


MANNA
Wh en the leaves is all on th e mountain

And th e roads is glu tzy with ice,
Th e team don't dapple alo ng th e u:ay

For I'm hungry l or some thing nice.

.lly hands get doppich, I hu rry so,
To get th em unhitched and l ed,

And I go lor th e house wh ere I can smell
Hot dou gh 0/ fresh bak ed bread .

Bu t it isn 't th e bread that wait s lor me
But som eth in g better u'as kep',

T here's sicects and sours and pies and all,
[Jut the best is th e schnitz and nep.

I eat mysel f do ne and get all lull,
And I feel lik e in Heave n th en ,

For schnitz and nep th e way M om makes
Gives all that's good l or us m en.

- William J. Meter.

CHON ADAM'S GIRL
H er hair so strubbly in th e wind,

Her eyes so big and brown,
l a/ ten seen her on th e road

Wh en I dr ove into talOn.

Chon Adam's girfs grown up , I said.
A nd Mom wou ld say- " Y es, well ,

Th e boys'Il soon be alter her,
So let h er have her spell ."

Just like a gawky golden rod
S he leas; and so lor play.

Sh e never seen me bu t she'd yell­
"Hey, Amos, hey!"

It wonders m e th ey let her go
To that th ere school, so [ar ;

With such commotion all the time,
A bod y gets a jar.

Yes, well, sh e came back . N ot th e same.
I caa 't ju st say it right-

But sh e seemed so lik e a [ancy lamp
Without the light.

-William J. Meter .

THE BLUE·EYED MAEDLE
Wh en th e sun is out ened
I stan d someti mes in the fields
And look where th e sky gets dark,
And see the moon, so big like, so yellow,
It wonders me a/ ten
Sh e don't come no more,
Down there by the scheler, under th e apple

trees,
Making as th ough she was in no hu rry,
But , just the same, patting her hai r,
And redding her dress.

T hen I th ink, yes well ,
Supper is uiaiting,
And I go in from th e field ,
To the kitchen.
All night then, sitting close by the fire,
I can' t think righ t,
Or rest non e, .
Because she goes th rough my mind so,
The blue-eyed ma edle.

-William J. Meter,

OUR TALK
Our talk ain't so l or fan cin ess,

Bu t plain, it makes jus t righ t.
I t ain't so good dressed up in print,

Bu t from the heart it comes out bright.

It get s around to all the things
W e k nour and have to say,

It stic ks to us lik e boowalice,
It 's as rich as good reds clay,

Wh en people li sten once th ey think
W e don' t k no w English none,

But at th e County Fair you see
Th e prize our M elly won.

You .can't redd up th e world and make
All people talk the same .

Th e Pen nsylvan ia Deit sch is ourn,
A nd youm is what you name.

Dti kon nst net mo cha, sie geh net gleih ,
OUa bleiica so, gel net?

Die gmt! geh ZIt di e scheira hin ,
ll tul ich zu Deitsch, ) 'OU bet.

-William J. :\Ieler.



COOI( BOO (
Pennsylvania Dutch

"AIN'T"
When the maple gets its red leaves onc't ,
And the gicklyjees" ain't sweet no 1~lOre;

When the sneaky cold kill s all th e fields,
You"1I be my swee theart, ain't , ju st like before?

Remember when we blowed the da nde lio ns
In Adams' field, to see the kids we'd get?
Ain 't the field was gray with dand elion s
And you kissed me and said my mouth was

wet ?

1 love you so . . • and we can get a hou se
And you can fix it ni ce wit h paint.
And when the sta rs is out we' ll feel so fine ;
But when th e stars is all, you' ll love me, ain' t?

-William J. l\Ieler .

OF

Fine Old Recipes
Compiled from tried and tested recipes

made famous and luuul ed down
by the early Dutclt se tt le rs

in Pennsyl van ia

* E DlTOR'S NOT&-
Gickiuiees is Dutch for wild honeysuckle .

COUNTRY SALE
When it gives a real good sale
You ought to see the crowd,
There's such commotion in the field,
And everything so loud.

The auctioneer he stands up r ight
And shows off all the stuff,
And you can bet he don't sell none
Unless he gets enough.

There's ' everything was hid away:
Old guns, and books an d shoes,
The attic and cella r is redd out
For quilts and picture-views,

The people come from far away
In hig machines and small,
Some dressed so awful fan cy like
It wonders me they call.

I seen them buy a butter-mould
For fifty cents or more
That we could get for twenty cents
Down at Chon Grumber's store.

Th ey take old dishes all' with dust
And buy old rusty pans '

T
And one she glutzed s~ up and down

o get some painted fans. '

Yres well! the country sell makes good
or aucnon eer and all

Enough old stuff gets ' redd
To fill the fire hall. away

-Wm. J. Mete r.

"TIlE HEX"
Her face was always schmut zig ;
She had old pins
And badges pin ne d across he r shawl.

She looked so sad -like th at we thought
It must be in her head once
Th at she feels
So fu nn y, with her ch ild re n dead and all.

But she cou ld hex th e hens
And mak e th e cow-milk bitter,
An d she co uld pow-wow so,
Nob ody in her neighborhood was sic k for long .

Th e childre n used to run
Wh en she doppled down the road
And she 'd turn after th em an d almost smile.

But wh en the olde r on es wa s ug ly,
Sh e stand upon her stoop an d grex
With words like devil s once.

Nobody knowed her ; bu t one ni ght
Adam Sche id t ca me throu gh the dark
An d said he saw a ea t's eyes sh ine
And when he went ah ead , he saw
Th at she was stand ing by a tr ee.

It gave him such a shiver
Tha t when she di ed
He stayed at home and r ead the Bibl e all day

long.

1 th ink she was so str ubbly ju st becau se
Her heart wa s l ik e a dandeli on
Afte r the wind bl ows all th e fuzz awa y.

-Wm. J. Met er.

The publish er will be delighted to rece ir e recipes
which are defin itel y . Pennsylvania Dutch, and

which may ha ve been omitted from
this vo lu m e, fo r possible publica-

tion in a f utu re edition.
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By F. G EGO Y HA TSWIC

STYLET Y(auMEALS SERVED

5 I1A RTLE. VILLE 1I0 T EL
~IEALS SERVED COUNTRY 'Tl'll-:

It i.... an Il n imp res~ i ve !\trtlcl tlrc wilh a porch
in front . on ly s le p ahove road-I n d . on whi h
nr e cha irs hol d ing somno lent ti lt"d cili,,'n.;
an e ll eXlend" to Ihe lelt in th e n 's r, forming
a sma ll pa rking,srace.

Belor e going inlo detail co ncerning the
Shalllesville Hotd as an ea t ing. plae · it i,
neces sa ry 10 mention a lew fac ls about the
neigh bor hood and its inhabi lant s• lor rea-on ,
tha t will appear. Shartlesv ill e i in Berk,
Count y. which means Ihat it i in Ihe heart
o f the Pennsyh a n ia DUICh country. 1 hat ec·
t ion of P en nsvl van ia is the seco nd finest piece
o f fa rmland 'in the worl d, according to the
r esu lt of sc ie n t ific surveys. (The first finest
is a portion o f So ulhwestern Belgium.> Here
th e road ribbons u p a nd down owr rounded
b ill s. fr om eac h o f which you catch /Ia, hes
of miles of pea cef ul valleys in full cullh alion.
st re aked and splot ch ed with dark grove' 01
trees among which a re sma ll wh ite stone farm­
hou ses and enormous barns. ea ch with il5
decora t ion o f mystic c ir cIe·and·inser ihed ·, ta r
desigu- co un ter ·spells a ga insr a pos;ible hex.
And her e live. love, an d labor the Pen nsyl·
vania Dutch wi th th e a ccent on th e la bor.

F a rm in" is. for men and women a like, as
m uch l ik~ hard work as anyth ing in th is
world.

N ow. as was on ce explained hy a lady of
th e d istr ict them what works hard ca li' bearJ y.
Mor eover ~be racial trad ili on of th e inhab it·
anls is ~gainst prandial s kimpines~ . ince
1683. when Paslorious sell led in Germantown.
the immigrants 10 this fair terri tory have been
drawn fr om .uch trench erman's parad ises ,as
th e Rh nish Palatinate. \\'urllember!!. Havan a.

T If I ' all about a pIa. ~ I •• _al
n-:... ~r h-ard of it. It I ... not oUr I r It . f

oh ...o-q uai nt liuh- re ... tn ur nt do wn 0 11 Ilc , I

Si ree t wher e th.·y • rve II... r- al." I.
lu tel y real. my d ar, Fr. nch , l ta hau. I •• r
Hu...... ian. Chi ne-e. E.\fly Ura\'ld ll n. • I ptt.

Liu! c America n, (owl -nb .dlll,.l) , "I. d
d iscove red it. you know. and th, w a ll ' r r.
in nat ive co turne--, and- HI,. w II. }'1l11 k n••w
nil abo ut those. l or j... it ln tl-' h'JlI I tll1'tl1n
a ..itlt· road about ... ix mil,' tbi ill, ,,( t t

H o r r ih l», where Ihp wom an h o1 ~ tll,. rr't III

lor waflle« thai w,.. u- e.l hy hvr r at ' r' t
grand mother.

It is ynu might make n ot ~ of tlu tI,p
har t le -ville 1I0t l' \. at th e we -t eud of Ilw

town of Sha rt le-vil le, P enn - yl van ia . • hartl•.
villt' i ~ seven milt':o' w t" "'l of II .l m h 1J r ~ lilt

rout e ( I ' 22. T ha t p laces it aruund lorty-fiv
miles fro m l la r r isburg and th irty-live [rum
All ent own , if yo u II1I1.::.t hav e it loea lf·d rnor­
ge nera lly . Th c ho tel it . elf ;. an un im pr e-. lVe·
looking: hll i l d i ll ~ on th e so u th ..id... of 11a"
roa d ; Opl",. ite it is a s ig n s ta t ing si mply

F endoo Groier un F endoo.
Vendue Cryer and V endue,
Versteig e rer und Versteigertlng.

h
. I tee nth ce n tu ry. nea rly a ll th e first se t t le rs in Ea ct

f t c c'g I " The I d ' , ern
N h esrly yesrs 0 I I'a la l ina tc Ifl (, er ma ny . ICy se ec te preces of la d

I t e , • fro III t re I ' I 'I Tl h h n ,
P s)'lvsllla came lear a nd c u nvat e t re sn n . IOU /; t esc good peopl

enn d vega n to c " D I " TI I ' euilt loghouses an . ca me to be know n a? utc I . iese sa me se ll ers develnped
b Irom Germany. the

f
y I ' mother ton puc III the ol d world a nd th ai s pnken in th .

rame ' e 0 t ieir e- I' I ' D . err
I _ua-e. a Ill"tur . ,I ' h came to be known a s enn sy vanra uich IIIsl ead f

• an" e J I Amenca. " IfC , 0
new home am.
l't'nns)'h'allia Deu"ch.

avs the good house wi"es had broug h t with th em th e rec ipes of
In those early d . • Ger man cook s. L i lc wa s hard and a t firs t the la nd yielded

rhe traditionally la~rl"s wer e few roa ds a nd th e towns were fa r a par t. It wa s not
but lillie re ~ um. ~:~~, re the prescri bed illg~edi ent s a nd it b ecame . n ecessa ry to
. iways posslvle . to tili ze the plaine r food s IJI the crea l IOn of ta st y d ish es. Nc ces•
del'd op new ~eCJII,es to tUller of inve n tion a nd 1IIPse good women hecame fa mous for
, " a-a lll I ie mo I 'D I ki .r ISlly " as " k' til now P ennsy varna utc I coo u ng I S r enown eu t Iro ughout

their fine coo 109 un I
the world.

dri tl roush the beau tif ul farmi ng country o f Eastern P ennsyl va n ia you willA1 you nfi~Jd~ ca~efu lly fenc ed in, solid a nd w ell kept fa rmho uses, fresh ly painted
see fIC green t e te;timony of the thrift and ind us tr y o f th ese solid citizens, You will
ham s . • . mu e .f I k I I . I j . t, b hi d ny a farm house, I you 00 c ose Y. a n 0 r nrne s one oven • • • and to
see e III rna fl ' I . 1 I f h f "Dihis worthy oven is due some 0 't I~ reputa tion w IfC t .mar e amous t e n a.me 0 ut ch"
cooking. It was customary to bui ld th ese ov?ns w!de eno ugh to a~J nu t a la ~ge log.
They would then heap the base of th e ove n hi gh w ith wood a n d build a ro urmg fire.
Whcn the fire had burne d low and the coa ls were r ed hot, th ey w ould r ake out th e fire
and set thcir foods to cook ••• th e r esult was a n in imit~ble fla vor wh ich is n~t a lways
ca,)' to recapture. It was, the re fore , necessary to a lt e r s1Jgh t ly some of the r ec Ipes con·
lained in this book an d ada pt th em to th e use of th e m od ern gas range or e lcc tnc s to ve.
If the cook will follow caref ully the simp le recip es a s g ive n , thi s h ook sho uld p rove a
yeritable gold mine of good, wholesome and ta sty d ish es ••• di sh es m ade famous by the
fine cooks of Eastern Pennsylvania .

Introduction
=====~

The very names Schn itz a nd Knep p, P on ha ws, Shoo ·fly Cake or F a s tn a ch ts sc em
10 conjure up the aroma of a good old·ti me Pennsy lva nia G erman d in ner, the sort th at
is still served in the famous host elr ies of Sc ha r tlesl' ille, M osel em S pr ings and countless
other places in the so·ca lled "Dutch" belt w he re th e goo d h ot el k eepers. fa mous for
their generous help ings. heap the table h i~h w it h fr om th ir ty to fort y d ishes and in vite
)'ou to eat as much as you are a hle ••• fur ther t empting yo u with the plain , deli cious
wholesomeness of their offerings.

One of the most note worthy and one o f the quain test ni ceties o f the P en nsylvania
Dutc~ . is the celebra ted cu sto m kn own a s the "Seven Sweet s and S even Sours."
TrdadltlOn has it that the housewife used to se t the table wi th precisel y seven sw eets
an seven sour' d ' . hh· ' , • an It IS t e CUS lo m for the guest s to l ook for and eve n co untIf see hat there are exactly seven swee ts and seven sours It often bec om es a matt er
~ hue Igayety to ch ide the host ess should th ere b e a ~hortage. This custom adds
aOpp~tflea wad)'sd' abu~ dant varie ty and interest of the table and is a delightful aid to

an IgestlOn.

Som;:fs~hreci~es Were collec ted over a period of years and from various sources.
have been p~7:ile:r~ nhever

l
beffiore been publish ed and it is doubtful if man y of them

III t e ast ft een yea rs.

