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WILLIAMSBURG TRIFLE Shonna Meiser
Yield: 6-8 serv.

1 pkg. pineapple cake mix tetesessessretssaeesees..BAKE in 13x9%2 pan as directed on
package. Cool. Cut in half cross-
wise. (freeze half for future use) .
Cut cake half into 8 squares.
Split each square horizontally.
Arrange half the squares in a
2 qt. glass bowl.

1 pkg. (16 o0z.) frozen

Strawberry halves, thawed tessssstsseeasss..POUR half of thawed strawberries

1 can vanilla pudding over cake. Spread with half the
pudding. Repeat with remaining
cake squares, strawberries and
pudding. Chill 8 hrs.

.o« Qhillec vhipping crenll . - CoseesansessBEAT until stiff,

1/4 c. sugar

1 t. vanilla or almond extract tsesesscsesssseassADD. Spread over trifle.
1/4 c. slivered almonds, toasted sieieiaialssaienisis olsie s o SPRINKLE over.

5 whole strawberries sesecsscesssesscsassnnncessss s GARNISH with.
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CHEESE CAKE (Unbaked) Leola Dean

1/2 1b. graham cracker crumbs

1 stick butter *eccrerecsecsess o MIX and cover sides and bottom of

1/2 t. cinnamon glass dish, size 13x8. Save
some of mixture for topping.

ipkgﬂ lemon jello)..............................COMBINE and chill until thick
c. hot water enough to whip.

11 oz. cream cheese

1 c. sugar
ViEe ble b lein wie/n s uinia hmnh s % iiaibis s SCREAM. £ ther.
Rind of lemon ogether

It “vanilla

1 can Pet milk, Chllled‘) Trerereccecssecseoesee. . JWHIP until peaks form* Combine
pinch of salt jello, cheese, milk mixture and
pour into crust. Sprinkle crumbs
on top.

* Hint: Chill bowl and beaters
before whipping milk.
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ANGEL CAKE DESSERT Mabel Daigle

6 egg yolks, beaten

3/4 c. sugar
LIV e T AR T e ee e GUMB ENE
T o hutee and cook over hot water

stirring constantly until mixture
1 1/2 t. grated lemon peel coats spoon. Remove from heat.

1 envelope unflavored

gelatin, softened in csessssssssscssssssADD and stir to dissolve, cool
1/4 c. cold water until partially set.
g/zgg WhitZ:’ beaten).................. ST e e BEAT together until stiff. Fold
CEoSEe into custard. Cool thoroughly -
not set.

1 large angel food cak€.sessvsesessecsnsssasesess  BREAK 1/2 of cake into medium size
chunks and arrange in tube pan.
Add 1/2 of custard, break rest
of cake into pan and add rest of
custard. Chill,.

Whipped CLeam o /e cecsiois vniss.avie siaeaisensasis e s UNMOLEDYon plate and 'serve with
whipped cream.

=0 e



SWEET POTATO PUDDING

3 med. size sweet potatoes, grated
2 cups milk

2 eggs

1/4 1b. butter

1l c. brown sugar

1 t. ginger

- 108 _

*Mary Owen
Temp: 400°
Time: See below

. COMBINE and pour in greased

baking dish. Bake until
potatoes are done and top
is browned.



PIONEER BREAD PUDDING * Mabel Callis
Temp: 350°
Time: 1 hr.
Yield: 4-6 serv.

2 c. bread cubesS cessevescssosescscscsssscessseess PLACE in buttered 1 qt. baking
dish.

2. ¢, milk

3 T. butter o in lays e ie aEs o tat ot cessesssesssssssssss MIX, heat just enough while stirr-

1/4 c. sugar ing to dissolve sugar and melt
butter.

CaEEss; heaten sllghtly> ....... Colilere(on i e sisiviaie e oo COMBINES “then stlir in warm milk.

Dash of salt

l/% t. vanilla & daek d> ctssessscssisecess. . ADD. Pour over bread cubes. Set

1/2 c. raisins, if desire dish in pan of hot water. Bake

until knife comes out clean when
inserted in middle of pudding.

NOTE:

May be served hot or cold with plain cream, current jelly, or with hot pudding
sauce (raisin, carmel, lemon, orange).

=2109 =



CHERRY TORTE * Marge Robinson
Temp: 325° '
Time: 1 hr.
Yield: 9 serv.

ISCeneheryy plasFd thliie . o 0 e bt o i in bottom of 9" square pan.

1 gmall yellow cake MEME. . invieicssnnssonssoses SPRINKLE dry mix over filling.
(1 layer)

1 stick margarine PtevessesseccsassescsrsssesassssCUT up and arrange on top of
cake mix.

1/2 c. coconut

tresrectssscsasecssessseess s SPRINKLE over margarine.
1/2 c. chopped nuts> : %

BAKE.

=IO =
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- Time: 75 min.
Yield: 30 serv.

et APPLE CRISP * Temp: 350°
gt sene uase

11/2 #10 cans sliced apples «:ves. ffe.sitessss oo PLACE apples in 2 large baking
dishes.

U Ee oL 2EROIINETL 4 i e s s e blenna s sesdeieer sBPRINKE Flover apples.

2-2: Eizszmzzgar ) seresesctcsititetsaensses.. . MIX together & sprinkle over apples.

12 sca o Maveartie Rt SR L e e ies i e s CIE 11k small pieces. Dot over
apples.

3 c. sugar (half brown, half granulated)

2 c. all-purpose flour «ess.4+..CUT margarine into flour. °-Add

1 1/2 c. butter or margarine sugar. Sprinkle and pat, crumbly

mixture over apples. Bake un-
covered until apples are tender
and top is crisp and brown.

HINT: Have pan deep enough so that apple juice doesn't boil out in oven.

- 111%=



PEAR TORTE ( or Peach) Patricia Hayden
Temp: 450°
See below

Time: 35 min.
W2 e, margarine, softened

1/3 c. sugar "teteccecsscsecaseastBEAT together in 3 large bowl at
1/4 t. vanilla med. speed until well blended.

3/4 c. flour b T O R e T S R |, gradually, continuing to beat
until well mixed.

2/3 c. pecans, finely chopped TrimsemecensnevsuveSTIRMIN, With Fflourad hands, press
mixture into bottom & 1" up the

sides of a 10" spring-form pan.
1 8 oz. pkg. cream cheese, softened) **++eese....BEAT together in small bowl at med.
1/4 c. sugar

speed just until smooth.

1 egg TR s e e s h e A BERE R (RSN e 1 b e ded Pour
1/2 t. vanilla into lined pan.

1 t. sugar

Prtescsedvsieitens anvesviees e GUIERINDE . large bowl.
1/2 t. cinnamon

1 16 oz. can pear slices, drained *erceseveces.s ADD to cinnamon mix., toss gently,

Arrange on top of cream cheese mixture. Bake 10 min. Reduce heat to 400° and bake
25 min. Cool in pan 20 min. Remove side of pan carefully. Serve warm or cold.
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LEMON DELIGHT * Grace Loffler

Temp: 400°
CRUST: Time: 25 min.
1 3 1/2 oz. can shredded coconut Yield: 9 serv.
3/4 c. fine graham cracker crumbs
1/2 c. sugar cssensessess MIX together . Place 1/2 in bottom
1/2 c. sifted enriched flour of 8x8x2 inch pan.
1/2 c. soft butter or margarine
FILLING:
1/2 e. sugar
¥4 t. salt o S R O PRI S SRR .COMBINE.
2 1/2 T. comstarch
1AL SR il o A A tessesssssetasnsssensssss.STIR into above. Cook until thick,
stirring constantly.
1 beaten egg ) s e COMBINE. Stir in a little of hot
1/4 c. lemon juice mixture until all is gradually

mixed. Return to pan and cook

1/2 t. grated lemon peel over low heat 2 min.
1 T. butter or margarine tessssssesssssseesssas.ADD to above. Pour into coconut
1/2 t. vanilla crust. Top with remaining coco-

nut mixture. Bake at 400° 25 min.
CHILL. Cut into 9 portions.

