                            GERMAN HERITAGE COOKBOOK

                                               HISTORY OF

                                 TRINITY LUTHERAN CHURCH

     Lutherans in the Haskell area were first served by the Rev. F. A. Bracher, Sr.

Who came to the Stamford-Sagerton parish in August 1907.  He was probably the most outstanding missionary the Plains had seen and at one time he served twelve congregations or preaching situations in nine counties, some of them a hundred and fifty miles from the other.  Where ever people of German origin settled, he brought the Word of God to them.  In the Fall of 1907 there were some twenty families of German back-ground living in the Irby community, some seventeen miles East of Haskell and this was one of Rev. Bracher’s preaching stations.  Services were held once a month at the Irby schoolhouse.

     Trinity Lutheran Church was formally organized on February 12, 1917, by the Rev. F. A. Bracher, Sr.  Chater members were:  Martin mArend, H. J. Arend, Charlie Druesedow, Henry Druesedow, William Von Gonten, Charlie Moeller, Frank Moeller, H. L. Moeller, George Moeller, Mrs. Mary Moeller, Otto Moeller, Adolph Nussbaum, Mrs. Beate Rueffer, August Rueffer, Martin Rueffer, August Steinfath, Fritz Steinfath, Sr., Fritz Steinfath, Jr. A. A. Stiewert and John Stiewert.

     In August of 1917 the following officers were elected:  August Steinfath, President; Martin Arent, Secretary; and George Moeller, Treasurer.  The present constitution also was adopted.  Trinity Lutheran Church and St. Paul Lutheran Church of Sagerton formed a dual parish.  Pastor Julius Holm of Oshkesh, Wisconsin, wqas the next pastor to serve this parish serving until 1924.  Pastor A. C. Hoeppe served from 1924 until 1927.  Pastor A. T. Kluge was installed on Palm Sunday 1928 and stayed until 1930.  During the next two years the parish was served by two student pastors, Alfred Schrank and Louis Hineman.  Other pastors serving the parish were A. H. Muehlbrad, 1933-1942; F. L. Bracher, Jr., 1942-1947; M. C. Howermann,         (The next page with the rest of the history is missing from the cook book)

                                                      BREADS




Raisin – Pecan Biscuits

2 Cups sifted regular flour

 2 ½ teas. Double-acting baking powder

 1 teas. Salt

  2/3 Cup Milk

  ½ Cup Crisco

   ¼  Cup Sugar

   1 teas. Cinnamon.

     Preheat oven to 375 degrees.  In a bowl, mix flour, baking powder and salt.  With a pastry blender or knives, cut in Crisco until mixture looks like coarse meal.  Add milk and stir just enough to hold  dough together.  Place on a lightly floured surface and knead lightly.  Roll to a rectangle 10 x 8 ins.  Sprinkle with mixture of sugar and cinnamon.  Start at one longer side and roll up as for jelly roll, pinch edges together.   Cut into 1 in. slices.  Arrange over Raisin Peacan topping in an 8 in. square or 9 in. round pan.  Bake at 375 degrees for 25-30 minutes.  At once turn upside down onto a rack or cooky sheet.  Cool slightly before serving.

                           Raisin – Pecan Topping

2 Tables. Crisco

¼ Cup dark Corn syrup

¼ Cup raisins

½ Cup brown sugar

½ Cup pecans (either halves or chopped)

     In an 8 inch square or 9 inch round pan, melt Crisco.  Add sugar and corn syrup and heat until the sugar dissolves.  Sprinkle with pecans and raisins.  Makes 8-10 biscuits.


                                                                     Elizabeth Reynolds

     Mark your favorite recipes in this cook book with red seals or stars.


When peeling onions, chew gum.  It helps to prevent tears.


Spinach may be the broom of the stomach, but sauerkraut is the vacuum cleaner.                      

                                                          Ruth Ann Klose

                                                   White Bread


1 pkg. Dry yeast

             4 Cups warm water

              2 teas. Salt

              3 Tablespoons sugar

               ½ Cup lard or bacon fat

              10 to 11 Cups flour


Soak yeast in 1 Cup warm water for about 5 minutes.  Then add rest of water, salt, sugar and mix in part of flour and softened lard.  Mix with spoon then with hand.  Keep adding flour and mix till smooth, elastic and doesn’t stick.  Set in warm place to rise until double, then mix down and let rise again. Nex, form into loaves and let rise until double in size and bake 45-50 min. until brown.  Remove from pan and brush crust with butter or margarine.  Makes 3 loaves.

                                                                    Annie Goebel

                                                             Prune Bread


2 pkgs. Dry yeast


2 Cups warm water  @ 110 degrees


½ C. non-fat dry milk  (not Reconstituted)


1 ½ teas. Salt

            ½ Cup Sugar

             8 to 9 Cups all purpose flour

             2 Tables. Grated lemon peel


1 teas. Cinnamon


½ Cup soft butter or lard

             3 eggs, beaten

              2 Cups cooked, pitted & chopped prunes


Sprinkle yeast on ½ Cup warm water in big bowl; stir to dissolve.  Add remaining water, dry milk, sugar, salt, cinnamon and 3 cups flour.  Stir until smooth.

             Add 3 Cups flour and remaining ingredients.  Stir until well blended.  Mix in enough remaining flour, a little at a time, first with spoon, then with hands; to make a dough that leaves the side of bowl.  Dough will be soft.  Turn onto board, knead thoroughly, about, 5 minutes.  Add more flour if needed, to prevent dough sticking to board.

                                                                         Mrs. Wayne Carlton           

                                              A Good Bread Recipe

First, mix a luke warm quart, my daughter,

One-half scalded milk, one-half water;

To this please add two cakes of yeast,

Or the liquid kind if preferred in the least.

Next stir in a teaspoonful of nice clear salt,

If this bread isn’t good, it won’t be our fault,

Now add the sugar, teaspoonfuls three;

Mix well together, for dissolved they must be.

