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OOKING is one of our fine arts and, in my wide expe-
rience in teaching this art all over the country for 
the past fifteen years, I find, I am pleased to say, 
that there are millions of you American women who 
are artisans in your kitchen—too, I find you, like, 
other artisans, constantly alert to augment your in-
genuity in the art of cooking, through every available 

source of authentic information. 
Warmly feeling your keen interest in this most sacred art, I 

have included in this BREAD BOOK 100 of my choicest bread, 
cake and pastry recipes. They have been both KITCHEN and 
DINING room tested in the beautiful SOUTHERN LABORATORY 
KITCHENS, in the Chitwood School of cookery and in my own 
home. The rigid experience in baking and testing has proved the 
accuracy of these recipes—the tasting has proved their delicacy 
and, I sincerely believe, you will find these dishes, when finished in 
your own kitchen, meet your most exacting requirements—a chal-
lenge to the artist in you, your family and friends. 

This Bread Book is presented to you as compliments of the 
SOUTHERN LABORATORY KITCHENS—owned and operated by 

BURRUS M I L L & ELEVATOR CO., F o r t W o r t h , T e x a s , a n d 
Kingfisher, Oklahoma. 

L I G H T CRUST family flour and T N T bakers flour. 
MORTEN MILLING COMPANY, D a l l a s , T e x a s . 

LA FRANCE family flour and D R I N K W A T E R bakers flour. 
FANT MILLING COMPANY, S h e r m a n , T e x a s . 

GLADIOLA family flour and RED E L E F A N T bakers flour. 
TEXAS STAR FLOUR MILLS, G a l v e s t o n , T e x a s . 

T I D A L W A V E family flour and T I D A L W A V E bakers flour. 
COLLIN COUNTY M I L L & ELEVATOR CO., M c K i n n e y , T e x a s 

MARECHAL NEIL family flour and PEERLESS bakers flour. 
LIBERTY MILLS, San A n t o n i o , T e x a s . 

HEARTS DELIGHT family flour and BAKE BE$T bakers flour. 
Texas manufacturers and leaders in the flour milling industry. 
Pictures of the mills of these companies are on pages 16 and 17 
of this book. 

We are all mindful of the fact, aren't we, that no matter how 
good our recipe is, our efforts are all in vain unless good material 
is used? We are also aware of the fact that a greater percentage 
of our success in making breads, cakes and pastries depends upon 
the flour than any other one material used in the bread classifi-
cation. For this reason, I am delightfully pleased to have the 
privilege of listing in this book the brands of flour from which 
I get perfect results, and it is my hope that you will make your 
choice from this list of brands so that you, too, can enjoy baking 
success. 
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Southern Laboratory Kitchens owned and operated by the Participating 
Companies mentioned on page three, are located in Exposition Park in 
Dallas; the Old Mill, in which they are maintained, is pictured on the 
cover of this book. There all tests in cooking are given to the flours 
produced by the Participating Companies in order to discover ways to 
improve their flours. By experimental and laboratory methods used it 
truly can be said of these kitchens: 

'Where Flour Is Proved 



BISCUITS, BREADS, ROLLS AND MUFFINS 
BISCUITS 

Buttermilk Biscuits 
3 cups f lour 
4 tbsp. shor tening 
iy2 cups but te rmi lk 

V2 tsp. soda 
2 tsp. baking" powder 
1 tsp. salt 

Sift flour, baking 
powder, soda and salt together 
three times. Cut in shortening 
with edge of knife, then add milk 
to make stiff dough. Toss on 
well floured dough board, roll 
out V2 inch thick, cut out and place 
in well greased pan. Brush top 
with melted butter and bake in hot 
oven 450° F. until golden brown. 

Cheese Biscuits 
2 cups f lour 
2 tbsp. shor ten ing 

1/3 cup gra ted cheese 
2 tsp. bak ing powder 
1 tsp. salt 

sweetmilk 

Sift flour, baking 
powder and salt together five 
times. Cut the grated cheese and 
shortening into the flour with edge 
of knife. Add slowly cutting con-
stantly, just enough milk to make 
a stiff dough. Roll out V2 inch 
thick on floured board. Cut with 
small cutter and bake on greased 
tin for ten minutes in hot oven 
450° F. Nice to serve with salads, 
tea or coffee at informal parties. 

Drop Biscuits 
3 cups f lour 
1 tsp. salt 
1 tsp. sug-ar 
3 tsp. bak ing powder 
4 tbsp. melted shor ten ing 
2 cups sweetmilk 

Sift flour, salt, 
baking powder and sugar together 

twice. Add melted shortening to 
milk, then add flour mixture. Beat 
thoroughly. Drop from spoon into 
buttered pan; bake in a hot oven 
until a golden brown. Serve while 
hot. 

Old Fashioned Beaten Biscuits 
1 qua r t f lour 
1 tsp. sug-ar 
2/3 cup shor ten ing 

1 tsp. salt 
sweetmilk 

Dump the salt and 
sugar into the unsifted flour. Cut 
the chilled shrtg. in with a knife. 
Add enough of the milk to make 
a stiff dough. The dryer the dough 
the better. Beat with a mallot un-
til the dough is smooth. This pro-
cess requires about one-half hour. 
When the dough begins to blister, 
roll out about % of an inch thick, 
cut out with small cutter and pierce 
clear through with a fork. Place 
in ungreased pan and start cooking 
in a moderately hot oven, increas-
ing the heat gradually until bis-
cuits are very delicately browned 
which should take about 30 min-
utes. Turn off the heat, open oven 
door and allow biscuits to stand in 
the cooling oven to thoroughly dry 
them out. 

Raised Tea Biscuits 
3 cups f lour 
IV2 cups w a r m milk 
2 well bea ten egg yolks 
1 tsp. salt 
2 tbsp. bu t te r 
1 tsp. sugar 
1 yeast cake 

Sift flour, salt and 
sugar together once. Dissolve 
yeast cake in sweet milk. Add 
beaten egg yolks and melted 
butter. Mix well and pour the 
mixture into the flour. Mix all 



together with a wooden spoon, do 
not touch it with your hands. Cover 
and set to rise for SV2 hours. Turn 
out on floured dough board and 
pinch off small bits with finger 
tips and mold these lightly and 
quickly into round biscuits, place 
in greased pan. Do not let them 
touch, and bake in a moderately 
hot oven until a golden brown. 

Sausage Biscuits 
Roll biscuit dough 

out in an oblong shape to about 
the thickness of pie crust, then 
with a sharp knife cut into 
four inch squares. Place a sausage 
link in the center of each square 
of dough and wrap the dough 
around the sausage link, pressing 
the edge and ends together 
firmly with the fingers. Prick 
the dough in two or three different 
places with a fork allowing the 
fork to stick completely through 
the dough, penetrating the sausage. 
Place in a pan and bake in a hot 
oven about 450° F. until a golden 
brown. The sausage links must be 
pricked and boiled for three min-

utes in enough water to cover, then 
dried with a clean cloth before 
rolling in the dough. 
This makes a splendid breakfast 
dish since it can be prepared the 
night before and placed in the re-
frigerator. The baking next morn-
ing does not require more time 
than the toasting of bread. 

Southern Biscuits 
3 cups f lour 

1/3 cup shor ten ing 
cups sweetmilk 

3 tsp. bak ing powder 
1 tsp. sal t 

Sift flour, baking 
powder and salt together three 
times. Cut shortening into flour 
with the edge of a knife, then 
crumble with tips of fingers until 
the consistency of corn meal. Cut 
milk -into flour with blade of knife. 
Toss onto dough board and knead 
for one minute. Roll V2 inch thick 
and cut with biscuit cutter. Place 
on greased baking sheet, brush top 
with shortening and bake ten min-
utes at 450° F. 

BREADS 
Corn Bread Sticks 

2 cups corn meal 
2 cups bu t te rmi lk 

V2 tsp. soda 
1 tsp. baking- powder 
1 egg well beaten 

i/i cup f lour 
1 tsp. sal t 
1 tsp. sugar 

Sift meal, flour 
and salt together twice. Dissolve 
soda and baking powder in milk, 
add beaten egg immediately and 
mix with a spoon. Then add meal 
mixture and beat all together. 
Pour into well greased and sizzling 
hot irons, filling each % full and 
bake in a hot oven. Enough grease 
should be put into the irons 
to seep over the top of the dough 

mixture when poured into the 
irons. 

Corn Pone Bread 
3 cups corn meal 
2 tsp. salt 

enough a lmost boiling 
wate r to m a k e a mush 

Measure and sift 
meal and salt into a bowl. Pour 
over this enough water that is al-
most hot enough to boil, to make 
a stiff mush, cutting the water in 
with a large stiff spoon. Let stand 
until cool. Pour 1/3 cup of bacon 
drippings in a heavy pan or iron 
skillet. Heat sizzling hot. Grease 
your hand and make into oblong 
pones and lay into the hot pan. 



Page Nint 

Brush top of pones with sweet milk and bake in hot oven 450° F. 
Southern Spoon Bread 

2 cups cornmeal 1 tsp. salt 1 quart milk 3 eggs 3 tbsp, melted butter 
Heat milk to boil-ing point, then stir in meal and salt; add butter and cook 5 min-utes. Cool mixture, add yolks of eggs well beaten, then beat whites of eggs to stiff froth and fold in. Pour batter into buttered 2-quart pan and bake in moderate oven 40 minutes. Serve while hot, using a spoon with which to serve it. This is especially good served with roast pork. 

