Small Categories Series

This one’s for the (dare I say) ladies...Recipes
In my three decades in the hobby, I don’t think I’ve ever seen any collector who listed a category of
Recipes in his or her wants. Still, it seems as if it would be a nice small category if your proclivities tend to
go in that direction. Perhaps, you are a retired chef, or maybe you just like cooking, or..maybe, like me, you
just like food!

You might be surprised at just how many Recipe covers have been issued over the years. The Columbia
Restaurant chain put out at least one series of such, as partially shown below, and other restaurants have
issued Recipe covers , as well. But, think about all those Hunts covers that have recipes on them. And,
there are at least several different supermarket chains that have issued similar-themed covers in order to
advertise various food products available on their shelves!

When you come to think of it, these are pretty nifty covers for collectors. I remember my mom used to
have a box of index cards in the kitchen, each with a different recipe. Many ladies probably still do today.
Well, here are recipes already conveniently printed on cards!

Plus, although my idea of cooking is a Whooper and fries, it seems to me that Recipes easily lend
themselves to organizational sub-categeories, i.e.: fish, caseroles, soups, deserts, etc.

You might find it fun...and a challenge...to see how many different recipes you could collect.
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SPANISH BEAN SOUP (Serves 2)
;/!poua‘;:feGlrbanzm ;:hm B:;n ; Tms"""c:.d 1 stick of butter YELLOW RICE AND CHICKEN
Beef uarts of water snapper fillets or margarine i
1 tablespoon of salt Ya pound Salt Pork Saltand Pepper 1lemon cut in thin Il gy_er Eé’lmentos
1onion, finelychopped 1 Chorizo Garlic Powder round slices ol : reen Pepper
2potatoes, cutin (Spanish Sausage) 1 Cup of Flour 1 Chopped hard- 2 Buttons Garlic 2 Tablespoons Salt
n/f.,p SN Pinch of Saffron 1 eggbeaten lightly boiled egg 1Bay Leaf 6 Oz. Tomatoes
> smﬂw. peme Pinch of Saffron 1% Qts. of Water

Wash Garb Soak ight with a table- —1.Pound of Rice 1Two oz.can Patit

spoon of salt, in sufficient water to cover beans.
When ready to cook, drain the salted water from
the beans. Place in 4 quart soup kettle, add 2 quarts
of water, ham and beef bone. Cook for 45 minutes
over slow fire, skimming foam that forms at the top.

Cut salt pork in thin strips and fry slowly in a skill-

et. Add chopped onion, sauté lightly. Add to the
beans along with potatoes, paprika and saffron.
Add salt to taste. When potatoes are done, remove
from fire, add chorizo that has been cut in thin
round slices.

Serves: 4 ?
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Season fish fillets with garlic powder, salt and pep-
per. Coat fillets with flour then dip in beaten egg
and bread them. Melt Y2 stick of butter in a heavy

skillet using medium heat. When butter is bubbly,

pan broil fish ﬂlleu until (hcy are golden bmwn
filletstoa h d Melt

butter and pour over fish fillets. Place 3 round slices

of lemon over each fillet and gamish with chopped

egg and chopped parsley.
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4 Oz.Lard or Y2 pint  Pois (small size)
Olive Qil (small Green Peas)
Cut chicken in quarters and fry with
Onions and Garlic; when finished, add
tomatoes and water. Boil for 5 minutes.
Add Bay Leaf, Salt, Rice, Saffron and
Green Pepper. Stir thoroughly; place in
moderate heated oven for 20 minutes.
Garnish with Petit Pois and Pimentos.



