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193 1, and I can’t nememben 
"The day begone 

I spejit the aitennoon

I was boon on May second, 
a blnthday that my mothen didn’t tell me 
you, wene bonn was wanm and snnny. 
plchtng a dl6hpan tall oi dandelion gneens ion happen.
The day aiten you, wene boon we had a tpnlng snow so deep 
Mam and Vad had a hand time getting the old Fond thnoagh

Mam bnoaght some ned tallps my

p
p the snow to come see yoa.

little b no then Roy had nan oat and plched In the snow. "
"I've heand that stony

dozens oi times," any mone than I’d think, oi eating 
dandelion gneens without v In eg an and bacon dnesslng. 
Pennsylvania Vatch belteve In getting good valae inom a 
stony, as well as anything else we ase.

So. In this booh I'm going to shone neclpeS ion the
as welt as some stonles

m I neven thonght oi saying ,

U)ep
p iood I’ve loved all my llie

about, my iamlly’s and theln iavonltes.
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One 0-6 my iavontte ^pntng memonten Xn gotng to ptck 
dandettonn. (tie, went to the, countny to a, ptace I catted 
The. Btg Ftetd. It wan junt a, ^anm 6tetd bondened by 
woodJ) ojnd a. ^tneam, but a, ptace 06 htgh adventune to a. 
ttttte gtnt eagen to be. outntde attest, a, tong wtnten.
Even the. can ntde won an adventune, Atnce tt won duntng 
the. depnen^ton and gon wen a tuxuny not to be, wanted.

Mum wouJLd put bcnheJn tn the. can and pantng hntven 
to ptch wtth and we,'d be, 066 •

(tihen we. anntved, I coutdn' t watt to get out o-6 the. 
can to -6ee att the. wondenn Apntng bnought. (tihtte Dad and 
Mum ptched dandettonn, I 6ound pun^y wtttow^ and vtotetn 
and gneen vetvet mon, att wtth the, ntch wet Arnett 06 
Apntng . Dad and Mum wene otway*6 neady to -6 top and to oh 
at my tneanunen and ex.ptatn what they wene. Once. I 6 ound 
a ttttte mud hat that I thought munt betong to a 6atny. 
Tttt I dnagged Dad to the, -6po-t and he ex,ptatned tt wen 
the home 06 cl 6 tetd moune.

(tihen he -4aw antmat tnachn tn the mud, he potnt.ed 
them out and totd me what antmat made them. Mum showed 
me how to wnap the -4tern-4 06 my vtotet bouquet tn damp 
mo-4-6 .40 the itowent woutdn't dte begone I got them home. 
Dad uned htn pochet hnt^e to cut pun^y wtttow*6 6 on me. 
Somettmen one 06 them showed me a btnd' -6 nent and totd me 
what htnd 06 btnd buttt tt and how each htnd had ttn own 
pattenn. I Zeanned a tot about natune on tho^e tong ago 
Aspntng dayj>.

(tihen we got home, Mum cteaned the dandettonn. She 
cut them junt betow gnound, -60 *he got att the teaven.
And -6he wan cane^ut to ptch onty the ptantn that hadn't 
stunted to 6^owen becaune the bud-4 wene bttten. A^ten 
-6he wanhed them -6evenat ttmen to get ntd 06 cuty mud, -6he 
made one o/> the -6 am tty 6clv ontte meatn, damdettonn wtth 
bacon on ham, and botted potatoen.

9
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ap3P (tilLTEV DANDELIONS

Dandettonn -6hntnh a tot -6 o to 6eed 6 oun p no pent y you 
need a dtnhpan 6utt. Ctean and put tn a pot to cooh wtth 
a ttttte waten. Eny 6 -6tntp-6 o-6 bacon tttt cnXnp.
Remove 4nom dntpptng* and enumbte.

Combtne 1/2 C vtnegan, 1/2 C Augan and 2 C waten. 
Tent a dandetton to *>ee ti tt' -6 wttted. Dnatn waten and 
add vtnegan-*>ugan-waten mtx. to bacon dntpptng* . Poun 
oven dandettonn and cooh tttt tenden. Add bacon bttn 
begone tenvtng wtth ptatn botted potatoen.

Stnce I don’t have a bounce o-6 dandettonn now, I 
o-iten une endtve tnntend. It*t good too.

1



DANDELION SALAD

Large bowl of cleaned dandelions
4 strips bacon, browned and removed from drippings 
1/2 C sugar
2 T flour 
1/2 t salt
1 beaten egg 
1/2 C vinegar 
1 C water
3 hardboiled eggs, sliced

P

Cut up clean dandelions and put in large bowl.
Brown bacon and remove from drippings. Combine sugar and 
flour. Add beaten egg, salt, vinegar, sugar, and water. 
Mix till smooth. Pour into bacon drippings and stir 
constantly till mixture thickens. Pour hot over greens 
and add crumbled bacon and hardboiled eggs. Toss to mix 
and serve while hot. (This can be used with endive too).

P

ii
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DANDELION WINE

4 quarts dandelion flowers, no stems 
4 quarts water.
Boil together for 1/2 hour.
Add 3 lb. sugar and the peels of two oranges and two 

lemons. (Reserve orange and lemon juice till later)_. 
Boil strained dandelion juice and peels for 5 minutes. 
Cool to lukewarm, add 1 pkg. dry yeast. Let stand in 
crock covered with cloth for two days. Skim off citrus 
peels and add reserved juice. Put into quart bottles, 
filling only 3/4 full. DO NOT cork tight at this time. 
Keep in a cool dry place with loose corks for 4 months. 
Then bottles may be corked tight.

i
i
?
!I have never used them, but the roots can be dried 

and ground for a coffee like drink, 
good for the kidneys, 
pissenlit or piss-.in-bed.
brew from the roots to treat liver problems.

What we call a weed is really a treasure.

This is said to be 
The common French name for it is 

Some old herb healers used a i
i

2 i



The btnthday AonpntAe I nemembe^i beAt came inom my 
Dad. He iooa a qatet man, and didn't ex^pne^AA htA tove 
wtth hag A and htAAeA t\te way Mam d>cd. /3a£ fte wa^i atwaya
neady to nead me a Atony, on heJtp me wtth a pnoject, and 
he woatd go wtthoat thtngA ion htmAeti to mahe Aane the 
iamtty had what they needed. He Aetdom Ahowed ex.ctte- 
ment, ao when I came /tome inom Achoot the day begone, my 
Ae.ve.nth btnthday and ioand htm watttng tmpattentty ion 
me., Aaytng he wanted to tahe me ion a ntde, I knew 
Aomethtng anaAoat woa gotng to happen.

He totd me to change tnto ptay ctotheA ca iaAt aA l 
coatd. He dtdn’t tett me whene we wene gotng, and dtdn't 
Aay a tot aA we node oat tnto the coantny. He panhed the 
can. on a Atde noad and to oh my hand and -ted me thnoagh a 
A tand oi tne<LA nean a Atneam. Ai ten a iew mtnate^6 waJth, 
he Atopped and tanned to me and totd me to to oh Atnatght 
ahead. He watched my iace oa I Aaw what I Atttt nememben 
aA one oi the moAt beaatt^at AtghtA I've even Aeen. A 
btg patch oi Vtngtnta btaebettA tn btoom. They toohed 
tthe a ptece oi btae Ahy iatten to eanth! I'd neven Aeen 
btaebettA begone and woa mone thnttted than l woatd have 
been wtth an ex.penAtve dotJt.

Dad had been itAhtng when he ioand the btaebettA, 
and he cat htA itAhtng Ahont to come home ion me becaaAe 
he wanted to Ahane the Atght. I don't thtnh anythtng he 
even dtd ion me toached me aA mach.

I toved btaebettA inom that moment.
YeanA taten, aiten Mam dted and Dad had a heant 

atto.ch, he and I dectded to bay a ttttte one i-toon hoaAe 
togethen. UJe toohed and toohed tttt we. ioand a hoaAe we 
both ttked, bat wtth a bannen, negtected yatd l hated.

Dad Apent the itnAt wtnten tn the hoaAe deAtgntng a 
ganden I coatd enjoy. One oi the itnAt ptantA l Aent ion 
waA Vtngtnta btaebettA. They gnew teavet each Apntng, 
bat they dtdn't Aeem to tthe the Aott on Aomethtng be­
caaAe they neven btoomed. They had been gnowtng bat not 
btoomtng ion ten yeanA tn a now begone Dad dted. The 
Apntng aiten he dted, the ptantA btoomed. It woa oa ti 
he wene Aaytng he woa Atttt wtth me and tnytng to pteaAe 
me.

3



Mony oi ine neeipet in thit book, cune Gnondmo 
Bohen’ty on adaptations oi them that my aontt Opet, 
G-tady*6, Ziiy Benniee, ound my mothen Ateye devetoped oven 
the y eont . ■

Gnondmo’t ponentt came £.0 Amenica inom Genmany.
1 ’ ye heand oi tot oi th<ein hittony inom my mothen oho ujot 
the, yonngett gint in the, iamity. UJhen Gneot Gnondpo 
SehuJob come to visit, it ujot hen job to ttay neon him cund 
heJLp him because he, ujot btind.

She, toved to titten to hit Atonies 0i the. tnip inom 
Genmany by booty and hou) he, hi,d \%it pnize thanp tcythcy 
needed to hanvost on the, ionm, in one. 0i Gneot Gnand- 
mothen’ t hapt because, he, ujot ainaid it’d be. eontidened a, 
coeapon and tahen oujoy. Hcupt tvene what they catted the 
ieathen eomiontent they used ion bedding . When Gneot 
Gnondmo wot o gint in Genmony, it wot the custom ion 
uunmannied gintt to clvase ony i eathen they tow oottide, 
ond to ye it 4 on the hopt that ionme,d pont oi the^Ln downy. 
Thit thntity behavion thowed that they wouutd be good

a_

wtvet.
Gneot Gnondpo ond Gnondmo tettted on o tmait ionm in 

Penntytvonio ond wonhed hand to noise thesn iamity .
Gneot Gnondmo noised itox, ond tpan ond wove it into 
doth. She otto tpon yonn inom the woot 0i the iew theep 
they noited.

Gnondpo Schwab tonned hidet ond mode thoes ion the 
iamity. He jocund o tmott vein oi coot in a hitt on the 
ionm ond dog it oat on hit handt ond hnees ion ioeJL . 
Mothen toid he wot veny ttooped ond onthnitie when he u)at 
otd inom ott the ttooping ond cnawting to dig ion coat.

Gnont Gnandmothen Schwab died in chitdbinth. Aiten 
hen deothy he wot both iothen ond mo then to hit ehitdnen, 
even teanning to hnit to he eootd mohe ttoehingt ond 
thowts ion them.

Gnondpo Bohen't iamity wene Genmon, Seott, Inith, 
and Voteh. Hit mothen ujot ttitt ative when Mom wot a 
gint ond the nesnembened hen when the eame to vitit, ot 
atwayt weaning tovenden pnint opnont ond tpending mott oi 
hen time in the hitchen. I’m tone tome oi these neeipet 
wene hent.

Vod’t i othen' t peoptef the TonttoLtt, come inom
Vod toidEngtond to Conodo, ond toten to P ennt y tv onio. 

he came becaote he didn't tihe being tox,ed to poy ion the 
ttote ehoneh becaote he wot a devoted Methoditt. He i ett 

Vod ’ t i othen died ujhenAmenica ujootd hove mone ineedom.
Vod was in hit eanty teent ond I don’t have ony neeipet 
inom that tide oi my iamity.
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Dad ' -6 mo thdn ’ -6 pdoptd cxuna i^iom Atiace Lonnatnd and 
thd Gdnman ^pdaJhtng pant o4 Swttzdntand. Thdy dame, to 
Amdntoa and Adtttdd tn Pdnn^ytvanta and Wdnt tnto thd 
tuumbdntng ba^tnd+A, cntttng tog-6 and 4onmtng thdm tnto 
na4t* thdy 4tocutdd down thd Attdghdny Rtudn to Pttt^bungh 
to Adtt. Thd ntvdn trad no dam-6 tn tt at that ttma and
wo* dddpdn.

Gndat Gnandmothon Schandn got ap beyond dawn and 
coohdd a btg bndah4cu>t 4 on thd 4amtty and htndd mdny and 
madd 4omd ^tant on hdn happen doohtng . Thdn -6hd kan- 
nd-^^dd a tdam o4 hon*6e-6 and Wdnt wtth thd n\dn to thd 
woodA to hoot cat tog-6 to thd ntudn to Ataoh, ndady to 
■itoat down to bd Aotd. Dad >atd htt gnanddad A>wond *hd 
wcu> bdttdn than mo^t o4 thd mdn wtth a tdam.

COhdn thdy had dnoagh togt to tahd to manh<dty -6hd 
nodd on thd ncu4t wtth Gnanddad to -6dtt thdm. Thdn thdy 
to oh thd tnatn bacJi to U)anndny Pdnn^ytoanta.

UJhdn Dad woa young, hd tpant a tot o4 ttmd at ht^ 
gnandpostdate, who had by that ttmd Adtttad down to ianm- 
tng nzan thd ntvdn. Gnanddad' A dddd to thd tand had a 
atoned tn tt that *atd hd had to attow thd Indtan* 4nom 
thd n<d^dn\jatton to camp on htt tand when thdy aamd

Dad nomdmbondd ptaytng wtth -6omd o4 thd Indtan 
How thd Ktnzaa Dam ha* tahdn ovan thd nd^anva-

and thd ianm t*

thnough. 
ahttdndn.
tton thdy ttvdd on, thd ntvdn t* tamdd
gond.

I don't havd many o4 Gnandmothdn1 -6 ndctpd* tn thit 
booh bdcjuabd by thd ttmd l got tntdno^tdd tn coohtng *hd 
ttvdd atond and dtd tttttd aoohtng. Shd had 4ongottdn 

o4 thd things Dad nomdmbdndd ttktng cu> a ahltd onmany
Aatd ht* gnandmothdn muAt havd madd thdm 4 on hJm.

P
0
P
P
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Grandma, not onty ied and caned ion cl Lange i am tty, 
bat added to the. i am tty income by taJitng hantent inom 
Vttts>bangh tn to boand dantng the. hanttng s>eas>on. Gnand- 
dad 4enved at hanttng gai.de and the. chitdnen att hetped 
at bett they coutd.

Uncte Addte, who dtdn*t dntnh, made. btachbenny wine 
ion the. kantent who tthed tt. The. gtntt coo/ted and 
cteaned, and the. boy-6 hetped the. hantesit ctean theAn 
catch on -6htn tt s>o the. htdet coatd be. tanned ion 
tnophtet.

Gnandma made, hage bneahiatit oi bachwhent pancahet 
and home-caned meat, cnocht oi homemade donate. And 4he 
pached tanchet that tnctaded hen Apectat naAttn cahe.

At ntght the hangny hantent got a btg meat and s>at 
anoand tetttng tote^ oi the one they atmo+t Ahot, on the 
btg bacht they got othen yean-6.

Att thit wat begone my ttme, oi coante, bat one yean 
when my unctet gathened ion deen. Beaton I dtd get to go 
to Gnandma'a wtth my Dad. And I got to enjoy the bach- 
wheat pancahet, etc.

I've neves1 been mach ion a tange bneakicmt, bat 
Gnandma* -6 wene ^pectat. Hene one s>ome oi hen bneahiatt 
neetpet, and s>ome l*ve ptched ap oven tine yeast.

Ste-sfNVo /

U-.
—------J-T
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GRANDMA’S BUCKWHEAT CAKES

1/2 cake yeast 
1 t salt
1 t melted butter
1 T molasses
2 quarts water, lukewarm 
1/2 t baking soda
stone ground buckwheat flour

Dissolve yeast in 1/2 C lukewarm water. Then pour 
into large bowl with the rest of the warm water. Add 
enough buckwheat flour to make a smooth batter that will 
run off a spoon. (If you think all buckwheat is too 
strong, you can use part white flour). Stir in salt.
Beat well and let stand overnight. In the morning take 
out a pint of the mix and set aside. To the remainder 
add butter, molasses, and soda. Mix and bake on a hot 
greased griddle.

If you have batter left over, you can add it to the 
reserved pint. Before you go to bed at night add a pint 
of warm water, salt and flour to make batter as before. 
The next day before baking, add 1/2 t baking soda dis­
solved in a little hot water. Save some batter to start 
the next batch. This can go on for a week, but then you 
should start over.

Grandma made stacks of these and served them with 
syrup or any favorite way, like thin strawberry preserves 
with whole strawberries in it.

■
■
«

BERNICE'S LIGHT PANCAKES

1 1/2 C flour 
1 T baking powder
1 T soda 
1/2 T salt
2 T melted butter 
1 1/2 C buttermilk
3 eggs, separated 
1 T sugar

Sift flour, baking powder, soda, and salt together, 
the egg yolks with sugar.
dry ingredients alternately with buttermilk, beating till 
smooth each time. Beat egg whites stiff and fold in. 
on a hot well greased griddle. This is a very light fluffy 
type pancake.

Beat
Add melted butter. Add sifted

Bake



GRANDMA'S DOUGHNUTS

3 1/2 C flour 
1/2 t salt 
3 t baking powder 
1/2 t soda 
3/4 C sugar
1 t grated nutmeg
2 T melted shortening 
1/2 t lemon extract 
about 1 C milk

i
i
i

Sift dry ingredients together. Beat the egg until 
light and add melted shortening, lemon, and milk with the 
egg to form a light dough. Turn out on floured board and 
roll half an inch thick. Cut with doughnut cutter and 
drop gently into hot fat. As soon as the doughnuts rise 
to the top of the pan, turn them over, turning two or 
three times during cooking. Cook about 3 minutes. Drain 
on paper and dust with powdered sugar or mixed cinnamon 
and sugar. I always begged for the little round 'holes’. 
I liked them best fried crispy and rolled warm in pow­
dered sugar.

i
i
i
i
iPOPOVERS

Put muffin pans in to heat.Preheat oven to 400.

i1 C sifted flour 
1/2 t salt
2 eggs, very well beaten 
1 C milk i

Sift flour and salt. Add eggs and milk. Beat with 
electric mixer for 2 minutes. Grease hot muffin pan cups 
and fill 2/3 full. Bake 25 minutes i

i
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AUNT GLAD'S BAKED DOUGHNUTS

1/3 C soft butter and Crisco, mixed 
1/2 C sugar 
1 egg
1 1/2 C sifted flour 
1 1/2 t baking powder 
1/2 t salt 
1/4 t nutmeg 
1/2 C milk

Topping
1/2 stick butter, melted
1/2 C sugar, or more if needed
1 t cinnamon

With electric mixer beat together shortening, sugar, 
and egg, till light. Sift together flour, baking powder, 
salt and nutmeg. Mix flour mixture into the egg/shorten­
ing mix alternately with milk.

I like to fill greased miniature muffin tins two 
thirds full. This makes about 2 dozen. Or in regular 
muffin tins, about 1 dozen.

