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HOW TO CONSERVE MILK AND SUGAR
BY USING BORDEN'S EAGLE BRAND

TN preparing this book of Borden's FAGLE BRAND Recipes conservation
land economy have been carefully considered, at the same time providing for
~the necessary food values required for .the growing family and aduits.

Borden's Eagle Brand Milk can be used to advantage in ail cooking where milk
and sugar are required. When following your regular recipes, and where you
use Borden's Eagle Brand Milk lu place of ordinary fluid miilk, no additional
sugar will be required in many instances. Other recipes will require sm aller
amounts of sugar, syrup, honey or molasses.

In coffee, cocoa, desserts and confections, Borden's Eagle Brand Milk adds
a delicious flàvor aIl its own and quite apart from the sweetening which it also
supplies.



Purity is one of the first milk essentials. Borden Purity in milk products is

an established fact. Milk for Borden factQries is accepted only from dainies

frequently inspected by Borden inspectors and where the cattie are regularly

examined by experienced veterinarians.

The milk used in Borden's Eagle Brand is delivered to, Borden factories

located in the heart of dairying districts, withîn a fevv hours from milking time.

At the plant it is suhjected to, rigid analysis by Borden chemists. From the

moment the process is under way until you open 'a can of Borden's Eagle

Brand Milk in your own home it is not exposed even to air. 'The -purity is pro-

tected. Your health and the health of your family are protected by the use of

Borden's Eagle Brand.

Please note that when using these recipes ail of the measurcs, includîng teaspoon, tablespoon

and cup, are level. The cup is the standard haif-pînt measuring cup., Flour should be »sifted

once before rneasuring. Borden's Eagle Brand Milk, should be rneasured just as it cornes frorn

the can unless otherwise specified.~ The term Ilfat " is used in these recipes instead of referring

to a specific forrn of shortening. Finnony has introduced to the housewife rnany butter and lard

substitutes which are satisfactory and rnay be used successfully> in these recipes at lier discretion.



BREADS AND MUFFINS
RYE AND OATMEAL BREAD

watoe 1 tablespont siias 1 cake yeul al
le Bordena Eagi, Brand Condonsed MiJk 2 tablespoonfule lukewarm watoe

2 cupe rye flour
4 cupe white flour

er over oats, let stand until lukewarm. Add milk and water, sait and yeast
dissolved in 2 tablespoanfuls of lukewarm water. Sift in the flour. Let rise
1 thoroughly, and shape into 2 loaves. Let risc ini greased bread tins until
bake ini moderate aven 50 ta 60 minutes. Yield, 2 large loaves.

RYE MUFFINS
e flour % cup Borden'a Eagi. Brand Condense4 Mf k
nful* baktng powder % cu water 1 egg
mfuI Sait 1tallespooîiful melte4 butter subetitilte

, igredients. Add milk and water gradually, egg well beaten, and meltcd
dcc in hot aven ini grcased gem pans 25 minutes. Number scrved, 6 persans.
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GRAHAM MUFFINS Ml
l cup white flour

.oed MiWk 1 teapoonful sait
4 teaspoonfuis baki*1g powder
2 tablespoonfuls imelted butter substitute

, and then dry ingredients sifted together. Stir in melted butter
)greased tins and bake 25 minutes in hot oven. Yield, 9 muffins.

at well,



OATMEAL BRE-AD
% cup Bore.us Bagle Brand Condenaed Mik
1 tableponu tbutte subtitute
1 cae compreissed yeast dia.olved ln %à cup Iukewarm watec
5 ciips white tlour



CAKES AND COOKIES
CHOCOLATE CREAM CAKE

Ute 94 cup Bordon'a Eagie Brand Condenaed Milic
%à cuIp cold water

1% cups sifted flour
s 3 teaspoonfuls baking powder

%à teaspoont ul sait

and sugar, add weIl-beaten egg and vanilla. Add milk
aking powder and sait. Beat 3 minutes. Pour loto greasi
nd cover top with chocolate cream.