In conclusion th d ' . h d
cooks of yestery' e hHor WIS es to acknowledge a debt of gratitude to those gOO
recognizing the' ear I W ? crea ted these fine recipes and to their descendants wh o
da)', May yOUIrfins: ~h? J d qu ality and delicious pos~ihilities, preserved th em to thi s
the traditions of fine olds pcook book. a so urce of in spiration to carryon and preserve

ennsylvallla Dutch Cookery.
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' :p f}( rl.·t .rr.
H pro T(, Corn
Ue t, To Dry ..
Bee ( t w
B oo va h enk J .
Br isk t 0( lJ' ( "h

D um p ll Jl.i( ...
H a m , e lk d
Ha m•. To Cur
:::;~~ul&~.rk~ t .. ~
II""en I' (e ffer ..
K assler HlpRc h nand
Keltl e Roast
Kra u t un Chops
LeK or Lam b. Hoa t
L iver Cake• .

tf ~: ~. D~~tf~:tg· ··· · ··
xr ea t a nd Ca bba f"

:ltea t Ra il. a nd . ' 1' ,t I
Peppers nlled with f t
P ig. ' feet , P ickled
PI~g· K nu ck les rth ..

po~~~l'i~~~~..:::::::::.:::
Pott ed :llea t. .
P ot R oaa t , York • . PIC d
Rabbit , Fried ..
Rabbit P ie.................. ..
Sal t Pork. Beans a nd Homln
Sa ue r bra t e n ...._
Saue rkrau t und Spe joL •••
Sa uaag e, To . Iake
S a usage with Gravy, D t h
Scra pp le _
Sc rapple. Ru ck h. L _ _ ..... __
Scrap ple. Oatmea l... _ ...,...
Schnitzel :Ilea ..
Schnitzel. Papr-tk a Cream
Schnltz un Knepp .
Spare Rib. B a k ed and erkr IIL ..__.. tl
Sp.ck und Bean _.__ _ .._ .._.._ _ .. tl
Veal Loaf.. __._ '"'' _.... .. 14
Veal Loa( . J ellled _ _ _ _ .._ 14
Wetner SchnitzeL. __ _ _ 10

:l IISCELLA~"EOUS DiSHES

Cll •••e Souffle 23
Che••e spread, Dutch 23
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CAKES A~D IC I~G

BREAD, B1SCl:ITS .\ . · D COF F [o; E C.\ I·E.·

B1 .cult . ~ II o-t........................... 2
Brea d, Oerma n ..._ '"
Bread , P ot a to Spong t' o %I
Dread , Ra l. ln................................ 2
Bu tter Sprnm E:' l ~ . . . . . . . . . . . . . . . . . . . . . 3.)
C hrtstmas H lac u l ts _.. 3~
Ch r is tmas Lon I, .Moravla u.; . '~

