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Hovember 25, 19540

¥y dear lir. MeClellan:

The President and Mrs. Hoosevell are

glad indeed to have those desk plates to which

~—

you refer in your letter of November first. They

have asked me Yo express their sincere appreciation
to everyone concerned for the friendly thought

which prompted this presentation.

Very sincerely yours,

e Ae LeHand

Clellan, Esqs,
Projeat Supervisor,
The Norristown Youth Center of
The National Youth Administration,
1107 Green Streest,
Korristown, Pennsylvaniae.
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My dear Nr. President;

The accompaning neme Desk Platis were
designed to rest on yours and our wonderful
First Lady's desks by devoted N. ¥. A. Youth
and myself as a token of our high esteem smi
sincere gratefullness for the thousands of
opportunities which you and lNrs, Roosevelt
have striven so sympathetically to provide for
the bewildered youth of our great Nation.

Your Plste is made of one piece of solid
oak and Mrs., Roosevelt's is made of one piece of
solid birch snd we all have the most sincere hope

#that during the next three or four years or more
that these Plates will remain on your desks in
The White House to greet =2l1ll of your friends and
the others too.

With the greatest love and most sincere
devotion for our greatest of all Presidents and
the Queen of all the First Ladies.

Very gratefully yours,

Joh
N.YMJ Project Supervisor




IONAL ¥ &l NISTRATIO

1107 Green Street
Norristown, Penna,

Your Excellency;

Franklin Deleanc Roosevelt
The White House
Washington, D, C,

My dear Mr, President;

The accompaning neme Desk Platis were

esigned to rest on yours and our wonderful

irst Lady's desks by devoted N. Y. A. Youth
and myself as a token of our high esteem wu:
sincere gratefullness for the thousands of
opportunities which you and Mrs, Roosevelt
have striven so sympathetically to provide for
the bewildered youth of our great Nation.

Your Plate is made of one piece of solid
oak and Mrs, Roosevelt's is made of one piece of
solid birch and we all have the most sincere hope

#thet during the next three or four years or more
that these Plates will remain on your desks in
The White House to greet 2ll of your friends and
the others too.

With the greatest love and most sincere

for our greatest of all Presidents and
the Queen of all the First Ladies.,

Very gratefully yours,

icClellany
Project Supervisor
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PHILLIPS, NIZER. BENJAMIN & KRIM
1501 BROADWAY
NEW YORK

LOUIS NIZER
LOUIS PHILLIPS
ROBT. S. BENJAMIN
ARTHUR B. KRIM

CABLE ADDRESS

PURET L TN TRAREED

ECRNY B PN GOSN EE
WISCONSIN 7-7600

SIDNEY FREIDBERG
SEYMOUR M. PEYSER

November 11th
1¢ 40
To the Honorable Franklin D. Roosevelt,
President of the United States,

White House,
Washington, D.C.

My dear Mr. Presidentim

I take pleasure in presenting to you

through Mr. Frank C. Walker, a legal work entitled "NEW COURTS

OF INDUSTRY" and a most recent book entitled "THINKING ON YOUR

FEETH",

In the latter autographed volume I have
enclosed an original page of the manuscript, and I hope the

bock will afford you pleasant hours away from the enormity of

Yy our burdens,

Respectfully yours,

Aty >§ i
LN/AV /

Enc.




November 29,

The President thanks you ever so much

ted you to send this token to

TOmp

Very sincerely yours,

¥rs. Flora Neff,
00% Sullivant Avenue,
Columbus,

";}:".\io °
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tional Home Library Foundation,
gpont Circle Bullding;
¥ashington, D. C.




President's behalf

assure you that he appreciates your kind-
sending them to him.

Very sincerely

Hittell, Esq.,

Washington, D. C.




November 27 s 1940

/| pg

¥y dear ur. Hittells
Thank you for the copies of JEFFE:-
SON by Albert Jay Nock, and BURAL AMERICA by
Harry Slattery. I aa 8lad to have the bocks
&nd do appreciate your kind thought in send-
ing them to me.
Very Sincerely yours,

Sherman F. Mittell, msq.,

Editor, Nationsl Home
Library Foundation,

The Dupont Circle Building,

!ashington, b. ¢c.




December 4, 1940

My dear Dr. Nurnberg:

Thank you, in the President's be-
half for the copy of your book to which you
refer in your kind letter of November nine-
teenth. I want to assure you that he is
grateful indeed for your friendly good wishes
and your prayers.

I am sorry, bul because of the ex-
treme pressure of his official duties, it simply
is impossible for the President to personally
acknowledge the many letliers that are constantly
coming to him. I know that 3

tuation and will bear with us.

¥, 4 - <~ oy
VYery sincerely yours,

Dr. Herman Nurnberg,
727 Ocean View Avenue,
Brooklyn,

Hew York.




DR. HERMAN NURNBERG
AUTHOR OF

“"EINSTEIN FOR EVERYBODY"

727 Ocean View Ave,

BROOKLYN, N. Y.
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Neramha o 341
vecenmber &3 1:.,’ A

Your letter of Novenmbe
has been received and the President and lrs.
Roosevelt thanks you for the gifts to which

you refer. They want you and lrs. Nicholas
- el e
Rt &

to know that they appreciate your ki
of them and that they are deeply grateful for

C

the friendliness which yowr letter conveys.,

sincerely

Horace Nicholas, Esq.,
Fleasant Point,
iaine.

