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ffiffiiddids s nEEn

I was bonn on May second, 1931, and I can't remembern
a binthday that my mothen didn't telf me, "The day bedorne
yow wene boan was warm and sunny. L Aspent the afternoon
piching a dishpan §ull of dandelion greens §or suppern.
The day adter youw wene born we had a 4pring snow 40 deep
Mum and Dad had a hard time getting the ofd Ford through
the 4now to come 4ee yow. Mwm browght some ned tulips my
Little brothen Roy had nun out and piched 4in the 4now.”

[ neven thought o4 saying, "I've hearnd that story
dozens of times,” any morne than I'd think of eating
dandelion greens without vdinegar and bacon drnessing. We
Pennsyluania Dutch beliecve in getting good vaklue dnom a
stony, ad well as anything elise we usbe.

So. 4in this book I'm going to 4share necipes §or the
§ood I've Loved all my Lide, as well as some Sdtonies
about my gamily's and theirn favornites.

]4 Boo of f@z‘dves and 72{61?20]'2'25
0/1 Jimes ione ﬁ/



TABLE OF CONTENTS

BREAKFAST SPECIALS PAGE
Grandma's: Buckwheat Cakes .. .c....cc.cioeevnaoeancessineecie 7
ErancmatsS D OV GTRNNLES Ao Fe aiere s teler oo o aoiar sl ol isals jiaiiok e talios o fotoiia sl ol e 8
EISENASIES 5 6 000 9 G0 IO O GIEIIO OISO O O R T R RO R 8
Aunt Glad's, Baked Doughnuts .........cccciceniaoecocenn 9
CloveriiCEll CRVMES o6 0050 5 6060 80050 B0 5 AA0G 00 0o DI IO RO OIS 9
T imel CormmnRall NiEEINic b 6o B e O B S o N O T e L |
el RSN o oo 6 0001000 00 B O OO O D RO A IR s 12
TEAEIETE SRR 0 e n 008 00008 50 BBI0bDG G G O L S T B

BREAD, ROLLS AND MUFFINS

AuntaGladlsiiBaked Poughnuts .. s ceie . sieias aaiaie o aaieiais sileoe o o 9
S TR MO TR IS S SR DL e e e terieites sboriiie s "a i o olisra o ats s (e di0)
SHirprise rUeldyeMuEEInst. L. Lot ead0
Seilelay 2ErEi OIS 50 G0 o oo oGO O R SRS N S
QUECkE CINMNaMONEBILSCUITES Ml cieai. ciels o oheis o aue/oiets loisisiais oioln o ons 13
Bl ebe Ly e MUEEA TYSICIL vheiohelie o slietol = aiie s o ofioils = o iase, e sl ois o ole isiaiaie os 14
DRV CEMS . o vio 000 b Bam A S e s R O e AT SR RS I
PO ORI s e oot e e R Sl e e s taiia o o latar s o Ve (5 6 i slis) o g oo 53
I GO O T RO RIS Ry RS Son e - 1oy sFollsi e Lot ia o ini ol biohio/io7 aifolis Laifo! st oo 5

Baking Powder BiSCUitsS ........coceeeecianiianeinannens 54
FOEn ROULE ooohiton 000 G006 L abnt B G a0 O O O ST SR 54

SOUPS AND VEGETABLES

SeiE10) SIS b 0 A tc 80 GioS BID0 B 0 Do IO O R DB RCROID CIOCICIO GRS 37
BASHCEPOEATLIOR SOUP L -/ - e < fohsfen mate s fogobstanctoiaiie forclie '+ oloiaio s siis eie aiisin 38
Il NI 640500 6600000 GOt OG0 00 S DI A S G TR D 39
EEEEN SIOES hi @A b 5 e 06 5 060 L IO OBt G B SOOI ISR 39
ETREa AL SIoiaie) 5 n a5 6 6 0l 0 B G0 08 05 D10 B0 SO DI O GICICAORC CROR O 40
EEEL BJSIEED)) g 64 6 b s A b i 3 D100 6 6 0 S D A GRS GRS SO SRR OIC 40
TGS AEUEEITAIE ok 5 hb 600 aeh 66600 0N0a0a0 0 aON a8 oD ST 41
TN ERl B TN HOT 6 46 08 0aC 000 0 B G DI 50 S O RO 42
Dad's Butternut Squash ...............c0cciecttcioeen.. 42
Mum's Mashed PotatoesS - . .-..ccoceeaonoauaeaonneaneeocns 24
LiEeilE NE eRiE e 6 as0 0 a0 D0 O 50O B0 e OIS0 R BRI 43
My Baked BEAMS . .cvvvvnmcennoneeonn e eouueeaneenneeeenn 44
Fresh Vegetable Pizza .......cc.euueeeieenennnnnnnnn.. 51

MAIN DISHES

I O e A L O O e S e o0 e ok oie ok sl s ho oo ot oiar = oiia o = 15
DhmpAaRGS R e S s el s e 33
Chicken POt Pi€ ............ceiouiuintananenananenenn.. 17
i e P DAl R RN e e e e o a e ey oo miisise, 1 oo} e, 0 a Siiaraie 18
e R Ry o A G e e T e o =l e o ichete oo sl el shalve oo o e s 18
Berphce st Pressedi ChaiCken . -l cieiaie o o s s aieis o ol alsiinia s ala o s 19
O R CRTEGKE RS A CLM R S Mt il o o aias darte sl 8 s e e /e a sia u o 20
SR IGEEEE Baa e ooohin A e 0o O R O AP R ONC OO O SRS R 21
MeAERS andwalch BRI e o e et i s e oo s el e 21

e OV R Be et PO T e s s iaeiios sl oo lois s 22

oRE ) | 1 e | =y B



MAIN DISHES (continued)

Beef with Homemade Noodle .. .. ... .. cesseaosoaonioses 22
Roast Beef Hash .o ot et e o ey e R e R 23
SEULLEa PEPPELS s« chclscieietsraleralonon e it ot e R Ry R RN e R aRete 23
YD) (W€ o BATA s 0 e D B0 00 O G050 € 6 0 0 G0 DD 050 O £ s 0 05 © U B 0,06 G 1.2 24
SIumgullion .. ... eis cieisai o diaiaieaieie oo oalieisle oliate o o lule et ol 25
Hot Deviled EgQgs . . oo eterselteisiastolato ottt oBRo e Ro s 25
Creamedr DriediBe e S it e e e o e et by e N B IR SR NS 27
Beef Stew With Parsnipsi il sl i - cho e tetoret-torateteroo et oA RNy e 28
CEVBe 0t ) e e MG o B a0 i 5 B O O 63 6 OID 60 5 K B0 6 6 O 6 8§ 110 29
2R Lo B2 e B 0 €] D O i OO B O D LI 0 4 O3 O 401G 6 DG & 29
Baked Pork Chops with Stuffing ................c0c0uann 32
Pork Chops with Sauerkraut and Dumplings .............. 33
Ham and  Green! Bean S i cr srats o ol erels s arollenororsgers toters do ot oot s 34
Boiled Dinner with Ham: . i . s e s ettt st R vt SoRe R b ae 34
Schnitz and KNeep . ii.iste s o «feteieiols ojolataboges et opetastoieieh e ralsbeicts 35
Pickled Pigs Feeb .. :. i aesioe ol siatsisretoetoislioretoitotetatolstels 35
PICKLES, RELISHES AND SALADS
Dandeldon cSallad i s i g o i ol ale e GelleRslcs Eeltollcn-S e PR RLE o Relor TR R B o 2
Chicken and, FruitiSalad & e il ieraiaraesor oottt ke S ag st ol et he 20
Pickled Beets and EQQS . . -lsies « oieioin shatetainatoal-delcthallobeRensitotage 46
X 1 T U 1 I I e R e Pt 0 s 50 i S i 50050 0 O G0 G 05 G 46
End of the Garden PiCKLEsS . .. sisiss oo sssiate e s aiesreisisiaiu 47
Watermelon PlCKLES i« i oistel ool stolls el ahouot sl Bt ol el S e R B R R A ReR 47
(070 o o U LU =0 i 0 Ve A B S ST DB Coih B0 15 0161 O B0 a8l G0 G0 & §70/4 6 0 00’ e 0D 48
Fresh CGucumber Reldish s o o r okl tetot et heRe i e RE oy it ege 48
My Potato Salad .......c.eeeieeeiinonnartennnentuanonsns 49
Marinated CArTotS: & i deleists siaraletslcrenrelotetgeoiot al R sl R R Lol o 49
Chicken and Turkey Salad .........cecuenieeenataenonns 50
Shirley's Sauerkraut Salad ..............cocieceecenen. 50
Our Favorite Summer Salad ........coceeeeeciteeennncane Sils

CAKES, COOKIES AND CANDY

Soft Sugar Cookies ........ccctiiiieinanee it 77
COCONUL MACALOONS .+« e v ot asooacnnnsanesssossssosocscsses 77
Grandma's Boiled Raisin Cake ..........cvettennnnananns 81
Rutheda's Apple Cake .........cieeuneneentcnnneecnennnn 82
Mum's One EQGg Cake .....eviniennennnnnenececeenncneenns 82
BOSEON GrEeami Paie! hie -vs . chae s et s R oL et e Wi e oo = 82
Nellie's Wacky Cake .......oieuitierinaeeecaeceonann. 83
Popcorn: Ballsi.i ..o coii oo s el ione el et e 9
e B Jo T 1 e s S o B B SO 0 B e D B D0 O B g 0 UG HH0 & 0 000 2 B 40 98
Hard GCandyi- - e ekl e oiaeiren it ot S iRt SRR At ke e 94
T o BT (R e e DI6 T O IO e S0 B0 DI B0 0 0/ B 0.0 QD G & 0 B 94
300o (o X el Bl 0 6 8.8 0,00 60 50 § 9 G 030 DO GB 0, JEIDOD B0 8 G00e a0 a00T 95
e AR B O e O 0.0 GOl0 SR A0 D B0 AD G100 B0 0 G000 0 00090000 69
Spice Apple COOKIES . ....tuiuenrnneotoronnanenteee.e. 69
Raisin Filled COOKI@S .t ivnnrenencneneasnnananescnens 70
Quick Lemon COOKLIES ...vueeeenerennaeneneaneeeananaes- 70
Maple Rice Krispie COOKI€S ..........coecucnucncennses 71
Sour Cream Sugar COOKies ..............ccenenannncnncns 71
Meb's Oatmeal COOKIES ...vuevreennesneeeenseanaonenecenns 72
B OWNLES! o o s e S S o o en S oen sl at oY e aBaiea K Ral i Tt 72
Orange Delight COOKIE@S ......coiuiuiunuanicnnntare e e 73
Tropical Drop: Cookiesiiri- i icia it i toniele il At iR 73
Raspberry PinWwheels ............ccecinencanonceccnnsses 74
Christmas Nut BallsS .. ...ceeneeseenonnecassnsasaneansoes 74
Sugar Top Molasses COOKIES ........ecccueeercnarcncnns: 75
Pretty Strawberry COOKies ...........ccoccocencanccccnne 75
LieTON. BATS: iii o e sraarasate ayalsiofis saarialistnfabese ot o Petstlak s stniaraton s iaAutols 76
Pistachio Pudding Cookies .............ccucuennnenece s 76

v idisiissasaann




DESSERTS
Grandmalls. Peach SHOTECAKE «iiiv:ivieie otiosiaieie sieeiseise dineie 65
Strawberry Shortcake ..............c.cceenecennenenee . 78
Blackberry Pudding .. .....ceceeeonueannnceannnanteee e 80
My Favorite Cheesecake ...............ocoeecennce s 84
SUMMEY ChEeSEeCaAKE . ¢ vt s o v oo vecoteeonosonateesseasosses 85
ErOZON CUSTALA! o s o clele o i sioi sl oo s s sione sl alsslsialals ofaioiia sieieiololelies oo 85
Kate's Angel Food Dessert ..............cccceneneeenes 86
EEEt el (E3eEE 5 6 000 Do a0 B0 0I0 O S 00 3 SO O O R0 RO O ORROION) 67
Shells for Cream Puffs or other £illing ............... 60
Filling for Cream Puffs .............c.oeioneinnnene-n. 83
Elderberry Blossom Fritters ...................oooneen. 86
T SRl 5 o 5 G000 6 BI0G O L0 G T DI S 0RO OO O IO R S DR ROROAORICRD GEOID 87
AU 55159 a6 5 5.6/0/0.0b00 0 O A B Dibioitio Do JIGIC UG SOOI U 88
Apple Pudding or Brown Betty .............c..ecoeeeeen. 88
Thelma's Two Hour KOlaCy ... veveteenaeneneneeenanens 89
Bread: PUAAITIG - ««is e o siae aie oo siscisie s oioiaiamiolocisiois o cisis oo e i e 90

PIES
eGSR G h 60 6005 o5 B0 D S & OO D OO D OIS SISO O 57
Boiling Water Pie Crust ...............ccocnconaececeees 58
Graham Cracker CIrUSt ........eocceoceeccacennsccosaconses 58
Cream Cheese PaStIY «ceeeeeeseetoneaeanseesencnncnenes 59
CoEaE, (CIiiiTe 465 koo 0000 o oo Bt St G O R R SRS 59
COGHEETael JPhT b a 506 5 D0IBo Do s o T B IO GRS IR CIOKCR IO S R 59
TS 120D 000 6 555510 6. 00 o 0 OISO R D O S AR AL OIS SRR UL 61
YL e S R Ehes/ JEMEN 06 550 0 0 HOIIG DI OO G IO IO SISO 68
POANUL BUEEET PAl© J e seis oo s oo s clisls saioia s aiaie o sioe s ooz oo 68
e S P A G PAE o et o cliaisllas s et asn s eie oiin L e nila o & slisje s s afora oo bls 66
ML St POACH! Pale i ate - alal she e reia ajinie sveioai's s sis oo a)ia o o ais o e s siaoe o o 66
MG 1A (RIS 8 aa 006 40 B0 GG oA O SOOI RS CDIR RO ST 64
Caramel CUSEATA Pie . cicis s slais ataicic ssioieoacios oo bsinae e 64
PAne appil e dPiefiCake Rt m R R Gl et fe e el e o e ol 63
LEEE 1D TRl IR 6 0/t e 010 DO i oG/ R ORI SR O B 62

MISCELLANEOUS
MUm's PeacCh CONSEIVE . ..cueeescetannsosseconsonscsoncs 67
TEEEE IDEUD) 0 60 ke 658 00 0o 0 8160 0 0 DD oI TICUEEIC CEERA RS R S 90
Vinmts TEEE SRIEEE 505000 0 a0 o050 SO oTIDERCCRICIR OISR U 90
DARAE N ON WA bl e she o s o oo soleiaiofialiata oaalaiaiie e oieie oo sivisia cieieisi s e 2



One 04 my 4avornite spring memonies 44 goding %o pick
dandelions. We went to the country to a place I called
The Big Field. It was just a faun §ield bornderned by
woods and a Atrneam, but a place 04 high adventurne to a
Little ginl ecagen to be outside aftern a Long wintern.
Even the carn nide was an adventurne, Adince it was durning
the depression and gas was a Luxury not to be wasrted.