C in namo n Buns __ ::tI
Co ff ee Cak.. ....................................... 3;;
Corn Br. ad .................... 2i
Corn Mu mn.., Eg"leH' . 3~
EKg Brea d or .. I/ outs l" .. ........... 24
F a st n n c h t _...... ...... 36
Fa stnacht Ku ck n............................. 3Z
Glng .rhr. ad 3g
GlnKerhread . So t t .. 37
M u ffl n», Ind ian 3~

~~~~~~.k~~,~eb\;t~ht.~.~.c.~.t : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : . ~ 3
St r eusel Ku chen 37
St rick le Shee ts , German 28

Angel Food Cake. Ama ndas 39
A p le s C a ke, Du tch 36
Appte Sau ce Ca ke 39
Blitzkuch en 33
Chocolate Ma r-b le Cake 3~
Cinnamon Cake 35
Crumb Ca ke 39
Gold Cak e 40
H ickory Nut Ca ke, :'olor a vla n 37
P each Cake, Lebanon County 39
P ou nd Cake. Grosarnut te r-' _ 37

f{:gi~"-fo~~~~¥: : : : : : : : : : : : : : : : : : :·: : : : : : : :: : : : : : : : : : : : : : : : : : : : : : : : : : : :g

Flash un Kas .
Lit tle P ig. In Blanket _ _ .

BEVERA GES

Apri cot Wine ..
Beef Tea .
Egg Nog, E n te r ..
F:K!\' N og; Sherry . .
Egg i'J'o~ . t·nde 1':z rn: f11 .
R a s p be r r y Vlnt·~ a.r .

I DEX

B u t t er s cot ch Can d y 47
Caramels. Old -F ash Ioned H
Fudg., D. llciou s 47

AP P ETIZF:RS

CAKES, S:l1ALL AXD COOKI ES

Almond SlIces 33
Anise Cook ies 33
Black Walnut Cook ie 32
C hr-ia t mas Cook fes, :llora vla n H
Cinnam o n Crisps 34

~~;ae~~~i~t:~:~~::~ : : : : : : : : : : : : : : : : : : : : : : :: : : : : : : : : : : : : : : : : : : i~
Lebk uch en , Aunt H a n na h ' s 3.)
N. lth. r Ca ke nor Candy 36

~~tgc~~I~;~ ..D;;i·icio·iis:::::::::::::::::::::::::::::::::::: ~~
Oatm.al Cookl.s, Leh igh County 34
Sa nd Tarts 32
Sa nd Tarts, Mor a via n 32
Scot ch Cak.s, :l1or a vla n................................ 32
"-"bIte Christmas Cooki es, :llor a \' la n 33

CANDIES

Doughn uts- big rou nd feathery Powdered
loca l boys. The~e a re a lso on the tabl e
(t hey've. beenreadlllg th e wo men's m~gaz i nes )
littl e rmnts, salted n uts, s tuffed obves, and
hard can die s.

Over this Gargantua n la yout hover th e girls
wa tching tha t no d ish ~ver fall s below a cer:
tain level, th a i th e c hicke n- platt er s ar e kept
heap ed . a nd th at cofTee .in !,ig thi ck cups is
provided for such as desir e It. Al so, as men.
tioned a bove, to tell yo u a bout the dessert s.

T he desser ts a re sta cke d on a n oa k side.
board a t one side of the roo m. They consist
of six k inds of p ie and four k inds of cak e
You can have ice-cr eam, too, if you wan t il '

Th ere is no restr ict ion wha tever on th~
number of times yo u ma y att ack an y dish.
Th e price per per~on i: on; doll ar.

Anyone who canno t occasiona lly enjoy plain
cooking is no epic ure, no matter how careful
hi s ed uca tion along th e lines of creole, peri.
gord, or bearnaise. The food a t the Shar tles.
ville Ho tel is exce lle ntly cooke d, fresh in sea .
son (I have had no hesitation in in d.icatin ~
the can where it a p pea red on -the menu ) , a m!
gene ra lly ' of mouth -wat er consist en cy to a
hun gry man. T here go es, too , with the at tack
on such a meal, a certa in pride, th e pride of
the gour ma nd, th e pride of F al st aff , th e pri de
of Pantagruel, th e pride of Di am ond Ji m
Brady; You sit to the table at Shartlesville
in the mood of Ajax and P orthos, This pr ide
and this mood are oft en tr eated sniffishl y over
the caviar a nd th e mu shrooms sous cloche;
but it is a sn iffish ness tinged with envy.

And let no man boast of hi s k nowledge
of th e Amer ican table or hi s p ro wess with
k nife and fork until he has visit ed th e Shar tles­
ville Ho tel and presently been led out, feebly
blea t ing , am id th e mildly surprised stares of
the local s who a re just gelling star ted.

Speaking of th e local s reminds me. I ~nd

' hat on my menu I ha ve made no mention
of the indisp en sable accompanim ent of chick en
in any form - to wit, th e gibl et s. Our party
ar ri ved at the S ha r tlesville Hotel a t ab out
three o' cloc k on a S unday a fternoon . After
exha ust ive examination of all t he dishes on
th e table I ha ile d a pa ssing maid en and
as ked a bout those same giblets. Wh ere were
th ey ?

The maiden halted and let her eye str ay
over the lon g tables, around which sat the
ar istocracy of Berks County (arist ocra cy rho
ning ten to th e ton). Then she return ed er
ga ze to me.

" T he giblets" she said sadly, " is alL"
(Court esy Esquire Magazine)

Nothing , in brief,. is
usual resraurant brei~ierfere in any wa~ with
present which could t husiness of Ieedlllg .
the instant and presenw ready for the fray.

You are seated, no '.1 Sland it there IS
I effete unuer . I f II

Service as tne . leasant.faced glf' a !e
none. Four or five p b I the room; their
neighborhood Inkv?f ~o~uwant coffee and to
duties .a r~ to as d~ (no room on the tabl e
bring It If you f he size necessary), to r eo
for coffee·pots a t b wls showing signs of
pleni sh plarteds or'lel~ize the dessert s :when
emprmess,. a~ lad I erllSps by lack of mt er­
f OU have indicate , P that au have gone as
est and glazed bres

, What ~ou wan t for your
far as you ar.e a e. u reach for or call to
immedIate dmnfert~e~ down the tabl e to pass
total strangers ar

[ 0 you. 1,1 rries :
This is what your ta e ca . d di id d
Chi k stewed to tenderness an I.VI e

into l~s ~~mponent parts for instant choice,
Gravy in separa te bowls.
Pork sausage of local manu facture.
Flat sausage-cak es, a trifle lighter 11\ texl~re.
"Lebanon bologna," a beef sausage cut mto

thick half-slices and served hot.
"Potato filling," which is mashed potato es

filled with chopped omans,. celery and (I
think) some herb s, browned in the pau,

Mashed potatoes.
Sweet potato es.
Lima bean s.
Peas.
Chickpeas (a larg e variety, looking some­

thing like homin y and with a disti nct nutty
flavor) .

Beets.
Corn off the cob.
"Chicken patties," which are flat nood les

filled with minced chick en-raviola, in actua l
fact : a curious link with Latin ity, for th e
dish is a local concoction.

Ordinary noodles.
"Egg salad"--ehopped egg in mayonna ise

and vinegar, a regrettable rem iniscence of
soda-founta in sandw iches, one in which I seem
to detect a Liggett 's serpent in this Eden.

Cole slaw.
Mixed reli sh.
Pickled cabbage.
Mixed pickles.
Apple.sauce (na tive and of a delic iousness )
Sliced tomatoes. .
Canned peaches.
Canned cherries.
Frui t salad (more serpiginous tra iling),
Large sweet rolls, white.iced.
"Sh oo.f1y pie"-a brown·and·white cru mb.

cake, faintly spiced.



I N D E X

e

JfWth

b uer I

kiAg dish upon

CHI ITZ A. n KJ EPP
with simpl e For tha: gloril>lu cOIKOCUoll

than. pl'.
Dried apple sniu, a M.iJb tJl/uzm

bails 01 MU l
ere the spperiziA

a glow,
1f'hen mother placd 1M

the dinner mb l«;
And _ partook 01 Us tkli iu lU 10

I«re able.
My longing lor tha: boyluJod dish 1 simply

",ill not shell ;
11 1 cannot firuI it anywhere, ru make the

the thing mrsel]. -H. l uther Frees,

SCHNITZ U EPP
( p p l od DUlld )

1 am a man well up in years
tastes and lew ,

But 1 would like to eat again a rIiJh my boy­
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A rare old dish that Mother marie that filled
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They say they never heard 01 it, and 1 vainly
u'Onder why ,
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3 tablespoons butler
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1 small on ion, min ced
3 eggs

2'h cups flour
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Beef Stew
2',2 pounds beef (from the leg)

2 onions, sliced
,~ cup turnips, diced
'i cup carrots, diced
5 potatoes, sliced
1 teaspoon salt

74 teaspoon pepper
4 cups water

'h cup flour
2 tablespoons butt er
Have meat removed from the bone and cut

into I- inch pieces, cutting oIT a ll fat. Put
bone and half of meat in a kett le and co~er
with the cold water. Let stand about 30 nun ­
utes, then place on fire and bring to -a boil,
Melt the butt er in a skill et and Iirown the
onion. Season the rest of the meat with salt
and pepper, dredge with , some of , the flour,
and brown in the butt er With the ornon, Pour
onion and browned meat into the broth and
cook slowly for 2 hours. Add the vegetabl es
and the rest of the flour which has been mixed
with 'h cup cold water. Cook until vege­
tables and meat are tender. Remove the bone
before serving.

Stuffed Beef Heart
1 beef heart
1 cup cracker crumbs

'h cup white sauce
Salt and pepper

1 cup roasted chestnuts
Soak the heart in cold wate r abo ut 1 hour.

Wash thoro ughly and remove the muscles and
arteries . Make a filling of the above ingre­
dients and fill the heart . Fas ten sec urely.
Cover with boiling water and boil for 10 min­
utes. Reduce heat and simmer unt il tend er .
Remove heart from water ha lf hour before
serving and sprinkle with cracker crumbs, salt
and pepper. Bake in a moderate oven
(350' F.) until brown.

Salt Pork. Beans a nd Hominy
12 pound soup beans
12 pound hominy
% pound salt pork
Wash the beans and cover with water and

let soak over night. Cover homin y with water
and. also let stand over night . In the morning,
dram off the wate r from both and combine
the beans and the hominy and cover with
Iresh ~old water . Wash the salt pork and lay
11l str rps on the top. Season with sa lt and
pepper and a pinch of sweet mar joram. Let
mixture cook slowly for ab out 5 hours, ad ding
more wate r as necessary.

DE MAD MIT DIKA BOKA

De mad mit dika hoka
Hen hart sa we do woka.

Sauerbrat en
( P o t ' R o ust )

,~ pounds hed (ch uck. rump or ro und )
1 pint vinega r

Wuter
4 bay leaves

12 pepp er corn s
,~ cloves
1 hunch carrots, cui in strips
6 onions. sliced
1 tablespoon sugar

12 gingersnaps
Salt and peppe r

Wipe meal wit h damp clo th and then
sprinkle thorough ly wit h sa lt and pepp er .
Pla ce meat in an ea rt hen d ish and add vine­
gar and enough water to cover. Add th e ba y
leaves. pep perc orn s and cloves. and let stand
tig ht ly covere d for 5 days in a cool pla ce.
Pu t meat in a d utch oven and brown well on
all sides. Add the ca rro ts and onions and 1
cup of the sp iced vinega r. Cover tight4' and
cook over low flame abo ut 3 honrs or until
meal is tend er. When mea t is cooke d. add
the sugar and cru mbled gi nge r snaps and cook
for 10 minu tes. Thi s mak es deli ciou s gravy.
If necessa ry, more of the spiced vin egar may
be add ed .

Brisket of Beef with Sauerkraut
and Dumplings

3 pounds briske t of beef
1V:s quart s sauerkra ut

1 onio n. sliced
2 tab lespoon s shorte ning

Salt and pepper
Dumpling dou gh

Melt the shor ten ing in a large pan an d
brown the onion. Th en add the meat whic h
has been well -seasoned with the salt and
pepp er. Add the sauerkraut and cover with
boiling wat er . Cook slowly for 2 hours or
until meat is tender . Ma ke Dumpl in gs No, I
(see pag e 27). Cut the dough in sq ua res and
place on top of meat and sauerkraut. Cover
the pan tightly and cook for 25 minu tes. Serve
immediately.

Weiner Schnitzel
( Breaded Veal Cutlet)

Cut 2 pounds of veal steak, '/2 inch thi ck,
in pieces for serving. Spr inkle wit h sa lt and
pepper, dip in crac ke r or br ead crum bs, th en
in beat en egg, then aga in in cr umbs, Let
stand a few minutes and fry on both sides.
Spr inkle wit h lemon juice and garn ish with
a fri ed egg per port ion.

GIRLS WITH FAT CH EEKS

Th e girls with fat chee ks
Hav e heart s like /lint.

York Pot Roast. Spiced
5 pounds beef
I onion, sliced
3 bay leaves
I teaspoon whole peppers

Vinegar and wat er
Salt an d pepp er

Ru b the meat thoroughl y with tbe salt and
pe pper and put in an earthen dish. Add the
onion, bay leaves a nd whole peppers. Take
equa l parts of vineg ar and wat er and pour
over the mea t. Let stand in th is liq uid for
24 hours. P ut meat in a roasting pan and
sear well in a hot oven (400· F. ) . When well
br owned, add a little of the spiced vinegar.
Cover pan tightly and cook slowly for 3 't~
hours or until meat is ten der. Add more of
the vinegar i( necessary. Wh en cooked, reo
move mea t to a platter and th icken liqu id
with I tablespoon flour.

Potted Meat
Chop and pound to a paste an y fra gments

of cooked ham, tongue, beef, poult ry, game
or fish . Wi th ham usc a q uart er par t of
fat . Rem ove all gri stl e an d skin an d pound
t ill free from an y fibre and redu ced to a
paste. Season high ly with salt , pepp er,
cayenn e, and mad e mu stard, and moist ~n with
a littl e melt ed butter (exc ept ham, which has
fat enough) . .

Pack closely in small stone Or ear then Jar s.
Put jars in stea mer and heat for one half
ho ur. Then press the mea t down aga in an d
cover with hot melt ed bu tt er. Thi s will keep
some time and may be se rved in slices or used
for sandwiches. Ham and tongue may be
mixed with veal or chic ke n. Beef, game and
fish ar e bett er al one.

Hamburger Steak
I pound beef , ground
I egg , well beaten

lf2 teaspoon sa lt
Dash pepper

I onion, minced
1ft cup bread crumbs

Mix in ord er given an d shape int o round
cakes. Fry in butter until nicely browned.

Speck und Beans
(Ham wit h Green String Beans)

3 pounds smoke d ham
Wat er

I qu ar t green st ring bea ns
5 med ium sized potatoes
Sa lt and pepper
Cover th e piece of ham with cold water and

set over a low flame to cook for ~hree ho~rs.
Add wat er from time to ti me during cookin g
in ord er to ha ve at lea st one q uart of br oth at
all tim es. Wa sh and clean tb e string bean s,
break into small pieces and ad d to th e ham .
Continue cooking about 25 mi nutes. Pare an d
quarter the potatoes ; add to th e beans and ham
and cook ab out 25 or 30 min utes, or until bea ns
and potatoes are tender . About I S min utes be­
fore serving, add salt and pepper to tast~. Serve
hot, providing vinegar for tho se who like the
dish strongly flavored.

Pickled Pigs ' Feet
4 pigs' feet
3 cup. vinegar
1 onion

12 whole peppers
6 whole cloves
1 bay leaf
1 tabl espoon sa lt
Split the pigs' feet, scrub thoroughly and

cover with cold water, Add the vinegar and
br ing to the boilin g poin t. Skim off the lop.
Add seaso nings and boil slowly for 2 hours.
Cool in liquid an d serve cold .

Roast Pork
6 pounds ol pork loin

Fl our
Sa lt and pepper

2 onion s, sliced th in
1 teaspoon ginger
Wipe meat with wet clo th and sea on well

with salt and pep per and the ginger. Dredge
with flour an d place in roa ling pan in a hot
oven (400' F . ) unt il meat is br own. Reduce
the heat to moderate oven (350' F.J and roast
for 3 hours. Add 1 cup hot water after the
first hour and baste every 15 minutes, When
roa st is finished, remove to hOI platter and to
the liquid in the pan ad d 2 tab lespoons flour .
stirring unt il blended. Pour in 1% cup s of
wat er an d cook, sti rring constantly until mix­
ture is th ick. Serve as a gravy.
Baked Spare Ribs and Sauerkraut

Spar e ribs
Sauerkraut

2 cups flour
1 egg, beat en
1 teaspoon baking powder
1 cup milk .

Cut spare ri bs into portions and place m
the bottom of a roa stin g pan. Add the sauer­
krau t, cover the pan and bake in a modera te
oven (350' F . ) for 1% hours. Make dump­
lin gs by combining the flour, baking powder,
milk and egg. Drop by spoonfuls on the
sauerkraut. Cover pan tightly and finish bak­
ing in modera te oven (350' F .) for 30 min­
utes .

'5 hot gra d so grose fisch irn se as noch
raus gfange sin wrere. .
There are jus t as good fish In the sea as
ever It'ere caught.
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Live r Cak es

pound liver (ground'
Sli ced bacon

1 small onion, chopped fine
I tablespoon flour
I egg, well beaten

Salt and pepper
To the eround liver, add the egg, flour .

onion, salt 0 and pep per . Mix well. Sha pe
into round cakes and around each cake wrap
a slice of bacon fastening each with a tooth­
pick. Put on hot skillet an d fry until well
don e.

5 poun ds rump roast .
?4 cup bacon drippings or shortening

Ginger, salt and pepper
2 bay lea ves
5 whole cloves
1 small onion
1 cup water
Have roast tied so as to hold shape. Melt

<hortening in heavy iron skillet. Season the
