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HIPE A£D CABBED TCkiTO P-ECIPSS

(Wen fresh tomatoes are substituted for canned, the dish is usually im-

proved "by peeling the tomatoes. After peeling they are cut up, combined

with their juice, and then measured).

TOMATO COCKTAIL

1 quart tomatoes, canned or fresh 2 tablespoons tomato catsup
2 stales celery, chopped 1 teaspoon onion pulp
1/2 green pepper, chopped 1 teaspoon horseradish
1 teaspoon salt

Boil the tomatoes, celery, pepper, and salt for about 5 minutes,
and rub through a sieve that is fine enough to keep back the seeds. To the
tomato juice and pulp, add the catsup, onion, and horseradish. (A little
lemon juice is a good addition if the toma.toes are not very acid). Stir
the mixture well, and pit in a cold place to chill. 3eat before serving
and pour into small glasses. Finely chopped parsley sprinkled on top
lends to its attractiveness. Thinly sliced cucumber may be used in place
of the parsley.

TOMATG AKB CUCUMBER COCKTAIL

U cups tomato juice ^+ teaspoons horsera.dish

2/3 crap cucumber juice 4 teaspoons lemon juice
2 teaspoons Bnlt Dash tabasco
2 teaspoons sugar

Boil the tomato and cucumber juices with the salt and sugar
for about 5 minutes, then add the horseradish, lemon juice, and tabasco.
After stirring the mixture well place it in a cold place to chill. Beat
before serving, pour into small serving glasses, and use as the first
course at dinner or a luncheon.

Interesting changes may be secured by adding a cup of grape
juice to the mixture, or by substituting carrot juice for one-third
of the tomato juice. The addition of a dozen mint leaves to this last
combination gives still a different flavor.

Juices may to secured either by grinding the vegetables raw in
a meat grinder, (using the fine blade), or by grating them. The pulp
is then strained through, a dampened piece of cheese cloth.
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MIXED V3GET.AELE COCKTAIL

3 curs tomato juice

l-l/c caps sauerhinut juice

l/U cup catsup -

3 olives stuffed with pimento

3/H teaspoon celery seed
l/U teaspoon salt

l/2 teaspoon lemon juice

After combining the tomato and sauerkraut juices with the catsup, •

stuffed olives, celery seed, and salt, "boil the mixture for 5 minutes and

strain, ["he OLives are best cut into small pieces, and the lemon juice

may be omitted if desirea.

Suggested Seasonings for Vegetable Cocktails

anise
bay leaf
celery seed
chervil
capers
horseradi sh

mint
: -arjorrt

parsley
pepper
paprika
salt

Combination Sauce for Cocktails

soy sauce
tabasco
thyme
vinegar
Worcestershire sauce

CO 1/2 cup catsup
l/i-r cup chili sauce •

1 tablespoon horseradish'

Dash tabasco
l/3 teaspoon salt

Combine the catsup,, chili-.sauce, and; horseradish, together with the

tabasco and salt. After stirring the mixture thoroughly, dilute accord-
ing to taste .and' pour

'
over- the. top of the cocktail.

2J0MA.T0. SOU?
/ •

x

1-1/ 2 quarts tomato-os ,
- canned or fresh

1 bay leaf
1/2 onion \ ' * •

; j. ,

8 cloves

1 teaspoon sugar
1 teaspoon salt

1 tablespoon flour
2 tablespoons butter

Ccok^ the tomatoes- with the seasonings for 10 minutes and strain. Blond
the flour and the better and mix with the hot tomrto pulp and stir until
thickened.. Cock for five minutes. Sprinkle finely chopped parsley over
the top and serve with croutons.
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BROILED TOMATOES Oii' TOAST WITH BACON

l/2 pound s.Licod "bacon

5 firm ripe tomatoes
Salt

Popper
Butter
8 slices "buttered toast

Cook the "bacon until crisp in a skill ot or under the flame of the

broili-ig oven. Drain on paper. Wash the tomatoes ar.d remove a thin slice

from who stem end, Out the tomatoes in half and put them in a shallow pan.

Sprinkle with salt and pepper and dot with "butter. Cook in the oven until
softened and then place them under the flame of the broiling oven until

"browned. Remove carefully and pat on the golden-brown, "buttered toast.

Arrange the "bacon around the toast, garnish with parsley, and serve at

one e

.

BAKED TOMATOES AMD KAM

Slice of ham, 1/2 inch thick
h firm, ripe tomatoes
Salt

Pepper
1 t a olespoon sugar
Buttered "bread crumbs

Cover the slice of ham with water and, "bring to the "boiling point. Pour
off the water, cut the ham in pieces for serving, and cook until well browned
on both sides; then place in a baking dish. Cover the ham with slices of toma
toes; season with salt and pepper, and su^ar if desired, sprinkle buttered
bread crumbs over the tomatoes, cover, and cook for 3/H to 1 hour in a moder-
ate oven. When the ham is tender, remove the top of the baking dish and
allow the bread crumbs to brown. Garnish with chopped parsley and servo
from the dish.