Mum would put bashets in the carn and parning hnives
to pich with and we’'d be o044 .

When we arnnived, I couldn’'t wait o get out o4 the
carn to see all the wondens spring brought. While Dad and
Mum piched dandelions, I found pussy willows and violets
and green velvet moss, all with the nich wet smell o4
sprning. Dad and Mum were always neady to Atop and Look
at my treasurnes and explain what they werne. Once I §ound
a Little mud hat that I thought must belong to a 4airny.
TilL I drnagged Dad to the spot and he explained it was
the home 04 a §4ield mouse.

When he Aaw animal trachks in the mud, he pointed
them out and told me what animal made them. Mwm showed
me how to wrap the Atems o4 my violet bouquet in damp
moss Ao the 4Lowens wouldn't die beforne I got them home.
Dad used his pochet hnife to cut pussy willows 4on me.
Sometimes one o4 them Ashowed me a birnd'As nest and told me
what hind o4 birnd built it and how each hind had its own
pattenn. I Learnned a Lot about naturne on those Long ago
spring days.

When we got home, Mum cleaned the dandelions. She
cut them just below ground, A0 Ahe got all the Leaves.
And Ahe was caredul to pich only the plants that hadn't
Atarnted to 4Lowern because the buds werne bitten. Aftern
Ahe washed them Aecvernal times to get nid o4 any mud, Ashe
made one o4 the family favornite meals, dandelions with
bacon on ham, and boiled potatoes.

WILTED DANDELIONS

Dandel.ions Ahnink a Lot A0 to feed foun propernly you
need a dishpan §ull. Clean and put in a pot to cook with
a Little waten. Fry 6 Atnips o4 bacon tilL crnisp.

Remove $rom drnippings and crumble.

Combine 1/2 C vdnegarn, 1/2 C sugarn and 2 C watenrn.
Test a dandelion to 4see if it's wilted. Drain water and
add vinegar-sugar-watern mix to bacon drnippings. Pourn
overn dandelions and cook till tenden. Add bacon bits
befone Aernving with plain boiled potatoes.

Since I don't have a sournce o4 dandelions now, I
odten use endive dinstead. It’4 good zoo.

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

1l C water

3 hardboiled eggs, sliced

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 hardhoiled eggs. Toss to mix
and serve while hot. (This can be used with endive too).

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 have never used them, but the roots can be dried
and ground for a coffee like drink. This is said to be
good for the kidneys. The common French name for it 1is
pissenlit or piss-in-bed. Some old herb healers used a
brew from the roots to treat liver problems.

What we call a weed is really a treasure.




The binthday sunprnise I nememben best came §rom my
Dad. He wat a quiet man, and didn't express his Love
with hugs and khisses the way Mum did. But he was always
neady to rnead me a stony, on help me with a profect, and
he would go without things 4orn himseld to makhe Asurne the
damily had what they needed. He seldom showed excite-
ment, 40 when I came home from Achool the day beforne my
seventh birnthday and 4ound him waiting impatiently forn
me, saying he wanted to take me fon a nide, I hnew
something wnusual was going to happen.

He told me to change into play clothes as fast as I
could. He didn't tell me whene we wene going, and didn't
say a Lot as we node out into the countrny. He parnked the
can on a Aside noad and took my hand and Led me through a
stand of trnees nean a Atrneam. Aftern a few minutes walk,
he stopped and turnned to me and told me to Look Atraight
ahead. He watched my 4face ast I saw what I 2100 nemembenrn
as one of the most beautiful sights I've even seen. A
big patch o4 Uinginia bluebells in bLoom. They Looked
Likhe a piece of blue shy fallen to eanth! I'd neven Aecen
bluecbells beforne and was morne thrnilled than I would have
been with an expensive doll.

Dad had been §ishing when he f§ound the bluecbells,
and he cut hiAs 44ishing Ahont to come home 4on me because
he wanted to Ahane the Aight. I don't think anything he
even did fon me touched me ast much.

I Loved bluebells from that moment.

Yearns Latern, aftern Mum died and Dad had a heart
attackh, he and I decided to buy a Little one 4Loorn house
togethen. We Looked and Looked till we {found a house we
both 2iked, but with a banrnen, neglected yarnd I hated.

Dad Apent the {inst winten in the houte designing a
garnden I could enjoy. One o0f the finst plants I sent fon
was VUirnginia bluebells. They grew Leaves each Aprning,
but they didn't seem to Like the A04ifL on something be-
.cause they neven bloomed. They had been growing but not
blooming forn ten yeans in a now before Dad died. The
Aprning aften he died, the plants bLoomed. It was asb 44
he werne Aaying he was AtilL with me and trying to please
me .



Many o4 the necipes in this book are Grandma
Baken's, on adaptations of them that my aunts Opel,
GLadys, Zu, Bennice, and my mothen Alcye developed oven
the yearns.

Grandma.’ 4 parents came to Amerndica 4rom Gernmany.

I've heand o4 Lot o4 theirn history {from my mothern who was
the youngest ginl in the gamily. When Great Grandpa
Schwab came to visit, At was hern job to Astay nean him and
help him because he was bLlind.

She Loved to Listen to his Atondles of the tnip 4rom
Genmany by boat, and how he hid his prize sharnp scythe,
needed to hanvest on the fanm, Ain one of Great Grand-
mothen's haps because he wast afraid 4it'd be considerned a
weapon and taken away. Haps werne what they called the
deathen comforntens they used forn bedding. When Great
Grandma was a girnl in Genmany, 4t was the custom {forn
wunmaviied ginls to chase any {feathern they saw outside,
and save it 4on the haps that {ormed part of thein dowrny.
This thrifty behavion showed that they would be good
wiLves .

Great Grandpa and Grandma settled on a small fanm An
Pennsylvania and wornked harnd to naise thein family.

Great Grandma rnaised fLax and spun and wove At 4into
cloth. She also spun yarn 4rnom the wool of the {few sheep
they naised.

Grandpa Schwab tanned hides and made shoes fon the
damily. He gound a small vein o4 coal in a hill on the
4anm and dug 4t out on his hands and hnees fon fuel.
Mothen Aaid he was veny Atooped and arnthrnitic when he was
old 4nom all the Atooping and crawling to dig 4orn coal.

Grant Grandmothen Schwab died in childbinth. Aftexr
hen death, he wast both fathern and mothern to his children,
even Leanning to khnit A0 he could make stockhings and
shawls 4on them.

Grandpa Baken's family wene Genman, Scots, Iraish,
and Dutch. His mothern was AXilL alive when Mom wab a
ginl and she nememberned hen when she came to visit, ab
always wearning Lavendern print aprons and spending most o4
hen time in the khitchen. I'm Aure Aome of these necipes
werne herns.

Dad’'s fathern’'s people, the Tunstalls, came 4rom
England to Canada, and Latern to Pennsylvania. Dad said
he came becaute he didn’t Like being taxed to pay 4forn the
Atate churnch because he was a devoted Methodist. He 4elt
Amernica would have morne 4reedom. Dad’s fathern died when
Dad wab in his eanly teens and I don't have any rnecipes
$nom that sdide o4 my family.

4
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Dad’'s mothen's people came from Alsace Lornraine and
the Genman Apeahking parnt o4 Switzenland. They came %o
Amenica and settled in Pennsylvania and went into the
Lumberning business, cutting Logs and 4ornming them into
na4ts they 4Loated down the ALLegheny Riven to Pittsburgh
to 4ell. The nivern had no dams in it at that time and
was deeper.

Great Grandmothen Schanrnern got up beforne dawn and
cooked a big breakfasrt forn the family and hired men, and
made some Atant on hen suppern cooking. Then she harn-
nessed a team of hornses and went with the men to the
woods to haul cut Logs to the nivern to Astach, neady 2o
§Loat down to be s0ld. Dad said his granddad Asworne Ahe
was betten than most o4 the men with a Zfeam.

When they had enough £Logs to take to marnket, she
node on the nagt with Granddad to sell them. Then they
took the trnain bach to Warren, Pennsylvania.

When Dad was young, he spent a Lot o4 time at his
grandparents, who had by that time settled down to farm-
ing nearn the niven. Granddad's deed %o the Land had a
clause in it that said he had to allow the Indians grom
the nesenvation to camp on his Land when they came
through. Dad nememberned playing with some c4 the lndian
childrnen. Now the Kinzua Dam has taken over the reserva-
tion they Lived on, the niven is tamed, and +he {4aum AA
gone.

I don't have many o4 Grandmothen's necipes 4in Zthis
booh becauire by the time [ got internested in coohing she
Lived alone and did £ittle cooking. She had forgoitien
many o4 the things Dad remembered £ihing as a child on
said his grandmother must have made them forn him.
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Grandma not only 4ed and carned fon a Larnge family,
but added to the family 4income by taking huntens §rom
Pittsbungh in to boarnd durning the hunting season. Grand-
dad sernved as hunting guide and the children all helped
ad best they could.

Uncle Addie, who didn't drnink, made blachberry wine
don the huntens who Liked it. The ginks cooked and
cleaned, and the boys helped the hunterns clean theirn
cateh on skhin it 40 the hides could be tanned forn
trophies.

Grandma made huge breakfasts o4 buchwheat pancakes
and home-cuned meat, crochs o homemade donuts. And she
packed Lunches that included hen 4pecial rnaisin cahe.

At night the hungry huntens got a big meal and sat
around telling tales o4 the one they almost shot, orn the
big buchs they got othen yeans.

ALL this was befone my time, 0§ counse, but one yean
when my uncles gatherned §on deen season I did get to go
2o Grandma's with my Dad. And I got to enjoy the buch-
wheat pancahkes, ectc.

I’ve nevenr been much fdon a Lange breakfast, but
Grandma's wene dpecial. Herne arne Aome 0§ hen breakfast
needipes, and some I've piched wup oven fthe yearns.




GRANDMA'S BUCKWHEAT CAKES

1/2 cake yeast

1l 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

5o /28 cEElionr:

1 T baking powder
1 T soda

15/ 25 s alit

2 T melted butter
1 1/2 C buttermilk
3 eggs, separated
1l T sugar

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

tvpe pancake. o
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GRANDMA'S DOUGHNUTS

3¥1/2 C flour

1/2 t salt

3 t baking powder

1/2 t soda

3/4 C sugar

1l t grated nutmeg

2 T melted shortening
1/2 t lemon extract
about 1 C milk

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.

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

1l C sifted flour

1/2 t salt

2 eggs, very well beaten
1 C milk

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




AUNT GLAD'S BAKED DOUGHNUTS

1/3 C soft butter and Crisco, mixed
1/2 C sugar

1l egg

1l 1/2 C sifted flour

1 1/2 t baking powder

15/:2¢ tR s allit

1/4 t nutmeg

1/2 ¢ milk

Topping

1/2 stick butter, melted

1l/2 C sugar, or more if needed
1l 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

1l C buttermilk
1 1/2 C cornmeal
1/2 C flour

1l t soda

e tisailt

2 eggs

Beat eggs well. Add buttermilk and soda dissolved
in a T of boiling water. Mix in other ingredients and

bake on a hot greased griddle.



CINNAMON BUNS

1l package dry yeast
l1/4 C warm water

l C scalded milk

3 T sugar

1/2 t salt

3 1/4 C sifted flour
3 T soft butter

l 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

15/2- C milk

17/ 4= Croil

e/ 2CSE]l our

1/2 C sugar

3 t baking powder
1/2 t salt

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

10



I UldIl 11 MUl ruid

Most of the family Liked mush and milh, on §ried
mush §orn breahfast. But mush for supper wusually meant
the f§amily was hand up. One 4tory told by my grandmothen
stanted the saying in the family of, "It's time to get
out the mush pot” when visitorns had outstayed thein
welcomes. As she told the storny, hen family had a neigh-
born who although she had money did not Like to cook, and
made a habit ov§ coming to visit at mealtimes. Great-
grandma had a big family to feed, but she always tried o
cook hen best forn company and see that they had the best
on the table even 4§ it meant she didn't take a helping
0§ meat on had to give hen childrnen smallen senvings.
This went on forn weehs until Greatgrandma §elt the time
had come ‘to put a stop to it. One afternocon as suppen
time drnew nean, 4instead of stanting to {1y meat on make
Aoup, Ahe said, "Well, it's getting nean suppen time.