—elsl gt



FRESH PEACH ICE CREAM Yield: 1 1/2 qts.

2 c. crushed ripe peaches
1/3 c. sugar teseessstesvasseessss . MIX together. Set aside.
1 t. almond extract

1 c. sugar
LB TRHALE O S e tions vh s R S s e e e MTR together in pan.
2 T Flour

2 eggs, slightly beaten

TIE e nith teesesssessssnsssesess s BLEND into above mixture.

gl e L TS ST e S e N e R e and cook over low heat until
mixture coats a metal spoon.
Stir constantly. Remove from
heat. Cool.

g 2' Zzzillzremm )...............................ADD. Pour into 2 qt. ice cream

: - freezer. Crank until half frozen.

Add peach mixture. Continue
cranking until frozen. Remove
dasher. Allow to mellow 2 hrs.
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LEMON CHEESECAKE PIE Margaret Foley
Temp: 350°
Time: 35 min.
Yield: 6-8 serv.

3 3 oz. pkgs. cream cheese

o are isialR oAz e s ate o s e < e BRBAM ther.
2 T. butter ) Fogeicr

1/2 c. sugar

1 ).....................................ADD and mix well.
egg

P U B o 5T y e Ay st T B R PR T Al o S L R R 1Y 3 1
2 et L s e s DAD D

1/4 c. fresh lemon juice

O O I O N S i B L B 1 o)
2 T. grated lemon peel >

1 8" graham cracker pie shell ...........0.......POUR into pie shell. Sprinkle

with extra graham cracker crumbs.
Bake. Chill and serve topped
with sour cream.

CRUST:

1 1/4 c. fine graham cracker crumbs

1/3 c. sugar vasses svwaessMIX well., Reserve 1/4 c. for
1/3 c. melted butter topping. Press remainder on

bottom and sides of 8" pie pan.
- 115 - Chili.



PASTRY FOR TARTS OR PIE SEELLS
s (for sweet pie filling or creemed
,Ie( meat or chicken filling)
S é- f er J Crace Loffler
o Yield: 30-35 tart shells
or 8 pie shells

4 c. flour (unsifted)\ or 24 apple dumplings
4 T. sugar / sececescoccessesssss:..STIR togather.
1 t. salt £

1 1b. margarine

sssevsssssessCUT into dry ingredients until like
(be sure margarine is cold)

VEly coarsz2 corn meal.
HYeRS YOREOY yunst st i B L i s PO AR measuring cup.

b e Walf & HALE (ereamYe.ivivssas snasadtcsADD enough Nalf & Half to yolks to
(approx.) measure 1 cup.

Add liquid to dry insredients, gradually, until dough can be shaped into a loaf.
Chill for about 1 hour. (Will keep for several days in refrigerator or maybe rolled
out, cut, frozen or baked when desired - using waxed paper or plastic wrap between
portions). Cut into desired number of pleces. Roll each piece on well-floured
board. Told into a square and roll out again. Shape over pan.

(Continued on next page)
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PASTRY FOR TARTS OR PIE SHELLS (contd.) -

FILLING:

Fill with desired cooked pie fillings (lemon, custard, cherry, blueberry, choco-
late, etc.). For lemon meringue, use egg whites left from making filling, (use the
extra egg whites left making the crust for generous covering). Use 2 T. sugar for
each egg white, pinch of salt, pinch of cream of tartar. Whip until stiff peaks
form. Spoon over filling being sure meringue touches crust all around to keep

from shrinking. Bake until meringue is golden brown.

FOR PIES:

Shape in pie plate, trim off excess, brush with egg and milk mixture and add extra
layer of dough around edge. Prick crust (add filling for pie). Bake in hot oven,
400°, for approx. 10 min. to "set" crust, reduce heat to 325° for pumpkin pie

and continue baking until custard sets (about 45 minutes.)

TART SHELLS:

May be cut with large cookie cutter (or sugar cannister 1id). Shape over back of
tart shells or muffin tins, prick, bake at 400° for 10 min., (prick again if
necessary) continue additional baking at 350° until golden color, about another

7 or 8 minutes.



PIE CRUST
Betty Woods
Temp: 425°
Time: 12-15 min.

1 1/2¢; flour
s B s A e e s S e ME o pie pan.
ISEealt

cesssessnse. . . MIX together until creamy. Pour
over surface of flour and mix
with fork.

142 e,ioil
ZT. Cold milk eeess s s s s s s

PRESS evenly over pie plate.
Prick and bake - or fill with
your favorite filling.

S BRI



VANILLA CREAM PIE * Joyce Remmel

1 9" baked pie shell

2/3 c. sugar

1/2 t. salt Cess s shsaneeeasaes s MIX together in saucepan.

2 1/2 T. cornstarch

1Ty flour

FrCs MR chte i oo eats s e 0o e ln aiesslszonaiurviaisists sinceateisiarad T ER: AN wgradually s Coak (over
moderate heat, stirring constantly
until mixture thickens & boils.
Boil 1 min. Remove from heat.

3 egg yolks, slightly beaten ...ceeeecececces ¢e2+.S5TIR 1 c. hot mixture above into
egg yolks. Then blend into hot
mixture in saucepan. Boil 1 min.
more, stirring constantly.

Remove from heat.
1 T. butter sie e dlae e v e wiE s o 54 eonias BBLEND 1n¢  Caol. . Pour into baked
1 1/2 t. vanilla pie shell.

NOTE: This pie filling is delicious also when used as cream puff filling.
- 119 -



SWEET POTATO PIE * Gladys Dean
Temp: Same as for
Pumpkin pie

2 med. size sweet POLALOCE . s i sneiaidvie s i asits ve s PREL, and boil potatoes. Mash.

1/2 c. sugar (more if not
sweet enough)
1 t. cinnamon teeressesccscesses ADD., Mix well.
1 'ty vanilla
12508 satt

2 egg yolks
(save whites for meringue) *eesessesecane . ADD, Stir well.

11/2 c. milk SN siaTele oreiele s w0 ale e Tabu ety oare n e s b S e ADD

1 unbaked pie shell Pesnensmssepns e seisaiss susinsPOUR Into shell, Bake wntil well
set and beginning to brown. Take
from oven. Make meringue and
put on pie. Brown in oven.
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PUMPKIN PIES Grace Loffler
¥ Temp: See below
16 eggs, slightly beaten Yield: 8 pies
#10 can Libby's Pumpkin
c. sugar
t. salt SO o PO vx v v a COMBINE,
t. cinnamon
t. ginger
t. cloves
t. nutmeg

AN P00~

cans (lg.) evaporated milk
2/3 c. regular milk e v senesesesseses HEAT to melt margarine then add to
T. margarine above ingredients.

0 O

POUR into 8 unbaked pie shells.
Bake at 425° for 15 min. Reduce
heat to 350° and continue baking
45 min. or until knife inserted
in center comes out clean.

NOTE: Cloves may be omitted or reduced in amount if a less spicy pie is desired.

i g e



LIME PIE Mrs. P. Moore

1/2 to 2/3 c. lime juice

2 egg yolks it e van s JMIX together.
1 can sweetened condensed milk

3-4 drops green color

2 egg whites‘) cessecsesstttasssasacscnssasssses BEAT until peaks form, may be
4 T. sugar used for meringue or mix lightly
with above mix.