Pour the whole mixture into an earthen bowl,

A pan’s just as good, if it hasn’t a hole,

It’s the cook and flour, not the bowl or the pan,

That – “makes the bread that makes the man.”

Now let the mixture stand a minute or two.

You’ve other things of great importance to do.

First sift the flour-use the finest in the land.

Three quarts is the measure, “Gold Medal”, the brand.

Some people like a little shortening power,

If this is your choice, just add to the flour,

Two tablespoons of lard, and jumble it about,

Till the flour and lard are mixed without a doubt.

Next stir the flour into the mixture that’s stood,

Waiting to play its part, to make the bread good.

Mix it up thoroughly, but not too thick;

Some flours make bread that’s more like a brick.

Now grease well a bowl and put the dough in,

Don’t fill the bowl full, that would be a sin;

For the dough is all right and it’s going to rise,

Till you will declare that it’s twice the old size.

Brush the cough with melted butter, as the recipes say;

Cover with a bread towel, set in a warm place to stay

Two hours or more, to rise until light,

When you see it grow, you’ll know it’s all right.

As soon as it’s light, place again on the board;

Knead it well this time.  Here is knowledge hoard.

Now back in the bowl  once more it must go

And set again to rise for an hour or so.

Form the dough gently into loaves when light,

And place it in bread pans, greased just right.

Shape each loaf you make to half fill the pan,

This bread will be good enough for any young man.

Next let it rise to the level of pans-no more,

Have the temperature right- don’t set near a door.

Be very careful about  draughts – it isn’t made to freeze.

Keep the room good and warm – say seventy-two degrees

Now put in the oven; it’s ready to bake,

Keep uniform fire, great results are at stake.

One hour more of waiting and you’ll be re-paid,

By bread that is worthy “A Well Bred Maid”.

1904 Evelyn Moeller

.

                                          Orange Nut Yeast Bread

2 pkg. (16oz.), candy orange slices, cut up

1 Cup pecans

1 bottle (4 oz.) maraschino  cherries and juice (cut up cherries)

¾ Cup raisins  (golden or white)

1 teas. Salt

1 Tablespoon butter flavoring

2 Cups hot water-pour over the fruit and candy and nuts.

Mix in ½ Cup cooking oil.

     Put 2 yeast cakes into ½ Cup lukewarm water.  Now pour over the fruit, nuts, candy.  Now, flour, 6 Cups flour.  Mix good and beat with spoon.  Then let rise for 1 hour or until double in size.  Then work in 4 cups flour or more so you can handle and knead it good, until dough does not stick to hands.  Then put back in bowl, grease the top with a little cooking oil and let rise for 1 hour  or until double in size.  Then knead down and let rise for 30 mins.  Or double in size.  Then make into loaves.  Makes 3 loaves.  Then let risse for 1 hr. or double in size, in loaf pans.

Preheat oven at 325 degrees, bake for 1 hour.

                                                                                      Lena Kubena

                                                Banana Nut Bread

2 ½ Cups all-purpose flour                    3 Tablespoons salad oil

1 Cup sugar                                             ¾ Cup milk

3½ teas. Baking powder                           1 egg

1 teas. Salt                                                 1 Cup finely chopped nuts

1 Cup mashed ripe bananas  (2-3 med.)

     Heat oven to 350 degrees.  Grease and flour  9x5x3 in. loaf pan or two 8 1/2 x 4 ½ x

2 ½ in. loaf pans.  Measure all ingredients into large bowl, beat on medium speed ½ min., scraping side and bottom of bowl constantly.

     Pour into pans.  Bake 55-65 min. or until wooden pick inserted in center comes out clean.  Remove from pan; cool thoroughly before slicing.

                                                                                        Elizabeth Reynolds

                                                Dilly Bread

¼ Cup water                                  1 pkg. Yeast

1 Cup cottage cheese                      2 Tables. Sugar

1 Tables. Minced onion (dry)         1 Tablespoon oleo

 2 teas. Dill seed                               1 teas. Salt

¼ teas. Soda                                      1 egg

2 ½ Cup flour

        Mix all drys in mixing bowl; add water and yeast – then flour; knead 10-20 times – let rise until double – punch down and divide into 2 or 3 quart casserole – let rise 30-40 minutes.  Cook at 350 degrees     30- 40 minutes.

                                                                 Mrs. Wayne Carlton

                                           Grandma’s Sweet Bread

1 ½  Cup rye flour -    -     mix with

1 ½ Cup hot water      then add:

l/2  Cup soft fat  (or liquid Crisco)

½ Cup grandma’s molasses

1 Cup brown sugar  (packed down)

     Dissolve 1 pkg. Dry yeast in  1 Cup warm water and add to mixture.  Add 2 teas. Salt and 6-8 Cups white flour  (mix in about 5-6 cups with flour and put remaining 2 cups flour on board and knead in almost all of the flour) place in greased pan to rise double in size, approximately,  2 hours.  Knead down on bread board (more kneading the better) – divide into 2-3 loaves- let rise til double again.  Bake 1 hr. at 315 degrees (last 15 min. raise to 350 degrees and brown)  Eat it hot with butter?   Um…Good.

                                                                              Mrs. Wayne Carlton

                                                  Corn Bread

1 egg                                             ½    Cup Wesson oil

1 Cup milk

                   1 Cup corn meal

1 ½ teas. Baking powder
        3 Tables. Flour

½  teas. Salt


         1 teas. Sugar

         Beat egg with fork; add other ingredients in order they’re listed.  Beat well.

Pour in greased pan.  (I use iron skillet)   Bake in hot oven 450 degrees for 20-25 minutes. (If buttermilk is used, substitute 1 ½ teas. Baking soda for 1 ½ teas. Baking powder).






