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| ntroduction

This cookbook was written to help preserve historical recipesfoundin
vanishing community cookbooks and to support the often forgotten
informative and dietary value of these books. | named the book The
Savoir-faire's Cookbook because| felt that the cooks, homemakersand
committees represented their communities magnificently with a
diverse assortment of nutritional foods. Thisisonly a sampling of the
many people and recipes | wish to commemorate whose families came
to America long ago from foreign countries like England, France,
Germany, Hungary, Ireland, Italy, the Netherlands, Poland, Russia,
Portugal, Spain, Scotland, Sweden and Africa. Like our savvy
ancestors, contemporary nutrition, health and food experts, show us
how servings from different food groups work toward eating in
moderation, which hel psusmaintain weight, feel good and ook great.



SAMPLE OF RECIPES

FRENCH SAVOR

Clarissa Salmon

1tall can Red salmon

Beat up two eggs in a casserole-meantime sauté light 1 chopped
onion in atablespoon butter, add small amount of green pepper if
desired break up salmon in casserole with egg mixture, add salt and
pepper to taste, the sautéed onion, milk up to 1 ¥z cups, depending on
size of casserole and a couple handfuls of broken crackers or stale
bread moistened with the milk. Bake at 350 Degrees about % hour to
1 hour.-page 23, The New Jersey Club Woman American Home Cook
Book, The New Jersey State Federation of Women's Clubs

Cauliflower au gratin

(Cauliflower with a crust)

1 medium-sized cauliflower

Y cup grated cheese (about 2 ounces)

1 cup hot medium white sauce (1 cup milk, 1 T flour, 1 T fat)

Fine bread crumbs mixed with fat

Cook cauliflower in lightly salted boiling water until just tender

-20 to 30 minutes. Drain. Place in grease baking dish. Stir cheese into
hot white sauce and pour sauce over cauliflower. Sprinkle crumbs on
top. Bake at 350 F (moderate oven) about 20 minutes or until crumbs
are brown.-page 58, Family fare food management and recipes,
Home and Garden Bulletin No. 1, U.S. Department of Agriculture