I'd betten get out the mush pot.” The visditon said she
had to get on home, she had things to do. Aften all, she
could have mush at home, but not one o4 Greatgrandma's
good meads.

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. It isn't any
more so I've put a recipe below. Mum just poured corn-
meal into boiling water until it "looked right."

1 pint cold water l pint boiling water
1 C yellow corn meal 1/2 t salt

Put cold water in a bowl, stir in the cornmeal and
salt. Slowly add this to the boiling water, stirring
constantly to keep smooth. Cover and cook slowly, stir-
ring often over very low flame for 45 minutes or longer.

11



EGG HASH

We called it egg hash, but I've seen it called
German Farmers breakfast in books. I often serve it for
lunch with sliced tomatoes and toast.

1l C cooked potatoes, diced

2 green onions, tops and all, sliced, or 1/4 C cooking
onion, cut fine

3 large eggs, beaten

1 T milk

small amount butter or bacon grease for frying.

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.

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 1b. brown sugar

1 box butterscotch pudding (NOT instant)

1 T cinnamon or to taste

1l stick butter or margarine, melted

nuts--pecans or walnuts, about a pound, or enough to
cover bottom of 9 x13 pan as thickly as you like

Line a 9x 13 pan with foil. Butter the foil. Thaw
bread dough enough to cut it into 24 pieces. Mix sugar,
dry pudding, and cinnamon in a bowl. Melt butter in a
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.

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

31/2 ¢ flour

1T 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

Topping--if you're serving at once. Do not use if
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
at 450. Test with a tooth pick in the center. It should
come out dry when they're done. Makes about 3 dozen.

Can be frozen and reheated,

DATE GEMS

sifted flour
t salt
baking powder

C
/2
t
T sugar
C
W

2
1
3
3
1 chopped pitted dates
1l well beaten egg
1 C milk
1/3 C melted shortening

Sift dry ingredients. Add dates. ]
with egg, milk and melted shortening. Bgiz ;g :e?TEter
greased muffin pans in preheated
minutes. Makes about 1 dozen. i Sven for 20 topas

14
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The sound o4 a carn chugging wup the dirt noad toward
the house always sent Grandma unning to the chichen
house. She could cateh, hRill, pluch, and clean a
chicken, and have it in a pot cooking before the company
knocked on the door. At Least, that's how the family
Legend nan. :

Grandma could strnetch a chicken to make a meal %o
deed a Lot 04 people. She would do by making homemade
noodfes on potpie on dumplings. She had to be able to
make the most of what she cooked becawse besides 4eeding
her own family of ten children, she added to the family
income durning the hunting season by boarding hunterns $dnom
Pittsburngh. They came bachk yearn aften yearn because 04
the good table she set and Grandpa's shilL as a guide.

Durning the school yearn, when it was theirn turn 4o
provide the noom and boarnd that counted as parnt o4 the
teachern's salarny, Grandma added the teachern to henr
damily.

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
water. Cover and let rest for 10 to 15 minutes. Roll
out on well floured cloth to desired thickness. Cover
with another cloth and let dry until dry enough to cut.
Cut in strips and boil in broth of chicken or beef until
tender. Test one by taking it out and tasting it.

15




I sat on the stairway o4 the almost empty house,
cold, Lonesome, and miserable. Every hald hourn on 40, a
strnangen came, Letting in a blast 04 cold Novembern ainrn,
and took 4ome furniture away .

Several times durning the day Dad and my uncle pulled
up and Ledt a Load o4 4amiliar §urniture. Each time I
hoped it would be the Last Load and they would stay, but
the day wore on, and hunger was added o my cold and
miserny. When the Last Load dinally arnnived, so0 did Mom,
my Little sistern Jackie, and Aunt Bewnice. They brought
a big hettle that was soon steaming on the single elec-
Inic ning we had to cook with until oun Atove was hooked
up the next day.

Mom {ound the box with dishes and silverware and
doon we sat down to the best chichken and potpie Adquares L
ever ate.

That's how I rememben moving day when I was a
Leenagen Left to make sure oun funniture wasn't mixed
with that o4 the §ornmern owners who had waited to move out
until the day we moved in.

Pennsylvanian Dutch potpie {4 made in a pot. This
gives it its name. We call the kind made with a crust
44mply chicken piec.

Herne are 4ome o4 my favorite neecipes don both hinda
04 meat pies. __
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CHICKEN POT PIE

1l 3 to 4 pound chicken
small onion

sticks celery, sliced
carrots, sliced

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.

=N

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 squares.
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

17



CHICKEN PIE

1l 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

1l small onion sliced thin

1l C peas

2 T butter

2 T flour

salt and pepper to taste

2 C chicken broth

l1 C milk

Cook chicken with celery leaves until tender.
Remove meat from bones. Save broth, butter casserole
dish, and layer in vegetables and meat. Melt butter,
stir in flour and salt and pepper. Slowly add chicken
broth and milk. Pour over the vegetables and chicken in
casserole. Roll out pie crust and cover casserole. Cut
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.

OVEN FRIED CHICKEN

1/2 C butter

1/2 C vegetable o0il

1 1/4 ¢ flour

1/2 t salt

1l t black pepper

1/2 t garlic powder

2 t paprika

12 pieces chicken, skinned

Melt oil and butter together. Sift into a bowl the
dry ingredients to mix. Wash the chicken and pat dry
One at a time, dip pieces in butter mix. Then roll iﬁ
flour mix to coat. Place chicken in Pan, but don't allow
pieces to touch each other. Bake about 60 minutes at 375
until crust is golden and fork will test done. This
recipe can be reduced for smaller amounts of chicken, and
garlic, pepper, etc. can be adjusted to taste. ;

18
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BERNICE'S PRESSED CHICKEN

or 6 lb. chicken or meaty chicken pleces
carrots, cut in chunks

onion, cut in quarters

stick celery, cut in chunks

fresh parsley

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

=N o

Bring above to boil, skim surface, reduce to simmer
and simmer until chicken is very tender. You may have to
check and add a little water. When chicken is tender,
remove from broth and cool until you can handle it.
Remove skin and bones and place chicken in a buttered
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 cups.

Then take--2 envelopes Knox gelatin
2 T vinegar

Soften gelatin in a little cold water and add to
broth. Add vinegar and bring back to a boil. Press
chicken together in pan. Pour hot broth over just to
cover. Put heavy duty foil over and place quart jar
filled with water and sealed, or several cans, on top as
weights. Refrigerate for at least eight hours. 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.
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HOT CHICKEN SALAD

This is something made by many of my friends. Each
of us has our own version. Some add pecans, or wgter
chestnuts, some use pimentos. Some use 2 cups cblcken,
others use 3. All versions are good. This is mine.

or 3 C breast of chicken or turkey, cooked and cooled
can cream of chicken soup

C mayonnaise

hard coocked eggs, chopped

C celery, cut fine.

or 3 T fine cut red sweet pepper

juice of 1 lemon

package or can of Chinese noodles

crushed potato chips

shredded cheddar cheese

NHENEFEND

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

1l 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. Toss togethe
and chill. Serve on lettuce leaves. g 2

.
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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
several meals. We liked the extended meals as much as
the original. My sister Jackie still loves roast beef
hash and I like leftover beef potpie.

BEEF ROAST

Mum slow roasted beef with moist heat. She used a
heavy roaster with a 1id, but I like to use a heavy piece
of foil big enough to wrap the whole roast. Put the foil
in the roaster, then put the roast in the middle of it,
add a sliced onion, and a cup or so of water, and bring
up the edges to seal. I like to use block or rump roast
because they have little fat and no bone. When I was old
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.”" Mum had dealt with him long enough
for him to know her wants. Of course in those days suet
was free, and so were bones. So if you wanted bones for
extra broth, you only had to ask.

I cook a two pound roast about 4 hours at 350 de-
grees. Then test with a fork. It should be very tender.
If not, reseal and cook longer. Since it's cooked slow
and moist, it won't shrink a lot. Sometimes I add a
package of onion soup mix dry and a can of beer instead
of water. My friend Jean G. taught me to do this. 1It's
great if you want to serve roast with just juice and not

gravy.
5 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 as I do--add
whatever you have and adjust as you go along. It's never
the same twice, but it's always good.

: 21

N



LEFTOVER BEEF POT PIE
If Mum had a good amount of gravy and some beef
left, she made this tasty dish.

1 1/2 C cooked beef, diced

1 C cooked carrots, sliced
1/2 C cooked potatoes, diced
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 in a deep
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't
have potatces, or you especially like peas, use more peas
and no potatoes. If you only have a cup of beef, that'll
do. But you do need at least 2 cups gravy.

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

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 thé good
nocdles.
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ROAST BEEF HASH

Mum used an oid-fashioned food grinder that fastened
to_the sink, but a food processor is just as good to
grind the beef, onion, and potato for this. 1I'm using 2
cups as an example, but you can use as much as you like
and/or add more onion and potato.

2 C ground roast beef

1 small onion

2 C leftover mashed potatoes or cold baked or boiled
potatoes

1l 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.

STUFFED PEPPERS

sweet green peppers, cut off tops, remove seeds

1b. lean hamburger 1l large onion

sticks celery with leaves, chopped

C hot cooked rice (not Minute Rice)

can tomato soup

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

HEHWWHE O

Put peppers in boiling water to cover. Cook 5-10
minutes till tender. Saute celery and onion in a little
butter. Mix cooked drained rice, raw hamburger, onion
and celery, tomato soup, canned tomatoes, salt and pep-
per. Fill drained peppers. You should have extra fill-
ing. Put in glass pie plate or casserole and arrange .
filled peppers on it. 1If you don't have extra filling,
put a little tomato juice around peppers. Bake at 350
for about 45 minutes. If meat isn't done, cook a bit

longer.
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My mother was known in the family for her go?d
gravy, both beef and chicken. She went by 'rules' as she
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. Then
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 tc thicken and cook while she stirred for
atlleaste f5 vedor six minutes. If it didn't look as if it
was going to be as thick as she wanted, she added more
mix.

Her chicken and turkey gravy was always extra rich
and smooth. She made it with the same water-flour mix,
but as soon as all the lumps are gone in the cup, an egg
yolk or two is stirred into it. Then it's added to the
broth, stirring as you would with beef gravy. This makes
a rich yellow gravy that is delicious on fluffy mashed
potatoes or homemade biscuits.

To make Mum's mashed potatoes

Peel one or two potatoes per serving. Quarter them
and boil in saltec water until soft. Drain and add a
tablespoon of butter per two potatoes. Start mashing the
potatoes and slow!v add evaporated milk, a little at a
time. Mash until they're fluffy. Season with salt and
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 intc patties and dipping them in seasoned
flour. Fry the patties on both sides until they have a
crisply brown crust. 1It's worth making extra potatoes
for this.
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SLUMGULLION

5 or 6 slices of bacon

1 medium onion, cut fine
3 C cooked rice

1 16 o0z. can tomatoes
salt and pepper to taste

Cook bacon till crisp. Remove from fat and set
aside. Brown onion in small amount of bacon fat. Mix in
tomatoes, rice, onion, and bacon. Cook for 15 minutes,
stirring frequently.

HOT DEVILED EGGS

6 hard cooked eggs

1 T prepared mustard

1 C sour cream

pinch of salt

2 T butter

3/4 C red sweet peppers, finely chopped
(or mse 1/2 € red, 1/4 @ green)

1/4 C green onion, chopped (tops and all)

1l can cream of mushroom soup

1/2 C shredded cheddar cheese

Cut eggs in half, remove yolks and mash together
with mustard, salt, and three T sour cream. Fill whites
with yolk mixture and set aside. 1In microwave safe dish
with lid put butter, peppers, and onion. Microwave on
high for 4 minutes, or until peppers are soft. (You can
saute them in 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 Wwith shredded cheese.
Bake at 350 for 20 minutes or till heated through. This
can be prepared ahead and refrigerated overnight before

baking. 1 :
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. This
isn't a family recipe, but one I like.
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AND THE COW WORE UNDERWEAR

I was grown wup and working when Aunt Bernice moved
to a Large enough place in the countrny to heep a cow.

She built a miniature barn and stocked it with hay and
all the cow comfornts. Then she bought Daisy, a beautiful
brown Jernsey cow with big brown eyes and Long eyelashes.

It was Love at §inst sight fon the both of them.
Daisy gave gallons o4 nich milh that Aunt Bennice tfurnned
into homemade buttern, all sorts o4 puddings, and creamy
Soups.

I didn’t get a Lot o4 time to visit Daisy, but my
§ive yearn old niece Sharon was fust the rnight age to
enjoy such visits. And something eldse.

AL the entrance o4 the barn Aunt Rerwnice had a shelg
wherne a candy fan sat, That jar was always §illed with
harnd buttenscotch drops. Everny time she went in the barn
Ahe gave Daisy a piecce 0§ candy. She Lot visitons $eed
her candy, too. In Sharon'as case, Lt was 'One for the
cow and one 4on Sharon.”

I found this out one day when I had Sharon at the
storne with me and told hern she could choose a candy
treat. When she he said she wanted cow candy, I didn't
hRnow what she meant. Finst I o44ened her a BLach Cow
Suchern, but she said no, that wasn't night. Finally she
pointed to a bag o4 buttenscoteh drops. That was cow
candy .

Nine yearns went by and Daisy neached the age when
cows often get sore Legis--a hind 04 cow arnthrnitis. At
this stage, a rneal fanmern 40804 Zhe cow Lo a butchen, but
not Aunt Bennice. She felt Aonrny forn Dalsy and wanted to
help henr.

She called the vet and asked what she could dg $on
hen cow. He said all he could AUggest was heeping the
cow’s Legs wanum.

