                                German Heritage Cook Book  Cont’d.

                             Peanut  Brittle

2 Cups sugar                                    2 Cups raw peanuts

½ Cup water                                     2 teaspoons soda

½ Cup white syrup                            2 Tablespoons butter

Measure and set aside 2 teaspoons soda, 2 teaspoons butter

Pregrease cookie sheet

Cook sugar, water and syrup till it spins thread

Add nuts and cook until syrup turns pinkish, remove from fire

Add butter and soda, stir till mixed well

Pour on butter sheet to cool

                                                  Lois Howard

                                    Molasses taffy

2 Cups sugar                                     2 teaspoons vinegar

1 Cup light molasses                          2 Tablespoons butter or margarine

1/3 Cup water                                     ½ teaspoon soda

    Butter sides of heavy 2 quart saucepan.  In it combine sugar, molasses and water.  Heat slowly, stirring constantly, till sugar is dissolved.  Then bring to boiling, add vinegar, cook to light=crack stage, 268 degrees.  Remove from heat; add butter and sift in soda, stir to mix.  Turn out (don’t scrape) on buttered platter or large shallow pan.  For even cooling, use a spatula to turn the edges to the center.  Pull taffy while it’s as warm as you can handle:  If candy sticks, butter your fingers well.  When candy is light taffy color and gets hard to pull cut in fourths, pull each piece into long strands about ½ inch thick.  With butter scissors quickly snip taffy into bite size pieces.  Wrap each piece in waxed paper.  Makes about 1 ¼ pounds.

                                                                    Elizabeth Reynolds

                                             Buttermilk Fudge

3 Cups White sugar                                ½ teaspoon salt

3 Tablespoons Karo                                1 teaspoon soda

1 Cup buttermilk                                      2 cups chopped pecans

¾ Cup margarine

     Place all ingredients except soda and nuts in a 3 quart saucepan.  Cook until firm ball stage stirring often.  Add soda just before removing from heat.  Do not be alarmed if this mixture curdles or brown fecks form on it.  They will beat out.  Beat in mixer until thick and begins to lose it’s gloss.  Ad chopped nuts.  Drop from teaspoon on waxed paper, or pour on a buttered platter.

     If mixture becomes too hard to work with, add a small amount of Pet milk (even improves the texture.)

                                                           Henrietta Fischer

                                                        Peanut Patties

2 Cups sugar

2 Cups raw peanuts

½ Cup milk

½ Cup white karo syrup

1/3 teaspoon red  cake coloring

     Bring all to a boil, cook until soft ball stage, when cool, put in 1 Cup powdered sugar, pour into greased muffin pan or pie pan.

                                                                       Henrietta Fischer

                                                             Divinity

2 2/3 Cups sugar                                         2 egg whites

1 teaspoon vanilla                                        2/3 Cup water

2/3 Cup Karo                                                1 Cup pecans

        Boil to hard ball stage, pour over stiffly beaten egg whites, beat until chalky.

                                                                            Betty Weise

                                       Cherry Winks  -  Cookies

2 2/3 Cup corn flakes                        2 Tablespoons milk

2 ¼ Cups all purpose flour                    1 teaspoon vanilla

1 teaspoon baking powder                  1 Cup chopped nuts

½ teaspoon baking soda                       1 Cup finely cut dates

½ teaspoon salt                                    18 marashino cherries cut into quarters

¼ Cup margarine softened                   1 Cup Sugar

2 eggs

     Crush corn flakes into coarse crumbs.  Set aside.  Sift together flour, baking powder, soda, salt.  Set aside.  Measure margarine and sugar into mixing bowl, beat until very light and fluffy; add eggs and beat well.  Stir in milk and vanilla.  Add sifted dry ingredients together with nuts and dates or raisins; mix well.  Using level measuring tablespoon; shape dough into balls.  Roll balls in crushed cornflakes to coat to coat; place on greased baking sheets.  Top each cookie with a cherry quarter.  Bake in moderate oven 375 degrees about 12 minutes or until lightly browned.