VoE Ll U VI LAUT QLM UV WLSIL ULILT MiTOOLIES Ul Ll yledtl

Spirit on you both,

Respectfully yours,




\

Pleasant Point, Maine
Novenmber 18, 1940,

Roosevelt,

.dent and Mrs Roosevelt:

ave sent by freight a War Club which
President, You will notice that the
d of the Club represents the sky;
represents America; the Fish design
ea; and the Wheat represents the land,

This War Club is made from bireh wood
and made by Russell Socoby a member of the Passamaquoddy
Tribe, as I am, One of my ancestors signed the first
Indian Treaty made with the State of Massachusetts
which at that time includegd Maine,

I also enclosed a bottle of my medicine
which is excellent for rubbing on any part of the body
which might have rheumatism, etec, Please note the
directions on the bottle. The name is "Welegen-Pesun"
meaning good medicine, In a couple of wec
send you some more of this, because ’

you good

I also have enclosed an Indian basket for
Mrs. Roosevelt which was made by my wife, S. NichoIgs,—

- I want you to know how happy all of us
Indians are that you were re-elected, I want you to know
that my wife and I prayed until three o'clock election
night for your success and we feel that our prayers have
been answered,

I wish to send my best wishes for a happy
term of office and to wish the blessings of the Great
Spirit on you both,

~ Respectfully yours,




Pleasant Peint,
November I8, J&

President ang 'S, Franklin D,
The White House,
Washington, Be G,

My dear Mr, pre

I have sent by freijght ] Club which
is a gift to the President, vou will notice that the
Eagle on the heag of the Club represents the sky;
the Indian Heag Tepresents Americs: the Fish design
represents the S€a; and the VWhest represents the land,

This War Club is made from bireh wood
and made by Russel] Socoby a member of the Passamagt
Trive, as I am, One of my ancestors signed the fir
Indian Treaty made with the State of Massachusetts
which at that time included Maine,

I also enclosed 2 bottle of my medicine
which is excellent for rubbing on any part of the body
which might have rTheumatism, « Please note the
directions on the bottle, The name is "Welegen-Pesunr
meaning good medicine, In g couple of weeks I will
Send you some more of this, because T Think T+ 3T
you good, fa L SNag I T ————

I also have enclosed an Indi
¥Mrs, Roosevelt which was made by my wife,

I want you to know how happy all or us

Indians are that you were re-elected, T want you to know

that my wife and I prayed untii three otclock election
night for your Success and we feel that our prayers have
been answered,

I wish to send my best wishes for a happy
term of office and to wish the blessings of the Great
Spirit on you both,

/ Respectfully yours,




Hamilton, Ountario, Canada.

Frank J. Hesbiisg,

74 Yelland Avenus,
8%. Catherines.

The writer sends ihe

the
8 with
£ gka Roile
Inocorp dvmaea, which wa!
fcr customs clearance,

% 21 legter *ram #r, Nesbitt
rioigga President, November 11, 1240.

PR3 LAW 12/3/40 U
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James L, Nolan, F8q.
Ps 0O« Pox 2155,
Kansas City,
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POULTRY INDIISTRY EYDPNQTITTAAT

December 16, 1540

¥y dear lr. Jasper:

I am sure you will pardon my delay

in telling you how appreciative the President
was of the friendly asct on the 1 of the North-
eastern Poultry Producers Council in having those

prige~winning turkeys shipped to him from the
e : y
Leuxmont Farme. They were splendid birds and

greatly enjoye

Yery sineerely yours,

Grant Jasper,
President,
Hortheastern

" Hudson,
New Hampshire.

AFFILIATED ORGANIZATIONS
istern Federation of Egg and Poultry Cooperatives; Maine Poultry Improvement Association; Ve
sociation; Massachusetts Federation of Poultry Associations; Rhode Island Poultry Breeders

Cooperative Official Poultry Breeders, Inc.; New Jersey State Poultry Association;

rmont Poultry Growers Association; New Hampshire Poultry
Council; West Virginia State Poultry Association;

Association; Connecticut Poultry Association; New Vor’

Pennsylvania State Poultry Association; Maryland Poultry Produce:
Delaware State Poultry Association; Virginia State Poultry Association

‘ewton,

ashire;




POULTRY INDUSTRY EXPOSITION
G GIEEY AUDITORIUM, OCTOBER 1-4, 1940

OPERATED BY

CERN POULTRY PRODUCERS COUNCiL

(INCORPORATED)

r, Hudson, New Hampshire. Vice PrEsIpENTS: J. C. Weisel, Frenchtown, New Jersey; Warren C. Newton,

ille, Delaware; Harold Rotzel, West Medway, Massachu SECRETARY: Leon Todd, Department of
culture, Trenton, New Jersey. TREASURER: E. J. Lawless, Jr., New Cumberland, Pennsylvania,

outy, Dennysville, Maine; C. H. Palmer, New Haven, _Vermont; Andrew Christie, Kingston, New Hampshire;
5 e,

ks, North Brookfield, Massachuset Homer I. Huntingt Winsted, Connecticut; Richard H
Rhode Island; William S. Mapes, Mi y Ve H. Cane, Rosemont, New Jersey;
H. Ellis, III, Elyerson, Pennsylvania; H. H. Riec Preston, Maryland; Charles Conaway,

Greenwood, Del:—wvar%‘;I W. HPDen more, Roanoke rginia; H. K. Rowley, Mount
orris, Penn.
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AFFILIATED ORGANIZATIONS
sstern Federation of Egg and Poultry Cooperatives; Maine Poultry Improvement Association; Vermont Poultry Growers Association; New Hampshire Poultry
sociation; Massachusetts Federation of Poultry Associations; Rhode Island Poultry Breeders Association; Connecticut Poultry Association; New Yor’
Cooperative Official Poultry Breeders, Inc.; New Jersey State Poultry Association; Pennsylvania State Poultry Association; Maryland Pouliry Produce:
Council; West Virginia State Poultry Association; Delaware State Poultry Association; Virginia State Poultry Association