Aunt Bennice thought and thought. How could she do
that? And §inally she got an idea. She took two painrs
04 uncle’s old Long underwear, cut the Veoal o4 and
§itted them on Daisy with elastic.

This must have helped. Dailsy Lived tg g nipe old
cow age weaning hen underwean .
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CREAMED DRIED BEEF

_ During the Depression 'chipped beef,' as Mum called
1t, was 10 cents for a package of about 1/4 pound. This
would serve the whole family so we had it often. 1It's a

lot more expensive now, but it still goes a long way.

butter

lb. dried beef

C water

onion, chopped fine, optional
flour
/2 =C=mitlk

/
’

N N s N
H3 g a3

Heat butter in heavy skillet. ad3 finely shredded
dry beef. Brown slightly. Add water and boil until
water evaporates. (Onion can be added with water).
Sprinkle flour over beef and brown a little. Slowly add
milk and cook over low heat, stirring constantly until
smooth and thickened. Serve over baked potatoes, mashed
potatoes, biscuits, or toast.
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When the children were ofd enough to go %o th@
4chool, the school boand s0lved the problem of gatt&ng
them to town fon school by paying an old couple who Lived
near the schoof to take them as boardens duning the wegh.
The children werne expected to help the couple with thein
work just as they did chores at home.

Mother said she fLecanncd to 2ike pansnips when Ahe
Lived there because it was one 04 the odten senved
dishes. She also developed hen sh{i€8 with forcing bulbs
Anto winten bLoom and fearncd to enjoy howuse plants
because the boarnding house was §illed with them.

Mum liked parsnips cooked in pork broth, but I use
them in stew.

BEEF STEW WITH PARSNIPS

N

pounds beef, cut in cubes

1 T butter

3 carrots, cut in half longways and then in quarters
3 parsnips, cut as carrots

4 potatoes, cut in quarters

2 onions, cut in quarters

2 sticks celery, cut in pieces

4 C water

salt and pepper to taste

Brown beef in butter. Then Put in crockpot with 4
cups water and the onions. Cook overnight on medium
heat. Or cook in kettle on top of stove until meat is
tender. Add the rest of the vegetables and cook eat Ll
tender. You may have to add more water or broth, Season
with salt and pepper. Mix 2 T of flour in about 1/2 ¢
cold water and stir into water to thicken. cook 10
minutes.

28



LB

)

Mum always tried tc keep a can or two of salmon on
the shelf as insurance against not having anything to fix
if she got unexpected company, or for a quick family
meal. Salmon was 25 cents a can then, and it made an
inexpensive meal that could be fixed in several ways.

SALMON PATTIES

can red salmon, drained and skin removed
slices bread, torn in small pieces

egg

1l t minced onion (optionai).

s

Drain salmon and remove skin and large bones.
Flake. BAdd 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. If we had more guests, the amount of bread
increased. But I find this the best amount.

MEAT LOAF

1l lb. ground beef

1 medium onion, minced
1/2 C celery, minced

1l C soft bread crumbs
1l egg, beaten

1/2 C ketchup

2 T milk

1/4 t pepper

1025t isallit

Mix bread crumbs and milk. Add rest of ingredients
and mix well. Form into loaf and place in greased baking
pan. Bake at 350 for 1 hour. Leftover meatloaf may be
sliced for sandwiches.

During lean times, Mom may have added more bread and
vegetables to make the meat feed a few extra. :
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PRACTICALLY PERFECT PORK

I 4pent sevenal weeks each summern at Aunt Bennice's,
and even durning the school yearn she often called Mothen
on Friday and asked i could come 4pend the weekend. She
had no children o4 hern own, and I served as a convenient
substitute. I think I helped her do some things she .
hadn't had time to do becawse she grew wup 4inh a big fami-
Ly.
I gave her a good excuse to give tea parties when
she could create things Like carrot salad in the shape 04
bunny rabbits, and tiny cookies with colored 4§rosdting.

She always had a profect 04 some sort going on at
'"The Fanum,' a4 she called hern foun acre plot. And I
dernved as a willing ally in most o4 Zthem.

The Aummen o4 the search 4orn perndect pornk began one
weekend 4in Late winten when she sernved stuffded pornk chops
don dinnern. I thought they werne delicious, but Aunt
Bennice said they just wernen't wup to hern dtandards. They
wene too 4at and Lached 4Lavorn, despite the Asage and
onion dressing they'd been cooked with.

Drawing henseld up to hern §ull fourn §eet eight, she
announced hen intention o4 raising a couple pigs §orn next
winten’'s meals. 1[4 she rnaised two, she said, she could
heep one forn hernseld and sell the meat §from the othen to
memberns o4 the family and those griends she deemed worthy
04 rnecediving 'Perngect Pork.’' Thus she could satisdy hern
Pennsylvania Dutch thrift.

On my next visit she took me to a 4enced-in area
behind the chichen coop where a cute Little $§Lat-naoded
houte waited in one corner §or the pigs. That afternoon,
as a Sdpecial treat, I got to go to a real fawun with hexr
to select the baby pigs destined to grow up into ’perfect
pork.’ The farmern’'s sow had twelve Little piglets as
cute as cute could be, with Little pink snouts and cunbs
iza tﬁiﬁf. A{teztzuztadeaibeaazion, Aunt Berndice chose

o w e ones w ch Apots. {
crate to tahe home. ; g v it ing

On the way home she told me I'd be a bi {
rnaising them. And it would be fun for me. LghteiZLGtha
twth. 1 enjoyed that summer almost as much as Ahe did

Aunt Bernnice always enjoyed seeing anyone eat hen .
4ood with appreciation. I think she got just as much
en ol h e e ke dld from eating

ens i e too eirn oinhks '
how good hern 4o0o0d was. gl o Eoncomm on
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Summern days at Aunt Bennice's always began with hern
aunning the sweepen and me dusting evernything in sight.
Then I could feed sunflower 4seeds to the pet parrot and
Let King and Judy, hen Boston Bull dogs, out in the back
yarnd 4on a nun.

Next on the List was 4eeding the twenty four hens
and gathening the eggs. Now an added part of the morning
noute was feeding the two Little pigs.

They ate pig 4ood that she bought at the §eed mill,
and they got it everny day. But Aunt Bennice didn't
expect to naise perfect pork on swill. She made a 4tew
04 table scraps and milh orn broth, and mixed it wawum with
the prepared 4ood. A4 soon as they saw ws coming, the
pigs nushed to the trough, greeting ws with oinks and
squeals.

Adtern this, we wonked in the garnden fon an hourn orn
40. I4 we found a tomato that had cracked $rom the rain,
on an earn o4 corn not full enough to suit Aunt Bennice, I
got to go give it to the pigs.

The pigs helped the garden, too. At the darn end,
well away 4from the house, Aunt Bennice had a barrel §ull
04 hern special "push em up,” as she called it. This
consisted o4 nain watern with pig manure added. I+ had a
£id to heep the smell unden controf. Aunt Bewnice na-
tioned buchkets o4 it to plants she §elt needed an extra
boost. I didn't help with this. And I was glad %o avoid
the smell.

Aften oun garndening edfonts, it was time to prepare
Lunch and spend an houn on 40 baking a treat §on suppern
--a pdie, on cake, orn cookies. And if dinnern was to be
something Long cooking, £Like a noast, we stanted it then.

In the agternnoon, 44 it was a sunny day, we got
neady 4on the second imporntant part of raising pergect
pork, at Least by Aunt Benwnice's nules. This involved
clean pigs.

The ganrnden shed held the toofs fon accomplishing
this--a tin pail, an ofd broom, and soap powdern. We
4illed the pail with soapy watern and headed §or the pig
pen. Aunt Bernice took the pail and I carrnied the broom.

using a cement block as a step, Aunt Bennice climbed
to the top o4 the pen, calling, "Pig, pig, pig.” Those
pigs came as fast as thein shornt Little Legs would carry
them. They Atood 4in fnont of the pen while Aunt Beanice
dipped the broom in the soapy water and scrubbed them

down. They Loved 4it.
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They wrinkled thein pink snouts and closed thedln
brnight piggy eyes in beiss as they goi scnatched all oven
with brooms §ull o4 Asuds. They wene 4in hog heavern.

04 counte we talhked to them whife this was going on.
And they oinked and grunted in neply. 1 thought thcq
told me how much they Liked a bath. They even got ninsed
down with a buchet orn 40 each o4 clean watern.

ALL o4 this meant that we 4spent at Lot of time at
the pig pen--with unexpected neiults.

As 4all drew closen, 40 did butcherning time--the
time o4 Aunt Bennice's trniumph, when she could serve
pernfect pornk--just §at enough, §Lavored by all the good
§ood, tenden §rom Lack of exerncide, and centified clean
by hern own high standarnds.

She should have been ovenjoyed with the nesults of
hen handiwork, but §on some reason she wasn't. And I
didn't Look 4orwand to ponk and parnsnips, if 4t was godng
to be made §rom my §riends.

Finally, Aunt Bennice decided to Aell both pigs to
someone eflse. She neven ate practically penfect pornk.

i ‘Z:#/u

BAKED PORK CHOPS WITH STUFFING

oy

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. Top each chop with
2 or 3 tablespoons applesauce, if desired. Cover with
lid or foil and bake for another hour or longer, until
done.

Aunt Bernice used to do this in her electric roaster
and would leave it on low when she was away for an after-
noon. She would put big potatoes in to bake at the same
time.




PORK CHOPS WITH SAUERKRAUT AND DUMPLINGS

4 thick pork chops (or more if you want)

1 1b. sauerkraut

2 yellow Delicious apples, cored and quartered
1 T cooking oil

Water or chicken broth

Dumplings

1 cYElour
2 t baking powder
1/2 t salt
1 T butter
1l large egg, beaten
6 T milk
Brown chops in o0il. Place in deep heavy kettle with
lid. Add sauerkraut and apples, and enough water or
broth to cover. Cook over low heat for one hour. BAdd a

little more water if needed before adding dumplings.
Dumplings

In bowl mix flour, baking powder, and salt. Cut in
butter till mixture looks like corn meal. Add the milk
and beaten egg. Mix but don't beat. Drop by tablespoons
full into the simmering sauerkraut. Cover with 1lid and
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, follow-
ing directions on the package. N




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. 1It's more of a method than

a recipe.

Take a piece of ham large enough so each person to
be served will get about 3 ounces, or use a meaty ham
bone. Put in a large pot with enough water to cover.
Cook for a half hour or more until the meat is done. Aadd
one or two peeled potatoes, quartered, per person. Cook
for twenty minutes. Meanwhile clean and snap enough
green beans to give each person a hearty serving. Add to
ham and p;potatoes. Cook until done. You may need to
add water. My sister Jackie has a delicious version of
this. sShe adds shredded cabbage along with the green
beans. And when the soup is almost done, she puts in
'rivels'--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. 2a meaty ham
bone or a piece of ham big enough to feed everyone was
boiled for an hour or till tender with water enough to
cover. Then potatoes, carrots, some celery if we had it
an onion and small head of cabbage cut in wedges was :
added and cooked until all was tender, adding more water
if it was needed, and salt and pepper tgo taste.
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SCHNITZ AND KNEEP

quart dried apples
lb. smoked ham

T brown sugar

C flour

t baking powder
1/2 t salt

dash pepper

1l egg, well beaten

3 T melted butter
1/2 C milk

BN NN W

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
salt and pepper. Mix milk, beaten egg, and melted but-
ter. Stir in flour mix just until well blended. Drop
into simmering ham and apples. Cover pan and cook for 20
minutes. Serve hot.

MOM'S FAVORITE--PICKLED PIGS FEET.

2 pigs feet, scrapped and cleaned well
1l 1b. lean pork

1l C vinegar

Jestiisalit

1l t Knox gelatin

Pepper to taste

Boil pork and pigs feet slowly in water for about 2
or 3 hours, adding water as needed. You need to finish
with about a quart of broth. 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
vinegar. Chill overnight. Scrape fat from top of jelly
and discard. Slice and serve jellied meat.
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PUSHING RAGS

Keeping a big family in decent clothing was a never-
ending job for Grandma. She was a good seamstress and
made a Lot 04 the damily clothing. She altso made oven
clothes passed down {rom §riends and family, and mended
and patched until there was harndly anything Left to mend.
At this point, clothing was demoted to "pushing rags” and
hung in the bach hatlt.

The house on top od the hill could only be rneached
by a dirt road. That meant that the oLd Ford Grandpa
drove wad often stuch--in thickhk mud aftern a nain, on in
deep wintern snow. ‘At those times it took the whole
damily to push the carn out. School clothes had %o be
Rept in good ondern, 40 0§ cournse they couldn't be worn
don this dirnty job. Instead, everyone put on thein
"pushing rags."

The family call 2o help wad 4imple--"Get yourn push-
ing rags on.” Even after the family was grown and everny-
one was farn §rom home, if§ someone needed help, they used
the ofd 4amily rallying call §or people to piteh in and
help. Mom also used it when she had a big job to do.
She'd 4ay, "Well, I've got to get my pushing rags on and
get stanted.”
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SOUPS

_ To make a good soup, you need good stock. I save
Pleces of chicken like backs, wing tips, or Plieces I
qon't want for whatever dish I'm making, in a container
in my.freezer until I have 3 pounds or so. Then I cook
them in water to cover along with a stick of celery, a
carrot cut in pieces, and an onion. Bring to a boil and
reduce to a simmer. Simmer for at least an hour, adding
water as needed. Remove chicken and vegetables. Discard
vegetables. If you like, pick bits of lean meat from the
bones and add to the broth. Cool and freeze to use as
broth for soup.

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 are gone. Now
bones cost money.