Ruth Ann Klose

                                                      Sweet Rye Bread

1 ½ Cups rye flour                                  1 ½ Cups hot water

½ Cup molasses


     ½ Cup shortening

2 teas. Salt



      1 Cup brown  sugar  (or less)

         Mix all ingredients and let stand until lukewarm.  Mix 2 yeast packages with ½ teas. Sugar and 1/3 Cup warm water and let rise to top of cup.  Add to other mixture with 

1 Cup warm water.    Add 6-8 Cups white flour and knead until elastic.  Put in bowl and grease top.  Let rise until double.  Knead down; let rest 10 minutes, put in pans.  Makes  3 loaves.  Let rise until double.  Bake at 305 degrees until done.







Frances Fischer

                                                         Cheddar Dill Bread

3 ¾ Cups flour                                             1/3 Cup margarine

5 teas. Baking powder                                  ½ teas. Salt

½ teas, dill seed



1 ½  Cups milk

2 ½ Cups shredded cheddar cheese

2 eggs, slightly beaten

           Heat oven to 375 degrees.  Combine flour, baking powder, salt and dill.  Cut in margarine until mixture resembles coarse crumbs; stir in cheese.  Combine milk and eggs; add to cheese mixture, mixing just enough to moisten.  Spoon into greased and floured 9x5 loaf pan.  Bake at 375 degrees for 1 hour.  Remove from pan immediately. Cool.

                                                                                 Lil Peiser






Hot Cakes

1 ¼ Cup flour
 (sifted)



1 beaten egg

1 Tablespoon baking powder



 1 Cup milk

1 Tablespoon sugar




  2 Tablespoons melted fat

½ Teaspoon Salt

          Sift flour with baking powder, sugar, and salt.   Combine egg, milk and shortening.  Add to dry ingredients, stirring just until flour is moistened.  Batter will be lumpy .  Bake on ungreased griddle.     Makes 6 – 8 cakes.







Ruth Ann Klose

                                               Cheddar Seasame Bread

3¾ Cups flour

5 teaspoons baking powder

½ teaspoons salt

Combine the above ingredients.

½ teaspoon sesame

½ Cup margarine

2 ½ C shredded cracker barrel sharp natural cheddar cheese

1 ½ Cups milk

2 eggs, slightly beaten

Heat oven to 375 degrees

     Cut in margarine until mixture resembles coarse crumbs; stir in cheese.  Combine milk & eggs, add, mixing just enough to moisten.  Spoon into greased and floured 9x5 inch loaf pan.  Bake at 375 degrees for 1 hr.  Remove from pan immediately.  Cool.

                                                                                    Lil Peiser

                                                               French Toast

5 eggs




1 ¼ Cups milk

1 teaspoon salt



 3 Tablespoons powdered sugar

12 slices bread



  butter

         Combine eggs, milk, salt and sugar;  beat slightly.  Dip bread slices, one at a time, into mixture, coating each side well.  Melt a little butter in skillet and brown dipped bread slices on both sides.       Serve with syrup or preserves.







Anonymous.




  Apricot Nibble Bread

2-3 oz. Cream cheese, softened

1/3 Cup sugar

1 Tablespoon flour

1 egg

1 teaspoon grated orange rind

1 slightly beaten egg

½ Cup orange juice

½ Cup water

1  17 oz. Apricot-nut quickbread mix

           Combine cream cheese, sugar and flour;  beat in first egg and the orange rind.  Set mixture aside.  Combine the slightly beaten egg, orange juice and water.  Add quick bread mix, stirring until moistened.  Turn 2/3 of the apricot batter into greased and floured 9x5x3 loaf pan.

          Pour cream cheese mixture over top then spoon rest of apricot batter over it.  Bake 305 degrees in oven 1 hour.  Cool 10 men then remove from pan; cool wrap in foil and refrigerate.

                                                                  Alene Bredthauer

                                                       Angel  Biscuits

4 Tablespoons water                              1 pkg. Dry yeast

1 Cup Crisco                                           5 Cups flour

¼ Cup sugar                                             3 teaspoons baking powder

1 Teaspoon salt                                         2 Cups buttermilk

          Sift dry ingredients and cut in Crisco.  Dissolve yeast in warm water and add with buttermilk, to dry ingredients.  Mix well.  Roll out on floured board ¼ inch thick.  Cut with biscuit cutter dipped in melted butter.  Fold in half.  Bake in 400 degrees oven.  Can be kept 3 to 4 days or may be cut and frozen.

                                                                         Lydia Moeller            

                                                Dinner Rolls

1 package dry yeast                                      ¼ Cup  lukewarm water

 1 teaspoon sugar                                            2 Tablespoons Shortening

 ¼ Cup  sugar




1 teaspoon salt

 2 eggs, beaten                                                  flour

          Dissolve yeast and 1 teaspoon sugar in 1/3 Cup lukewarm water.  Pour 1 ½ Cups boiling water over shortening, sugar, and salt.  Let cool to lukewarm.  Add yeast mixture to beaten eggs.  Use only enough flour to be able to knead dough good.  Let rise approximately 2 hours.  Then shape into rolls and let rise until double in size.  Bake in hot oven 400 degrees for 15 to 20 minutes.

                                                                         Alene Bredhauer

                                               Mexican Cornbread

1 Cup yellow cornmeal

¼ teaspoon soda

1 Cup sweet milk

¾ teaspoon salt

2 eggs, slightly beaten

1 can yellow cream style corn

3 Tablespoons bacon drippings

                       Combine and mix  above ingredients.

1 pound ground meat  (brown & drain)_

1 med. Onion  (chopped fine)

½ pound long-horn cheese, grated

3-4 Jalapeno peppers, chopped fine

                          (or less if not wanted so hot)

          Mix first 7 ingredients.  Brown meat, peppers and onions.  In black iron skillet, put 5 Tablespoons bacon drippings, 2 Tablespons cornmeal and let brown slightly.  Pour half cornbread mix, then spread with meat mixture ,then cheese.  Pour other half of cornbread mix on top of this.  Bake 45-50 minutes at 375 degrees.  A great meal with an added vegetable and salad.

