this booklet —we have set out to
helpful, not only with sandwiches, but also with
all the other varieties of food than can travel
in lunches.

Our inspiration comes from The Machinist, a
newsy weekly newspaper serving the members

paper in which to air some of their picnic
and lunch packing problems. This was a ki
of correspondence corner and the women loved
it. Even the men in to offer expert
i ctical suggestions, ques-
tions nswers have astonished the editors
and delighted the women readers.
This booklet is the legal descendant of that
lunch box corner. Its questions and suggestions
have served as an authentic guide
tions on hot foods —salad mixtures — soups

o take this opportunity
to say “thank you” to the friends who have
shared their problems and their success secrets
50 generously.

So here's to better and better lunches, good
travelers away from home.

GERTRUDE BLAIR
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fillings and spreads
for traveling sandwiches
‘We know that you know all about ham sand-

family. Suggestions here are different, to add
interest and appetite appeal.

roast tur
in a tripl;
3 thin slices bread
of white, 1 of whols wheat)
slices of roast turkey or chicken
apple jelly
butter or margarine

key or chicken
e decker

wich is cut into thirds before wrapping (hold
each triple decker together with a toothpick)
they can be eaten more easily.

salmon paste
1 Ib. can salmon
1 tecspoon dried or fresh mint leaves
1 tablespoon minced parsley
1 tablespoon vinegar

3
i
3
B
3
2

Mix to paste. Chill and store for sandwich
making.

baked bean filling
% cup left-over baked beans
chili sauce, prepared mustard or piccal
grated cheese
Mash the beans. Add relish to make a mixture
that will spread. Spread between whole wheat
read; sprinkle with grated cheese.
When you serve these sandwiches at home —
maybe for Sunday night supper — toast them
in a grill or very hot oven.)




baked sandwich with meat filling
b. ik, cut into small cubes
tablespoons flour

teaspoon 5o

FE R F T
3 o

cup catsup
up water
! hard caoked e99

Selett mund or flank or some other less expen-
sive cut of steak. Measure flour into a paper
Pag wiihsalt ehil powacr, pepper; drop the
cubed steak into this and shake until c

" Melt drippings in Targe
dd meat and onions and

brown slowly.  Add catsup and water. Cover
nt; is tender
thie gravy completely absorbed. Use
ix to make a pastry.
about) squares.
res; ad

mi
Note: try this with a filling of
sh any other cooked meat,

n to the usual cold

A reminder .
cuts that are ;mpum Tor sandwich making

don’t forget— tongue — corned bea/—coa’ud
o et vers) et toaf o= o toat.

savory cheese spread
¥ 1b. snoppy Amercan o
dir onions

Put cheeso and onions through grinder,
dash of tabasco. If aairad, ada cEil sance. (o7
catsup or mayonnaise).
cream cheese savory
3 oz. packaged cream
(or 14 cup coftag
1 can deviled ham
(or 1 cup cooked chopped ham)
Mix. Fill 2 green peppers. Chill. Slice. Wrap
slices in waxed paper to be caten out of hand.
use as sandwich filling.

orange cheese spread
3 oz. package cream cheese
2 tablespoons orange marmale
or grated rind of orange
Mix and use as a spread for nut bread or
whole wheat.

lade

2 machinst” cooked-up this
flling for sandw
an soup meat, mnkcd (veal or beef)

<an pimientos
1 lerge carrot
sesded olive
hoy
4 mhl-waans '<ooked salad dressing (about
salt, o fast

Tabasco, o taste
Put through grinder; adding dressing suffcient

spread. seasonings to taste.

Store I rettigevator.
tuna spuud

can of tu

£ v tocked agos, chopped

4 black olives, sliced from seeds
flower of cauliflower,
. thinly sliced
inegar or lemon juice
3

1 tablespoon
2 fal ared mustard

salt, pepper
2 tablespoons chili sauce
Break the tuna fish into bits (not too small).
Save the oil. Add eggs, olives and whatever
crisp raw vegetable you wish. Mix oil with the
vinegar, mustard, chili sauce. Add to tuna; toss
with fork, adding salt and pepper to taste.