<




POULTRY INDUSTRY EXPOSITION
C CITY AUDITORIUM, OCTOBER 1-4, 1940

OPERATED BY

FERN POULTRY PRODUCERS COUNCIL

(INCORPORATED)

r, Hudson, New Hampshire. Vice Presipents J. C. Weisel, Frenchtown, New Jersey; Warren C. Newton

ille, Delaware; Harold Rotzel, West Medway, Massachusetts. SECRETARY: Leon Todd, Department of
iculture, Trenton, New Jersey. TREASURER: E. J. Lawless, Jr., New Cumberland, Pennsylvania,

outy, Dennysville, Maine; C. H. Palmer, New Haven, Vermont; Andrew Christie, Kingston, New Hampshire;

ks, North Brookfield, Ma. sachusetts; Homer I. Huntington, Winsted, Connecticut; Richard
» Rhode Island; William S. Mapes, Middletown, New York; Charles H Cane, Rosemont, New Jersey;
& HL BILST ST, Elverson, Pennsylvania; H. H, Rieck, Pr. and; Charles Conaway,
Greenwood, Delaware: W. H. Densmore, Roanoke, Vi ; H. K. Rowley, Mount
Morris, Pennsylvania (West s

October 4, 1940

o oo
=
@ cf
O

,(,)J
O
3o

{45]
‘—’l
H o0 H
D D o jn]
H

H oS0 n
;_h

m 0
=S wmon
@
=4
=]
=

ct D »
(o

it
S T
(I)fb

3

E
D g
20 @

;

0]

,,M
g

£

|
{

_,' L]
+|

WER e
o B O
B
D |3 e

4
)

¥
(%
O..
o
=
.e,

fA]

AFFILIATED ORGANIZATIONS

istern Federation of Egg and Poultry Cooperatives; Maine Poultry Improvement Association; Vermont Poultry Growers Association; New Hampshire Poultry
sociation; Massachusetts Federation of Poultry Associations; Rhode Island Poultry Breeders Association; Connecticut Poultry Association; New Yo'
Cooperative Official Poultry Breeders, Inc.; New Jersey State Poultry Association; Pennsylvania State Poultry Association; Maryland Pouliry Produce.
Council; West Virginia State Poultry Association; Delaware State Poultry Association; Virginia State Poultry Association
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S NEFPPCO PbULTRY INDUSTRY EXPOSITION
ATLANTIC CITY AUDITORIUM, OCTOBER 1-4, 1940

OPERATED BY

PJORTHEASTERN'POULTRY'PRODUCERS COUNCiL

b (INCORPORATED)

PRESIDENT: Grant Jasper, Hudson, New Hampshire. Vice Presrpexts: T /eisel, Frenchtown, New Jersey; Warren C. Newton,
Bridgeville, Delaware; Harold Rotzel, West Medway, Massach: ts. SECRETARY: Leon Todd, Department of
Agriculture, Trenton, New Jersey. TrEASURER: E. J. Lawless, Jr., New Cumberland, Pennsylvania,

DrrecTors: T. Earle Prouty, Dennysville, Maine; C. H. Palmer, New Haven, _Vermont; Andrew Ch e, Kingston, New Hampshire;
DonaldFL.l CrOOkISQ’_h lgorlthl dm%l\fﬁelld’ MaisfaChuS%EtISd JIH()m'cr ‘i[: Huntx}ngtgﬁ, 1\‘ I_ite% Con_leeu, cut; IT{\ichax:Td H. Gee,
iskeville, ode lsland; William S. Mapes, Middletown, New ork; ar] - Lane, Rosemont, New Jersey;
OFFICE OF SECRETARY Frank H. Ellis, III, Elverson, Pennsylvania; H. H. Rie , Preston, Maryland; Charles Conaway,
LEON TODD Greenwood, Delaware; W. H. De: more, Roanoke, Virginia; H, K, Rowley, Mount
DEPARTMENT OF AGRICULTURE Morris, Pennsylvania (West irginia),

TRENTON, NEW JERSEY
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AFFILIATED ORGANIZATIONS

istern Federation of Egg and Poultry Cooperatives; Maine Poultry Improvement Association; Vermont Poultry Growers Association; New Hampshire Poultry
sociation; Massachusetts Federation of Poultry Associations; Rhode Island Poultry Breeders Association; Connecticut Poultry Association; New Yor’
Cooperative Official Poultry Breeders, Inc.; New Jersey State Poultry Association; Pennsylvania State Poultry Association; Maryland Poultry Produce.
Council; West Virginia State Poultry Association; Delaware State Poultry Association; Virginia State Poultry Association




Kovember 25,

My dear Mr. Lauocks:

Many thanks in the Pres

for that fine turkey. I want to assure you that

he deeply appreciates the friendly thoug!
prompted you %o send it to hime.

Very sincerely yours,




Novenmber 29, 1940

My dear ur. Laucks:

Thank you for the second turkey whiech
Jou sent to the President. It was received last
Tuesday and he wants me to eXpress his apprecia-

tion of this evidence of Jour good will.
J &

Very sincerely yours,

S. Forry Laucks, Esq.,
Lauxmont Farms,
wrightsville,
Pennsylvania,
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WHITE
HOLLANDS
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LKUX)XONT *Farms ~ White Hollands are
 raised on rolling, well drained land, protected
by southern exposure with ample clean range,

completely isolated from chickens.

The housing and equipment are up to date
and the best methods of care and rearing are

adhered to.

Our careful selection of all breeding birds
assures our customers the best of breeding stock,

and poults of strong vitality and livability.

Lauxmont Farms White Hollands are each
vear proving themselves at the better shows.
At the 1939 Penna. Farm Show we were awarded
1st Adult Tom, lst Yearling Hen, Reserve
Champion Tom, and 12 other prizes. At the
1939 N. Y. State Fair we were awarded lst, 3rd,
4th and 5th on young Toms, 1st, 2nd and 3rd on
Pullets, 2nd and 3rd on both Adult Toms and

Hens, and many prizes at other shows.

Special matings, trap nesting and pedigree
work on many families are carried on to give us
even better selections of conformation, stronger
poult livability, early maturing, increased egg
production and fertility. All our breeders pens are

mated with carefully selected, pedigreed Toms.