                                                          Karen Sawey

                                                   Refrigerator Rolls

2 Cups boiling water                                  ½ Cup sugar

1 Tablespoon salt


        2 Tablespoons Shortening

¼ Cup  warm water


        2 eggs, beaten

2 cakes dry or compressed yeast

7 to 8 Cups sifted all-purpose flour

                 Stir boiling water, sugar, salt and shortening together and cool until lukewarm  Soften yeast in lukewarm water and add to mixture.  Add beaten eggs.  Stir in 4 cups flour and beat until smooth.  Stir in remaining flour to make fairly stiff dough.  Place in greased bowl, grease top of dough, cover with waxed paper and place in refrigerator.  This dough will keep 6 – 7 days.

          To bake rolls:  shape desired number, place on greased pans and let rise until double in bulk  (1-1 ½ hrs).  Bake 15 to 20 minutes in 425 degrees oven.    Yield:  4 dozen rolls.                     

                                                                                  Lois Howard

                            Popular Home Remedies of the 19th Century

Burned finger tips;  Quickly grip ear-lobe with burned finger and blistering will be prevented.

Fever-blisters:  as soon as first soreness is felt, start drinking large glasses of apple cider.  Drink often.  Blister  won’t come.

Nightmares:  Place pan of cold water under bed.

Seven-year-etch:  Rub with sulphur and axle-grease.

                                                                    Evelyn Moeller


                               C A K E S

                                      Raw Apple Cake

1 Cup sugar                                                ¼  teas. Salt

½ Cup Crisco



        2 Cups chopped apples

1 egg

                                            ½ Cup raisins

1 Cup flour



         ½ Cup coconut   (optional)

1 teaspoon soda



1 teaspoon vanilla

          Cream sugar, Crisco, and egg.  Add flour, mix well, add raisins, apples, coconut and vanilla.  Stir good.    Spoon into well greased and floured pan.  Bake at 350 degrees for 40 to 45 minutes.

                                                             Gertie Wittenborn

                                             Love Cake For My Mother

2 cans of obedience

8 or 9 hugs

1 quart of neatness Christmas, birthday and everyday surprises.  One can running errands  (willing Brand), one box  powdered get-up when-I-should, one bottle keep sunny-all-day-long,  one can pure thoughtfulness.  Mix well, bake in a hearty warm oven, and serve to mother every day.  She ought to have it in big slices.

                                                                      Clara Richards

When making chilled refrigerator cookies, cut even slices with a wire cheese cutter.

Give a child an egg timer to hold while you are taking his temperature.  The 3 minutes go faster when he can watch the sand run through.

                                                                          Frances Fischer

                                                Spanish Coffee cake

Mix together:

      2 ½ Cups flour                          ½ Teaspoon salt

       1 Cup brown sugar                    ¾ Cup salad oil

       ¾ Cup white sugar

       1 teaspoon cinnamon        

Take out 1 cup for top mixture

Then add:

        1 teaspoon soda                         1 Tablespoon vinegar

         1 teaspoon baking powder         1 egg

         1 Cup milk

 Mix together and pour into a greased 9x13 pan.  Sprinkle the reserved 1 Cup mixture over the top.  Sprinkle with chopped nuts.  Bake at 350 degrees for 35 to 40 minutes.

                                                                 Gertie Wittenborn

                                                  Cake Frosting

½ Cup flour

1 Cup milk

1 teaspoon salt

Cook til thick, stir constantly, chill in refrigerator  (covered)

1 Cup vegetable shortning  (Crisco)

1 Cup sugar

1 ½  teaspoon vanilla  (may use another flavor)

Beat until creamy and add the cooked mixture and beat until it looks like whipped cream.

                                                                            Mrs. Wayne Carlton

                                                     Strawberry Cake

1 package white cake mix                          4 eggs

1 package strawberry jello                          4 Tablespoons flour

1 Cup water                                                  ¾ package strawberries

  Mix all together, then bake at 350 degrees.

                                                                 Icing

¼ package strawberries

½ stick oleo

1 box powdered sugar

Beat icing (do not cook)  just mix and spread on cake.

                                                                Henrietta Fischer

                                                       Pineapple Cake

                                              (Do not beat with mixer)

Stir together:   1  Cup sugar                           2 cups flour

                         2 Teaspoons soda                   dash of salt

Mix to above:    2 eggs

1 Number 2 can crushed pineapple with juice (2 ½ cups)

Pour in a greased floured 9x13 pan.  Bake at 350 degrees for 35 min.  Frost while hot with coconut frosting.

                                                         Frosting

Place in saucepan:  1 Cup sugar

                                1 stick oleo

                                 1 small can evaporated milk

Boil 2 min.  Remove from heat and add 1 cup coconut.

Place on hot cake.  Nuts may be added.

                                                                 Gertie Wittenborn

                                              Butterscotch Frosting

1 ½ Cups brown sugar                      1 ½ Cup milk

1 ½ Cups white sugar                         1 ½ Tablespoons oleo

       Cook sugars with milk, stir constantly until boils.  Then cook without stirring to a very soft ball stage or 232 degrees.  Add  butter and remove from fire.  Cool to luke warm.  Beat to right consistency to spread.

                                                                       Lois Howard

                                                     Spice Cake

4 Cups flour                                                    1 Cup buttermilk

2 Cups sugar



             1 teaspoon nutmeg

½ teaspoon salt

                         1 teaspoon cinnamon

1 teaspoon cloves
                
             2 Cups raisins

1 teaspoon allspice

                          2 Cups coconut

1 Cup butter                                                       1 Cup cold coffee

2 level teaspoons soda

         Mix all together adding raisins last.  Bake in a slow oven 325 degrees for 1 hour and 30 minutes.  May use 1 cup pecans and less coconut and candied fruit.