                                                                           Anonymous

                                                      Cereal Crisps Cookies

1 ½ Cups flour                                             1 egg

½ teaspoon baking soda                                1 teaspoon vanilla

½ teaspoon salt                                              1 Cup rice krispies

¾ Cup margarine                                           ½ Cup quicker oats

1 Cup sugar                                                     1 Cup chopped pecans

½ Cup brown sugar

     Sift flour, soda and salt.  Cream margarine sugar and brown sugar til fluffy.  Beat in eggs and vanilla.  Stir in flour mixture, rice cereal, oats and pecans.  Drop by teaspoon on ungreased cookie sheet.  Bake at 350 degrees for 12 minutes.

                                                        Anonymous

                                  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

  1/3 Cup butter

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

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

  Beat in 2 well beaten eggs, then beat in enough of remaining flour to make soft dough.  Put in deep greased bowl, turn dough to bring greased surface to top.  Let stand until double, about 2 hours.

     Meanwhile, lightly grease 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 and let rise again.

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

     Blend together 1 Cup sour cream mixture, 1 teaspoon  vanilla, 1 Cup powered sugar, 2 Tablespoons cornstarch.  Reserve ½  of mixture, spread ½ of  sour cream mixture 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 and spread with remaining sour cream mixture.  Return to oven and bake 5 minutes longer.

                                                             Gertie Wittenborn

                                                     Ice Box cookies

2 Cups brown                                     ½ teaspoons 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

                                            Valentine Molasses Spice Cookies

Beat Well:

½ Cup shortening                             ½ Cup molasses

½ Cup sugar                                      1 egg yolk

Add:

2 Cups flour                                        1 teaspoon ground cloves

½ teaspoon salt                                    1 teaspoon ginger

½ teaspoon baking soda                       1 ½ teaspoon cinnamon

1 teaspoon baking powder                    ½ teaspoon nutmeg

     Mix well.  Chill very well.  Roll out on lightly floured board ¼ inch thick.  Cut with heart shaped and letters spelling LOVE.  Make your own letters from cardboard the size you want.  Decorate with red icing flavored as desired.

                                          Lois Howard

                                             Molasses Crisp

2 Cups sugar                                              4 Cups flour

½ Cups shortening                                      4 teaspoons soda

2 eggs (beaten)                                            1 teaspoon ginger

½ Cup Grandma molasses                           1 teaspoon cloves

     Cream sugar and shortening and oleo.  Add egg and beat well.  Add molasses and mix well.  Then add dry ingredients that have been mixed together.  Mix real good.  Chill in freezer 30 to 40 minutes.  Form in small balls and roll in sugar.  Bake in preheated oven at 325 degrees for 10 to 15 minutes until desired crispness.  Leave in pan a minute or so before removing.

                                                     Alene Bredthauer

                                                Finger Cookies

2/3 Cup butter

4 Tablespoons powdered sugar

1 ½ Cups flour

1 Cup pecans

1 teaspoon vanilla

     Grind pecans and mix with butter, add flour, mix good.  Roll into finger shape and bake in slow oven for 40 minutes.  When done may be rolled in powdered sugar while hot.

                                                           Gertie Wittenborn

                                          Cut Out Sugar Cookies

1 ½ teaspoon vanilla                             1 Cup sugar

½ Cup butter                                          3 eggs

½ Cup shortening

   Mix until fluffy the above ingredients with mixer.

   Add:  2 teaspoons baking powder

             2 ½ Cups flour

     Chill dough at least 3 hours (better overnight).  Roll out on floured board 1/8 inch.  Cut with cutters.  Makes 4 dozen.  Bake at 400 degrees for 8 to 10 minutes or until 

Light brown on edges.  Frost with confectioner frosting, sprinkle colored sugar on cookies before baking.

                                                               Lois Howard

                                                   Oatmeal Bars

Mix together:

  1 Cup shortening                                       2 eggs

½ Cup white sugar                                        2 teaspoons vanilla

½ Cup brown sugar

  Add and mix well:

1 Cup flour]1/2 teaspoon salt

1 Cup quick cooking oates

      Spread out evenly in greased pan.  Cool.  Frost with powder sugar frosting, cut into squares.  Bake in 350 degree oven for 30 minutes.  Use 9x12x2 greased pan.