CHOCOLATE
1'à cupo water
11/4 squares chocolate

2 eugs
i teaspoonful vanilla

itil thickened ; add melted chocolate
Cook 5 minutes. Cool, flavor. and

ýd. Drop

o

Creý
water, ait
bake 25 j

mnixed with
cd pans and



DATE GEMS
3 tablespoonful. butter substitute
1 large egg

% cup Borema. Eagl. Brand Conden..d 1111k
% eup water

Cream butter substitute, a
der. Beat weIl. stir in the

1 oep wIiole wli.at flotir
1 cizp flour

% tospoonful salt
4 teaupoonfuls baknga powder
1 cup dates, eut amani

beaten egg, rnitk and water. Sift in the flour, sait and baking
tes, and pour into greased pans. Bake ini hot oven. Yield,



CHOCOLATE COOKIES
% cup 2nelted shorteaing % Cup water
% cup brown autar - 1% Cups entire wheat flour

1 99% tempoonful sait
% cup raisins tea»Poonful soda
2 tablespoenfuls Bordon'a Eagle Brand teaupoonful vanilla

Condansed Milk 3 squares chocolate

Mix shortening and sugar, add well-beaten egg, raisins, milk and water. Stir in flour, Salt and

soda sifted together. Add vanilla and melted chocolate. Drop from teaspoon 1 inch apart. Bake
in quick oven. Yield, 24 cookies.

DOUGHNUTS

4 eu % Cup ter
melted abortening 4 çuPs âour

2 eggs 4 teaspoonfuls bakini powder
4 Cup Bordeu'à gagle Brand Condensed Milk % teaspSnful nuttneg

1% te"poçnfula mat

Mix shortening and sugar, add well-beaten eggs, milk and water. Stir in dry ingredients sifted
together. Cut out on floured board and fry in deep fat until golden brown. Yield, 36 doughnuts.

STRAWBERRY SHORTCAKE
1% ýMP* wley îour 1 roundint tablespoonful suMr
% Cup CVrMt"rýb 1 rounding tableepoonfui butter substitute
2 tmopomtulu bakibil powder 2 tablespoonfuls Borden'a Ragle Brand Condensed Milk

% teaspoonful soit % cup wgter

Si'ft all dry ingredients together, work in butter substitute as you would for pie crust, add milk
and water, beat with spoon ( it will be very stiff ). Bake 20 minutes in an oblong pan. Split the
cake with a hot knifé. Butter if desired. Add 1 quart of strawberries, which have been cut into
small pieces, sweetened and allowed to stand before placing on cake. Serves 4 people. Serve with
Borden's Evaporated Milk whipped.



PIES AND PASTRIES
CONSERVATION PIE CRUST

1 cup rye flour % teaapoonful malt % cup vqWtable fat Cold water

Mix salt and flour, eut in shortening with knifé. Moisten the dough with just enough cold
water tc, take up aU the crumbe. Roll out on floured board. Fill pie
tin, flute edges and pierce bottom well. Bake in hot oven until slightly
brown, then fill and finish baking.

LEMON PIE
Cu 1 tableqxwSful nWtod butt« subatit7ute

a tatl= nfule flour % cup Bordon'a Fagle Brand CendenSd MYotka of 2 egge
Grated rind of 1 leuwn

3 tableepconfuis len2on julS toupoontul

Mix flour and sugar, add egg yolks slightly beaten, grated
rind, butter substitute, water, milk and lemon juice. Fold in
stiffly beaten whites and salt. Fill pie crust, and bake until firm
in moderate oven. Number served, 6 persons.
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melted butter subatitute

"epoonfu1e molases
iorden's EBie Brand Condeu..4 Milk

water

i butter substitute, egg slightly beaten, mrolasses,

~ked pie crust and bake slowly until llrm. Number

MO& --MIý
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FRUIT SALD
1 up' green ajpIes % çup nut met

1 cup eut pineapple 8 leavs lettuc

Cut fruit ini small slies, mix with salad dressin', atnd arrange on ltueleaves. Nnber
served, 8 persons. (For salad dressing sc page 22.)