                                                               Gertie Wittenborn

                                              Cocoa Cake with Sour Cream

3 eggs                                                    1 teaspoon soda

1 ½ Cup sugar                                        2 Cups flour

3 Tablespoon cocoa                               1 teaspoon baking powder

½ teaspoon salt                                       1 teaspoon vanilla

1 ½ Cup thick cream

         Beat eggs well, add sugar, salt and cocoa sifted together.  Add soda dissolved in 

Little hot water, sift flour 3 times, and add alternately with cream, flavoring.  Mix thoroughly, and bake in a 350 degree oven.

                                                                        Gertie Wittenborn

                                                 Childrens Cup Cakes

    Prepare any flavor layer cake mix as directed on package.  Pour scant ½ Cup of batter into each of 30 flat bottomed waffle ice cream cones, filling scant ½ full.  (If cones are filled more than this batter will run over top) set in oblong or square baking pan.  Bake as directed for cupcakes.  Cool.  Frost with any frosting and decorate or top each with a scoop of ice cream.

                                                                          Karen Sawey

                                         Chocolate Pound Cake

6 eggs                                                     ½ teaspoon baking powder

3 Cups sugar                                           1 tablespoon cocoa

½ pound butter                                        1 cup milk

½ Cup vegetable shortening                    1 Tablespoon vanilla

       Cream butter shortening, add eggs and beat, add sifted dry ingredients alternately with milk, add vanilla, pour in greased and floured tube pan.  Bake in preheated oven at 350 degrees for 1 hour 20 minutes.

                                                                     Gertie Wittenborn

                                                          Prune Cake

2 Cups sugar                                       1 teaspoon salt

1 Cup sour milk                                   1 teaspoon vanilla

1 Cup prune juice                                 3 Cups flour

1  Cup shortening                                  4 eggs

1 Teaspoon cloves                                 1 Cup chopped cooked prunes

1 teaspoon cinnamon                             3 teaspoons baking powder

1 teaspoon allspice

          Cream sugar and shortening add beaten eggs and mix well, add prunes and then dry ingredients and liquids alternately, beat thoroughly.  Bake in 4 layer pans at 350 degrees.

                                                        Filling

2 Cups brown sugar                       6 Tablespoon milk

½ Cup butter

          Boil ingredients together for 10 minutes.  Add 1 teaspoon vanilla.  Cool.  Beat until consistency to spread between layers and on top and sides of cake.

                                                                    Evelyn Moeller

                                                   Coke ‘a Cola Cake

2Cups flour                                                   3 Tablespoons cocoa

2 Cups sugar                                                  1 Cup Coke Cola

1 ½ Cup minature marshmallows                  ½ Cup buttermilk

½ Cup oleo                                                      1 teas. Soda

½ Cup oil                                                         2 eggs, beaten

          Mix flour, sugar and marshmallows and set aside.  Melt oleo and add oil, cocoa  and Coke and bring to a boil.  Pour over flour mixture and mix well.  Add beaten eggs, buttermilk and soda.  Batter will be thin.  Bake in oblong greased and floured pan, at 325 degrees for 35 minutes.

                                                       Icing

1 stick oleo                                           1 box powdered sugar

2 Tablespoons cocoa                             1 Cup chopped nuts

6 Tablespoons Coke

            Combine oleo, cocoa, and Coke in a saucepan and heat to boiling and add powdered sugar and nuts.  Punch holes in cake and spread icing while hot.

                                                                  Alene Bredthauer

                                               Chiffon Fruit Cake

          Step 1:

2 Cups sifted Gold Medal flour   Spoon lightly into cup.   Do not pack.

1 ½ Cup sugar

3 teaspoons baking powder

  Make  a well and add in order:

½ Cup cooking oil  (Wesson Oil)

7 unbeaten egg yokes

¾ Cup cold water

2 teaspoons vanilla

  Beat with a spoon until smooth

            Step 2:

  Measure into large mixing bowl

1 Cup eggwhites  (7 or 8)

½ teaspoon cream of tartar

             Step 3:

Pour egg yoke mixture gradually over whipped egg whites, gently folding with a 

Rubbed spatula until blended do not stir, mix together then sprinkle over the top batter gently folding in with a few strokes.

½ Cup very finely chopped pecans

¾ Cup cut candied cherries

½ Cup cut up mixed fruit

  Bake in a tube pan at 325 degrees for 55 minutes.  The last 10 or 15 minutes at 350 degrees.

                                                                         Lena Kubena

                                                             Dump Cake

  Beat:

4 Eggs

1 box brown sugar

2 Cups bisquick

   Add:

 1 Cup chopped pecans

1 can angel flake coconut

1 teaspoon vanilla

  Grease and flour tube or bundt pan.  Bake at 350 degrees for 30 to 40 minutes.

                                                              Alene Bredthauer

                                          Cinnamon Coffee Cake

½ Cup milk                                         1 package dry yeast

½ Cup sugar                                         ½  Cup warm water

½ teaspoon salt                                     1 egg beaten

3 Tablespoons  margarine                     3 ½ Cups flour

  Scald milk, add ¼ Cup sugar, salt and margarine.  Cool to lukewarm.  Dissolve yeast

In very warm water.  Add milk mixture and beaten egg.  Gradually beat in enough flour to make soft dough.  Knead lightly, about 10 minutes.  Place in greased bowl.  Brush top with soft shortening.  Cover, let rise in warm place until double in bulk about 1 hour.  Punch down, divide into two portions and roll out to 3/8 inch thick, put in pan.  Brush top with milk, sprinkle with sugar and cinnamon.  Make strusel from 2 cups flour, 2 Cup sugar and 1 ¾ stick margarine.  Mix this then work with hands until crumbly, put on cake.  Let cake rise until double, bake at 375 degrees for 20 minutes or until light brown.