9" haked Ple CTUSE: oo s ciommens osin s oniinssvises POUR. IHED Crust, chill,
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MISSION APPLE PIE Bob Trible
Temp: 425°
Time: 25 min.

lg. cooking apples, peeled

and cored ‘)...................CUT apples into eights. (Should be
about 6 c.)

c. apple juice or cider

c. sugar N TTr e P e C AR e A COMBINE in large saucepan. Bring

T. cooking sherry to boil. Drop in apples. Cook
gently until apples begin to get
tender. (slightly translucent)
Lift apples from liquid with
slotted spoon. Measure liquid
(you'll need 1 1/4 c., if less

add more apple juice).
T. butter, softened

1/2 T. cornstarch tssssscssscesscsncsess.BLEND and add to liquid. Cook and

T. lemon juice stir until smooth and thickened.
Return apples to sauce. Turn into
pie shell.

«+ee+..COVER with top crust. Seal & flute

=103 = edge. Prick top. Bake on lower
rack. Serve slightly warm or cool.

9" unbaked double crust : :
pie shell '



GOLDEN TREASURE PIE Betty Woods
Temp: 450° 15 min.
then 325° 45 min.

2 (8 1/2 oz.) cans, crushed Yield: 8-10 serv.
pineapple, undrained

1/2 c. sugar teesessssecesss..COMBINE in small saucepan. Bring

2 T. cornstarch to boil, cook 1 min., stirring

2 T. water constantly. Cool.

e TR R e

1 T. butter

1/4 c. sifted flour

1 c. cottage cheese cteteesetrttsessscssasssas ADD to butter-mixture. Beat until

1 t. vanilla BHOOEH

1/2 t. salt

2

1 i%lg.sc’; slﬁﬁtly beaten) tessestestiteseasaass..ADD slowly to cottage cheese mixture,

beating constantly.

Unbaked 10" pie shell ........vceevvvvvuvennss...POUR pineapple mixture into crust
SPREADING EVENLY, GENTLY pour
custard over pineapple, being
careful not to disturb first

- 124 - layer. Bake.



LEMC!! MERINGUE PIE *

irma Baker

Temp: 325°
1 c. water or milk Time: 15 min.
/,
3/4 c. sugar saleltie ot alsiaTeia e e alnie sins e BRING-to boil in saucepan.on
1/4 t, salt

direct heat.
1 t. grated lemon peel

5 T. cornstarch

S oulaiaTele e arete e Wisieie bleieis e rwle me s e BEEND “together (and "add s todabove:
1/2 c, water

Cock over low heat until thick-
ened (about 5 min.), stirring
constantly. Remove from heat.

2 well--beaten egg yolks

1 T. butter siaslainie o s weieisisine a'e v 0seADD: ONEe dnpgredient at a: time,

6 T. Sunkist lemon juice mixing well after each addition.
1 8" baked or crumb crust pie shell ...........POUR filling in shell. Top with

Sunkist Meringue & browm.
SUNKIST MERINGUE:

2 egg hEtan Lo T eh einie s ais s 0 in 0ie e s wve eualalete 0 BEAT sun EALEEra R,

GUT . SUGAT T cias cioissinivaieiaioales sissalninnisvaisieonnisie s« ADE oradualdy iicontinie beating
until whites hold shape in peaks.

15C. lemon JUlce c.c.oeccoicnnnssnssisoeesessnseaebtOLD dn, cover. pie and'browm.
=« 129" =



Rosetta Sutphin
Temp: see below
Time: see below
Yield: 8" pie

1/4 c. butter
2/3 c. brown sugar, S e TR R SR R CREAM together until fluffy.
firmly packed

1/4 t. salt

3 eggs, beaten

1 t. vanilla

3/4 c. dark corn syrup

...Il....'..l""l....ADD‘

1 8" unbaked pie shell

Ive. ‘pecan halves) Jiiasiien dasanasios sesessseeese SPRINKLE over pie shell. Pour f£fil-

ling over pecans. Bake for 10

min. at 450°, reduce temp. to

350° & bake 30 min. longer or

until knife inserted in center
- 126 - comes out clear.



CREAM CHEESE COFFEE CAKE ).r Myra Noyes
Temp: 350°
Time: 40 min.

1/2 c. butter Yield: 15 serv.
8 0z. cream cheese T e T A e e A s e COMBINE, beat well until light and
11/4 c. sugar smooth.

2 eggs e s he s A Vv JADDY Heat aell wetl Blended.

1 t. vanilla

1 1/3 c. sifted flour
1 t. baking powder

109 0 boking Bode. ] i Slelsleis o)niaintaieioie wisin s e n DL EOSEEHET,

1/4 t. salt

1 Ao e TG 1 b S e R AR g R & v ierezsiataloin e ..ADD alternately with dry ingredients
to creamed mixture. Mix well.
Spoon into greased and floured

1/3 c. flour 9x13 pan.

1/3 c. brown sugar, packed i

1/2 t. cinnamon ] tecessecesssesscnnes COMBINE, mix with pastry blender

5 T huttar until it's like coarse corn meal.

Sprinkle over batter. Bake.

e AT



3 c. sifted flour
3 t. baking powder

pinch of salt
2 c. brown sugar

1/2 e, shortening‘> ;

1/2 c. butter

1l ec. milk
2 eggs .o

l t. cinnamon ..

QUICK COFFEE CAKE Audra Anbrose
Temp: 375°
Time: 25 min.

VN eTie e e e e e ATe 64 ra e e e i a e CUT into flour mixture.

RESERVE 1 c. of this mixture for
topping.

eoisaaieeinn es s eeisssens +ADD to remaining mixture, mix well.

POUR into 2 9" cake pans. *

ceesessssssssassssssss ADD to reserve topping mixture and
sprinkle over batter. Bake.

* Hint: Cake will come out of pan
= 128 = easier if pans are greased

and floured.



SPICY GINGERBREAD

Margaret Adams
= Temp: 350°

2 1/2 c. flour Time: 50-55 min.
1 1/2 t. baking soda

1/2 t. ground cloves
1 t. cinnamon

1 t. ginger
3/4 t. salt _/

1/2 c. soft shortening
1/2 c. granulated sugar

cssssssssersansssssssesssSIFL together.

cesssssssesesssssssssCREAM in large mixing bowl at
medium speed.

1 eoolunbeaten e inse s rs v cnes s ssssssessesssADD. Continue beating until light
and fluffy. (takes about 4 min.)

K T T Y o R P S D L Pty SoP A B SR L0 1

BTl o3 D T o o S e e e e B I B P R L ) alternately with flour mixture,

beating at low speed just until
smooth, starting and ending with
the flour mixture.

BAKE in square pan that has been
greased & the bottom lined with
waxed paper. Cool in pan on
rack for 15 min., then loosen

- 190 ~ with spatula & turn out on rack.



COCONUT-PRALINE CAKE Temp: 350°

Sofferlij Time: 30--35 nmin,
Yieid: 15 serv.

ee+s+..COMBINE and soak while preparing

rest of ingredients.

1 c¢. Quick cooking Oatmeal
1 1/4 c. boiling water sl SOt

1/4 1b. butter or margarine
1 ¢. white sugar

1 c. brown sugar

2 eggs

sesccsssccsasssos CREAM together, then add to oat-
meal and water mixture along
with the following:

11/3 c. flour
1 t. soda
1/2 ta Salt olo.vooo-o-.o.-oo-c-.o;--e-co-.SIFT together and add to above.

1 t. cinnanmon GREASE and flour a 9x13x2 pan.

BAKE until done.
ICING:

1/¢ 1b. butter, melted
1/4 ¢. cream

2/3 c. brown sugar
Lk, vantiis *tesessesccacss.. .COMBINE, spread on cake and BROIL

l until bubbly. WATCH CLOSELY.
1 c. coconut
1 c. chopped nuts ‘,///

- 130 -



LINCOLN'S FAVORITE CAKE Margaret Adams
Temp: 350°
Time: 25-35 min.

11/2 c. sugar

804 6. butter ot margarine‘> ssssssssssssecssssss CREAM together.