meat with the ginger, salt and pepper . and
<ear well on all sides. Add the bay leaves,
cleves onion and water, cover tightly, an d let
5imm~r about 41~ hours.

Kettle Roast

Liver Dumpli 95

I 'f~ pound liver
1 larg e onion, diced
1 tabl e poon butl er or other hort en ing
2 quart s bread crumb
2 egg ", well beat en

¥.z cup flour
Salt and pepp er

Put the liver thr ough a meat cbopper.
(Beef liver may be used I . Fry the onion in
the shortening with the br ead crumbs. Com­
bine th e liver and the e~~s an d mix weI!.
Add the onion and hr ead cru mbs. Sea son to
taste. Stir in eno ugh flour (u sing mor e than
'/ 2 cup il necessary ' to make a batter stiff
enough to dro p from spoon. Drop lrom a
tabl espoon into a kettle of hot bro th or soup
and cover kettl e tigbtly. Cook for 30 minutes.
Shake pan frequ ently to prevent sticking.

Sauerkraut und Speck
( auerkraut wilh Po rk )

3 pou nds Iresh pork
Wat~r

quart sauerkr aut
Salt nd p epper

Wip piece ul pork witb a dam p cloth, place
in large s te wing pan and co, r with cold water.
Set over flame to cook lowly lor one huu r. Add
the sauerkraul and more wat er if necessary and
continue cooking for another hour or until meat
has become thoroughly tend rr , Sea n with alt
and pepper. .rve with lila I U potatoes.

Stuifed Liver
( G'sh tuptafo l Lew 'r)

1 Calf's liver
Bread Stuffing (see page 17)

3 stri ps salt pork
Flour to dr edge
Salt and pepp er

Wa sh the liver in cold salted wat er and dry
well. Make an incision in the thickest part.
using a sha rp kn ife. Fill with bread stuffing.
Sea son well with salt an d pepper an d dredge
with flour. Place in roasting pan and place
str ips of pork on top . Add a litt le wat er and
roa st in a hot oven (450· F. ) for IS minu te .
Reduce the heat to mod erate oven (350' F.)
and co n tin ue cooking for 45 minutes. Serve
with cooked spinach and bak ed pota toes.

Paprika Cream Schnitzel

l lh pounds veal steak
4 slices baco n, cut fine
2 tab lesp oons chopp ed onion
1 teaspoonful Hungarian pap rika
1 cu p sour cream

l)~ cup tomato sa uce
Sa lt

Fry th e bacon until do~e, then .add th e
veal, whi ch has been cut In to portions ~nd
brown in the hot ba con fat . Add the onion
and brown . . Then season well with the pa­
prika and salt. Stir in the sour crea m a~d
toma to sa uce. Cover pan and cook about _0
minutes. Se rve cutlets covered wi th the sa lice.

Meat and Cabbage
(Old Germ a n Recip e )

I pound hamb ur ger
1/3 Clip un cooked ri ce

2 tabl espoon s butter or othe r shorte ning
I onio n, sliced fine
1 egg, well beaten
1 can toma to soup

J uice of 1 lemon
I teaspoon sugar
1 teaspoon parsley, min ced

% cup ce lery , cho pped
Salt an d pepper

6 cabbage leaves
Seaso n the ha mbur ger well with salt and pep­

per and add the egg . Mix well. )'I ix in rice.
To make sa uce, melt the bu tt er and add ~he
oni on an d cook for several minutes. Combine
toma to soup and an equ al am oun t of water
a nd add to onion . Ad d. the par sley, celery,
lemon juice, sugar, salt an d pepper , and cook
for 10 min utes. Wash the cabbage leaves and
boil until lender. Put 2 tab lespoons of mea t
mixt ure in each leaf and roll tightly. Secure
eac h roll wit h a toothpick . Place in a sauce­
pa n and pou r sauce over roll s. Cover pan
tiahtl v and cook slowly for 3 hours. Se rve
v:ry hot.

Dutch Sa usa ge with Gra vy
( Sau sage Cakes)

pound pork sa usage (loose)
teaspoo n shortening
small onion, minced
cnp bo ui llon

I tablespoon flour
Mold th e sa usa ge int o flat cakes an d fry in

the shorten ing. When br own, remove to hot
platter to keep warm. Brown the onion in
the hot fat, ad d the flour an d st ir nnti l smooth.
Add th e bouillon an d coo k unti l thi ck. Pour
over sa usage cakes a nd serve.

Ba ked Ham
I ham 0 0 pounds )
I cup brown sugar

lA cup flour
I teaspoo n dry mu stard

III cup maple syrnp
3 tab lespoons wa ter in which ham ha s been

boiled
Whole cloves

Wash ham and cover with boiling wat er and
let cook on top of stove for 4 hours. Let
ham stand in liq uid over n igh t. N ext day
remove th e fatty r ind, mak e gashes acro ss the
surf ace of ham and stic k in whole clov es.
Mak e a paste of the sugar, flour and mu stard
by adding the syrup a nd water. Spread over
ham and place in roast ing pa n. Bake un cov­
ered in a hot oven (400· F .) for 45 min utes.

Filled Peppers with Meat
I % pounds ham burger (half pork, half beef)

3 tablespoons uncooked rice
1 cup corn flakes
2 eggs, well beate n

lh teaspoon salt
6 green peppers
I large can tomato soup
Mix the rice, mea t, cornflakes, eggs and

seas oning together. Cut tops off the peppers
and soak in hot water for 5 minutes. Scoop
out the seeds and fill with the meat mixture.
Place in a large pa n, add the tomato soup
and let cook for I hour in a slow oven
(300· F.J.

Spaghetti and Meat Ba lls
2 tablespoons butter or other shortening
1 large onion
1 green pepper, sliced
I red pepper, sliced
I pound ham burger
1 can stra ined tomatoes
I package spaghe tt i

Grated cheese
Pe pper see ds
Salt an d pepper

Chop th e onion fine and add to th e ham.
burger , seaso n with sa lt and pepper , and shape
into small balk Melt the sho rtening and
cook the sliced peppers about 5 minutes. Add
th e meal balls and brown. Add the tomat oes
and cook about 10 minutes. Boil the spa ghett i
about I() minutes in boiling salted wat er until
tender. Drain and place on large platter . Pour
meat and sauce over spaghetti and serve with
th e grated cheese and pepper see ds.

12

Scrap ple
(Ponha...s)

S rate one hog's head into halves. Take
~ePha s and brain s Scrape and thor-

out t e eye . . I' k -ule
ulIPhl ' clean the head. Put mto a urge {
and !over with 4 or 5 quarts of cold ~<a lt· r.
Simmer gently for 2 to 3 hours: or until the
meat falls from the bones. Skim off grease
caref ully from the surface ; ren:ove mea.t, chop
fine and return to the liquor. Sea son WI th salt
and pepp er to taste and 1 teaspoon of pOW'
dered sage. Sift in granulated yellow cor.n
meal, stirring constantly, until the mixture IS

thi cken ed to the consistency of soft mush .
Cook slowly for 1 hour, watchil~g carefully as
i t scorches easily. When sufficiently coo~ed ,
pour into greased oblong tins an.d st~re I~l a
cool place until ready to use. Cut III thin slices
and fry in hot fat until cris p and brown,

Buckwheat Scrapple
Pre pare meat as for "Scra pple" (see ab ove) ,

using one -half hog's head, the liver, heart
and sweetbrea ds. When cooked, chop fine
and weigh the meat. For every 3 pounds of
meat, use 2 pound s of meal (2 parts yellow
corn meal and I par t buckwheat flour ) , 2 tea­
spoons salt, lh teaspoo n pepper, 1 teas poon
sage, and I teas poon mace. Cook slowly over
low flame about 1 hour . P our int o pan and
le t stand until cold. Cut in slices and fry
un til golden brown.

Oatmeal Scrapple
3 pounds lean pork
1 large bone
1 pound oatmeal
5 teaspoons salt

I lh teaspoons pepper
5 teas poons onion ju ice
Pu t pork and bone into a large kettle and

cover with wate r and cook un til meat is ten.
der. Remove the bone and meat and put
meat th rough a food chopper. Return meat
to the liquid, bring to a boil and stir in the
oatmeal, seasonings and onion j uice. Cook
slowly. for 1 hour. Pour int o oblong pans and
set asid e to cool. When cold, slice and fry
as for " Scrapple" (see above) .

Wrer le,bt .fun fische un jage,
Muss f.rnssne gleder drage.
Who lives on hunting and fishing must
wear torn clothes.
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TOE

COOK HOOK

To Dry e f
20 ,,[ I Ir- I I t 1,,-( Ill.

D'r al t bull hl rerrt frert hi in di ewich-
k~L .
The old bull bellows on forever.

ECIPES 0
CU I G

RARE OLD

20 pounds home-d ressed lean pork m at
10 pounds clea r Iat pork

2 tea spoons sugar
I tea sp oon ginger

'f~ pound fine salt (bes t qual ity)
2 tablesp oons pepper
1 tablesp oon age (o ptional)

CUI meat in to small pieces an d add the
seaso nings . P ut th rou gh a usage culler.
gr inding tw ice. Pack int o ste ri lized jar- and
keep in a cool place. se as want ed.

Fresh-kill ed be ef
Waler

172 pound. fine salt (bes t quality )
'f~ pound brown su gar
'h ounce sa lt peter

Th oroughly scrub and clean a good oak
ba rr el. Put as mu ch good fresh -killed beef
as desir ed to be corn ed in barrel and cover
wi th cold water. Have th e wat er IWO inc hes
ab ove th e meat. Let stand for 48 hour s. Drain
off the wat er an d mea sure befor e discard ing.
Mea sure th e same amount of cold water
(spring wa ter if possible ) and to every gallon
of wat er used . a dd the above proportions of
sa lt, suga r and salt peter, Boil for 15 min­
ut es and th en ski m. When cold . pour over
th e beef. Pl ace a heavy weiaht on meal to
keep it un de r the br ine. Store in a cool
cella r.

To Corn Beef

To Mcke Sau sage

To Cure Hams

100 pound o[ ha m I [rum C',fl\·[-01 h"
J ounces alt peter
1 pint fine salt (b - t 'I U lily'

Ih pound hrown ugar
:\Iix th oroughly Ih.- la -t th r_ in '" 01, ,

and rnh over th h m nd I. , ta m] ["r .! I
hours. T he n rub th meat with

2 pints fine salt
lk pound of black pepper

LeI rand [or 5 da ys and then rub III" I
311ain with fine sa lt. Set a - id» [or 0 ,Ia) . \1
th e end of 30 da ys. hang th e lIIe t up and
bru sh olI the <alt. Ha ve hum nwk.'d I
good smoke hou se, smoking th em ["r 10 day
with wood . Wh en fini hed, r ub entire ham
with red pep per , wrap ca re fully in brown
pap er a nd the n in mu sl in ba g a nd hung up
with th e hock down. IIa ms ~,re~la re oi In till
mann er will keep ind-finir ely, a nd tla vor and
quality improve wi th time.

3 pounds ra w, lean vea l, gro und
')'t cup br ead crum bs
1 egg, well bea ten
1 tablespoon parsley, choppe d
2 ta blespoons bu tl er or ot her shor te ning,

melt ed
1 teasp oon salt

1/ 8 tea sp oon pep per
1 tabl esp oon onion, chopped

1/8 tea spoo n n ut meg
% cup s toc k

Mix all the in gredient s togeth er and moi sten
with th e stock. Pa ck into a greased loaf pan.
Do t wi th bu tl er or oth er shortening and bake
in a moderate oven (350· F.) 1 hour. Serve
hot or cold as de sired.

3 ponnds veal
1 large onio n, choppe d
2 sta lks celery. chop ped
1 tuhlespoon hurt er

Salt and pepper
ta blespoon ge la tin

'h cup cold wa te r
Cut vea l in pi eces, add th e onion, celery,

butter and seas oning to ta st e. Cove r wi th
wat er and let cook slowly until meat is ten der
and liq uid is reduced to a bout 2 c ups. Soak
gela tin in th e cold wa ter for 5 minutes. Grind
the veal. Stra in th e s tock a nd di ssol ve th e
gela ti u in the hot stoc k. Add gro und veal
a nd mix wel l. P our into loaf pan s to j ell .

Schn itzel Mea t

Veal Loaf

Jellied Veal Loaf

1'h pou nds vea l steak, cut in cubes
2 tab lespoons shortening
2 tablesp oons flour

J uice from 1 pint ca n of tomatoes
2 carrots, diced
1 sma ll onion, cu t fine

Sa lt an d pepper
Fl our

Dredge th e meat with flour and season with
sa lt and pepper. M elt th e shorten ing ( ba con
fat is prefera ble) and br own th e meat in it,
Rem ove meat from pan and stir in th e flour
a nd blend. Add th e juice from the tomatoes
and stir well un til mixture thick en s. Add th e
meat, ca rr ots and oni on. Cover pan closely
and simmer for 45 minutes.

Kassler Ripschen and Sauerkraut

Usc young pork loins which have been cured
and smoke d over a fire made of sa wd us t and
hickory wood. Add sufficient wat er to keep
meat from burning and cook over a low flame
until half done. Add sauerkraut and con­
tinue cook ing for % of a n hour.

PENNSY LVANIA DUTCH COOK n OOK

Pig's Knuckles with Sa uer kraut
and Dumplings

1 egg, well beaten
1 cup flour

I J~ ta blespoons bu tter , melted
J,..~ cup wat erI,; teas poon ~u lt

Dash nutmeg
5 pig's knu ckles

2' ,.. pounds sa uer kra ut
·Clean. scra pe a nd wash thor ough ly the prg s

knuckles. Combine with th e sa uerkra ut and
cover with cold wat er. Cook slowly until th e
knuckles arc tender. To the hea,len egg, add
rhe melted buller and wat er. SIfI t!,e flo~r,
salt and nutmeg togeth er a nd combine with
egg mixture, Beat thoroughly. If necessa ry,
add more flour to make hail er stilI enough
to dro p from spoon. T wenty D1in u te~ before
serving drop the bailer by s~oon fuls in to the
hot sauerkra ut. Cover pot tight ly a nd serve
as soon as dumplings ar e cooke d,

Kra ut un Chops
1 quar t sauer kra ut
8 pork chops
Cover sa uerkraut with wa tcr and a llow to

simmer for 45 minutes. Fry the chops until
tender and golden br own. Add the sa uer­
kraut and cont inue cooking nntil the kraut
has absorbed th e pork drippings an d is brown.
Serve with mashed potatoes.

Hund as gautze beisse net.
A barking dog seldom bites .

Roast Leg of Lamb
Wipe the lamb with a clean , damp clot h.

Season well with salt and pepp er and dredge
with flour. P lace in roasting pan and add 2
tab lespoons shortening . Bake in a very hot
oven (450· F.) for 15 minutes. Red uce the
heat to a moderat e oven (350· F. ) and finish
baking, allowing 20 minutes per poun d. Aft er
the first 15 min utes, add % cup hot wa ter and
I teaspoon Woreestershire sa uce. Baste every
half honr with thi s sa uce, adding more wat er
as necessary . Wh en finished, remove lam b to
hot platt er, Add 4 tabl espoons flour to fa t
in pan and mix well. Add 2 cups of wa .er
and brin g to a boil, stirring con stantly. Sea.
Son with salt and pepper and serve wit h the
lamb.
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Fried Chic

'R j(r'rcht ;; ich ~~r. seim eene schatte.
li e'! OjToid 0/ his DIm shndou.

Bread Stuffing
Soak 1 quart of bread in co ld water anti

squeeze dry. Sea so n with the follow "'~ m ­
g redien ts : 1 tea spoon sa lt , % tea-poe n black
pep pe r. 1fl teasp oon poult "! sea,o nmg. I !ea.
spoon chopped parsley. I/~ teaspoon ?nlOn.
chopped fine (onion. ma y be omitted If d~·
si red). Add 2 tabl espoon. ,,-,elt ed fa t and
mix thoroughly. Beat 1 egg h~h tl y and ~dd
to rhe above mixture. Ad d . the hea rt . ~,,~,
an,", gizzard of fowl. which have been pa rt ia lly
coo ked and chopped fine. Use for ,luffing
fowl.

Giblet Gravy
Wash th orou gh ly the liver. gizza rd ~nd heart

and cover with water and cook until tend: r.
Drain off th e wa ter and sa ve. Cho p . th e g.Jh.
lets fine . Pour off most of th e fat in whi ch
th e poultry ha s be en cooked. lea ving aLout 4
tablespoons of it in pan. Add 3 ta bl e- p~on,
of flour and bl end well. )Ieasur e the glblr t
water addinz en ouzh water to make 3 cup- .
P our slowlY" into the b row ned flour. • ti r r i!,~
constan tly until mix ture thickens. _ A<:ld !!!b.
le ts aud cook for a few minutes. Sea-on WIth
salt and pep per and serve.

2 cups hot ma sh ed pot a to»
I tablcspoon min ced pa r ley
1 egg, well beaten
2 ta bl es poons butter , mel ted
1 onion. minced
1 teaspoon sa lt .

IfJ teaspoon poultry seas n n mg
1 q ua rt s ta le br ead, cu bed

If, c u p ce le ry. di ced
Pinch of pepper

Mix tog et her th e pota toes an d egg. _flak
th e bread in cold wat er a nd ." u~ele dry .
Ad d to th e potato mixt ur e, s ti r in the orh-r
ingredienls. and mix well. se fnr stuffin
fowl or meat .

Potato FillinC)

Chestnut StuffinC) for Poultry
1 qua rt cheslUut;;
1 pin t hreacl crumbs

1,4 cup shortening t buuer, chi cken fa l or
la rd l

1 leaspoon salt
I egg, well beaten

I/o cup chop ped ce lery
2 tea spoon poult ry ~ 'min

Make a ga h in eac h ch tnut, 1'1 " in n
ir on skillet with 1 ta h le I'0" n of hun - lid
shake over hot flam e lor f w rninur - . 1'1 r-e­

in the oven for 10 minu tes. Then rra ml)" thp
shell and skins. Co ver th Llan.-lwcl r-l.. 1'1>"
with boiling salt wa ter a ncl cook until t.".l r.
Strain and put th ro ug h a ricer. Ad,1 til , . I

of the ingr~.lien t s and mix w II.

W otsh. Marshar,
W atch. Mortar.
Tasch en-Uhr Moerser.

Bawn,
Tree.
Baum.

Hasen Pfeifer
The rabb it meat sh ould be placed in a jar

and cove re d with eq ual parts of vinegar and
wa ter, A dd one la rge sl iced on ion. salt and
pe pper to tast e, cl oves a nd bay leaves. Let
the meat soak in th is solu t ion for tw o days­