Bake at 350 for about 20 or 25 minutes. The small 
ones take less time. They should be light golden color. 
Remove from tins at once and dip in the melted butter, 
then in cinnamon sugar mix. Good served at once or can 
be stored in an airtight container overnight if you want 
to bake early for breakfast. I like to make them to 
serve with a fruit tray and coffee.

CORNMEAL CAKES

1 C buttermilk 
1 1/2 C cornmeal 
1/2 C flour 
1 t soda
1 t salt
2 eggs

Add buttermilk and soda dissolved 
Mix in other ingredients and

Beat eggs wel1. 
in a T of boiling water, 
bake on a hot greased griddle.

9
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CINNAMON BUNS
'1 package dry yeast 

1/4 C warm water 
1 C scalded milk 
3 T sugar 
1/2 t salt
3 1/4 C sifted flour 
3 T soft butter 
1 C raisins
1/4 C packed brown sugar
1/2 t cinnamon
Extra 4 T brown sugar.

!

Soften yeast in warm water. Let stand ten minutes. 
Add sugar and salt to scalded milk. Cook to lukewarm.
Add 1 C flour and mix till smooth. Stir in yeast. Add 
rest of flour, gradually mix well. Knead on floured 
board till smooth. Put dough in greased bowl and turn to 
grease top. Cover and let rise in a warm place until 
double in size. Punch down dough and roll in rectangle 
about 1/4 inch thick. Brush with soft butter and spread 
with brown sugar, cinnamon and raisins. Roll up like 
jelly roll and cut in slices. Line 9 x 13 pan with foil, 
butter well and put slices cut side down. Cover. Let 
rise again till doubled. Sprinkle with the extra brown 
sugar. Bake 375 for 20 to 25 minutes.

SURPRISE JELLY MUFFINS

1 egg
1/2 C milk 
1/4 C oil 
1 1/2-C flour 
1/2 C sugar 
3 t baking powder 
1/2 t salt

Stir in milk and oil. Mix in remaining 
ingredients just until moistened. Batter will be lumpy. 
Fill paper-lined muffin cups half full. Drop 1 teaspoon 
jam or jelly into each cup. Add batter to fill 2/3 full. 
Bake at 350 about 20 minutes, or until done.

Beat egg.

10



{jc I uui i nc. wuon rui

MoAt tfie. iamtly tthdd maAh and mU/i, on intdd 
maAh 4 on 6nea^tut.
-the. 4 amity wa*6 hand
Atantdd £he, Aaytng ^.n 4amtly o4 , "If a ttmd to gdt
oat thd maAh pot" when vtAttonA had outAtayed thetn 
WGlaom^. A-6 -6ha £o£d *ha Atony, he,n 4amtly had a netgh- 
6on who althoagh Ahd had mondy dtd riot ttha to aooh, and 
made, a habtt o4 doming to vtAtt at mealtimes, 
gnandma had a btg 4amtly to 4 ddd, 6at -4/ie. aluaya tntdd to 
dock he.*. bdAt 4 on dompany and Add that thdy had thd beAt 
on thd tabtd dvdn t4 ft meant Ahd dtdn't tahd a heJiptng 
04 meat on had -to gtvd hdn dhttdndn Amaltdn AdnvtngA.
ThtA u)dnt on 4 on WddhA anttl Gneatgnandma £dtt thd ttmd 
had domd to pat a Atop to tt. Ond a4tdnno on oa Aappdn 
ttmd dado) nean, triAtead 04 Atanttng to 4*iy meat on mahd 
Aonp , Ahd A fid, "U)dllt tt'A gdtttng nean Aappdn tlmd.
I’d bdttdn get oat thd moAh pot." Thd vtAtton Aatd Ahd 
had to get on home, Ahd had thtngA to do. Attest alt, Ahd 
doald ha\)d maAh at homd, bat not ond 04 Gneatgnandma ’ A 
good meatA.

Hat maAh 4 on Aappen aAaaJUiy meant
Ond Atony told by my gnandmothdn.a p .

Gneat-

FRIED CORNMEAL MUSH

One of Mum and Dad's favorite breakfast treats was 
fried mush--a two breakfast meal because Mum made hot 
cornmeal mush for the first day for everyone with enough 
left to do fried mush the next day. The first day it was 
served in bowls with milk and sugar. Mum then poured 
the extra mush in a greased bread pan and set it in the 
ice box until the next morning. Then it was turned out 
and sliced, and the slices fried in hot bacon fat until 
they were brown and crisp on the outside. These were 
served with syrup and butter or with honey. The mush 
recipe used to be on every cornmeal box. 
more so I've put a recipe below.
meal into boiling water until it "looked right."

It isn't any 
Mum just poured corn-

1 pint boiling water 
1/2 t salt

1 pint cold water 
1 C yellow corn meal

Put cold water in a bowl, stir in the cornmeal and 
Slowly add this to the boiling water, stirring

Cover and cook slowly, stir-
sal t.
constantly to keep smooth, 
ring often over very low flame for 45 minutes or longer.

11
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iEGG HASH

We called it egg hash, but I've seen it called
I often serve it forGerman Farmers breakfast in books.

lunch with sliced tomatoes and toast.

1 C cooked potatoes, diced
2 green onions, tops and

onion, cut fine
3 large eggs, beaten 
1 T milk
small amount butter or bacon grease for frying.

all, sliced, or 1/4 C cooking

Put onion in butter in skillet. Stir and cook until 
it begins to wilt but not brown. Add potatoes and stir 
and cook to heat through. Mix eggs and milk, and pour 
over vegetables in pan. Cook until egg is set. Salt and 
pepper to taste. j

CRACKER SOUP

This isn’t a recipe, but it is's one of the things 
I've always liked for breakfast. It has a family history 
too. My great grandmother died in childbirth, but the 
baby lived. Grandmother said her father did his best, 
but he and the older children couldn't seem to make the 
baby thrive on cow's milk. Great grandmother’s brother 
lived alone in a nearby cabin. He told Great granddad to 
give the baby to him to keep for a while and he would 
make it live. Grandma said her little brother got fat 
and strong on her uncle's diet of coffee soup.

Break as many soda crackers as you want in a bowl. 
Sprinkle on as much sugar as you like. Pour a mixture of 
hot coffee and milk over to soak the crackers well. Stir 
and enjoy.

12



STICKY PECAN ROLLS

1 loaf frozen bread dough (I like Rhodes brand)
1/2 lb. brown sugar
1 box butterscotch pudding (NOT instant)
1 T cinnamon or to taste 
1 stick butter or margarine, melted
nuts--pecans or walnuts, about a pound, or enough to 
cover bottom of 9 xl3 pan as thickly as you like

Line a 9x 13 pan with foil. Butter the foil, 
bread dough enough to cut it into 24 pieces, 
dry pudding, and cinnamon in a bowl, 
separate bowl. Sprinkle part of the sugar mix over the 
buttered foil. Sprinkle nuts over the sugar to cover the 
bottom of the pan. Dip pieces of bread dough into but­
ter, then roll in sugar mix. (You may add more sugar if 
you don't have enough). Place pieces of dough in the pan 
on top of nuts. Allow dough to rise overnight in a cool 
place or until doubled. Bake in 350 oven for about 30 
minutes. When done take from oven and at once turn 
upside down on a tray. Peel foil carefully off. Serve 
warm.

Thaw 
Mix sugar. 

Melt butter in a

QUICK CINNAMON BISCUITS

Make one recipe of biscuit dough, using recipe 
listed in this book or Bisquick. On a floured wax paper, 
roll or pat out in a rectangle about 1/2 inch thick. 
Spread with soft butter and sprinkle thickly with brown 
sugar and cinnamon. Roll up as for jelly roll. Slice in 
pieces about 1 inch thick. Put cut side down in a but­
tered baking dish. Bake at 350 for 15 minutes or until 
done. Take from oven and spread with a little butter. 
Serve warm.

13



BLUEBERRY MUFFINS

3 1/2 c flour 
1 T salt
2/3 C sugar
4 t baking powder 
4 eggs
1 1/2 C milk
1/2 C butter, melted
2 C fresh blueberries

Do not use ifTopping--if you're serving at once, 
freezing.

1/4 C flour 
1/4 C butter 
1/2 C sugar

Sift together flour, salt, sugar and baking powder. 
Beat the eggs and stir in melted butter and milk. Add to 
the flour mix and stir. Do not overmix. Mix the blue­
berries with two or three tablespoons flour and then fold 
them into the batter. To make them special rub the 
topping flour, butter, and sugar together and sprinkle on 
top.

Bake in paper-lined muffin cups for about 15 minutes 
Test with a tooth pick in the center.

Makes about 3 dozen.
at 450. It should
come out dry when they're done. 
Can be frozen and reheated.

DATE GEMS

2 C sifted flour 
1/2 t'salt
3 t baking powder 
3 T sugar
1 C chopped pitted dates 
1 well beaten egg 
1 C milk
1/3 C melted shortening

Sift dry ingredients. Add dates, 
with egg, milk and melted shortening.' 
greased muffin pans in preheated 400 
minutes. Makes about 1 dozen.

Mix to a batter 
Bake in well- 

oven for 20 to 25
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'6oami O, chugging ap the dtnt noad towand
the, hoa6e atway^ ^ent Gnandma nunntng to the, chtchen

ciatehy httty ptach,y and etean a 
^ ^ CL pot eoohtng begone, the, company 

hnoched on the, do on. At tea^tf that11 how the. Aamtty 
tegend nan.

Gnandma eoatd tneteh a ehtehen to mahe a meat to 
ieed a tot 04 peopte. She woatd do by mahtng homemade 
noodte^ on potpte on dumpttng*. She had to be abte to 
mahe the mo^t 04 what 4he eoohed because be^i>tde^6 4eedtng 
hen own 4 am tty 0^ ten ehttdnen, Ahe added to the i am tty 
nneome duntng the hanttng ^>eo4>on by boandtng huntenA £nom 
Pntt^bungh. They came bach, yean aiten yean because o-i 
the good tabte -6he *et and Gnandpa’4 Ahttt oa a guutde.

Vuntng the reboot yean when tt wcu6 thetn tunn to 
pno\)tde the noom and bo and that eounted cu> pant o-i the 
teachen ’ -4 botany, Gnandma added the teachen to hen 
4 am tty.

V

HOMEMADE NOODLES

3 C flour
4 to 5 eggs

Beat eggs and add to sifted flour. Work with hands 
and wooden spoon until flour is moistened and will form 
ball. You may have to add another egg or tablespoon of 

Cover and let rest for 10 to 15 minutes, 
out on well floured cloth to desired thickness, 
with another cloth and let dry until dry enough to cut. 
Cut in strips and boil in broth of chicken or beef until 
tender.

water. Roll
Cover

Test one by taking it out and tasting it.
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I tat on the ttainway o4 the atmott empty hoate, 
aotd, tonetome, cuvcL mitenabte. Eveny hati ho an on to, a, 
ttnangen came,, tetttng tn a btatt 04 cotd November atn, 
ajtd took tome -iunnitane

Sevenat timet dantng the, day Dad and my uncte patted 
ap and te^t a toad o4 ^amtttan iannttane. Each time I 
hoped it woatd be the tatt toad and they ufoatd ttay, 
the day wone on, and hangen wot added to my cotd and 
miteny. U)he,n the tatt toad itnatty anntved, to dtd Mom, 
my ttttte titten Jachte, and Aunt Benntce. They bnoaght 
cl btg kettte that wot toon tteaming on the tingte etec- 
tntc ntng u)e had to cooh with unttt oun ttove wot hoohed 
ap the nexX day.

Mom 4 ound the box, wtth dither and titvenwane and 
toon we tat down to the bett chicken and potpte touane^t I 
even ate.

away.

bat

That't how I nememben moving day when l wot a 
teenagen tejt to make tune oan iannttane watn't mix,ed 
wttn that 04 the ionmen ownent who had watted to 
unttt the day we moved tn.

Penntytvanian Vatch potpte tt made tn a pot 
g^Lvet tt itt name. U)e catt the hind made with 
ttmpty chcchen pie.
04 me^pt^ 4°m{L 0i ^ ^a'/0^Lte' ion. both, hindt

move oat

Thit 
a cnatt

Wr//
/A I

A
O
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I CHICKEN POT PIE

1 3 to 4 pound chicken
1 small onion
2 sticks celery, sliced 
2 carrots, sliced
1 potato peeled, quartered, and sliced
1 T parsley leaves
Salt and pepper to taste
1 cup flour
1 T soft butter
1/4 t baking powder
1 egg
2 T water if needed.

r
r
r
r

Cover chicken with water: cook about 1 hour. Add 
celery, carrots, potato, and parsley, salt and pepper. 
Continue cooking over low heat for another 45 minutes.

Meanwhile, combine flour, butter, baking powder, 
egg, and a dash of salt, and up to 2 T water to form 
dough. Form into a ball and let stand fifteen minutes. 
Roll out on floured board and cut into 1 inch 
Let stand 1/2 hour.

Remove chicken from broth. Remove meat from bones. 
Add potpie squares to boiling broth. And water if needed 
to cover. Cook 10 or 15 minutes until done

f
j

squares.

f
f
r
[

f
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CHICKEN PIE

1 recipe pie crust
4 pounds chicken or chicken pieces (I like all breasts) 
a few celery leaves, water to cover chicken 
1/2 C celery, finely cut 
3 C cooked sliced potatoes
2 C cooked sliced carrots 
1 small onion sliced thin
1 C peas
2 T butter 
2 T flour
salt and pepper to taste 
2 C chicken broth 
1 C milk

Cook chicken with celery leaves until tender.
Save broth, butter casseroleRemove meat from bones, 

dish, and layer in vegetables and meat, 
stir in flour and salt and 
broth and milk.

Melt butter, 
Slowly add chickenpepper.

Pour over the vegetables and chicken in 
casserole. Roll out pie crust and cover casserole, 
several slashes in crust. Bake at 350 degrees for about 
45 minutes. Turn off heat and allow to stay in closed 
oven for 15 minutes to rest and blend flavors.

Cut

OVEN FRIED CHICKEN

1/2 C butter 
1/2 C vegetable oil 
1 1/4 C flour 
1/2 t salt
1 t black pepper 
1/2 t garlic powder
2 t paprika
12 pieces chicken, skinned

Pieces to touch each other. Bake about 60 minxes 
until crust is golden and fork will test done 
recipe can be reduced for smaller 
garlic, pepper, etc.

ow
at 375

This
amounts of chicken, and 

can be adjusted to taste.
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r BERNICE*S PRESSED CHICKEN

5 or 6 lb. chicken or meaty chicken pieces 
2 carrots,
1 onion, cut in quarters 
1 stick celery, cut in chunks 

f fresh parsley
1 t mixed pickling spice tied in cheese cloth 
Water to cover

r cut in chunks

r
* Bring above to boil, skim surface,

and simmer until chicken is very tender, 
r check and add a little water.

remove from broth and cool until you can handle it.
Remove skin and bones and place chicken in a buttered 

p glass loaf pan. Cover and chill overnight. Strain
broth, discard vegetables and refrigerate overnight. The 
next day remove any fat from broth. Place broth in pan 
and bring to a boil uncovered until reduced to 2

Then take--2 envelopes Knox gelatin 
2 T vinegar

reduce to simmer
You may have to 

When chicken is tender.

cups .
[

*i
Soften gelatin in a little cold water and add to 

Add vinegar and bring back to a boil, 
chicken together in pan.

Put heavy duty foil over and place quart jar
cans, on top as 

The loaf
* will be firm enough to slice when turned out and can be 

served on lettuce. If you wish, you can cover it with 
mayonnaise.

broth. Press
Pour hot broth over just to

cover.
filled with water and sealed, or several 
weights. Refrigerate for at least eight hours.

■s
i
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HOT CHICKEN SALAD

EachThis is something made by many of my friends.
Some add pecans, or water 

Some use 2 cups chicken. 
This is mine.

of us has our own version, 
chestnuts, some use pimentos, 
others use 3. All versions are good.

2 or 3 C breast of chicken or turkey, cooked and cooled 
1 can cream of chicken soup
1 C mayonnaise
2 hard cooked eggs, chopped
1 C celery, cut fine.
2 or 3 T fine cut red sweet pepper 
juice of 1 lemon
package or can of Chinese noodles 
crushed potato chips 
shredded Cheddar cheese

Shred chicken in pieces. Mix with soup, mayonnaise, 
eggs, celery, sweet pepper, and lemon juice. Chill 
overnight. Next day spread noodles in bottom of 9 x 13 
pan or glass casserole. Spoon chicken mixture over 
noodles. Sprinkle with potato chips, then cheese. Bake 
in 350 oven about 15 minutes until hot and cheese is 
melting. Serve at once. This recipe can be doubled or 
tripled for a crowd. Great for a ladies lunch.

CHICKEN AND FRUIT SALAD

2 C cooked cubed chicken
1 C drained pineapple tidbits
1 C chopped apple
1/2 C sliced celery
1/2 C chopped walnuts
1/2 C Miracle Whip salad dressing mixed with 
1/2 C sour cream

Mix chicken, fruit, celery, and nuts. 
Serve on lettuce leaves. Toss togetherand chi11.
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\ HOW TO STRETCH A BEEF ROAST

If we were lucky enough to have a nice beef roast 
for Sunday dinner. Mum would often stretch it to make

We liked the extended meals as much asseveral meals., 
the original. 
hash and I like leftover beef potpie.

My sister Jackie still loves roast beef

BEEF ROAST

Mum slow roasted beef with moist heat. She used a
heavy roaster with a lid, but I like to use a heavy piece 
of foil big enough to wrap the whole roast, 
in the roaster, 
add a sliced onion, 
up the edges to seal.
because they have little fat and no bone, 
enough to go to the corner store for Mum, the butcher 
would say, "I know what your mother wants--no fat, no 
bones, good meat." 
for him to know her wants.

Put the foil 
then put the roast in the middle of it, 

and a cup or so of water, and bring 
I like to use block or rump roast

When I was old

Mum had dealt with him long enough
Of course in those days suet 

So if you wanted bones forwas free, and so were bones, 
extra broth, you only had to ask.

I cook a two pound roast about 4 hours at 350 de- 
Then test with a fork. It should be very tender. 

Since it's cooked slow 
Sometimes I add a

grees.
If not, reseal and cook longer, 
and moist, it won't shrink a lot. 
package of onion soup mix dry and a can of beer instead 
of water. My friend Jean G. taught me to do this, 
great if you want to serve roast with just juice and not

It's

gravy.

MEAT SANDWICH FILLING

Mum made this sandwich filling with whatever 
leftover meat she had--beef, pork, or ham. Dad didn't 
like lunch meat, but he always enjoyed this.

Grind together cold cooked meat, as much onion as 
you like, any cheese you might want to add, and sweet 
pickles or relish. Moisten the mixture with salad dress­
ing, such as Miracle Whip, and a little mustard. You can 
thin this with a little pickle juice, to your own taste.