                                                              Elizabeth Neidigk

                                                   Ranger Cookies

1 Cup shortening                                 2 Cups oatmeal

1 Cup white sugar                                2 Cups flour

1 Cup brown sugar                                2 teaspoons soda

2 eggs                                                     1 teaspoon baking powder

2 Cups crushed cornflakes                     1 teaspoon vanilla

1 Cup coconut

     Mix ingredients in order given and drop by teaspoon on cookie sheet.  Bake at 350 degrees.  Makes 6 dozen.

                                                    Gertie Wittenborn

                                       Peanut Butter Cookies

1 Cup shortening                             1 Cup peanut butter

1 Cup brown sugar
                     2 eggs

1 Cup granulated sugar                    1 teaspoon vanilla

     Mix well with mixer then add:

3 Cups flour

2 Teaspoons soda

      Mix Well

     Roll in balls and flatten with a fork or to make a pretty indention use a meat cleaver.  Bake in 375 degrees oven for 10 to 12 minutes on ungreased cookie sheet.

                                                               Lois Howard

                                          Pecan Pralines

1 Cup buttermilk                                 2 Tablespoons butter

1 teaspoon soda                                    2 Cups sugar

1/8 teaspoon salt

     In sauce pan combine sugar, soda, buttermilk and salt.  Cook over high heat for 5 minutes.  Stirring frequently, scraping bottom of pan.  Add butter and pecans cooking and stirring constantly scraping bottom and sides until candy reaches soft ball stage 234 degrees, about 5 minutes.     Remove from heat and cool slightly.     Beat until thick and creamy.  Drop  from tablespoon onto waxed paper and let cool.

     Makes 18  two inch pralines.

                                                               Dora Klose

                                         Chinese Chew Bars

1 Cup pecans                                   ¾  Cup flour

1 Cup dates                                      pinch of salt

2 eggs                                               vanilla

1 Cup sugar

     Beat eggs, add sugar and flour then nuts and dates.     Put in greased pan and bake in moderate oven 35 to 45 minutes.

                                                            Evelyn Moeller

                                                    Brownies

1 ½ Cups flour                                        1/3 Cup cocoa

2 Cups sugar                                            1 Cup Wesson butter flavor oil

4 eggs                                                       1 Cup nuts

½ teaspoon salt

2 Tablespoons vanilla

     Mix all together with mixer or by hand.  Grease 9x13 pan.  Bake at 325 degrees for 30 minutes.

                                                      Frosting

1 Cup sugar                                             ¼  Cup oleo

¼  Cup cocoa                                           ¼  Cup milk  

     Bring to a boil and boil 1 ½ minutes.  Add 2 teaspoons vanilla.  Beat real good and pour on top of brownies.

                                                       Lorene O’Keefe

                                               Down South Bars

2 Tablespoons butter                           1/8 teaspoon soda

2 eggs                                                   1 Cup chopped pecans

1 Cup brown sugar                                1 teaspoon vanilla

5 Tablespoons flour

     Melt butter in 8x8x2 inch pan.  Beat eggs, combine sugar, flour, soda and nuts.  Stir mixture into eggs.  Add vanilla.  Pour over butter.  Do not stir.

     Bake 20 minutes at 350 degrees.  Let cool slightly.  Cut in bars and sprinkle with powdered sugar.  Makes about 18 bars.

                                                                 Evelyn Moeller

                                              Brownies Low Calories

2 Cups of fine graham cracker crumbs   (about 24 crackers)

½ Cup chopped nuts

3 ounces semi-sweet chocolate pieces

2 teaspoons sweet and low  (9 packages)

¼ teaspoon salt

1 Cup milk

     Heat oven to 350 degrees.  Place all ingredients in bowl, stir until blended.  Turn into greased 8x8x2 inch pan.  Bake 30 minutes, cut into 2 inch squares while warm.  Makes about  16 brownies.

                                                Ella Peiser

                                        Seven-layer Cookies

½ Stick oleo

1 Cup graham cracker crumbs

1 can flaked coconut

 1 six ounce package chocolate chips

1 six ounce package butterscotch chips

1 can sweetened condensed milk

1 Cup chopped pecans

     Melt butter in a 9x12 inch baking pan.  Add ingredients by layers, in order listed.  Bake at 325 degrees about 30 minutes.  Let cool in pan, then cut into small squares.