BAKED TOMATO WITH SHRIMP

2 tablespoons butter
1 tablespoon green pepper, chopped
1 tablespoon onion, chopped
1 cup fine broad crumbs

l/2 teaspoon salt
l/S teaspoon pepper
6 firm, ripe tomatoes
1 cup shrimp (canned)

Melt the butter in a skillet and cook the pepper and onion for 2 or

3 minutes, then stir in the bread crumbs and the salt and pepper. Cat a
slice from the stem end of the tomatoes and very carefully remove the pulp
so the skin is not broken, and dra.in the pulp. Combine the seasoned crumbs,
the tomato pulp, and the shrimp which has been rinsed in cold water and cut
into even pieces. Add :::ore seasoning if necessary and mix well. Fill the
tomato cups with the mixture and sprinkle a few. buttered crumbs over the
top. Bake in a moderate oven until the tomatoes are tender and the crumbs
are brown. Serve from the dish in which cooked.
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CODFISH, SPAGHETTI, AUTD TOI.ATOES

1/2 pound salt codfish, diced

2 cups spaghetti, "broken in snail
pieces

1 quart tomatoes, canned or fresh
2 bay leaves
1 onion, sliced

2 tablespoons chopped parsley

2 tablespoons olive oil or
other fat

l/U cup chopped olives

Salt if needed

Soak the codfish in cold water to cover for 2 hours or longer, until

sufficient salt has been removed, and drain. Cook the spaghetti in boil-
ing salted water until tender and drain. Simmer the tomatoes and codfish
with the bay leaves for about 20 mirutes and remove the bay leaves. Cook
the onion and parsley in the olive oil for a few minutes, combine all the

ingredients, and cook for a few minutes longer. Servo hot.

HAZED EGGS IN TOMATO CUPS

Scoop out the centers of large, firm, ripe tomatoes. Sprinkle the
tomato cups lightly on the inside with salt and dot with butter. Break
an egg into each tomato, sprinkle with salt, pepper, and fine dry bread
crumbs, and dot with butter. Bake in a moderate oven (350 P.) until the

"comato skins arc slightly wrinkled.

CHEESE MD TOMATO SAUCE

2 cups tomato juice l/2 cup grated cheese

3 tablespoons butter or other fat 1 teaspoon salt

3 tablespoons flour

To the heated tomato juice, add the blended butter and flour and stir
over heat until thickened. Add the cheese and salt and continue to stir
over low heat until the cheese has melted. Serve over flaky rice or poached
eggs on toast.

T02.iA.T0 HiLBBIT

2 tablespoons butter or other fat 1 pint tomatoes, canned or fresh
1/2 cup celery, finely cut l/2 pound cheese, shaved thin
1/2 green pepper, chopped 1 teaspoon salt
l/2 smell onion, chopped 2 eggs
2 tablespoons flour Tabasco sauce

Melt the fat in a heavy skillet, add the celery, green pepper, and
onion, cook for a few minutes, and stir frequently. Sprinkle the flour
over the cookod vegetables, pour in the tomatoes, and add the cheese and
salt. Cock over low he,at and stir until the mixture thickens and the cheese
is melted.

_
Pour some of this mixture into the well-beaten eggs, then pour

all back into the skillet, and continue to cook over low heat until thickened
and creamy. Add a few dashes of tabasco sauce and serve on crisp toast or
crackers.
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TOMATO, COEOaT, A1TD CHS3SE ON TOAST

3 tablespoons flour 2 cups tomatoes, canned or fresh

3 tablespoons melted butter or 2 cups canned corn

other fat 2 teaspoons salt

1 onion, sliced l/^ pound sharp cheese, shaved
thin

Brown the flour in a heavy skillet, remove the flour from the skillet

and blend with 2 tablespoons of the fat. Brown the onion in the remaining

fat, add the other ingredients except the cheese, and cook for about 10

minutes. Stir in the cheese and when melted serve on thin crisp toast.

TOMATO SAUCE FOE MEAT OH FISH

2 ciips tomatoes, canned or fresh
2 slices onion
1 teaspoon sugar
1 bay loaf
2 whole allspice

2 whole cloves
Flour
Butter or other fat

OQ.X o

eppor

Simmer the tomato, onion, sugar, and spices for 10 minutes. Strain
through a fine sieve, and measure the liquid. For each cup of liquid "blend

2 tablespoons flour and 2 tablespoons melted fat, add to the tomato juice
with salt and pepper to season, and stir until thickened. Continue to cook
over hot water for 5 to 10 minutes. Serve hot with croquettes, meat loaf,
or fish.