  This topping may be used:

¼ Cup melted butter

2/3 Cup sugar

1 Tablespoon cinnamon

                                                                     Lena Kubena

                                                 Fresh Apple Cake

1 1/3 Cups salad oil (wessen)                      1  Cup  candied fruit

2 Cups sugar                                                  3 cups peeled and grated apples

2 eggs beaten                                                 1 ½ Cup chopped pecans

3 cups flour                                                     2 teaspoons soda

1 teaspoon vanilla                                           1 ½ teaspoons salt

  Combine flour, soda and salt.  Place in sifter remaining ingredients together in large bowl slowly.  Sift flour mixture into liquid and fruit, mix well.     Bake in a greased and floured tube pan at 350 degrees for 1 hour.

                                                                       Lena Kubena

                                             Red Velvet Cake

½ Cup shortening                                      1 Cup buttermilk

¼ Cup red food coloring                            1 teaspoon soda

1 teaspoon salt                                            2 eggs

1 teaspoon vinegar                                      2 Tablespoons cocoa

1 ½ Cups sugar                                            2 ½ Cups flour (sifted 3 times)

1 teaspoon vanilla 

  Cream shortening and sugar until fluffy.  Add eggs and beat one minute.  Put cocoa and red food coloring in cup and mix to a paste, add salt and vanilla to buttermilk adding milk and flour alternately to shortening mixture, mix well after each addition.  Put vinegar and soda in cup and mix, then add to mixture.  Bake in 2x9 inch pans at 305 degrees for 25 to 30 minutes.

                                                Fluffy Frosting

  Combine in deep narrow bowl:

1 envelope dream whip

1 package  (any flavor of 4 serving) jello instant pudding

1 ½ Cups cold milk

  Blend, then beat at high speed to soft peaks 4 to 6 minutes.  Store frosted cake in refrigerator.                                             

                                             Betty Weise

                                               Wesson Oil Prune Cake

2 Cups flour                                          1 Tablespoon soda in milk

1 2/3 Cups sugar                                    1 teaspoon vanilla

1 teaspoon cinnamon                              ¾ teaspoon salt

1 teaspoon nutmeg                                  3 eggs

1 teaspoon allspice                                  1 cup cooked masked prunes

1 teaspoon cloves                                     1 cup chopped nuts

1 Cup sour milk                                        1 Cup Wesson oil

  Put all ingredients in large mixing bowl and beat til smooth, add nuts last.  Bake in 350 degrees oven for 1 hour and 30 minutes.

                                                                           Gertie Wittenborn

                                                    Bourbon Cake

3 sticks butter                                       ¼ teaspoon salt

2 Cups white sugar                                1 teaspoon mace

2 ¼ Cups light brown sugar,packed      2 Cups bourbon

6 eggs                                                     3 ½ Cups chopped pecans

5 ½ Cups sifted flour

   Cream butter until soft, combine both the sugars; gradually work half of  the sugar into butter until very smooth.  Beat eggs until light and fluffy.  Add t6he remaining sugar to eggs and continue beating until creamy.  Combine the two mixtures. 

  Sift the dry ingredients together, add flour and bourbon alternately to batter, ending with flour, fold in nuts.

  Pour in a well greased and floured large tube pan.  Bake at 300 degrees for 1 hour to 1 ¾ hour.  Cake will shrink from pan, but do not test.  Cool in pan 15 minutes.  Cool thoroughly before wrapping.  Store in refrigerator.  It approves with age.

                                                                          Karen Sawey

                                                Fresh Apple Cake

Cream together:

2 cups sugar                                         3 eggs

1 Cup shortening  (Crisco)                   ½ Cup warm water

Mix together:

3 Cups flour                                           1 teaspoon soda

½ teaspoon nutmeg                                 1 teaspoon vanilla

½ teaspoon cinnamon                              3 grated apples

½ teaspoon allspice salt

  Cream sugar, shortening and eggs real good, add apples, water, then add dry ingredients.  Stir until smooth and add vanilla.  Bake in well greased and floured tube pan.  Start in cold oven..bake 1 ½  hours at 300 degrees.

                                                      Pauline Stiewert

                                              Downy Light Cake

2 Cups flour, sifted                                  1 teaspoon salt

3 ½ teaspoon baking powder                    1 Cup milk

1 1/3 Cups sugar                                       ½ Cup egg whites

½ Cup shortening                                      1 teaspoon vanilla

  Sift together into mixing bowl:  sifted flour, baking powder, salt and sugar.  Add  shortening, ¾ Cup milk.  Beat for 2 minutes, until mixture is well blended.  Then beat for 2 minutes.  

  Pour into 2 well greased 8 inch pans.  Bake in moderate oven 305 degrees 25 to 30 minutes.

                                                                             Annie Herring

                                               Canada War Cake   (no egg cake)

2 Cups sugar                                            1 teaspoon salt

2 Cups hot water                                       1 teaspoon cinnamon

2 Tablespoons lard                                    1 teaspoon cloves

2 Cups raisens

     Boil these ingredients together 5 minutes after they  begin to bubble.  When cool ad 1 teaspoon soda and 3 Cups flour and stir well together.

     Bake in slow oven 300 degrees for 45 to 55 minutes.

                                                                   Elizabeth Reynolds

                                                Molasses Spice Cake

½ Cup shortening                                         ½ teaspoon salt

½ Cup sugar                                                  1 teaspoon cinnamon

1 egg                                                               1 teaspoon ginger

1 Cup molasses                                               ½ teaspoon cloves

2 ½ Cups sifted flour                                       1 Cup boiling water

1 ½ teaspoons baking soda

     Cream together shortening and sugar until light and fluffy.  Beat in egg and molasses.  Sift together flour, baking soda, salt, and spices; add alternately with water to molasses mixture. 

     Pour batter into a greased 13x9x2 inch baking pan.  Bake at  350 degrees for 30 to 35 minutes or until done.  

     Frost while hot with a hot lemon glaze of 1 Cup sugar, 1 stick butter, ¼ Cup lemon juice, ¼ Cup water.  Boil 2 to 3 minutes.