Over Night Yeast Bread 
1 yeast cake 1 quart water 1 tbsp. sugar 1 tbsp. shortening 3 quarts sifted flour 1 tbsp. salt 

The over night straight dough has one special advantage which is, the process of baking may be completed during the morning hours. The ingredients specified will make 3 large loaves (and please remember that you may substitute milk for water if a richer bread is desired) Dissolve yeast and sugar in the liquid which should be luke warm in winter and cool in summer. Add salt, shortening and half the flour. Beat until smooth, then add bal-ance of flour or enough to make stiff dough. Knead until smooth and elastic. Place in well greased bowl, cover and set aside to rise over night or about 10 hours. In the morning mould into loaves. Fill well greased pans about half full, cover, set aside in warm place and let rise until dough is almost level with top of pan which will require about one and one-half hours. Bake in moderately hot oven until a golden brown crust is formed. Bread should be thorough-ly baked in 50 minutes. 

ROLLS 
Butterscotch Rolls 

1 cake yeast 
% cup sugar 

1 tsp. salt 
cups flour 

1 egg 
y 2 cup shortening 1 cup milk (scalded and cooled) 

Dissolve yeast in 
milk. Add sugar, beaten egg, salt 
and flour to yeast mixture. Add 
softened shortening and mix thor-
oughly with the hands. Place in 
well-greased bowl, cover and set 
aside to rise at 80 to 85° F. about 

IV2 hours. Punch down and let rise until double its bulk—about 45 minutes. 
Roll V2 of dough 1/3 inch thick. Spread with soft butter and sprinkle with sugar and cinnamon. Roll as for jelly roll and cut into 1 - i n c h pieces. Coat bottom of muffin pans with butter, using V2 tbsp. for each cup. Cover butter with brown sugar, using 1 tbsp. for each cup. Place 4 pecan halves in each cup, and place rolls cut side down on top of nuts. Let rise until light, bake 25 minutes. When done, turn pan upside down for 2 minutes, allowing butterscotch mixture to run down over rolls. 



Butterscotch Ice Box Rolls 
2 eggs beaten 
2 yeast cakes 
1 tbsp. salt 
1 cup boiling- w a t e r 
2 tbsp. bu t t e r 

% cup l ukewarm wa te r 
1 cup milk 
8 cups f lour 
1 cup brown sugar 

Melt sugar in fry-
ing pan, remove from fire as soon 
as melted and add the one cup of 
boiling water, return to fire until 
sugar and water are thoroughly 
blended together. Stirring constant-
ly will aid in dissolving the sugar. 
Remove sirup from fire again and 
immediately add to it, the salt, 
butter and sweet milk. Mix well 
and when lukewarm, add yeast 
which has been soaked in the % 
cup lukewarm water. Blend thor-
oughly, add the well beaten eggs, 
then the flour. Place in a greased 
bowl, cover tightly and set in re-
frigerator to have on hand. When 
ready to use, break off dough and 
arrange into any desired shape and 
size. Place into greased pans, 
brush with milk and set in warm 
place to rise until double in bulk. 
Bake in a quick oven 450° F. about 
20 minutes. 

Cinnamon Rolls 
4 cups f lour 
1 yeast cake 
1 tsp. salt 
1 cup w a r m milk 
2 tbsp. shor ten ing melted 
1 tbsp. sugar 

Dissolve yeast 
cake in milk, then add sugar, 
shortening and salt. Mix and add 
the flour and knead. Roll out V2 
inch thick on slightly floured 
board. Sprinkle with sugar, cinna-
mon and raisins. Roll up like a 
jelly roll and cut in pieces about 
one inch thick. Place flat in 
greased pan and let rise 2 hours. 

Bake in slow oven until golden 
brown. When done and while hot, 
brush top with melted butter to 
which a little sugar has been added. 

Quick Dinner Rolls 
If bread is to be made quickly, two 
and sometimes three yeast cakes 
are used to a pint of liquid. Thus 
made, the whole process need not 
take over three hours. 

2 cups liquid 
1 tsp. sal t 
2 yeast cakes 
6 cups f lour 
1 tsp. sugar 
1 tbsp. but ter , mel ted 

Dissolve yeast 
cakes and sugar in liquid—milk 
or water which should be luke 
warm winter or summer. Add 
one-half the flour and beat 
well, then add butter, salt and re-
mainder of flour (if this is not 
enough flour to make a moderately 
stiff dough, more flour should be 
added). Place in well greased bowl, 
cover and set in warm place to 
rise. Let rise until dough has 
doubled in size, which should take 
about one and one-half hours. Toss 
on floured dough board and mould 
into any desired shape. Either the 
round or creased oblong Dinner 
roll is very popular. The round 
Dinner roll is shaped by simply 
rolling the risen dough out with 
rolling pin to about one-half inch 
in thickness. Spread one-half with 
melted butter, fold the other end 
over and lightly press down with 
rolling pin, then cut out with sharp 
edged biscuit cutter. Dip cutter 
into melted butter each time before 
cutting, instead of into flour. Place 
in well greased pans and let rise 
again in warm place until double 
in size, and bake in hot oven. The 
crust should be delicately brown 
when done. The creased oblong 
Dinner roll is shaped by rolling 
out the risen spunge to one inch 



in thickness, cut out with large 
biscuit cutter, brushing one-half of 
each cut round with melted butter 
and folding the other side over, 
press together firmly, let rise and 
bake in same manner as round 
rolls. 

Spiced Buns 
% cup sugar 

1 tsp. sal t 
1 tsp. ginger 

cup chopped candied 
citron peel 

V2 cup seeded raisins 
1 cup scalded milk 
3 tbsp. bu t te r 

% tsp. c innamon 

1 eg-g-
f lour 

y2 yeast cake 
% cup lukewarm water 

Add butter, sugar 
and salt to milk; when lukewarm 
add yeast cake dissolved in water, 
spices, egg well beaten, and suffi-
cient flour to make a stiff dough. 
Mix well, add raisins and peel, 
cover, and let rise over night. In 
morning divide into pieces and 
form into neat buns; place in but-
tered pan one inch apart, let rise, 
brush over with milk or beaten 
egg and bake in moderately hot 
oven 25 minutes. . 

MUFFINS 
Banana Bran Muffins 

1 cup a l l -bran 
1V2 cups sour milk 
2 tbsp. shor ten ing 
4 tbsp. sugar 
1 egg-
1 y2 cups f lour 

y2 tsp. soda 
1 tsp. bak ing powder 
1 tsp. sal t 
1 cup sliced bananas 
1 tsp. c innamon 

Soak bran in sour 
milk. Cream together shortening 
and sugar. Add egg and beat well. 
Mix and sift flour, soda, cinnamon, 
baking powder and salt. Mix with 
the creamed mixture, alternately 
with the soaked bran. Fold in 
bananas, bake in moderately hot 
oven (400° F.) about 25 minutes. 

Grape Jelly Muffins 
2 cups whi te f lour 
6 tbsp. sug-ar 
2 tsp. bak ing powder 

y2 tsp. sal t 
1 cup milk 
1 egg 
2 tbsp. f a t 

g rape jelly 
Sift together flour, 

baking powder, sugar and salt. 
Combine the melted fat, beaten egg 
and milk together. Blend the dry 
and liquid ingredients only until 
smooth. Fill greased muffin tins 
2/3 full. Place one teaspoon of 
grape jelly on the top of each muf-
fin, pressing it in slightly. Bake 
in a moderately hot oven (410° F.) 
25 minutes. 

GRIDDLE CAKES AND WAFFLES 
French Pancakes 

4 eggs 
2/3 cup milk 
y2 tsp. sal t 

1 y2 cups f lour 

Beat eggs until 
quite light and f luffy; add salt 

and milk and mix well. Add 
flour and beat until batter is 
light and full of air. Pour on 
hot and slightly greased griddle. 
When air bubbles form thickly over 
top, the pancakes are ready to 
turn. A Frenchman would do this 
by flipping the griddle iron or long 
handled skillet but we American 



housewives had better use an egg 
turner for the turning of our 
French Pancakes. 

Southern Griddle Cakes 
2 eggs beaten 
1 cup milk 
1 tsp. salt 
2 tsp. sugar 
4 tbsp. melted shor ten ing 
2 cups f lour 
2 tsp. bak ing powder 

Sift flour, salt, 
sugar and baking powder together 
3 times. Beat eggs until very light 
and f luffy then add milk and melt-
ed shortening and mix well. Pour 
this into the flour mixture and beat 
with an egg beater until batter is 
perfectly smooth. Bake on hot un-
greased griddle. Let the cakes 
bake 2 minutes on one side then 

turn and bake 2 minutes on the 
other. Send to the table hot. 