I buy a large soup bone when I need to make stock,
but I also save bones from steak, roast, etc., and freeze
them for soup making. Put the bones in a heavy pot or
roaster and brown them on top of the stove or in the
oven. You need some good soup meat, also well browned.
Add water to meat and bones to cover. Add a carrot cut
in pieces, a stick of celery, and an onion cut in
quarters. 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.
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Potato soup was a staple in our family. We hgd it
in all kinds of variations, depending on what was 1n
season or in the cupboard. The simplest was just made
with potatoes, onions, water, and butter with salt and

pepper, or sometimes celery salt, to flavor. If we had
celery, Mum used it in place of most of the onion. In
spring the soup was made with green onions and parsley,

or sometimes just parsley. Sometimes milk was added to

the hot soup before serving, or a carrot might be grated
and added for extra flavor. My own favorite was when Mum

]

1

added 'rivels' to make a real stick-to-the-ribs soup with

ham or bacon in it. 1If Mum had chicken broth, she
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
or two. Then add water to cover and cock until
vegetables are very tender. Add a little more hot water
as it cooks down. Stir often. Add salt and pepper to
taste. Milk may be added just before serving. If you
like 'a thick soup, mash some of the potatoes with the
spoon as you stir while cooking.
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RIVEL SOUP

1 1/2 quarts ham broth with bits of meat
1l or 2 potatoes, diced

1 € flour

1l egg, beaten

1/4 t baking powder

salt to taste

Cook potatoes in broth until tender. Combine flour,
baking powder, and beaten egg. 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
boiling soup. Cook about 10 to 15 minutes until rivels
are done.

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. This can also be
made with chicken broth.

BEAN SOUP

pound dry soup beans

pound butt end of ham or meaty ham bone
cups water

stalks celery and leaves, chopped

large onion, chopped

carrot, sliced

large potato, diced

minced parsley

M HEHENOR

Cover beans with water and soak overnight. Drain
and add fresh water. 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
except parsley. Cook until vegetables are soft. Add
parsley and cut up meat. Stir well and heat.

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-

gar.
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LENTIL SOUP

ham bone or 1/4 pound unsliced bacon
pound lentils

onion, chopped

carrots, sliced

celery stocks with leaves, chopped
or 3 potatoes, chopped fine

gquarts cold water

SRS B S IS B S

Put ham or bacon, lentils, onion, and water in a
large pot. Bring to boil, cover and simmer for about tw
hours. Add carrots, celery, and potatoes. Add salt and
pepper to taste. Simmer with cover until the vegetables
are tender. As with any thick soup, stir often so vege-
tables don't stick and burn. Add bits of meat to soup,
if any are left on bone.

PEA SOUP

1l pound dry split peas

3 quarts water

Ham bone with some meat

1l/4 C yellow onion, chopped
l or 2 carrots, chopped

1l potato, chopped

Salt and pepper to taste.

Wash peas and soak overnight in water to cover.
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. Remove ham bone. 1
Mash vegetables with potato masher. Pick bits of meat
from bone and add to vegetables. Add water to desired
consistency. Stir well and add salt and pepper to taste.
Heat and serve with bread. 1

Note: If we didn't have a ham bone, Mum sometimes used
bacon or even butter with sliced wieners for flavor,. If ﬂ
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. Mum made dumplings |
with all kinds of soup;
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When I was small, I thought Aunt Glad was the most
glamorous of my aunts. She had a job, a fox durn 4scard,
her own canr. And she Lived in CLeveland.

When Aunt GLad wanted something, 4he usually got it.
So when she came to our howse §orn dinnen one New Yearn in
the middle o4 the depression and said, "You can’'t eat a
New Yearn's meal without sauernkhraut or we won't have good
Luch all year,” Mom went right down to the cellar and
brought up a jan 04 dawernhraut.

Mom wasn’zt supernstitiows, but Aunt GLad was. Mom
sernved the chicken dinner she had been preparning and
sdauernhrnaut as well .

I don't nemembern anyone but Aunt GLad eating a Lot
04 Sauerhraut, but I do remember henr going to hen can to
Leave and 4inding she had a 4Lat tine. That curned me 04
thinking sauernhraut was fuchy, but I s+ill Like it--fixed
one o4 beveral ways.

PLAIN SAUERKRAUT

2 T butter

1/2 C chopped onion

1l quart sauerkraut

1l apple, grate

l t caraway

about 2 C boiling water

Melt butter in a heavy saucepan. Add onion and cook
until golden yellow. Stir in sauerkraut and cook and
stir for about 5 minutes. 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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Fried green tomatoes werne a favorite meal o0 my
mother and dad. Afmost everny time Mom served them, she
told about the time duning World War [ when she wat a
chitd.
Grandma was alone with the children because Grandpa
was an oil drnillern and his work often took him fon weeks
at a time to sites away §rom home. Grandma was resources
4ul and made do with what she had. Flour was rationed
durning the war, and the {amily ration §orn the month wab
gone. There werne a Lot of green tomatoes 4in the garden
that would make a meal §or the family, but nothing o
§Loun them with. Then Grandma remembered that she had a
bin o4 coarnse grain in the bann to 4eed the cow.

She went to the barn and got some cow 4ood. Then
Ahe ground it in hern cofdee grindern to a coarnse fLourn.
She dipped the tomatoes in it and 4ried them.

Mom said they all thought those were the best fried
tomatoes they evern ate, probably because o4 the novel

idea 04 sharning the cow's 4ood.

== 05

DAD'S FAVORITE BUTTERNUT SQUASH

Cut large butternut squash in pieces and steam. Or
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. Or if
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.

42
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When August afternnoons are hot, and the yellow
dwallow-tailed buttenfliecs go §rom §Lowen to §Lowern 4n my
iakgen, I think o4 one 04§ the special tneats of my child-

ood.

.It was alwaysd on a afternnoon Lihe this that Aunt
Bennice sadid, "Let's see if we can §ind a mess of new
potatoes fon supper.”

Taking a fLittle bashet, we headed §on the potato
patch. We didn't tahe a shovel because this was a deli-
cate operation. Each plant was only nobbed of one orn two
potatoes s0 the nest could grow on to be dug 4in the §all.

Aunt Bennice's ganden s04ifl was Loose and sandy A0
she could poke her §ingens, brown with the summen Aun,
down next to the plant, and §eel to §ind the Little
qQuanten sized potatoes. She detached a §ew, exclaiming
how nice they werne and, judging by the numben 04§ potatoes
Sshe felt in the hill, how big the §all crop would be.

It was my job to push the Ao0il bach in place befornec
we went to the next plant. We always piched enough §on
two meals.

On the way bach to the house I piched Aome pansley
Lo go with them. [ always pickhed some extra to chew on
because I Love the taste.

ALl the potatoes werne washed and put on to boil
until the £Little ones' tenden shins starnted to split and
showed they wene done. Then hatf of them would be served
with butten and chopped parndlfey. I always thought
nothing could taste 40 good, at Least until the next
night when the cold boiled potatoes Aunt Bennice had put
asdide wene browned all oven in the big 4irnon shillet with
ham on bacon dnrnippings. She fuwwned them constantly 4o
they wenre just the night shade 04 golden brown on the
outside, but s2i0L 404t and moist on the inside.

['ve neven been able to decide which style A4
betten. I Love them both.




MY FAVORITE BAKED BEANS

Mom made her baked beans with great northern beans,
onion, ketchup, and bacon. Aunt Bernice liked to use
lima beans , brown sugar, and bacon. My own verslon
developed when I ran out of great northern and addgd a
can of kidney beans. I liked them so well, next time I
added limas, too. This is a favorite at picnics or I use
it as a whole meal with a good bread, cole slaw{ and a
fruit dessert. If you want to feed a crowd, this recipe

can be doubled or tripled.

can great northern beans, drained
can’ kidney beans, drained

can lima (butter) beans, drained
large onion, about a cup, chopped
1/2 1b. ham, cut up

3/4 C brown sugar

1l C or more ketchup

2 T yellow mustard

Bacon, depending on size of bean pot.

o

Chop onion in my blender. Drain beans. Line bottom
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

pot. If it doesn't come to top of beans, add more
ketchup. Cover top with strips of bacon. Sprinkle with
rest of brown sugar. Bake at 350 about an hour. Don't

bake so long it becomes dry. Make sure the pot or cas-
serole is deep enough so it won't boil over.

oy



Durning the Depression, when I was growing wp, we
4eldom had $resh greens to make salads 4in the wintenr.

ALl summen Long Mothern and my aunts would pichle and
can everything vegetable they could §ind. Some things
Likhe my aunt's pepperns stufded with cabbage wernen'it even
canned, but put down 4in crochs coverned with cheesecloth.

Sunday dinnern was odten a small amount o4 meat
Adtrnetched 1o $eed evernyone. It was sitretched by adding
potatoes and dumplings, $Luffy and good to be sure, but a
Little bland. s0 Mom would open a jan of hen deliciows
green tomato pichles to add zest to the meal.

On weekh days we often didn't eat meat at all. But
macarond and cheese tasted good with a farn of 'End o4 the
Ganden' pdichles.

Pichkled beets with eggs, conn nelish, and a whole
cellar full of othern hinds of pichles, added variety to a
basic stanchy diet.

Because you couldn't eat a huge helping o pichles
even {4 you Liked them, a small amount of the jar would
be Ledt oven, but not enough 4or anothen senving fon
everyone. So the next meal, Mom would open something
else, but put the small dish of Leftoverns out, too. Most
04 the old Pennsylvania Dutch did the same. And this ma.y
have been the sitant of the 'Seven Souns’ storny told about
theirn cooking. Unless it was §or a Larnge parnty, no one
opened 4even hinds at once. i
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PICKLED BEETS AND EGGS

We always had these at Easter. When I was a child,
Mum always boiled a lot of eggs and I colored them. Then
came the contest. What egg was the most beautiful? The
next runner up? I could choose two or three I liked the
best and keep them for my Easter basket. The rest were
peeled and used with pickled beets. Mum didn't like the
idea of eating eggs left at room temperature for several
days, so 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. The
whole family loved Mum's.

1l 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
1 cup. Put this, sugar, vinegar, and spice into a small
pan and bring to boil for a minute or two. Let cool to
lukewarm and pour over beets and eggs in a glass bowl or
jar. Chill for at least two days.

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

END OF THE GARDEN PICKLES
(my Dad's favorite)

quarts green beans, cleaned and cut in short pieces
large head cauliflower, separated in small flowers
C fresh Lima beans

C whole kernel corn

C carrots, sliced

C onions, chopped

green peppers, chopped

quarts green tomatoes, chopped

bunch celery, sliced

quarts cider vinegar

sugar

C salt

celery seed

mustard seed

dry mustard

turmeric
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Cook green beans, cauliflower, Lima beans, and corn
in boiling water until crisp tender. Drain. Then mix
with onions, peppers, and tomatoes in a large kettle. 1In
another kettle bring vinegar, sugar, salt, mustard, dry
mustard, and turmeric to boiling. Pour this over the
vegetables and cook for 1/2 hour, stirring often. Pack
in sterilized jars and seal. This should make about 12

pints.

WATERMELON PICKLES

I was a teenager before I noticed that other people
served watermelon in slices with the skin on. Mum always
cut it off to make her super watermelon pickles. We
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: Add
enough water to cover rind. Cook until rind is tender
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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

l large sweet red pepper, chopped

1/4 C sugar

1 T salt

1 T dry mustard

1/2 C vinegar

1l/2 C water

Cook corn till tender. Drain and set aside.
Combine cabbage, pepper and celery in a stainless steel
kettle. Add 1 cup water, cover and cook 5 minutes.
Drain and add the corn. Mix sugar, salt, vinegar, dry
mustard and water. Pour over the vegetables. Heat to
"boil and cook 15 minutes, 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.

FRESH CUCUMBER RELISH

1 medium size cucumber

1l sweet onion

1/2 C French's yellow mustard
1/ 2:°C . sugar

Wash cucumber and grind it, skin and all. Grind the
onion. Mix cucumber and onion, put in colander. Drain
for 10 minutes. Mix mustard and sugar. Mix with
vegetables. Serve on hot dogs or hamburgers.

Mum always told how she got this recipe when she was
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 recipe
for his special sauce. Every summer she made it for all
our picnics and gatherings.
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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

1l 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
1l C sugar
1/2 C salad oil
1 t dry mustard
1 C vinegar
1l t salt
pepper to taste

Slice carrots in about 1/2 inch slices. Steam or
cook until just tender, not real soft. Drain and add
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.
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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 chicken or turkey in cubes. Chop eggs. Cut.
celery, onions, and olives fine. Toss all with dressing.
See below for dressing recipe. Let chill at least an
hour so flavors can blend. Serve on lettuce with a
garnish of quartered tomatoes and hard cooked eggs.

NOTE: To make sandwich filling or filling for puff
shells, cut chicken fine.

DRESSING

1 1/2 C Miracle Whip Salad Dressing
T prepared mustard

T sugar

T vinegar

or 3 T evaporated milk

t salt, if desired

N

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

SHIRLEY'S SAUERKRAUT SALAD

1l large can sauerkraut, drained
1l C celery, chopped fine

1l C onions, chopped

1/2 C o1l

1/2 C vinegar

1l 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.

2 C cucumbers, sliced thin
1 C sweet onions, sliced
l 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 “tasalt

1l C cold water

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. seur.

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
seams together and patting flat. Bake as directed on
package and cool crust. Beat cream cheese, mayo, and dry
dressing together. 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. Cover with plastic wrap and chill
for an hour. Cut into small squares to serve.
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nead baking,

esh b
I4 you could bottle the Asmell of 4n o

you would have a perfume that would make people turh
mone exotic Acents to buy it.

I always Loved baking days. When I wab small, I
felt that the Loaves starting out as tiny Lumps 04 dqugh
and getting biggen and biggen as they raised was @ kind
04 magic process. Then, when they were popped 4in the
oven and the wondernful aroma went through the house, I
could hardly wait §on Mom to thump the tops and say they
sounded hollow 4o they werne done. .