PUDDINGS AND SAUCES
CHOCOLATE SOUFFLÉ

2 tablespoonfiis butter substitute ' 550f11vil
2 tablespoonfula flourl'sure ooat
3 tabie8poonfuls Eorden's Eagle Brand Condenued MMI 2 tablespoonfuis sugar
'cup water 2 tablespoonfuls hot water

3 euse

Meit butter substitute, add flour, milk and water, and cook until thickened. 'Meit chocolate,
add hot water and sugar. stir until smooth. Combine mixtures, add well-beaten eggs ; flavor and
pour into buttered dish. Bake 25 minutes in moderate oven. Serve immediately with Creamy Sauce.
Number served, 6 persons.

CHOCOLATE BREAD PUDDING
2 cupa brend crumbe 2 squares chocolate
1 cup Borden'a Eagie Brand Condensed Mlik 'M Cup suget
3 cups water 2 egga

%M teaspOOlful sait 1 teaspoonful vanle

Soak bread in milk to which water lias been added. Melt chocolate, add sugzar, bread and
milk. Beat eggs slightly, add to, mixture, with sait and vanilla. Bake in buttered pudding dish 1
hour in moderate oven. Serve with Creamy Sauce. Number served, 8 persons.

BAKED INDIAN PUDDING
1%/ cups Borden'a EagIe Birand Condensed Mille % cup raisins
3% clJps water %M teaspoonfu ra cnmon

% cup C-orameal %M teaspoonful sait
'M cup molsses %M tespoonful ginger

Pour milk and water slowly on cornmeal; cook in double boiler 20 minutes, add remnaining
inzredients. Pour into buttered dieli and bake 2 hours in slow oven. Serve hot with soft custard.
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PINEAPPLE PUDDING
(cup liorden's Eagle Brand Oond.naed 1<11k % cizp sugar

2%/ Caps water ¾4 tesoni n sait
%b cap cornstarch Whites of 3 eggs

'b cai' puted pineappie
Cook first five inigredients 10 minutes. Fold i whites of eggs beaten stiff. When partly cooled,

stir in pineapple. Mold, chill, and serve witb soft custard. Number servedi, 6 persons.

CARAMEL NUT PUDDING
'cup Borden's Eagi. Brand Condensed 1<11k 'b cap brown aujar

l12 cups water 'b cup Kngli8h wainuts
%b teaspoonful sait i teasioonful vanilia
4 tabcepoonfula cornstarch

Cook milk, water, sait and cornstarch until thickened and smooth. Add the brown sugar,
which has been melted and caramelized. Cook together until smooth. Add nuts and fiavoring.
Cool, and serve with soft custard. Number served, 6 persons.

TAPIOCA CREAM
2 tablspoonf uls granuiated tapioca 2 ejags

%b cap Borden's Eail. Brand Condensed 1<11k % teaspoonful sait
l'à cua water 1 teaspoontil vanilit

Cook milk, water and tapioca until tapioca is ckear. Beat yolks of eggs slightly, add slowly wîth
sait. Flavor and fold in stiffiy beaten whites of eggs. Cool and serve. Number servedi, 4 persoils.

ICE CREAM PUDDING~
1 cup Borden'a Eagi. Brand Cond.nsed 1<11k 2 tabspoonfuis suar
3 cups wstr 2 eg*.
5 tabispoonfui. cornstarch 1 taspoonful vailla1

%b teaispoonfizi sait
Cook cornstarch, milk and water 10 minutes. Add yolks of eggs beaten slightly, with sugar.

Cook 3 minutes. Remove from fire, fold in stiffly beaten whites of eggs and flavoring. Cook, and
serve with soft custard. Number servedi, 8 persons.



CAKE
% cup walnut meatu

1% cups flour
2 teagpocufuis bakint powder

White& of 2 efle
1 teaspoouful 'vanila

k

id 1111k



Mix the gelatinewith~ the milk. Pour the boiling water over the mixture and stir tilt isovd

A4d the salt and vanilla nd set in a cool plIace tilt it begins to thicken. Arrange oranges, bns

and cher~ries aronm thIe bottorn and sides of a wet mold. Pour th~e gelatine mnixture over the

fruit and stad in a cooil place titi flrm.