R A g e e S e L i A e L SRR R

2 1/4 c. cake flour

1/4 t. salt Vas e v S A s e elees « STFT together.
3 t. baking powder

1 c. milk (little less)

1 E it tssssssrssesstsseeness..ADD alternately with dry ingredients

to butter-sugar mixture.
Start and end with flour.

4 egg whites, stiffly beaten .........cvee0eve....FOLD in. Bake in layers or
sheet cake. *

* Hint: Grease and flour pans.

= 1310=



QUEEN ELIZABETH'S CAKE Leola Dean
Temp: 350°
Time: 35 min.
Yield: 9x12 cake

1 c. boiling water

1 c. chopped dates *tecesecreceissesvcesease..POUR boiling water over dates and
1 t. soda soda. Let stand.

1 c. sugar

Y% @0ie ale vinie sinieiaiu e 0 0l 00 i 0l0)0 016 6 0e 0 e e GREAM £ ther.
1/4 c. butter) Seshler

1 egg, beaten

trrreesreccttitttttttistretesesss ADD to creamed mixture.
1 t. vanilla ) i :

1 1/2 c. sifted flour
1 t. baking powder tetetesccrcctrctsssessae o SIFT together & add to creamed
1/2 t. salt mixture.

1/2 c. broken nuts teterecsterttttiiitatssnnsss..ADD along with date mixture to
batter. Bake, *

ICING:

5 T. brown sugar

5 T. cream *ttecccccecectttcretccnccesessBOIL 3 min., spread on cake.

2 T. butter

Coconut and/or nuts *teteessecctttsrctseeseeasss o SPRINKLE top with either or both.
- 132 -
* Hint: Grease and flour pan.
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ETHEL'S JELLY CAKE * Louise Dean
Temp: 350°
Time: Approx. 10
min. or until

done.
5 margarine).................................CREAM together.
c. sugar
BBRS e cioissie visieio s diein voinniesnis siniaaininiesssessninis s ADD. One: At ‘a time, beat well after
each
c. flour
t. baking powder *eetescettttescrsaseassases.SIFT together.
1/2 t. salt
c. milk ‘> tererresccectettsistesesee...ADD alternately with dry ingredients
1/2 t. vanilla to creamed mixture, beating well

after each addition. Start and

end with dry ingredients. Bake
batter in 4 greased & floured pizza
pans; spread batter evenly.

BRd  curvant: Jelly: i v iivis veinimvis o st ses i oo s SPREAD jelly between layers.
JORBUBar <0, ies i vaiean s s e e i e top with sugar. Cut diagonally
— 5133 = into diamonds.

NOTE: This recipe is an excellant all around 3 layer cake or sheet cake.



JAM CAKE Catherine Christman
Temp: 350°
Time: See Below

WG eoBIBaE S X O e s s+ vseses CREAM well.
1 c. shortening
L e e et e e o BLEND 1in.
3 eggs, beaten
3'c. flour
1 t. cinnamon
2t el oven i f s o e st onia slois oy atelases . .SIFT together.
1/2 t. allspice
/2t seale
1 t. soda, dissolved
R e R R S e Tee sloislalsie v ainiae ..ADD alternately with dry ingredients
1/2 c. buttermilk to above mixture.
152 e ichopped nUts o sieivs s isisisis ete sinie s eisin’e ohe ..ADD last. Bake until done. *

* Hint: Grease and flour pan.

=134 =



FRUIT CAKE Mrs. P. Moore
Temp; 250°
Time: 3 hrs.
Yield: 1 tube pan or
2 loaves
142 Ib. butrex ) ................... SR L .. .CREAM together.

2 c. sugar

6 egg yolks
e AR R T e ols el atiersrele o/x s oe s nere ADD.

1/2 1b. all-purpose flour
1/2 Ib. ‘self-vising floug. J" """

2 c. pecans
1/2 1b. candied cherries
1/2 1b. candied pineapple
S s R B A A R A T ADD.
1/2 1pb. candied citron
1 1b. \light raisins
1 fresh coconut, grated

6 egg R LT R G e A T o B A s BEAT until peaks form. Fold into
above mixture. Bake.*

=135 =
* Hint: Grease and flour pan.



ORANGE KISS ME CAKE Betty Woods

Temp: 350°
1/2 c. orange juice concentra;;~\\\ Time: 40-45 min
2ic. flour Yield: 9x13 cake
1 c. sugar
I¢te soda
‘1 t. salt A AT COMBINE in large bowl. Blend
1/2 c. shortening at lowest speed 30 sec. Beat 3
1/2 c. milk min. at med. speed. Pour into
2 eggs

Yico vatatis g:ﬁzsed and floured 9x13 pan.
1/3 c. chopped walnuts g

1/4 c. orange juice concentrate .....eeeeeeee DRIZZLE over warm cake. Sprinkle
with topping.

TOPPING:

1/3 c. sugar

1/4 c. chopped walnuts ]..ececsesonsins R s COMBINE and sprinkle over cake.
1 t. cinnamon

=136 =



BLUEBERRY CAKE Pearl Callis
Temp: 375°
Time: 45-50 min.
Yield: 6-8 serv.

2 c. blueberries .v..evvvveececcncnseansees...RINSE and drain well. Place evenly
in bottom of well-buttered deep
8" pie plate.

Juice of 1/2 Iemon .cesssesssssonesssssisseeessSPRINKLE over blueberries.:

3/4 c. sugar
3T. butter > ------- -o---oo-'.o-o--.--..---CREAM together.

1es flout
LEES balkingspowder | ol s iRaialsie e svisahie s oS ERL together
1/4 t. salt

L/25 Co MILIE Tois sisinn e sinesesilassennsnenmeses cADD alternately with dry ingredieate
to creamed mixture. Mix well.
Pour the thin batter evenly over
blueberries.

1/2 c. sugar

1 T. cornstarch Jic.iesisinsenssosssssssvasevessBLEND together thoroughly, sprinkile

1/2 ti galt over batter.

L COBOREINE WAtEr .uoiivosivaniounion oo vises-POOR: over all. * Balke - 137 -



APPLESAUCE CAKE * Leola Dean

c. sugar -\\\\
c. shortening

. seedless raisins (optional)
c. applesauce
t. soda (dissolved in
3 T. hot water)
t. nutmeg
t. cloves
t. salt

NN =N
(¢]

. sifted flour

eggs, unbeaten _’//
t. cinnamon

N W e
(e

VARIATION: 1 c. chopped dates may be added.

=138~

Temp: 350°
Time: 1 1/& hrs.

..ADD ingredients in order listed,

while keeping at low speed.

POUR into well greésed and floured
tube pan or 9x13 oblong pan.

BAKE until it tests done with a
straw.



FRESH APPLE CAKE * Margie Barstow

Temp; 350°
2032565 £lour Time: 60-90 min.
1 t. nutmeg :
o nd b Aol e s e e e e e MR and s et S
1l t. soda
et 7 ST TR S e el e aoes P s UREAM,
2 c. sugar
e as e s Dateate s s s A lerorals a6 At Ve sise we sisen ADDE ONG a B a  tames
L WAL O i cmannnins ke smsssensn asennne s MDD slternately with dry ingredicnts

to creamed mixture.

3 med. apples, chopped

Vie de e uie i wie i winis s erm BOL D ¥ 101
1 c. pecans, chopped fine') =

1 wantlla ves s ssinsessisis v ienemaeis selDDePoursinto: greased. pam
lined with waxed paper. Bake.
May be served with lemon sauce.

VARIATION: 1/2 c. chopped dates and or raisins.

= 1395~
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CARROT CAKE Marian Harrover

Temp: 375°
Time: 1 hr.

c. sugar

eggs sssscssvessssessseensasses BEAT together well.