“a fish tale”

Zo keep, sardines fram soaking into sapdwich
bread, drain —then add cook yolk and
i . Sardines chilled o in their
tin can be wrapped in newspaper and when
opened at lunch time will still be cold.

orange nut bread

2 tablespoons shortening
% cup.
1 eg

tablespoon grated orange rind
% cup chopped raisins
% cup chopped nuts
2% cups flour
2 teaspoons baking powder
% teatpoon baking soda
n salt

Cream shortening with s egg_and
beat until Mufy. Add orange rmd, Taisin:
nuts. Sift together the dry ingredients and add
-lumnely ith the orange juice. K
q. cake pan, lined with waxed paper . . in
Sow oven (300 degrees B shont 3 hr.
into squares. Separate into halves and spread
cream cheese between the layers.




honey nut loaf
% cup coarsely chopped nuts
2 cups flovr
2 teaspoons baking powder
% teaspoon salt
1 egg, beaten
% cup honey

Y% cup
2 tablespoons melted fat

Add outs o dry tngredlents, Sited topsiler.
Combine egg wth horey and milk, st into the
fout Rdd e melted Tat Sih only until flour
s moistened —no longer. Bake in greased Joat
pan; in moderate oven (350 degrees F.) 45 t
50 minutes.

beauty treatment for
canned sandwich meats
Says one lunch box wife: “Canned luncheon
meats were served several times too often in the
late war, but since they are among the more eco-
nomical of sandwich meats, it pays to restore
their popularity with special beauty treatment.”
suggestions
1 can lunch meat mixed with:
3 slices bacon, Dot and cumbled
Y 1o % cup chopped nuts (almonds,
s, walnuts or peanuts)
piccalilli fo soffen
2.1 can lunch meat grind with:
3 sweet pickles 2 large raw carrots
% Ib. snappy cheese

1 onion
2 stalks cel
then add chilsauce fo mol

3.1 can lunch m ed and sliced
3 oz. Dackaucd eream cheess
horse radish

Mix ceam chaose with horie radidh to make @

spread. Spread

make o !undwr:h) 'hnn et i

onfinue  with g meat sl
wm “Sach sick in waxed paper — o be
eaten as is.

peanut butter suggestions
To
Mi

d thickness.
Mix 3 tablespoons peanut butter with 3 oz, so
ch cup olive butter. Add dash Wor-

sisten

'

seasoned butters for sandwiches
Mix ¥ 1. butter or margarine with:
Onion wor
Deviled Butter

n, finely ground
1 tablespoon dry mustard, dash
ground ginger
Curry B 2 fablespoons curry powder
Herb Butter: % teaspoon mixed poultry seasoning
Keep in refrigerator for sandwich making.

hearty soups make a hit
Big thermos jugs must have been designed by
Santa Claus as a gift for picnic lunch toters,
inds of whole meal dishes can be car-

for all ki

ried, piping hof rve away from
Rome,” Later ou’in this bock thers is & ssction
on MAIN DISHES that can TRAVEL and

some of those dishes could go right into a ther-
mos jug to be

carried to & picnic place.

k about soups
If you are
ing canned or the dehydrated kind, you may
maei heat them on location. They cook in

some qulck tricks with canned
or dehydrated soups
1. Prepared according to directions; but add
the special touch of some grated cheese; or
ash of sour cream; some minced parsley

5
3%
§

or 3 different soups: such as
cream of spinach with cream of chicken;
cream of celery with chicken noodle; cream
of tomato with cream of green pea or spin-
ach or asparagus.

Do a special seasoning job: such as a dash
of powdered sage with several slices of
sausage to bean soup; add chili powder to
bean or dried pea soup; add a bit of sherry
(or any wine) to black bean soup and then
add lemon juice with several slices (thin)
of lemon. (just wonderful) Curry powder
to chicken soup.



Standard cookbooks will give you many good
recipes for homemade vegetable soup, for bean
soups, etc. Bu a few unusual soups
you may like to add to your repertory.

saverkraut soup
<up sour croam
onion, diced

1 lb. saverkraut
1. hot water
1 teaspoon salt
% teaspoon paprika

.uu__
i

Saute, in large pot, onion, carrot, turnip, in
the fat. Cook over low heat until delicately
browned. Add sauerkraut and hot water. Sim-
oer % hour, Add st poprika and soue eveas,
Reheat to pipin

New England fish chowder
loblespoom drippings
10 % cup c} upnrd or;um

& ot pleces
or 3 potatoes, cube
cup chopped celery
cups boiling water
teaspoon sal
cups hot milk
1 tablespoon minced parsley
Melt the drippings in large kettle; add. the
onions and salt pork. Fry slowly to delicate
brown, ‘Add fish, ]‘Jokltoes, ce!ery, Prileg water
salt. Cover and sim otatoes are ten-
der.. Add milks bring slowly to boiling, but do
L thermas while soup ot
arsley. Makes about 2 qts. soup.

u-us»-m:...

