.. Diip each apyle this wef: rack
vo dry in a wire

5 - Allow NP, down. Be suce
o cach odher.

lpp'l.ﬂ-hl’“'

We hope that sometime when you
visit the Coley House that you
might ask to see this grear treasure.
Hopefully, some of you will oy
some of these recipes with your

children, or grandchildren. Have
fun!

The following pages are being
reproduced from Storyland Cook
Book by Helen Jill Fletcher and Jack
Deckeer,  illustrated by Dorcas,
Produced by  Spring  House,
Springfield, Mass, Maxton
Publishers, Inc. New York., 1948,



8 STORYLANI

he Chronicle usually While employed at Parents Magazine, Helen's boss was a lady
writes to the adults in our by the name of Maxine Livingston. Her husband was a publisher
membership, but  we  and they formed Maxton Publishing Co. Mr. Livingston thought
thought it might be fun to  thar it would be a grear idea for Helen to create a children's cook
include something for the  book as her specialty was home economics. Helen wrote and tested
younger folks. While clean- all the recipes included in the book, bur never gor credit for her
ing at the Coley House one  work. She did, however, write an introductory lerrer as follows:
day our President, Sandy
O'Bricn, came across a "STORYLAND COQK BOOK furnishes a simple and desirable
darling book entitled  introduction to the art of cooking. Simple directions make it very
Storyland Cook Book.  easy for any youngster to prepare the many delightful dishes
Shortly  thereafter she  conmined in this attractive book. All of the recipes have been
mentioned it to Helen  carefully tested and if the directions arc followed exactly as given,

Mason, one of our most colorful Weston natives, and Helen said the results will be both a delight to the eye and a pleasure to the
that she had written thar book. palate. STORYLAND COOK BOOK provides children with their

The Beautiful Twelve

Likkra p o wea b wiln
o b werk, (b Koeg's hne.

A certain young Prince, unbeknown to the King, Her father kept ssarching betwixt and betwesn bhe Ting oo wmid.
Fell deeply in love with a girl named Eileen. “Til he found eleven who looked like Efloen. ety
. The King became ill and then sent for his son Then all the twelve maidens put on men's attire et K
' To make one request that he hoped would be dase, And went 1o the palace to seek the King's hire, s A
- And just ag the ald King could scarce lit his head, Bast soom after this to the King someons said, o, s King el Bikoem
He made the Prinoe promise a Princess to wed. “The men you have hired are all girls instead.” i, b
The young King now sought a fair Princess as bride, To make a fair test to Bod if it was true, NSE;-
Eileen heard the news and turmed sadly aside, The King tobd the servants sweet berries to strew,
When Eileen's own father saw that she was sad, For e knew that men on the berries might tread, B ---—-—--—-
He said, "My dear child, you must not feel so bad, But maidens would gather the berries instead. ; ____:_# -
Just tell me your wish and I'Tl make it come true.” And that is what happened, the King wed Eileen B
She bepged for eleven who looked like her too, Wha made BERBY MUFFINS befitting a queen. T el L

""-_._""'\-
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@BERRY MUFFINS@ _ |

poker el i el i mgmn

l'l_'l.l-l—f{u- 5 pairies cear Boar o wsd
4 tablespoons better...........__, J ¥ veaspoonsal...... R
i u [T 1400
| '-d.lﬂll'dﬂl.
F 4 mP R R e, SO RIS | ]}u"_‘ mp FUAr........... BECERRLEE ;"_F":*;J:"'T'""l“'
* £ pall .u-l'hlrﬂ.-uh.l
3 teaspoons baking powder. .. _....._‘.a 1 cup milk.......... - fULK LT
WHAT WE DO
1 = An hour before you are ready to start baking, 6 = Add baking powder and salt and sift again
take butter out of refrigerator to soften at mmp‘-p:r : X
A S 7 = Gently stir dry berries into Sour mixture and
z—ﬁmﬁmmiﬂmm let stand,
in a sieve and wash them by dipping o ;
sieve in and out of a pan of clean water, Leave " m“:ﬂ.ﬂ'ﬁ“:@“‘l th» fark caly

wheem im steve to drain choroughly,

9-In bowl, mix b wnid sugar togethes
3-When you sre ready w0 mix muffin bacer, _;IE, RS o

are soft and creamy.

fease 12 mulfin cups of medium size. 10 - Now add egg and milk and mix,
4= Set oven control at 400 degrees and light oven. 11 - Add flour and besries and stir only enough to
5 - Sift four onto a large of wax , maisten the dry ingredienss,
Measure out 2 cups of -ud;pl-m:z' 12 - Fill muffin cups 2/3 full and bake for about
large bowl, 15 minutes. Makes 12 medium-sized muffins.

|

h ;