Our birds are Pullorum tested by the Pennsyl-
vania Bureau of Animal Industry. All flocks

are vaccinated against Pox.

Everything possible is done to insure our

customers’ satisfaction.

Prices, terms, etc., are all listed on the enclosed

sheet.

LAUXMONT FARMS -

WRIGHTSVILLE, YORK COUNTY, PENNSYLVANIA

"OR several years we have spared no exg

" to breed and improve a particular t
White Holland, that is of medium , shor
leg, wide, deep, full-breasted—early mat
birds. White as fresh-fallen snow, sturdy a:
graceful, docile as a lamb. Lauxmont F

White Hollands command outstanding attention

on whatever farm or lawn they happen tc
by their presence.

In our foundation and each year’s {l
provement, we have kept certain definite c
in our continued selection and now I
improved quality bird that is highly de
to a breeder or commercial grower seekin

best in White Hollands.

Lauxmont Farms White Hollands
the following desirable breed character:
White plumage, with
evident absence of pin
feathers. Medium size,
meat type, early matur-
ing, plump attractive ap-
pearance,prolific egg pro-
ducers, mating early.
They are gentle and
easily handled, not in-
chined to roam or stray
far from their home.
They are particularly
free from disease and
dinary turkey troubles.
Their early finished
round plump bodies and
deep breasts, of dressed
weight that the popular
trade demands, makes
them an ideal bird.

LETTERS FROM OUR
CUSTOMERS

6/23/39
Gentlemen:
Turkeys arrived Tuesday morning—in fine
condition.

R. B. JHMcGahen
Shoreham, N. Y.

6/24/39

Dear Sirs:

Received the 150 Poults, plus the 5 extra, (n

first class condition. W ithout exaggeration, they

are the finest stock anyone could hope to recetve.
I 'm very pleased with your serpice.
Thank you.
Sincerely,
M. O. Schilde,

195 Godwin Adve.,
Midland Park, N. J.




ONE OF OUR BREEDING PENS
This is the type of White Holland that breeders every-
where are seeking—vigorous, disease-free, full, deep breast.
short legs, early maturing, meat-type, great layers, docile.

PART OF OUR GROWING FLOCK ON RANGE

Qur birds are started in batteries, for first 2 or 3 weeks,
transfered to wire Porch Brooder Houses and placed on
clean range at 12 to 14 weeks thus giving them plenty of
sunshine and exercise

Lauxmont Farms

is situated
overlooking the Susquehanna River
Two Miles South of Wrightsville, Pa.

Follow Route 30 to Wrightsville, Pa.

Visit Our Farms

I¥e Breed, Pure Bred . . .
Holstein-Friesian Cattle
Jersey Cattle
Duroc-Jersey Swine
Dorset Sheep
White Holland Turkeys

Your Inguiries Solicited

Lauxmont Farms

WRIGHTSVILLE, PA.

S. Forry Laucks, Owner

G. A. Burpick, Hanager

Harorp M. GRIGG, EXPORT MANAGER
102 MAIDEN LANE w York Ciry

WHITE
HOLLANDS
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Service Leaflet No. 41

L

22 Ways to Serve
Turkey

Published by Turkey”World, Mount Morris, Illinois

Recipes by Courtesy of Institute of American Poultry Industries




How to Carve
Turkey

Be sure that the knife is sharp before start-
ing to carve. First, remove the thigh
drumstick in one piece as indicated on
left. Cut directly downward, following
sidewall of the bird's body. By pushing oui-
ward, the leg will usua“y turn downward very
readily and the remaining tissue can be s
ered at the back.

Place the leg on a separate plate or pla
Sever the thigh from the drumstick by c
around the joint. Use the point of the
to separate at the joint. The thigh may
be divided into halves or sliced, depenqu on
its size. The drumstick may be served who
halved, or sliced, depending on size and [3[
erence.

The wings also should be removed at
juncture with the body and severed at
joints before serving.

The illustration on the left shows the
rect method of using the carving knife a
fork in serving a portion.

The two photos below illustrate two metho
of slicing the breast. The fork is usually plac
firmly astride of the breast bone and ¢
should be taken to avoid sticking the fork
rectly into the breast meat. Care should
taken to remove the white meat in large
form slices. With a little practice and ati
tion to details, anyone can become a
carver.

h,

Notes on Turkey Cookery

EAR after year shows improvement in
ys ot domﬂ things, even of roasting
New 1dea~, new tricks, new
keep cooking a fascinating busi-

sS \\ed\ after wee

The season of selecting and cooking a tur-
key brings forth many questions. How big
shall the turkey be? Shall it be a hen or a
tom? How much stuffing will be needed to
fill the birc How should it be cooked so
as to reach just that exquisite of juicy,
tender lusciousness that spells perfection?

To answer these questions we have brought
together the most rec 1t information from
the most rehabh and | qualified sources.

As for size, from 3 1 pound of turl
as purchased, for each pgrson to bL served
is a good allowance. “As purchas means
with head and feet on, and undrawn, as the
birds are shown in most markets. A few
markets, especially in the East, are selling
full-drawn, ready-for-the-pan turkeys that
have been drawn and cleaned at the poultry
packing plant. They are wrapped in cello-
phane and stockinette to keep them immacu-
late, and then all their goodness and fresh-
ness is sealed in by quick-freezing.

Both hens and toms are good, the former
usually having a wider, deeper breast than
toms. In some markets hens are sold at

ightly lower prices than are toms. If there
is any difference at all in meat quality, it is
so slight that few people can detect it.

When ordering a turkey, it is a good plan
to ask the market man to cut off the feet
instead of chopping them off and to avoid
chopping off the wing tips when he draws
the bird. Also ask him to pull out the large
tendons in the legs.