tomsto okra soup

1 gt tomatoes ireshor canned)
bﬂmllnn cube

Cove parlic

teaspoon salt

tablespoons bacon dippings

easpoon celery seed:

cups water

teaspoon quick cooking tapioca

dozen tender okra pods

Cut the clove of garlic (this is one section of a

) into halves and stick a toothpick

tomatoes, bouillon cubes, bay

.,_»im———n

carly because it would begin to hiead making
8 sticky, gelatinous soup. Cook just long enough
to cook

potato dumpling soup
3 potatoes, pared, cubed

ions, cube
1 gt boiing water
% teaspoon sa

% Yecupoon caraway smed, options!
2 slices bacon, cut small

p dough. D

Boifing. soup.  Gover tightly and simmer 10

minutes (by the clock).

speedy hot bencl\

(Beet soup ... . and d

can strained beets

by food — or small i diced best

1 can condensed chicken bouillo

1

T tablespoon fomon juiee
ream

Simmer together all ingredients except the sour

cream.  Fill thermos bottle when piping hot

n add the sour cream. Makes about a pint

O
Q\%

Any chefs present? Then b
masters concoct the highly special dre
toss off a bowl of salad greens. The sal

can travel in the car filled with all the napkin
and such paraphanelia.

French dressing

% teaspoon dry m:

teaspoon wm e (ol plain)

% teaspoon

% cup vlnuvnr w lemon juice

% cup salad of
Measure mgredlems right into the salad bowl
or into a bott r future reference. Store
Sool place it not in the retrigerator. Shake
well before using.



a very s

cooked salad dressing
1 teaspoon salt % cup bt wilk
% feaspoon dry mustard 1 egg, s
1 tablespoon woor Y cup inegar
1 tablespoon flou

Mix dry mgred)ems add hot milk. Stir

d the

Add vinegar; stir vigorously over low heat
until richly creamy. Cool.

sour cream dressing

% teaspoon celery seed
% teaspoon scraped onion
Mix and use at once. Excellent on cole s

chef’s dressing and the salad
Rub the inside of the bowl with cut side of &
piece of garlic or onion; cast it aside. Add re-

washed and crisped at home) and toss until
every leaf is well dm

¥ teaspoon dry m

teaspoon chmz mustard)
1 toovpren bla sk
(or calery or garlc sal

% feaspoon sugar

4 cup inegar or amon jui

% cup salad of
(Make i masmg 2t home and take to the
picnic, if you wish. Just measure all
ents into a bottle. Never store in refrigerator
but keep cool.)

tips on packing salads

1 whenever possible, prepare shead of time
and chill we

. pack ko keop ol salads cold, (@) into wide
‘mouthed ﬂlermn!, (b) into
cubes ice, (c) or wrap contai
paper, then in layers of newspapers . . .

Salads must have tasty dressings, You can buy,
repare at home, & wide variety
of delicions tasty.eaiad dressm s IF, lunch boz
carriers are to be so salads, be sure to
make good dressings :
Franch dreuing

cooked dmmna

variafions on mayon

Yok 1600 and Breving
and Russian Dressing

sour cream dressing

these salads will travel:

baked bean salad potato salad
fish salads cole slaw.
egg salads macaroni salad

chopped raw vegetables

cotage chesse
cooked vegetables

potato salad #1
2 boiled potatoes
o

stalk celery

onion

cup minced celery leaves and minced parsley
or 3 sweet-sour pickles

or 3
1o vegelab

tablespoons French dressing

cooked dressing to moisten

Make it neat! Gut the potatoes into neat small

cubes. Mince the onion, the celery leaves and
hemarblep; thinly ses the sdlery. ‘Gube the
pickles; slice over olives.
portant. *Now for the other raw vegetables —

© R

in a spoonful of raw or frozen green peas; add
some thin strips of raw turnip or mushrooms

or cauli metimes you will n
hand, souatimos ansths they add exturs aud
chewing qual ell'as important vitamins

lnd mlnerlll) Qo a lnft salad. You may have
ind — it is u) ou. Just
Bsure all ingredients are cut eatly. Season

Tion or radish leaves. Chill well. Cover. Wrap
in several layers of wrapping or newspaper,
before packing.

potato salad #2
| cup mashed potatoes
hard b

i o gretd con, [minced onion, minced
parsley and celery
mayonnalss 1o moisten
This is a wonderful way to use left-over mashed
potatoes. Mix ingredients above.