I don't always add cheese either. Since I don't 
know you if you have only an ounce or two of meat or half 
a pound, I can't give you amounts. Just do I do--add 
whatever you have and adjust as you go along. It's never 
the same twice, but it's always good.
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LEFTOVER BEEF POT PIE

If Mum had a good amount of gravy and some 
left, she made this tasty dish.

1 1/2 C cooked beef, diced
1 C cooked carrots, sliced 
1/2 C cooked potatoes,
1/2 C peas, cooked
2 or 3 C gravy 
1 recipe biscuit dough 
salt and pepper to taste

Mix meat, vegetables, gravy and seasonings 
baking dish. Top with biscuits and bake in 400 degree 
oven for 15 minutes or until biscuits are done. Like 
most leftover recipes this is not exact. If you don 
have potatoes, or you especially like peas, use more peas

If you only have a cup of beef, that 11 
But you do need at least 2 cups gravy.

I remember lots of meals made with beef or 
that Mum or Grandmother canned when they found a good 
bargain or someone got a deer.
the broth and browned it in butter, then used the broth 
to cook potatoes and onions, and added dumplings, 
freezers now, I don't think anyone cans meat any more.

beef

diced

in a deep

and no potatoes, 
do.

venison

They took the meat out of

With

BEEF WITH HOMEMADE NOODLES

A family favorite was simply made by putting a piece 
of meat, often chuck roast, on in a heavy kettle, 
bringing it to a boil with water to cover, and simmering 
it until very tender. Then Mum took the meat out and put 
it aside while she cooked her good homemade noodles in 
the broth until tender. While they were cooking, she 
browned the meat in butter and served it with the good 
noodles.
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ROAST BEEF HASH

Mum used an old-fashioned food grinder that fastened 
but a food processor is just as good to 

onion, and potato for this.
cups as an example, but you can use as much as you like 

» and/or add more onion and potato.

* to the sink, 
grind the beef, I'm using 2

2 C ground roast beef
1 small onion
2 C leftover mashed potatoes or cold baked or boiled

potatoes
1 C leftover gravy or meat stock 

- salt and pepper to taste

Grind meat with onion, add potatoes, seasoning, and 
, some gravy to moisten. Put enough butter to fry it in 

into a heavy skillet. Put in the mixture and fry slowly 
until it's brown on the bottom. Turn over and fry on the 
other side, moistening with the rest of the gravy, adding 

* more butter if needed.
This isn't an exact recipe where you can only so 

much of each thing. If you use more meat, that’s fine.
» I'm sure when Mum needed to feed more people she added 
! more potatoes. The amount of onion can also vary.

Mum served this with her pickles and a vegetable.

f STUFFED PEPPERS

6 sweet green peppers, cut off tops, remove seeds
1 large onion\ 1 lb. lean hamburger

3 sticks celery with leaves, chopped 
3 C hot cooked rice (not Minute Rice)
1 can tomato soup

f 1 can diced tomatoes, or other canned tomatoes chopped 
1 t salt and pepper to taste

f

Put peppers in boiling water to cover. Cook 5-10 
minutes till tender. Saute celery and onion in a little 

Mix cooked drained rice, raw hamburger, onion

1

butter.
and celery, tomato soup, canned tomatoes, salt and pep-

You should have extra fill-r Fill drained peppers.
Put in glass pie plate or casserole and arrange

If you don't have extra filling.
Bake at 350

} per. 
ing.
filled peppers on it.

| put a little tomato juice around peppers.
* for about 45 minutes. If meat isn't done, cook a bit

1 onger.
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My mother was known in the family for her good
She went by 'rules’ as shegravy, both beef and chicken, 

called them, rather than by recipes.
Whenever I make thickening for gravy, I can see her 

standing by me, all four foot eight inches of her, 
saying, "Remember, always put the flour in the cold ^
water, never the other way around. Or it will be paste.

She used a cup about half full of cold water, and 
added about a heaping tablespoon of flour for each cup of 
broth she wanted to thicken. She stirred it really well
until no lumps were left.

Meanwhile, she brought her broth to a boil, 
she turned it down to a simmer and added the flour-water 
mix, slowly stirring with a wooden spoon all the time.
She allowed it to thicken and cook while she stirred for

If it didn’t look as if it

Then

at least five or six minutes, 
was going to be as thick as she wanted, she added more
mix.

Her chicken and turkey gravy was always extra rich 
and smooth.
but as soon as all the lumps are gone in the cup, an egg 
yolk or two is stirred into it. 
broth, stirring as you would with beef gravy, 
a rich yellow gravy that is delicious on fluffy mashed 
potatoes or homemade biscuits.

She made it with the same water-flour mix,

Then it's added to the
This makes

To make Mum's mashed potatoes

Peel one or two potatoes per serving, 
and boil in salted water until soft, 
tablespoon of butter per two potatoes, 
potatoes and slowly add evaporated milk, 
time. Mash until they’re fluffy, 
pepper to taste. Serve with gravy.

If any mashed potatoes are left over, they heat well 
in the microwave. Or make another treat by forming the 
cold potatoes into patties and dipping them in seasoned 
flour. Fry the patties on both sides until they have a 
crisply brown crust. It's worth making extra potatoes 
for this.

Quarter them 
Drain and add a

Start mashing the 
a little at a 

Season with salt and
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p SLUMGULLION

5 or 6 slices of bacon 
1 mediumi onion, cut fine
3 C cooked rice 
1 16 can tomatoes 
salt and pepper to taste

oz .I
Cook bacon till Remove from fat and set 

Brown onion in small amount of bacon fat.
Cook for 15 minutes.

crisp.

I aside, 
t omatoes , 
stirring frequently.

Mix inrice, onion, and bacon.

I HOT DEVILED EGGS
6 hard cooked 
1 T prepared mustard
1 C sour cream 
pinch of salt
2 T butter
3/4 C red sweet peppers, finely chopped 

(or use 1/2 C red, 1/4 C green)
1/4 C green onion, chopped (tops and all) 
1 can cream of mushroom soup 
1/2 C shredded cheddar cheese

eggsI
I
I
l Cut eggs in half, remove yolks and mash together 

with mustard, salt, and three T sour cream, 
with yolk mixture and set aside, 
with lid put butter, 
high for 4 minutes,

Fill whites 
In microwave safe dish 

peppers, and onion. Microwave on 
( ,, , . or until Peppers are soft. (You can

saute them m a skillet instead of microwave cooking). 
Cool and add sour cream and mushroom soup. Put half of 
soup mixture into a shallow baking dish. Arrange deviled 
eggs on top in a single layer cut side up. Pour rest of 
soup mixture over top and sprinkle with shredded cheese 
Bake at 350 for 20 minutes or till heated through. This 
can be prepared ahead and refrigerated overnight before 
baking.

r
i
i

I use it for a brunch dish or for friends who don't 
eat meat. I ve used it as a Christmas breakfast dish.
The red and green in the sauce are pretty. This is a* 
dish that can be made with things you have on hand. I 
freeze red peppers in the fall when they're in the garden 
or cheaper in the store. Then I have them on hand, 
isn’t a family recipe, but one I like.

f
i This
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AND THE COW WORE UNDERWEAR

I ujat gnoujn op and ujonhtng ujhen Aunt Benntce moved 
t,o o tange esioagh ptace tn the cousitny to heep cl couj.
Shz. buttt a mtntaXune basin and ttoched tt ujtth hay and 
aJit the couj comi ontt. Then the bought Dotty, a b eaustti at 
bnoujn Jentey cow totth btg bnoujn eye^6 and tong eyetathe^.

It ujot tove at itntt ttghst ion the, both oi them. 
Dotty gave, gattont oi ntch mtth that Aunt Benntce tanned 
tnto homemade batten, ott tontt oi poddtngt, and cneamy 
toapt.

I dtdn11 get o tot oi ttme to vtttt Dotty, bust my 
i'tue, yexist otd ntece Shasion u)at jatt the, ntght age, to 
e,njoy tach vttttt. And tomesthtng eJLte.

At the, entnance oi the, boon Aunt Benntce had a theli 
u)hene a candy jon, tot, That jan wot otujoyt ittted ujtth 
hand busttentcotch dnopt. Eveny ttme, the, ujent tn the, bonn 
the, gave. Dotty a ptece oi candy. She test vttttont iced 
hen candy, too. In Shanon’t cate, tt wot 1 One ion the 
couj and one ion Shanon. "

I i oand thtt oustt „ ori<2' dcLy when I had Shanon at the
tnone ujtth me and totd hen the coatd choote a candy 
tneast. When the he totd the wanted couj candy, I dtdn’t

h f-*-’**™*- I oU^d >tVL a Rtaak Cow
Sachen, bust the tand no, that ujotn’t night.
pointed to a bag oi busttentcotch dnopt 
candy.

Ft natty the 
Those ujot couj

Ntne yeant ujent by and Dotty neached 
couJt oiten get tone tegt--a htnd oi 
thtt ttage, o neat ianmen tettt the 
not Aonst Besintce. ^
hetp hen.

the age ujhen 
couj onthntttt.

ot,. /.j,. . . cou; ^0 a bustchen, bust
SK toJLt ^onay ion DcaUy and warvtad to

At

She catted the vet and othed 
hen couj. He totd ott he cootd 
couj 1 t tegt ujonm.

ujhast the coutd do ion 
togge^t 'jjat heeptng the I

Oi luicJLe.’* otd long Lurd^twaaa, cuu'tkT'taqTotT0 
itstted them on Dotty ujtth elatttc 5^ ^ ’ CLrtd

Thtt matt have hetped. 
couj age vjeantng hen andenuean.

that?

Dotty ttved to d ntpe otd
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CREAMED DRIED BEEF

During the Depression 'chipped beef#' as Mum called 
it, was 10 cents for a package of about 1/4 pound, 
would serve the whole family so we had it often, 
lot more expensive now, but it still

This 
It's a

goes a long way.
4 T butter
1/4 lb. dried beef
1/2 C water
1 T onion, chopped fine, optional 
4 T flour
2 1/2 C milk

Heat butter in heavy skillet, 
dry beef. Brown slightly.

(Onion can

Add finely shredded 
Add water and boil until 

be added with water).
Sprinkle flour over beef and brown a little, 
milk and cook over low heat, 
smooth and thickened.

water evaporates.
Slowly add

stirring constantly until 
Serve over baked potatoes, mashed 

or toast.potatoes, biscuits.



W/rcn. the ehtldnen wene old enongh to go to high 
tehoolf the, tehool bocund tolved the. pnobiem o4 getting 
thejn to town ion -6c,hoot by paying cun old eouuple who lived 
ne,a,n the, tehoot to take them cut bocundent dcunlng the, weeh. 
The, ehlldnen wene ex,peeted to help the, couple wtth the^in. 
wonh jcutt 04 they dtd chonet cut home,.

Mothea tculd the, lecunned to tike pantnlp4 when the, 
SLi,ve,d thene beeaxute tt wcut one. oi the o^ten tended 
dither. She culto developed hen thill wtth ionclng buJLbt 
<ento wlnten bloom and leanned to enjoy houute plantt 
becxuLte the bocundlng ho cute wcut filled wtth them.

m &

O D O
Mum liked parsnips cooked in pork broth, 

them in stew. but I use

BEEF STEW WITH PARSNIPS

2 pounds beef, cut in cubes
1 T butter
3 carrots,
3 parsnips,
4 potatoes, cut in quarters
2 onions, cut in quarters 
2 sticks celery,
4 C water
salt and pepper to taste

cut in half longways and then in quarters 
cut as carrots

cut in pieces

Brown beef in butter, 
cups water and the 
heat . 
tender. 
tender. 
with salt and

Then put in crockpot with 4 
onions. Cook overnight on medium 

0r ln kettle on top of stove until meat is
Add the rest of the vegetables and cook till 
You may have to add more water or broth

pepper. Mix 2 T of flour in about'1/2 r 
cold water and stir into water to thicken. Cook 10 
minutes. xu

l
fSeason

f

28
*
I



Mum always tried tc keep a can or two of salmon 
tne shelf as insurance against not having anything to fix 
it she got unexpected 
meal .

on

company, or for a quick family 
Salmon was 25 cents a can then, and it made an 

inexpensive meal that could be fixed in several ways.

SALMON PATTIES

1 can red salmon, drained and skin removed 
4 slices bread,
1 egg
1 t minced onion (optional).

torn in small pieces

Drain salmon and remove skin and large bones.
Flake. Add water to bread and squeeze dry. Mix salmon, 
bread, and onion if used. Form into small patties and 
fry on both sides in butter until light browned.

Mum often served these with mashed potatoes and 
creamed peas, 
increased.

If we had more guests, the amount of bread 
But I find this the best amount.

i MEAT LOAF

1 lb. ground beef 
1 medium onion, minced 
1/2 C celery, minced 
1 C soft bread crumbs
1 egg, beaten 
1/2 C ketchup
2 T milk 
1/4 t pepper 
1/2 t salt

i
i
!

Mix bread crumbs and milk. 
. and mix well, 

pan.
sliced for sandwiches.

Add rest of ingredients 
Form into loaf and place in greased baking 

Bake at 350 for 1 hour. Leftover meatloaf may bet
During lean times. Mom may have added more bread and 

vegetables to make the meat feed a few extra.f
f
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PRACTICALLY PERFECT PORK

I *pent *evenat week* each *umm(cn out Aunt 8enru.ee * 
and even duning the cahoot yean *he oiten catted Mo then 
on Fntday and a*ked 'Li contd come *pend the weekend, 
had no chttdnen oi host, own 
*nb*tttute.

She
vt> VWfV, and I *enved cut* a conventerut

I think I hetped hen do *ome thing* *he 
hadn't, had ttme to do becan*e *he gnew ap tn a btg iamt-
£y.

I gave host a good excise to gtve tea pantu<e* when 
*he. contd cneate thtng* ttke cannot *atad tn the *hape o-& 
bonny nab bit*, and ttny c,ookto^t> with co toned i no* ting.

She atway* had a pnoject oi *ome *ont gotng on at
And I'The Fanm,' a* *he catted hen i onn acne ptot.

-6enved ou* a wttttng cutty tn mo*t oi them.
The *ummen oi the *eanch ion peni ect ponh began one 

weekend tn tote wtnten when -6he *enved *tniied ponh chop* 
i on dtnnen. I thong ht they wene detteton*, bat A ant 
Benntce *atd they jn*t wenen't np to hen *tandand*. They 
wene too iat and tacked itavon, despite the *age and 
onton dne**ing they'd been cooked wtth.

Vnawtng hen*<eti np to hen intt i onn i eet etght, -6he 
announced hen tntentton oi nat*tng a conpte ptg* ion next 
wtnten’ * meat*. li *he nat*ed two , *he *cuid, *he contd 
keep one ion hen*eti and *ett the meat inom the othen to 
memb en* oi the i am tty and tho*e intends -6 he deemed, wonthy 
oi necetvtng 'Peni ect Ponh.' That *he contd *att*iy hen 
Penney tv anta Dutch thntit.

On my next vt*it *he took me to a i enced-tn anea 
behind the chicken coop whene a cute ttttte itat-nooied 
houte watted tn one connen ion the ptg*. That aitennoon, 
a* a *pectat tneat, I got to go to a neat ianm wtth hen 
to *etect the baby ptg* destined to gnow np into ' peni ect 
ponh. ' The ianmen' * *ow had twetve ttttte ptgtet* a* 
cute a* cute contd be, wtth ttttte ptnk *nont* and cunt* 
ion tatt*. Aiten mnch dettbenatton, Aunt Benntce cho*e 
two white one* wtth btack * pot*, 
cnate to take home.

And they wene put in a

On the way home *he totd me I'd be a btg hetp in 
nat*ing them. And it woutd be inn ion me. She totd the 
tnuth. I enjoyed that *ummen atmo*t a* mnch a* *he dtd 

Aunt Benntce atway* enjoyed *eetng anyone eat hen * 
iood WAth appnec*at*on. I think *he got jn*t a* much 
ejtioymejvt i^orn thi ptg* ^ *h*. cUd Uom
haju,e.M. She. to oh. the^n. o-lntu> cutd gnujit*. cu> c.ommejvU on. 
how good hen iood wa*.
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Summon dayt at Aunt Banntaa'*6 atwayt bag an wttK Kan 
niuin+ng tKa twaapan and ma dutttng aveny thing in ttght. 
TKan I aoutd 4 aad tunitowen taadt to tKa pat pannot and 
tot, Ktng and Jody, Kan Boston Butt dogt, out tn tKa baaK 
yand ion a nun.

Naxt on tKa tint wan iaading tKa twenty 4 oan Kent 
and gatKantng tKa aggt. Now an addad pant oi tKa monntng 
nouta wot 4 ceding tKa two ttttta ptgt.

TKay ata ptg iood that tKa bought at tKa 4 aad mttty 
and tKay got tt aveny day. But Aunt Banntaa didn't 
ax^paat to natta poni act ponk on twttt. SKa mada a ttaw 
°4 tabta tanapt and mttk on bnotK, and mtx^ad tt wanrr wttK 
tKa pnapaned 4ood. At toon at tKay taw ut aomtng, tKa 
ptgt nutKod to tKa tnough, gnaattng ut wtth otnkt and 
tqueatt.

A4tan thtt
to. 14 wa 4ound a tomato that had cnachad inom tKa natn, 
on an enn o4 aonn not iutt anougK to tuit Aunt Banntaa, I 
got to go gtva tt to tKa ptgt.

TKa ptgt Katpad tKa ganden, too. At tKa 4 an end, 
wett away 4nom tKa Koun a, Aunt Banntaa had a bonnet iutt 
oi Ken tpactat "putK am up," at tKa catted tt. Thtt 
aonttttad o4 natn waten wttK ptg manuna addad. It Kad a 
ttd to Kaap tKa tmatt unden aontnot. Aunt Banntaa na- 
ttonad buahett o4 tt to ptantn tKa 4 ett naadad an axtna 
boott. 1 dtdn't Ketp wttK thtt. And I wot gtad to avotd 
tKa tmett.

wa wonkad tn tKa ganden 4 on an Koun on

A4ten oun gandentng a4i ontt, tt wot ttma to pnapana 
tuncK and tpand an Koun on to baktng a tnaat 4 on tup pen 
--a pta, on aaka, on aooktat. And t4 dtnnan wot to ba 
tomathtng tong aooktng, ttka a noatt, wa ttantad tt then.

In tKa aitennoon, t4 tt wan a tunny day, wa got 
naady 4 on tKa taaond tmpontant pant o4 natttng peniaat 
ponk, at tentt by Aunt Benntaa' t nutot. Thtt tnvotvod 
ataan ptgt.

TKa ganden thad Ketd tKa toott 4 on aaaompttthtng 
thtt--a tin pant, an otd bnoom, and toap powden. OJa 
4tttad tKa pant wttK toapy waten and Kaadad 4 on tKa ptg

Aunt Benntaa took tKa pant and I aanntad tKa bnoom. 
Uttng a aement btoak at a ttap, Aunt Benntaa attmbad 

to tKa top o4 tKa pan, aatttng, "Ptg, ptg, ptg." Thota 
ptgt coma at 4ant at thotn thont ttttta tagt woutd canny 

TKay ttood tn inont oi tKa pan whtta Aunt Banntaa 
dtppad tKa bnoom tn tKa toapy waten and tenubbad them 
down.

pan.

them.