In making stuffing it is usually quickest
to weigh ingredien ince rather generous
quantities are needed. Approximate I
ful of stuffing per pound of turkey is a good
allowance. A 10-pound tuxkc} requires 134
pounds of bread, 24 pound butter or rendered
turkey fat, pound dic 7, Vo D
blanched almonds. These umrudu.n‘\ a
celery-almond stuffing, but the amount
bread is a good ba gure, and oyste
chestnuts or other ingredients may be st
stituted for the celery and almonds.

When the bird has been stuffed, truss
so as to mal pact roast. Fold back
the skin of 1ecl d hold it in pl
folding Ule wings Only a small s
may be used. W
ends of the 7gs
down around the
over the upper t
across the back.

bring the cord
iece, bring it forward
the wings and tie it

To facilitate the cooking of the din:
the day when it is to be served, the turkey
(or chicken) may be stuffed and trussed the
day before. When ready for the pan, it
brushed with fat and put into the refrigera
tor.
If a roasting pan large enough to hold a
7 is not at hand, the bird can be roasted
ellent results in any large flat pan.
iler pan is convenient.
To have d acquire an even golden
brown, brusl all over with an unsalted
ing it into the oven. Best r
me from cooking a bird uncovered. If
Id bird, covering a part of the time will
n the tissues. If a large flat pan is used,
cover the oiled bird with a clean white cloth
and then saturate the cloth with melted fat.
Heavy brown paper htly oiled, may be
used Lo nﬁal\c a sort r the Lurkew.

the bird
sed, the

34 pound of lard into
S ano then addin

the cooking period the paste is
disclose a beautifully browned
bird.

A low temperature (300 degrees F.)
throughout the cooking period gives excel-
lent resul i ile Lowe of Iowa

e has worked out the following
time table for c when 300 degrees
is used:

Approximate

who

mc hoc{ Lm _o”o\\m“

d g Put the
mto a hot F.) for
5—20 min Then r ren tem-
¢ or mod-




TURKEY & La NEWBURG
(3 to 4 servings)
thsp. butter y
é c:pps turkey—pieces Ie_zft fairly large
| cup mushrooms (optional)
4 tsp. salt ;
Few grains cayenne, OF 1/
white pepper
1 cup cream
3 egg yolks

/16 tsp.

Madeira wine

for several minutes in the
d c;_xycrmedandd donc b]e]z buf
i r S id at the be-
vine. If mushrooms are used, acd at
tg'hifm‘l\nlsc Add cream and set over hot wa_t‘ev. {: heat
thoroughly. Beat egg yolks.aud add with 1
ing 2 tablespoons wine and
into the hot mx.IVture t? t hh e
r 4 minutes longer to COOX
idg more seasoning if chxrcd. _Serve ou hofi toas}:.
Garnish each serving with paprika. If salted cook-
ing Sherry is used, omit extra salt.

Cook turkey slowly
butter with the salt an

TURKEY CURRY
(about 6 servings)

6 thsp. fat .
1/3 cup finely chopped onfon
medium to large apple, peeled
and diced
large can of mushrooms*
cups turkey, diced
thsp. flour
tsp. salt
to 174 tsp. curry powder
1% cups turkey stock and top milk,

or cream

Cook onion, apples, mushrooms and turkey in the
fat until onion and apple begin to turn transparent,
about 10 to 15 minutes. Remove from heat, add
salt, flour and curry powder and stir to blend thor-
cughly. Add liquid, set over fire and cook until
thickened throughout. Set over hot water, cover
and cook 15 minutes longer to blend the flayors.
Taste and add more seasoning if desired. ~Serve
with hot, bland rice. Little or no salt is added in
cooking rice.
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*1 pound fresh mushrooms may be used. Cook in
fat several minutes before adding other ingredients.
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TURKEY BALLS SUPREME

Temperature: Simmering

Time: about 10 minutes

2 cups meat (turkey), chopped
rather finely

1 tsp. minced parsley

T4 tsp. scraped onion, or %5 tsp.
chopped chives

14 tsp. celery salt

1/16 tsp. ginger
2 eggs, beaten
Stock for poaching—about 3 cups

all ingredients together
Taste, salt may be needed to
hands shape into balls about 1% inc
Meanwhile heat the stock to boiling
s into the stock; regulate heat so
simmers. Cook 10 minutes. Serve
toast with gravy made from the sto
the gravy blend 2 tablespoons fat
spoons flour for each cup of stock.

TURKEY TERRAPIN
(4 to 6 servings)
tbsp. butter
hard cooked eggs
tbsp. flour
tsp. mustard
tsp. salt
tsp. white pepper

N
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stock mi
cups turkey

1 pimento cut in strips

1 tbsp. chopped green pepp

4 ripe olives, cut in strip

1 tbsp. lemon juice

Melt fat in pan, add mashed egg 3

and _seasonings. Stir to blend thorou
liquid and cook until thickened throu
chopped egg whites, and remaining i
cept the lemon juice. Heat very
hot water, Taste and season more if
lemon juice just before serving. S
shells, reheated in the oven, or on hot t

—
o
()N

* *x %

TURKEY RAREBIT WITH P
EGGS
(4 servings)
tbsp. fat
thsp. flour
cup milk
tbsp. grated cheese
tsp. salt
thsp. chopped parsley
cup chopped turkey meat
poached eggs
toasted soft rolls, or rout
of bread

Stir flour into melted fat until
Add the milk (half turkey stock r
stirring constantly until thickened thro
cheese, salt, parsley and meat. Stir
is melted and blended. Taste and add
ing if desired. To serve place a
hot toast and cover with rarebit.
cheese may be reserved for sprink
of the sauce and then melted to a
in a2 hot oven or under the broiler.
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PATE DE FOIE GR
pound turkey giblets or m
cup butter

2 tbsp. Worcestershire sauce

cups top milk, or, cream and
ixed

4 tsp. nutmeg

tsp. ground clove
tsp. dry mustard
tsp. cayenne

tsp. salt

tbsp. onion juice

S
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Cook giblets slowly in salted water (2 teaspoons
to 1 quart water) until tender. Let them cool in
water in which they boiled. Next day cut into
pieces and run thropgh meat grinder several times

that they are minced to .a paste. Add butter,
seasonings, and enough liquid from simmering to
make a soft paste. Mix thoroughly. P into
greased jelly glasses. Cover with paraffin and
store in a cool place.