in c
paper.” Chill until time to pacl



macaroni salad
1 cup cooked macaroni
1 hard boiled egg, chopped coarsely
1) fenkisler; iy shced
1 tomato, quarteret
1
1o

carol, “niny slced
onin for graen fop o fre

lespoon grated cheese
dash dry or fresh basil
dash dry powdered thyme
mayonnaise orsour cream dressing
papri

Use elbaw macaroni or break the long pieces

gt

onions)

to hs. Mix all ingredients,
iding dressing s to moisten. The
may be omitted, f desired; but do ive them &

tomed to

not. aceustor ing them.
west o uul- salad.

et 20 small dashes will add
may be sprinkled

d crackers or Melba toast,
instead of sandwiches.

cole slaw

14 large head cabbage, or
small head mokes 1 p. slaw)
Tt mhboq- {of raan, white, rad
v mixed)

1 onln’l shredded
ssing fo moisten

Torictions
1 raw carvr, grated o slced

1 fart apple, chopped

1 green pepper, hily sheadded
diced cucumber and

Cammed pinsapple, diced o hradded
chopped pean

Jost

abbage and the onion with pre-
T g s e good cream
dressing; some like to use simply & sweet-sour
vinegar). Add any of the variations as listed
above, to your taste.

cooked vegetable salad

% to 1 cup cooked vegefables
(such g sring beans, pecs, b
up finely shredded cabbage
onton (or green orions) shredded
green pepper, shr
cube
mayonnaise fo moisten
Mix all ingredients. *Choose snappy American
cheese, or some eese or some cott
cheese and crumble several tablespoons ful into
the vegetables; add mayonnaise to moisten,
ing any vatiation desired. Pack same a5
potato salad #1 (after chilling well). (See
page 9.)

1

baked bean salad
1 cup baked beans, cold
cup minced cslery fops with leaves
s grilled bacon, crumbled

o, diced

ayonnaise
H b oy

Just mix together. Chill and pack into lunch

ox containers.

chopped raw vegetables

% cup raw vegetables,
coarsely chopped
dressi

What vegetables? Radishes, onions; peprers,
red and green; mushooms{ caulifiow
nips, and some of the less well knoy

erusalem artichokes. Use your muxmnuom
Chill well. Pack in plastic bag with cubes of
ice. But put the dressing in a separate small
paper cup (one with a fitted top).

herring salad
(this h wonderfull)

1 herring (in creamy vinegar sauce)
1 balled potat, o

% cup 1nbwv4 oz cooked or canned

% cup minced celery

You can buy these marinated herrings fn dara
or they can be home prepared.
Ingredients into o large chopping oml”then

chop, chop until all ingredients are well
Slonied togsther into a fine mince. Chill. (And
e prepared for the treat of your life. 1£ yo
THIRK you do not. like. hersing, 5y It anyway:
It i an elogant salad.)




Freezing picnic meals

Have you discovered the convenience of freez-
ing foods in advance for picnic meals? It's a
wonderful last minute labor and time saver.

imilar foods,
remain refreshingly chilled and their low tem-
perature provides a “frec” ehill for the salads
or other cold foods you may want to carry.

The number of picnic sandwiches and other
dishes that you can freeze a day or two in ad-
oo il of course, depend upon the capacity

ing w your refrigerator
e ol amount, you'll probably have to
stick to sandwiches, especially for a crowd. A
larger, full width refrigerator gives you more
leeway, of course. If you own a food freezer,
or a two-door household refrigerator with a
separate freezer across the top, the extra-low
temperatare provided permits you to freese
food further in advance (3 to 4 days—or
weeks —if desired!). You will also be able t
freeze a larger quantity and a greater variety
of food.

¥
s
Here's what you can do!

Sondwich fillings that freeze best are those made of
sliced cooked meat, meat loaf, chicken or cheese.

buter, marmalade, oo lend 'hemsllws to freezing.
Chill all sandwich fillings before freezin

fo wrop sondwichos: Wrap each sandwich
separalely in moiture-vapor.proof material etpeci
Iy designed for freezing (ie. freczer-weight cello-
phane, glifilm, aluminum & Seal with low-
femperlure. seaing lope

ure-vapor-proof
bog. Press air from Pn:kagu, fold ends and didex
of bag over and un inugly around sand-
ich, and sval Looe cleariys freezes orsIn frovaer
Soverages, You con pock indiiducl consiner of
frozen fr
and reody o drink
milk, eggnog, fruit puree and milk
among beverages

naise jars with screw-fop

comblaation, ora
s frozen successfully. Small me

s, or % pint gloss conning
jars are excellent for this purpose.