TKay tovad tt.
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They wnlnhled theln plnh tnoult and doted theln 
bnlght piggy eye^t In blltt at they got tcnatched aZ oven 
with bnoomt iuZJl oi And*. They wene -in hog he.oven.

Oi counte we, talhed to them while thlt wat go-tng on. 
And they oinked and gnunted in nepZy. > 1 thought they

They even got n-tnteatold me, how much they liked a bath, 
down wtth a bu.cJz.eA, on to each o^ clean waten.

All oi thlt meant that we tpcnt at lot oi time, at 
the, pig pejt--wlth unexpected netultt.

At tall dnew cloten, did butchenlng time,--the, 
time, oi Auitt Bennlce’t tnlumph, when the, coaid tenve, 
pcniect ponk-- jatt tat enough, i lavoned by all the good 
iood, tenden inom lach oi exe'tc.ue, and centliled clean 
by hen own high ttandand-&.

She should have been oven joyed with the netultt oi 
hen handlwonk, but ton tome neuron the wasn’t, 
didn’t looh tonwand to ponh and pantnlpt 
to be made tnom my intendt.

Finally, Au/it Bennice decided to tell both plgt to 
tomeone elite.

And I
H Mat going

She neven ate pnacticolly peniect ponh.

BAKED PORK CHOPS WITH STUFFING

We liked stuffing so well that the little bit that 
fits in a slit pork chop wasn't enough. So Aunt Bernice 
did them this way. Place 6 pork chops in the bottom of a 
baking dish. Bake at 350 for fifteen minutes. Then 
cover with stuffing (see index) and top with more pork 
chops pressed down into the stuffing.
2 or 3 tablespoons applesauce, if desired, 
lid or foil and bake for another hour or longer, until 
done.

Top each chop with 
Cover with

Aunt Bernice used to do this in her electric roaster 
and would leave it on low when she was away for an after- 

She would put big potatoes in to bake at thenoon. 
time.

same



1
PORK CHOPS WITH SAUERKRAUT AND DUMPLINGS

4 thick pork chops (or more if you want)
1 lb. sauerkraut

■ ^ yellow Delicious apples, cored and quartered
1 T cooking oil 
Water or chicken broth

Dumplings

1 C flour
2 t baking powder 
1/2 t salt 
1 T butter 
1 large egg, beaten 
6 T milk

«

*

*

Brown chops in oil. Place in deep heavy kettle with 
Add sauerkraut and apples, and enough water or 

Cook over low heat for one hour, 
more water if needed before adding dumplings.

lid. 
broth to 
little

1 cover. Add a

Dump 1ings

In bowl mix flour, baking powder, 
butter till mixture looks like corn meal, 
and beaten egg. Mix but don't beat, 
full into the simmering sauerkraut, 
cook for 20 minutes without peeking.

Serve a chop to each person, along with kraut and 
dumplings. I like butter on my dumplings.

NOTE: Bisquick dumplings can be used if you want, 
ing directions on the package.

and salt. Cut in
Add the milk 

Drop by tablespoons 
Cover with lid and

foilow-
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i! When Mum and her brothers and sisters were growing 
up, they had no electric refrigerator, just a shed built 
over the spring to keep things cool. This was called a 
spring house and had shelves and a tin box that sat in 
the spring for things that had to be kept extra cool.
Meat had to be smoked to keep from spoiling. That's why 
many of the family favorites are made with ham or bacon.

One of my favorite summer meals is green beans 
cooked with potatoes and ham. It’s more of a method than 
a recipe.

Take a piece of ham large enough so each person to
ounces, or use a meaty ham 

Put in a large pot with enough water to cover. 
Cook for a half hour or more until the meat is done, 
one or two peeled potatoes, 
for twenty minutes.

be served will get about 3 
bone.

Add
quartered, per person. Cook 

Meanwhile clean and snap enough 
green beans to give each person a hearty serving. Add to 
ham and p;potatoes. Cook until done, 
add water.

You may need to
My sister Jackie has a delicious version of 

She adds shredded cabbage along with thethis. 
beans.
1rivels

green
And when the soup is almost done, she puts in 
--made of a cup of flour mixed with two beaten 

eggs and some salt and dropped into the boiling broth in 
little bits. These are cooked about 15 minutes more.

A family favorite was a boiled dinner, 
bone or a piece of ham big enough to feed 
boiled for an hour or till tender with 
cover.

A meaty ham
everyone was 

^ water enough to
Then potatoes, carrots, some celery if we had it

aL°510Vnd cabbage cut in wedges wasadded and cooked until all was tender, addina
if it was needed, and salt and pepper'to tastemore water
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SCHNITZ AND KNEEP

1 quart dried apples
3 lb. smoked ham
2 T brown
2 C flour
4 t baking powder 
1/2 t salt 
dash pepper 
1 egg, well beaten
3 T melted butter 
1/2 C milk

sugar*

1

!

Cover dried apples with water and soak overnight.
In large pan place ham and cover with water. Simmer for 
two hours. Add apples and water they soaked in and 
simmer for another hour. Check water and add a little if 
needed. Add brown sugar. Sift flour, baking powder, and

Mix milk, beaten egg, and melted but- 
Stir in flour mix just until well blended, 

into simmering ham and appl 
minutes.

salt and pepper, 
ter. Drop

Cover pan and cook for 20es .
Serve hot.

MOM'S FAVORITE--PICKLED PIGS FEET.

2 pigs feet, scrapped and cleaned well 
1 lb. lean pork 
1 C vinegar 
1 t salt
1 t Knox gelatin 
Pepper to taste

Boil pork and pigs feet slowly in water for about 2 
or 3 hours, adding water as needed, 
with about a quart of broth.

You need to finish 
When meat is very tender, 

and falling from bones, remove meat and discard skin and 
bones. Shred meat and put in glass dish. Add seasonings
and gelatin dissolved in a little cold water to broth and 

Chill overnight. Scrape fat from top of jelly 
Slice and serve jellied meat.

vinegar. 
and discard.
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PUSHING RAGS

Keeptng a btg 4omtty tn deceit ctothtng wcLt cl neven-
She wot a good teamttnett and 

She atto made oven
endtng job 4 ox, Gnandma. 
made, a tot 04 the. 4amtty ctothtng. 
ctothet patted down, 4-^om 4ntendt and 4am tty, and mended

handty anything te4t to mend. 
At thtt potnt, ctothtng wot demoted to " pathtng nagt" and 
hung tn the. bach hatt.

The. hoate on. top o4 the. httt coatd onty be. neached 
by a dtnt noad. That meant that the. otd Fond Gnandpa 
dnove ujcLt o4ten ttach.- - tn thtch mad cl4 ten a natn, on tn 
deep wtnten tnow. At thote ttme^t tt took. the. whote 
4 am tty to path the. can oat. Schoot ctothet had to be. 
he.pt tn good onden, to o4 coante they coatdn ‘ t be wonn 
4 on thtt dtnty job. I attend, evenyone pat on thetn 
"pathtng nagt ."

The 4 cun tty catt to hetp wot ttmpte--" Get youn path­
tng nagt on. " Even a4ten the 4 am tty wot gnown and eveny­
one wot 4on 4-^om home, t4 tomeone needed hetp, they ated 
the otd 4 am tty natty tng catt 4 on peopte to pttch tn and 
hetp. Mom atto ated tt when the had a btg job to do.
She d tay, Ixiett, I've got to get my pathtng nagt on and 
g et ttanted. "

and patched anttt thene wot

v|
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I
r SOUPS

To make• a good soup, you need good stock.
Hnn^S °\ckicken like backs, wing tips, or pieces I 
in mv ^or whatever dish I m making, in a container
themy,nreefer Until 1 haVe 3 pounds or so. Then I cook 
carrnf wfter to c°ver along with a stick of celery, a 
rediir'o fU ln.Pleces' and an onion. Bring to a boil and 
w “ V° 3 dimmer. Simmer for at least an hour, adding 
veoptaM needad- Remove chicken and vegetables. Discard
b!®!*5 y°. lik6, PiCk bits 0f lean meat from the bones and add to the broth. Cool and freeze to 
broth for

I savef
t
I use assoup .

To make a good beef stock you need bones. I can 
remember when bones were free. The butcher was glad to 
give you all you could use, and would even ask if you had 
a dog that would like a bone. Those times 
bones cost

P
P are gone. Nowmoney.

I buy a large soup bone when 
but I also save bones from steak, 
them for soup making.

I need to make stock, 
roast, etc., and freeze 

Put the bones in a heavy pot or 
roaster and brown them on top of the stove 
oven.

P or in the
_ Y°U need SOme good soup meat> also well browned.Add water to meat and bones to cover. Add a carrot cut 
m pieces, a stick of celery, and an onion cut in
^jjrterS’ simmer slow for at least two or three hours, 
adding more water if needed.

When the stock in done, strain out bones and 
vegetables. Remove fat and freeze broth to use when 
making soup or gravy. Or use at once for soup. The meat 
may be cut and used in the soup or frozen for later use.

P
P
P

r
t
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We had itour family-Potato soup was a staple in 
in all kinds of variations, depending on what was

The simplest was just made 
and butter with salt and 

to flavor. If we had
season or in the cupboard, 
with potatoes, onions, water 
pepper, or sometimes celery salt,
celery, Mum used it in place of most of the onion, 
spring the soup was made with green onions and pars ey, 
or sometimes just parsley. Sometimes milk was added o 
the hot soup before serving, or a carrot might be gra e 
and added for extra flavor. My own favorite was when Mum 
added 'rivels1 to make a real stick-to-the-ribs soup wit

If Mum had chicken broth, she

In

ham or bacon in it. 
sometimes used it instead of water.

BASIC POTATO SOUP

4 large potatoes, sliced or cubed 
1 large onion, cut fine

Variation: 1 cup celery OR 1 cup green onions OR 
1/2 C parsley may be used instead of onion

3 T butter
water to cover

If I'm using butter for flavor, I like to put it in 
a nonstick pan and add the onion or celery and cubed 
potatoes, and let them cook just a little so the butter 
flavors them. Do not brown them, just stir for a minute

Then add water to cover and cook untilor two.
vegetables are very tender, 
as it cooks down.

Milk may be added just before serving.

Add a little more hot water 
Add salt and pepper to

If you
Stir often.

taste.
like 'a thick soup, mash some of the potatoes with the 
spoon as you stir while cooking.
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I
RIVEL SOUP

1 1/2 quarts ham broth with bits of
1 or 2 potatoes, diced
1 C flour
1 egg, beaten
1/4 t baking powder
salt to taste

[ meat

i
i

Cook potatoes in broth until tender, 
baking powder, and beaten

Combine flour. 
If egg doesn't provide 

enough moisture to make a stiff dough, you may need to 
add a spoon or more of water. Rub bits of dough into

soup. Cook about 10 to 15 minutes until rivels 
are done.

egg.i
Note: Some people add crushed corn instead of potatoes. 
If you use corn, cook it along with the rivels as it 
won’t need to cook as long as potatoes, 
made with chicken broth.

This can also be

f BEAN SOUP

1 pound dry soup beans
1 pound butt end of ham or meaty ham bone 
8 cups water
2 stalks celery and leaves, chopped 
1 large onion, chopped
1 carrot, sliced 
a large potato, diced 
minced parsley

Cover beans with water and soak overnight, 
and add fresh water.

Drain
Cook until beans are tender. Cover

ham with water and cook about 2 1/2 hours until meat is 
tender. Skim fat from broth. Add beans and vegetables 

Cook until vegetables are soft.
Stir well and heat.

except parsley, 
parsley and cut up meat.

Sometimes Mum made dumplings and cooked them with 
this soup, but she also served it with fresh baked bread 
and coleslaw, or tomatoes, cucumbers, and onions in vine-

Add

gar.
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LENTIL SOUP

ham bone or 1/4 pound unsliced bacon 
1 pound lentils
1 onion, chopped
2 carrots, sliced
2 celery stocks with leaves, chopped 
2 or 3 potatoes, chopped fine 
2 quarts cold water

onion, and water in aPut ham or bacon, lentils,
large pot. Bring to boil, cover and simmer for about two! 
hours. Add carrots, celery, and potatoes. Add salt and I

Simmer with cover until the vegetables 
As with any thick soup, stir often so vege-

Add bits of meat to soup.

pepper to taste, 
are tender, 
tables don't stick and burn, 
if any are left on bone.

PEA SOUP

1 pound dry split peas
3 quarts water
Ham bone with some meat
1/4 C yellow onion, chopped
1 or 2 carrots, chopped
1 potato, chopped
Salt and pepper to taste.

i
i
iWash peas and soak overnight in water to 

Drain and put peas and vegetables in large pot with water 
to cover. Cook until peas and vegetables are soft, 
stirring often to prevent sticking.
Mash vegetables with potato masher, 
from bone and add to vegetables, 
consistency. Stir well and add salt and pepper to taste. 
Heat and serve with bread.

cover.

iRemove ham bone. 
Pick bits of meat 

Add water to desired

i
Note: If we didn't have a ham bone. Mum sometimes used 
bacon or even butter with sliced wieners for flavor. If ! 
you make sure you have enough liquid the soup won*t'burn 
while you cook them, you can add a recipe of dumplings 
and make the soup into a whole meal, 
with all kinds of soup;

Mum made dumplings f
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r
Itihoji 1 wan nmatt, I thought. Aunt Gtad wan the mo*6t 

gtamonoun oi my auntn. Shin, had a job, a i ox, iun ncani , 
host, own cast. And *t>he ttveh *in Ctevetand.

U)k,Qjz Aunt Gtad wanted nomethtng, nhe unuahty got tt. 
So when nhe came, to oust houne ion dtnnen one New yeon tn 
tho, mtddte oi the depnennton and natd, "You can't eat cl 
Nqmj Yean’n meat wnthout nauenhnaut on we won't have good 
tuc.h att yean," Mom went ntgkt down to the. cettan and 
bnought up a. j cm oi nauenhnaut.

Mom wasn't nupennttttoun, but Aunt Gtad wan. 
nenved the. chnchen dtnnen nhe hud been pnepantng and 
nauenhnaut an wett.

I don't nememben anyone, but Aunt Gtad eattng a tot 
oi nauenhnaut, but 1 do nememben hen gotng to hen can to 
teave and inndtng nhe had a itat ttne. That cuned me oi 
thtnhtng nauenhnaut wan tuchy, but I ntttt tthe tt-~itx.ed 
one oi nevenat wayn.

r
r

Mom

PLAIN SAUERKRAUT

2 T butter 
1/2 C chopped onion 
1 quart sauerkraut 
1 apple, grate 
1 t caraway
about 2 C boiling water

Melt butter in a heavy saucepan, 
until golden yellow, 
stir for about 5 minutes.

Add onion and cook 
Stir in sauerkraut and cook and 

Add apple and caraway seed. 
Stir in water and cook over low flame for 1 hour covered. 
Check to make sure it doesn't burn, add a little water if 
needed.
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1
Fnted gneen tomatoes wene a ia,v onite meat oi my 

mo then and dad. Almost eveny time Mom Aenved them, Ana 
totd about -the, time during Uiontd U)an I when Aha woa a 
ehttd.

Gnandma wcla atone with the ehitdnen beeauAe Gnandpa 
wcla an oit dnitten and ht6 wonh oiten tooh him ion uleenA

Gnandma wcla neAounee- 
Ftoun wcla nattoned

at a ttme to Aite^L away inom home, 
iut and made, do with what, Ahe had. 
duntng the, wan, and the, i am tty nation ion the, month waA 
gone,. Thene wane, a tot oi gneen tomatoeA in the, ganden 
that, woutd mate a meat ion the. i am tty, but, nothing to 
itoan them with. Then Gnandma nemembened that Ahe hat a 
bin oi eoanAe gnain in the bann to i eed the eow.

She went to the bann and got Aome eow iood.
Ahe gnound it in hen eoiiee gninden to a eoanAe itoun. 
She dtp pet the tomato eA in it and inted them.

Mom Aatd they att thonght thoAe wene the beAt inted 
tomatoet they even ate, pnobabty beeanAe oi the novet 
tdea oi Ahaning the eow1 A iood.

Then

&>

DAD'S FAVORITE BUTTERNUT SQUASH

Cut large butternut squash in pieces and steam, 
cut in several places and microwave till soft. Remove 
skin and seeds and mash pulp. Season with 2 or 3 T of 
butter, 3 T brown sugar, and 1 t maple flavoring, 
you wish, omit brown sugar and flavoring, and substitute 
4 T maple syrup. Whip till fluffy and put in baking 
dish. Bake in 350 oven till hot.

Or

1Or if

\

\
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When August ahtennoons one hot, and the yellow 
4wallow-tailed buttenillos go inom ilowen to ilowen In my 
ganden, 
hood.

I think oi one, oi the, 4peclal tneats oi rny child-

It was alway4 on a 
Banjulce 4ald , 
potatoes i on 4 uppest. "

Tahlng a little basket

aitennoon like this that A ant 
" Let'A 4ee li we can ilnd a me44 oi new

we headed ion the, potato 
We dtdn’t take, a 4hovel because this wcu a dell-patch.

cate operation. Each plant wa6 only nobbed oi one on two 
potatoes 40 the nest coutd gnow on to be dag tn the iall.

Aunt Bennlce’4 ganden 4otl wa4 loo4e and 4andy 4o 
4he coaid poke hen ilngens, bnown with the 4ammen 4an, 
down next to the plant, and i eel to ilnd the little 
quant en sized potatoes. She detached a Jew, exclaiming 
how nice they wene and, jadglng by the namben oi potatoes 
4he ielt In the hill

It wa4 my job to pa4h the 4oll back In place begone 
we went to the next plant. We alway4 picked enoagh ion 
two meal4 .

how big the iall cnop would be.
i

On the way back to the hou4e I picked 4ome pan4ley 
I alway4 picked 4ome extna to chew onto go with them, 

because I love the ta4te.
All the potatoe4 wene washed and pat on to boll 

until the little one4 ’ tenden 4kln4 4tanted to 4pllt and 
4howed they wone done. Then kali oi them would be 4enved 
with batten and chopped pan4ley. I alway4 thought 
nothing could ta4te 40 good, at lea4t until the next 
night when the cold boiled potatoes Aunt Bennlce had pat 
aside wene bnowned all oven In the big Inon 4klllet with 
ham on bacon dnlpplng4. She tanned then constantly 4o 
they wene just the night 4hade oi golden bnown on the 
outside, but 4till 4oit and moist on the Inside.

I’ve neven been able to decide which 4tyle Is 
betten. I love them both.

r
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MY FAVORITE BAKED BEANS

baked beans with great northern beans,
liked to useMom made her

Aunt Berniceonion, ketchup, and bacon, 
lima beans , brown sugar, and bacon. My own version 
developed when I ran out of great northern and a e a 
can of kidney beans. I liked them so well, next ime 
added limas, too. This is a favorite at picnics or 1 use 
it as a whole meal with a good bread, cole slaw, and a

If you want to feed a crowd, this recipe
r?

fruit dessert, 
can be doubled or tripled.