the n rem ove th e meat a ud brown iu ho t b ut­
ter. turning it oft en . Gra d ua lly a dd so me of
th e sauce in which th e meat wa s pi ckl ed . Let
si mmer until meat is tender (a bo u t 30 min­
ut es). lust before serving. st ir 1 cu p of thick
sour cr eam into the sa uce .

Hasen Kucka
(Rabbi t Ca ke)

ra h hi t
P otato fillin g (see page 17)

% c up hr oth (in which rahbit is cooke d )
1% tahl espoons flour

Salt and pepper
Coo k th c ra h hit until tender, se pa rate mea t

from th e bon es a nd c u t into s ma ll pieces.
Butl er a ca sscro le a nd put a la yer o f the
potato fillin g in th c bottom, th en a laye r of
meat ; arld I tabl espoon of sa uce ( made by
combin ing the flour a nd wat er) . seasoning,
an d eo n ti n ue unt il di sh is fill ed . Bake in a
modcra tcl y hot oven (350' F.) un t il brown
(a bou t 25 minutes).

Fried Rabbit
Aft er rabbit has been dr essed and c ut in

pi eces for frying, soa k in sa lt water eight to
ten ho ur s. R emove from water. drain and roll
in flour. P lace in hoi sk ille t con ta in ing la rd
or huttcr (a bou t 1fl cu p ) . cover a nd fr y to a
golde n hrown , turni ng freq uen t ly, Season
wi th salt and pepper . To make grav y, r emove
the ra bb it wh en fini sh ed h ) a ho t platter and
stir in to th e hot fat I tab lespoon flou r . Add
1 cup wat er a nd coo k un til m ixt ur e thick en s.

Rabbit Pie
Cut th e ra b b it into two or three pieces,

pla ce in a saucepan and barely cove r wi th
wa ter. Cover the pan and sim me r until ten­
der . Add sa lt to season wh en partially cooked.
Drain and mea sure th e liquid. rem ove the
mea t from the bones, keeping it in lar ge
p ieces. Hea t 3 tablespoons but ter in a sk illet,
add 2 tablespoons fine ly chop ped onion and 2
ta blespoons minced parsley. Cook about 5
min utes. stir r ing constantly . Us e I ~~ table­
spoons flou r to ea ch cup of l iq u id . and mi x
we ll in the skillet with th e onion. A d d th e
liquid and stir until mixture thi ckens. Ad d
more salt if needed and a da sh of tabasco.
Mix well with rabbit meat and pour into a
baking di sh. Cover with pa stry and bake in
a modera te ove n (350' F.l for 35 minutes.

Coul,
Horse,
Pf erd.

Glofer,
Piano,
Cla vier.
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Koo,
Co w,
Knh.
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Duck un Kraut
k f t ' p P lace

Prepa re a young du ck or roas '" " 'f .
. ti n ian and add 2 quart s 0 sa uer­
:" a tr olasclIpS ~at l" r and 3 lahlespoons grnn u­
srsu • ' ., t . k 1"1 "oldenIated sugar, Cover anu lIa ,e 'IJI 1 . a ...
brown a nd duck is lend er. Se rve With c reamy
1110 shed pota toes.

Pheasants
Ih-y-piek ph ea sants. th en singe and clean.

When read)' to cook, wash thorollghly hy r un­
niu g wat er through them. Split through the
middle of thc hr ea st , pla ce on .brol1l11g. r.ack,
and scar on both sides to rela,!' the JlII CCS.

When sca red. plac e in a roa stmg pan a!' d
season with salt and pepp er and dr edge with
flou r, Dot with 2 ta blespoons butter , and
ad d 'h cup water. Bake in a n.lOderate
oven (375' F .) about 1 hour, hasting Ir e­
quentl y with th e sa uce in pan .

Home Barbecued Chicken
2 broiler s

1/3 cup ci der vin egar
1 teasp oon Kit ch en Bouquet
1 teasp oon Worcester shire sa uce

'h tea spo on onion sa lt
1;.1 tea sp oon garl ic salt
If., teasp oon salt
Vs teas poo n pepper

Dash paprika
tablesp oou tomato pa st e

'h cu p melt ed butler
Ha ve br oil er s split down the ba ck. Wash

and clean th oroughly and th en wipe dr y.
Grease the broiling pan and rack and hea t.
When ho t. pla ce ch icke ns on rack under a
very hot flame. Sear both sid es, turning Ire­
quenrl y. Reduce th e heat to <WO' F. and
finish br oiling. Make a sa nce of th e above
ingre die nts and baste chickens several tim es
with it during th e broiling.

Chicken Pot Pie
1 large chicke n (cut in po r tion s )

4-5 large potatoes
3 large onions

Sa lt and pepper
Pie dough (see page 29 )

Was h, clea n and cut chicken int o individual
portions. P lace a layer of ch icken in the bot .
tom of a large iron kettle and cover with
thick slices of ra w potat o, th en with slices of
onion an d sa lt and pepper. Roll dou gh out
rather th ick and cut in 2·inch sq uares and
place on top of on ion. Con tinue until ke tt le
IS filled having th e top la yer of pie dou gh.
~dd w~ter to cover conte n ts hallway. Cover
ke!t le t ightly and cook over a low flam e until
t -h icken I S tend er .
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. P~ i lo de lphia Pepper Pot
(ThiS IS an ol d Ue r k . c.:oun ty fa vo r ite.

brought {rom the Quaker (;itv manv
years a go) . .

2 pound ho neycomb tr ipe
2 pounds pla in tr ipe
I knu ckl e of veal
I bun ch pol herbs
4 med ium -sized potatoe
I lar ge onion
I bay leaf

Salt and cayenne p"pp r to 'a te
I cup b.'d vu-t, chop p d fine
2 cup fluur

Waler
Sa lt

Cook th e tripe the da y !Jefur e u -ing. Wa-h
th orou ghly , place in h ttl e and co ver with
wat er . Boil II hour . HClIIo"c th e tripe,
\\ hen cooled, cui ini o pi. ce abo ut % in ch
sq uare, T he next day wash the vea l knuckl e.
cover with 3 q ua rt s of cold water a nd irnme r
about 3 hour_, rem oving scum a it rise.
Hernove mea t from bon e and cut into ma ll
p ieces. S train the broth and return to kettle.
Add th e hay leaf and onio n a nd si mmer a bo ut
1 hour. Th en add th e potat oes, whi ch hav e
been cui in sq uares, and the pol her bs, Add
the meat a nd tripe a nd seas on with sa lt and
caye nne pepper I if desir ed ) . Mak e d ump­
lin gs by combin ing th e uet , flour, salt and
enough water 10 permit roll ing th e dough int o
dumpl in gs, ab out th e size of marble. Flour
well to preven t sticking and drop in to the hot
soup. Cook about 10 min ut e", add some
ch opped parsley and serve at once .

To Make Beef Tea
pou nd pr ime lean beef

1 cup wate r
1 teaspoon salt

Pu t beef throug h a food gr inder usi nl! a
coarse kn ife . Pl ace in top of double boi le r
and add the wat er. Sim mer over a verr low
flame about 3% hours. Add sa lt . Stram and
keep liq uid in a cool pla ce. If. ~oo s tr ong, It
mav be dilut ed with some boilin g water t
s trength desired.

Corn Chowder
3 slices salt pork
1 large onion, slice d
4 large potatoes, sliced
2 cups water
6 la rge soda cra ckers soak ed in
1 cup milk
2 cups corn
1 teaspoon salt

lh tea spoon paprika
Cut the salt pork in cubes an d brown , Add

oni on and cook until browned; add th e pot a ­
toes and wat er and cook unt il potatoes ar e
sof t. Wh en po ta toes are coo ked, s tir in the
crackers whic h hav e been soa ked in the milk ,
corn, salt an d paprika. Heat thoroughly and
serve.

Corn Soup
1 dozen ears corn
4 eggs , hard cooked

% cup bu ll er
1 ta bl esp oon flour
1 tea spoon min ced pa rsley

Grat e the corn off six ea rs. Cove r these si ~

cobs with cold wat er and brin g to a boil
cooking ab out % hour. Cut th e corn from
the other six ears and comb ine wi th the
gra ted corn . Mash th e egg yolks and m ix
wi th the flour and bu ll er . Slowly add the
water in which th e cobs have cooke d and mi lt
well. Add corn and th e parsl ey and, i f mix­
ture is too th ick, add eno ugh milk to mak e
of right consi ste ncy. Br ing to a boiling point
and cook for 5 minutes.

Falle is nix, abers ufschte.
It is easier to fall than to get up.

Prebel Soup
(Sh d r e i" '1 Suppee )

Heat a bow l of milk for ea ch per son to be
se rved. T o eac h howl of milk add a small
piece of bu ll er a nd se rve. At the tahle eac h
perso n should break up enough large soft or
soda pretzel s to fill th e bowl. BUller thin
pretzels may also be used.

Bean Soup
11(.. poun ds butt end of ham

1 pound soup bea ns
2 cups d iced ce le ry

% cup choppe d onion
1 ca n stra ine d tom a toes
2 teaspoo ns min ced pa rsl ey

% cup d iced pota to es
Sa lt a nd pepp er

Soak hea ns ove r n igh : in wa ter to cover.
In mornin g, d rain off the wa ter , a dd fr esh
water an d coo k until almost soft. Wash ham
and cover with co ld wa ter a nd boil unt il ten­
de r. Ski m fat from th e br oth and a dd th e
beans a nd othe r ingr ed ient s and cook unt il
pota toes are soft. Se rve at once.

Old -Fashioned Potato Soup
8 potat oes, cubed
1 quar t mil k
1 tables poon b utter

Sa lt a nd pepper
1 egg, well bea ten

l.~ cu p flour
lh cu p milk

Boil th e potatoes un til so ft . Drain off all
the wa te r . Add th e milk and heat thoroughly,
seas on to tast e. Wo rk th e buller into th e
flour and the n ad d th e egg and ~ cup milk,
usi ng only enough ' mi lk to mak e mi xture th in
eno ugh to d rop int o th e hot milk, Dr op by
teaspoo nfuls in to th e h ot milk . Co ver th e
sa uce pa n an d cook ab out 10 min ut es. Se rve
s t once.

German Vegetable Soup
I lar ge soup b on e
1 pint tomatoes
1 pint lima beans
1 pint gr a ted corn
2 cups chopped ca bbage
1 large turn ip, di ced
1 carrot, di ced
1 onion, sliced
1 teasp oon flour

1J2 cup milk
Salt and pepper
Cold wat er

Wa"h soup bon e thoroughly and cover with
cold wat er a nd all ow it 10 boil for several
hours. Skim off th e fat a nd add the vege­
tabl es. Seas on to tast e. Mix the flour with
the milk and stir into soup. Cook for 1 honr
an d sene hoi.

Split Pea Soup
1 cup spli t peas
1 ham bone
3 quart s wa te r .
1 tablespoon oruo n, minced
3 ta bl espoons b ut te r
3 tabl esp oons flour
I tea sp oon sa lt

~!l tea sp oon pepper
2 cups milk

Wa sh an d soa k pea s in wat er to cover . over
n ighl. In t.he mo rning drain off the wa ter
and cover wit h 3 qua rt s of Ir esh wat er. Add
the ha m bo ne a nd onion and cook unt il pea s
ar e soft . Ru b through a sieve. Melt th e
butte r an d sti r in th e flour un til well -blended
and smooth. Add the suit , pepper and milk
and coo k, sti rr ing consta n tl y until th e mi xture
Ih icken s. Co mbin e with th e stra ine d l iq uid
and cook until rather th ick , Se rve hot.

Sna pper Soup
3 ~~ pounds vea l knuckle

1 cup ch icke n fal or bu t te r
3 or 4 q uart s of beer br oth
2 CliPS she r ry win e
1 cup flour

!\Ieat from 1 sn a ppe r tur tle, c ut in
small pieces

2 carrots, d iced
3 onions, cho pped fine
2 sta lks ce le ry, cho p ped

1,4 tea spoon th ym e
¥:! tea spoon marjoram

1 ha y leaf
3 who le clov es
3 slices lemon

Dash 0 f ta ba sco
Sa lt a nd pepp er
hard coo ked egg, cho ppe d

2 cups stra ine d tom at oes
H ave knuckles broken in to 2-inch pi eces.

Pl ace kn uc kles in a roa sting pan an d add
th e buller or chic ke n fat , oni on s, ce lery , ca r­
rots, thyme, ma rjoram, cloves, bay leaf, salt
and pepp er. Bak e in a hot oven (.roO· F .>
un til brown. Remove fr om oven and add
flour . mix ing we ll a nd cook 30 minutes longer.
Pour br own ed mixt ur e in to a la r ge so up ke tt le,
add th e hroth an d toma toes. and cook slowly
for 3~" hou rs. Combine th e sna ppe r meal
with 1 cup of sher ry, some salt , th e tahasco
a nd le mo n slices, and sim me r for 10 minutes.
S train the soup and com bine th e two mi xtur es,
Add the chopped egg and the balance of the
sher ry a ud serve immediately.

Noodles for Soup
2 eg gs

¥:! teasp oon sa lt
Fl our (a bo ut 1 cup)

Beat th e eggs, add the salt and as mu ch
flour as ca n be work ed into the eg gs. K nead
well , co ver and let stand 30 min utes. Roll
ou t thin and spre a d on cloth to dry. Cnt in
narrow st rips,

1
3
1
1
1

cu t in pieces

look up a tree.
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Rivel Soup

2 cups flour
¥.: teaspoon salt
1 egg, well beaten

Chicken or beef broth
1 ca n cru shed corn

Combine the flour, salt and beat en egg and
mix toget her with th e finger s until mixture i ~
crumbly. P our thi s mixture into the broth.
add the corn and cook ab out 10 minutes. T he
r ivels will look like boil ed rice when cooked.

Oyster Stew

I pint oysters and liquor
2 cups milk, sca lded
I tablespoon butter

Salt and pepper
Heat th e oysters in th eir liquor about 5

minutes until th e edge s curl. Skim ofT th e
top. Com bi ne oysters a nd liquor with the
scalded milk, add th e butler and th e scas oning
to taste, Serve immedia tel y.

Clam Chowder

25 dams
% cup boiling wat er
'h pound sa lt pork , chopped fine
6 potatoes, dic ed
4 oni ons, sliced
8 cups milk
3 tabl espoons flour
2 tablespoons b ull er
I teaspoon salt

'h teaspoon pepper

Sc~ub clam she lls well to remove all sand.
Lay m the bottom of a large kettle and cover
with the boiling wat er . Cover the ket tle a nd
let steam about 15 minutes. Op en the clams
saving all the liquor. Chop clams. Fry th~
pork about 5 mi~utes. Add the potatoe s,
o~lOns and clam liquor, an d cook a bo ut 15
minutes, Then add the clams and boil for
20 minutes. Mel t the butter , add th e flour
and blend , stir in t he milk and cook about
10. mill utes, Add seasonings. Combin e bot h
mixtures an d serve at once.

Brown Flour Soup
(Braune Mehlsuppe)

14 cup butter
10 ta bles poons flour
5 cups soup stock

Salt and pepper
Gr ated che ese

Melt the buller and stir in the flour ,' add th e
b\OC~ slowly to pr event lumping. When well .

en ed, add seasonings to taste. Cover pot
~n~ cook slowly for 2 h ours. Wh en servin .
sprink le each bowlful with grated cheese. g

German So up Balls

3 pounds BOUp meat
2 q ua rts wa ter
4 eg gs
1 cup flour
2 tablespoon s huller

Vz tea sp oon salt
% cup milk
Add th e water to the soup meat, seascn to

taste and cook slowly for se vera l h ours. A
half hour before se rvin g time, make so up balls
as follows: comb ine th e sa lt and flour and
work in th e buller. Beat th e eggs and ad d to
flour. S tir in th e milk, using only enou gh
to make bailer thin. enough to ~rop by spoon.
Drop by spoon fuls into th e boiling hot br oth
and cook for 10 minutes. Serve in hot soup
at on ce.

Shupp Noodles

Noodles
1,4 pou nd buller
3 eggs

Make noodles a s in re cipe "Noodles for
So up" (see page 19), cutting noodles much
broader th an for soup. Cook in boiling sa lt ed
water a bo ut 10 mi nutes. Drain. Melt th e
l~u ller a nd add the nood les and fry until
l ight brown. ~ea.t the eg gs, adding seas oning
to ta ste, and st ir IIItO t he noodles. Cook unt il
egg s are se t. Serve at once.

German Noodle Ring

( with Cheese Sauce)
1 cup egg noodl es
3 cups boiling salt ed water
3 tablespoons b ull er
3 ta ble spoons flour

% teaspoon salt
% tea spoon paprika

1% cups mi lk
2 eggs, we ll beat en
1 package Am erican Swiss Cheese ( 14 or

% pound)

Boil th e noodl es in th e salted water and
coo k abo.ut 10 minutes un til tender. Drain
and put IIItO a well -gr eased ring mo ld. Melt
th e b'~ll er, a dd th e flou r and bl end . Stir in
th e milk and con tinue coo kinz stirrinz con .
sta~ t ly until mi xture th ick ens.' '' Add th"e sea ·
son ~ng and cheese cut in sma ll p ieces. Cook
until cheese melt s. R eserv e % of th e sa uce
to use later. To th e remainin g sa uce, a dd
th e well-beaten eggs and mix well. Po ur
over th e noodles. Set mold in pan con taini ng
hot wat er and bake in a moder at e oven (350·
F.) ab out 45 minutes. Un mold on l ar ge
platter, pour over th e r em ain ing h ot cheese
sa uce and fill ce nte r with a ny desi red vege­
table. suc h . as p ea s and ca rrots, spinach or
as pa rag us III' S.

Creamed Spinae
1,4 peck p ina ch
II.: tea spo on It

Dash pepper
teasp oon nu tmeg

I tahl e poon hurter
2 tea poons flour

'}', cu p milk
P ick over a nd wa sh pin ch thor ou hi v•

Add a lt an d coo k until tend .r. Do not add
wa ter . Chop the pinach ver y fine, \\ It rh
bu t ter in a aucepan, add th flou r nd hl~n.1.

Slow ly add th e milk and .tir run t ant ly uu ul
m ixtu re thi ckens, Combin~" ith th rhopp.1
spin ach. ad d th e pepper nd n utrne nd ~rv,.

Fried Eggplant
Wash eggplant well. Remove kin. and

cut in very thin slices, ~ p ri nkle" itb alt
and pile sl ices on a pla te. Cove r with a noth r
plate a nd let stan d ab out 30 mi n ute to draw
out j u ices , pri nk le with flour a nd fry lowly
in a lilli e shor te n ing unt il go lden br ow n nd
crisp. TIl e sl ices of eg gpla nt muy be dipped