SUGGESTION: Pate de Foie Gras will keep all
winter and make a delicious luncheon or tea relish.
Catsup may be used for additional seasoning.
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TURKEY 4 La KING

pound mushrooms, chopped
green pepper, chopped

tbsp. butter

tbsp. flour

cups top milk or thin cream
cups diced turkey meat
tbsp. butter

egg yolks"

tsp. scraped onion or juice
tsp. paprika

tsp. salt

tbsp. lemon juice

Cook mushrooms and ‘rcpper in the 5 tablespoons
of butter until softened but not browned. dd
flour and stir until well blended. Add milk stirring
constantly until thickened throughout. Add turkey
and set over hot water. Cream the second quan-
tity of butter and stir in the egg yolks and all the
seasonings except the lemon juice. Add to the
turkey mixture stirring constantly until the egg
yolks are cooked. Taste and add more seasoning
if desired. Stir in lemon juice just before serving.
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TURKEY LOAF

(loaf 374x8—Cold)
2 thsp. butter
tbsp. flour
cups milk
egg yolks .
tbsp. gelatin dissolved in 2 tbsp.
cold water
tsp. salt
& tsp. pepper
tsp. dry mustard
2 tsp. Worcestershire sauce
1 tsp. paprika
Pepper
1 thsp. chopped parsley
2 tbsp. lemon juice
2 cups ground turkey
14 cup mayonnaise
2 egg whites

Melt butter, add flour and blend well. Add milk
to slightly beaten egg_yolks and add to flour slowly,
stirring constantly. Place over_hot water and cook
25 minutes, without stirring. Remove, add gelatin

and stir until dis
well and
mayonna

served very

our in tur ure :
Hors Before - and chill

mGregn b - rings or thinly
miayt e d in the bottom
xture into the pan—b

tbsp. fat
cup sliced onion
cup shredded carrot
to 3 cups edded celery
medium green pepper, shredded
tsp. salt :
to 2 cups stock, water or
room liquid

medium can mushrooms
cup sour cream

4 cups diced turl
tbsp. flour
tbsp. water
or 3 tbsp. soy sauce, if d
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Cook the onion the fat until :
Add the carrot, A reen
water to coy d cook until t
.t’ende; and tt is fairly well
20 minutes. shrooms, sour ¢
key and bring boil. 3 Ac
and stir into th

there is no 1

sauce at th

fried noodles that h
nuts are

TURKEY CREOLE
(4 servings)
tbsp. butter, or olive
small onion, tt
clove garli
mashed with
each,




Top Stove—Finish in Broiler

TURKEY AND TOMATO AU GRATIN

ature: 400° E.
out 20 minutes

Buttered toast

Sliced tomatoes
Sliced turkey

Thin slices of cheese
1/3 cup mushrooms

1 tsp. minced onion

3 tbsp. butter
114 tbsp. flour

1 cup stock

Arrange in a shallow baking pan for each indi-
vidual service; toast with the cheese, tomato (season
with salt and pepper), and the turkey to make four
layer. At serving time place pan in hot oven to
heat. When cheese begins to melt place the pan
under the broiler to cook the cheese until it begins
to brown and bubble. Meanwhile prepare a mush-

by cooking mushrooms and onion in the
butter until onion is clear but not brown. Add
flour, stir until well blended with the fat. Add
stock and bring to a good boil. Taste and season
more if necessary. Arrange the toast piles on very
hot platter. Pass the sauce, or pour around the

Oven Cookery

ASSEROLE OF TURKEY AND
NOODLES

(about 6 cups)

Temperature: 350° F.

Time: about 30 minutes

1 6-ounce package noodles

3 tbsp. butter

1 green pepper, chopped

3 tbsp. flour
114 cups milk

14 tsp. salt

14 tsp. white pepper, or few
grains cayenne
to 2 cups turkey, diced
to 14 pound cheese, chopped or
grated
small can mushrooms
hard cooked eggs chopped
or sliced

Cook the noodles in rapidly boiling, salted water.
Drain. Meanwhile cook the green pepper in the
butter until slightly softened. Add flour and sea-
sonings and stir to blend thoroughly. Add the milk,
part turkey stock and mushroom stock may be used,
and cook stirring constantly until thickened through-
out. Combine all the ingredients. Taste, add more
seasoning if necessary. Place in greased casserole
and bake in moderate oven to heat thoroughly.
slight bubbling of the sauce indicatés sufficient cook-
ing.

/8

toast on the platter. Part cream may be used in-

stead of all stock.
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TUREKEY CURTIS
(6 average servings)
Temperature: 475° F. or broiler
6 rounds hot buttered toast
3 tbsp. butter
4 tbsp. flour
T4 tsp. salt
2 cups turkey stock
2/3 cup diced turkey or more
14 cup browned mushrooms

2 chopped pimento
1/3 to ¥ cup grated cheese

Melt butter, add flour and salt. Add stock and
cook until creamy sauce forms. Stir constantly.
Add turkey, mushrooms, yolk and pimento. Cook
1 minute stirring constantly. Pour over toast placed
in buttered shallow pan. Sprinkle with cheese.
Bake 4 minutes in hot oven or under broiler until
cheese melts. Garnish with parsley and sprinkle
with paprika. Serve immediately.