Important nofe Keep on hand o soply of moidure:
vapor-proof wrapping materi 5, 1o package
g e el ol
Moisture ses on containers as frozen foods
thaw. ~ Moisture-vapor-proof wrappings profect the
foods and the outer bag, or box, from becoming

By the way, don'tfreez lefuce and such raw vege.
tabies ax have o high content of water, Just ch

well and pack them near those “defrosting”
Tondwiches n the plnle basken




“journey" cakes and sweets

10 go picnicking

First—just  thought on the subject of plos,
mmemb:r that home t-vonm can travel if you
make them into turmovers or bake them
paper plates ar them well. Cherry pies,
2Pble pies and a host of others.

upside down specials with @ cake mix

Any one of the eake mizes, 3 gi d or
uffin mix can be used for individual upside
down cakes.
How To Do:

Cut little round paper linings for the bottom of
muffin tins rn and the rest can

paper or waxed paper. Then grease both lining
and sides Int ttom of each place
aspoon mll’llnne; cover with 1 table-

Then place peach or apricot
halves over this, or a spoonful of marmalade or
reserves, or a spoonful of tart applesauce or
Sliced bananas, A teaspoonfal of lemon Juics
{or. wine) may then be sprinkled over frult,
red. 3 a batter from any one
oF the mives 3o have on hand. Fill muftn tins
% full. Bake in a moderate oven (350 d
F.) about 12 m
platior with frult s

spoon_ sugar.

mother's oatmeal cookies

cups oatmeal
cup sour milk
cup shortening
cups brown sugar

oggs
teaspoon vanilla
cups sif lour
teaspoon baking powder
teaspoon sa
teaspoon cloves, cinnamon, nutmeg
cup seedless raisins or dates, chopped

1 cup nut meats, brol
Toast the ontmeal undor brofler o in hat oveny
until a light brown. Add s

Beat in eggs, o
the dry ingredients siftad togather. Add oats
frult and nuts, Mix well Drop on gressed
ooy shaot wikh & tasapoon. Bk 15" quick
oven (375 degrees F.) about 15 minutes.

banana cake

cups sifted c
Toaspoons boking powder

cup shortening
cwp

eggs
cup chopped nuts

»
—=FremmkoR

fablespoons sweet milk
or % cup sour mil

% teaspoon baking soda
Sift dr; |l|¢l’ed|em,a tugether Crelm shorten-
ing and sug t a time; beat

1. Add n tl llld Add

four mixture alternately with the bananas and
the milk, mixed with the baking sods. Turn
into well-grease e pan 6-inch aquare. Bake
i e ven P00 degrens B )_ about
55 minutes of unth take s dons. Serve tronted
or unfrosted.

borrowed sweets . . . from “K" rations
% Ib. seeded Muscat raisins

% Ib. figs
14t toted almands, chopped
% K. driod curten

oz. cant e peel

14 b honey or com syiup

teaspoon lemon juice (about)

powdered sugar or chopped cocoanut
Put ruits through grinder, Work in the honey
or syrup and the lemon juice. Shape into bars

r Dails, ‘Roll In powdered sugas or choppen
cncnnmlt




chocolate bread pudding
2 squares unsweetened chocolate
<op mil

1
% cup sugar

egg
teaspoon salt
1 cup tiny cubes b

{or %4 cup dry b rosd crumbs)
1 teaspoon vanilla
1 tablespoon butter

Melt the chocolate in saucepan over hot (not

boiling) water. cgg, milk, sugar, salt,
vanilla; add to the chocolate. Mix well. Add
r into individual paper baking

into the center comes out clean, the pudding

This pudding may be baked in pastry shells, if
desired. Peppermint flavoring may be used in-
stead of vanilla for variety. Marshmallow may
be baked on top, if desired.

poppy seed cake
34 cup poppy seeds
vp mi

% cup butter or margarine
or part with shorfening

% cups sugar

2 cu

% teaspoon salt

2 teaspoons baking powder

1 teaspoon vanilla

4 egg whites, stiffly beaten

Soak poppy seeds in milk for 5 hours. Cream

er. Add the soaked
seeds and milk; add flour Sitted with baking
ell; add vanilla. Fold in

s Bake in 3 layers

degrees F) about. 20 minutés, until baked
through. Frost as desired.

for those who must pack a lunch

This is a special section to give a hand to those
tho have to pack a lunch for the men of thelr

families, for children going to school .
even, Zof your working slf. What a fo and
What a challenge to pack. a lunch box day iy
oy ont"And St Aiataction to sscoesd
doing it well.