Plain Waffles 
2 cups f lour 
1 y2 cups milk 
1 tsp. sal t 
4 tbsp. melted shor ten ing 
2 tsp. baking- powder 
1 tbsp. sugar 
2 eggs, whi tes and yolks 

beaten separa te ly 
Mix and sift dry 

ingredients together 3 times. Blend 
the milk and well beaten egg yolks 
together. Pour into flour and beat 
for 2 minutes. Add melted short-
ening and beat for a second or two 
again. Fold in stiffly beaten egg 
whites. Bake in a hot ungreased 
waffle iron until the escaping 
steam ceases to come through 
edges of iron. 

CAKES 
LAYER CAKES 

Coconut" Custard Cake 
1 cup milk 
2 cups brown sug-ar 
2 tsp. bak ing powder 

% tsp. soda 
2/3 cup bu t te r 

3 egg-s well beaten 
2 cups f lour 

tsp. sal t 
4 squares chocolate 

Cream butter and 
one cup sugar until thoroughly 
blended. Add second cup to beaten 
eggs and mix well. Combine mix-
tures. Add flour sifted with salt 
and baking powder 4 times, alter-
nately with milk. Then add melted 
chocolate. Bake in two layer tins 
25 minutes at 375° F. When cool, 
put together and frost with choco-
late custard icing. Sprinkle with 
coconut. 

Coconut Cake 
3 cups s i f ted f lour 

y2 tsp. sal t 
1 y2 cups sugar 
1 1/3 cups milk 
3 tsp. baking- powder 
2/3 cup bu t te r 

3 eggs, unbea ten 
1 tsp. vanil la 
1 can (1 y2 cups) coconut 

Sift flour once, 
measure, add baking powder and 
salt, and sift together three times. 
Cream butter thoroughly, add 
sugar gradually, and cream togeth-
er until light and f luffy. Add un-
beaten eggs, one at a time, beating 
well after each addition. Add flour, 
alternately with milk, a small 
amount at a time. Beat well after 
each addition. Add vanilla. Bake 
in 2 greased 9-inch layer pans for 
25 to 30 minutes in moderate oven 
(375° F.) Cover with frosting and 
sprinkle thickly with coconut while 
frosting is still soft. 



Coffee Walnut Cake 
2/3 cup but te r 

1 cup milk 
4 cups f lour 
4 eggs 
1 y2 cups sugar 

y2 cup cold s t rong coffee 
4 tsp. bak ing powder 
2 tsp. vani l la 
1 cup chopped walnuts 

Cream sugar and 
butter together until sugar is thor-
oughly dissolved in butter, add 
eggs one at a time, beating each 
egg into butter mixture thorough-
ly with wooden spoon before anoth-
er is added. When smooth add 
milk and coffee alternately with 
flour and baking powder which 
have been sifted together 4 times, 
add vanilla, mix well and then fold 
in walnuts. Bake in 3 greased cake 
tins 30 minutes at 400° F. Spread 
Coffee Cream Filling between lay-
ers and frost with Coffee Icing, 
decorate top with halves of wal-
nuts. 

Devil's Food Cake 
2/3 cup bu t te r 

2 cups sugar 
I 2 tsp. vani l la 
' 1 cup cocoa 

3 cups f lour 
2/3 tsp. soda 

2 tsp. bak ing powder 
2 cups sour milk 
4 eggs 
1 tsp. sal t 

Cream butter and 
sugar well. Then add unbeaten 
eggs one at a time, beating con-
stantly. Sift flour, salt, baking 
powder and cocoa together 4 times, 
then add to shortening mixture al-
ternately with sour milk to which 
the soda has been added and dis-
solved. Beat rapidly for few sec-
onds. Add vanilla. Bake in 2 large 
layers in oven 375° F. until well 
brown. Remove from pan. Cool 
and stick together with following 
filling: 

• 
2 cups confect ioners sugar 

cup melted but te r 
1 cup cocoa 

Add enough thin cream to make 
right consistency to spread. 

Lady Baltimore Cake 
This cake is old, but still good and 
gets better and better all the time. 

3 cups f lour 
% tsp. salt 

1 tsp. vanil la 
1 tsp. a lmond extract 
3 tsp. baking powder 

V2 cup but te r 
12/3 cups sugar 
1*4 cups milk 
6 egg whites beaten stiff 

Cream butter and 
sugar together with wooden spoon 
until the mixture has a white ap-
pearance and very fluffy. Sift 
flour, baking powder, salt 6 times. 
Mix with butter mixture alternate-
ly with milk. Beat rapidly for two 
minutes, then add flavoring and 
beat for a second or two. Carefully 
but evenly fold in egg whites. Bake 
in 3 layers at 400° F. Put togeth-
er with Lady Baltimore Filling. 

Mahogany Cake 
3 level cups f lour 
1 cup bu t te rmi lk 

V2 cup s t rong coffee 
1% cup sugar 

% cup cocoa 
y2 tsp. soda 

2 tsp. bak ing powder 
% pound bu t t e r 

4 eggs 
2 tsp. vani l la 

Cream butter and 
sugar together with the hand. Add 
eggs one at a time, beating each 
one in well before another is add-
ed. Dissolve soda in milk and add 
to butter. Sift flour, cocoa and 
baking powder together 4 times 
and alternate with coffee to which 
vanilla has been added. Bake in 
one long, shallow pan at 375° F. 
for 45 minutes. Let stand in pan 
until cool. Cut crosswise making 



two layers and put together with 
chocolate fudge filling. 

Quick Layer Cake 
3 cups f lour 
1 tsp. vanil la 
1 y2 cups sugar 

y2 cup soft, a lmost melted 
but te r 

3 tsp. baking powder 
% tsp. sa'lt 

3 egg's well beaten 
1 y2 cups milk 

Mix dry ingredi-
ents and sift 6 times. Mix eggs, 
butter and vanilla well. Combine 
ingredients and beat rapidly for 
two minutes. Bake in buttered lay-
er pans 25 minutes at 375° F. Put 
together with a white frosting to 
which coconut, nuts or fruits may 
be added if you wish. 

White Cake 
y2 cup shor ten ing 

iy2 cups sugar 
1 cup sweet milk 
1 tsp. vanil la 
2 tsp. bak ing powder 
2 cups f lour 
4 egg whi tes beaten stiff 

tsp. sal t 

Sift flour, baking 
powder and salt together four 
times. Thoroughly cream sugar 

LOAF 
All Year Round Fruit Cake 
y2 lb. Engl ish walnuts 

1 lb. shelled pecans 
y2 lb. crystallized cherr ies 
y2 lb. crystallized pineapple 

1 lb. shelled a lmonds 
y2 lb. seeded raisins 
y± lb. crystallized lemon peel 
y± lb. crystallized orange peel 

5 apples chopped 
1 cup dark molasses 
1 lb. f lour 
1 lb. bu t t e r 

y2 lb. citron 
y2 lb. cu r r an t s 
y2 lb. dates 

and shortening together. Add milk 
and flour to shortening alternately, 
beating constantly. Add flavoring. 
Fold in stiffly beaten egg whites. 
Bake in 2 layers in 375° F. oven. 
Put together with Festive Prune 
filling. 

Strawberry Shortcake 
2y2 cups sif ted f lour 
%y2 tsp. bak ing powder 

y2 tsp. salt 
y2 cup shor ten ing 

1 cup milk 
2 pints s t rawberr ies 
2 cups sugar 
1 cup double c ream whipped 

Hull, wash and 
drain berries. Reserve a few to 
garnish the top of the cake. Cut 
the rest in halves and mix with the 
sugar. Beat the cream and set 
aside to chill. Sift together three 
times the flour, baking powder and 
salt. Cream sugar and shortening. 
Add flour and milk, mix well and 
spread the mixture in two layer 
cake pans. Bake 20 minutes. Turn 
one cake out on a hot plate. Spread 
liberally with butter. Pour on a 
part of the berries. Cover with 
the second cake, also spread with 
butter. Pour over the rest of the 
berries and put the whipped cream 
over top. Decorate with a few 
whole berries. 

cakes 
y2 tsp. soda 

2 lb. brown sugar 
1 tsp. c innamon 
1 tsp. n u t m e g 
10 eggs 
2 tsp. bak ing powder 

Wash currants and 
raisins through two large pans of 
water. Dry on clean cloth. Blanch 
almonds, peel and dry. Cut all oth-
er fruits, nuts and peelings in 
small pieces. Mix all the above to-
gether, then pour out on a large, 
clean and well floured board. Roll 
around until all is slightly but 



evenly coated in flour. Sprinkle 
over this the spices. (DO NOT add 
spices to flour.) Cream butter and 
sugar. Add unbeaten eggs one at 
a time, beating each one in well 
before another is added. Dissolve 
soda in one tbsp. hot coffee and 
stir into molasses. Mix well and 
add to butter mixture, blending 
thoroughly. Then add fruits and 
lastly cut in the flour which has 
been sifted 4 times with the baking 
powder. Pour into an oil papered 
and well greased cake pan and 
bake in slow oven about 300° F. 
for SV2 hours. This makes a 12 
pound cake. 

Angel Food Cake 
12 egg- whites 
1% cups sugar 

% tsp. salt 
1 cup f lour 
1 tsp. c ream of t a r t a r 
1 tsp. vani l la 

Add salt to egg 
whites and beat until they begin 
to froth. Add cream of tar tar and 
whip with wire whisk until they 
are stiff, but not dry. Sift sugar 
eight times and add gradually to 
the egg whites. Sift flour 8 times 
and carefully fold into mixture 
with wire whisk, allowing the 
beater to extend down to the bot-
tom of the mixing bowl with each 
stroke. Add the vanilla last. Pour 
into ungreased stem pan and bake 
in slow oven 350° F. for about 55 
to 60 minutes. Let stand in invert-
ed pan until cool. 