CREAP4Y SAC

Let sgar, iad water corne to the oln pointthbm ety8 iue.Renv rr



GRAHAM FRUIT PUDDING
',2 Cup wVater

1 eg
'a Eugle Brand Coudensed Miik 1% cupe Graham four

%à teaspoonful soda
1 teaspoonful sait
1 cup raisins, seeded and eut

ln places

Meit butter substitute, add molasses,
milk, water, egg well beaten, dry ingre-
dients mixed and sifted, and raisins; turn
into buttered mold, cover, and steam 2$ý2
hours. Serve with Creamy Sauce. Other
fruits may be added if desired. Number

~ved, 6 persons



A L 
SALADS

BANA14A AND NUTSAA

Slice baaa engthwis. Lay each half o>n lettuce, pread with salad dressing, and sprinkie

with nuts. Nune served, 8 pers.xs.

Mash a cemcheese, moisten with BordensEaoatdMlan 
esnw$hsl n

cayenne. AMd ix oflves finely chopped, lettuce fieyct n n-afa pimenta cut in strip,.

Press ini or1iial shape of cheese and let stand 2 hors. Cut in ~sle sp te in pices, and serve

on Wettuce leaesEwith mayonnise dressing.

CHES ML



ENTREES
TAMALE PIE

1% cups cornineal % teaspoonful pepper
2 cups water 4 teaspoonfuls salt

cup Bordon'a Ea0e Brand Condensed MRk 2 cupe tornato
2 cups cheeft (grated or eut fine)

Mix corruneal with 1 cup of cold water. Bring 1 cup of water to boiling point. Add corn-

meal and Eagle Brand Milk. Cook until thick, then cook over hot water with 3 teaspoonfuls of

salt for ý/2 hour. To tomatoes add 1 teaspoonfui of salt and the pepper. In greased casserole or

baking dish, put ý/z cornmeal, ý/, tornatoes and 14 cheese. Repeat. Put in oven for 20 minutes.

MEAT SHORTCAKE

2 CUPS flour 4 teaspoonfuls baking powder
i teaspo0wul -t 4 tablespoonfula fat

teaspoonful cayenne % cup Borden'a Eagle Brand Condensed Mft
% cup water

Sift dry ingredients. Cut in fat, add liquid, toss on floured board. Shape to fit pan in

which has been placed 3 cups left-over meat and 2 cups gravy or 2 cups meat stock thickened

with 2 tablespoonfuls fat, 2 tablespoonfuls flour, Y, teaspoonful salt and q teaspoonful pepper.

Put in oven. Bake 25 minutes.
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Omo" APPLE FRITTERS
1 Cup flow water

J&A tmapoonfute Imking powder
a tableRpoonftùs pow4ered augar 12 rodium-elzed sour applea

ý4R toaspoonful sAlt Powdered sugar
tabjep'ýGnfnj Bordon'a Bagle Brand Condensad MOk

Mi% and sift d nts, add milk and water gradually, and egg well beaten. Pare,

core and cut apples then cut eighths in slices, and stir in batter. Drap by spoonfuls

and fry in deep fat. Drain on brown paper and sprinkle with powdered sugar. Serve hot.

BANANA FRITTERS

3 bsuanas teýtqpOOVful adt
1 Cup gour imbrespoonful Borden'a Z«M grand Condemed MU

2 teeepootdulo b*ktnlt petwder Cup water
1 tablégPo0wul powdeffl guem 02M.Pa.1 I.. jul.l ta

mi% and sift dry ingredients Beat er until light, add milk and water, and combine

mixtures; then add lemon juice and banana ruit forced through a sieve. Drap by spoonfuls, fry

in deep fat, and draïn. Serve with lemon sauce.