>
1 can great northern beans, drained 
1 can'kidney beans, drained 
1 can lima (butter) beans, drained 
1 large onion, about a cup, chopped 
1/2 lb. ham, cut up 
3/4 C brown sugar
1 C or more ketchup
2 T yellow mustard
Bacon, depending on size of bean pot.

Line bottomChop onion in my blender. Drain beans, 
of bean pot or casserole with several strips of bacon. 
Mix beans, onion, and ham. Put in pot. Mix ketchup, 
mustard, and all but 2 T of sugar. Pour over mixture in 

If it doesn’t come to top of beans, add more
Cover top with strips of bacon. Sprinkle with 

Bake at 350 about an hour. Don't

pot.
ketchup.
rest of brown sugar, 
bake so long it becomes dry. Make sure the pot or cas­
serole is deep enough so it won't boil over.

a

K

J

<D
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Duntng the. Ve.pnenAton, tuh-en, I wan gaocu-cn,g up,
Aetdom had 4^^Ah gncenA to mahc AatadA tn the. wtnten.

A$t Aummen tong bKothcn and my aunt* woutd ptchte. and
Some thtngA

my aunt'>6 pe,ppenA A tu44^d wtth cabbage wenen't eu on 
but pat down tn ciociw covcne.d wtth chcene,ctoth.

Sunday dtnnen wan o4ten a a matt amount 04 meat 
Atnetche,d to ^eed cvenyone.. it wan Atnetchcd by addtng 
potatoen and dumpttngA, 4tu44y a~nd good to be. Aunc, but a 
ttttte, btand. 40

cue

cun evenythtng vegetable. they coutd 4tnd. 
Uhe
canned ,

Mom woutd open a jan 04 hen dettctoun 
gneen tomato ptchten to add zen1 to the moat.

On week, dayA cue o^-ten. dtdn't oat meat at att. But 
macanont and cAee^e tanted good wtth a jan 04 ’End 04 the, 
Gand on' ptchten.

Ptchted beetn wtth egg-6, 
cettan iutt 04 othen htnd-6 04 ptchten, added vantety to a 
bantc Atanchy dtet.

Becaune you coutdn' t eat a huge, hetptng 04 ptchte-6 
eue/L t4 you Zthed then, a Amatt amount o4 the, j an woutd 
be, tetst oven, but not enough 4 on anothen Aenvtng 4 on 
e.venyone,. So the, next meat, Mom woutd open -6omethtng 
etna, but put the, -6matt dtAh 04 te4tove-nA out, too. Mo At 
°4 the, o-td Penmytvanta, Dutch dtd the. Aame. And thtn may

Seven SounA’ Atony totd about 
JntenA tt wan 4 on a tange panty, no one.

1

conn nettnh, and a whote

have. been the, Atant 04 the, 
thetn coohtng . 
opened A even htndA at once..
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,PICKLED BEETS AND EGGS
chi1d, 

Then
When I was aWe always had these at Easter.

Mum always boiled a lot of eggs and I colored them, 
came the contest. What egg was the most beautiful, 
next runner up? I could choose two or three I liked t e 
best and keep them for my Easter basket. The^rest were 
peeled and used with pickled beets. Mum didn t like e 
idea of eating eggs left at room temperature for severa 

when I got tired of playing with my Easter eggs 
they were put out with the bird food.

Pickled beets are often served at any big meal or 
picnic get-together, no matter the time of year, 
whole family loved Mum's.

The

days, so

The

1 can small beets
1/2 C sugar
1/2 C cider vinegar
1 T mixed pickling spices tied in cheese cloth 
salt to taste 
6 hard cooked eggs

Drain beet juice into measure and add water to make 
Put this, sugar, vinegar, and spice into a small

Let cool to
1 cup.
pan and bring to boil for a minute or two. 
lukewarm and pour over beets and eggs in a glass bowl or 

Chill for at least two days.jar.

PICCALILLI

2 C onions, chopped
about 4 pecks green tomatoes, chopped 
2/3 C salt 
2 T cinnamon 
2 T ground cloves 
2 T allspice 
2 T dry mustard 
2 T pepper
5 C packed brown sugar
Cider vinegar to cover--3 quarts or more

Sprinkle salt over tomatoes and let stand overnight. 
Drain. Mix spices and sugar, and mix with tomatoes and 
onions and vinegar. Bring to boil and cook for 30 
minutes. Pour into sterilized jars and seal. This will 
make about 20 pints. (This was often served in the 
winter with a Sunday dinner of beef or pork when Mom 
didn't have salad greens.)

46



Mum made dozens of kinds of pickles, but these were 
my favorites.

END OF THE GARDEN PICKLES

(my Dad's favorite)

2 quarts green beans, cleaned and cut in short pieces
1 large head cauliflower, separated in small flowers
2 C fresh Lima beans
2 C whole kernel corn
2 C carrots, sliced 
4 C onions, chopped
3 green peppers, chopped
2 quarts green tomatoes, chopped
1 bunch celery, sliced
3 quarts cider vinegar
4 C sugar 
1/2 C salt
2 T celery seed
2 T mustard seed 
2 T dry mustard 
1 T turmeric

Lima beans, and corn 
Drain. Then mix

Cook green beans, cauliflower, 
in boiling water until crisp tender.

peppers, and tomatoes in a large kettle.
sugar, salt, mustard, dry 

Pour this over the

Inwith onions,
another kettle bring vinegar, 
mustard, and turmeric to boiling.
vegetables and cook for 1/2 hour, stirring often, 
in sterilized jars and seal. This should make about 12

Pack

pints.

WATERMELON PICKLES

teenager before I noticed that other people
Mum alwaysI was a

served watermelon in slices with the skin on. 
cut it off to make her super watermelon pickles, 
liked them even more than the watermelon.

Peel and remove all the green outer skin and pink 
portions from the rind of a large watermelon. Cut into 
cubes. Soak overnight in salt water. Drain and put in 
kettle with a mixture of 4 C sugar, 2 C cider vinegar, 
and 4 T mixed pickling spice tied in a cheese cloth, 
enough water to cover rind. Cook until rind is tender
and clear.

We

Add
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CORN RELISH

4 C corn, fresh cut from cob or frozen 
1/2 head cabbage, shredded
5 or 6 ribs celery, cut fine
1 large sweet red pepper, chopped
1/4 C sugar
1 T salt
1 T dry mustard
1/2 C vinegar
1/2 C water

Cook corn till tender. Drain and set aside.
Combine cabbage, pepper and celery in a stainless steel 
kettle.
Drain and add the corn.

Add 1 cup water, cover and cook 5 minutes.
Mix sugar, salt, vinegar, dry 

Pour over the vegetables, 
stirring often.

This makes about 2 pints and can be poured in 
prepared jars and sealed or will keep for several days in 
the ice box.

mustard and water.
"boil and cook 15 minutes.

Heat to

FRESH CUCUMBER RELISH

1 medium size cucumber 
1 sweet onion
1/2 C French's yellow mustard 
1/2 C sugar

Wash cucumber and grind it, skin and all. 
onion. Mix cucumber and onion, put in colander, 
for 10 minutes. Mix mustard and

Serve on hot dogs or hamburgers.

Grind the 
Drain

sugar. Mix with
vegetables.

Mum always told how she got this recipe when she 
a child and had the rare treat of going to the county 
fair. With a large family like hers, just getting to go 
and walk around to see the prize animals and exhibits was 
special But this time Grandma had also given each child 
a dime to spend. Mum spent hers on what she said was the 
best hot dog she ever ate. She hung around the stand and 
persuaded the old man who ran it to give her the 
for his special sauce, 
our picnics and gatherings.

was

_ recipe
Every summer she made it for all
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MY POTATO SALAD

8 or 10 new or red skinned potatoes, medium sized 
6 hard boiled eggs
6 green onions, tops and bottoms, chopped 
1 C celery, fine chopped 
1/2 C stuffed olives, chopped 
1 C cucumber, chopped

Dressing

Mix 1 1/2 C Miracle Whip salad dressing
1 T yellow prepared mustard
2 T sugar
1 T vinegar
2 or 3 T evaporated milk or sour cream

Taste this, and if you want, add a bit more sugar or 
a bit of salt. Everyone's taste varies. Some like more 
or less onion. Suit your family.

Boil potatoes with their skins on. Drain, cool and 
pare. Chop 5 eggs, saving one for garnish. Chop 
vegetables and mix everything with dressing. Garnish 
with reserved egg and extra olives, if you wish. Best 
made at least two hours before serving so flavors can 
blend.

MARINATED CARROTS

about 2 lbs. carrots 
1 sweet onion, sliced thin 
1 sweet pepper, sliced thin 
1 c of tomato juice or 1 can tomato soup 
1 C sugar 
1/2 C salad oil 
1 t dry mustard 
1 C vinegar 
1 t salt 
pepper to taste

Slice carrots in about 1/2 inch slices, 
cook until just tender, not real soft, 
onion and pepper slices. Stir together all other ingre­
dients until well blended. Pour over vegetables and let 
marinate overnight before serving. This will keep well 
in covered container in refrigerator for a week.

Steam or 
Drain and add
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CHICKEN OR TURKEY SALAD

4 C cooked white meat of chicken or turkey 
4 hard cooked eggs, chopped 
1 C celery, chopped fine 
1/2 C stuffed olives, chopped
3 or 4 green onions, tops and bottoms, chopped

Cut
Toss all with dressing. 

Let chill at least an 
Serve on lettuce with a 

garnish of quartered tomatoes and hard cooked eggs.

Cut chicken or turkey in cubes, 
celery, onions, and olives fine.
See below for dressing recipe, 
hour so flavors can blend.

Chop eggs.

NOTE:
shells, cut chicken fine.

To make sandwich filling or filling for puff

DRESSING

1 1/2 C Miracle Whip Salad Dressing
1 T prepared mustard
2 T sugar
1 T vinegar
2 or 3 T evaporated milk 
1 t salt, if desirpH

As in any dressing, taste and adjust if you want before 
adding to salad.

SHIRLEY*S SAUERKRAUT SALAD

1 large can sauerkraut, drained
1 C celery, chopped fine
1 C onions, chopped
1/2 C oil
1/2 C vinegar
1 C sugar

Mix all together and chill overnight or longer.
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OUR FAVORITE SUMMER SALAD

In the summer when we had a lot of tomatoes and 
cucumbers, we had this salad more often than any other.

L

2 C cucumbers, sliced thin 
1 C sweet onions, sliced 
1 or 2 ripe tomatoes, sliced

Put in bowl and cover with a dressing made by mixing

1/2 C vinegar 
1/2 C sugar 
1/2 t salt 
1 C cold water

I

Let stand for an hour to let vegetables take in 
flavor. The dressing can be adjusted to your taste. 
This will be something you learn to do with all salad 
dressings. The usual sugar/vinegar ratio for 
Pennsylvania Dutch is half of each, with water added if 
it's too sour.

FRESH VEGETABLE PIZZA

This isn't an old family recipe, but my niece Sharon 
gave it to me, and I've used it as a party snack many 
times. Everyone seems to like it.

2 packages Pillsbury crescent rolls 
2 packages cream cheese, 8 oz.
1 C mayonnaise
1 envelope Hidden Valley Ranch dressing
cauliflower, broccoli, carrots, shredded cheddar cheese, 
as desired

Spread rolls on cookie sheet to form crust, pinching 
together and patting flat. Bake as directed onseams

package and cool crust, 
dressing together. . _

Beat cream cheese, mayo, and dry 
Spread on cooled crust. Sprinkle 

with a layer of finely cut cauliflower, then a one of 
finely cut broccoli, then shredded carrots. End with 
shredded cheddar cheese. Press down into the cream 
cheese layer to firm, 
for an hour.

Cover with plastic wrap and chill 
Cut into small squares to serve.

i
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*meJU oi ineuk bnexid ba-hUng, 
uiouJld make, people, tusin inom14 yoa coaid bottle the 

you, would have, a, pen4ame that 
mone ex,o£lc *cen£* to bay It.

I alway* loved baking day*.
4olt that the loave* *tantlng out a* 
and getting big gen and big gen a* they nal*e a
o4 magic p^oc^. Then, when they wene poppe 
ovum. cuvd the. wondemiuJL cunoma. we.rU. tkx.ou.gh. the houue.- l 
c-ouUd kundty wcUU ion. Mom to thump the topt a.nd ta.y tn y
*oanded hollow *o they wene done..

They would bo, *d out to cool, bat £4 I had bee 
e*peclally good, on 14 Vad wa* tn the, kitchen, one loo* 
would have, thick *llce* cat 4nom the, cna*ty end*, ana we

When I wa* *moll, I 
tiny lamp* o4 dongh 

hind

enjoyed them hot.
Vad loved 4ne*h bnead mone than cake. Mom had a 

neaped 4 on white, bnead because *he nemembened Wonld Wan 
One, when the, only gnocen In town natloned white, 4l°un by 
making ca*tomen* bay twedy poand* o4 dank coan*e 4^oan 
In onden to get. 4Iv^ poand* o4 white,. She. didn't like, 
the, coan*e bnead It made.

Vad *old hi* 4amlly had been tacky, hi* Gnanddad 
nal*ed enoagh wheat to be able to take It to a m*ll to be 
gnoand Into 4l°un 4on the 4amlly. He paid the m*llen by 
allowing him to keep *ome o4 the 4loan.

When I gnew ap, my 4lsu*£ job wa* In the o44l^e o4 a 
done nean a bnlldlng called the Mankd Hoa*e.
Manket Hoa*e 4anmen* had *tall*. 
bnead 4-^om It* oven* at eleven o'dock 
lanch.

In the
And a bakeny took 4^<^h 

ja*t In time 4 on

At lea*t once a week, the 4lvz- o4 a* In the o44^e 
woald put In a qaanten each, and *end *omeone to get a 
Iocl4 o4 4-^^h bnead, a qaanten poand o4 coantny batten, 
and a jan o4 homemade jam 4 on a * pedal lanch tneat.

\ \ \\ V
V

J a mimmM

52



POTATO BREAD

1 potato, pared and cut in pieces
2 1/2 C water
1 package dry yeast
2 T shortening
1 T sugar
2 t salt
about six cups sifted flour 
pinch of ginger

Cook potato in water until soft. Put 1/4 cup of 
liquid aside to cool to warm. Mash the potato in the 
rest of the liquid. That should be 2 1/4 cups, 
isn’t, add a little more water.
pinch of ginger in the 1/4 cup of just warm liquid.

Add the mashed potato to the 
Stir until smooth.

If it
Put the yeast and the

Let
stand 10 minutes, 
shortening, sugar and salt, 
about 3 cups flour. Stir in the yeast, 
the flour gradually, beating well, 
knead the dough until smooth, about 8 minutes, 
dough in greased bowl and grease the top of the dough. 
Cover with cloth and let stand in a warm place until 

Punch down dough and divide into 2 loaves.
Cover and let rise until doubled.

If done, the

Beat in 
Add the rest of 

On a floured surface 
Place

Putdouble.
in greased bread pans.
Bake at 375 degrees for about 40 minutes, 
bread will sound hollow when tapped, 
and cool on a wire rack.

Turn out of pans

AUNT BERNICE’S BUTTERHORN ROLLS

In 1/2 cup of warm water, dissolve 1 pkg. yeast. 
Add 1 T sugar 
1 t baking powder

this mixture rest for 20 minutes.Let

Then to 1 C
oleo, 1/3 C sugar, and pinch of salt, 
beaten eggs. Combine all and add 4 1/2 C flour, 
and put in refrigerator over night. The next day, two 
hours before you want to serve them, roll out. Cut in 
triangles and roll each into a horn.

of scalded milk add 1/3 C of butter or
Let cool and add 2 

Cover

Bake at 425 for ten
minutes.
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BAKING POWDER BISCUITS

1 C flour 
1/2 t salt
2 t sugar
2 t baking powder 
2 T shortening 
1/2 C milk

Stir inUse fork to mash shortening into dry mix.
Drop on greased baking pan or roll out on floured

Bake at 450 for 10 or 12
milk.
board and cut into rounds.
minutes. We used these as biscuits or sometimes Mom 
would roll out the dough and sprinkle it with a generous 
amount of sugar and cinnamon, dot with butter and roll up 
like a jelly roll and slice, 
pan and baked. When they come out of the oven steamy 
hot, she buttered the tops and sprinkled with a little 
more sugar. These quick cinnamon rolls were a special 
breakfast treat or even made a dull winter 
evening more fun when she thought we would like something 
to piece on, as she called snacking.

She put them on a greased

RICH ROLLS

1 C hot milk 
1 t salt 
3 T sugar
1 package dry yeast
3 1/2 C sifted flour, divided 
3 T melted butter
2 eggs, well beaten

Combine hot milk, salt, and sugar, 
cooled, stir in yeast and 1 1/2 cups flour, 
and let rise.

When mixture has
, Set aside

When light, add melted butter and beaten 
eggs and remaining flour. Beat well. Fill greased
muufin pans half full and let rise again until double. 
Bake in 350 oven.
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DUMPLINGS

Mum served dumplings with a lot of soups and stews. 
We had them with bean soup, pea soup, and chicken cooked 
with potatoes, carrots, and onions, 
them when she cooked rabbit or squirrel, too. 
the meat then took it out and browned it in butter. Then 
she cooked potatoes and onions in the broth and topped 
them with dumplings. I liked this very much, but I've 
made such pets of the squirrels that come to my yard that 
I'll never eat one again, 
other things.

She always served
She boiled

So now I eat my dumplings with

1 C flour
1 1/2 t. baking powder 
1/2 t salt 
1 T butter 
1 large egg, beaten 
6 T milk
1 T parsley, finely chopped, if you like

In a bowl mix together flour, baking powder and
Add the egg. 

Blend. Drop in
Cook covered

Cut the butter in as for pie crust, 
and parsley if you're using it.

salt, 
milk,
about 6 portions on top of simmering broth, 
for 20 minutes. Don't lift lid until done.

_Q@ O
©
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and Grandpa, at Chnltt-When we went to vltlt Gnandma 
mat time, I alwayt begged him to tell me cl ttony. e 
took, me on. hit lap and told me about, the, Chnlttmat e 
nomemboned b<u6t inom Ixlt chlldhood. He. alwayt t 7 & 
the. ttony the. tame way, by raying, "My bnotho,nt and 1 
wene wonnled ion. 4 exist Santa might. not come that. yean, 
knew tlme^t wene hand on the, 4awn. Spacing had been a e, 
the. ilntt tnow came, easily. It natncd when the. cnopt 
needed tan, and tt wols> day cut datt when they needed na-uv. 
A$JL at boyt helped tn the ileldt, and we hnew 'the bann 
and conn entb wenen11 at 4 all at they thoald be.