Dewdrop Angel Food Cake 
8 egg yolks 

V4, tsp. sal t 
1 tsp. c ream of t a r t a r 

% cup wa te r 
1% cups sugar 
1 cup f lour 

g ra te r ind of one lemon 
Add salt to egg 

yolks and beat rapidly for 10 min-
utes (remember the beating counts 
in the success of this cake, so beat 

it well) then add water and beat 
for another ten minutes. Fold in 
sugar, then the flour that has been 
sifted with the cream of tartar 4 
times, adding the lemon peel while 
adding the flour. Pour into an un-
greased stem pan and bake in a 
slow oven, about 300° F. for 55 
minutes. When baked leave stand 
in inverted pan until cold. 

Caramel Cake 
1 y2 cups whi te sugar 
3 cups f lour 
1 tsp. maple ine 

% cup bu t te r 
2 cups milk 
3 tsp. bak ing powder 
1 tsp. vani l la 
4 eggs 

In a heavy skillet 
melt one cup of the sugar over a 
low flame. The syrup should be a 
light golden brown by the time the 
sugar is thoroughly melted. Re-
move skillet from fire and add the 
boiling hot milk. Blend together 
until mixture is smooth returning 
to heat if necessary. Set aside to 
cool. Cream the remaining sugar 
with the butter. Add well beaten 
egg yolks. Mix well. Add caramel-
ized liquid alternately with the 
flour which has been sifted with 
the baking powder 4 times. During 
this process add mapleine and va-
nilla. Fold in stiffly beaten egg 
whites and bake in a greased 
stemmed loaf pan 55 minutes in a 
moderate oven 375° F. 

Apple Cake (German) 
2 cups f lour 

V2 tsp. sal t 
2 egg- yolks 
2 apples 

y2 tsp. c innamon 
2 tsp. bak ing powder 
1/3 cup shor ten ing 
% cup milk 
% cup sugar 

1 g ra ted lemon r ind 
Mix and sift all 

dry ingredients together. Cut in 





shortening and add egg yolks 
which have been mixed with milk. 
Add lemon rind and pour into shal-
low cake pan and top with apples 
which have been cut into eighths. 
Sprinkle top with sugar, cinnamon 
and lemon rind. Bake in moderate 
oven 45 minutes. Cut in squares 
and serve with whipped cream. 

Fudge Cake 
V2 cup bu t t e r 

1% cup sugar 
1 cup milk 
4 'eggs beaten separa te ly 
3 cups f lour 
3 tsp. bak ing powder 
2 squares bi t ter chocolate 

V2 cup boiling wa te r 
y2 cup broken Engl ish wa lnu t 

mea t s 
y2 cup raisins 

1 tsp. vani l la 

Cream the butter 
thoroughly, add gradually the sug-
ar and stir until well blended with 
the butter. Melt the chocolate over 
boiling water and allow to dissolve. 
Add to the sugar and butter mix-
ture. Beat the yolks and add to 
the above. Add vanilla. Measure 
the flour after sifting once. Then 
add the baking powder and sift 
twice. Put the broken nut meats 
in the flour and add to the first 
mixture alternately with the milk. 
Lastly fold in the thoroughly beat-
en whites of eggs. Bake in a loaf 
in a slow oven for 1 hour. Do not 
light the oven until the cake is 
put in. Increase heat slightly after 
the first half hour. Use any frost-
ing you wish, but I like it with a 
plain white frosting. 

Gingerbread 
1 y2 cups sugar . 

y2 cup bu t te r 
1 egg 
1 cup sour milk 

y2 cup molasses 

2 cups f lour 
y± tsp. sal t 

1 tsp. ginger 
1 tsp. c innamon 

y2 tsp. cloves 
y2 tsp. n u t m e g 

1 tsp. soda 
2 tsp. bak ing powder 

Cream sugar and 
butter; add beaten egg, then mix 
sour milk and molasses together, 
alternately, with dry ingredients 
sifted together. Pour into a greas-
ed and floured shallow pan and 
bake 45 minutes in a moderate 
oven, 400° F. When cool, trim the 
edges of the gingerbread, split in-
to two layers and put together with 
a generous filling of cream cheese 
softened with fresh sweet milk. 
Spread the softened cheese over the 
top of same as icing or whipped 
cream. The gingerbread may also 
be baked in individual cup cakes, 
split, filled and topped with cream 
cheese. 

Spice Ginger Bread 
1 cup molasses 
1 cup bu t t e r 
1 cup brown sugar 

y2 cup but te rmi lk 
3 eggs 
1 cup h o t wa te r 
1 tsp. soda 
3 cups f lour 
1 tsp. each of ginger, cloves, 

c innamon, n u t m e g and 
salt. 

Dump molasses, 
milk, melted butter, sugar and un-
beaten eggs into a bowl and beat 
until well mixed. Dissolve soda in 
hot water, pour into molasses mix-
ture and beat until it begins to 
foam. Add flour and spices which 
have been sifted together 3 times. 
The batter should be very stiff. 
Pour into an oblong baking pan 
and bake in a moderate oven 350° 
F. for about one hour. Let cool in 
pan, remove and cut into squares. 



Lemon Chiffon Cake 
3 cups f lour 
1 y2 cups sugar 

2/3 cup bu t t e r 
1*4 cups, wa te r 
4 eggs 
3 tsp. bak ing powder 

juice and gra ted rind 1 
lemon 

Cream butter and 
sugar thoroughly with the hand. 
Add well beaten egg yolk. Sift 
flour, baking powder and a pinch 
of salt together 8 times. Add to 
butter mixture alternately with 
water. Beat egg whites stiff and 
fold into them the lemon, then fold 
into batter. Pour into slightly 
greased tin and bake for 1 hour 
in moderate oven 375° F. Let 
stand in pan until cool. 

Lemon Cheese Cake 
% cup bu t te r 

1 cup sug-ar 
1 tsp. gra ted lemon rind 

y2 cup cream 
bread c rumbs 
yolks of 4 eggs 

1 tsp. lemon juice 
% cup f lour 

whi tes 4 eggs 
1 lb. cot tage cheese 

Cream the butter 
Add the sugar and cream together. 
Add the unbeaten egg yolks, one 
at a time. Beat each into the mix-
ture well before adding the next 
one. Add the juice and rind of the 
lemon. Mash the cheese through a 
strainer before mixing it with the 
flour and cream. Add the cheese 
mixture to the butter mixture. 
Combine the two thoroughly. Beat 
the egg whites until stiff and care-
fully fold into the mixture. Pour 
into a deep greased baking pan 
which has been dusted with fine 
bread crumbs. Bake in a very mod-
erate oven (325° F.) until the cake 
is set or until it is firm when 
touched with a finger, about 1 
hour. 

My Grandmother's Pound Cake 
1 lb. bu t te r 
1 lb. sugar 

% tsp. sal t 
I lb. f lour 
I I eggs 
1 tsp. n u t m e g 

Cream butter and 
sugar together with the hand and 
it must be creamed until every 
grain of the sugar is dissolved. 
Add the well beaten egg yolks 
which have been beaten until light, 
creamy colored and full of air. 
Then fold in the flour that has 
been sifted three times with the 
salt. Beat 30 minutes. Lastly fold 
in the stiffly beaten egg whites 
and nutmeg. Mix thoroughly, but 
do not beat. Pour into well greas-
ed pan and bake in slow oven 
300° F. for 2 hours. 

Pineapple Cake 
6 slices pineapple 

% cup salted a lmonds chopped 
1 cup powdered sugar 

Roll pineapple in 
powdered sugar and place close to-
gether in a buttered tin. Sprinkle 
chopped almonds over each piece 
of pineapple. Pour over this the 
following cake batter: 

2 cups f lour 
3 tsp. bak ing powder 

y2 cup bu t te r 
1 cup sugar 
2 eggs 

% cup milk 
1 t§p. a lmond ext rac t 

Cream sugar and 
butter together thoroughly, add 
unbeaten eggs one at a time beat-
ing thoroughly. Sift flour and 
baking powder together four times 
and add to creamed mixture alter-
nately with milk, then add flavor-
ing and beat for a second or two. 
Pour over pineapple and bake at 
450° F. until brown. Remove from 



pan when cool. Cover with any 
good frosting and sprinkle heavily 
with coconut while frosting is soft. 
Serve by cutting into squares of 
any desired size. This cake is to 
be eaten with a fork instead of the 
fingers as most cakes are. 

Rainbow Cake 
% cup bu t te r 

4 eggs 
3 tsp. bak ing powder 
1 y2 cups sugar 
3 cups f lour 
2 tsp. vani l la 
1^4 cups mi lk 

Sift flour and bak-
ing powder together four times. 
Cream butter and sugar together, 
then well beaten egg yolks, vanilla 
and beat well. Add flour and 
milk alternately beating constantly, 
then fold in stiffly beaten egg 
whites. Divide batter, color one-
half with chocolate and the other 
half with red color paste. Pour 
chocolate batter in greased loaf 
tin, then pour red batter in on top 
of chocolate batter and bake in 
375° F. oven for one hour. Let cool 
and cover with white frosting. 