ICE CREAM
CHOCOLATE ICE CREAM

2 Imte can Bordm'a B*gle Brand Condumd Mgk 1% aquaret unevffltenad chocOlste, or

2 Cups water CU&rpared CDSs

Few iTains mgt 1 ta poonful vanule

Melt chocolate, and dilute with hot water ta pour easily, add ta milk and water then add

salt and flavoring, and freeze.
24



COFFEE MARSHMALLOW CREAM
2 CUPa Strong bolllng coffe.
2 tablespeonfule granulated gelatine
2 tableapoonfuls cold wate
3 tablespoonfuls sugar

% cup Borden'a Eagle Brand Condensed Milk
plus % cup water

% teaspoonful vanilla
14S cup cut mersbmnallows

Soak gelatine in the cold water
until soft. Add coffee and stir until

gelatine is dissolved. Add other in-

gredients. Add marshmallows just

before chilling. Chili and serve.

Marshmallows mnay be omitted from
this recipe.
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CANDIES



MAPLE NUT FUDGE

1 ciip maple U7flp 'Mc1p BürdoiV. Eagle Brand Condenued Mllk
-~ cu ClP uBer cup wate

cu p nuIt DISOts

Boil syrup, milk and water until a firm ball is formed when dropped in cold water. Cool

slightly, add broken nuts and beat until crcamy. Turn into buttered pan and crease into squares.

PENOUCHE
1% cup brow su'a cup nut meats

2 tbep* fl Bor401l's Eagl Brand Condewed Milk 1 teaspoonful vanil

Boil su , milk andwatr tuntil a firin 1>alI l formed in cold water. Cool 4ligtly, add vanilla

and nut mieats. Beat until creamy and dro by spoonfuls in buttered pan. Yield, 1 pound.

1%iU watpr brow .ua Heat tafu banilla on ~ bi hue

Addchoolae, tiruni t melts; bail 7 minutes longer. Rmvad4 vanil$, nuts and~ raisins.

Cool and çut in quar>es. Yield, 1 pound.
28



STRAWBERRY ICE CREAM
2 boxes strawbeorien
1 cnp sajar

2% cape Bordena Eagie Brand Condenaed MIlk
2cz p water

2 ee10pooafuls flour K
'~teaspoonfal Salt

Hull and crush strawber-
ries, cover with sugar, iet stand
1 hour, mnash and rub through
strainer. Cook miik, water,
flour and sait until smooth and
siightiy thickened Cool and
freeze ta a mush, add
fruit,and finish freez- e
ing. Yield, 2 quarts.



3% cups augar
% cup butter

BORDEN TAFFY
1 cap Bordeu's Eagle Brand Condensed Milk
1 cup water
2 teaspoonfuls vuiiilta

Put the water, condensed milk, butter and sugar into a saucepan; stir over a gentie heat until it
forms a bard bail when tested in cold water, then add the vanilia. Pour into buttered tins, and
when cool cut into bars.

suger

KRIS KRINGLE CANDY
1 cuP Borden'S EagIe Brand Cond.nsed Milk
2 cupa choppe4 nut meat.

s 1 cup deaiccated cocoanut
PI nch crearn of tartar

ig, molase and condensed milk into a saucepan, and when dissolved add
Stir until a1most brittie when tested in coid water. Add the mit mneats,
and pour into a buttered tin.

HOW TO WHIP

.n of Borden's Evapor
ater ta caver twn..thui

p with an ordinarý
flavor. Serve as

)f cold water,
t do flot bail,
Lfld chili until
ter until it is
possible after



BEVERAGES

3 tablespoonfula cocos
3 tablespoontuls sugar

Pinch of salt

COCOA
3 cups bofllng water
1 cup lorden'a Baeme Brand Condensed MIIk

Mix the cocoa, sugar and sait, and dilute with water,, adding a littie at a time. Boil
about 2 minutes, pour in the milk, and beat with an egg-beater to prevent scum fromn
forrning on top. Improved by adding >2/ teaspoonful of vanilla just before servîng.

2 squares of chocolat.
¾V Cup sugar

Pinch of Sait

HOT CHOÇOLATIE
2 cupa bolliug water
2 cups Borden'a Eage Brand CondenseÉj MIlk

Meit the chocolate over hot water, add sugar, sait and graduaIly boiling water. When
>oth, place on stove and boul several minutes. Add the milk and beat thoroughly with egg-
ter. Whipped Borden's Evaporated Millc or cream May be added to each cup of chocolate
ýn serving. Use vanilla as in cocoa.

e A!
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