********

STEV7ED TOMATOES ALU) CUCUMBERS

1 quart tomatoes, canned or fresh
1 pint pared and diced cucumbers
2 teaspoons salt
Pepper

1/2 small onion, sliced
2 tablespoons fat

2 tablespoons flour

If fresh tomatoes are used, shin and, cut them into small pieces. Cook
the tomatoes

,
cucumbers, and onion together for 15 minutes or until the cucum-

bers are tender. Add the salt and pepper. Blend the flour and butter, mix
with a little of the hot tomato juice, then pour this thickening into the mix-
ture and cook until thickened. Serve at once.

STEWED TOMATOES Aj£D CELERY

1 quart tomatoes, canned or fr
2 cups cut celery
1-1/2 teaspoons salt

;sh l/o teaspoon pepper
2 tablespoons hatter or

other fat

Simmer the tomatoes and the celery together for 20 to 25 minutes, or
until the celery is tender. Season with salt, pepper, and fat end serve.
This is an excellent way to use the outer stalks of celery that are less
desirable for serving raw.





1AEED T0MA.T0E3

Wash bomatosr, remove the stem ends, cut in half., place in a shallow

greas\ & baling d:sh, 'Jover with "buttered bread crumbs seasoned with salt

and roppei' ., Add d 15 ~l3 water to keep the tomatoes from sticking to the

dish, "?ak~ ±r< r-. moderate even for 30 minutes, or until the tomatoes are

tender 2nd the crumbs "brown.

BAZ3SD STUFFED TOMATOES

; iarg-3 firm, ripe romatoes l/U teaspoon celery seed
? str ips "Lacov. l/2 teaspoon salt

2 tablespoons parsxey, chopped l/S teaspoon pepper
1 tablespoon onion, chopped 1 cup buttered bread crumbs
1 cup dry bread errmfbs

WpSh the tomatoes, remove a thin slice from the stem end, and care-
fully scoop out tha pulp so that the tomato shell" will not be broken. Pry
the bacor uiit.il crisp, remove Zrcn the pan, and c eak the bacon into small
riecDs. Add fh-0 parsley and onion to the fat. cook for a few minutes, add
ohe cup of dry bread crumbs, celery seed, salt, popper, crisped bacon and
oomato pulp. Stir until well mixed and add more salt if necessary. Fill
:he tomato cups with this mixture, cover the top with the butt ere d_ crumbs

,

.lace in 0. shallow baking dish, and bake in a moderate oven for U5 to 60
oinutes, or imiti! the tomatoes are tender and the crumbs are brown. Serve
fr om the b almng d i sh „

BROILED TOMATOES

Wash tomatoes, remove stem ends, cut in half, put in a greased shallow
baking dish, add salt, peppei , and melted butter or other fat to season, and
place under the flame of a. broiling oven, far enough from the heat to allow
the tomatoes to cook before browning. Broil for 20 to 30 minutes, or until
tender and lightly browned. Serve hot garnished with parsley on crisp
buttered toaso 0

FBIED TOMATOES

6 or o firm tomatoes Finely lifted bread crumbs
1 egg Salt and pepper
1 tablespoon cold water 1 tablespoon parsley, chopped

Wash the tomatoes, remove a thin piece from the stem end, and cut the
tomatoes into slices about one-half inch thick. Beat the egg slightly, add
water, dip the tomatoes in this, and roll in the bread crumbs, which have
been seasoned t-r taste with salt and pepper. Allow the coated tomatoes to
dry out somewhat before frying. Heat fat in a heavy- skillet

,
place the coated

tomatoes in the hot oat-; *:rov.r. *r. oiic c x <*e , then t*\r:: carefully, and reduce
the temperature so that the tomatoes will have sufficient time to cook be-
fore browning. Lift from the skillet to a hot platter, garnish with chopped
parsley, and serva at once.

* « * * * * * *
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TOMATO JELLY SALAD

3 tablespoons gelatin 1 teaspoon sugar

1/2 cup cold water 1 tablespoon green pepper, chopped

1 quart tomatoes, canned or fresh 2 tablespoons celery, chopppd
2 or 3 slices onion 1 tablespoon parsley, chopped

1-1/2 teaspoons salt 1 cup cabbage, shredded

Soak the gelatin in the cold water for 5 rainutos. Boil the tomatoes
and onion for 5 minutes, strain through a fine sieve, pour the hot to-

mato juice over the softened gelatin, and stir until it is dissolved.
Add the salt and sugar and chill. When the gelatin mixture is partly
set, add the finely choppoc'. vegetables, and mix well. Add more salt

if needed. If the mixture is not tart enough, add a little lemon juice
or vinegar. Pour into wot custard cups and place in a cold place until
set, turn out on crisp lettuce leaves, and serve with mayonnaise.