Spanish Smothered Cake 
1 cup bu t t e r 
4 egg- yolks 
2 egg whi tes 
2% cups f lour 
1 tsp. vani l la 
2 cups brown sugar 
1 cup sour milk 
2/3 tsp. soda 

1 tsp. bak ing powder 
1 tsp. c innamon 
1 tsp. allspice 

Cream butter and 
sugar. Add beaten yolks and 
whites. Add milk in which soda has 
been dissolved, alternately with 
dry ingredients which have been 
sifted together 4 times. Add vanil-
la. Pour into oblong buttered pan 
and spread with Spanish Icing and 

sprinkle top with % cup chopped 
nuts and bake 45 minutes in mod-
erate oven 375° F. Serve by cut-
ting in squares. 

Scotch Shortbread 
1 lb. bu t te r 
3 eggs 

V2 cup sugar 
7 cups f lour 
2 tsp. bak ing powder 

Wash butter well 
in cold water using the hand, then 
roll in a clean cloth and pat with 
hands until butter is dry. Place in 
a large bowl and knead in sugar, 
then knead in slightly beaten eggs. 
Sift flour and baking powder to-
gether and knead it in gradually 
which will make a smooth stiff 
paste. With the hands press the 
paste down into a straight sided 
baking pan, large enough so as to 
leave the paste only 1 inch thick 
when patted smoothly over the 
bottom of pan, or you may use 
two pans if necessary. Take a fork 
and stab all over the top and espe-
cially around the edges to prevent 
the paste from rising. Bake in 
moderate oven 45 minutes. Remove 
from pan and dust with powdered 
sugar. 

Sugar Syrup Sponge Cake 
1 y2 cups sugar 
1 lemon juice & gra ted r ind 
1 tsp. c ream of t a r t a r 
1 cup f lour 

y2 cup wa te r 
% tsp. sal t 

6 eg-gs, whi tes & yolks bea ten 
separa te ly 

Sift flour once, 
measure and sift four more times 
with the cream of tartar. Dissolve 
sugar in water and boil until it 
threads when dropped from the tip 
of a spoon. Add the salt to egg 
whites and beat until stiff. Pour 
the boiling syrup slowly over the 
whites, beating constantly until all 



the syrup is added. Beat egg yolks 
until very light and creamy, add 
lemon juice and rind and combine 
with the whites. Cut in flour care-
fully and pour into ungreased tube 
pan. Bake in a slow oven 325° F. 
about 55 to 60 minutes. Raise 
temperature of oven when cake has 
risen to top of pan. When done re-
move from oven, invert pan and 
let stand until cool. 

Turkish Nut Cake 
3 cups f lour 
1 cup but te rmi lk 

1/3 cup s t rong coffee 
4 eggs 

V2 tsp. c innamon 
y2 tsp. n u t m e g 

1 cup j a m or jelly 
2/3 cup bu t te r 
% tsp. sal t 

2 cups brown sugar 
y2 tsp. soda 

1 tsp. bak ing powder 
1 cup raisins 
1 cup nu ts 

Cream butter and 
sugar together thoroughly. Add 
well beaten egg yolks. Sift all dry 
ingredients except soda together 3 
times. Dissolve soda in milk and 
add coffee, then add to butter mix-
ture alternately with flour. Fold 
in nuts, raisins, jam or jelly and 
stiffly beaten egg whites. Bake in 
loaf tin in moderate oven 350° F. 
1 % hours. 

CAKE FILLINGS AND FROSTINGS 
FILLINGS 

Chocolate Fudge Filling 
2 y2 cups sugar 
1 cup chopped pecans 
2 bars chocolate melted 
1 tbsp. f lour 

% cup milk 
y8 tsp. soda 

2 tbsp. bu t t e r 
1 tsp. vanil la 

Dissolve soda and 
sugar in milk. Boil for 4 or 5 min-
utes, then pour over melted choco-
late, thoroughly blend. Mix butter 
and flour together then add to 
first mixture. Return to fire and 
let boil until mixture thickens. 
Pour up into bowl. Add vanilla and 
beat until cold or stiff enough to 
spread. Either fold in nuts or 
sprinkle over top. 

Coffee Cream Filling 
1 cup bu t te r 
2 egg yolks 
2 cups powdered sugar 

% cup strong- coffee 
y2 tsp. vanil la 

Cream butter and 
sugar together thoroughly. While 

mixing, add egg yolks and cold 
strong coffee. Beat with wooden 
spoon until light and airy. Spread 
between layers of cake. 

Festive Prune Filling 
y2 cup shelled nu t s 

3 cups of p runes 
2 cups sliced bananas 
2 tsp. lemon juice 

Boiled f ros t ing made f r o m 
4 egg whites 

Boil prunes in wa-
ter to cover 25 minutes. Pit and 
cut into small pieces. Combine 
bananas, nuts, prunes, lemon juice 
and 2 cups boiled frosting. Spread 
between cake layers, then cover 
top and sides with remaining frost-
ing. 

Good and Easy Caramel Filling 
2 cups brown sugar 
1 cup s t ra ined honey 
1 tbsp. f lour 
2/3 cup milk 

1 tbsp. bu t te r 
1 tsp. vanil la 

Mix all together 
and cook over a slow fire until 



thick and ropy. Remove from fire 
and beat until stiff enough to 
spread. 

Lady Baltimore Filling 
2V2 cups sugar 
4 egg whi tes 

y2 cup chopped candied 
cherr ies 

1 cup wa te r 
1 cup chopped nu t s 
1 cup chopped raisins 

juice and gra ted rind 1 
lemon 

Dissolve sugar in 
water. Boil rapidly (without stir-
ring) until syrup threads from 
spoon. Pour over egg whites in a 
fine stream with syrup pan in one 
hand and beat with the other. 
When about half has been added, 

pour in lemon juice, then the rest 
of the syrup in a bit larger stream, 
beating constantly, beating until 
icing is cold. Add fruit and lemon 
rind and spread on cake. 

Orange and Pineapple Filling 
% cup sugar 

2 cups crushed pineapple 
V4. tsp. salt 

2 tbsp. f lour 
juice of 1 orange 

1 tbsp. gra ted orange peel 
Sift flour and 

sugar together. Add strained pine-
apple, salt and orange juice and 
cook over low flame until thick, 
stirring enough to keep mixture 
from sticking. When cool use be-
tween layers and on top of cake 
and frost with a white icing. 

FROSTINGS 
Chocolate Custard Icing 

2 cups milk 
4 squares chocolate 
1% cups sugar 
1/3 cup f lour 
Vs tsp. sal t 

1 tsp. vanil la 
1 cup shredded coconut 

Add shaved choco-
late to milk and heat. Then beat 
until blended. Sift flour and sugar 
together. Pour the milk mixture 
over this very slowly, beating con-
stantly until smooth. Add salt, re-
turn to double boiler and cook un-
til thickened. Add vanilla, cool and 
spread on cake. Sprinkle with 
coconut. 

Coffee Icing 
3 cups powdered sugar 
1 tsp. vanil la 

% cup s t rong coffee 
2 egg whi tes 

Beat on fire until 
lukewarm, the powdered sugar, 

coffee and vanilla. Add well beat-
en egg whites. Ice cake while icing 
is warm. 

Standard Cookie Frosting 
2 egg whi tes 

y8 tsp. sal t 
2 cups confect ioner 's sugar 
1 tbsp. th ick c ream 
1 tsp. vanil la 

Sift sugar 4 times 
and place in bowl. Add vanilla, 
salt, cream to unbeaten egg whites 
and give them 3 or 4 beats with a 
wire whisk. Add to sugar and beat 
until smooth. Spread on cookies at 
once as this frosting is quick to 
dry. I use it some in making hand 
molded flowers for wedding cakes. 

Lemon Butter Frosting 
y2 cup bu t te r 

2 cups confect ioner ' s sugar 
1 tbsp. lemon juice 
1 tsp. gra ted lemon rind 



Wash butter in 
cold water. Dry on clean dry cloth. 
With wooden spoon work one cup 
of the sugar into the butter, add-
ing a spoonful at a time. Then add 
lemon juice and continue with sug-
ar until all has been thoroughly 
worked into the butter. Add grated 
rind during the period of adding 
the last half of sugar. Spread be-
tween and on top of cake, cookie 
or muffins. Then harden in re-
frigerator before serving. 

Lemon Icing 
1 y2 cups sugar 
2 egg whi tes 

y2 cup wa te r 
juice 1 lemon 

Dissolve sugar in 
water, boil until spins a thread. 
Pour over stiffly beaten egg whites 
in fine stream, beating constantly. 
When about half has been added, 
add lemon juice, then remainder 
of syrup in same way. Continue 
beating until icing is stiff enough 
to spread and hold its shape. 