in egg and crac ker cr umbs and fr ied in deep
fa l, if pr eferred .

Old-Fashio ned St ring Beans
and Bacon

I ca n s tr ing bean s and liq uid , or an eq ual
am ount oi fresh beans

2 medium pota toes (c ut in to ~~ inrh di ce I
V, pound ba con , di ced
1j, teasp oon sa lt
I sma ll onio n
I cup water

Br own the bacon and combine with the
other ing re dien ts and coo k a bout 30 minu tes
until potatoes are so ft .

Cut (Schnitze l) Beans
I % quarts stri ng be ans. cut in smal l pieces

2 tablesp oon s smok ed ba con. diced
I tabl esp oon shor te n ing
3 large onions, sliced
4 medium-sized toma toes, cho pp ed
I tea sp oon salt

Da sh red pepper
I cup hot water

F ry the ba con un til cris p a nd br own. add
th e other ingredients a nd simme r for I hour.
Add th e hot wat er an d cont in ue cooking 2
hours lon ger. addi ng mor e wa ter if necessary.

~
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Aw, ba, za.
De kots hukt im 'shna,
D'r 'shna gat wek,
De kots Ieit im drek,
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Th e ca l sits in the sno
The sno mel ts away.
The ca t lies in th e mud.
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Inshing,
India rr,
Indinner

Un .
Leg.
Bei n

Sha rt lesville Corn Puddi ng
6 ears of corn , grate d
2 eggs, separa ted
4 tablespoon s milk

'A teaspoon salt
U. teaspoon pepper
Add the beat en yolk s of eggs to the corn

and mix th oroughly, Stir in the milk and
seaso nings . Add the 5iilIly beaten whires .
Pou r into a butt ered h king dish. sci dis h in
pan wit h hot wat er and hak e in a modera te
oven (350' F. l a bout 30 minutes.

Cheese Souffle
2 tabl esp oons butter
3 ta bl e -pr .on s flour

% cup milk
3 eggs, separa ted
1 cu p gra ted cheese

% teaspoon salt
Dash pa prika

:'Ileit the butter in a double hoiler and sti r
in flour unti l well blen ded. lowl y add the
milk and cook unti l thic k. Add cheese and sti r
un Ii! it me lt- . T h en ad d th e beat en yolks of the
eggs a nd sea ...oni ng ... a nd co ok for I minute. et
as ide to coo l. When cold . add the s ilIly
beaten whi les of el:l':'. ~I ix well and pour
into a butter ed bak ing dis h, Set dis h in pa n
half filled with hot water and bake in a
moderate oven /350 ' F. ) about 30 minutes.
Serve a t once.

Cottage Cheese
( lld e n ' , ,· lII i., r k a _e )

Pour 1 q uart 01 -our milk beat ed to luke­
warm iru o a dl t't·-.;ec!f, th hag. P our 1 quart
warm water OH' r thi -, and aft er thi ha s
dr ain ed through. repeat twice. Ti e bag a nd
let dr ip until the "whey i aiL" Se rve with
e ithe r s,...·t r-t ur -u1lf crea m and seasoni ng to
tuste.

Dutch Cheese Sprea d
di -h famou ' in 11 .1'1. , C"unty is made

f~om t~:e d wl.." ....~ a "- pr"pa rq j in " Cheese
Custard (-ee pag" "l2 ) . ' j ake a cup of the
ehee-e or CU I d aft " r it ha-, lwen ma-hed
I~lro ll g~ t a fin...... if·\"~ an-I put it ill a bowl,
I our III lowly. w e " l milk or cr» m-e-half
and ' half j ... a ~O~)IJ mixture - 11 in ;.!. the Lark of
"'p.l'}fln to ma k» It mouth. \\ 'ork in uflui ent
milk and cr III to 1Jr in~ it 10 th e con ... i-t encv
of apple hurter. Acid a l and black I'"ppe'r
and sprea d on hlltt", eol br--ad . _erve with
apple butter .

Huc-hl ig Ring,
We.l,l ing Hing,
Hoch zeir Hillg

f,'lI!""'--'.'-'c-
>0

5b ,\ 'hl~1 00 1'.
Prett v 1~1I·1 . CI,)ek
~ch~~nes ;ll:J.edeh en. L"lll'

Sa ue rkra ut
1 q uar t sa uerkra ut
2 tablespoon s short ening
1 oni on . cut in small pieces
1 raw potat o. grated
1 teaspoon ca raway seeds

~I elt the shor tening and add the onion a nd
cook unt il brown . Add th e sa uer kra ut an d
cook for 8 min utes. Add the cara way see d
and potato, cover with boilin g wat er and cook
for 30 minu tes in a n uncovered vessel over a
slow fire. Cover the h .lde a nd cook 30 min­
u tes longe r . Brown ~li ga r or an a p ple ma y
be added to gi ve d ifferen t f: UH1f .

Cup Cheese
Scald th ick mii k by plac ing it in a mod erat e

oven 1350 ' F. ) For u few minu tes ; allow to
rema in long enough to bak e th e curds . Drain
of) th e wa ter, put cu rd s in an ea r the rn ves se l
an d keep at a mod er a tel y warm temperature
(about 75· F . ) . Each day [or a week , ad d new
ba ked curds. At th e end of a week , pour the
cur ds into a heat ed pan an d let s imme r very
s lowly : bring to a slow boil withou t any st ir ­
ri ng . Add a pi nch of sa lt, 1 teaspoon of baking
soda d issolved in 1 cu p of fresh swee t cream
a nd '.S pound of butt er . Sti r the mix tu re ; con­
tin ue hoili ng fur 15 minu tes. Ad d 2 or 3 beat en
eggs and pour mixtu re i nto sma ll cheese cups,

Bak ed Stuffed Toma to es
6 la rge toma toes
1 c up br ead crumbs

1/ ~ tea sp oon sa lt
1 tablespo on min ced onion
1 egg, well beat en
2 rahl espuon s melt ed b ut ter
I tea spoon mi nced pa rsley

Pep per
Remo ve the ste m en ds o f toma toes and cut

out the center s. Fill with fill ing made of the
rest of the ingred ients. Place in a baking
di sh an d ba ke in a moder a tely hot oven
1350· F.) [or 30 min utes.

Penns ylvania Pepp er Cabbage
( Co le S la w)

2 cu ps shre dde d ca bbage
1 green or red pepper, cut fine

% cup Hot Sal ad dr essing h ee pa ge 23)
1 tea spo on sa lt

~Iix the shre dde d ca bbage. pe pper and salt
and let sta nd ab out 1 hour. Drain off a ll
liq uid . Pour th e l lot Dre~ ~ i n l': ov~ r th e cab­
ba ge a nd mix well. Se ne a t once .

Suet or Carrot Pudding
2 cups cooke d and ma shed carrots
1 cup chopped sue t
1 cup molasses
1 egg
1 teaspoon baking soda, di ssolved in

l4 cup hot water
2 tablespoons brown sugar

l4 tea spoon salt
Grated rind of Jh lemon

1 teaspoon allspice
1 tea spoon cinnamon
1 teaspoon cl oves
1 teaspoon nutmeg

Ih cup raisins
lf2 cup currants
Ih cup citron, chopped
Ih cup flour (or enough to stiffen batter )

. Mix all the ingredients tog ether, adding the
di ssolved baking soda last. Put in to a but­
ter ed mold and steam for 3 hours.

Dandelion and Lettuce Salad
1 head lett uce
1 pint dandel ion greens
4 sma ll onions

lf2 green pepper
2 medi um toma toes
2 har d cook ed eggs, sliced

lh pound Sw iss cheese
Sa lt and pepper

3 ta bles poons olive oil
4 tabl espoons vineg ar

Cut lettuce, dand elion , onio ns, pepp er and
cheese into sma ll pieces. Ad d salt a nd bla ck
pepp er . Mi x well . Add th e olive oil and
vinegar. Mix th or ou ghly, th en add th e toma­
toes cut in quarter s, and th e eggs. Mix lightly
so tomatoes an d eg~s will not be mash ed or
b roken. -

Dand elion Salad
Jh cup cream (scant)
2 eggs
1 tablesp oon sugar
1 teaspoon salt
4 tables poons vinegar

'A cup butter
Paprika
Black pepp er

4 thi ck slices bacon ( cu t in cubes)
Dandelion

Carefully wash and pr ep ar e the dandelion
as you would lett uce. R oll in cloth and pat
dry. Then p ut in to a sa la d bowl and pla ce
in warm place. Cu t bacon in sma ll pieces, fry
qui ck ly and dro p over th e dandel ion . P ut
the bu tter and crea m int o a sk ille t and melt
over a slow fire. Beat egg s, add salt , pepper,
sugar and vin egar and mi x wit h sligh tly warm
cream mixture. Po ur into sk ill et and un der
increased heat, stir un ti l dr essing becom es
thic k lik e custard. Take off and pour piping
hot over da nd eli on . S tir thoro ug hly. Never
use dandelion aft er it has begu n to flower, for
then it is apt to be bi tt er .

Home Baked Beans
1 pint navy beans
'A pound salt pork
1 teaspoon dry mu stard

1'1.1 teaspoons salt
1 ta blespoon molasses

'1.1 cup boiling water
I lh tablespoons sugar
Cover beans with cold water and soak. over

night. Change the wat~r a~d cook at slight ly
below boil ing point un III skills bur st. To test
bean s. tak e a few and expose !hem to cold
air; if shells bur st. they ar e sufficie nt ly cooke d.
Drain olI the wat er and add th e salt pork
which has been cu t into strip s. Put in bean
po., havi ng some of the bacon on top. Mix
the musta rd . sugar, salt, and molasse s to­
gethe r an d add to the beans . Add the boilin g
water . Cover pot and bake in a slow oven
(250 · F.l abo ut 6 hours , removing the cover
d uring the las t hour.

Lanca ster County Lima Beans
1 pound lima beans
4 or 5 pota toes, di ced
2 cups milk
2 tablespoons butte r

Boil the bean s un til nearly soft, then add
the pota toes and continue cooking unt il both
are soft . Drain off the water and add th e
mil k an d butter . Seas on to tast e with salt
a nd pepper and serve . Th is makes a very
good dish and the cost is low.

Pepper Relish
16 sweet red peppers
16 swee t green pepp er s
10 small onions
1 quar t sou r vinegar

1'1.1 cu ps sugar
2'1.1 teaspoons salt

Chop the peppers and onions very fine and
cover with boiling wat er and let stand for 5
minutes. Drain off the wat er and again cover
with boiling wat er and let stand for 10 min­
utes . Place in a mu slin bag and all ow to
drain over night. Combine th e vinega r, salt
and sug ar and bring to a boil. Add pepp er
mixt ure and cook for 20 minutes. P our into
sterilized jars ' and seal.

Wu fil ~und si nhot d'r has ken tschans.
A rabbit has no chance with many dogs.
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Wammer mol dehem abgschtrert hot fer
rergets hi ge un mer hot ebbes fergesse ,
soIl mer net zuri kge fers hole , oder mer
hot ken glik.
It is unlucky to turn back for anything
after you have set out.

Kartoffel Kloess
( Potato Croquette.)

9 medium-sized pctatoes
3 eggs, well beaten
I cup flour

% cup bread crumb
Ifz teaspoon nutmeg
1 teaspoon salt

% pound butter
% cup bread crumb
1 teaspoon chopp d onion

Boil the potatoes in their jacket until &Oft
r~move the skins and put potatoes through ~
ricer . Spread on a towel for a few. minutes to
remove moistur e, then put them in a bowl and
add the salt . Add the egg. flour. 73 cup
bread crumbs and nutmeg. Mil thoroughly.
Form mixture into dry ball. I if mixture is
too moist. add more bread crumb l , Drop
the balls into boiling alted water. When
balls come to the surface. allow them to
boil for 3 minutes. Remove one from liquid
and cut open; if center is dry. they are suffi·
cienrly cooked. Hernove halls from liquid and
pour over them a dressing made a follows,
Brown the butter in a skillet. add the Ih cup
bread crumbs and onion and cook for several
minut es.

Dutch Stewed Potatoes
2 cups diced raw potatoes
1 tablespoon butter or other shortenin g

% teaspoon salt
Dash pepper

1 teaspoon minced parsley
1 onion, sliced
2 teaspoons flour

Melt the shorten ing and cook onion in it
about 5 minutes . Add the salt, pepper, pars­
ley and potatoes and cover with boiling water
and cook until tender. Thic ken the potatoes
with the flour which has been mixed with a
little cold water.

French Fried Potatoes
Pare and slice raw potatoes into long ev~n

pieces, Put in cold water for 1 hour.. Dram
and dry well . Fry in hot deep fat until brown
and thoroughly cooked . Drain on unglazed
paper and salt before serving.

Potato Balls
(Kartoffel Balle)

Peel Irish potatoes and cut in small balls.
Place in cold water for 15 minutes. Drain
oft the water and cover with fresh water a~d
cook about 12 minutes until tender. Dram,
add butter, minced parsley and salt to taste.
Serve at once.

Dutch Pot Pie

Candied Sweet Pota toes
6 sweet potatoes
2 tablespoons butler

l 'h cups brown sugar
1% cup s cold water

JU teaspoon salt
Peel th e potat oes and cut in slices 'h inch

thi ck. Lay in an iron skille t and add . the
remaining ingredient s. Cover an~ bak e 10 a
moderate oven (350· F .) for 40 minutes. Un­
cover and continue making for 30 minutes.

3 eggs
1 tab lespoon short ening, melted

'h cup ric h milk
lh cup cream
1 teas poon soda
3 or 4 cups flour

lh teaspoon salt
Po ta toes

Beat eggs, add milk, cream, soda, salt and
melted short ening. Mix well. Gradu ally add
flour until dough is stiff enough to roll. Roll
on flour ed board an d line a cooking kettle with
the dough. Pla ce a lar ge piece of butt er in
bott om of ket tle and add peeled and quartered,
potatoes alt ernately w\th small pieces of the
dough. Th e 'top layer should. be potatoes.
Sprinkle with salt, pepp er and minced parsley.
Dot with butter . Add I % to 2 cups of water.
Bake in a moderat e oven (350· F. ) about 3
hours.

Scalloped Sweet Potatoes
and Apples

6 medium-sized sweet potat oes
% cup brown sugar

1% cups sl iced apples
4 tabl espoons butter

% teaspoon salt
1 tea spoon mace

Boil sweet pota toes unt il tender. Slice in
JU.inch pieces. Butler a baking dish and put
a layer of sweet potatoes in bottom, then a
layer of app les. Sprink le with sugar, salt
and mace, and dot with buller. Repeat until
dish is filled, ha ving the top layer of apples.
Bake in a modera te oven (350· F. ) about 50
minu tes.

Eirish'r
Irishman
Irlaender

Chinee
Chinaman
Chinese

Rinktum Ditty
1 tablespoon butle r
1 small onion, min ced
1 pound cheese, cut in small pieces
I cup milk
1 tablespoon flour
1 cup tomato cats up
1 teaspoon d ry mustard
1 tablespoon Worces tershire Sau ce

V:: teaspoon salt
1A teaspoon pap rika
1 egg, well beat en

Melt the butter in top of a double boiler,
add the onion and cook un til onion is soft.
Stir in the flour and blend; th en graduall y
add the milk and mix well. Add the cheese
and cook until the cheese has melt ed. Mix
together the cats up, mustard, Worc est ershi re
sauce, salt and paprika; add to cheese sau ce
and cook for 5 minutes . Stir in the egg and
cook one minute long er. Serve' a t once on
toast or crackers.

Ham and Bacon Omelet
(Schnitzel Eierkucben)

1A pound bacon , chopped
1A pound chipped ham
4 onions, sliced
4 eggs
4 table spoons milk or cream

Salt and pepp er

Fry bacon until crisp. Remove from pan
and fry ham in the bacon drippings until soft.
Remove ham and add to the bacon. Fry the
onions in the dr ippings until soft and brown.
Return bacon and ham to the frying pan and
mix with onion. Beat the eggs, add the milk
and seasonings and pour over mixture. Stir
and cook for 3 minutes. Serve immediately
on hot toast.

"Hootsla" or Egg Bread
V:: loaf of day old bread
V:: cup butler
3 eggs, beaten until light

'h cup milk
Salt and pepper

Cut bread into cube s and brown in butter
which has been melted. Beat the eggs and
ad d the milk and salt and pepper to taste.
Pour over bread and fry until brown. Serve
at once.

Shworts'r
Negro
Neger

Deitsh'r
German
Deut scher

Polees
Policeman
Polizist

Potato Sponge Bread
4 medium-sized potatoes
2 tablespoons sugar
1 tablespoon salt
1 cake yeast, dissolved in

V:: oop lukewarm water
4 cup; bread flour

Pare and boil the potatoes and while hot,
mash finely and rub thro ugh a sieve or
colander. Add the sugar, salt and dissolved
veast cake. Stir flour into the mixture, beat ­
ing well. Add more flour to form soft dough.
Turn onto a floured board and knead. Return
to bowl, cover and let rise over night. In the
morning. form into loaves, let rise until light
and bake in a moderate oven (350· F. ) 45 to
50 minutes,

Raw Potato Pancake
3 medium-sized raw potatoes
2 eggs, separated
1 teaspoon salt

IV:: tablespoons flour
% teaspoon baking powder
Grate the potato es and add the beat en egg

yolks. Stir in the flour, baking powder and
salt and mix well. Fold in the stiBly beat en
egg whites. Cook by spoonful s in heavy
skillet in hot fat. Serve with apple sauce.

Goldenrod Eggs
4 hard cooked eggs
2 cups',White Sauce (see page 43)

Toast
Chop the whites of the eggs and add to the

hot white sauce. P ut yolks of eggs through
• ricer. Pour sauce over the toast and garnish
.n th the yolks. Serve at once.

t

Egg Croquettes
4 hard cooked eggs, chopped
1 tablespoon butler
1 tablespoon flour
* cup milk
'h teaspoon salt

Dash paprika
Melt the butl er in a double boiler, add flour

and stir until blended . Add milk and sea­
sonings and cook until mixture is thick. Re­
move from fire and add the hard cooked e~gs.
Set aside to cool. When cold, shape mto
croquettes ; roll in cracker crumbs and egg,
and fry in deep hot fat.
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Fri. MUlh
Pou r hot cornm.. I mush int o a wd l.oil",d .

narrow bal<ing pall lid le i t nd until cold
