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scanned copy of the original book (without typos) from the
publisher. Not indexed. Not illustrated. 1920 edition. Excerpt: .
CHAPTER XIV RECIPES FOR USING DEHYDRATED VEGETABLES
String Beans Preliminary Directions. -- Soak 1 part dehydrated
string beans in 3 parts cold water for 8 hours and cook until
tender in same water, adding a pinch of soda to accentuate
their color, and salt when vegetable is partly cooked. Time
required, about I5 hours. String beans restore nicely and to
almost their natural green color. Buttered String Beans 1 Cup
dehydrated string beans. 3 Cups cold water. 3 Tablespoons
butter. Pepper. Soak and cook as directed, then drain, return to
fire with butter and toss with a fork until well coated. Turn into a
hot vegetable dish, dust with pepper and serve. These may be
served on the meat platter as a garnish to broiled steak or
chops. Creamed String Beans 1 Cup dehydrated string beans. 3
Cups cold water. 1 Cup Thin...
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Very beneficial to all of class of people. I am quite late in start reading this one, but better then never. You may like just
how the writer create this publication.
-- Audr a  K locko PhD     

Thorough information! Its this type of great go through. It is amongst the most incredible publication i actually have
read through. It is extremely difficult to leave it before concluding, once you begin to read the book.
-- Ger m a ine Welch    
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