My Favorite Icing 
2 cups granula ted sugar 
4 egg whi tes 

y2 cup confect ioner ' s sugar 
% cup cold wa t e r 

tsp. c ream of t a r t a r 
y2 tsp. a lmond ex t rac t 
y2 tsp. vani l la ext ract 

Dissolve granulat-
ed sugar in water and boil until 
strings a thread from 4 to 6 inches 
long. While the sugar mixture is 
boiling beat egg whites until they 
foam, then add cream of tar tar and 
beat until almost stiff enough to 
hold their shape, then add % cup 
confectioners sugar and beat until 
stiff. When syrup is ready, pour 
over egg whites in a tiny stream 
beating constantly until all has 

been added. Then add the flavor-
ing and beat until the frosting 
holds its shape. I do not believe 
you can fail with this recipe if 
directions are carefully followed. 

Orange Frosting 
2 cups confect ioner 's sugar 

juice of 2 oranges 
4 tbsp. bu t t e r 

gra ted r ind of 1 orange 

Mix all together 
thoroughly. Put into the top part 
of double boiler and cook until the 
mixture thickens. Remove from 
fire and beat until it holds its 
shape. 

Seven Minute Frosting 
1 y2 cup sugar 
3 tbsp. cold wa t e r 
2 egg whi tes 
1 tsp. f lavor ing 

Put all into a 
round bottom bowl. Lower the 
bowl into boiling water and beat 
rapidly seven minutes. Remove 
from fire and beat until right to 
spread. Flavoring should be add-
ed just before the beating process 
is finished. 

Snow Ball Icing 
2 cups g ranula ted sugar 
3 egg whi tes 

y2 cup coconut 
y2 cup wa te r 

8 marshmal lows 
1 tsp. a lmond ext rac t 

Dissolve sugar in 
water and boil until it spins a 
thread 2 or 3 inches in length. 
Then pour over stiffly beaten egg 
whites to which % tsp. glycerine 
has been added. Add marshmal-
lows and coconut and beat until 
marshmallows dissolve. Add the 
extract and spread. 



Spanish Icing 
2 egg whi tes 

y2 cup chopped nu t s 
1 cup brown sugar 

Vs tsp. c ream of t a r t a r 

Beat egg whites 
until they begin to froth. # Add 
cream of tar tar and beat until stiff. 

Add sugar gradually and continue 
beating. Add nuts and spread on 
unbaked cakes. This icing is a 
golden brown when it comes from 
the oven and is very delicious but 
should never be used on a cake 
that is to be baked longer than 
45 minutes or with a higher tem-
perature than 375° F. 

COOKIES AND DOUGHNUTS 
COOKIES 

Almond Rings 
2 cups f lour 
1 tsp. salt 

y2 cup milk 
1/3 cup sugar 
y2 cup shredded a lmonds 

2 tsp. baking powder 
1/3 cup bu t te r 

1 egg well beaten 
1 tsp. c innamon 

y2 cup candied cherr ies 

Sift flour, baking 
powder and salt together four 
times. Cut butter into flour with 
knife blade. Combine egg and 
milk, then mix all together and 
knead the dough for two or three 
seconds on floured dough board. 
Roll out in oblong shape to about 
the thickness of pie crust. Dot 
with chilled bits of butter, sprinkle 
with sugar, cinnamon, blanched 
chopped almonds and cherries, 
carefully sliced and rolled in sugar. 
Then roll the dough up lengthwise, 
place in circle on greased tin. With 
scissors, cut % inch slices almost 
through. Turn each slice partly on 
its side and bake in hot oven 450° 
F. until done, then sprinkle with 
powdered sugar. 

Autumn Cookies 
3 cups f lour 
2 cups brown sugar 

3 eggs 
1 tsp. vanil la 

% cup s t rong coffee 
2 tsp. bak ing powder 

y2 tsp. sal t 
y2 tsp. nu tmeg 
% tsp. cloves 
y2 cup bu t te r 

Cream butter and 
sugar well. Add well beaten eggs. 
Sift flour, salt, spices and baking 
powder together 4 times. Add to 
butter mixture alternately with 
coffee. Let stand in refrigerator 
1 hour. Then roll out 1/3 inch 
thick. Cut with clover leaf shaped 
cutter. Press 3 small red candy 
beads close together in the center 
of each leaf. Press a small strip 
of green cherry in center of each 
cake to represent a stem. Bake in 
hot oven. 

Cheese Sticks 
1/3 cup bu t te r 

2 cups f lour 
2 eggs 
1 cup crumbled cheese 

y2 tsp. salt 
1/3 cup cold water 

Cream butter and 
cheese together. Add beaten eggs, 
add water, then mix all together. 



Roll thin, cut in long narrow strips 
and bake in hot oven until golden 
brown. 

Coconut Cookies 

3 cups f lour 
2/3 cup bu t t e r 

1 cup coconut 
1/3 cup milk 

3 tsp. bak ing powder 
Yz tsp. sal t 

3 eggs 
1 y2 cups sugar 

juice and gra ted r ind 1 
lemon 

Cream butter and 
sugar together. Add unbeaten eggs 
one at a time and beat well. Add 
lemon juice, rind and milk. Sift 
flour, baking powder, and salt to-
gether three times. Work flour 
and coconut into butter mixture. 
Shape into long roll. Place in re-
frigerator over night. When ready 
to bake, with a sharp knife, cut in 
slices V2 inch thick, place on 
greased baking sheet and bake in 
hot oven 450° F. until well 
browned. 

Flour Kisses 

10 egg whi tes 
1 2/3 cup sugar 

% tsp. sal t 
y% cup f lour 

2 tsp. v inegar 
2 tsp. vani l la 

Add salt to egg 
whites, beat constantly until almost 
stiff, then begin adding the vine-
gar a bit at a time but do not stop 
the beating while adding the vine-
gar. When vinegar has all been 
added and eggs stiffly beaten, 
carefully fold in flour and sugar 
which have been sifted together 10 
times. Add vanilla along as flour 
mixture is being added. Pour into 

a shallow greased biscuit pan, and 
bake in a very slow oven 275° F. 
for 1 hours at which time they 
should be slightly browned. Cut in 
squares. Roll in powdered sugar. 

Ginger Cookies 
4 cups f lour 
1 cup cane molasses 
1 tsp. soda 
2 tsp. ginger 
1 cup bu t te r 
1 cup brown sugar 
1/3 cup hot wa te r 
y2 tsp. n u t m e g 

Cream butter and 
sugar well. Dissolve soda in hot 
water. Mix with molasses and add 
to butter mixture, thoroughly 
blending with wooden spoon. Sift 
flour and spices together 5 times, 
then gently work it into first mix-
ture. When all has been added the 
dough should be very, very stiff. 
Let stand in refrigerator over 
night. Roll out on floured board 
1/3 inch thick. Cut out and bake 
in hot oven until brown. Do the 
rolling and cutting act in a hurry. 
Don't chat through the window 
with your next door neighbor while 
rolling, cutting and getting your 
cookies into the oven. 

Ice Box Cookies 
1 cup brown sug-ar 
1 cup whi te sugar 
1 cup chopped nu t s 

y2 tsp. sal t 
1 cup chopped raisins 
1 y2 cups bu t t e r 
3 eggs 
4 cups f lour 
1 tsp. soda 
1 cup sour milk 

1/3 tsp. each of cinnamon, 
ginger and n u t m e g 

Cream the white 
and brown sugar with the butter 



thoroughly, this can best be done 
by using the hand. Beat in the 
eggs, then dissolve soda in milk 
and add to butter mixture, work-
ing it in well with a spoon. Sift 
flour, salt and spices together and 
work it into the butter mixture. 
Add raisins and nuts. Shape into 
a roll about 3 inches in diameter, 
then wrap in oil paper and lay on 
a platter and place in the refrig-
erator. When ready to bake, slice 
as thin as possible. Place on 
greased baking sheet and bake in 
hot oven. 

Lady Fingers 
Delicious Lady Fingers can be 
baked in the home if good flour is 
chosen, despite the argument to 
the contrary. Just try my recipe 
and flour and see for yourself. 

4 egg whi tes 
y2 cup powdered sugar 
% tsp. sal t 

2 egg yolks 
y2 tsp. vani l la 
V2 cup f lour s i f ted 6 t imes 

before measur ing 

Beat egg whites 
until very stiff. Add sugar, which 
has been sifted 4 times, while con-
tinuing the beating. Fold in egg 
yolks that have been beaten until 
creamy, airy and fluffy. Add fla-
voring and salt. Cut and fold in 
flour. Place oil paper on a baking 
sheet, and drop Lady Fingers onto 
this about IV2 inches apart, form-
ing the shape with the spoon as 
they are dropped on the paper. A 
pastry bag and tube is much bet-
ter than the spoon if you have one 
handy, but if not a spoon can be 
used. Sprinkle with powdered sug-
ar and bake from 7 to 9 minutes 
in a moderate oven. Remove from 
paper with spatula or knife and 
pack away in a dry place. Lady 

Fingers, as we all know, can be 
used in many different ways. 

Mincemeat Cookies 
y2 cup shor ten ing 

2 eggs 
1 cup sour milk 
3 cups f lour 
1 cup mincemea t 
iy2 cups sugar 
1 tsp. sal t 
1 tsp. soda 
1 tsp. c innamon 

y2 tsp. cloves 
V2 tsp. grated nu tmeg 

Thoroughly cream 
shortening and sugar together. 
Add well beaten eggs and salt, add 
milk in which soda has been dis-
solved, then add flour that has 
been sifted with the spices, cutting 
the milk in with the edge of a 
spoon. Last fold in mincemeat just 
enough to distribute. Drop from 
a spoon on an oiled baking sheet. 
Bake in a slow oven 325° F. until 
slightly browned. 