                                                                   Gertie Wittenborn

                                            Red Earth Cake

½ Cup shortening                                     1 teaspoon vanilla

1 ½ Cups sugar                                          1 teaspoon red coloring

2 eggs                                                         2 Cups flour

3 Tablespoons strong coffee                       1 teaspoon soda

3 Tablespoons cocoa                                   1 Cup buttermilk

     Cream the first three ingredients well.  Mix coffee, cocoa, vanilla and coloring.  Ad to first mixture combine flour and soda.  Add milk and flour  alternately to batter.  Bake in greased tube pan at 305 degrees.

     Icing:      Mix 1 ½ Cups white sugar, ½ Cups brown sugar, ½ teaspoon soda, and ½ Cup butter.  Cream.  Add 1 cup buttermilk.  Cook to soft ball stage.  Cool, add 1 teaspoon vanilla, beat until creamy.    Spread on cake.

                                                                        Karen Sawey

                                                        Oat Meal Cake

1 ½ Cup boiling water, add 1 Cup 3minute oatmeal.  Let stand awhile.

1 Cup white sugar                               ½ Cup Crisco

1 Cup brown sugar                               2 eggs

      Cream together sugar, Crisco and eggs.

Sift in 1 1/3 Cups flour

1 teaspoon nutmeg                                1 teaspoon soda

1 teaspoon cinnamon                             1 teaspoon salt

     Add the oatmeal to the creamed mixture, then add the dry ingredients.

     Bake in 7x12x2 pan for 1 hour at 325 degrees.

                                                                                 Pauline Stiewert

                                                    Extra Special Cake Frosting

Cook until thick:

¼ Cup flour                                        1 teaspoon salt

1 cup milk

          Chill in refrigerator (covered) till cold.  Cream together 1 Cup vegetable shortening (Crisco) 1 Cup sugar, 1 ½ teaspoon vanilla.  Add the cooked and cooled flour and milk mixture, beat together until like cream.

                                                                      Mrs. Wayne Carlton

                                             German Fruit Cake

¾ Cup butter                                        ¾ teaspoon soda

4 eggs                                                    1 Cup buttermilk

2 Cups sugar                                         2/3 Cup cherry preserves

3 Cups flour                                           2/3 Cup apricot preserves

½ teaspoon allspice                                2/3 Cup pineapple preserves

½ teaspoon cinnamon                              ½ teaspoon nutmeg

1 Cup chopped pecans                             1 teaspoon vanilla

     Cream butter, sugar and eggs until light.  Sift dry ingredients together.  Add to creamed mixture alternately with buttermilk to which soda has been added.  Fold in remaining ingredients.  Bake in two 9x5x3 greased and floured loaf pans or one large tube cake pan at 325 degrees for one and a half hour.

     Cool in pan 15 minutes before removing.

                                                                         Gertie Wittenborn

                                                Fern’s Cake

Cream together:             

1 stick oleo

½ Cup Crisco

2 Cups sugar

     Add 5 egg yolks, one at a time and beat after each.   

2 Cups flour, added alternately with:  1 teaspoon baking soda added to 1 Cup of buttermilk.  Beat all this together then add 1 Cup chopped pecans and 1 Cup coconut.

     Beat the 5 egg whites stiff and fold into batter.  Add 1 teaspoon vanilla.

     Bake at 350 degrees for 40 minutes.

                                                         Alene Bredthauer

                                              Cinnamon Streusel

2 Tablespoons butter

1/3 Cup white or brown sugar

                           2 Tablespoons flour

                            2 teaspoons cinnamon

                            ½  Cup chopped nuts

          Mix together and sprinkle over pie.

                                                              Evelyn Moeller

                                     Buttermilk Pound  Cake

Cream:

1 Cup shortening

2 Cups sugar

4 eggs

     Add this flour mixture alternately with 1 cup buttermilk:

½ teaspoon soda

3 Cups flour

1 teaspoon baking powder

¼ teaspoon salt

      Beat well, add flavoring:

1 teaspoon vanilla

1 teaspoon lemon extract

1 teaspoon orange extract

     Bake in greased and floured angel food pan at 325 degrees for 1 hour.

Lemon topping: (cool cake before spreading)

¾ Cup flour

2 tablespoons flour or corn starch

dash salt

Add:  1 egg yolk  (beaten)              3 tablespoons lemon juice

¾ Cup water                                     2 Tablespoons orange juice

     Cook in double boiler until thick, stirring constantly.

Remove from heat.

Add:     

1 teaspoon grated lemon peeling

1 teaspoon orange rine

1 Tablespoon butter

                                                                   Lois Howard

                                             Christmas Special Cake

1 pound pecans                                     8 oz. Candied pineapple

2 boxes coconut                                     8 oz. Candied cherries

2 Packages figs                                       2 cans condensed milk

1 package (7 ½ oz.) dalts

     Mix all together.  Grease a tube pan and line it with waxed paper.  Have a pan of water below the cake while baking.  Bake 1 ½ hours at 300 degrees.  Turn upside down on waxed paper; cake will fall down by time it has cooled.

                                                            Gertie Wittenborn

                            Scripture Bars

                                                       Use King James  Version

l. Use 2  Jeremiah, Chap. 17, verse 11

2. 1 Cup Jeremiah, Chap. 6, Verse 20

3. 1 Tablespoon melted  Psalm 55, Verse 21

4.  ¼ Cup (sifted)  1st Kings,  Chap. 4, Verse 8 

5.  ¼ teaspoon   Leviticus, Chap. 2, Verse 15

6.  ¾ Cup (chopped) Numbers, Chap. 17, Verse 8

7.   1 Cup  (chopped) Nahum, Chap. 3, Verse 12

8.   ½ teaspoon Galatians, Chap. 5, Verse 9

9.    1 teaspoon (flavored liquid) Numbers, Chap. 17, Verse 8

Note:  If any verse uses two or more foods, use the first one mentioned.  When you have found all the ingredients in the Bible references, write them out and put them together as follows:

Beat Jeremiah 17:11 until light, add Jeremiah 6:20 and Psalm 55:21.  Blend well.  Sift dry ingredients and flavoring.  Mix well.  Add all chopped ingredients and flavorings.  Bake in shallow cake pan.  Cut into bars and roll in Jeremiah 6:20.  Bake 25 to 30 minutes at 350 degrees.  Makes 24 bars. 