ESCALLOPED TURKEY AND
CAULIFLOWER

(about 5 cups)
Temperature: 375 to 400° F.
Time: about 20 minutes
1 medium or small head cauliflower
1 to 2 cups diced turkey
14 cups medium white sauce
eggs, beaten
Break caulifiower into its flowerettes and par-
boil in_ salted water (1 teaspoon salt per quart)
about six minutes. Drain. Meanwhile prepare well-
seasoned sauce using some meat stock if possible
with 3 tablespoons butter or turkey fat, 3 table-
spoons flour and 114 cups liquid. Cool slightly and
stir into the beaten eggs. Arrange caulifiower and
meat in greased casserole, pour over all the sauce.
Bake in a hot oven until heated through—about 20
minutes. When sauce begins to bubble, the dish
is ready to serve.
ko koK

TURREY ASPARAGUS CASSEROLE
ture: 400° F.
20 to 30 minutes
2 can asparagus
per
1 pound turkey meat—about 2 cups
1 cup thick sour cream
Drain asparagus very thoroughly. Lay in greased,

! Lay turkey meat on top.
Season meat layer if necessary. Asparagus and
turkey may be arranged in layers. Pour the sour
eream over the top. Bake in a moderately hot oven
until piping hot and the cream is lightly browned.

NOTE: If the cream is not thick, or the aspara-

s seems watery, blend 1 tablespoon flour with the
cour cream before pouring over the turkey.

flat casserole and season.
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TURKEY BOUCHEES AS HORS
D'OEUVRES
Bouchee Cases—about 4 dozen
4 cup water
cup butter
tsp. salt
, cup flour
2 eggs, unbeaten
Filling :
1 cup ground turkey
14 cup ground almonds
14 cup chopped celery
Salt and lemon juice_
Salad dressing to moisten
Bring water, butter, salt to the boiling point in
a snl;all saucepan. Add flour all at once and stir
until mixture leaves sides of pan. Remove from
fire and stir until smooth. Cool slightly, then add
eggs, one at a time, beating thoroughly after each
addition. Beat until mixture is very smooth. Drop
on greased baking sheet using 14 teaspoon batter
for each. Shape to a mound. Place 14 inches
apart, Bake in a hot oven 425-450° F. for 10 to
15 minutes. Reduce heat to 350-400° F. and bake

15 minutes longer. Cool.
To fill, cut slice off the top, fill, and replace the

“cover.”

TURKEY AU GRATIN

(4 to 6 servings)

Temperature: 400 to 450° F.

Time: about 20 minutes

3 thsp. fat

3 tbsp. flour

4 cup stock

cup milk mixed with 2 egg yolk

cups chopped turkey

tsp. salt

tsp. paprika

cup soft, sifted crumbs

to 74 cup grated cheese

Stir flour into melted fat (butter or poultry drip-
pings) and cook until frothy. Add stock, milk and
egg yolks, meat and seasoning. Taste and add
more seasoning if desired. Turn into buttered shal-
low casserole or small dishes, cover with the crumbs
and cheese mixed together. Bake in hot oven until
cheese is melted.
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TURKEY AND NOODLE SCALLQP
Temperature: 400° F.
Time: about 20 minutes
1 6-ounce package noodles
134 cups turkey, diced
2 cups medium white sauce (turkey
stock may be used instead of milk)
4 tsp. pepper
14 cup buttered crumbs

Boil the noodles until tender in 3 or 4 quarts of
rapidly boiling water to which 1 tablespoon salt

hot oven fo

r about

long enough to heat t

can be jud

ged for don

bubble through th

top. If the

B
baking, more tim
¥

From

to 1 p of cool

added, if de
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TURKEY AND MACARONI

(12 servings)

Temperature: 350° F.

Time: about 1 hour

14 cups scalded milk

% cup fat

eggs, well beaten

cup bread crumbs

cup grated cheese

cups chopped turkey

cups cooked macaroni

tbsp. chopped parsley

onion, chopped fine

tbsp. green pepper, chopped fine

pimento, chopped fine

Scald milk; add fat. When fat is melted, pour
over beaten eggs and add remaining ingredients.
Mix well, and place in greased casserole set in
pan of hot water. Bake in a moderate oven until
firm in center.

NOTE: Mushroom sauce is a good accompani-
ment.

The loaf may be sliced cold.

THE SANDWICH LOAF
Turkey Filling:

1 cup ground meat

Y% cup ground almonds

2 to 4 tbsp. chopped celery

Salt and lemon juice

Salad dressing to moisten (cooked,
French, or mayonnaise)

Mix meat, celery and almonds. Season with salt
and lemon juice and add enough dressing to give
a spreading consistency.

-
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Egg Filling:

4 hard cooked eggs
1/3 cup chopped cooked bacon, or
1/3 cup stuffed olives
Few drops Worcestershire sauce
Cream or salad dressing
Chop eggs, add bacon and Worcestershire. Add
enough cream or dressing to give a spreading con-
sistency.
Cheese Filling:
2 packages or 1 4-ounce glass pimento
cheese
Enough salad dressing to make a paste

Frosting:
%4 to 1/3 pound Triple X Cream Cheese
Water or milk to make a paste
Beat cheese and liquid until evenly mixed and
good comsistency for spreading.
Cut a2 1%-pound loaf of whole wheat or white
bread into 4 lengthwise slices after removing all

crusts. Spread slices except for two outside sur-
faces with softened butter.

Spread turkey filling on first slice. Cover with

second slice and spread this slice with the egeg fill-
ing. Continue in same manner with the cheese
filling. Cover with the fourth slice and frost the
entire loaf wi i X paste. Do not smooth
in rough swirls. Let stand in re-
frigerator several hours before serving.
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STANDARD DRESSING
(For a 12 to 16 pound bird)
1% pound loaf bread, stale
¥4 to 1 pound butter
1 teaspoon salt
% teaspoon white pepper
%4 cup minced onion
Remove crusts, cut bread into 1-inch cubes, and
drop into a large mixing bowl it butter into
dice, about nch. Toss all ingredients together
using 2 forks or hands.
VARIATIONS FOR STANDARD
DRESSING

Add 2 cups finely chopped CELERY. It
may be added raw of partially cooked.
Add 1 pound CHESTNUTS.