1/2 c. razola oil

c. grated or shredded carrots ...seeesvesss«ADDS

c. flour

t. soda

t. baking powder tssecssssssscsssssesessss SIFT together, then add.

t. cinnamon

C. nuts, chopped seeeeveveacssensanssnsesss ADD. Bake, using a tube pan. *

(black walnuts are delicious)

* Hint: Grease and flour pan.
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HOT MILK SPONGE CAKE * Bernice Dean
Temp: 375°
Time: 30-35 min.

So{éerlej

G CROB Eoie e st ols o uraisisiv v visialn vievela el sivlsiein e el sinlioinls we e BT Sun Ellol digh £ F ands thdicle,
2 crigugans, sl Ul osieinee s nesesine Sis e m e 0luiarere aie ADD to eggs and continue beating.
2B AN ISR S S e w eeuntinte v e niatein oase e teterelnin wintn DD

2 c. sifted flour
2 t. baking powder Soeiseine e s wle sl v sl e breeieie « S ERT “togethervand fold into evp
$/4 te isalt mixture.

1 stick butter or margarine

melted in tsesessesacesss.ADD all at one time to above. Pour
1 c. hot milk into 2 8" square or 2 9" round
pans. Bake.

HINT: Cake will be easier to remove
from pans if the pans are

greased and floured first.
- 141 -



WHIP CREAM CAKE Betty Woods
Temp: COLD OVEN
Time: 1 1/2 hrs.

)ooo000oto.oooo.ooooo.coucoo..uCREAr! until 1ight.

1/2 1b. butter
3 c. sugar

O BRI s iiiivnis i sian s miasiesinne desnasienevaeniesvADD Onevat a time. ' Beat wells

esesssssssssssssccsessADD flour and cream alternately to

above ingredients.

3 c. cake flour
1/2 pt. whipping cream

1 6. vanilla ccoscinesesvssanssseoniaesensessssADDs Place cake in tube pan in a
COLD OVEN, then turn to 325° and
bake. *
NOTE: I use regular flour and evaporated milk instead of cake flour & whip. cream

CAKE GLAZE: 1 c. 10X sugar
Juice of one lemon
3/4 c. apricot nectar
(or any)

cesessses MIX ingredients and simmer until
cake can be removed from pan.
Pour glaze over cake as soon as

: possible,

NOTE: I take a Tablespoon and make holes in the cake with the bowl of the spoon,

holding the holes open with the spoon while pouring in glaze. This should

96 dona whise cake 28 sElll Yaizé I * Hint: Grease and flour pan.



ITALIAN CREAM CAKE * Joanne L Buzzell
Temp: 325°
Time: 25 min.
Yield: 3 9" layers

S 950 @0 0 0,050 ineleae sl eus n-u e el e e miere s GOMBINE - and “let :atand for a fow

a-c buttermilk)
minutes.

1 t. soda

2 c. sugar
1 stick margarine ssesnsssnenssssnsennsssessGCREAM together.
1/2 c. shortening

5 e88 YOIKS .uoveviersscevssesccccscascsssssessADD One at a time, beating after
each addition.

2 Co fIOUE convwssscnsenanvassensssansssesesssADD alternately with buttermilk to
creamed mixture.

Lt avanddila s e e e s e es e e s e v SELR s

5 egg whites, stiffly beaten seecceeeceesss.s.FOLD into batter.

1 c. chopped pecans = ;

1 small can chopped coconut J*<**s**sssssss:s.8TIR in, ~Bake in greased pans (3).

ICING: 1 8 oz. pkg. cream cheese, softened
1 stick margarine, room temperature

1 1b. 10X sugar
1l t. vanilla

)........CREAM together.

) vaisiesmsnsesessssessssesesess BEAT An until creamy.
- 143 -



THRIFTY POUND CAKE Leola Dean
Temp: 350°
Time: 1 1/4 hrs,

1 c. butter

2 c. sugar

3 unbeaten eggs
1 t. vanilla

S i S0 s it ST «+..CREAM together and beat 2 1/2 min.

3 c. sifted flour
1/2 t. baking powder
1/2 t. soda

3/4 t. salt

SVeTe) bie s a e ma n et e «++++SIFT together.

Licbubtermi T i siaeiee dh s vedivge «eesee...ADD alternately with dry ingredients
to butter mixture. Beat at low speed
1 min. more. Bake in chimmey pan.*

* Hint: Grease and flour pan.

- 144 -



COLD OVEN POUND CAKE * Gioce lpitles
Temp: COLD QVEN

1 c. butter Time: 1 hr. &

s Al RS R e R e R s ey vs s GREAM-TopetheT: 20 min.
2 3/4 c. sugar

1 c. milk

L Eakvantlla o ch s s sl i S S ATslaTe eiave COMBINE. Add 1/2 of this mixture

1 t. lemon extract to above mixture. Mix well.

3 c. flour (measure before sifting)
1/2 t. baking powder

...... sooDIFT € ther.
1/4 t. salt s e e
1/2 t. mace
o e A T R T I S eI T M e TN R S0 ADD one at a time alternately with

flour to creamed mixture. Mix
well after each addition.

HINT: For a lighter cake, add the 1/2 t. ADD last 1/2 of milk mixture. Start
baking powder to the last flour addition in COLD OVEN and bake at 350°. *
instead of sifting it with the other dry

ingredients.

* Hint: Grease and flour pan.
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CHOCOLATE POUND CAKE

Betty Woods

Temp: 325°
Time: 1 hr. & 30 min.

1/2 1b butter sessaseedaeninvens et svescOREAM topether,
1/2 c. shortening

3 c. sugar ADD

§ Gpue Srete e eTe etatars SRRt e ke sias .

S c. flour
1/2 t. baking powder
1/2 t. salt
4 T. cocoa

1l c. milk
LT SvatidEla ) oY

ICING:
3 c. sifted 10X sugar )

1/3 c. soft butter

3 T. cream (approx.)
11/2 t. vanilla (sometimes
use 3/4 t. almond extract

in place of vanilla

essseseess o SIFT together.

........ ...ADD alternately with dry ingredients
to creamed mixture. Bake in 9 or
10" tube pan, greased and floured.

...... «+++..BLEND together.

ai6)6 aete ainis «+«STIR in until smooth.



DEVIL'S FOOD CAKE Margaret Tucker
Temp: 350°
Time: 25-30 min.
Yield: 2 9" layers

2 c. sifted flour

1 t. soda esssssssassscesanssssasses s SIFT together three times.

3/4 t. salt

1/2 c. shortening

11/3 C-Sugar >loi.'.noolo-.-'...ot.nlo.CREAM tOgether lmtil light&fluffy.

2 eggs, UNbEAaten ...ceeesvecccvcscscasescssss . ADD One at a time. Beat well after
each addition.

2 or 3 sq. Baker's unsweetened

chocolate’ melted )II...I.‘.O...IADD and blend.

tesesctcsscserscsssceaees COMBINE and add alternately with
flour mixture to creamed mixture.
Pour into pans. Bake.*

1 c. plus 2 T, nilk
1 t. vanilla

* Hint: Grease and flour pans.
- 147 -
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SOUR CREAM DEVIL'S FOOD CAKE Mazie Van Sise
Temp: 350°
1/2 c. cake flour Time: 35-45 min.
t. baking soda Sl el e o s TUCETRT together and set aside,
t. baking powder

L DOLEEE o teiiis i T una s s s i 3 v e DERT watil “ldght Tenon color.
1/2 €. SUEAY soesessasssssssssessssssossssssADD to butter and beat.
pt. sour cream Sl e e e e s s s ADDC EO butter, sugar mixture.

eggs e o L e e e e adiee s se BDDRODE A LVE. time stirring after
each by hand. Add dry ingredients
1 T. at a time.

sq. semi-sweet chocolate

sq. unsweetened chocolate) Ja e Sl e L MEET 1 dn s doublethol ters

t. almond E@XEYact .eeeeesccsscassssssssssss-ADD along with chocolate to above
ingredients. Pour into 3 8"
cake pans that have been buttered.