They would be et out to cool, but if I had been
especially good, on i Dad was in the kitchen, one Loat
would have thick slices cut §rom the crusity ends, and we
enjoyed them hot.

Dad Loved §resh bread morne than cake. Mom had a
nespect fon white bread because she rnemembened World War
One when the only grnocen in town nationed white 4Lourn by
making customens buy twenty pounds o4 dark coanse $Loun
in onden to get §ive pounds of white. She didn't Like
the coanse bread it made.

Dad said his 4amily had been Lucky, his Granddad
naised enough wheat to be able to tahe it to a mill to be
ground into 4Lourn forn the family. He paid the millen by
allowing him to heep some o4 the {Lour.

When I grew wp, my 4inst job was in the office of a
stone nean a building called the Market House. In the
Marhket House 4arnmens had stalls. And a bakerny tookh 4resh
bread 4rom its ocvens at eleven o’clock, just in time forn
Lunch.

At Least once a week, the five o4 us in the office
would put in a quartern each, and send someone to get a
Load o4 4resh bread, a quarntern pound of country butten,
and a fan o4 homemade jam forn a special Lunch treat.
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POTATO BREAD

potato, pared and cut in pieces
1/2 C water

package dry yeast

T shortening

T sugar

t salt

about six cups sifted flour

pinch of ginger

NHENHEDNDH

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. & IESdt
isn't, add a little more water. Put the yeast and the
pinch of ginger in the 1/4 cup of just warm liquid. Let
stand 10 minutes. Add the mashed potato to the
shortening, sugar and salt. Stir until smooth. Beat in
about 3 cups flour. Stir in the yeast. Add the rest of
the flour gradually, beating well. On a floured surface
knead the dough until smooth, about 8 minutes. Place
dough in greased bowl and grease the top of the dough.
Cover with cloth and let stand in a warm place until
double. Punch down dough and divide into 2 loaves. Put
in greased bread pans. Cover and let rise until doubled.
Bake at 375 degrees for about 40 minutes. 1f done, the
bread will sound hollow when tapped. Turn out of pans
and cool on a wire rack.

AUNT BERNICE'S BUTTERHORN ROLLS

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

Let this mixture rest for 20 minutes.

Then to 1 C of scalded milk add 1/3" Ciof buttersor
oleo, 1/3 C sugar, and pinch of salt. Let cool and add 2
beaten eggs. Combine all and add 4 1/2 C flour. Cover
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. Bake at 425 for ten

minutes.
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BAKING POWDER BISCUITS

flour

t salt

sugar

baking powder
shortening

C milk

HNNNH-
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Use fork to mash shortening into dry mix. Stir in
milk. Drop on greased baking pan or roll out on floured
board and cut into rounds. Bake at 450 for 10 or 12
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. She put them on a greased
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.

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. When mixture has
cooled, stir in yeast and 1 1/2 cups flour. Set aside
and let rise. 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. She always served
them when she cooked rabbit or squirrel, too. She boiled
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. So now I eat my dumplings with
other things.

15 Elour

1 1/2 t baking powder

1./2 st salt

1 T butter

1l large egg, beaten

6 T milk

1 T parsley, finely chopped, if you like

In a bowl mix together flour, baking powder and
salt. Cut the butter in as for pie crust. Add theregg,

milk, and parsley if you're using it. Blend. Drop in
about 6 portions on top of simmering broth. Cook covered
for 20 minutes. Don't lift 1lid until done.
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When we went to visit Grandma and Grandpa at Chrisi-
mas time, I always begged him to tell me a story. He
took me on his fLap and told me about the Christmas he
nemembered best from his childhood. He always stanted
the storny the same way, by saying, "My brothens and I
werne wonnied 4on 4earn Santa might not come that yearn. We
hnew times wene harnd on the fanm. Spring had been Late,
the 4inst snow came earnly. It nained when the cropb :
needed 4sun, and it was dry as dust when they neceded nain.
ALL us boys helped in the {fields, and we hnew the bann
and conn cnib wenen't as full as they should be.”

At this point he would pat my head with hAb b&gl
hand. I can Atill see hiS hand in my mind’'s eyes, his
big hand with one fingen missing. He wanted to me hnow
that evenything would turnn out night.

"We didn't go hungny,” he went on, "but Mom senved a
Lot o4 mush and milh fon suppern. When Paw went to town
to trade eggs and such fon storne goods, 4t was mostly a
Little salt and oil {4orn the Lamp that he brought back,
none o4 the stick candy he brought wus when times were
good.

"Us boys thought that if times wene that hard 4or
ws, Santa CLaus might not be any bettern of4. 'Counse, 4in
those days we didn't expect a whole pile of toys Like Yyou
get. Mostly we each got one toy. But we played with
ecach othens, 40 it wast 4fun. And we got new wanm bocksh,
maybe a new shint, and stick candy and fudge. But we
wene afraid Chrnistmas might not come in such a hard year.

"Two days before Chrnistmas, just when we werne all
feeling pretty Low down, Mom said, 'You boys bettern get
youn coats on and Look fon a tree if 4t’s goding to be
deconated 4on Chrnistmas.’ That pernked us wp, 'caute A4
we had trnee, maybe Santa would come aftern all.

"Well, we cut a nice hemloch and set it wp in the
connen, and decorated it with paper chaints and popcorn,
and the ornaments Mum had saved from othern yeans.
Chnistmas Eve we Aat around the hitchen table while Paw
nead the Chrnistmas storny {from the Bible. Then he went
out to tend the stock.

"Mum said, 'You boys just wailt. 1I'm sure Santa will
come tonight.’' We sat and whispered to each othen while.
we waited. We knew that wasn't a time to push orn yeld
'ecause Santa might heanr. 3

"It wasn’'t Long L we heard the sound o4 ALeigh
bells. It came from the pantry. Then the Little door o
the pass through s€id back, and a pairn o4 blach mittened
hands put a big naisin pie through, and a deep vodice
Asaid, 'Ho, ho, ho. Menry Chrnistmas.’
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"That rnaisin pie was the best I ever ate. I[4 was
the only thing we got that Chnistmas, but it was the
Chnistmas I nemembenrn best, 'cause we saw Santa, well, at
Least his hands.”

Aftern I hearnd that stony, I was always happy with
whatevern gifts I got.

I don't have Great Grandma's rnaisin pie necdipe, but
[ Like both o4 these. The §inst is a basic nonspiced
pie, and the 4econd is almost the 4same, but Apiced, and
tastes a bit Like mince meat.

RAISIN PIE

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

1T lemon juice

2T butter

1T grated lemon rind

Line pan with one half pastry, roll out the other
half and save for top of pie. 1In a saucepan cook raisins
and 1 cup water for 5 minutes. 1In a small bowl combine
the dry ingredients. Stir in the remaining 1C. water.
Add this slowly to the raisins in the saucepan and cook,
stirring until mixture boils. Add butter, lemon juice,
and rind, and stir till butter melts. Take off stove and
cool to lukewarm. 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 escape.

Bake at 400% for 10 minutes. Reduce heat to 350% and
bake 25 minutes more, till crust is brown and done.

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 1T of cider vinegar instead of lemon juice. Use
grated orange rind instead of lemon peel.
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As a young man, Uncle Addie made his living york}ng 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 bqardlng
house the pie crust was so hard the men ate the_fl}llng
and passed the empty crust back for refills, thinking it
was a plate. 4

Grandma made a flaky crust with lard, but I don't
cook with lard. The following crusts are the ones I
make.

NEVER FAIL BOILING WATER CRUST

3/4 C Crisco
2 T milk or cream
1/4 C bgiling water

2 C flour
1/2 t salt

Put Crisco and milk in deep bowl. Put water on to
boil. 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.
Roll out on wax paper sprinkled with flour. This is a
verystender erust. If you develop a hole in the crust,
it can be patched by patting a patch in with your fin-
gers. Sometimes, if I'm making single crust pies, I just
pat it out in the pie pans and don't bother rolling it
with a rolling pin.

GRAHAM CRACKER CRUST

2 C graham cracker crumbs

1/4 C ground walnuts or pecans
1/4 1b. butter or oleo, melted
1/4 C sugar

1/2 t cinnamon

Mix all of above. Press into bottom and sides of
deep 10 inch pie plate. Bake at 350 degrees for 10
minutes. This is also enough crust for a 9 x13 pan, if
you're making cheese cake or other desserts. I like
cinnamon with most everything, but it can be omitted.
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CRERM CHEESE PASTRY

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

Beat cheese and butter till fluffy. Stir in flour,
mix till blended. Form ball and chill for several hours.
Can be used for pie or tart shells. Baking time depends
on what you use for filling.

COOKY CRUST

1l 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
sides of 9 inch pie plate. Bake at 350 for 10 minutes.
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

Scald milk and butter. Mix all and bake about 30
minutes at 400 or till knife tests done.
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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. When cold, make
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. that you like. To be
extra fancy you may drizzle filled puffs with a little
chocolate frosting.

Variation:

I use these shells filled with chicken salad as a
ladies luncheon treat. Or I make teaspoon sized drop on
the cookie sheet and serve them filled with chicken salad
for party canapes. See Chicken or Turkey Salad Recipe
for filling.
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LEMON PIE

baked and cooled pie crust

C sugar

T cornstarch

1/2 C cold water

egg yolks and 1 whole egg, beaten slightly
grated yellow peel of 1 lemon

juice of 1 lemon

1 T butter

WH S

Meringue

3 egg whites at room temperature
4 T sugar

Filling--combine sugar and cornstarch. Add water
and stir until smooth. Stir in the yolks and whole egg.
Stir constantly over medium heat until mixture comes to a
boil and thickens. This will take about 1 minute.
Remove from heat, add lemon juice, grated rind, and
butter. Stir in. Pour in prepared pie shell. Beat the
egg whites in very clean bowl with clean beaters with
mixer on high until soft peaks start. Very slowly, a
spoon at a time, add sugar, beating until sugar is
completely dissolved. and stiff peaks form. Cover
filling, making sure it touches crust all around pie.
Bake at 350 for about 15 minutes, or until lightly
browned.
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LEMON PIE WITH MIX THAT TASTES HOMEMADE

1 baked pie crust A
1 box Jello lemon cook and serve pie filling

Don't use directions on box. Instead add

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

Mix until smooth in medium saucepan. Sﬁirring
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

Stir 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.
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PINEAPPLE PIE CAKE

1 C sugar

3 T flour

1/2 t salt

3 eggs, separated

1 Cmilk

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

unbaked 9 inch pie crusts (deep dish)
eggs

1/2 /€ sugar

t allspice

1/2 t cinnamon

1/2 ticloves ,

1 1/2 cans evaporated milk

1 C water

1 can solid pack pumpkin

HNNOORN

Beat eggs, add rest of ingredients, and beat
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together. Pour into prepared pie crusts. Bake at 350
for about 1 hour or until a knife in the center of the
pie comes out clean. If you're not using deep pie pans,
this may make 3 pilest gl
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CARAMEL CUSTARD PIE

C evaporated milk
eggs

C brown sugar

T flour

T butter

9" pie shell

HNWRFEODND

Beat milk and eggs together until well mixed. Set
aside. 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. Pour in
Pie shell and bake at 400 for 30 minutes or until knife
inserted halfway between center and outside edge comes
out clean. Cool before cutting. You may serve with
whipped cream.

LEMON PIE CAKE
Preheat oven to 425.

nine inch pie shell, unbaked
eggs, separated

cup sugar

T flour

T melted butter

C milk

lemon, grated rind and juice
/4 t salt

w =
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Beat egg whites till stiff, set aside. Beat egg
yolks till lemon colored. In bowl, mix flour, sugar, egg
yolks, lemon rind, lemon Juice, salt. Blend well. Fold
in stiff egg whites. Pour into shel] and bake at 425 for
10 minutes. Reduce heat to 350 angd bake 20 minutes
longer. Cut when cold. You'll have cake layer on top,
and lemon custard on the bottom. Thus the name--pie
cake.
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Summen brought peaches to be picked at a 4arum orn
bought at a noadside Astand. Mom always canned many
quarts forn wintern and made peach conserves and peach fam.

The {4inst peaches o4 the season werne 4served as peach
shornteake--my grandmother's necipe o4 a nich buttern cake
with just a hint of spice, topped with peaches and
whipped cream.

Adten the peach shornt cake starnted the Aeason, we
enfoyed in theirn tunn peach pie and peach dumplings. I
42400 Love all o4 those and have added an uncooked pie 04
my own devdiasing to this section.

GRANDMA'S PEACH SHORTCAKE

C sugar

C milk

eggs

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

W oo

Cream Crisco and sugar well. Add milk. Then add
eggs, one by one, beating well between each. Sift flour
with baking powder and salt, and add to mixture. Last
add almond extract and mix. Bake in two layer cake pans
that have been greased and floured. Bake at 350 for
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. Top with the other layer
and more peaches. Serve with real whipped cream.
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MOM'S PEACH PIE

l 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. Fill
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.

FRESH PEACH PIE

1l graham cracker-cinnamon crust (see crust recipes)
1l 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. Set
aside. In heavy saucepan, mix dry Jello, sugar, and
cornstarch. Add peach water and cook, stirring over
medium heat until mix boils and becomes clear. Remove
from stove and spread a small amount on bottom and sides
of crust. This keeps crust from getting soggy. Cool the
rest of the mixture to room temperature. Peel, slice,
and drain remaining peaches, and stir into mixture. Fill
shell. Chill about 2 hours before serving.




PEACH ICE CREAM

eggs

C sugar

C milk

C half and half

T vanilla

1/2 t almond flavor
4 large peaches.