Plain Sugar Cookies 
2y2 cups f lour 
2 tsp. baking- powder 

1/3 cup milk 
2 tsp. vanil la 

2/3 cup but te r 
1% cups sugar 
2 eggs 

y2 tsp. salt 

Cream butter and 
sugar together thoroughly. Add 
beaten eggs, milk and flavoring. 
Mix well and spoon in flour sifted 
four times with baking powder and 
salt. Chill and roll out thin on well 
floured board. Cut out with round 
cutter. Place on greased baking 
sheet. Press a whole raisin well 
down into the center of each cookie 
and sprinkle top of each one with 



sugar using a salt shaker so as 
to place the sugar directly on the 
cookies instead of the pan. Bake 
in. hot oven 450° F. until a golden 
brown. 

Sour Milk Cookies 

2y2 cups f lour 
3 eggs 
1 tsp. a lmond f lavor ing 
2 cups brown sugar 
1 tsp. bak ing powder 

y2 tsp. soda 

1 cup bu t te r 
V2 tsp. sal t 
y2 cup bu t te rmi lk 

Cream butter and 
sugar. Add unbeaten eggs one at 
a time, beating each one in well 
before another is added, then add 
milk to which the soda has been 
added. Add flavoring. Sift flour, 
baking powder and salt together 
3 times. Cut the flour into the 
butter mixture well. Toss onto 
well floured board, roll, cut out 
and bake in hot oven 450° F. 

DOUGHNUTS 
Drop Doughnuts 

2 eggs 
1 cup milk 
3 cups f lour 

y2 tsp. sal t 
% c u p , s u g a r 

3 tsp. bak ing powder 
% tsp, n u t m e g 

Beat eggs, whites 
and yolks together. Add salt and 
sugar and beat until foamy. Add 
milk and then cut the mixture into 
the flour sifted twice. Drop spoon-
fuls at a time into deep fa t and 
let cook until a golden brown. Lift 
out on heavy brown paper and 
when cool dust with powdered 
sugar to which a little cinnamon 
has been added if you choose. 

Plain Doughnuts 
2 eggs 

% tsp. n u t m e g 
1 cup sugar 
4y2 cups f lour 
4 tsp. bak ing powder 
1% tsp. sal t 
1 cup milk or enough to 

m a k e a dough of 
med ium s t i f fness 

Sift salt, flour, 
baking powder and nutmeg togeth-
er 4 times. Add sugar and milk to 

well beaten eggs. Cut this into the 
flour mixture. Turn on well floured 
board. Knead very lightly. Roll 
to XA inch thickness. Cut with 
doughnut cutter and f ry in deep 
fa t until a golden brown. Drain on 
brown paper and roll in confection-
ers sugar, or you may cover the 
top with a chocolate or butter 
frosting. This dough can be kept 
over night very successfully if 
rolled in oil paper and kept in a 
refrigerator in a tightly covered 
bowl. 

Sour Milk Doughnuts 
2y2 cups f lour 
3 tsp. bak ing powder 

% tsp. c innamon 
1 cup but te rmi lk 
2 eggs 

% cup sugar 
1 tsp. salt 

Beat eggs well and 
add sugar and milk. Sift flour, 
salt and cinnamon together 4 times. 
Cut the milk mixture into the 
flour. Mix well. Turn on well 
floured board and knead for a sec-
ond or two. Roll out 1/3 inch 
thick. Cut with doughnut cutter 
and f ry in deep hot fa t until a 
golden brown. 



PIES AND PASTRIES 
PIES 

Angel Sunshine Pie 
4 egg yolks 
2 tbsp. bu t te r melted 
1 tsp. vani l la 

% cup sugar 
% cup milk 
% tsp sal t 

1 tbsp. f lour 
Beat egg yolks 

until very light, airy and fluffy. 
Add milk. Sift sugar, salt and 
flour together. Carefully blend 
with egg mixture. Add butter and 
vanilla and pour into pastry lined 
tin and bake in moderate oven 35 
minutes. 

Butterscotch Pie 
2 egg yolks 
1V2 cups milk 
3 tbsp. f lour 
1*4 cups brown sugar 

Vs tsp. salt 
2 tbsp. bu t te r 

Beat egg yolks 
and add to milk. Mix with blended 
flour, sugar and salt. Cook in 
double boiler until thick and 
smooth, stirring constantly. Add 
the butter and cool. Pour in a 
baked pie shell and cover with a 
meringue made from 

2 st i f f ly beaten egg whites 
4 tbsp. sugar 

Brown slowly in the oven. 
Caramel Nut Pie 

1 y2 cups sugar 
3 eggs 
3 level tbsp. f lour 
1 tsp. vanil la 
2 cups milk 
2 tbsp. bu t t e r 

% tsp. sal t 
% cup chopped nu t s 

Dissolve sugar in 
heavy skillet over a low fire stir-
ring constantly. Remove from fire 

as quickly as sugar is melted. Add 
the boiling hot milk. Stir until 
smooth. Mix flour with softened 
butter and add to well beaten egg 
yolks. Add to caramel syrup. Mix 
well and cook until thick. Add 
vanilla, nuts and salt. Let cool. 
Pour into a baked pastry shell. 
Cover with meringue and let stand 
in a moderate oven for 10 minutes. 

Cranberry Apple Pie 
1/3 cup bu t t e r 

1 cup sugar 
1 y2 cups cranberr ies 
3 diced cooking apples 
1 orange peel, grated 

Combine cranber-
ries, apples, water, orange peel 
and sugar together. Pour into 
pastry lined plate. Bake in hot 
oven (425° F.) 25 minutes. 

Cranberry Pastry Slices 
y2 cup chopped seeded raisins 

4 cups chopped cranberr ies 
pie crus t 

1 cup brown sugar 
Roll pie crust into 

oblong sheet % inch thick. Mix 
ingredients; spread over the past-
ry; roll as for jelly rolls and fasten 
the ends securely. Place in a 
greased baking pan and bake in a 
slow oven 45 minutes. Cool; re-
move from pan by cutting in 2-inch 
slices;- dust with powdered sugar. 

Cream Cheese Pie 
3 packages c ream cheese 
1 cup th in top milk 

y2 cup of sugar 
2 tbsp. f lour 

y8 tsp. salt 
1 tsp. bak ing powder 

gra ted r ind of 1 lemon 
2 egg yolks 
1 tsp. vanil la 
2 egg whites 



Blend cream 
cheese with top milk. Mix togeth-
er sugar, flour, salt, baking pow-
der and lemon rind and add to 
cream cheese mixture. Add egg 
yolks and vanilla. Mix well. Fold 
in stiffly beaten egg whites. Pour 
into a pie pan lined with rich un-
baked pastry. Bake in a slow oven 
350° F. 25 minutes. Serve cold. 

Egg-nog Pie 
2 tsp. gelat ine 

y2 cup cream, whipped 
% cup unsweetened evaporated 

milk 
3 tbsp. cold wate r 
2 eggs separa ted 

% tsp. nu tmeg 
y8 tsp. salt 

r u m f lavor ing 
y± cup wa t e r 1 cup sugar 

Soak gelatine in 
cold water, 5 minutes. Combine 
milk and % cup water and heat. 
Beat egg yolks with sugar and salt 
and stir hot milk into them. Re-
turn to double boiler and stir until 
thickened. Remove from fire and 
add gelatine and flavoring. Cool, 
and fold in stiffly beaten egg 
whites and cream. Pour into baked 
pie shell. 

Magic Banana Cream Pie 
1 can sweetened condensed 

milk 
ŷ  cup lemon juice 

2 sliced bananas 

Line a 9-inch pie 
plate with chocolate wafers, cut-
ting enough in halves to stand 
up around the inside of the 
plate. Cover bottom with wafers 
crumbled or broken to fit. Blend 
milk and lemon juice. Fold in 
sliced bananas. Pour into the 
chocolate lined pie plate. Garnish 
with whipped cream or meringue. 

Pumpkin Pie 
%y2 cups f resh ly cooked or 

canned pumpkin 
1% cups sugar (brown) 
2 eggs 
1 cup milk 
1 tsp. c innamon 

y2 tsp. ginger 
% tsp. n u t m e g 
y2 tsp. salt 

Combine all ingre-
dients and thoroughly blend them 
together with a wooden spoon. 
Pour into a pastry lined tin and 
bake in a hot oven 450° F. for 
about 30 minutes or until crust is 
a rich brown. Garnish each piece 
of pie with a mound of whipped 
cream, sprinkled with chopped nut 
meats. 

Shoofly Pie 
% cup bu t te r 
% cup molasses 

1 tsp. c innamon 
2 tbsp. v inegar 

y2 cup sugar 
4 tbsp. wa te r 

y2 tsp. cloves 
2 eggs 

y2 cup boiled and pit ted p runes 

Combine sugar, 
molasses, spices, vinegar, prunes 
and melted butter. Beat eggs and 
add to molasses mixture. Pour in-
to a pastry lined plate and bake 
in a hot oven 425° F. 15 minutes. 