At thtt potnt he would pat my head wtth htt btg 
1 can ttlll tee hlS hand In my mind’t eyoo, hit

He wanted to me hnow

U)e

hand.
big hand with one 4Ingen. mlttlng . 
that evenythuing would tann oat night.

"We didn't go hangny," he went on, 
lot oi math and milk, ion tappen. 
to tnade eggt and tach ion ttone goodt, It wot mottly a 
little talt and oil ion the lamp that he bnoaght bach, 

oi the ttlck. candy he. bnoaght at when tlmos> wene

"bat Mom tenved a 
When Paw went to town

none 
good.

" ut boyt thoaght that 14 tlmo^> wene that hand 4 on
Coante,,at, Santa Claat might not be any betten oii . 

thote dayt we didn’t ex.pect a whole pile oi toyt like you 
get. Mottly we each got one toy. Bat we played with 
each othent, to It watt 4an. And we got new wanm tocht, 
maybe a new thlnt, and ttlch candy and iudge. Bat we 
wene ainatd Chnlttmat might not come In tach a hand yean.

"Two dayt begone Chnlttmat, jatt when we wene all 
ieellng pnetty low down, Mom tald, ’Vo a boyt betten get 
yoan coatt on and looh ion a tnee 14 It’t going to be 
deconated ion ChnlttmcLt. ’ That penhed at ap, ’ caate H 
we had tnee, maybe Santa would come aiten all.

"Well, we cat a nice hemloch and tet It ap In the 
connen, and deconated It with papesi chatnt and popconn, 
and the onnamentt Mam had taved inom o those yeant. 
ChnlttmcLt Eve we tat asi.oand the kitchen table while Paw 
nead the ChnlttmcLt ttony inom the Bible, 
oat to tend the ttock.

tn

Then he went

"Mam tald, ’You boyt jatt wait, 
come tonight. ’ 
we waited. We knew that wcutn’t a time to path on yell, 
’caate Santa might hean.

"It watn’t long till we heand the toand oi tlelgh 
bellt. It came inom the pantny. Then the little doon to 
the patt thnoagh tlld back, and a pain oi black mlttened 
handt pat a big naltln pie thnoagh, 
tald, ’Ho, ho, ho. Moony ChnlttmcLt.’

I ’ m tune Santa will 
We tat and whit posted to each othen while

and a deep vot.ee
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That aat^tn pte, wcu-h the, 6 e^6t 1 e,ucA ate,, 
thd. onty thtng we, got that Chat^tma^,
Chat^tma* I aejne,mbea b e^6t 
tea^t ht^> hand'6 . "

Al tea 1 hexiad that A>ton,y 
whate,vea gtit4 I got.

It wat 
bat tt wat the.

caa^e, we, -6aw Santa, wett, atl
I uJO'i atwayt happy wtth

F
v I don't have, Gaeat Gnandma’ -6 aat^tn pte, n,e,ctpe,, bat 

I tthe, both o£ the^be,. The, ^tntt t^ a ba^tc, non^ptc,e,d 
pte,, and the, *6e,c,ond t*> a&mott the, bourne,, bat ■^ptc.e.d, and 
tatter a btt tthe, mtnae, meat.

\
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RAISIN

pastry for a 9 inch pie 
2C seedless raisins 
2C water
1/2 C brown sugar
1/2 C granulated sugar
3T cornstarch
1/4 t salt
IT lemon juice
2T butter
IT grated lemon rind

Line pan with.one half pastry, roll out the other 
half and save for top of pie. 
and 1 cup water for 5 minutes, 
the dry ingredients.
Add this slowly to the raisins in the saucepan and cook,

lemon juice. 
Take off stove and

Heat oven to 400%. Pour raisin fill­
ing into pastry lined pan. Top with second crust rolled 
and slit in several places to allow steam to 
Bake at 400% for 10 minutes. Reduce heat to 350% and 
bake 25 minutes more, till crust is brown and done.

In a saucepan cook raisins 
In a small bowl combine 

Stir in the remaining 1C. water.

stirring until mixture boils. Add butter, 
and rind, and stir till butter melts, 
cool to lukewarm.

escape.

Variation--Spiced raisin pie.

Follow directions for first pie, except add 1 t cinnamon, 
1/2 t. ground allspice to the raisins when cooking, and 
use IT of cider vinegar instead of lemon juice, 
grated orange rind instead of lemon peel.

Use
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As a young man. Uncle Addie made his living working as an 
oil driller and much of the time he had to live in board­
ing houses near the drilling sites. He had many tales of 
the cooks he encountered. He swore that in one boarding 
house the pie crust was so hard the men ate the filling 
and passed the empty crust back for refills, thinking it 
was a plate.

Grandma made a flaky crust with lard, but I don't 
cook with lard, 
make.

The following crusts are the ones I

NEVER FAIL BOILING WATER CRUST

3/4 C Crisco 
2 T milk or 
1/4 C bailing water 
2 C flour 
1/2 t salt

cream

Put Crisco and milk in deep bowl.. Put water on to
Pour the boiling water into the Crisco-milk mix 

and beat with electric mixer until fluffy like whipped 
cream. Stir flour and salt into Crisco mix with a fork.

boi 1 .

Roll out i 
very tender crust.

on wax paper sprinkled with flour. This is a 
If y°u develop a hole in the crust, 

can be patched by patting a patch in with your fin- 
gers. Sometimes, if I’m making single crust pies I iust
!Kh‘i p"s a”d d°n'‘ it3

GRAHAM CRACKER CRUST

2 C graham cracker crumbs 
1/4 C ground walnuts or pecans 
1/4 lb. butter or oleo, melted 
1/4 C sugar 
1/2 t cinnamon

Mix ail of above. Press into bottom and 
deep 10 mch pie plate. Bake at 350 degrees for 10 

This ls a]so enough crust for a 9 xl3 
you re making cheese cake or other desserts 
cinnamon with most everything.

sides of
minutes.

pan, if
, t . I like
but it can be omitted.
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CREAM CHEESE PASTRY

8 oz . pkg. cream cheese, room temperature
1 C butter, room temperature
2 C flour

Beat cheese and butter till fluffy, 
mix till blended.
Can be used for pie or tart shells, 
on what you use for filling.

Stir in flour. 
Form ball and chill for several hours.

Baking time depends

COOKY CRUST

1 c vanilla wafers or chocolate wafers or ginger snaps, 
crumbs
1/4 C melted butter or oleo

Combine all ingredients and press into bottom and
Bake at 350 for 10 minutes.sides of 9 inch pie plate. 

Cool before filling.

CUSTARD PIE

2 1/2 C milk 
1 T butter 
4 eggs 
1/2 C sugar 
1/2 t salt 
1 t vanilla 
nutmeg to taste 
1 9” pie shell

r
r.

Mix all and bake about 30Scald milk and butter, 
minutes at 400 or till knife tests done.r

r
F
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SHELLS FOR CREAM PUFFS OR OTHER FILLINGS

Makes 12 large or 18 small puffs

1 C boiling water 
1/4 t salt
1/2 C butter (do not substitute) 
1 C sifted flour 
4 large eggs

Bring water, salt and butter to boil. Add flour all 
at once and cook, stirring constantly until mixture 
leaves the sides of the pan clean. Cool till lukewarm. 
Add eggs one at a time, beating each in thoroughly before 
adding the next. Heat oven to 450 degrees. Drop by 
tablespoons a little distance apart on greased cookie 
sheets. Bake at 450 for 15 minutes and then reduce heat, 
to 350 and bake 20 or 25 minutes longer, 
a slit in top and remove any soft center. Fill with 
cream filling (see Boston Cream Pie recipe) or other 
heavy custard whipped cream, etc.
extra fancy you may drizzle filled puffs with a little 
chocolate frosting.

When cold, make

that you like. To be

Variation:
I use these shells filled with chicken salad as a 

luncheon treat. Or I make teaspoon sized drop 
the cookie sheet and serve them filled with chicken 
for party canapes, 
for filling.

on
sal ad

See Chicken or Turkey Salad Recipe

Z7
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LEMON PIE

I
1 baked and cooled pie crust 
1 C sugar 
4 T cornstarch 
1 1/2 C cold water
3 egg yolks and 1 whole egg, beaten slightly 
grated yellow peel of 1 lemon 
juice of 1 lemon 
1 T butter

i
[
i Meringue

3 egg whites at room temperature
4 T sugarI

Add waterFilling--combine sugar and cornstarch.
Stir in the yolks and whole egg.r and stir until smooth.

Stir constantly over medium heat until mixture comes to a 
boil and thickens. This will take about 1 minute, 

add lemon juice, grated rind, and 
Pour in prepared pie shell.

Remove from heat, 
Stir in.r Beat thebutter.

egg whites in very clean bowl with clean beaters with 
high until soft peaks start. Very slowly, a 

add sugar, beating until sugar is
Cover

V

mixer on 
spoon at a time,
completely dissolved, and stiff peaks form, 
filling, making sure it touches crust all around pie. 
Bake at 350 for about 15 minutes, or until lightly

r
r browned.

r err:

SUGrA#
^2^

r



LEMON PIE WITH MIX THAT TASTES HOMEMADE t
1 baked pie crust
1 box Jello lemon cook and serve pie filling t

Instead add 1Don't use directions on box.

?3//4 C sugar
4 egg yolks (save whites for meringue) 
2 1/4 C water

StirringMix until smooth in medium saucepan, 
constantly over medium heat bring to full boil and cook 
for one minute. Remove from heat and add--

grated rind of 1 lemon 
juice of 1 lemon 
1 T butter 3Stir in. At this time I take a couple spoonfuls and coat 
the baked crust, letting it form a skin so the crust 
won't get soggy. (I do the same with other soft fillings 
to prevent wet crusts). Let filling cool 5 minutes.
Pour filling into crust and cover with meringue made of 
the egg whites. See directions for Lemon Pie for 
meringue recipe.

3
3
1
1

>.«

u
'm

f
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PINEAPPLE PIE CAKE

1 C sugar 
3 T flour 
1/2 t salt 
3 eggs, separated 
1 C milk 
3 T lemon juice 
1 T grated lemon rind 
1/2 C drained crushed pineapple

Combine sugar, flour, and salt. Add well beaten egg 
yolks, milk, lemon juice and rind, and pineapple. Mix 
well. Fold in stiffly beaten egg whites. Pour into pie 
crust. Bake at 425 for 20 minutes. Reduce heat to 350 
and bake until inserted knife comes out clean, about 20 
more minutes.

MUM’S PUMPKIN PIE

2 unbaked 9 inch pie crusts (deep dish) 
8 eggs
2 1/2 C sugar 
2 t allspice 
1 1/2 t cinnamon 
1/2 t cloves
1 1/2 cans evaporated milk 
1 C water
1 can solid pack pumpkin

Beat eggs, add rest of ingredients, and beat
Pour into prepared pie crusts. Bake at 3ou 

until a knife in the center of the 
If you’re not using deep pie pans.

together. 
for about 1 hour or 

out clean.pie comes 
this may make 3 pies.

i

I
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CARAMEL CUSTARD PIE

2 C evaporated milk
2 eggs
1 C brown sugar
3 T flour
2 T butter
1 9" pie shell

Beat rn± 1 k and eggs together until well mixed. Set 
Combine brown sugar and flour, and cut in butter 

till mixture is like coarse crumbs. Add milk mixture to 
brown sugar mixture. Beat till well blended.
Pie shell and bake at 400 for 30 minutes 
inserted halfway between center and 
out clean. Cool before cutting, 
whipped cream.

aside.

Pour in
or until knife 

outside edge comes 
You may serve with

LEMON PIE CAKE

Preheat oven to 425.

1 nine inch pie shell, unbaked 
3 eggs, separated
1 cup sugar 
3 T flour
2 T melted butter 
1 C milk
1 lemon, grated rind and juice 
1/4 t salt

in stiff egg whites. Pour into shell and bake 
10 minutes Reduce heat to 350 and bake 20 minutes 
longer. Cut when cold. You'll have cake layer 
and lemon custard on the bottom. Thus th^ 
cake.

Beat egg 
sugar, egg 
- Fold 

at 425 for

on top, 
name--pie
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Sommen* bn*oaght peaches to be ptched out a ianjm on* 
bought cut cl n*oad^tde ttand. Mom atway-* canned mcLny 
quant* ion* wtntesi and mado* peach con*e*n*ve* and peach jam.

The* itn**t peache* oi the* *ea*on wen*e *en*ved a* pe*ac*h 
*hon*tcahe--my gnandmothen*' * n*e*c*tpe* oi a n*tch hottest cahe 
wtth ju**t a htnt oi tptce, toppe*d wtth p cache** and 
whtpped cneam.

Attest the* pe*ac*h *hon*t cahe >.>ta*n*te*d the* *ea*on, we 
e*njoye*d tn the*tn* tuna peach ptc and peach dumpttng*. I 
*tttt tove aJUi oi tho*e and have added an ancoohed pte oi 
my own devt*tng to tht* *ectton.

GRANDMA’S PEACH SHORTCAKE

2 C sugar 
1 C milk 
5 eggs
3 C flour 
3/4 C Crisco
1 1/4 t baking powder 
1/2 t salt 
1 t almond extract 
1/2 t nutmeg 
peaches

J5

t

f Then add 
Sift flour 

Last

Add milk.Cream Crisco and sugar well, 
eggs, one by one, beating well between each, 
with baking powder and salt, and add to mixture, 
add almond extract and mix. 
that have been greased and floured, 
about 20 minutes, or till tests done. Take out of pans 
and spread with butter and sprinkle with a little extra 
sugar. Put on large plate one layer of shortcake, spread 
with sliced, sweetened peaches, 
and more peaches.

rv Bake in two layer cake pans 
Bake at 350 for

f
Top with the other layer 

Serve with real whipped cream.

F
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MOM'S PEACH PIE

1 pie crust for 2 crust pie 
4 or 5 C sliced peaches 
1 C sugar
1 T lemon juice 
3 T flour 
pinch cinnamon
2 T butter

Line pie pan with crust. Slice peaches and mix with 
lemon juice. Mix in sugar, flour, and cinnamon, 
crust, and top with bits of butter. Cover with second 
crust. Slit so steam can escape. Bake for 10 minutes at 
400 degrees, reduce heat to 300 and bake about 45 
minutes, or till crust is brown.

Fi 1 1

FRESH PEACH PIE

1 graham cracker-cinnamon crust (see crust recipes)
1 large package peach Jello
4 or 5 peaches, enough to fill shell, size will vary 
3/4 C sugar
2 T cornstarch 
1 C water

Puree 1 peach and mix with the cup of water. 
In heavy saucepan, mix dry Jello,

Set
aside. 
cornstarch.

sugar, and
Add peach water and cook, stirring over 

medium heat until mix boils and becomes clear, 
from stove and spread a small amount on bottom and sides 
of crust.

Remove

This keeps crust from getting soggy.
Peel ,

and stir into mixture. 
Chill about 2 hours before serving.

Cool the
rest of the mixture to room temperature, 
and drain remaining peaches, 
shel1.

slice,
Fill



I
I PEACH ICE CREAM

3 eggs
1 C sugar
1 C milk
2 C half and half 
1 T vani11 a
1/2 t almond flavor
4 large peaches.

i

Beat eggs till thick and gradually beat in sugar.
In medium pan combine egg mixture and milk. 

Cook over low heat, stirring constantly until slightly 
thickened and mixture will coat a spoon. Stir in half 
and half, and flavorings. Cool to room temperature. 
Puree peaches and add to custard mix. Freeze in ice 
cream freezer.

Set aside.

MUM’S PEACH CONSERVE

14 large peaches 
4 oranges 
8 C sugar
1/2 lb. walnuts, cut coarse 
1 bottle Maraschino cherries

Grate the orange rind, colored part only. Cut up 
orange fruit. Peel and cut up peaches. Combine fruit, 
orange rind, cherries with their juice, and sugar. Cook, 
stirring often, for 30 minutes. Add nuts and cook for 10 
minutes more. Skim and seal. May be frozen.

E
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PEANUT BUTTER PIE

My sister Jacque gave me this, 
her family.

2 chocolate crusts--made from Oreo cookie crumbs, 
ready-made crust 

8 oz. cream cheese 
1/2 C sugar 
3/4 C peanut butter 
large Cool Whip

It's a favorite with

or a

Beat cheese, sugar, and peanut butter together, 
ombme with Cool Whip. Fill crusts and chill for 

several hours. May be decorated with chocolate curls.

BLACKBERRY PIE

pastry for 2 crust pie, 9 inch 
4 C blackberries
1 C sugar
2 T flour 
2 T butter

ColPb^f a“ but ^tter. Sprinkle bottom pie
^ * !\ttle flour and fin with fruit mixture 

with the butter and cover with top crust
crust with a little milk. Sprinkle with’ 
steam vents and bake at 450 for 
to 350 and bake for about 30

crust 
Dot

Brush top 
sugar. Cut

Reduce heat 
more minutes until done.

10 minutes.
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I BUCKEYES

I 4 T butter 
10 T peanut butter 
1/2 C corn 
1 t vanilla
4 C powdered sugar
5 T non-fat dry milk powder 
12 oz Merkin

syrup

or Hershey s melting chocolate.

Combine butter and Peanut butter in top of double
Jdd

p der and stir into the hot mixture gradually. Stir 
■,ntM smooth. This takes 5 or 6 minutes. Take top of 
double boiler from heat and let cool enough to handle. 
Take a teaspoon of dough and roll 
to form balls. Place on 
aside.

between greased palms 
paper lined trays and set 

Melt chocolate by placing in heatproof bowl in 
even that has been heated to 300 degrees and then shut 
ott. It will take about 15 minutes. Dip balls of dough 
m chocolate, leaving some dough showing for the 
Chill till firm. Makes about 50. 
half.

wax

eye.
Recipe may be cut in

SPICE APPLE COOKIES

1/2 C butter 
1 C packed brown sugar 
1/2 t salt
1 t cinnamon 
1/4 t nutmeg 
1/4 t cloves
2 cups flour

Frosting 
Stir together 1 T melted butter
2 C powdered sugar 
1/2 t maple flavoring
3 T milk

1 large egg
1 t soda 
1/4 C milk
2 C chopped, 
peeled apples 
(Golden Delicious)

i
i

i
Cream butter and sugar. Add spices, salt and egg 

Stir in flour, soda, and milk. Blend well. Add 
Drop by teaspoonful on ungreased cookie 

Bake at 400 degrees for 10 to 12 minutes.
Frost while warm.

blend.
apples and stir, 
sheets.
Cookies should be firm when touched.

f
r
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RAISIN FILLED COOKIES

Mix together well 1/2 C soft shortening
1 C sugar
2 eggs

Stir in 2 T thick cream 
1 t vanilla

Sift together and stir in 2 1/2 C sifted flour 
1/2 t soda 
1/2 t salt 
1/4 t nutmeg

Chill dough overnight. Roll out thin and cut in 
Place half of the rounds on greased cookie 

Put filling in each.
rounds.
sheet.
and pinch edges together, 
till delicately brown.