N e )

Beat eyggs till thick and gradually beat in sugar.
Set aside. 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.

MUM'S PEACH CONSERVE

14 large peaches

4 oranges

8 C sugar

1/2 1b. 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.
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PEANUT BUTTER PIE

My sister Jacque gave me this. 1It's a favorite with
her family.

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

8 oz. cream cheese

1/2 C sugar

3/4 C peanut butter

large Cool Whip

Beat cheese, sugar, and peanut butter together.
Combine 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

Combine all but butter. Sprinkle bottom pie crust
with a little flour and fill with fruit mixture. Dot
with the butter and cover with top crust. Brush top
crust with a little milk. Sprinkle with sugar. Cut
steam vents and bake at 450 for 10 minutes. Reduce heat
to 350 and bake for about 30 more minutes until done.




BUCKEYES

4 T butter

10 T peanut butter

1/2 C corn syrup

1l t vanilla

4 C powdered sugar

S5 T non-fat dry milk powder

12 oz Merkin or Hershey's melting chocolate.

Combine butter and peanut butter in top of double
boiler over boiling water. Stir till butter melts. Add
syrup and vanilla. Mix. Combine sugar and dry milk
powder and stir into the hot mixture gradually. Stir
until 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 between greased palms
to form balls. Place on wax paper lined trays and set
aside. Melt chocolate by placing in heatproof bowl in
oven that has been heated to 300 degrees and then shut
off. It will take about 15 minutes. Dip balls of dough
in chocolate, leaving some dough showing for the eye.
Chill till firm. Makes about 50. Recipe may be cut in
half.

SPICE APPLE COOKIES

12@cCEbuttier 1l large egg

1 C packed brown sugar l t soda

1/2 t isalt . 1/4 ¢ milk

1l t cinnamon 2 C chopped,

1/4 t nutmeg peeled apples

1/4 t cloves (Golden Delicious)

2 cups flour

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

Cream butter and sugar. Add spices, salt and egg
blend. Stir in flour, soda, and milk. Blend well. Add
apples and stir. Drop by teaspoonful on ungreased cookie
sheets. Bake at 400 degrees for 10 to 12 minutes.
Cookies should be firm when touched. Frost while warm.
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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
1l 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
rounds. Place half of the rounds on greased cookie
sheet. Put filling in each. Cover with another round
and pinch edges together. Bake at 400 about 10 minutes
till delicately brown.

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
until thick, about 5 minutes. Cool and use in cookies.

QUICK LEMON COOKIES

1l C butter, creamed with 1/2 C sugar till light.
1l egg, well beaten

grated yellow rind of 1 lemon

1l C sifted flour

1/3 t salt

1l 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. Makes
about 1 and 1/2 dozen.
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MAPLE RICE KRISPIE COOKIES

2/3 C shortening

2/3 C packed brown sugar
1 egg

1/4 ¢ milk

1/2 t maple flavoring

1 3/4 C sifted flour

1/4 t salt
1/2 t soda
2 C Rice Krispies

Cream shortening and sugar. Beat in egg. Add milk
and maple flavor. Mix flour, salt and soda. add to
creamed mixture. Beat well. Stir in Rice Krispies.
Place on greased cookie sheets by large teaspoons ERULIL
about two inches apart. Moisten bottom of water glass
with milk. Dip in sugar and flatten each cookie. (Dip
in sugar each time). Bake at 350 about 10 minutes. Do

not overbake.

SOUR CREAM SUGAR COOKIES

1 C sugar 2 t baking powder
1 ¢ butter or margarine 1 t baking soda
2 eggs 1 t vanilla
1 C sour cream (you can use lemon
3 3/4 ceiflour : extract instead)
1/8 t nutmeg
Cream sugar and shortening well. Add eggs and beat
well. Add sour cream, sifted dry ingredients, and fla-
voring. Mix well. Drop by teaspoons on a greased cookie

sheet. Sprinkle with a little sugar. Bake at 350 for
about 10 minutes.
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MEB'S OATMEAL COOKIES

1l C raisins l t soda

1l C sugar 1/2 t salt

1l C shortening 1 t cinnamon

2 Eggs, beaten 2 C quick cooking oats

1l t vanilla

2 C flour Makes about 4 dozen cookies

Put raisins and water to cover in saucepan. Bring
to a boil and drain, saving a T. liquid. Cream shorten-
ing and sugar till fluffy. Add the reserved raisin
liquid and eggs, vanilla. Mix well. Sift in flour,
soda, salt, cinnamon. Mix well. Stir in raisins and
oats. Drop by teaspoonfuls on greased cookie sheets.
Bake at 350 degrees for about 15 minutes or till brown.

BROWNIES

3 C semisweet chocolate bits
1/2 C butter or good margarine
3 eggs

1/2:4t soda

1l C sugar

51 /2 8C " £lour

1 t vanilla

Melt 1 C bits with butter in heavy sauce pan,
stirring till melted and smooth. Remove from stove and
add eggs. Mix well. BAdd flour, sugar and soda, and
vanilla. Mix well. Stir in the rest of the bits. Bake
in greased 9 x13 pan for 25 to 30 minutes till an
inserted toothpick is just a little sticky. Cool before
cutting.

I know these are rich, but I like to spread them
with a little cream cheese frosting for taste contrast.

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

Mix and add a little milk to spreading consistency.
Spread on cooled brownies.
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ORANGE DELIGHT COOKIES

3 € flour

3 t baking powder

1/ Pt s allit

3/4 C shortening

1 1/4 C sugar

2 beaten eggs

2/3 C orange juice

3 T grated orange peel

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

Sift flour, baking powder and salt. Cream
shortening, sugar and eggs. Stir in dry ingredients.
Add orange juice and peel. Mix well. Drop batter by
spoonfuls on greased cookie sheet. Bake at 375 for about
10 minutes. 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 03 3 inches apart. Sprinkle
with coconut. Bake at 35 for about 18 minutes. These
are good and will keep several days.
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RASPBERRY PINWHEELS

1l C soft butter

8 Oz. Cream cheese, softened
1/2 C sugar

2 T vanilla

2 3/4 C flour

1/2 C red raspberry preserves
1/2 ¢ finely chopped walnuts.

In large bowl beat with mixer, butter,and cream
cheese until light and fluffy. Beat in sugar and vanil-
la. At low speed beat in flour until mixture forms a
ball. Divide in two portions. Wrap in wax paper and
chill for an hour.

Preheat oven to 350. Roll out on lightly floured
board to 1/4 inch thick rectangles. Spread each with 1/4
Ccup preserves. Sprinkle with /48 cupnuts..  Roll as for
asgel ly roll starting with long side. Repeat with
second part of dough. With sharp knife cut in 1/2 inch
slices. Dip one side of slices in sugar. Place on
greased baking sheet, sugar side up. Bake 25 minutes or
until golden brown. When cool, store in airtight con-
tainer.

CHRISTMAS NUT BALLS

1 C butter

3/4 C powdered sugar
2 C flour

1 t vanilla

1 C chopped pecans

Mix all ingredients. Roll into small balls. Place
on cookie sheet. Bake at 325 for 30 minutes. While
warm, roll in more powdered sugar. Roll again when cool .
These keep well if stored airtight.
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SUGAR TOP MOLASSES COOKIES

C sifted flour

t soda

t cinnamon

1/2 t ginger

t ground cloves

t salt

1/2 € Criseo

1/4 C unsalted butter
1 C packed light brown sugar
1 egg

1/4 C dark molasses

HHEFRFNDNDND

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 ¢ sweetened condensed milk

1 1b. ground coconut

1l T sugar :

1/4 lb. ground almonds

2 packages strawberry Jello, plus 1 for rolling.

Combine all but extra package of Jello. Shape into
strawberries. Roll in the extra Jello. Use green frost-
ing to make top leaves. This is not a family recipe, but
they look pretty on cookie or candy trays.
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LEMON BARS

1l C soft butter
1l C powdered sugar
2 C flour

Blend flour, sugar and butter together. ?at evenly
into greased 9 x 13 pan. Bake at 350 for 15 minutes.

Meanwhile, make filling-

4 eggs

1/3 ¢ 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. Other
flavors of pudding may also be used. Frost with a dab of
frosting colored to match cookies, if you like.
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SOFT SUGAR COOKIES

1/2 C shortening (Crisco)

1/4 t salt

C granulated sugar

C flour

t baking power + 1/2 t soda
€gg

1 t vanilla

1/2 C sour milk

W

Cream together Crisco, sugar, and salt. Add egg and
vanilla. sSift dry ingredients together. Add dry mixture
alternately with milk to creamed mixture. Sprinkle flour
on wax paper. Using 1/3 of dough at a time, roll in the
flour so it doesn't stick to hands. Pat dough gently to
about 1/4 inch thickness. Cut with cookie cutter and
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.

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. Drop by tablespoons on cookie sheets
covered with parchment paper. Bake at 350 until golden.




In ourn §amily, enjoying the §fruwits of the season
dtarnted in the spring with strawbenny shorntcake. It was
a nich treat, and the §ocal point of the meal, not just
dessent.

Sometimes the treat stanted with a trnip to the
country to buy the strawbernrnies §rom a farun. Orn a farmern
would drive his ofd truck to ourn neighbornhood and go 4rom
door to door selling bennies for 10 cents a quart.

Mom always told Dad she hnew this was a high price,
but they Looked 40 good she just had to have them. And
Dad always said if she wanted them, it was okay. Then he
would go on to tell about the Artrnawbenny patch hLé §0LRA
had on the fanm when he was young. He told how his
mother always sent the boys to pickh wild bernrnies $on
Ahontcake because she thought they tasted betten th@n the
tame ones they raised. She wsed the tame ones don jam on
2o can.

Supper on shortcake day was something £ike a Asimple
4oup or othen Light §ood, 40 that wouldn't be too full to
enjoy the shontcake.

In thode days shorntcake wasn't a s84ice o4 cakhe on
the 2ittle tasteless nound things so0ld in packages today.
It was a rndich biscuit taken hot §nom the oven, spread
overn with butten, sprinkled with dugarn, and put in soup
bowls. Overn this Mom poured the bernnies that she had
cleaned and mashed using the bottom o4 a waten glass. A
Little sugan was added to taste and they werne chilled in
the 4ice box beforne being served oven the hot biscuits.

The pernfume o0 the mashed bernnies was made even more
Antense by the heat of the biscuits. When everyone had
thein bowl o4 shorntecake, Mom padsed a pitehen of Light
cream to pour over alf. Then we dipped our Apoons intc
the treat o4 the secason.
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In Late summern, when the blachbenrny season began,
we always went to the. country to pickh them. I+ was a
Lreat I Looked torwarnd to. I Loved any day I could spend
outdoons in the $ields.

Usually we went to the éaum o4 a griend of Dad’s,
who no Longen farmed much and had Let a Lot of his {ields
go bachk to the wild. Blachbernrnies grew there along with
pink and white hardack, goldenrnod and queen o4 the
meadow .

Mum would pack a simple Lunch, not a neal picnic,
just sandwiches, cookies, and big jugs of Lemonade.
Sometimes it was a damily agdain, Uncle Joe and Aunt
Lottie going with ws, on sometimes Aunt Benndice would
join ws.

We each took a pail and had a kind of contest to see
who could §ind the best bushes Lo pick. Some 04§ the
bennies would be Amall, and not too juicy. I4 I piched
any o4 them, Uncle Joe would tease me and Asay they were
"noad dustens’ --the poorn kind of bernnies that grow along
countny noads.

Some bushes grew whene they had a Little shade, and
werne Loaded with Lush sweet bernrnies. I4 I found one o4
these bushes, it was one 4on me and one 4on the pail. I
can XL taste thoise sun-warmed berrnies and 4ee the wild
¢Lowens with orange Monarch buttenflies going from 4Lowen
to 4Lowern, and hean the buzz 04 the bees in the back-
ground .

When we stopped §orn Lunch, talk always went back to
when they were young and went benny picking. Mum told
about the many quarts of bernnies Grandma had them pichk to
can fon wintern. Uncle Joe joked about helping Uncle
Addie who didn't drnink, pich bernnies to make wine 4on
when the hunterns came to board during hunting season.

The money they gave him often went 4on books because he
Loved to nead.

I4 Aunt Bernice was with ws, she always told how she
traded bernrnies at the genernal storne §orn cloth to make
school dresses. The nate was ten cents for a ten quant

ail.

2 Dad and his brothern Roy had been cowhernds don thein
Granddad, and took his cows to the then unfenced meadows
and often picked bernrnies while they watched cows. His
fondest memorny o4 that time was of a pet chipmunk he
tamed who ate bernnies out of his hand.
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0§ counse there would be jokes and Laughter and
teasing as the day were on. I nemembern once [ drnank 40
much Lemonade I got a 4ALight stomach ache, and Uncle Joe
convinced me I'd swallowed a seed and a tree was growing
in my Atomach. :

ywhen all the containens we had werne §ull of bernies,
we headed home. Most of the berrnies would be canned fon
winter but Mom used some to make the treat of the seaton,
blachbenrny pudding.

Ly
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BLACKBERRY PUDDING

1 quart or more of blackberries

2 T flour

1/4 C sugar, or more to taste

1l recipe One Egg Cake (see index).

Mix berries, sugar, and flour. Pour into a deep,
well buttered pan. Pour prepared cake batter over ber-
ries. (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 cream.

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




GRANDMA'S BOILED RAISIN CAKE

) This is my favorite cake. Grandma always put big
s}lces in the men's lunches when they went hunting. We
like it better than fruit cake. It's moist and rich and
keeps well or freezes.

In a large saucepan put

seedless raisins
sugar

Crisco

water

t cinnamon
cloves

N = NN
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Boil 2 minutes and then cool.

