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B GO, oz > oo oo Albert McMenomy Recipe Cards
YIELD: 100 Portions EACH PORTION: Cut Each Pan 6 by 9
INGREDIENTS WEIGHTS | MEASURES | PORTIONS | METHOD
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3. P water over all ingredients
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paper, ink

Description

Extent: 1 folder The Albert McMenomy papers contains 6 U.S. Navy recipe cards from his service aboard
USS Intrepid from 1965-1968. McMenomy worked in the bake shop in the S-2 Division. He was a
commissaryman third class (CS2). McMenomy saved these recipe cards from his time in the bake shop
because they were his favorites. Card, Recipe; Easy Chocolate Cake, D. Cakes and Cookies No. 9 Card,
Recipe; Pound Cake, D. Cakes and Cookies No. 19 (annotated) Card, Recipe; Peanut Butter Cake, D. Cakes
and Cookies No. 17 (annotated) Card, Recipe; Tomato Spice Cake, D. Cakes and Cookies No. 24 Card,
Recipe; White Bread, C. Breads No. 13 (1) Card, Recipe; Cream Puffs or Eclairs, G. Desserts No. 10 (1)

Dimensions
4 15/16 x 8 in. (12.5 x 20.3 cm)
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