BAKE.
- 148 -



BROWNIE CAKE * Patricia Hayden
Temp: 400 °
Time: 25-30 min.

2 c. sugar

2 . Floit ).-...............................SIFT together.
1/2 c. shortening
1/2 c. margarine
1 c. water

4 T. cocoa

*tteccecsesiirtessereess...BRING to a boil in saucepan. Pour
hot mixture over flour & sugar.

1/2 c. buttermilk
2 beaten eggs

1l t. soda

1 t.. vanilla

tttrsccrtsnastsecsseess .ADD to above. Pour into sheet cake
pan & bake.* Frost while hot.

ICING:
1/2 c. margarine
4 T. cocoa slasiniw/eie e vwie uimaions s niearsieie v s BRENG ‘to: a boil,

6 T. buttermilk

1 t. vanilla
1 c. chopped nuts *esescessctrsaacessessss ADD. Spread on hot cake. Do not
1 box 10Xsugar cut until cool.
- 149 - R »
int: Use a 15x10x1 jelly roll pan,
that has been greased and floured.



GERMAN CHOCOLATE CAKE Pearl Callis
Temp: 350°
Time: 35-40 min.

1 pkg. German sweet
chocolate (1/4 1b.) ¢sssssessssssse . MELT chocolate in water. Cool
1/2 c. boiling water

1 c. shortening >

2 c. sugar = Jtttrrrreceseceiciiciiiianaes CREAM together until fluffy.
4 egg yolks, unbeaten
1 t. vanilla Sinis oo oure sioissieiaioin s ++++..ADD with chocolate to shortening

mixture. Mix well.

2 1/2 c. cake flour

1 t. soda SR e S e +++«.SIFT together.
1/2 t. salt
IR LT T T e *esteseseccieces..ADD alternately with dry ingredients,

to shortening mixture. Beat after
each addition until batter is smooth.

breggiwhitas, otiffly Beaten vuvsussisis o FOLD I0. Pour batter into 3 8"
cake pans which have been greased
well. Bake.
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FUDGE RIBBON CAKE Jean Loffler
Temp: 350°
2 T. butter or margarine Time: 50-60 min.

8 oz. cream cheese Rk e o U AN ohegen,
1/4 c. sugar

1 T. cornstarch

1 egg
2 T milk R ssssssssasessssssssssADD, beat at high speed until smooth
1/2 t. vanilla and creamy. Set aside. Grease

and flour 9x13" pan.
2 c. sifted flour

2 c. sugar

1 t. salt tesssscssssscsscsscess COMBINE in a large mixing bowl.
1 t. baking powder
1/2 t. soda

1/2 c. butter (room temp.)

o tesessesssenssesADD and blend well at lowest speed.

Beat 1 1/2 min.

1/3 c. milk

2 eggs

4 oz. melted chocolate
1 t. vanilla

A PR P D ADD, cont. beating 1 1/2 min. at low
speed. Spread 1/2 cake batter in pan.
Spoon cheese mixture over batter,
L 5 spreading carefully to cover. To
NOTE: Use Jean Loffler's with remaining cake batter, spregd
Chocolate frosting. to cover. Bake. Cool & Frost.



OLD FASHIONED COCOA-MINT CAKE Kathy Dobson
Temp: 350°
Time: 35 min.

2/3 c. vegetable shortening
or margarine

1 2/3 c. sugar

3 eggs

cssesesesessssCREAM until fluffy. Beat on high
speed of mixer about 5 min.

2 1/4 c. sifted all-purpose flour
2/3 c. cocoa

1/4 t. baking powder

11/4 t. soda

1t 'salt

Siuls raraiaie e wle e SIFT together.

1 1/3 c. water
1/2 c. crushed peppermint

candy (can be done in
the blender)

sesesssecesses.ADD alternately with dry ingredients
to creamed mixture. Reduce mixer
to medium.

POUR into 2 greased & cocoa-dusted
9" cake (or 8") panms.

BAKE until done. Cool and frost
with COCOA PEPPERMINT FROSTING.

=182 .=



CHOCOLATE CUSTARD CAXE

Temp: 375°

Time: 25 min.
3 oz. baking chocolate, broken

into small pieces

1/2 c. milk tesesssssesess COMBINE in a saucepan. Cook and
1 c. sugar stir over low heat until mixture
1 egg yolk is smooth and thick, but DO NOT

BOIL. Remove from heat and let
custard cool.

1/2 c. butter or margarine ..cccevevecsccssseesBEAT until soft.

1 c. brcwn sugar, firmly packed ....ecece0ee0...GRADUALLY add to butter. Beat
until creamy.

2egg yoll{s .."..I..I..Q'............Q'.l......ADD and beatwelll

2 c. sifted flour

1 t. baking soda’ aelsenie sielnsinis o e ejeie nienne ve bion DIEL  LOgeLher,
1/2 t. salt

3/4 c. milk .
l-/ : cva:illa ) L L B L B B I BB B B R B B B R I I ) Corm INE and add altetnately ‘vith

f dry ingredients to creamed mix-
ture, beating well after each

© - 153 - addition. (over)



CHOCOLATE CUSTARD CAKE (continued)

STIR in the cooled custard

2 egg vhites, stiffly beaten ..vceveesecessseseFOLD in. Pour into 2 9% layer
pans.* Bake.

Vanilla filling is used between
layers and a cooked fudge-like
chocolate frosting on top.

* Hint: Grease and flour pan.
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CHOCOLATE WHIPPED CREAM
FROSTING AND FILLING

Margaret Foley

1 6 oz. pkg. chocolate bitsS ...eceeeeesscsssss.MELT over hot water. Cool slightly

.l...."..l..'l......ADD and stir until W‘.’.ll blended.
Chill briefly until mixture
has thickened.

2 egg yolks, well beaten
1/4 c. water

.'..l'..'.'..l..l..l..lI..I"’HIP until mixture 19 stiffl Fold
into chocolate mixture and
frost. Keep refrigerated.

1 c. whipping cream
1/4 c¢. sugar )

- 155 -



FLUFFY ICING

Margaret Foley

i :' ii;ir.> ceesercstcscsrscseseiscescasacscns HEAT, stirring constantly until
7 5 mixture thickens. Set aside
to cool.

1/2 c. butter or margarine

1. -
1/2 e ANgR LR tessessccsssasssss CREAM, Add flour mixture and beat
c. sugar

179+, sale at high speed until spreading
consistency.

It wandlla ciccesvsavenssninsinnsssasssssesssesADD and continue beating until
well blended.
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CHOCOLATE FROSTING
(Frosting for Fudge Ribbon Cake)

Jean Loffler

s ctevssiosnsesssasenaansansssess COMBINE in saucepan, bring to boil,
i/4 c. butter
_ : Remove from heat.

6 oz. pkg. semi--sweet chocolate bits ......s....BLEND in.

1 t. vanilla 7
Ny TelasiaieTalale sisves ate e DELR 1. rBeat until spreading
2 1/2 c. sifted 10X sugar ) consistency. Frost cake.

WOTE: This frosting is the one used on Jean Loffler's Fudge Ribbon Cake.
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COCOA PEPPERMINT FROSTING

Kathy Dobson

1/3 c. butter Or MArgarine ..eeeeecececcessesss MELT in saucepan.

A T A S i S S e R [ IR i | 1 0 | e e

3 c. 10X sugar, sifted

1/2 c. milk, scalded
314 €. vaniila ssesesseessecsees o BLEND into above. Place in bowl of

ice and water and beat contents
until of spreading consistency
(about 4-6 min.)

1 T. crushed peppermint candy

NOTE: This is the frosting used on Kathy Dobson's 0ld Fashioned Cocoa-Mint Cake.
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GERMAN CHOCOLATE CAKE ICING * Grace Dean

2 c. sugar
1 1g. can Pet milk
1 stick butter or margarine *+seesesescsest.PUT in heavy saucepan. Bring to

pinch of salt boil slowly and cook 3-4 min.