nd sol id . C UI in Ih ... 1< he ... dip in flour.

and fry on b'Jlh ,01. un a wel l ·bult.red bot
griddle unu l 11I<.. Iy hrc wued.

y. C k. ,
me I
od
all

dry " lIr.d le"t in to a bu wl nd
t ir in Ih I.ill<. Add th e beaten

CD"la.,' all,j i l wd l. Drop by
III 0 ho t f t alld fr y until br"wu.
br ow" II p" r.

Dumpli I • 1
2 cup nuur
I table' I"J<lIl huller

I v. t. poon b I<ing powder
• t"3 peon It

~I i ll<

. i ft t he Dour, baking po wde r an d Nit into
howl. Add the h ull er and work I witb

pa- rry blender or finler ti~ Add ufDci Dt
mi lk 10 make a ti ll bauer. T urn out OD a
well-floured boa rd and roll a bo t ~ ine
th ick . CuI in mall oar'" an d dro in bo t
liq uid and coo k for 20 or 25 inu l Cook.
ing utensi ] mu t alw.,.. hay a ti t ti na
cover or else d umplings will be bellY1.

D pi .2
2 cup flour
1 teaspoonful Nit
4 leupoonfub baki I powd

t,,, teupoon P"'pper
1 egg
3 table poon5 melted horteni a

Milk
Si ft toget her the dry inll'edien ta. Add w n.

beaten egg, Ihe melt ed sbort en iD&o and eDOQ
milk to make fa irl y rooi to i ll ner. Dr
by spoon ful. into boiling liquid. eo.er Yer)'

closely and cook for 18 minut

\\ammer fiucht ihe rm fische fangt mer

IJ~:ou Slce-ar while fishing, you u ill not
catch an)' fish.

Dut ch Panca e
3 egga, well beaten

Y.I cu p flour
Y.I teaspoo n salt
Y.I cu p mil k
Bea t th e egg s thoroughly and add the A"ur

and sa lt, Co ntinue to beat a nd add the milk
while beating. Pour int o a well ·bull ",r"d pen
and ba ke for 25 minutes. erve with 1'.,,,,.
de red su ga r and lemon jui ce.

Peach Fritt rs
(Par.hing Ponakuck u)

Ih cu p sug a r
2 eggs, well bea ten

¥.! Cu p butter
2 cu ps flour
3 tea sp oon s ba k in g po wder

Y.I tea sp oon sa lt
1 Cup milk

'h tea spoon lem on ju ice
% tea spoon va ni lla

1 Y.: cups cho p pe d peaches (Iresh or ca n n..,ll
Whipped crea m

Cr eam th e butter a nd suga r, and add the
eggs and beat th or oughl y. Silt th e dry ill '
gredients together anti add a lternately with
the milk. Fold in th e peaches. lemon jui ce
and vanilla. Drop by teaspoon fu ls into hot
fa t and fry unt il go lde n brown. Se rve with
whipped cre a m or s pri n kle with powder ed
su gar,

Apple Fritters
(Ob'l P uffe r s )

1 cup flour
1% teaspoons baking powd er

3 tablespoons pow der ed sugar
lA te aspoon sa lt
Y.J cu p milk
1 eg g, well beaten
2 medi um-sized sour apples ( sliced thin)

Sift th e dry ingredients into a bo wl. Bea t
tbe egg and add the milk and sti r in to. the
dry in gredi en ts. M ix well. Ad d the sbced
a p ples. Dr op ba tt er hy spoo nfu ls inlo hot
fat and fry.

Oy st er Corn Fritters
(Welshkorn Ei sh tar.P u ffer s)

2 cups corn pulp
2 tablespoons flour
2 eggs, separa te d

Y.I teaspoon salt
lA teaspoon pepper
Canned or fr esh corn may be used. To

the corn pu lp ad d the beaten egg yolks, Aour
and seasoning. A dd the stiffly beate~ egg
whit es and blend, Dr op by spoonfuls SIZe of
oyst er on a hot buttered frying pan and brown.

Cornmeal Mush
1 cu p cornmeal
2 quarts boiling water
1 teas poon salt

Moi sten cornmeal with en ou gh cold wat er
t o make a pa ste . Stir paste into boiling salted
water, bea ting thoroughly. Let coo k o~er
. 10w fire , st irring con stantl y ab out 10 mill'

utes. Pour in to a doubl e boiler and coo k
.Iowly for 1 hou r .

Berks County Potato Dumplings
6 ra w pota toes

110 sli ce" bread
1 on ion, grated
2 egg s. well beat en
1 teasp oon min ced parsl ey

Sa lt a nd pepper

Grate the potatoes. Soak bread iu cold
wat er and sq ueeze out as mil ch of the wal er
as possible. .\I ix togelher the bread . sa lt .
pepp er, gra ted onio n a nd parsl ey. A dd the
~ra ted polat oes a nd eggs, and mix well. Form
~1lI 0 ball s, roll in flollr gently, drop int o boil.
IIJg sa lted wat er, an d cook in a covered pot
for 15 mi n lites. T hese dumplings a re excel.
lenl with sa ue rk ra ut , ste wed chicken or nu' at.

Scalloped Potatoes
6 ra w potat oes, sliced thin
1 cup mi lk

Bread crumbs
BlItt er
Sa lt and pepper

P ul a layer of sliced pota toes in a butt er ed
ha ki ng di sh. sp r ink le wit h sa lt , pepp,'r and
br ead cru mhs . Do t with bit s of bUlt er . He­
pcat unti l d ish i. filled. P our on th e milk a nd
hake in a moderat e oven 1350 · F .) ahout I ~~
hours.

Potato Sa la d

Ha shed Brown Pot c t oes
1 poun d sa lt pork , di ced
2 cups co ld hoil rd potat oes

~; tr-aspoon pepper
Sa lt

Fr )' sa lt pork until th er e is ahout ~ !l Clip of
Iat , H" lIlm'c the pork sc ra ps and mi x Ihe fa t
wit h th e pota to es, sa lt an d pepper. Fry for
3 minut es s lirr ing cnns tn n tly, B ro w n. F old
like a n omele t a nd se n e at once.

Il boiled potat o"s
I ' Ia lk celery, d iced
2 ha rd cooked ('gg ., - Iiced
1 onion minced
I rahk -spoon minc"d pa rsl ey
2 "ggs, well beat en
I Clip suga r

' " Clip vim-ga r, d ilu ted with
~ " Clip co ld wa ter
',I teasp oun dr y mu stard
~ ~ If'USI H)(}n sa lt
~ ', tea spoon pepper
4 , Iice s hacon , d iced

floil potat oe.• in Ih ',;r jack et s, W hclI so fr,
p'-'/'I a nd di ,'c . Add the ,;<,1 '''y, , lic "d hard
cooked egg s an d on ion. Fry hucon in sk il"' l
until cr isp a nd brown. Bent the eggs. ad d II",
suga r, spices a nd vinr-gnr a nd Wilier . l\ l i '\
w.,II. Pnur egg mi xture int o th e hot I,acon
a nd Ia t a nd stir unt il mi xture thi ckens (a holl l
] 0 mi nut cs r . Pour over th e pota to m ixt nr .­
anrl mix lighlry. Let s ta nd i ll co ld pla ce
-rvern l hou rs before se rving.
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Mashed Potatoes

3 lar ge potut oes
I tab lespoon butt er
I tab lespoon crea m or milk

~ ~ teaspoon sa lt
¥.. tea sp oon pr-ppcr .
I egg while. bea ten sti f]

Bak e la rge potat oes in a hoi ovrn (·150 · F.l
a bout 40 minutes 01' unt il soft. H.·mon· [rorn
oren and cut in ha lf lengthwilOc and scoop 0111

inside. Mash . add ing the hilli er. sa lt, pI'P.',,'r
and crea m. Mi x well. Fold in II", '11I1ly
beat en egg whil e and blend. H"fill pot at o
sh ell s, retu rn to th e oven 10 brown ab out 10
minut es in a hoi oven (450 · F. ) .

Baked Potatoes

Select 6 potatoes of un iform size and sc rub
well. Pl ace in a slew pan an d cover with
boil ing wat er seas one d with I tea spoon sa lt .
Boil from 20 10 30 minutes until tend er .
Dra in . ke ep un cover ed and sene hot .

Scrub and ri nse th e potatoes an d pla ce th em
on a ra ck in a hot oven (440 · F. ) for about
40 min Illes. CIII 2 ga sh es acro ss the lop tn
pe rmit th e stea m 10 escape. Ser ve wi th bu tter
and pa prika.

Baked St uffed Potatoes

Boiled Potatoes

6 boiled potatoes
3 tablesp oon s bUll er

Y.J CU p hot milk
I teaspoon sa h

Few grains pepper

Boil pota toes (see a bove) , a llo wing an
ad d il iona l 20 lIlinll tes bef or e d in ner. P eel
pot al oes and ru b th rollgh a r icer , add bll ll er,
milk, sa h a nd pepper . Beat wilh a fork unt il
c reamy and ver y light. Se rve hot on a hOi
dish .

Der erschl schuss wu mer aus re neie
fl int schist macht nix dod.
T!te first shot from a new gun will not
lull.
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D'r schaDmann is sei Iu wa;rt. ,
The laborer is worth y of his hire.

Fried Pies
2 cups !lour
1 teaspoon salt

'h cup shor tening
y.! cup cold water

Stewed fruit

Raisin Pie
( Ros ina P ie, sometimes ca lled "Funeral

Pie")

1 cup seeded raisins
2 cups water

1% cups sugar
4 tab lespoons flour
I egg, well beaten

J uice of 1 lemon
2 tabl espoons grated lemon rind

'A teaspoon salt
P ie cru st (see page 29)

Wash rai sins and soak in cold water lor 3
hours. Drain. Combine the 2 cups 01 water.
the rai sins. sugar and Hour which have ken
mixed together. salt. lemon juice and rind. and
the egg. Mix thoroughly and cook over hot
water lor 15 minutes, stirr ing occasionally.
Cool. Pou r int o pastry-lined pie pan. Cover
with nar row strips 01 dough. criss-crossed.
Bake in a hot oven (450' F. l for 10 minute s,
Red uce heat to moderate oven (350' f . / and
bake 30 minut es.

Sift the /lour and salt together, cut in the
shortening and mix with hands . Add water.
Roll out about % inch thick on a floured
boar d. Cut with a large cookie cutter about
4 inches in diameter. In each round. place
1 ~-2 tabl espoons sweetened mashed f~uit (dried
apr icots, peaches, prune s or thick apple
sauce ). Moisten edges 'with cold water . lol'}
to make semi-circle and press edge! together
with a fork. Fry in deep fat .

PENNSYLVANIA DUTCH COOK BOOK

Pie Crust
3 cups flour
1 cup lard or oth er shortening

1h teaspoon sa lt
Ice wat er

Add salt to the flour, the n ru b flour and
shortening together, using hands or a pastry
blender. Add enough cold wat er to make a
dry paste, Roll out and fit in pie pan . Don't
stretch pastry when fitting into pan, as this
will cau se shr inka ge in finished prod uct.

Schnib Pie
1 pound dried sour scbnit z'"
1 orange (rind and ju ice )
2 tablespoons cinnamon
2 cups sugar -
I quart cold wat er

Pie crust ( see page 29)
Put the schnitz and the water in to a sauc e­

pan and cook to a soft pulp. Add cinnamo n,
sugar, orange ju ice and oran ge ri nd, and mix
well togeth er. Stand aside to cool. Line a
pie pan with pastry, fill with the schnitz, and
cover top with past ry , Bak e in a hot oven
(450 0 F.) for 10 minutes. Red uce the heat
to moderate (3500 F . ) and con tinue baki ng
for 30 min utes.

• Note--"Schn itz" is th e Berks Count y
Dut ch name for one-four th of an ap ple.

Mince Meat
(A Christmas and Thanksg ivin g necessit y )

4 pounds sugar
4 boiled cal ves' tongues

21h pounds suet
2 pounds ra isins
2 pounds currants

1f.l pound citron, cut fine
% pound candied orange peel, cut fine
6 pounds chopp ed apples
1 table spoon cloves
1 tables poon cinnamon
1 tablespoon all spi ce
2 nut megs, grated

1f.l pound al mon ds, chopped fine
1 tab les poon salt

Rind and juice of 4 ora nges
Ri nd an d juice of 4 lemons

1h pound ca ndi ed le mon peel, cu t fine
1 quart brandy
2 quarts whiskey

Chop the cal ves' tong ues yery fine._ add
sugar, raisins , cu rran ts a nd Citron. Mix all
togeth er . Chop apples fine (do not mash ) an d
add to calves ' tongu es, Add spices and suet,
remaining frui t, almonds and salt. ~nd_ !I'IX
thoroughly. Pour over this the fruit JUI~es
and rind, the brandy and whiskey. Put mix­
ture into a crock with a lid. Place a cloth
over the top of the crock and put on lid.
Put in cool pla ce for 3 weeks . Th en add
more salt and spices if needed. Let st~nd at
least 4 weeks before using. When usmg as
filling for pie s, always bake between two
crusts,

Hot Biscuits

German Bread

Raisin Bread
1 mediu m-sized potat o
1 qua rt wate r
1 cake yeast
1 cup lukewar m water
2 teaspoons cin namon

1/ 2 teaspoon cloves
1 cup sugar
1 pound seedless rai sin s
1 tablespoon buller

Flour
Par e and boil the potato in the quart of

water, mash and mix sufficient flour with the
water to form a smooth batter, Dissolve the
yeast in 1 cup of lukewarm wat er and com­
bine with the batt er. Cover and set in a
warm place and let ri se for 4 hour s. Ad d
the rest of the ingredients and knead add in z
flour as needed. Be careful not to g~t dough
too stiff. Let stand for 2 hours . then form
into loaves, plac e in bread pans and let ris e
until light. Bake in a moderately hot oven
(400 0 F.) for 30 to 40 minutes.

% cup buller* cup sugar
1 yeast cake, dissolved in

%, cup lu kewarm wat er
1 cup milk , scalded
2 eggs, well beat en

2% to 3 cu ps br ead flour
1'1t cup s soft bread crumbs

3 tabl espoons light br own sugar
1 teaspoon cinnamon

'It teaspoon salt
2 tabl espoons butter, melt ed

Cream together the butter and sugar, add
the scalded milk and mix thoroughl y. Wh en
lukewarm, stir in the dissolved yea st, eggs
and flour (using more /lour if necessa ry to
make a stiff bail er ). Beat mixture thor­
oughly, cover and let ri se in a warm place
abo ut 1% hours or until doubl e in bulk.
When light, beat aga in thoroughly. Grease
deep pie pan and sprinkle lightly with flour
With a spoon, fill the pie pan s with the dou gh.
Sprinkle top of cakes with the following mix­
tur e: combine the soft br ead cru mbs with
the melt ed butter, sugar, salt and cinnamon
and mix well. Let cak es rise ab out 20 min ­
utes and bake in a mod erate oven (400 0 F .)
ab out 20 minutes.

6 cups /lour
4 teaspoons baking powder
1 teaspoon salt
2 cups sour cr eam

Sift flour, salt and bak ing powd er. Grad­
ually add the cream, working as little as pos­
sible. Turn out on flour ed board and pr ess
out with the han ds. Do not roll. Cut with
biscuit culler and bake in a hot oven (4000

F. ) about 10 min utes.
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German Strickle Sheets

Schlecht .gfa~e is besser as gut gelofe.
A bad ride tS better than walking,

Corn Bread
1 cup white or yellow cornmea l
4 tablespoons sugar
1 teaspoon salt
1 egg, well beaten
1 cup skimmed milk
1 cup flour
4 teaspoons baki ng powder
2 tab lespoons melted shortening

Add the sugar and salt to . the cornm.eal
Beat the egg well and pour IOta t~e milk ;
stir this mixture into the meal, beating thor­
oughly. Sift the flour and bakin g .powder
into the meal. add the melted shortening and
beat bar d. Pour the mixture into a greased
pan and bake in a hot oven (<wOo F.) until
brown, To make a thin crisp Johnny Cake,
use an oblong pan and spread bailer thinly.
For a soft loaf, spread bail er thickly.

2 cups sugar
4 eggs, well beaten
4 tabl espoon s buller
1 yeast cake, dissolved in

7~ cup lukewarm water
4 cups milk
1 teasp oon salt

Flour

Scald milk and ad d the eggs and buller.
When cool, add the dissolved yeast, salt, sugar
and enough flour to form a thin ba ile r. Beat
all together about 7 minutes, cover well and
set bowl containing mixture in warm place
for seven or eigh t hours. Afte r time has
elapsed, add enoug h flour to make a soft
dough, knead lightly and set to rise agai n.
When well-raised, roll dough to one inch
thickness and cut in biscuit shapes. Allow
to rise a second time. Before placi ng in
oven, spread with the following mixture : Mix
2 cups sugar with 4 tablespoo ns flour and
add % cup buller and cream well, add 4
tablespoo ns boiling water and beat mixture
into a sauce. Bake in a moderately hot oven
«oo- F.) about 20 minutes.
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Butterscotch Pie
1 cu p bmw n ,,'pr

1" cu p water
~ _, cu p h"lur
3 eggs, well bealen
2 cup. milk
3 tahles poon . A'", r
1 teaspoon u n illa
1 bak ed pie she ll

Cook the su~ar and wat~r unti l it will opin
a th read. Add bUll er. beat th e e(;g-' and . t ir
in the Aour wh ich has ~en mixed wilh 'h cu p
of the milk. Add bal a nce of milk anti van illa.
Pou r inlO th e hot s) r up and coo k until mix·
ture jJ th ick . P our into a baked pie sbel l
and set as ide to coo l. When ready to serve,
co,er wit h whipped cream.

Country Mola lle l Pie
" cu p nou r
'.2 cu p sugar
I ta hles!,," '" bull -rIf' cup hak in-e mf.l j ... ..~ ..

~~ C li p ltf,ilinK watr r
~/, ka :;{YJon hak inK, ; (J,h

P ie pa stry l~e poge 29,"i. Ihe first 3 iOl!:re-li' '' 1i 1 " , ~ " I ,'"T . u_","
the hand ~. an ,i pinch lflQ: m 1111u " IUI Ii I '~n

fin e. :\.Jd the wa t ~r f f ' rhe mol" ... · ..... In li
,,, tla aoJ heal until Ihii i- I".mj an ,1 r i. --_
Pou r thi ~ into a r i ~ l,4f1 I: nf",J .. il h piL."ln
I a tIee p pan iil pr.f. ro t.i" an'! l.lklll ( 0

spoon. mix the at..,\f'" rru mb"'l ",,~ l! tnt ') th..
mf)la s~t" ~ fi ll i n~ . n aL:. ~ in I mt>t!C' ;'"1 ' ''' ,'.\ /"" ',
(325' f . ' for JO min" '"

PI•IIIP
cOQ!ted pumpkio2 cups

4 ell
I cup "Iv

Yl tea poo n cio namon
1 labl"'p.>on coruffareh
I t" a poo n of wbi. k" y

14 cu p bUller
~ cu p cream

P i" pa ltry (tee pa,,, 29)
T~ke a lor" ,. PlIllIl'k in . ...,10. ' Il l ill h . II

lind J.llln~. nJl ~ i d .. dll "lin. In pllHl I II ...... t tu
~Yf' n. R I .HI ~t until "oft. hut not IIIU -.}l\

- aa l>'! IIU I th" l\,.,h 01 tl" ~"JlDpl"," wit h
a '!opt )... n or ' fa k. . P l4q~' Into (1}lanJ f"' r .rld
1"1 d rai n f.,v~ r ni"h t in I (0111 Vl.f~. Th..
!"' \ ( UII'( nl ll l: . put . 2 l'Up' of I h~ vum Vk. l l l