COOK BOOK =

preliminary cooking expe-
rience and will exert a
helpful influence on later
attitudes toward good

homemaking.” Helen
Budd, B.S., M.A., Home

The Best Gift

Tk wii, v pocer lbary.” cried ot ile Fandy,

“1Es really a0 apple Budh crvend with ondr”
e i3m wprte thes raised de charch while
Plrss fo collecibm s jused s e abie,
dnd wach one guve ps, even e, e Iad,
The puss by N apple, orms nl Uhed b bad

B s ool edglyn widh ey o om Wi froamed,
The windry sisd Teoralind "8 laflorsd aroeec,

The be'® e e Lreves dingg o 430 wie? fonad
Al i o b ol wond the Tarmvieg il
Clubible b 1 e e w bev ol in v
bk m b luaie (it b woen oo beslap bap

Bat jot a8 the apple wm plaosd ou The plabe.
& wirstls happranl, o ilisgs le i,

The apple of camdy, the bort gl e L
Carvrd magebi b thag i the Seaem w Sl

He wzakd bair boo seelbwve o Led P bradda
Dvrais b v mgErd. be femgdhd b ekl Rl
ig land vamme d b el g3 ek shopreed® in (he oo,

m 1 {huak pimppern] & rlily lanly & mall gl bn o
Economist, New York Lk o e e o o e sl 15l e e A i i W ML
Ci'[_'j." = Wi ol ol & makdem they folt the bae's s The ssest CAMIHED ATFLE was Kot of ol

/QCJ&HDIEI} APPLES 9

We are only able wo

- D ?_3#1!-!? ==
share a few of the recipes R —~ e i -
with you here and we wish e bt w N e
that you could also see the Yy cup Sght o sinap - ¥y teaspeon liguid favaring (’ﬂ

— T L) |§

g TUp waEr

g
It ._Ip-'l & shewrqr sichs ?.-"

WHAT WE DO

of the

vibrant colors
drawings.

war vely e ph i weike gl ey e B et
s i dexp peo el B swur i b e
liex burdaniag

Reacl k =l s

1 = Wash spple and dny e wll.

1o Manmnm mgs, dnep, sapr el 2l e s
b iasinpil dbd plen over mediem ho
L 1o i ]

Peaches

Mow onee r.||.||_l.' the mother was r|.1h|!u'.||!-_'l the tres,

A misdesd the old witch F1|:|.'I ]uHu'm'ﬂ bo s,

And down she cume storming and shricking in hate,
"At last, my good woman, you fell for my bait.

It's not you I want and it's not you Il Bog,

But Peaches, your daughter, I'll turn to o frog.”

There once lived a woman as poor as could be,
Her broken-down hoose at the edge of the sea
OfF all the world's riches this woman had mome,
Her worldly possessions amonnted to one,

A beautiful devghter called "Peaches™ by name,
The reason For this was her love lor the same.

At that very moment came Peaches in haste,

A bhowl of FEACH SNOW for ler mother 1o taste,
And seeing the angry old witch sitting there,

She affered so quickly the peach snow to share.
The smiling witch said, as she finished the dish,

Were owned by a witch, and enclosed by a wall “For peach snow, take all of my peaches you wish,”

PEACH SNOW

1% cups canned peaches.......cco.

For vound, rosy peaches so juiey and sweet,

That's all Peacles wanted, that's all she would eat.
S0 esch time that Pesches sat down for o meal,
Her mather would hasten some peaches to steal.
The hest peaches found and the sweetest of all

Thatire miia Liveedl 0 1
Hri "o dermi Lo
O ol e wem bl 7]
L ] e e
A Srantiful denghicr
The rowsas ot o

For reaund, sy

Thai’p all Peislinis &
Far rarks e iFal Fr
Hes mas ki wewnbd byf
The bevi preschen o
Ware e by vl

145 cup peadh UEon...........ccmmmrmm ————— .-'r-:;l-"

3 rablespoons cornstarch

N e

3 tablespoons water.

g A\ S S .
m : 1§ teaspoon sale....... -H*E ?__ =

I cup whipping cream................

WHAT WE DO

"ELLTJ"‘"‘ i = Cook over low heat antil smooth and clear,

1 - Mace canned peaches in 2 coarse sieve to drain

1 - For poshi fuicn i

B When pascho
dhikeigh BRvL

L EE L
[ AT

W il st i

stirring constantly. Let mixtuse cool.

thoroughly.
2 = Put peach juice in small saucepan,

3~ When peaches are almost dry, press chem

through sieve.

4 - In small bowl, mix comstarch with water wncil

smonth. Add salr.

5 = Add comstarch and water v peach joice.

7 - Bear egg white until stiff but not dry and fold
it into mashed peaches.

8 — Mix this carefully with cooked juice.
% - Whip cream stiff and fold iv into mixture.

10 - Then pou it into a mald that has been dipped
into cold water and chill. Makes & servings.
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