STUEESD TOMATO SALAD

Select large ripe tomatoos. Skin the tomatoes, cut a round piece
from the stem end, and remove enough^ of the pulp to make a cup. Season
inside with salt, turn the tomatoes upside down to drain, and place in
the refrigerator until time to serve. If a hearty salad is desired,
stuff the tomato shells with a filling of chopped cooked meat, fish,

or crab meat, diced cucumber, choppoc!. celery, or some cooked green
vegetable, the tomato pulp, and thick salad dressing. For a less sub-
stantial salad, use only vegetables in the stuffing. Pill the shells
with the mixture, add a spoonful of dressing on the top of each stuffed
tomato, and serve on crisp lettuce leaves.

TOMATO AUD COTTAGE CHEESE SALAD

On individual salad plates, arrange crisp lettuce. In the center
make a mound of cottage cheese, which has been mixed with cream, salt,
and pepper, place tomato in slices or quarters around the edge, and
serve with salad dressing.

*********
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CATSUP

10 pounds rod ripe tomato os

3 onions
2 sweet red peppers
1 cup vinegar
3/H cup sugar
2 teaspoons paprika

1 teaspoon ground mustard
1 teaspoon celery seod
1 tablespoon salt
1 teaspoon whole allspice
1 teaspoon whole cloves

3 pieces stick cinnamon, 2

long
inches

Wash the vegetables
,

slice, and remove the seeds from the peppers. Cook
the vegetables for about 30 minutes, then press through a fine sieve. Boil
the palp rapidly for about 30 minutes, or until somewhat thickened. Add
the vinegar, sugar, paprika, mustard, celery seed, and salt, and the spiees
which have been tied in a small piece of cheese cloth. Boil the mixture
until thickened and stir frequently. Fill hot sterilized bottles vdth the

catsup, use new cork stoppers, .and dip the "bottle tops into sealing wax to

make an airtight seal. Store in a dark cool place. This quantity of toma-

toes will yield from 1 to 2 quarts of catsup.

CHILI SAUCE

5 quarts skinned, chopped ripe tomatoes
2 cups chopped sweet red pepper
2 cups chopped green pepper
1-1/2 cups chopped onions

3 tablespoons salt

1

3
1

1

1

cup sugar
ciips vinegar
teaspoon cloves
t easpo on al 1 spi c

0

teaspoon c innamon

Combine the chopped vegetables, the salt, and sugar, and simmer this
mixture until it begins to thicken. Then add the vinegar and spices and
cook the mixture down until it becomes a thick sauce. Pour into hot steri-

lized bottles, use new corks, and seal air-tight with sealing wax. This
recipe yields about 3 quarts of sauce.

YELLOW TOMATO PRESERVES

S pounds pear-shaped yellow tomatoes 1-1/2 quarts water
2 lemons, thinly sliced, with seeds 6 pounds sugar

removed H to 6 pieces ginger rook

Wash the tomatoes and leave the* skins on, or if desired scald and remove
the skins. Cook the lemons for about 20 minutes in 1 pint of water. Boil
together the remaining water and the sugar to make a, sirup, and add the
tomatoes, ginger root, and the cooked lemon rind and liquid. Boil until
the tomatoes are somewhat clear, and the sirup thick. Remove the scum,
and pour the preserves into hot sterilized glass jars. Seal and store in
a cool, dry place.

********





GAMING TOMATOES 1/

Select fin.:, ripe tomatoes of medium sizo and uniform shape. Do not
use tomatoes which are overripe or parts of which are spotted or decayed.
Pat into trays or shallow layers in wire baskets and dip ir. "boiling water
for about a minute, according to ripeness. Rer/iove and plunge quickly into

cold water for an instant. Drain at once, and core and peel promptly. Pack
into jars or cans as closely as possible. For home use, fill with a thick
tomato sauce or with the juice of other tomatoes; hut if the tomatoes are
to he sold under Federal regulations add only the juice which drains from them
during peeling and trimming. Season with 1 teaspoon, of salt per quart. Pro-
cess quart and pint glass jars for U5 minutes in "boiling water and ITo. 2 and
No. 3 sanitary or R enameled tin cans for 35 minutes.

CANNING- TOiiATO JUICE ^/

Select firm, ripe tomatoes. Wash well and drain. Cut into sections.
Add a s:::all quantity of water to start cooking and sinmer until softened.
Stir occasionally to prevent hurning. Put through a sieve fine enough to

remove seeds. Bring to "coiling and fill immediately into containers. Add
1 teaspoon salt to each quart of juice. Process quart and pint glass jars

five minutes in boiling water.

5$C 5^5 3fC s(c

^ See Farmers' Bulletin 1U7I, "Canning Fruits and Vegetables at Home", for

more detailed information about canning.