16

some lunch packing problems

whether your pscked lunchs ars prop-
rfy nourishing. 1t s a standard set up by
Che Dopaimens of Ageicalture tor Sehont
Lunches; but it can also serve as a guide
For all packed lunches. A lunch box meal
should be “a balanced meal, furnishing a
m of one-third (%) of the body's
nutritive requirements for one day”.
other words, a lunch box meal should be
balanced in the same way as a meal served

-—an

H

o meat subtitte such o eggs,
ned oo or

e frul; serve ot lscst one
o e, whenever pouble
jgars . . . but go lightly

there is hard physical labor — much expendi-
ture of energy. Bread, rice, pofatoes and

s frequently as possible. This
a beverage; a milk

ese; custard, ef

BB cvery unch must have varioty and appetite

appeal, so that your worker will always cat.
his lunch with relish. Sandwich lunches!

wich meals, accompanied, usually, by a

container of co back at
that last nutrition pattern in the section
ve. Meats (cheese, cggs) don't always

sauce will travel in a jar for those who
have a place at shop or offce to warm u
a bit of foo

BB cvery bunch N Soiivinal it be satisfying

nd filling, a meal to give a man that satis-
fied, comfortable feghing until almost. time
for e next menl, Soup, for fmstanes, sk
ribs”, Soup must be
balanced in the meal with some Sther food
that takes longer to digest . . - for example,
oughnuts, or a piece of pie, chocolate
bread pudding.




A every lunch must be tailored to fit: the
needs of the person for whom it is intended.
This may sound like problem #3. It isn't
really. Let us say you pack three lunches
every day. There is one for father who

works indoors but 2 o his feet all day,
lifting, carrying,
cal energy. Sister Works at a
is part time at & desk, part time on the
shipping floor. A hot meat stew for all
. but sister will go to sleep at her

dnk after lunch if you add heavy sand-

u gave him Sister’s box with

s L accompany the stew, some

Tot sticks, an orange and several cookies.

Brother ngeds an in-betwoen lunch. Yet

mmlly. the lunches are al me fo

Don't try, to oo peme
t take all you can carry

-~ el

good travelers in a lunch box

lunch boxes

First and foremost, of course, it is important
lunch box, when you carry

lunches every day, or frequently. And a ther-

mos bottle is accepted a5 standard equipment

with each box.

cknninn a tunch boz

to make your
Roneh i shine ke the Tamily silver, for clean-
ing powders and metal polishes wear away the
surface of the tin, causing it to rust more
readily”.

7K

paper helpers
Asupgly of puper plates and euge and con-
tainers are a i

Here's a handy Copoiing Tt wih sugcostions

il puper ploded = fi boklng
filed paper cups — for baking cup pheson
eavy paper cups and containers — for bak
tards, meat pis; ‘baked appies and many dewerts
o, for packing cole slaw and various salads
paer r vopties & large paper piotes —roll of waxed
per — paper r spoons — knive
Toris —they il come in handy.

special gadgets
Keep a can opener and paring kmﬂ reserved
for each lunch box in’the fam

to be opened at worl

toothpicka; these will pin up a rolled sandwich,

spear some olives, etc.

plastic bags

You can find plastic bags at the dime store
string. These are fine to keep

Loods crisp, especially in the summertime; put

e bag along with crisp

vegetables or sllnd

extra thermos bottles
Notice the word “extn"— the regular thermos,
fastened into ¢ box, is generally in
use for a be\'enge, hut et an extra
pt. or pint thormos €0 hold hot soup or &

t si
room for a sandwlch Prruit and o
“wide-mouthed” thermos bottles
These can be found in pint m

and quart sizes.
hey are easier to fill with hot main dishes
than are the small-mouthed.

jars of many sizes

Collect fars of various sizes, such as empty
pickle, mustard jary with lids that ¢
ightly or screw into place. They can bo use
forfrults, salads ‘and cold vegetable eombi-
natio;




1 problems
Special problems are always ing when some
members of the family carry o cach dny.

works

rific, Lunches Stored in lockers dry out before
n, The Department of Agriculturs suggests:

Tnsulated Conta kind of insulated

s designed. Tor Reeping trosen Tsods Froten

from shop to home refrigerator, or from

to the picnic spot.

favorite main dishes go to
picnics — to school and to work

Many a dmner table favorite would taste won-
derful at lunch tews, chili, Spanis|

rice, baked beans, fried chicken, chicken pie;
the list is endless! The secret is always to plan
ahead; prepare extra amounts at supper time
for next day’s lunch box. Here are some “twin”

recipes, suggesting supper-time dishes that
can double as lunch box specials.