Cover with another round 
Bake at 400 about 10 minutes

FILLING

1 1/2 C raisins 
1/2 C sugar 
1/2 C water
2 T lemon juice

Mix in saucepan and cook slowly, stirring constantly 
unti1 thick, about 5 minutes. Cool and use in cookies.

QUICK LEMON COOKIES

1 C butter, creamed with 1/2 C sugar till light.
1 egg, well beaten
grated yellow rind of 1 lemon
1 C sifted flour
1/3 t salt
1 t baking powder

Add egg and lemon to creamed mixture. Then add 
sifted dry ingredients. Drop from spoon on to greased 
cookie sheet and bake 350 for about 10 minutes, 
about 1 and 1/2 dozen. Makes
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I
MAPLE RICE KRISPIE COOKIES

2/3 C shortening
2/3 C packed brown sugar
1 egg
1/4 C milk
1/2 t maple flavoring
1 3/4 C sifted flour 
1/4 t salt
1/2 t soda
2 C Rice Krispies

Add milk 
add to

Beat in egg.
Mix flour, salt and soda.

Stir in Rice Krispies.

Cream shortening and sugar.
and maple flavor, 
creamed mixture.
Place on greased cookie sheets by large teaspoons full, 
about two inches apart. Moisten bottom of water glass

and flatten each cookie.
Bake at 350 about 10 minutes.

Beat well.

(Dipwith milk, 
in sugar each time). 
not overbake.

Dip in sugar Do

SOUR CREAM SUGAR COOKIES

2 t. baking powder 
1 t baking soda 
1 t vanilla 
(you can use lemon 
extract instead)

1 C sugar
1 C butter or margarine
2 eggs
1 C sour cream
3 3/4 C flour

1/8 t nutmeg
Add eggs and beatCream sugar and shortening wel1.

Add sour cream, sifted dry ingredients, and fla-
Drop by teaspoons on a greased cookie

Bake at 350 for
well, 
voring. 
sheet. 
about 10 minutes.

Mix well.
Sprinkle with a little sugar.

i
t
i
i
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MEB’S OATMEAL COOKIES

1 C raisins 
1 C sugar
1 C shortening
2 Eggs, beaten
1 t vanilla
2 C flour

1 t soda 
1/2 t salt
1 t cinnamon
2 C quick cooking oats

Makes about 4 dozen cookies

Put raisins and water to cover in saucepan, 
to a boil and drain, saving a T. liquid, 
ing and sugar till fluffy, 
liquid and eggs, vanilla, 
soda, salt, cinnamon. Mix well.
oats. Drop by teaspoonfuls on greased cookie sheets. 
Bake at 350 degrees for about 15 minutes

Bring
Cream shorten- 

Add the reserved raisin 
Mix wel1. Sift in flour, 

Stir in raisins and

or till brown.

BROWNIES

3 C semisweet chocolate bits 
1/2 C butter or good margarine 
3 eggs 
1/2 t soda 
1 C sugar 
1 1/2 C flour 
1 t vanilla

Melt 1 C bits with butter in heavy 
stirring till melted and smooth, 
add eggs. Mix wel1. 
vanilla. Mix wel1.

sauce pan.
Remove from stove and 

Add flour, sugar and soda.
Stir in the rest of the bits, 

m greased 9 xl3 pan for 25 to 30 minutes till an 
inserted toothpick is just a little sticky 
cutting.

and
Bake

Cool before

-ith; the"

3 oz. cream cheese, softened 
1 C powdered sugar 
dash salt

Mix and add a little milk to 
Spread on cooled brownies.

contrast.

spreading consistency. i

72



ORANGE DELIGHT COOKIES

3 C flour 
3 t baking powder 
1/2 t salt 
3/4 C shortening
1 1/4 C sugar
2 beaten eggs
2/3 C orange juice
3 T grated orange peel

l»

t
Frosting

1 T melted butter
2 C powdered sugar
enough orange juice to make spreading easy

Sift flour, baking powder and salt, 
shortening, sugar and eggs.
Add orange juice and peel. 
spoonfuls on greased cookie sheet.
10 minutes.

Cream
Stir in dry ingredients.

Mix well. Drop batter by
Bake at 375 for about 

Cool and frost by mixing butter, powdered 
sugar and stirring in orange juice a little at a time 
till spreadable. Frost cool cookies. Makes about 5 
dozen.

TROPICAL DROP COOKIES

2 C flour
2 t. baking powder-
1/2 t salt
2/3 C shortening
1 1/4 C sugar
1 t vanilla
1/2 t almond extract
1 egg
3/4 C crushed, well-drained pineapple 
1/2 C shredded coconut

Sift together flour, baking powder and salt. Cream 
well shortening, flavorings and sugar. Blend in drained 
pineapple and dry mixture. Drop by teaspoons on un­
greased cookie sheets, 2 o3 3 inches apart. Sprinkle 
with coconut. Bake at 35 for about 18 minutes. These 

good and will keep several days.

f

are
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RASPBERRY PINWHEELS

1 C soft butter 
8 Oz. - 
1/2 C sugar
2 T vanilla 
2 3/4 C f1 our
1/2 C red raspberry preserves 
1/2 C finely chopped walnuts.

In large bowl beat with mixer, butter,and 
cheese until light and fluffy. Beat in sugar and vanil- 

At low speed beat in flour until mixture forms a 
Divide in two portions. Wrap in wax paper and 

chill for an hour.
Preheat oven to 350. Roll out on lightly floured 

hoard to 1/4 inch thick rectangles. Spread each with 1/4 
cup preserves. Sprinkle with 1/4 cup nuts. Roll as for 
a 0eily rolit starting with long side. Repeat with 
second part of dough. With sharp knife cut in 1/2 inch 

1ices Dip one side of slices in sugar. Place on
sheet, sugar side up. Bake 25 minutes or 

until golden brown. When cool, store in airtight tamer.

Cream cheese, softened

-.5*

cream
1 a.
bal 1 .

con-

CHRISTMAS NUT BALLS
1 C butter 
3/4 C powdered
2 C flour 
1 t vanilla 
1 C chopped pecans

sugar

Mix all ingredients, 
on cookie sheet, 
warm, roll in

Roll into small balls. 
Bake at 325 for 30 minut

Roll
PI ace

Whi 1 e 
again when cool.

es .more powdered sugar. 
These keep well if stored airtight.

i

i

I
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I
I SUGAR TOP MOLASSES COOKIES

2 C sifted flour
2 t soda
2 t cinnamon
1 1/2 t ginger
1 t ground cloves
1 t salt
1/2 C Crisco
1/4 C unsalted butter
1 C packed light brown sugar
1 egg
1/4 C dark molasses

i
i
t

ice water and sugar for dipping

Bake in preheated oven at 350 on lightly grease 
cookie sheets. Sift dry ingredients into bowl. With 
electric mixer beat shortening, butter, and brown sugar 
in a large bowl until fluffy. Add egg and molasses and 
beat until blended. Mix in the dry ingredients. Chill 
for an hour or longer. Then form dough into about 1 inch 
balls. Dip quickly into ice water then into sugar. Bake 
2 inches apart on greased pans. Bake about ten minutes 
until cookies are cracked on top but still soft to the 
touch. Cool, store airtight.

PRETTY STRAWBERRY COOKIES

1 C sweetened condensed milk 
1 lb. ground coconut
1 T sugar
1/4 lb. ground almonds
2 packages strawberry Jello, plus 1 for rolling.

Combine all but extra package of Jello. Shape into 
Roll in the extra Jello. Use green frost- 

This is not a family recipe, but
strawberries.
ing to make top leaves, 
they look pretty on cookie or candy trays.
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LEMON BARS

1 C soft butter
1 C powdered sugar
2 C flour

Pat evenly 
Bake at 350 for 15 minutes.

Blend flour, sugar and butter together, 
into greased 9 x 13 pan.

Meanwhile, make filling-

4 eggs 
1/3 C flour
grated rind and juice of 2 lemons 
2 C granulated sugar 
1 t. baking powder

Beat eggs, add lemon juice and rind. Sift together 
sugar, flour and baking powder. Add to egg, lemon mix. 
Spread over baked crust and bake for about 35 minutes, 
dust with a little powdered sugar while warm. Cut in 
squares.

PISTACHIO PUDDING QUICKIES

3/4 C Bisquick
1 package Pistachio instant pudding 
1/4 C cooking oil 
1 egg

Combine all ingredients and roll into small balls. 
(If you want to be fancy, top each ball with a half 
pistachio nut). Bake at 350 for 10 to 15 minutes, 
flavors of pudding may also be used, 
frosting colored to match cookies, if you like.

Other 
Frost with a dab of
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SOFT SUGAR COOKIES

1/2 C shortening (Crisco)
1/4 t salt 
1 C granulated 
3 C flour 
1 t baking power + 1/2 t soda 
1 egg
1 t vanilla 
1/2 C sour milk

sugar

Cream together Crisco,
Sift dry ingredients together, 

alternately with milk to creamed mixture, 
on wax paper.
flour so it doesn't stick to hands, 
about 1/4 inch thickness.
place on lightly greased cookie sheet. Repeat with rest 
of dough. Bake at 375 for about 8 to 10 minutes. 
Sprinkle with sugar before baking if you want. Cookies 
will stay white.

sugar, and salt. Add egg and 
Add dry mixture 
Sprinkle flour 

Using 1/3 of dough at a time, roll in the
Pat dough gently to 

Cut with cookie cutter and

vanilla.

GOLDEN COCONUT MACAROONS

1 C egg whites
2 C sugar
5 C shredded coconut

Beat egg whites until stiff, adding sugar gradually. 
Fold in coconut, 
covered with parchment paper.

Drop by tablespoons on cookie sheets
Bake at 350 until golden.



In our iamily, enjoying the inuitt oi tiro, tecLton 
ttanted 'in the tpning with ttrawberry thontcahe. It wa^t 
cl rich treat, and the i ocal point, oi the meal, not jutt 
dettert.

Sometimet the, treat ttanted with a trip to the, 
country to bay the. ttraw benniet inom a iarm. On a iarmen 
would drive hit old truck to our neighborhood and go inom 
doon to doon telling benniet ion, 10 centt a qaant.

Mom alwayt told Dad the knew thit wot a high, price, 
bat they looked to good the, jutt had to have, them. And 
Vad alwayt told H the, wanted them, It ioat okay. Then he 
would go on to tell about the. ttraw berry patch hit iolht 
had on the, ianm when he 
mother alwayt tent the boyt to pick wild benniet ion 
thontcahe becaute the thought they tatted better than the 
tame onet they nalted. She ated the tame onet ion jam on 
to can.

He told how hitwot young.

Suppen on thontcahe day wot tomeihing like a tlmple 
toup on other light iood, to that wouldn't be too iull to 
enjoy the thontcahe.

In thote dayt thontcahe watn’t a tlice oi cake on 
the little tattelett round thingt told In pachaget today. 
It wot a ntch bit cult taken hot inom the oven, tpnead 
ovesL w-uth buXtan., 4p«Xnhle.d w-ith *agoa, and pat -in. ->>ou.p 

Ovan. tha* Mom poanad the, bannlai that the. had 
atexuvad and ma*he.d LU>-ing the. bottom oi a wate-n. gtat*. A 
SUXXla *ngan woa addad to ta+te. and thay wene. ahUXad -in 
the. -LC-e. box. begone, be,eng tenvad oue.n the hot bttcaUU,

The. peniuume. oi the. mathe.d bannte^
-intent e. by the. heat oi the. bltcnltt. 
theXn boat oi thontaahe., Mom patted a 
cream to pour over all. 
the treat oi the teuton.

bowlt.

wcL'6 made even more 
iOhen evenyone had 
pitcher oi light 

our tpoont intoThen we dipped



p
ouJ-rirr t'°°h'Vt iowcL’Ld to. I loved any day l coaid *pead 
oatdooa* -uv tkc i*cld*.
Whr, y,Ur'k'UfJ'!iy Wt Ule'rU t0 ^e- ia*-m a ^and oi Dad’4,

loomed mack and had let a lot oi kit Held* 
n,' t k w'L£d- Rlackbeaale* gneu) tkeae along u)ltk
P-cnk and u)k*t.e kaadack, goldeaaod and qaeen. oi the 
mojjLdooj.

\

\

i Mam u)ouZd pack a ttmpZe Zurich, 
j a-6£ tundujtcho^t,
Somettmet tt 
Lottie 
jotn 04.

ao^t a n<euZ ptente, 
end btg jugt oi Zemonude. 

w&t a iumtZy uiiutn, UneZe Joe end Aunt 
Qonng wttti ut,

cooht<et,

on tomo^ttmet Aunt Benntce toouZdi i WC'rt!^'<7^ t00^ a TO-tZ &nd hud a htnd oi contett to tee
u)ho couZd iend the bett buthet to ptch. Some oi the 
benntet toouZd be tmuZZ, und not too jutcy. li I ptched 
uny oi them, UneZe Joe toouZd teute me und tuy they toene 
noud duttznt'--the poon htnd oi bennies thut gnoto uZong

i
countny noudt.

Some buthet gneto uihene they hud u ZtttZe thude, und 
Zouded totth Zuth tuieet bennt<et. li I iound one oi 

tho^te buthet, tt tout one ion me und one ion the putZ. I 
cun tttZZ tut te thote tun-wunmed benntet und tee the ujtZd 
iZowent u)Zth onunge IKonunch butteniZlet gotng inom iZotoen 
to iZotoen, und heun. the buzz oi the beet> tn the buch- 
gnound.

bihen u)e ttopped ion Zunch, tuZh uZuJuyt went buch to 
when they toene young und toent benny ptchtng. Mam toZd 
ubout the muny guuntt oi benntet Gnundmu hud them ptch to 
cun ion totnten. UneZe Joe j ohed ubout heZptng UneZe 
Addte toho dtdn t dntnh, ptch bo^nutet to muhe totne ion 
when the huntent cume to bound duntng hunttng teuton.
The money they guve htm oiten toent ion booht becuute he 
Zoved to neud.

li Aunt 8enntce wut uittA ut, the uZuiuyt toZd hoto the 
tnuded bo^nnto^t ut the genenaJL ttone ion cZoth to muhe 
t cho oZ dn<ett et. 
putZ.

The nute tout ten centt i on u ten guunt

Vud und htt bnothen Roy hud been coiohendt ion th<etn 
Gnunddud, und tooh htt cotot to the then unienced moxidoujt

couot. Httund oiten ptched benntet uohtZe they hutched 
iondett memony oi that, ttme tout oi u pet chtpmunh he 
turned toho ute bennt<et out oi htt hund.
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04 conn^e tkene woutd be joket &>td taagkten and
I nejnemben once, l dnank 4 otea4i>ig cd> the day wene on. 

much temonade I got a 4tight stomach ache, and Unde Joe 
convinced me I'd 4waJdowed a 4eed and a tnee wa4 gaoling
in my stomach.

token att the contained we had wene 4 ait o4 besides 
Mo4t o4 the bennies wouJld be canned 4°^we bended home, 

winten buut Mom ii4ed 4ome to make the tneat o4 the 4ea4onf 
btackbenny padding.

BLACKBERRY PUDDING

1 quart or more of blackberries
2 T flour
1/4 C sugar, or more to taste 
1 recipe One Egg Cake (see index).

Mix berries, sugar, and flour, 
well buttered pan.

(You may use half a yellow cake mix if you like). 
Bake at 350 degrees until cake tests done with pick. 
Serve warm or cold with light

This was always the first thing we made with 
crop of berries.

Pour into a deep. 
Pour prepared cake batter over ber­

ries .

cream.
a new



GRANDMA'S BOILED RAISIN CAKE

This is my favorite cake. Grandma always put big 
slices in the men's lunches when they went hunting, 
like it better than fruit cake, 
keeps well or freezes.

In a large saucepan put

2 C seedless raisins 
2 C
1 C Crisco
2 C water 
1/2 t cinnamon 
1 t cloves

We
It's moist and rich and

sugar

Boil 2 minutes and then cool.

Add 2 t soda
Add 2 C flour and stir in 1 C walnuts mixed with a little 
f1 our.
of the cake.)

(The flour keeps them from sinking to the bottom

Note: If you like dates, add 1/2 C cut up to the raisins.

Grandma poured this into a greased loaf pan and 
baked at 350 degrees for 45 minutes to an hour until it 
is golden brown on top.
other cake pans and baking times will vary by size.

It can also be made in 9 x 13 or

?



RUTHEDA'S APPLE CAKE
f

3/4 C shortening 
2 C sugar 
2 eggs 
1/2 t salt
2 t soda
3 C sifted flour (scant)
1 t cinnamon
1 t nutmeg 
1 t vanilla 
1 C chopped nuts 
1 C golden raisins
4 C cooking apples, diced

*
I

Bake at 350 for 1 hour inMix in the order listed.
Do not add any more liquid.a well greased pan, 9 x 13.

Batter will be stiff, but that's the way it's supposed to 
be. The apples will add moisture as they cook.

MOM’S ONE EGG CAKE

Mom used this often because it was cheap and quick, 
and could be served a lot of ways. Sometimes she frosted 
it with chocolate icing. Sometimes she put slices in 
bowls and poured canned fruit over them, 
ite way to use it was as Boston cream pie.

But her favor- J

1/4 C butter 
1 C sugar
1 egg, well beaten
2 C flour sifted 
1/4 t salt
2 t. baking powder 
3/4 C milk 
1 t vanilla

I

Cream butter and sugar until very light and fluffy 
Add egg. Sift dry ingredients and add alternately with’ 
milk and vanilla one third at a time. Beat until smooth 
Bake in two greased and floured layer cake 
for about 25 minutes. pans at 350

Frost or fill when cold.
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CREAM FILLING FOR BOSTON CREAM PIE OR CREAM PUFFS

2/3 c sugar 
1/2 c flour 
1/2 T salt 
2 C scalded milk 
2 eggs, beaten 
1 t vanilla

Combine sugar, flour, and salt in top of double
Gradually add scalded milk, stirring constantly. 

Cook for 10 minutes.
1onger.

boi1er.
Add eggs and cook 2 or 3 minutes

Cool and add vanilla.
Put between layers of One Egg Cake and sprinkle top 

with powdered sugar. For Boston Cream Pie, I like to 
bake the cake in a large drop dish pie pan. I use this 
same filling to fill cream puffs.

NELLIE'S WACKY CAKEi 3 C flour 
2 C sugar
1 t salt
2 t soda
6 T cocoa 
2/3 C salad oil 
2 t vanilla 
6 T vinegar 
2 C cold water

[
f
f Mix all in the order given. Bake in ungreased 9 x 

13 pan at 350 for 35 to 40 minutes.

My mother's best friend from her old one room school 
sent me this one. She's in her eighties now. Her 
nickname for my mother was Griz. She said in school Mom 
always stood up for her little brothers and fought like a 
grizzly bear when anyone picked on them.

f
I
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my favorite cheesecake

Make crust according to Graham Cracker Crust recipe. 
Press into 10 inch pie pan sprayed with Pam.

cream cheese2 8 oz. pkgs.
2 large eggs 
2 t vanilla 
3/4 C sugar plus 4 t 
1/2 pint sour cream

Beat cream cheese, 3/4 C sugar, I t vanilla, and the 
until smooth. Pour into baked graham cracker crust.