3 egg yolks Remove from heat.

1l t. vanilla

1 can pecans, chopped *tsesscssesecesecses ADD. Cool ... it thickens as it cools.

1 c. coconut
HINT:

For best results, split layers or make 4 thin layers. Use any Devil's food cake
recipe or Devil's food box cake mix.
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THUMBPRINT COOKIES

Jessie Hoftiezer
Temn: 375°
* Time: see below
1/2 c. shortening (part butter)
1/4 c¢. brown sugar

1 egg yollc o‘-ocnooooooo-MD{ together-
1/2 t. vanilla

ceescessssssscsscscscssescsesssscselll together, combine ingredients

Roll into 1" balls.

lc. flour
1/4 t. salt

1 egg white, slightly beaten .....cceosvsesesesDIP balls,

3/4 c. finely chopped NUtS «.esseveseacsssass.o ROLL balls. Place 1" apart on un-
greased cookie sheet. Bake 5
min. Remove from oven. Press
dent in middle of each cookie
with thumb. Return to oven and
bake 8 min. Cool. Frost in dent
or put dab of jelly in indenta-
tion.
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RUSSTIAN TEA CAKES

Temp: 400°
Time: approx.
10 min.

g tter!®!

1 c. soft butter
1/2 c. sifted 10X Sugar | ....c.ecseeseoesessss.MIX together thoroughly.
1 t. vanilla

tssssssssssssssssssssssSLFT together and stir into above

ingredients.

2 1/4 c. sifted flour
1/4 t. salt

3/4 c. finely chopped NULS svveeeesesssessacsss ADD, mix well., Chill dough. Roll
into 1" balls. Bake on ungreased
cookie sheet. (Cookies do not
spread.) Bake only until set,
not brown.

lox Sugar .......................---............WHILE Still wam’ I‘Oll 1n Sugar-
Cool then roll in sugar again.
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FREESTATE COOKIES *

Temp:
Time:
1/2 1b. margarine or butter
1/2 c. sugar ) -.a.-.cu-c-.o..othREAM
1 egg
1/4 t. salt

1 t. flavoring (Vanilla) ro.o.ncco.-ocoADD.

or 1/2 t. almond flavoring

21/2 c-. flour .'D...'..Ql'....l...'...I....IIDQSTIR in.

Grace Loffler

325°
7 min.

Yellow food coloring fettrtsccessscctcencicncsss ADD until dough is color of rich
butter. Put in cookie press
with Daisy-cut. Press out on

ungreased cookie sheet.

Chocolate chips Ttteecsccssscscsssscsssesnssssss PLACE One on center of each daisy.
Bake. Watch carefully to deter-
mine exact time when cookie has
set, but has not changed color.

- 162 - Remove from oven. Leave on

cookie sheet until cool.



SNOW FLAKE CGOKIES * Margaret Foley
Temp: 350°
Time: 12-15 min.
Yield: 6 Dozen

1 c. butter

¢ P I PSP PO OO OOGOSNDO -4 ”ell.
1 3 oz. pkg. cream cheese ) g

1 Co BUBBY cevevecscecsscossnsssssscssssnsssseesADD, continue to cream.

1 egg yolk

1 t. vanilla )...'t.".l..'o....no.nl..o....ocoBEAT 1n.

2 1/2 c. sifted flour
1/2 ¢ aalt tessscsssssssssscessssessSIFT together. Add to creamed mix-
1/4 t. cinnamon ture.

FILL a Mirro cookie press. Press
out on ungreased cookie sheet.

DECORATE with colored sugar, cinna-
mon sugar or chopped almonds.

BARE. Remove from cookie sheets

=363 = at once.



O'HENRY COOKIE BARS Jessie Hoftiezer

c. white syrup

‘>...........................MIX in saucepan. Bring to a boil.
c. sugar

Remove from heat.
1/3 c. peanut butter G5 e 3 o e aterete v aiay e e ST TR AR
c. Special K cereal tterecrscecerebtecees....POUR above mixture over cereal.

Mix. Press into buttered 9x13"
pan and smooth with spatula.

pkg. Chocolate Chips ;>...................MELT over low heat. Spread over
pkg. Butterscotch chips above batter. Cool. Cut into
squares,
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BROWNIES
Doris Greig
Temp: 350°
Yield: 16
1/2 c. shortening, creamed
1 c. white sugar
2 epps, beaten cesesssssssssensss .MIX together.
1 t. vanilla
3/4 c. flour
1/2 t. baking powder | ............,.,.{,.SIFT together and add to above.

1/2 t. salt

6 T. cocoa X el

1 c. or less, broken nut meats .................ADD. Bake in 9" round pan# Cool
and cut in squares.

* Hint: Grease and flour pan for
ease in removing from pan.



FRUITCAKE SQUARES
(It's really a cookie) Louise Dean
Temp: 350°
Time: 25-30 min.
Yield: 54
(1 1/2" sq.)

6'T. BArgarine ..cesecesvcssaovssvonecssesvssss MELT 1n 15x10x1 jellyroll pams

1 1/2 c. graham cracker crumbs ....cesesseese...SPRINKLE over margarine; tap sides
of pan to spread crumbs evenly.

1 c. shredded COCONUL .vecseeesssasasssessssssss SPRINKLE over crumbs.

2:C t- ixed
c::di:g ?ruit > s e s e aTe s ke e e el DOA LT ER - eVenl Y- oYer COCONUL

1l c. dates, cut into a
S!nall amount of flour) l-..lQ.'...ll......lDISTRIBUTE Over Candied fruitO

1 c. nuts, coarsely chopped .v.csecesseecsecsss.SPRINKLE on nuts. Press mixture
tightly with hands to level in
pan.

csssccssssssasseseive POUR eveniylover top. Bake. Cool
completely before cutting.
- 166 - Remove from pan.

1 (15 oz.) can sweetened
condensed milk



CHERRY-COCONUT BARS Grace Loffler
* Temp: 350°
Time: See below
Yield: 18 Bars

ek

1 c. flour
1/2 c. butter or margarine | ......eeeeeeeees...MIX with hands until smooth. Spread
3 T. 10X sugar thin with fingers in ungreased
square pan 8x8x2. Bake about
25 min.

REBEBE. viniliyvoviis v Ve s s n i T e b ais s ARAT slightly.

1 c. granvlated sugar Q\\\
1/4 c¢. flour

1/2 t. baking powder
1/4 t. salt
1 t. vanilla seseessscsssssseo STIR into eggs. Spread over top of
3/4 c¢. chopped nuts baked pastry (no need to cool).
1/2 ¢. coconut Bake 25 min. Cool. Cut into bars.
1/2 c. quartered Maraschino

cherries ’/// LET SET OVERNIGHT AFTER BAKING BE-

FORE REMOVIYG BARS FROM PAN.

NOTE: If you use self-rising flour, omit baking powder and salt.
- 167 -
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BROWN SUGAR ICEBOX COOKIES Estie Maus

Temp:
Time:
c. granulated sugar
c. brown sugar o aid sis wibiniv e aie wie s e s CREAM
c. butter or margarine

eggs’ beaten 0....I.'C...I.....ll‘.........ADD.
t. vanilla

1/2'c.. £lour
t. soda e e e h e e e e SLET sandsaddy

/25t salt

2

400°
10 min.

c. pecans, finely chopped ...ecceevevessss..ADD. Shape in rolls & wrap in saranm,
foil or waxed paper. Refrigerate

until thoroughly chilled.

Slice

with a sharp knife 1/4" thick,
place on cookie sheet & bake.