                                                                     Irene Kern

                                             Reading the Bible

  Reading the Bible on a daily basis can be a rich and rewarding experience.  Many thousand of people turn to their Bibles for the answers to everyday questions; you may find it helpful to do so too.  These questions may have to do with your personal life and may arise at those times when you are depressed, tired or worried; or you may have anxieties over loved ones.  Whatever your problems, the Bible has the answers that make day to day living easier.   

                                Sour Cream Kuchen

Three 9 inch round layer cake pans.

Scald ¾ Cup milk

Soften 1 package active dry yeast in ¼ Cup warm water.

Let yeast stand 5 to 10 minutes.  

  Meanwhile put in a large bowl:

¼ Cup sugar                        1 teaspoon salt

¼ Cup butter           

     Pour scalded milk over ingredients in bowl.  When lukewarm, stir mixture and blend in beating until smooth 1 Cup flour.  Stir soften yeast,  add mixing well.  

Measure 3 Cups sifted flour.  Add about one half the flour to yeast mixture and beat until very smooth.

  Beat in 2 eggs well beaten, then beat in enough remaining flour to make soft dough.  Put in greased deep bowl, turn dough to bring greased surface to top. 

  Let stand until double, about 2 hours.  Meanwhile lightly grease the pans.  When dough has doubled, divide into 3 parts and allow to rest 5 to 10 minutes.  Put into pans and pat rounds evenly.  Cover let rise again.

  Meanwhile put 2 Cups brown sugar in a bowl and 2 Tablespoons butter and cut with pastry blender.  

  Blend together 1 Cup sour cream, 1 teaspoon vanilla, 1 cup powered sugar and 2 Tablespoons cornstarch.  Reserve ½ of mixture, spread ½ on all 3 pans of dough; then sprinkle brown sugar mixture on and sprinkle with cinnamon.

  Bake at 400 degrees for 20 minutes  or until golden brown.  Remove from oven, spread with remaining sour cream mixture then return to oven and bake 5 minutes longer.

                                                                    Gertie Wittenborn

                                             Ice Box Cookies

2  Cups brown sugar                             ½ teaspoon salt

3 eggs                                                     5 Cups flour

1 Cup chopped nuts                                1 ½ Cups shortening

1 teaspoon soda                                        1 Tablespoon vanilla

   Mix and roll into rolls and let stand in ice box over night.  In morning slice and bake about 10 minutes in moderate oven.

                                                            Lorene O’Keefe

                                                  CANDY AND COOKIES

     Both Maryland and Virginia lay claim to having originated the “Beaten Bisquit” forerunner of our biscuits of today.  This required “beating the dough until it blisters from 3 to 500 licks”  And, it’s been said that often hands were blistered too!

     Bisquits today are as varied as the fancies of cooks themselves.  Some like them flat, and crisp, others light and high.  Some biscuits are as rich as shortcake, while other are “the sopping kind – good to sop up gravy with”.

                                                                            Evelyn Moeller

Hosea 2: 18-20

  And I will make for you a covenant on that day with the beasts of the field, the birds of the air, and the creeping things of the ground; and I will abolish the bow, the sword, and war from the land; and I will make you lie down in safety.

  And I will betroth you to me for ever; I will betroth you to me in righteousness  and in justice, in steadfast love, and in mercy.

   I will betroth you to me in faithfulness; and you shall know the Lord.

James 1:  22-25

     But be doers of the word, and not hearers only, deceiving yourselves.

For if any one is a hearer of the word and not a doer, he is like a man who observes his natural face in a mirror;

For he observes himself and goes away and at once forgets what he was like.

But he who looks into the perfect law, the law of liberty, and perseveres, being no hearer that forgets but a doer that acts, he shall be blessed in his doing.

                                               Pop Corn Balls

5 quarts popped corn                      ½ Cup light corn syrup

2 Cups sugar
                                1 teaspoon vinegar

1 ½ Cups water                                1 teaspoon vanilla

½ teaspoon salt

     Butter sides of a saucepan, combine ingredients except vanilla.  Cook to hard boil stage 250 degrees.  Add vanilla, pour slowly over hot popped corn stirring just to mix thoroughly, butter hands lightly, shape balls, keep warm in slow oven 300 degrees or less.  Makes 15 to 20 popcorn balls.

                                                        Lois Howard

                                               Date Loaf Candy

2 Cups sugar                                       1 Cup chopped pecans

1 Cup light cream                                 ½ Cup shredded coconut

1 (8 oz. Pkg.) dates chopped

½ teaspoon vanilla

     Combine sugar, cream and salt.  Blend thoroughly, cover.  Simmer until sugar is melted.  Cook until mixture reaches 238 degrees on a candy thermometer.  Add dates.  Blend lightly.  Cook until mixture seperpates from pan when stirred about 2 minutes.  Add pecans, coconut and flavoring.  Beat until cool.  Pour onto a wet cloth.  Form in a roll.  Chill.  Cut in slices.

                                                            Evelyn Moeller

                                              Crunch and Munch

In heavy sauce pan combine:

1 Cup margarine  (2 sticks)

1 1/3 Cups sugar

½ Cup white syrup

     Cook to hard crock 300 degrees, then add 2 teaspoons vanilla  (watch as this will stem up).

     Pour over:     2 quarts pop corn

                           1 ½ Cup pecans

     Stir good, then put on slightly greased cookie sheet.

                                                              Henrietta Fischer