IU ~ I~ I ,,· I :snd ~· h lJ' Ihl" l' IJlth l, with • Iork
IIf:I I.1 all lu rn j« ,Ji... .Jl 'V'lJ r. b ut 1 \"'1,, 1 m.~lr in ~
1/ I,lIn nut a .. 1I1l1l'1I li,tlJllt .~ 1", ...,, '-'1r , I......: . u....
t l l ~ purupkm "'''ould I... dry . Add , h.. -UK4r
~ , · : k , o f t'll~" . C1nUJ rnllll itrld I.... J I f"r ~t mlll ~
ut ··.;.. [..)lIif-k.ly ad d the n~" f11 . tl ,.. w hi ..k~\

an d the bu ner, lind rnrt "" ,·11. "; ~\ r i fl k l ~ ti l"
r llrll .o.la rdl ove r Ilit- t lfth' 1~'I('n wln t'"''' 1,1
t· ~ J'.. ;ul,1 arld I f' lh~ f'r ..t "' i vt u r- . P '.ur
iu tu a pan .lmut 2' ~ ifl ("ht" ~ J ,.... ~ I whirl, lira ..
been lined will. pie po.try. o"d I••• • lor I
hou r in o!l mod era telv lll .l 1)\ ~n I r ;- -, ' F I

Alluw pie 10 become co ld Lefore u. i" g.. '

Raisin Crumb Pie
(Fo r 2 I,i"s)

1 p"und .eed,.d ra isin«
I' '.! cu ps col.l wafe r

3 cups suga r
2 CUpJ flour

II ' cu p shortening
I cu p milk
2 eggs , W,.l1 I"'a te ll
2 tea spoon. hak ing p"wol ,-r

R ich pastry

Wash a nd e1eall ra " ,," ao d adol the co ld
water and I l,".: cup~ of stl:,:a r. Conk unt il
ra is ins a re tend er and plll m p. Se t a . ide t"
cool. Mix the nOllr, I',~ ClipS 01 Jllga r and
the sho rte ni ng. cru m b li ng we ll with th e fin l(er
t ips. T ak e out one cu p of th ese crumh.
an d set asi de. T o the rem a in ing c ru m h mi• .
ture add th e eggs and milk , and mi x well.
51ir in the hak ing powder. L ine two lar ge
p ie pa ns with r ich pa stry ( see page 291. and
fill wi th co" ke d ra i ~ i ns , pou r ove r th is th,.
batter a nd spri nk le the top wi th the C II ~ of
reserve ,t cruml.,. Bake in a hot oven I ·UO·
F . ) for 10 m ;nlltes. red lice he at to mode ra te
oven (3~f)· F.' and fin ish ha k in:; abou t 35
min u t e~ .

2 0«'1, leparated
I cu p U(l;JIr

I cup mil k
3 ta blelpoon 9 flour

Juice and rind of I lemon
table1!poon hu rt er, mel ted
Pinch sa lt

Mix the sliga r and flour to~"ther and a,I,!
th e lemon j u ice anrl rind. s liKh l ly hear-n eKII
yolk s, huller and sa il. Sti r in the milk and
mix we ll. n eat the wh iles until 'Ii ff aod
lold into the firs t m ivrur«. I' ollr int» 1'118.

t ard cups. Set cups in pun with hot water
Slid hake in a modera te ov en (3:iO' r.' a1"," t
40 minutes. T he 4. pl)n ~t· may a l...o h.~ bak-«]
in pic she ll.

L m

Dutch Apple Tart
P ie past ry (see page 2') )

5 a pp les
1 tablespoon 1I0ur
1 Clip sligar

t,4 t easpoon nut me:;
2 teaspoons bu tt er

Li ne a deep di~h with pastry. Sprinkle
the 1I0llr and ~~ cup of Ih e sugar on bott om
of t he crolst. P eel and quarter the apples
and place cu t side down. Cover with the
balance of the sugar, dot with the buller and
spr inkle '",ith th e nlltmeg. Bake in a mod ·
er a te oven (350 0 F . ) abollt 35 min lite s or
until a pples are ba ked and r ich syrup ha s
formed.

To tIll: I", a lr n f'gg yo lks. a d d th e suga r and
mi lk, a nd co ok a ll toget he r, Ad d th e flour
whid . has Iwen m ixed with a li ttl e cold
wnu-r a nd cook unti l mixtur e thi ck ens. Ad d
va nilla a nrl let mixture cool. M ix half of
th e coc oa n ut wit h Ihe c usta rd fill ing and po ur
int o ha ked pic she ll" (see Lem on Pi e, pa ge
:lO). Beat th e whi te s 01 eggs un til sti ff a nd
[rothy, a dd 3 ta hh-sp oon s s uga r and spre ad
un tup of pies, sprink le with rem a in in g cocoa.
nut , Bro wn ill a mode rate ly slow oven 1325 ·
F.) a hout 10 miu utr-s. T hi s rec ipe will make
2 meditu n-sizerl pi, ·s .

Delicio us Cocoanut Custard Pi
.1 eg g yolk.
2 eUJlS sug a r
I quart milk
4 tabl espoon s flour
I teasp oun va ni lla
1 who le coco a n u t, gra te d
:l "I.\g whi les, hr-at en

P ie pa stry (see pa ge 29 )

Apple Pot Pie
(j ba kin g app les

l ~ 1'0111,,1 la rd
'1 cups Hour

V. teaspoon sa il
I Icaspoon ci n na mo n

% pound butt er
Wut,'r

Mak e a dOllgh of thr la rd , flour and sa lt
ad di ng !',,,, "gh wal er to moigten a nd hold to:
ge ther. H"II Ollt lik e p ie dou gh a nd cu t into
2· in" h " JUlln' s. W ush an d peel ap ples and
e llt in to eigh ths. Put alt ernat e layers of
a pples and dough int o kett le, spri nk ling each
layer of a pples ge nero us ly with s liga r a nd
addi ng a l itt le c inna mo n. H ave to p layer of
dou gh , dot with b utt er and fill kett le half
filII of wa ter , co ver and cook ove r a low
flame IIntil apples a re so ft . Se rv e w ith mi lk
or cre am.

Berlts Count y Pot a t o Custard Pie
I medi um ·sized po talo
2 ta b lespoons bu tt er

'Ya cup suga r
2 egg yolks
2 eg g whi les

J u ice and grat ed r ind of % lem on
% cu p mi lk

Pi e past ry ( see page 29 )

Boil th e pol a to and ma sh fin e. Ad d th e
h.utt er and sugar and st ir to a cream y ca n­
s,s te ne y. Let th is mixture coo l and the n add
th e heal en egg yolks, th e m ilk , lem on j uice
an d r ind . Mi x tog ether we)) and th en fold
in t.he st iffly beat en egg whites. Po ur in to
a 1" 1' pa n li ned with cru st and bak e in a
J!loderately hot O\'en (400 · F. ) aboul 25 min­
utes.

Lemon Pie
2 cu ps boiling wat er
2 ta blr' [Joons cornst a rc h
I cu p suga r

R ind of \12 lemon
Jnice of 1 lemon

2 eggs
1 tabl espoon hu tter

Pastry (see page 29 )
lIl ix th e corn s ta rc h an d sugn r together a nd

slowly add th e boilin g wat er , sti r- d ug con­
sta nrlv, Cook unti l mixtu re thicken s. H,,·
move ' fr om th e lir e a nd add the beaten e::g
volks and hurt er, lemon , ind a nd jui ce. Co" k
abOUI I minute. Lin e 'II'" lar ge deep p ie pan
with pastry. pri ck the hut torn wi th a Iork a nd
bak e in a hot oven (4500 10'. 1 lor 20 minu tes .
Remove from lire and fill with tb e cuolvd
lemon filling. ;llake a meringu e "I the whil es,
adding abo ut 3 tablesp oon s powdered sugur
to the sti ffly beaten whi tes. Cover pic and
return to th e ove n, redu ce lu-at to muderat ely
slow \ 325 · F . J and brown the mer ing ue.

Tha nksgiving Butterscotch Pie
I Cli p brown suga r
2 ta blespoons b utl er
1 ta blespoon flou r
1 egg
1 cup mi lk
1 teasp oon va ni lla

% tea sp oon sa lt
P ie pastry ( see page 29 )

Boil tb e suga r a nd hull er togeth er unti l
so ft. Beat Ihe egg yulk well and a dd i t to
th e 1I0ur, Ihen a. ld the milk . Bea l th i, un til
very slllooth . Combine wi th Ihe s nga r nix.
tur e and cook un ti l Ihe mixtu re Ih ickens.
R emove fr om fire and add sa lt and flavor ing.
Pour into a pa stry·lined pan and co ver wilh
a mer in gn e made by bea ting th e wh ite of
th e egg sti ff and addi ng 1 teaspoon suga r.
Bake in a hot oven (4 50 · F.) for 10 minu tes '
red uce th e hea t to mod era te (350 · F. ) a nd
ba ke 30 minu tes .

~~ ,~..: . ­

~f Krerfreidak 50\1mer '5 ~rscht mol im
Jor fisc?e ge, no beise di fisch ' 5 ganz jor.
Y ou '!ldl have good luck in fishing all
year z/ you fish the first time in the year
on Good Friday.
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PENNSYLVANIA D UT CH CO O K BOOKSand Tarts
(Real Old German Style)

2~:2 cups sugar
2 cups b ull er
2 eggs, well beate n

Whit e of 1 egg
4 cups flour

Pecan nu t meats

Cream the buller and sugar togeth er.
Slowly add the flour, working it in well. Add
the well-beaten eggs and mix thoroughly.
Cbill over night. Roll out thin on lightly
floured board ; bru sh cookies with the egg
white which has been sligh tly beaten, sprinkle
with sugar and a little cinnamon and press
~ pecan into cen ter of cookie . Bak e in a
moderate oven (350· F.> about 10 minutes.

Moravian Sand Tarts
2 cups butter

2% cups powdered sugar
5 eggs
4 cups flour
1 teaspoon baking soda

Pecan nut meats

Cream tbe butt er and sug ar toget her and
add one egg at a time, beat ing well after
each addition. Sift the flour and soda to.
gether and mix witb otbe r ingredients. Cbill
in ice box over night. Roll out thin on
floured board, cut into round shapes , and
press half a pecan nut meat into center of
sand tart. Bake in a moderate oven (350· F. )
about 10 minutes.

Mora via n Scotch Cakes
I~ cups butter
~ cup gra nulated sugar
4 cups flour
2 teaspoo ns caraway seeds

Mix the flour , cara way seeds and sugar to.
gether. Work in the butter with the finger
t i~s unt il well blended. Roll out ab out If.J inch
thick on floured board. Cut in small squares.
Bake on a grea sed cookie shee t in a slow
oven (325 · F. ) about 15 minutes . Wh en
c~ld, cover with boiled icin g an d sprinkle
with colored sugar.

Black Walnut Cookies
2 cups brown sugar
4 eggs, well beaten

% cup flour
~:2 teas poon salt
~ teas poon baking powder
I pound black walnut meats, chopped

" Combine the sugar and eggs and mix well .
Sift the dry ingredients and add to first mix.
ture, Stir in the nut s. Drop by teaspoonfuls
on a greased cookie sheet and bak e in a mod.
erate oven (375· F. ) about 12 minutes.

Fastnacht Kucka
(Molasses o r Honey Doughnuts)

6 tablespoons molasses or hon ey
1~ quarts milk

4 quarts flour
2 cak es yeast, di ssolved in
~~ cup warm wa ter
I cup bu lle r
4 eggs, beat en

Scald milk and when it becomes lukewarm,
mix in 2 qu art s of flour, making a smooth
batter; add yeast which ha s be en' di ssolved.
Beat together well and allow to stand ove r
nig ht . Comb ine the butter and eggs, and
cream well. Add th e honey and a littl e of
th e flour. Beat well a nd add the rema inin g
flour, leaving enough to du st br ead boar d.
Allow time for full r ise and then roll and
cut in form of dough nuts. Let ri se again
and fry in hot cooking oil or fat.

Christmas Biscuits
I pound butter
I pound sugar
4 eggs
1 cup sour cream
1 teas poon soda

Fl our eno ugh to roll

Crea m the butt er and sugar thoroughly ; ad d
the eggs one at a time, beating well after each
addition. Dissolve the sod a in th e cream an d
add to th e mixtur e. Sift in flour until dou gh
is stiff enough to handle. Chill over ni ght.
In the morning, roll out thin on flour ed board
and cut with cooki e cutter. ' Bak e in a mod.
erate oven (350· F.) abo ut 10 minutes.

Indian Muffins
1 egg, beate n
I cup milk
I teaspoon short enin g, melted
2 heapi ng tabl espoon s corn meal

Ph cups flour
2 teas poons baking powder

Mi~ the egg, milk and short ening togeth er.
Combine wit h the sift ed dry in gr ed ient s and
!!IIX tho~oughly. Bake in greased muffin pans
III a quick oven (450· F. ) about 20 minutes.

Eggless Corn Muffins
I cup cornmeal

% cup flour
1,4 cup sugar
I teaspoon salt
2 teaspoons baking powd er
I cup milk
2 tablespoons melt ed shor tening

Sift and mix togeth er th e dry ingredients.
Add th e milk and shor tening. Pour into
gr eased muffin pan s and bake in a moderate
oven (350· F.) for 30 minutes.

Dutch Schnecken
I yeas t cake, dissolved in
1 cup warm wat er
5 tabl espo on s sugar

Ih teaspo on salt
2 cups warm milk
2 eggs , well beaten

V2 cup melt ed butter
Flo ur

Dissolve th e yeast cake a nd add one tab le.
spoon of the sugar and the salt and enou gh
flour to stiffen to a sponge. Let r ise for 1
hour , th en add th e rest of th e ingredients,
using enoug h sifted flour to make a soft
sponge. Let ri se agai n. th en roll out dough
on a flour ed board an d covcr with a mixtur e
of 4 tablesp oon s suga r, ,~ tabl espoons bu ller
and Ilh teasp oons cinna mon. Roll like jelly
roll and cut in 2·i nch pieces. P lace on well­
gr eased pan s and let ri se for a third tim e.
th en bak e in a hot oven (40 0· F. ) for 20
minutes.

Almond Slices
(Monde l Schnits)

2 eggs
% cup sugar
%, cu p flour
% tea sp oon bak ing powd er
%, cup sliced almond s

2 tablespoon s ice wat er
% tea spoon lem on extract or juice of

% lem on
2 ta blespoons sugar for top of cake

The alm onds need not be blan ched-merely
sliced fine. Sift flour and bak ir:g powd er
together , th en se t asid e. Crea m th e eggs and
sugar th oroughly. Add th e extract and wat er
and beat hard. Add th e sliced nuts and flour.
beating lightl y until tho roughl y mixed . P our
the batt er int o a grea sed pan, spr inkle sugar
over the top and bak e in a moderate oven
(350° F. ) until brown. Allow th e cak e to
cool in pa n before cutti ng in slices.

Delic ious Nut Cookies
I cup bull er

I % cu ps sugar
3 eggs
1 teaspoon soda, dissolved in

1% tablespoons hot water
314 cups flour
% tea spoon salt

I teaspoon cin namo n
Ih cup seed ed rai sins, chopped

1 cup wa lnuts (or any othe r nu ts )
Ih cup currants
Cream the butter and add the sugar grad ­

ua lly. Add the eggs one at a time. worki~g
well after add inz each egg . Add the dIS­
solved soda, the~ half of the flour, mixed
an d sift ed with th e cinnamo n and salt . Then
ad d the nut meats, fru it and rema ini ng flour.
Drop by spoonfuls, one inc h apar t, on but­
tered tins . Bake in moderate oven (350'
F. ) about 15 minutes.
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Currant Ca kes
(The o l,!· fa_ h io ne d Ch ri.tmas D rop

Cake . )
I pound sugar
1 pound butt er
6 egg,

'¥. pound flour (very sca nt )
III teaspoon salt
I,~ pound currants (mix ed with some 01 the

flour I
Hind and ju ice 01 1 lemon

V;'ork hurt er and S U~:H tO~ t' t h pr t f) a month
cream. th en ..lowly work in wht)le ec:'~~ one
~t . a time. Add a lilt le "f the flou r, ri;;',j ar"j
jurce of the lemon , and salt. W'.rk in slo wlv
the rest 01 the flour and the currants. Drop
by 5- pf!IJllfuls ?JI lar ge hutn-r ed van .., pressim;
flat WIth a knife a- the cake; are b- uer when
very thin. A good plan is to heat the pan
a bit and allow the cakes to melt a. much
as povsible bel ore putt ing them in the ov-n
to bake . Be sure to butt er the pans thor.
oughly : otherwise. the thin cakes will be dii­
ficult to remove.

Moravian White Christmas Cookies
2 cups butter
3 cups granulated sugar
5 eggs, well beaten
I cup cream
I teaspoon soda. dissolved in

~~ cu p boiling water
4 or 5 cups flour

Cream hillier and suzar toge ther until "'ell
blended. Beat the eg'g , an~l add. ~ ir in
the dissolved soda. Sift the flour and add
alrernately with the cream. ~Iix thorour hlv.
Dough must be stif! enough to roll, (hill
for several hour s. Roll out thi n on floured
board and cut with fancy cookie cutte r-.
Bake in a moderate oven (350' F. I about 12
minu tes.

Anise Cookies
6 eggs, separated
I cup powdered sugar
I cup sifted flour
3 teaspoons anise seed

Beat egg yolks un til th ick and lemon-col­
ored. Beat egg whi tes un til <tif! and comb ine
the two mixtures, Graduaily beat in the
powdered suga r. mix lightly. Sift the flour
and ad d ; then stir in the anise seed. Drop
from the tip (of a teasp oon. about 1 inch
apart. on a greased cookie sheet. P ut pans
into ice hox over night . Bake the next morn­
ing in a slow oven (300' F.I for 12 minutes .

'Om Klader Kawia
Buying Clothes
Kl eider Kaufen
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Cake
Kuchen )

Coffe
(Kaffee

Ih cup butter
1 egg separated

% cup sugar
% cup milk

4 cups flour
1 yeast cake , di ssolved in

lI.J cup luk ewarm wat er
Scald the milk and set aside to cool. Cream

the sugar, bu tt er an d egg yolk . Ad d to th is
the luk ewarm milk , alt ernately with the flour
and the dissolved yeast cake. Beat lightly
and add the sti IBy beaten egg whit e. Allow
thi s mixture to rise over night. Flour a bake ­
board and tak e out la rge spoonfuls of the
dou gh to which jus t enough flour has been
added to permit it to be rolled into flat cakes .
Sp read on well -greased pie tins and when light
(in about l lh hours) brush melt ed butt er over
the top and strew thickly with brown suga r.
H pre ferred, spread "rivels" on top by com­
bining Ih cup sugar, Ih cup flour, 2 table­
spoons bu tt er. Crumhle together and spri nkle
on top of cakes . Bak e in a hot oven (400° FJ
about 20 min utes.

Fastnaeht Potato Cake
2 large pota toes
2 eggs
1 cup sugar
1 teaspoon salt

111 teasp oon nutmeg
% cup lard or other shorte ning
1 yeast cak e, dissolved in

lf~ cup warm water
Flour

Boil tbe pared pota toes in enough water to
cover them. Drai n off the potato water and
save. Mash tbe potat oes and heat lightl y.
Mea sur e the potato wat er and add more water ,
if necessary , to make l ~" pints. Combine with
the rest of the ingredients . using enough flour
to make a rat her stiff batter , