Muother Eisenhower's Original Recipe For
"PUDDINT AN "PATIN HAAS"

L 152 [hs. pork liver
1 152 ks, pork or bezf heart
& |bs, potk (pug heads are the best)

Cook meat until sob, then geimd togelher, aller which put in keutle
and cook For 30 minutes, st well so thal it daes nat hom, then just
before 1aking off add salt and pepper 1o taste, when cooked pur in
erock ar par. IF nol wented tog greasy, put in moce lean meat than
Eak.

For serving, cut oul smount negded, place in pan with a little water,
hrng to bail, 1 toe greasy pour off melted ercase. Fine over Frisd
mush.

Thix "puddin®™ wasz & staple di=l wf Lhe Bisenhowers when the boys
WD BITWIng U,

Paun Hags

Take meeut broth thar puddin’ meal was caoked m and bnng to beil.
Audd 2 parts com meal to 1 pant buckwheal flaoe and breng broch o005
bl unrl it s the cansistency of ¢ meul mush, then when well
eooked pulin pans, 5011 can be sliced when cold. When wanted, fry
shizes in skillet with grease. Add a little salt and peppesr if wanied,

Paun Haas 35 very good earing especially in the winter, H s some-
bmes mestaben for seraple but they wre not the same