VARIATIONS: Any of the following can be added, but must be finely chopped for

ease in slicing cookies: Coconut, walnuts, chocolate chips, dates

or raisins. Dough can be kept in freezer for several months.
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BOILED COOKIES

2 c. sugar

i;i ;g miiiparine cteesscissccescasssssnsssss.COOK together 1 1/2 min. Start
: 1 counting when mixture reaches
F % corm full boiling point. Remove
from heat.

2 1/2 c. quick cooking oats

1/4 c. chopped nuts
2 T. vanilla esssesssesess ADD. Spoon onto waxed paper.

1/2 c. peanut butter (optional)
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LACEY OATMEAL COOXIES

Mattie Bond
Temp: 350°
Time: 10 min.

1 c. margarine or butter, creamed

2 c. light brown sugar, firmly packed

25t 1

1 egg?aﬁiit:n ses0900..COMBINE ingredients. Drop cookies
3 c. Quick Quaker Oats by 1/2 t. or éitgle morﬁ. ;;ave
pinch of salt room to spread. Dough should be

soft. Bake. Take from pan as
soon as cool enough. Do not
allow to cool before removing
or cookies will crumble.
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SURPRISE MERINGUES

Grace Loffler
Temp: 300°

Time: 25 min.
Yield: 6 doz.

4 egg whites

1/4 t. salt

1/4 t. cream of tartar
2 t. vanilla

Sasislels e aiaieisiaie mniemee s s DEAL Until -80fE peaks are formed.

1172 € BUSAY oinnsinensssnvennssasneenssvassv DDy gradually besting until peaks
are stiff. :

2 small pkgs. chocolate bits
or 1 large package vialseiesaseeeausnseBOLD sInto ghove
1/2 c. chopped nuts
COVER cookie sheet with plain
paper. Drop mixture by rounded
teaspoonfuls. Bake at 300° for
25 min.
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CEREAL NUT COORIES

Myrtle Hartman
Temp: 375°
Time: 10 min.

11/2 c. sifted flour
1/2 t' Salt -'ic'-n-t.o-.o-...no.o.ooSIFT tOgether.
1/2 t. soda

1 c. butter or other shortening
1/2 c. firmly packed brovm sugar

1/2 c. granulated sugar sesssesessss o PLACE in large bowl along with
1 egg flour mixture. Blend thoroughly.
1 t. vanilla

Post Sugar Krinkles
1 c. chopped nuts

tesecscssessesaes FOLD in, drop by teaspoonfuls on

2 1/2 c. Post Sugar Crisps or
cookie sheet. Bake.
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COCONUT KISSES

Lillian Wood
Temp: 350°

Time: 15-20 min.
Yield: 1 1/2 doz.

1/4 t. salt
1 c. sugar

sieilsa sl enisioe o n e e BEAT tmtil stiff: and’ sugar is

2 stiffly beaten egg whites
dissolved.

2 c. cornflakes, crushed

1/4 c¢. chopped walnuts

1 c. moist, shredded
coconut

I.l.l'.....'.ll..IIQ.FoLD in.

1 Ee mantlla i i s sisessne e s shenassasessADDs. Drop from tap. onto well
greased cookie sheet. Bake.
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MACAF.00NS

Grace Loffler
Temp: 300°
Time: 18 min.
Yield: 80

1 1b. almond paste ssssecsssesssess WORK together until well mixed.
anulated)

1 1b. sugar (fine gr

6 1/2 oz. egg whites, unbeaten

(approx. 4 egg whites)

)

cescsscssesssses GRADUALLY add until mixture is

- 174 -

smooth and stiff enough to hold
its shape when dropped from tsp.
Drop from tip of tsp., an inch
apart on greased cookie sheet
covered with wazed paper. Bake.

When slightly cooled, remove
from pan.



1 c. shortening

1 c. sugar

1l c. brown sugar

1 t. soda dissolved in 2 T.
hot water

1 c. Oatmeal

1 c. Cornflakes

1/2 1b. salted peanuts

2 eggs

2. cs flour

1 t. baking powder

1 t. vanilla

SALTED PEANUT

\

C

COOKIES Jessie Hoftipzer
Temp: 350° °
Time: 10 min.

..... MIX in order given. Drop by
spoonfuls on greased cookie
sheet. Bake.

o 7 e



PEANUT BLOSSUM COOKIES Pillsbury Bake-off

1 3/4 c. sifted flour
1 t. soda Vls 3o ie 0 e ate o s s lole o < ataiare
1/20 t, salt

1/2 c. shortening :
1/2 c. peanut butter

1/2 c. sugar ke
1/2 c. firmly packed brown sugar

1 egg

A Ve s T T S e e e A S S S BT S AL il e
1l t. vanilla

Granulated SUZAT sssseceossasss S s miaalaiaia s aie, v 010 s
Solid milk chocolate kigses .i.ieaisssienssssess

DR S )

recipe
Temp: 375°
Time: See Below

SIFT together.

CREAM together.

GRADUALLY add to peanut butter
mixture. Cream well.

.ADD and beat well, blend in dry

ingred. gradually, mix thoroughly
Shape into 1" balls.

ROLL balls in sugar. Place on un-
greased cookie sheet. Bake for
8 min.

TOP each cookie with a kiss & press
down so cookie cracks around edge.
Return to oven, bake 2-5 min. more.



c. melted shortenin;\\\

c. white sugar
c. brown sugar
eggs, beaten

c. peanut butter
flour

t. salt

soda

t. vanilla

pat N0

b

*

PEANUT BUTTER COOKIES

Jessie Hoftiezer
Temp: &400°
Time: 10 min.

veesesssenssessessssseMIX in order given, shape dough
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into balls the size of large
marbles. Place on ungreased
cookie sheet, press with fork
criss-cross. Bake.



1b. butter (not margarine)

C.

sugar

AUNT ROSIE'S COOKIES * Jean Loffler

Temp: 350°
Time: 10-15 min.
Yield: 4 doz.

esssssssssessss. . CREAM together.

egg yolks, Slipghtly ‘beaten ... wsien sz eADD:

C.
t.

T,

C.

flour
baking powder

1 B L B e e e e e R e

flour (approx.)

)...........................MIX together and add to above.

.ADD. Form into a loaf, wrap in waxed
paper and chill for several hours.
Dough will become very firm.

BEFORE rolling out, let dough sit out
at room temp. for 15-20 min. Cut
in quarters for ease in rolling.

tsstesssssssesssscsensss..USE as needed for rolling out dough.
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Roll out 1/8" thick. Cut in rounds
with small biscuit cutter. Using
the center of a doughnut cutter -
cut holes in the center of half the

rounds.

(over)



Aunt Rosie's Cookies continued -

egg whites (slightly beaten) .................PUT together in pairs, brushing lower
rounds with egg whites. Then
brush top ring also.

Strawberry Jelly ....oeesececececssnsenssassssPUT 1/2 t, jelly in center of each
cookie.

¢esssssssssssesMIX together and sprinkle around

top edge of cookie.

1 c. finely chopped almonds
2 T. sugar

BAKE until golden brown.

VARIATIONS: Juice and rind from 1/2 a lemon may be substituted for the
Tablespoon of vanilla.



1
2

[
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*

BARB'S BROWNIE BARS Barbara Trible
Temp: 350°
Time: 35-40 min.
Yield: 2 doz. bars

c. butter or margarine tessssesssss.MELT together over low heat.
squares unsweetened chocolate

Somas o nieiem nrelninrae e e a e v in s ure ADD e - MIX th hlv.
eggs, slightly beaten ) X thoroughly

..SIFT together and stir into creamed

1/2 c. sifted flour‘) T
mixture.

t. baking powder

t. vanilla O e (PR e PSR L T 5 G 2
c. chopped pecans

BAKE in a greased 13x9x2" pan.
COOL completely in pan.

CUT into bars.

HINT: Recipe may be cut in half. Use an 8x8x2" pan instead. Makes 12 bars.

=1 7b =
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