Sweetheart Pie 
2 eggs, whi tes and yolks 

beaten separa te ly 
1 cup sugar 
1 package gelat ine 
1 cup milk 
2 bananas cut in cubes 

juice of one orange and 
one lemon 

1 cup cherry juice 
1 cup cherr ies stoned 
1 br ight red apple 

tsp. salt 



Wash and polish 
apple, cut in small pieces or grate 
(do not peel). Mix fruit juices and 
bring to a boil, then add gelatine 
stir until dissolved. Combine sugar, 
egg yolks, milk and salt, add to 
gelatine mixture and cook at boil-
ing point 3 minutes. Remove from 
fire, fold in fruits and stiffly beat-
en egg whites. Let set until cool 
and pile in a baked pie shell. Let 
stand in the refrigerator for 30 
minutes before serving. 

Syrup Nut Pie 

% cup syrup 
% cup granula ted sugar 

1 cup pecan nu ts 
3 eggs 
1 tbsp. v inegar 
1 tbsp. bu t te r 

Put everything in 
mixing bowl and beat all together 

with wire whip for about two 
minutes. Eggs are not beaten 
except what beating they get 
with rest of material. Line pie 
tin, then pour in the mixture 
and bake in 375° oven for 35 min-
utes. Let stand in tin until cool. 

Meringue 
4 egg whites 
4 tbsp. sugar s if ted 

% tsp. bak ing powder 
Ys tsp. sal t 

Add salt to egg 
whites. Beat until they begin to 
froth. Then add baking powder 
and beat until stiff. Carefully cut 
and fold in the sugar one spoonful 
at a time as for an angel food cake. 
Any desired flavoring is to be add-
ed. Meringue should always be 
baked in a very moderate oven, 
never more than 300° F. and never 
longer than ten minutes. 

PASTRIES 
Cream Puffs 

V2 cup but te r 
1 cup f lour 
1 cup boiling wa t e r 
4 eggs 

Vz tsp. salt 

Bring water to a 
boil, add butter, when melted 
and water again begins to boil, 
add salt and all of the flour, 
beat rapidly with a wooden spoon 
until mixture leaves the sides 
of the pan. Remove from fire 
and let cool, then add eggs one 
at a time, unbeaten but beat each 
egg into the mixture thoroughly 
before another is added. Continue 
beating until dough is perfectly 
smooth. Drop by large spoonfuls 
on a greased pan about 2 V2 inches 
apart and bake in a moderate oven 
until firm which should take about 

45 minutes. Cool and make a small 
slit in the side near the top, then 
fill with any desired filling. If 
puffs are stored for future use 
they must be thoroughly cooled be-
fore storing. 

Flaky Pie Crust 
2% cups f lour 
1 cup shor ten ing 
1 tsp. salt 

cold wa te r 

Sift flour once 
then sift once with salt. Cut short-
ening into flour with a knife. 
Crumble with tips of fingers until 
the mixture is of the consistency 
of large grains of corn. Cut the 
liquid in with the edge of a spoon. 
Toss onto floured dough board and 
knead for 2 or 3 minutes. Place 
in refrigerator to chill for 30 min-



utes. Roll out in a thin sheet and 
bake in pie tin at 450° F. for about 
10 minutes. 

French Pie Crust 
2% cups f lour 
1 tsp. sal t 

% cup shortening-
cold wa te r 

Sift flour once 
then sift once with salt. Cut short-
ening into flour with a knife. 
Crumble with tips of fingers until 
the mixture is of the consistency 
of large grains of corn. Cut the 
liquid in with the edge of a spoon. 
Toss onto floured dough board and 
knead for 2 or 3 minutes. Roll out 
in a thin sheet and bake in pie tin 
at 400° F. for about 10 minutes. 

Old-Fashioned Cobbler Pie Dough 
2 cups f lour 

"Vz cup shor ten ing or bu t t e r 
% tsp. sal t 

enough cold wa te r to m a k e 
a stiff dough 

Sift flour and salt 
together 4 times. Cut shortening 
in with a knife and crumble with 
tips of fingers, but DO NOT cream 
the shortening with the flour, sim-
ply crumble it with the flour. Add 
water slowly and cut it in with 
the edge of a spoon until a stiff 
dough has been formed. Toss onto 
a dough board, knead for a second 
or two and roll out. This dough 
can be kept several days by rolling 
it in oil paper, placing it in the 
refrigerator in a covered bowl. 

Peach Cobbler 
Heat peaches, fresh or canned, un-
til hot through and through. Cover 
sides and bottom of pie dish with 
Old-fashioned Cobbler Pie Dough, 
which has been rolled out XA inch 
thick. Pour into this the hot 

peaches, enough to cover the bot-
tom of the pan. Add % cup of 
granulated sugar if canned peaches 
are used and 1 cup for fresh 
peaches. Shake lightly with cin-
namon. Dot with butter. Cover 
top of peaches with thinly rolled 
out pastry, another layer of peach-
es, sugar and butter in the same 
manner, then strip the top with 
narrow strips of the pastry length-
wise and then across. Sprinkle top 
with sugar and bake in a 400° F. 
oven for 40 or 45 minutes. 

Popovers 
These popovers may be used as 
tarts of any variety. 

1 cup f lour 
2 eg-gs 
1 tbsp. melted bu t t e r 
2/3 cup milk 
V2 tsp. sal t 

1 tsp. sugar 

Beat eggs well. 
Add soft or melted butter, salt and 
milk. Beat for two or three min-
utes. Pour this into the flour sift-
ed 4 times and beat again for two 
or three minutes. Pour into hot, 
well buttered muffin tins about 
2/3 full and bake in hot oven 
450° F. for 30 minutes or until a 
golden brown. 
When used for tarts, take a sharp 
knife and slice a very thin slice 
from top, trim out center, fill with 
any desired filling and then press 
the slice cut from top back in 
place. 

Steamed Apple Dumplings 
2 cups f lour 
1 tsp. sal t 

V2 cup shor ten ing 
V2 tsp. bak ing powder 

enough cold wa te r to m a k e 
a stiff dough 

Sift flour, baking 
powder and salt together 4 times. 



Cut the shortening in with a knife, 
then add the water slowly cutting 
it in with the edge of a spoon un-
til a thick dough is formed. Toss 
onto a dough board, knead slightly 
for a second or two, and roll out 
in an oblong sheet about the thick-
ness of pie crust. Cut into 6 inch 
squares. Pour Ys cup of peeled and 
sliced apples in the center of each 
square, and over this pour XA cup 
sugar and dot with butter using 
about 1 tsp. to each dumpling. 
Bring the corners of dough togeth-
er and pinch firmly with the fin-
gers. Place in a well buttered 
baking dish. Sprinkle sugar over 
the top and dot each one with but-
ter. Add one tbsp. boiling water. 
Cover tightly and bake in a 400° 
F. oven 40 minutes. 
May be flavored with cinnamon if 
you wish. 

Chicken Dumplings 

2V2 cups f lour 
1 tsp. bak ing powder 

sweet milk 
Yz tsp. salt 
y2 cup shor ten ing 
Ys tsp. whi te pepper 

Sift flour, baking 
powder and salt and pepper to-
gether 3 or 4 times. Cut the short-
ening in with a knife. Then crum-
ble with tips of fingers. Add just 
enough sweet milk to make a very, 
very stiff dough, cutting it in with 
the edge of a spoon. Roll out on 
a well floured dough board about 
Ys of an inch thick. Cut into strips 
and drop into the boiling hot water 
or rather stock in which the chick-
en has been previously well cooked. 
The water should be boiling madly 
when dumplings are dropped in. 
Then lower heat and cook slowly 
for about 20 minutes. These are 
good. I have known some of my 
newspaper publishers to eat from 

a quart to a half a gallon of them 
at one time. 

Chicken in Blanket 
pie pas t ry 

1 chicken 
Dissect a chicken 

as for frying. Boil until tender. 
Roll pastry thin and cut into 
squares. Wrap each piece of chick-
en in a square of the pastry, place 
in a hot oven with some of the 
stock and bake until brown. 

Onion Shortcake 
6 onions sliced thinly 
3 slices bacon 
1 beaten egg 
1 tsp. sal t 
3 tbsp. bu t t e r 

biscuit dough 

Melt butter and to 
this add onions. Allow to simmer 
for a few minutes. Remove from 
fire and cool. Add beaten egg and 
salt. Roll out a piece of regular 
biscuit dough Yi inch thick, put 
in pan; spread'onion and egg mix-
ture over top. Cut bacon into small 
pieces and sprinkle on top of on-
ions. Bake in hot oven 450° F. 
until brown. 

Biscuit Dough for Onion Shortcake 
2 cups f lour 
2 tsp. baking powder 

% cup sweet milk 
y± cup shor ten ing 

1 tsp. salt 
Sift flour, baking 

powder and salt together 3 times. 
Cut shortening into flour with 
knife. Then crumble with tips of 
fingers. Cut milk into flour with 
edge of spoon. Toss on well floured 
dough board, tossing it around on 
the dough board, then roll out Y2 
inch thick. 