Remove from oven and cool 10eggs
Bake at 350 for 30 minutes.

Mix together sour cream, 4 t sugar, and 1 t 
Spread gently over pie and return to 350 oven

This
minutes. 
vani11a.
for 10 more minutes.

be served plain, but I top it with fresh strawberries 
dipped one at a time in the following glaze and placed 
carefully on the top.

Cool and chill for 4 hours.
can

Refrigerate one hour or longer.

1 3 oz. package strawberry jello 
1 C sugar
1 C water
2 T corn starch

Mix jello, sugar, and cornstarch in pan. Stir to 
dissolve corn starch. Put on to boil, stirring constant­
ly until thick and clear (about 10 minutes). Cool to 
room temperature. Dip strawberries one at a time to 
cover and place on cheese cake. I've even used whole 
frozen ones, half thawed, and carefully dipped, and 
people thought they were fresh.

(This can also be used as a glaze over fresh strawberries to 
make strawberry pie.)I

i



I SUMMER CHEESE CAKE

Make Graham Cracker Crust, using nuts and cinnamon 
as in Graham Cracker Crust recipe, 
x 13 pan.i This can be made in 9

8 oz. cream cheese 
1 C confectioner's sugar 
1 envelope Dream Whip
1 can cherry or blueberry pie filling

I
I Add confectioner's sugar 

Prepare Dream Whip as directed on package, 
except I use evaporated milk well chilled instead of 
plain milk. Spread evenly over crust and chill for 1 
hour. Then top with pie filling and chill 12 hours. I 
call this Summer Cheese Cake because you don't have to 
bake it a long time and heat up your kitchen.

Beat cream cheese in bowl.
and beat.

I
I
P

AUNT GLAD'S FROZEN CUSTARD

P 3/4 C sugar 
2 T cornstarch
1 C milk, scalded
2 egg yolks
1 pint coffee cream
2 egg whites 
pinch of salt 
2 t vanilla

P
P

Mix sugar and cornstarch. Gradually add scalded 
milk, stirring constantly. Cook in top of double boiler 
for 45 minutes, stirring often. Stir a little into well 
beaten egg yolks and return egg mixture to the rest m 
double boiler. Stir well. Cook 5 minutes longer or 
until thick, stirring constantly. Cool, add salt and 

Strain and pour into freezing trays. When 
to bowl, add vanilla, and whip with 
until mixture is light and creamy, 

in stiffly beaten egg whites, 
and allow to finish freezing.

I
P

cream. 
frozen, remove 
electric beater 
carefully stir 

to freezer
P Then 

Return at
* once
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KATE’S ANGEL FOOD DESSERT

Into top of double boiler put

6 egg yolks, beaten 
3/4 C sugar
grated rind of 1 lemon
juice of 2 lemons with enough water to make 3/4 C.

Cook until custard coats spoon. Dissolve

1 envelope Knox gelatin in 
1/4 C cold water. Add to custard and cool.

Beat egg whites stiff. Add sugar. Fold into cold
custard.

Break large angel food cake into pieces the size of 
an egg. Starting with cake, put alternate layers of cake 
and custard into an angel cake pan. Refrigerate at least 
24 hours. Turn out when ready to serve and frost with
whipped cream.

ELDERBERRY BLOSSOM FRITTERS

A neighbor of ours used to invite 
made these, 
food.

us over when he 
I thought they were fairyWhen I was small. 

Who else ate flowers?

1 C flour
1/2 t baking powder
2 eggs, beaten 
milk enough to make a thin batter.

Mix all to a thin batter, 
blossoms, leaving them on stems.
fat n r' holding by the stems, rat until golden brown, 
with powdered

Rinse fresh elderberry 
Let dry. Dip them in 
Fry in deep very hot 

DustDrain 
cinnamon.

on paper towels.sugar and
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I JAM STRUDEL

1/2 lb. butter or good margarine, softened 
2 C flour
1/2 pint sour cream
1 jar orange marmalade 
1/2 jar apricot jam 
3/4 C dry bread crumbs
2 T lemon juice
1 C fine chopped nuts 
1/2 t cinnamon

i

Mix butter, flour, and sour cream with your hands. 
This makes a sticky dough. Refrigerate over night. 
Divide chilled dough into 4 parts, 
well and roll out each piece thin, 
spread 1/4 on each piece of dough, 
lemon, sugar, nuts, and cinnamon.
Roll up as you would a jelly roll, 
cookie sheet and slice almost through in places about an 

Bake at 375 for 45 minutes. Sprinkle with 
Separate at cut marks.

Flour a piece of foil 
Mix jams together and 
Mix bread crumbs,

Sprinkle over jam. 
Place on greased

inch apart, 
confectioner's sugar.

CHURCH SUPPER FRUIT SALAD

I like this for covered dish dinners and meetings 
because it’s made a day ahead and can wait to be served

This recipe serves a crowd, but can be 
To extend it, add an extra cup of fruit

without wilting, 
cut in half, 
such as cantaloupe.

2 cups seedless green grapes
pineapple tidbits, drained, reserve juice1 16 ox. can

2 cups oranges, diced and drained
1 jar maraschino cherries, drained and cut in half 

miniature marshmallows2 cups

f Dressing
In saucepan combine 3 beaten eggs, 4 tablespoons 

pineapple juice, 2 tablespoons vinegar. Stir in 1/3 cup 
and 1/4 teaspoon salt. Cook over low heat, stir- 

constantly until thickened. Stir in 2 tablespoons 
Cool and fold in 2 cups sour cream. Combine allt sugar 

ring
butter. .
and let chill overnight.

NOTE: a banana or two can be cut up and folded m 
just before serving.I 87



I
APPLE CRISP

15 or 6 C sliced apples
1 C brown sugar
3/4 C flour
3/4 C rolled oats
1/2 C orange juice
1 t cinnamon
1//4 t salt
1/2 C butter or oleo ]

Arrange apples in a buttered baking dish.
Combine sugar, flour. 

Cut in butter until crumbly.

Pour
fresh orange juice over them, 
oats, and cinnamon.
Sprinkle on top of apples and bake at 350 about 30

Time varies with the ]minutes or till apples are tender, 
type of apples. I like Yellow Delicious best.

]
APPLE PUDDING OK BROWN BETTY

6 cooking apples, pared and sliced thin
6 or 8 slices bread, torn into small bits
1/2 to 1 C sugar
nutmeg to taste
1 large can evaporated milk
1/2 stick butter

;iButter deep baking dish well, 
layer apples, then bread dotted with butter, sprinkle 
with sugar and nutmeg (you can add a little cinnamon, if 
you like). Repeat layers, ending with apples, butter, 
and sugar. Add milk and cover, 
half an hour, 
done.

Starting with apples.

I
Bake at 350 for about 

Remove cover and bake until appl 
Serve warm with light

The amounts for this recipe are not necessarily 
exact. You can use extra apples if you have them, and 
more bread if you want. If you don't have evaporated 
milk, you can use regular milk with an egg beaten in. A 
lunch room where I often ate when I first worked served 
this pudding.

es are icream.

j
j
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THELMA’S TWO HOUR KOLACY

6 C flour 
1/2 lb.
1 T salt

(two sticks) butter or oleo

Mix butter and salt as for pie dough.

Then add

3 T sugar 
3 beaten eggs 
1 C sour cream

In small bowl, dissolve

2 pkgs. dry yeast 
1/2 C warm water 
1 pinch ginger 
1 T sugar

in
add

Let stand for five minutes, 
knead till smooth.

Put together and 
Roll eachSeparate into 4 balls.

ball to 1/4 inch thickness and spread with filling, 
like jelly rolls with seam side down on cookie sheets. 
IMPORTANT.
45 minutes.

Roll

Chill one hour before baking at 350 for 35 to

Nut Filling

Mix together

2 lbs. nuts, ground fine 
2 cups, sugar
1 stick butter or oleo, melted 
1 C warm milk
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BREAD PUDDING

In a deep baking dish, put

5 C bread, torn in small pieces
4 C milk, scalded with 
1 stick butter or oleo 
1 1/2 C sugar
5 beaten eggs 
dash of salt 
1 C raisins
1 t cinnamon 
1/2 t nutmeg

Place baking dish in large pan with about 1 inch 
Bake at 350 for about 45 minutes or 

till a knife inserted in center comes out clean, 
warm.

water around it.
Serve

FRUIT DIP

3 or 4 oz . cream cheese, low fat or regular 
1 or 1 1/2 C powdered sugar 
1 t vanilla
1 t orange rind, grated
Enough fresh orange juice to make the thickness you wish. 
Add a little at a time as you beat with electric mixer.

This is good with strawberries, 
other fruits, 
fruit tray.

peaches, melon, 
Can be doubled if you’re doing a large

or

MOM'S FUDGE SAUCE

In heavy saucepan, mix

1 1/2 C sugar 
6 T cocoa 
1/4 t salt
1 16 oz. can evaporated milk 
4 T butter

Boil about 5 minutes until thick, 
and add 2 t vanilla, 
cake.

Remove from heat 
over ice cream or plainServe hot
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p When I a)a-6 tmaJLZ, HaJUioween tneat^6 wcslc oJUL home- 
We wg^ig. onty aJLtowed to go to nexui ne^ighboA^ oa, 

40 no oac got the. cn.owdt o4 ttnangent
mode.
4 amity irLtznd*
4»ome netghbonhoodt get today.

Oan. tpeciaity wat 6 eg gingen. cookie.-6, Mg 6e^>t 
4niend Aaao6gMg.'4 mother made popcoan batit.

We p-tanned oua cottamet 4oa. toeekt, aX£ homemade o4 
odd gaownnp ctothing on cncpe papen. It wat a £ot <aa 
to have gaown apt gaett who we wen.e and admine oan cot- 
tome-6.

P
P
P Kidt come i^iom ^oa oad wide 

and pante onty tong enoagh to get an ex.penttve commenciat 
tneaX that may be watted becaate thein panentt ane won- 
ated a boat poitont on. needtet in the candy.

Chitdnen today have mone mateniat thingt than we 
did, bat they mitt oat on the ian.

14 yoa want to make tome homemade tneatt, yon may 
Lay thete aecepe-6.

That £ an it gone now.

p

*

* OLD FASHIONED POPCORN BALLS

2 C sugar
2/3 C water
1 1/2 t salt
2/3 C light corn syrup
1/2 C butter
1/2 t vani11a
4 quarts warm popped corn

*

*

Combine sugar, water, salt, corn syrup and butter in 
a heavy two quart saucepan. Bring to a boil, stirring 
till sugar is dissolved. Turn heat down and cook without 
stirring at a slow boil until mixture reaches hard ball 
stage (268 degrees on candy thermometer). Add vanilla.

Pour hot syrup over popped corn that you have kept
Mix well. Wet hands and shape intowarm in a low oven, 

balls. Wrap in waxed paper to store.
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modet T Fond and. a iamtty oj ten meant
gotng to town wath

home contd get tnto Aome 
AttchteAt happened when 

Bc^rUcc, and. Alycc oic^c '*M*. aX komc uilth
little. b^othcn. Joe. Tkc gl^ icVt they id7d to malT^ 
to make, ap ion Ike mli,*ed tntp, *0 they de.cA.de-d to make.
aqa. ioam candy. n , , , .. fil_ . +r, f)0

At thtnteen, GtadyA waA the, otdeAt, o ,
the cktei candy makcn. All the qLnJU knew how to cook 
ptatn eveny day iood, bat they had neven ma e ±V\ou
tkem+elve*. Sagan wou, • ttone, boaght, not tomeXktng they 
coaid gnaw In the genden, -6o It wasn’t to be. watted 
They had wateked Horn oiten and ielt It wo aidn t be too 
hand. Jatt make tagan tynap and beat It watk egg whatet.
They coatd do that.

At Mom ated to tell the ttony the went to the hen 
hoate to get eggt, Benntce got the pan that Gnandma ated 
to make candy In, and Glad got oat the pnecloat tagan. 
They dtdn}t have, a neetpe bat they made, a Ay nap 04 the. 
Aagan, and when they thoaght tt had botted enoagh, they 
poaned tt 0 ven b (eaten egg whtteA and beat and beat 
watting ion tt to ionm candy. They att helped beat and 
Attn bat Aomehow tt jaAt wouJldn’t go beyond the i oamy

Havtng one. 
that the. chttdnen had to tahe tannA

The oneA teit attheta panentA.
Attchy AttaattonA and. one oi the 
Gtad

Atage.
It waA then that they heand the otd modet T chnggtng 

ap the htdUi, and they hnew they wene tn btg tnoabte.
They had to get. ntd oi the meAA begone Gnandma Aaio tt, 
bat not tooAttng iood waA Aach a habtt that they joAt 
coatdn't thnow tt oat.

Benntce nan to the cow Ahed and pat the. me^AA tn
tnoagh white the othenA qatchty cteaned ap theBoAAte’A

httchen.
One advantage oi ttvtng at the top oi a tong \vttt 

ujoa that yoa had ititeen on twenty mtnat<cA inom the ttme 
waA Atghted anttt tt neached the yand Ao wtth 

iantoaA haAte they managed to otean ap moAt oi the m<cAA. 
They mtght even have gotten away wtth tt ti BoAAte Cow 
had ’t betnayed them. She came oat oi hen Atatt and oven 
to the ience wtth ioam dntpptng inom hen moath. Gnandma 
tet oat a Ahnteh when Ahe A aw hen betoved boAAy ioamtng 
at the moath. Vtd Ahe have hydnophobta on Aome Atnange 
cow dtAeauAel UJhateven waA wnong?

The gtntA had to conieAA and tahe thetn pantAhment. 
When they gnew ap, the woutd telt the Atony and Ahane a 
taagh aboat BoAAy the mad cow whenever, anyone mentioned 
Aea i oam.

ia can
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When they mannted and moved au)ay, each devetoped a 
^p&ctaJLcty tn the way oi ^weet^ . The^t>e they Ahaned at 
Chnt^tmo^ gut together on *ent to the nett oi the iamtty 
wne,n they coatdn't be toge^then. Mom made, t ea ioam, A ant 
OpeJL made, hand candy, Benntcc made motatte^ coohte^6, and 
when I got otd enough, I made iadge.

SEA FOAM

3 C lightly packed brown sugar 
1 C hot water
1 T vinegar
2 large egg whites
1 t vanilla (or maple) flavoring
1 C chopped nuts (optional)

Combine sugar, water, and vinegar in heavy saucepan. 
Cook, stirring until sugar is dissolved. Stop stirring 
and cook over medium heat until candy thermometer reads 
240 degrees F. While you wait for it to cook, beat egg 
whites in large bowl until stiff. Pour sugar syrup over 
the stiff egg whites, beating while pouring. Continue 
heating until mixture becomes creamy. Add flavoring and 
beat until candy holds its shape. Stir in nut meats, if 
using them. Drop from tip of spoon onto wax paper.

When Mum and the aunts made candy that failed, they 
didn't have a measuring cup, electric beater, or candy 
thermometer. All of these help to make perfect candy.
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1
HARD CANDY i2 C sugar 

1 C water
3/4 C light corn syrup 
food coloring 
oil flavoring--

cinnamon, cloves, mint, 
carry them, 

powdered sugar

i
Most drug storesor fruit.

1/2 t of the flavor you want.

iCombine sugar, water, and corn syrup in a heavy 2 
quart saucepan. Cook, stirring until sugar is dissolved. 
Stop stirring and cook over lower heat until candy 
thermometer reaches 300 degrees. Remove from heat, add 
1/2 t of flavoring oil, and a few drops of coloring.
Stir only until mixed. Pour into well buttered pan. As 
soon as the candy can be touched, cut it into strips with 
kitchen scissors. Then cut strips into pieces. You must 
work fast. Two people working together is best. Drop 
pieces onto a buttered tray. When candy is cool, dust 
with powdered sugar and store in covered container.
Candy can also be cooled and broken into pieces, instead 
of cutting, but it doesn’t look as nice.

i
i

PENUCHE

2 C brown sugar 
2 T butter
3/4 C evaporated milk 
1 C chopped walnuts. i

Combine sugar, butter, and milk in heavy saucepan, 
stirring until sugar dissolves and a little dropped 

into cool water forms a soft ball (238 degrees F on candy I 
thermometer). Remove from stove and cool to lukewarm 
Beat until mixture begins to hold its shape, 
nuts and turn into greased pan (8 inch), 
firm.

Cook,

Stir in the 
Chill until
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"1

FUDGE

4 1/2 C sugar 
3/4 stick butter 
1 can evaporated milk (12 Oz.) 
1/2 t salt

Bring to boil and cook, stirring, for 9 minutes.
Test a little in cold water. It should form a soft ball. 
Remove from fire and add

12 oz.
1 jar marshmallow cream (8 oz.) 
and 1 t vanilla.

chocolate chips.

Beat with electric mixer until chips melt and a little
Pour into 9 x 13 

Makes about 4
dropped from the mixer will harden, 
lightly buttered pan. 
pounds.

Chi11 until set.

Other flavors:

For peanut butter, use peanut butter chips and stir 
in 1/2 C peanut butter.

Butterscotch chips.

White chocolate chips

peppermint instead of vanilla.Nuts may be added, or
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In the iall we went to the. countny to gathen hazel 
This was the. last iood gathering tnip 

I £ovcd the. coloned feM.ve.-6,
and hichony nuts. 
to the. country beione winten. 
and I hunted i on woolly bean catenpillanS -60 I could tny 
to tell li it woutd be. a hand winten on not by the. amount

Blach. meant bane, gnound.oi onange and blach on them.
Onange meant Snow.

li the. day was one. oi the. wanm sunny ones 
sometime g et in Septemben, a iew Monanch buttesii liet

And Vad

we

woutd still be. lingositng on thein way tooth, 
wootd e.xplain that they ily hundneds oi milet with thein 
inagile wings begone, i-inding thetn wanm winten hornet.

blot gathering at way-6 made. Dad nememben hts boyhood, 
when he and hit bnothen gathened chestnats on ht-6 Gnand- 
dad’s iasun. He told oi the tennible ehettnut b tight that 
had hilled ait the Amentean chestnut tnees.

Mo-6t ehtidnen today nesent having an olden pennon 
tett a stony mone than. once. Sot when I wcu -6matt, I 
took It ton gnajvted that tome holidays on. activities 
meant that mem bests oi the t amity woold tell the same 
sto-nies about thetn own childhoods. Those nepeated 
stoAtes lent a cesitain continuity to my Hie, a sense oi 
belonging to the chain oi Hie. That's one oi the 
neasons I've wnitten this booh. I have no ehtidnen to
pass my childhood memonies on to, so I’m telling them to 
yoo.

jj flope you finde enjoyed {fits Sooj 

1%?nm6cp 7.0/iaf mfys my food dedcims
7(o mMzr fold sl7i\p it, 

ousiir liyjiik [ode!CS l fart. y
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