baked limas
Do get acquainted with dried limas (if you do
not_already know them) — they are a fine
source of protein, minerals and vitamin B—
they are an aikafin food. (important) and in-
expensi

2 cups dried lima beans

2 slices bocon

1 onion, finely minced

2 tablespoons catsup

teaspoon saf

teaspoon dry mustard

1 teaspoon Worcestershire.
Wash the limas (and be sure to remove any
little stones that may have got into them),

water and soak 2 to 3 hours, or

overnight. Add salt, mustard, worcestershire

ce. Simmer 1 hour. Turn into a casserole
— (do not drain). Fry the bacon; add onion
and brown slowly. Break up the bacon; add
catsup, Pour over the beans. "Bake in moderate
oven (350° F.) 1% hous
for lunch boz
Fill individual containers for lunch box. Serve
Temainder at suppes

20

vealburger patties (upper for 4)
1 lb. ground veal
% Tb. ground (fresh) pork

2 onions, finely minced

3 read

1 egg
¥ teaspoon salt

2 tablespoons crippings (or margarine)

" pepper
%o Sopwater
i veal, pork, minched onion. Soak the bread

n the water and then press out very dry. Add
read to meat; add egg, salt, pepper, Mok well
et aside % of this

Bake % to 1 hour in moderate oven
(350 degrees F.). Serves supper for
for lunch boz
14 of meat mixure (above)

y
flour (about 2 rablespoons)
% teaspoon garlic salt or celery salt)
2 tablespoons drppings "or margarine)
2 tablespoons caf
2 1ablespoons wine (ptional)
2 tablespoons water
Shape the meat mixture into small round balls,
cuch about an inch in diameter. Mix thyme,
flour and salt; roll the meat balls in this (or
shake together in a paper bag). Melt drippings
in frying pan; brown the meat balls in this
atsup mixed with wine and water. Cov
the' frying pan and let the meat balls simmer
kently over low flame (or in the oven) about
' hour. Fill thermos bottle with meat balls
and gravy (or heat the next day before fil
into thermos or other container). This wil
serve 1 to 2 persons.

canned beans
but Speciall (Serves 2 — plus lunch box)

lorge can beans n fomato sauce

2 tablesp

1 ,celkmuy, 'hmly sliced

1 onion, finely

| 1ublnpwn molases
I ntly together until beans are piping hot.
Sttt it ¥
for lunch box
Thin the beans (if necessary) with water or
catsup in order to pour them, piping hot into
Pack cale slaw (réeipe page
© paper container. Corn bread
s wondertalty 'wivh this




scotch potato stew

obe
bacon Gorsltpord
salt, pepper,
Pk o ko paishey
Serub potatoen well. 1f the sking are thin, do
C cube ut onior nm

onrie remaining ingredients (omitt
parsley nl baprika) cutting the bacon into
small pieces. Simmer until potatoes are tender.
If gravy is a little thin, thicken with a little
flour mixed with water and simmer until gravy
is well cooked, smooth and creamy. Reserve %

this stew for filling thermos bottle the next
day. Sprinkle with paprika or minced parsley,
before serving. Serves

Jor tunch box
rown 2 or. of dried beef in 1 tablespoon drip-
pings until the best curls, Add the stew (re-
served from above) and heat gently. If stew
i5a little thick, thin with a httle ailk, “Fill
ermos or container. Serve of
versions of this stew are truly delicio

spanish rice (that is different)
(Serving 4 suppers and 1 to 2 lunches)

1, onton, minced
clove garlic (o
2 nponn;dnw.m {or margorine)
toes (fre: nned)
h Sup cooked chicke
{canned or siewed at home)
% tablespoon salt
small can shrimp.

Wash the rice well; add the minced onion. Cut

with grated cheese; heat until cheese begins to
melt. Serves 4.