                                             Ruth Ann Klose

                                             Washboard Cookies

2 eggs                                                 2 Tablespoons hot water

3 ½ Cup flour                                      1 Cup melted shortening

1 teaspoon soda                                    1 teaspoon vanilla

2 cups brown sugar

     Mix eggs and sugar together, add shortening and mix well.  Dissolve soda in hot water and add to above mixture.  Add vanilla and sifted flour.  Mix well.  With hands mold into small balls and put into greased pans or cookie sheets.  Press down with a fork, dipped into flour.  Bake in moderate oven for about 10 minutes or until done.

                                                         Ella Peiser

                                                Butter Pecan Cookies

1 Cup butter                                    2 ¼ Cup flour (sift before measuring)

¾ Cup brown sugar, packed            1 teaspoon soda

¾  Cup white sugar                           ½ teaspoon salt

2 eggs                                                 1 teaspoon vanilla

2 Cups chopped pecans

     Cream together butter and sugar, add eggs and vanilla and beat well.  Sift dry ingredients together and add to creamed mixture in small portions, beating well after each addition.  Mix in 1 Cup pecans, drop by spoonfuls into remaining chopped nuts to coat.  Bake 8 to 10 minutes at 350 degrees.

                                                                Lydia Moeller

                                          Chocolate Marshmallow Roll

Melt together:

12 ounce package chocolate chips

¼ Cup oleo

Stir in:  ½  Cup ground nuts and 2 eggs then cool.

Stir in large package of marshmallows, sprinkle powdered sugar on wax paper.  Form into log and chill.        Slice.

                                                          Lydia Moeller

                                              Jubilee Jumbles

½ Cup soft shortening                          1 Cup brown sugar

½ Cup granulated sugar                        2 eggs

1 Cup undiluted evaporated milk or thick sour cream

½ teaspoon vanilla                                 2 ¾ Cups sifted flour

½ teaspoon soda                                      1 teaspoon salt

1 Cup cut-up walnuts or moist shredded coconut or finely cut dates or seedless raisins or  one six ounce package semi-sweet chocolate pieces.

     Heat oven to 375 degrees.  Mix thoroughly, shortening, sugars, and eggs.  Stir in evaporated milk, vanilla.   Sift together flour, soda, salt and stir in.  Blend in walnuts.  Drop onto cookie sheet.  Bake about 10 minutes until delicately browned.  Frost with Burnt Butter Glaze.  Makes about 4 dozen.

                                         Burnt Butter Glaze

Heat 2 Tablespoons butter until golden brown.  Beat in until smooth 2 Cups sifted confectioners sugar and ¼ Cup undiluted evaporated milk.

                                                       Evelyn Moeller

Psalms 37: 16  Better is a little that the righteous has than the abundance of many wicked.

                                         Crenchy Cookies

1 Cup white sugar                                  ½  Teaspoon baking powder

1 Cup brown sugar                                 1 teaspoon soda

¾ Cup butter (at room temp.)                 2 cups flour

2 eggs                                                       1 teaspoon vanilla

1 Cup coconut                                          3 Cups rice Crispies 

     Cream sugar and butter, add eggs, beat, then add sift together flour, baking powder and soda.  Stir good, add vanilla and coconut and rice crispies.  Drop by spoon on greased sheet and bake until light golden at 350 degrees.

                                                          Gertie Wittenborn

                                          Hello Dolly Bars

1 stick oleo                                    1 Cup vanilla wafers

1 Cup semi-sweet chocolate chips    1 Cup nuts

1 Cup coconut

1 Cup or can eagle-brand milk

     Melt oleo in 9x13 inch pan; sprinkle cookie crumbs over oleo, also the chocolate chips, coconut, nuts and milk.  Bake in 350 degree oven until light brown.

                                                        Erna Peiser

Use ice cubes to water indoor plants.  They will melt slowly and not spill over

                                                          Ruth Ann Klose

Psalms 119:105  Thy word is a lamp to my feet and a light to my path.                         

