
Some Favorite MIDCENTURY Recipes 
Compiled by Leslie Goddard 

 
TOMATO SOUP CAKE 

 

 
 

Anne Marshall, Director Home Economics, Campbell Soup Company, Cooking with Condensed Soups, 1952 
 
7UP AND MILK / 7UP CAKE 
 

 

Undated advertisements, 7-Up 



BROCCOLI AU GRATIN 
 

 
 

Poppy Cannon, The Can-Opener Cookbook, 1967 
 
TWO-INGREDIENT LEMON BARS 

 
16 ounce angel food cake mix 
21 oz lemon pie filling 
 
Preheat oven to 350 degrees. In a large bowl, mix 
together lemon pie filling and angel food cake mix. 
Use a spoon or spatula to mix this together and 
don’t over mix or whip. Spray a 9 x 13 pan with 
non-stick spray or grease with shortening. Add the 
batter to the pan and spread evenly. Place in the 
oven on center rack. Bake for 25 minutes or until 
top starts to brown. Place on a cooling rack and 
cool for 1-2 hours before cutting into squares. You 
can use a pineapple or key lime pie filling if you can 
find it (or lime curd). 
 

https://vintagerecipetin.com/2-ingredient-lemon-bars/ 
 
 
 
 



HAM BANANA ROLLS 
 

 
 

United Fruit Company advertisement, 1947 
 
BEEF FUDGE 
 

 
 

National Council of Poll-Ettes, The Poll-Ette Hostess Cookbook, 1967 (1974 revised edition) 

	



	

Midcentury Cuisine 
 
American Advertising Cookbooks: How Corporations Taught Us to Love Spam, Bananas and 

Jell-O by Christina Ward (2019) 
American Gourmet: Classic Recipes, Deluxe Delights, Flamboyant Favorites and Swank 

Company Food from the 50s and 60s by Jane and Michael Stern (1992) 
Better Than Homemade: Amazing Foods That Changed the Way We Eat by Carolyn Wyman 

(2004) 
The Century in Food: America’s Fads and Favorites by Beverly Buddy (2002) 
Fashionable Food: Seven Decades of Food Fads by Sylvia Lovegren (1995, rev 2005). 
Finding Betty Crocker: The Secret Life of America’s First Lady of Food by Susan Marks (2005) 
Something from the Oven: Reinventing Dinner in 1950s America by Laura Shapiro (2005) 
Food Americana by David Page (2021) 
Jell-O: A Biography by Carolyn Wyman (2001) 
Kitchen Culture in America: Popular Representations of Food, Gender and Race by Sherrie A. 

Inness (2000) 
The Midcentury Kitchen: America’s Favorite Room From Workspace to Dreamscape, 1940s to 

1970s by Sarah Archer (2019) 
The Secret History of Home Economics by Danielle Dreilinger (2021) 
 
Websites: 
www.midcenturymenu.com 
Inthevintagekitchen.com 
“Five Recipes to Satisfy your Midcentury Munchies,” https://www.atomic-ranch.com/mid-century-

lifestyle/mid-century-recipes/ 
 
Period Cookbooks: 
The Can-Opener Cookbook by Poppy Cannon (1951) 
Betty Crocker’s Picture Cook Book (1950) 
The I Hate to Cook Book by Peg Bracken (1960) 
The General Foods Kitchens Cookbook by the Women of General Foods Kitchens (1959) 
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