Jfor tunch box

Thin the remaining % portion with o litle
hot water with chicken broth o

te:
‘well as hot. If served cold, fill a paper con-
tainer with the thick riee. Cover and pack

2

green tomato stew
This is a recipe from the Department of Agri-
culture —excellent —and timely during the
all, When green tomatoes are plentiful and
economical.
Werved et g il lunches)
1 B boneles cawing best
salt and pej
Seur o abour  toblespoons)
*dri
1 Cups water, boling
3 medium sized potatoss,

3 carrofs, sliced
3 large green fomatoes, quartered
Have the beef cut into inch cubes. Mix salt,
pepper and flour and shake in paper bag with
*Use 4 ublnpoem drippings, if meat
To fat; reduce di eat is fatty.
Mo Bean oven; a0 the meat 2] enioea
and brown wel medium hea water.
Cover and simmer unm tender.

to 15 minutes, at most). Serve of
i (¥ snpper Witk graen salad

for lunch box
Reheat and fill thermos or container . . . or, if
you wish to change the seasoning so that the
dish will ot be a repetition of” supper, add

n of chili powde:
season with a little curry powder, to tls(&
Reheat before filling lunch box thermc

chicken loaf

Roanoke, Virginia, recommends this :
(Serves 4 to 6 plus 1 or 2 lunches)

cups hot milk (or chicken stock with cream)

o

1 cup soft crumbs
% feaspoon salt

% teaspoon poy

1 teaspoon Worcastorshire sauce
3 cups cooked chicken, shredded
¥rcup ctley leare

1

%

epp
Fakiespoons lamon lulcs

Beat eggs slightly and then stir in hot milk,
i edients in order
tte

45 to 60 mmum, until knife inserted into center
comes out cl ut 10 minutes
Before unmolding. Serves

for lunch box.
Pour remaining chicken mixture into heavy
paper containers (one or two). Bake i Sow
ven along with the ring. This s good cold for
Tunch'the ext

2



economy meat loaf
(Serves 4 for supper, 1 or 2 for lunch)
cups oatmeal

1% Ibs. ground beef
Ib. ground pork
small anion, minced
teaspoons salt
teatpoon

capoon mixed. peulw seasoning
Teaspoon celry b
Mix all ingredienty togsth Shape into s loat.
Place on greased baking pan. % hours
in'moderate oven (350 defrees F.
for lunch box
Slice and use as sandwich filling. Or cut a thick
slice from end of loaf. Then cut this slice into
meat cubes. Heat gently in a tomato sauce
(thinned out chili sauce will serve nicely).
Pack in half pint thermos or in container to be
warmed at work. A hard cooked egg msy be
cubed and added to sauce, if desired.

e

chicken casserole
(Serves 4 to 6)
cups cooked chicken, el cubed
hard boiled tyvx
ups cooked (car ) pzug
<cup cooked mﬂ:umlﬂ
‘cup mushrooms, sliced
tablespoon chopped pimiento
cups chicken broth
tablespoons flour
Mix chicken, eggs, peas, -aroni, mushrooms,
pimiento. Stir broth slowly into. the flour 3

N;_S—nuu

minutes. Cut into squares to serve hot or cold.

for lunch box
The squares of baked chicken may be wrapped
in waxed paper. Send bread butter sandwiches
wi

salmon patties
(the Army and the Navy like these patties)

Viablespoon grated orion
1 tablespoon lemon juice
1 cup sof bread crumb or mashed potatoss
1 cup thick white sauce

made with: 3 tablespoons butter
fespoons flour

% fepoen mh

per
1 Viaki baaon o0
Combine all mgredients. Chill well, Shape into

INDEX

Foreword
Sandwiches

ot rkey orchicken in gk dcker

e e ory wuh meat filling I
savory hees speed - .

h meat variations .
peanut butter suggestions . . .
d butters . . . . . .

x debydted wups -«
.w.,n-m sou e
v Enord b chowder |

mato okra e, s
pore domplng wup S
speedy hot borsch . . . L . .

Salads

nch dressing . . . . . . .
cooked solad dressing . | | .
chofs dressing and fhe salod . .

sclads. -

iy phie v
Swoets

uptide down spaiaswith coke mix .

Nrars s
banana cake

ed swees from K" ;ﬂl»m

bty breod pudding -
poppy

Some lunch mk.“ probloms |

in a lunch box .
o of box . . . .
s ot
Vougenions about conteloers | |
Main dishes
baked limas . . :

solmon patties . . | . | |

NNooow



	1951 Western Electric Picnic Meals_0001
	1951 Western Electric Picnic Meals_0002
	1951 Western Electric Picnic Meals_0003
	1951 Western Electric Picnic Meals_0004
	1951 Western Electric Picnic Meals_0005
	1951 Western Electric Picnic Meals_0006
	1951 Western Electric Picnic Meals_0007
	1951 Western Electric Picnic Meals_0008
	1951 Western Electric Picnic Meals_0009
	1951 Western Electric Picnic Meals_0010
	1951 Western Electric Picnic Meals_0011
	1951 Western Electric Picnic Meals_0012
	1951 Western Electric Picnic Meals_0013
	1951 Western Electric Picnic Meals_0014