To prepare: Place chestnuts in cold
water to cover. Bring to boil and boil
gently for 5 minutes. Drain. Peel and skin.
If the meats are not tender enough, drop
in simmering, salted water and simmer
until tender. Chop coarsely.

Add 1 can CHINESE WATER CHEST-
NUTS. Drain and chop coarsely.

4. Add 2 cups NUTMEATS (almonds,
hazel or hickory nuts, pecans, pine nuts,
or walnuts—black are especially nice). A
superior flavor results if the nuts are
toasted or browned slightly in 2 table-
spoons of the butter. :

Add 74 to % pound MUSHROOMS.
Chop and cook slowly in 1 tablespoon of
the butter about 5 minutes.
Add 1 cup or more coarsely chopped
OLIVES. May use green, ripe, or stuffed
olives.
Add more ONION. Two or 3 cups
chopped onion cooked in 4 cups boiling
salted water. Drain thoroughly before
adding to the other ingredients.
Add 1 pint or more of drained OYS-
TERS. These may be chopped, left whole
if small, and added raw or preheated in 2
tablespoons of the butter.

Add ¥ to 1 pound SAUSAGE. Sausage

meat or tiny sausages may be used. Break

meat into small chunks and brown lightly.

The sausages may be browned or par-

boiled in water for about 10 minutes.

Enjoy Turkey Several Times This Year!
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SPRAGUE, Hon. Charles A.
Governor of (Oregon
Salem, Oregon

November 30, 1940

Wrote to the President advising that he is sending the President a carton containing
choice Oregon walmuts and filberts. Says Senator Charles L. McNary is a grower of
filberts, and has taken interest in development of this industry in Oregon. -- The
President replied on Dec. 16, 1940, expressing delight at having tha nuts, and asking
Gov. Sprague to convey best wishes to Sen. McNary.

SBE - P'P.Fo 6546




Decenmber 16, 1940

My dear Mr. Nichols:
Thank you, in the President's behalf,
for the photograph which vou were ood enough o
i grag J g

send him through the courtesy of lr. LaPerle. I

p

can assure you that he is grateful for your friendly

thought in letting hinm see it.

Very sincerely yours,

3
Charles Nichols, EBQe,
Exeter,

Hew Hampshire.




December 16, 1940

very much in the President's
letter of November twenty-

Fhat you say

want to assure

ot appre es your courtesy

4 note of thanks is being forwarded
Ere Nichols direct.

Yery sinecerely yours,

A« LeHand

o

Se laPerle, Esqge,
16 School Street,
Exster,

Kew Hampshire.




December 16, 1940

My dear lir. LaPerle:

Thank you very much in the President’s

behalf for your kind letter of November twenty-
fifth with the enclosed photograph. ¥%hat you say
has been noted with interest and I want %o assure
you that the President sppreciates your courtesy
in the matter.

A note of thanks is being forwarded
kr. Nichols direct.

Yery sinecerely yours,

)
N

Se B« LaPerle, Esqe.,
16 School Street,
Exeter,

Kew Hampshiree.
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December

Gentlenen:

This will acl

eiated,

Very sincerely yours,

.

B. A+ LeHand
PRIVATE SECRETARY




Ky dear Wr. Howak:
"he Preside

deed for ¥

e

3

to send him, as well

Very sincerely yours,

~

tel all; BsQey
East Huron Street,
Buffalo,

Hew Yorkc
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ber 27, 1940

¢ President's

; cordial letter

o

Joughout the

Liow Yeara.

incerely yours,

He Ae Lelland

O T

Hiss Flsie A Horman,
866 H. 111th Street,
Biscayne Park,




mber 27, 1940

5 the President®s
0 \W
\ ; H o - Unedau W r cordial letter
‘ - 1 ;
b Th arfeli, ¢

que placques which
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— Ghroughout the

fiew Yeara.

Very sincerely yours,

Y ¥ 4 " i Yy 3
He He elland
e Yoy e s venp

DRTY 3 T3 % :
VALA VAL L OLGEUSL A

Hiss Elsie A« Horman,
8656 N« 2. 11lth Street,
Biscayne Park,

Horth Miami,

Floridas



December 27, 1940

My dear Miss

I want to thank you, in the President's
behalfl, as well as my own, for your cordisl letter
of Christmas greetings and the unique placque

enclosed. Your friendly thought i

v

¢ the President would want me o

send you good wlshes for heppiness throughout the

Liow Yeara.

neerely vours,
J

sz . P -
He #ie H@IENA
TR A TIRY

JERUBAFLE LA

Hiss 5lsie A« Horman,
8656 Ha. 5. 11llth Street,
Biscayne Park,

Korth Miami,

Floridas
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Decexber 26, 1940

¥y dear My. Nowman:

The Precident has received the
!;ooklet vhich you were good enough to send
hin and has acked me &g thank you for your
courteous thought of him,

Very sincerely yours,

g' A'
PRIVATE SHCRETARY

Evert Dayckinck Newman, Esq.,
H9 Jay Street, —————
Brooklyn,

Rew York.
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THE WHITE HOUSE
WASHINGTON

)

VINCENT CuLLeEN

PRESIDENT

NATIONAL SURE Y CorPORATION
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Decezber 20, 1540

My dear Mr. and Mrs. Nophsker:

Tt was kind of you to send those

books. The President wants you to know that
——————————E
he is grateful indeed for your friendly holi-

day greetings.

Very sincerely yours,

¥, A. LeHand
PRIVATE SECRETARY

A

M¥r. and Mrs. Dan Nophsker,
Route 1, Box 3354,
Arlington,

California.