Add 2 t soda
Add 2 C flour and stir in 1 C walnuts mixed with a little
flour. (The flour keeps them from sinking to the bottom
of the cake.)

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. It can also be made in 9 x 13 or
other cake pans and baking times will vary by size.
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RUTHEDA'S APPLE CAKE

3/4 C shortening

2 C sugar

2 eggs

1/2 t salt

soda

sifted flour (scant)
cinnamon

nutmeg

vanilla

chopped nuts

golden raisins
cooking apples, diced

B W N
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Mix in the order listed. Bake at 350 for 1 hour in
a well greased pan, 9 x 13. Do not add any more liquid.
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. But her favor-

ite way to use it was as Boston cream pie.

1/4 C butter

1 C sugar

1l egg, well beaten
2 C flour sifted
1/4 t salt

2 t. baking powder
3/4 C milk

1 t vanilla

Cream butter and sugar until very light and fluf
Add egg. Sift dry ingredients and add alternately wiiﬁ.
milk and vanilla one third at a time. Beat until smooth
Bake in two greased and floured layer cake pans ét 350 :
for about 25 minutes. Frost or fill when cold.
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CREAM FILLING FOR BOSTON CREAM PIE OR CREAM PUFFS

2/3 ¢ sugar

1/2 ¢ flour

1/2 T salt

2 C scalded milk
2 eggs, beaten

1 t vanilla

Combine sugar, flour, and salt in top of double
boiler. Gradually add scalded milk, stirring constantly.
Cook for 10 minutes. Add eggs and cook 2 or 3 minutes
longer. 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 CAKE

flour
sugar

salt

soda

cocoa

C salad oil
vanilla
vinegar
cold water

S~
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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.
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MY FAVORITE CHEESECAKE

aham Cracker Crust recipe.

Make crust according to Gr :
d with Pam.

Press into 10 inch pie pan spraye

2 8 oz. pkgs. cream cheese
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, 1 t vanilla, and the
eggs until smooth. Pour into baked graham cracker crust.
Bake at 350 for 30 minutes. Remove from oven and cool 10
minutes. Mix together sour cream, 4 t sugar, and 1 t
vanilla. Spread gently over pie and return to 350 oven
for 10 more minutes. Cool and chill for 4 hours. This
can 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. Refrigerate one hour or longer.

oz. package strawberry jello
sugar

water

corn starch

N
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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
.make strawberry pie.)
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SUMMER CHEESE CAKE

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

0z. cream cheese

C confectioner's sugar

envelope Dream Whip

can cherry or blueberry pie filling

H i~ - o

Beat cream cheese in bowl. Add confectioner's sugar
and beat. 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.

AUNT GLAD'S FROZEN CUSTARD

'3/4 C sugar

2 T cornstarch

1 ¢ milk, scalded

2 egg yolks

1 pint coffee cream
2 egg whites ;
pinch of salt

2 t vanilla

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 in
double boiler. Stir well. Cook 5 minutes longer or
until thick, stirring constantly. Cool, add salt and
cream. Strain and pour into freezing trays. When
frozen, remove to bowl, add vanilla, and whip with
electric beater until mixture is light and creamy. Then
efully stir in stiffly beaten egg whites. Return at

car
e to freezer and allow to finish freezing.

onc
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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 1in
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 us over when he
made these. When I was small, I thought they were fairy
food. 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 Rinse fre
_ . sh elderberry
blossoms, 1eav1ng them on stems. Let dry.  Dip them in
;he batter, holding by the stems. Fry in deep very hot
at until golden brown. Drain on paper towels Dust
with powde;ed Sugar and cinnamon. ;
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JAM STRUDEL

1/2 1b. 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

Mix butter, flour, and sour cream with your hands.
This makes a sticky dough. Refrigerate over night.
Divide chilled dough into 4 parts. Flour a piece of foil
well and roll out each piece thin. Mix jams together and
spread 1/4 on each piece of dough. Mix bread crumbs,
lemon, sugar, nuts, and cinnamon. Sprinkle over jam.
Roll up as you would a jelly roll. Place on greased
cookie sheet and slice almost through in places about an
inch apart. Bake at 375 for 45 minutes. Sprinkle with
confectioner's sugar. Separate at cut marks.

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
without wilting. This recipe serves a crowd, but can be
cut in half. To extend it, add an extra cup of fruit
such as cantaloupe.

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

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

cups miniature marshmallows

NHENEDN

Dressing

In saucepan combine 3 beaten eggs, 4 tablespoons
pineapple juice, 2 tablespoons vinegar. Stir in 1/3 cup
sugar and 1/4 teaspoon salt. Cook over low heat, stir-
ring constantly until thickened. Stir in 2 tablespoons
butter. Cool and fold in 2 cups sour cream. Combine all
and let chill overnight.

NOTE: a banana or two can be cut up and folded in
just before serving.
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APPLE CRISP

5 or 6 C sliced apples
1l 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. Pour
fresh orange juice over them. Combine sugar, flour,
oats, and cinnamon. Cut in butter until crumbly.
Sprinkle on top of apples and bake at 350 about 30
minutes or till apples are tender. Time varies with the
type of apples. I like Yellow Delicious best.

APPLE PUDDING OR 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

1l large can evaporated milk

1/2 stick butter

Butter deep baking dish well. Starting with apples,
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. Bake at 350 for about
half an hour. Remove cover and bake until apples are
done. Serve warm with light cream. -

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 evaporéted
milk, you can use regular milk with an egg beaten in A
lunch room where I often ate when I first worked serbed
this pudding.
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THELMA'S TWO HOUR KOLACY

6 C flour

1/2 1b. (two sticks) butter or oleo

1 T salt
Mix butter and salt as for pie dough.
Then add

3 T sugar

3 beaten eggs

1l C sour cream

In small bowl, dissolve

2 pkgs. dry yeast in

1/2 C warm water add
1 pinch ginger
1 T sugar
Let stand for five minutes. Put together and

knead till smooth. Separate into 4 balls. Roll each
ball to 1/4 inch thickness and spread with filling. Roll
like jelly rolls with seam side down on cookie sheets.
IMPORTANT. Chill one hour before baking at 350 for 35 to
45 minutes.

Nut Filling

Mix together
2 lbs. nuts, ground fine
2 cups, sugar

1 stick butter or oleo, melted
1 C warm milk




BREAD PUDDING

In a deep baking dish, put

C bread, torn in small pieces
C milk, scalded with

stick butter or oleo

1/2 C sugar

beaten eggs

dash of salt

1l C raisins

1 t cinnamon

1/2 t nutmeg

GUHHAO

Place baking dish in large pan with about 1 inch
water around it. Bake at 350 for about 45 minutes or
till a knife inserted in center comes out clean. Serve

warm.

FRUIT DIP

3 or 4 oz. cream cheese, low fat or regular

1 or 1 1/2 C powdered sugar

1l t vanilla

1l 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, peaches, melon, or
other fruits. Can be doubled if you're doing a large
fruit tray.

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. Remove f
: . rom heat
and add 2 t vanilla. Serve hot over jice cream or pla?i
cake.
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When I was small, Halloween treats werne all home-
madg. We werne only allowed to go to nearn neighborns on
damily friends, s0 no one got the crowds of Atnangenh
Aome nedighbornhoods get today.

- Oun specialty was big gingern cookhies, My best
$riend Annabelle’s mothen made popcorn balls.

We planned oun costumes §on weehs, all homemade 04
0ld grownup clothing on crnepe papern. It was a Lot of fun
to have grown wps guess who we wene and admirne ourn cob-
tumes .

That 4un {4 gone now. Kids come from fan and wide
and pause only Long enough to get an expensive commencial
t@eai that may be wasted because thedinr parnents ane won-
nied about poisons on needles in the candy.

: Children today have morne matenial things than we
did, but they miss out on the 4fun.

14 youw want to make some homemade treats, youw may

tny these necdipes.

B

OLD FASHIONED POPCORN BALLS

2 C sugar

2/3 C water

1 1/2 t salt

2/3 € light corn . syrup
1/ 2acEbutter

1/2 t vanilla

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
warm in a low oven. Mix well. Wet hands and shape into
balls. Wrap in waxed paper to store.
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Having one modef T Ford and a family o4 ten meant
e o to iahe Linns goding to town with
theirn parnents. The ones Legt at home could get into some
stichy situations and one o4 the stichiesi happened when
GLad, Bennice, and Alyce were Le4t at home with theilrn
Qittle brother Joe. The ginks felt they daé@%V@d a great
to make wup forn the missed tnip, 40 they decided to make
sea 4oam candy.

At thinteen, GLadys was the oldest, 40 she was %o be
the chief candy maker. ALL the girnks knew how to cook
plain everny day 4ood, but they had nevenrn made canqy by
themselves. Sugar was 'store bought,’ not something they
could grnow in the garnden, 4o it wasn't to be wasted.

They had watched Mom often and 4elt it wouldn’'t be tqo
hard. Jusi make sugar syrup and beat it with egg whdites.
They could do that.

As Mom wsed to teld the storny she went to the hen
houte to get eggs, Bennice got the pan that Grandma used
to0 make candy in, and GLad got out the preciousd Augar.
They didn’'t have a necipe but they made a Ayrup 04 the
sugarn, and when they thought it had boiled enough, Zthey
pourned it oven beaten egg whites and beat and beat,
waiting 4orn it to fonm candy. They all helped beat and
stin but somehow it just wouldn't go beyond the {oamy
Atage.

It was then that they heand the ofd model T chugging
up the hifl, and they knew they were in big trouble.

They had to get nid o4 the mess beforne Grandma saw A%,
but not wasting 4ood was such a habit that they just
couldn’t throw it out.

Rennice nan to the cow shed and put the mess in
Bossie’'s’' trnough while the otherns quichkly cleaned wup the
kRitchen.

_ One advantage o4 Living at the top o4 a Long hill
was that yow had §ifteen on twenty minutes from the time
a can wasb sighted until it neached the yarnd A0 with
furnious haste they managed to clean up most of the mess.
They might even have gotten away with it i4f Bossie Cow
had 't betrnayed them. She came ocut o4 hern Atall and oven
to the {4ence with 4oam dripping {from hern mouth. Grandma
Let out a shrnieh when she saw hern beloved bossy 4oaming
at the mouth. Did she have hydrophobia orn some stnange
cow disease! Whatever was wrong?

The ginls had to confess and take theirn punisthment.
When they grew wup, the would tell the storny and share a
Laugh about Bossy the mad cow whenever anyone mentioned
sea 4$oam.
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.whgn they marnrnied and moved away, each developed a
Apeg&a&&tg in the way o4 sweets. These they Asharned at
Chnistmas get togethens on sent to the nest o4 the family
when they couldn't be together. Mom made 4ea 4doam, Aunt
Opel made hard candy, Bernice made molatses cookies, and
when I got old enhough, I made 4udge.

SEA FOAM t\
N

C lightly packed brown sugar
C hot water ;

T vinegar 4
large egg whites C°
t vanilla (or maple) flavoring gk@
C chopped nuts (optional) S

HiE N R W

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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HARD CANDY

2 C sugar

1 C water

3/4 C light corn syrup

food coloring

oil flavoring--
cinnamon, cloves, mint, or fruit. Most drug stores
carry them. 1/2 t of the flavor you want.

powdered sugar

Combine sugar, water, and corn syrup in a heavy 2
guart 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.

PENUCHE

2 C brown sugar

2 T butter

3/4 C evaporated milk
1 C chopped walnuts.

Combine sugar, butter, and milk in heavy saucepan.
Cook, stirring until sugar dissolves and a little dropped
into cool water forms a soft ball (238 degrees F on candy
thermometer). Remove from stove and cool to lukewarm
Beat until mixture begins to hold its shape. Stir in-the
nuts and turn into greased pan (8 inch). chill until
firm.
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FUDGE

41/ Cisugar

3/4 stick butter

1l can evaporated milk (12 0z.)
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. chocolate chips,
1 jar marshmallow cream (8 oz.)
and 1 t vanilla.
Beat with electric mixer until chips melt and a little
dropped from the mixer will harden. Pour into 9 x 13
lightly buttered pan. Chill until set. Makes about 4
pounds.

Other flavors:

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

Butterscotch chips.

White chocolate chips

Nuts may be added, or peppermint instead of vanilla.




In the §all we went to the countny to gathen hazel
and hickhony nuts. This was the fast food gathering trip
to the country bedone winten. [ Coved the cofoned feaves,
and I hunted §orn woolly bean catenpillars Ao I could tny
to tell if it would be a hard wintern oz not by the amount
0§ ornange and black on them. Blach meant bane ground.
Orange meant Anow.

1§ the day wasd one 0§ the wanm sunny oned we
sometimes get in Septemben, a few Monanrch buttenfics
would still be Lingening on their way south. And Dad
would explain that they §Ly hundreds of miles with thedinrn
dragile wings before $inding thein wanm wintern homes.

Nut gatherning always made Dad rememben his boyhood,
when he and his brother gathened chedtnuts on his Grand-
dad’s §anm. He told o4 the ternrnible chestnut blight that
had hilled afl the Amendican chedtnut trnees.

Most children today nesent having an olden penson
tell a story morne than once. But when I was small, I
tookh it §on granted that some holidays on activities
meant that membensd o4 the family would tell the same
Atonies about thein own childhoods. Those nepeated
dtonies Lent a cerntain continuwity 2o my Life, a sense 04
belonging to the chain of§ Life. That's one o4 the
neasond ['ve wnitten this book. I have no childnrnen %o
pasds my childhood memonies on to, 40 I'm telling them %o
youw.

T hope you fave enjoyed ¢Ais boof;
Tlemember what mafes any Jood de(lctous
2o matler Ao Simpole,
(s ¢hat Lou stir Lt uRth (ofe!
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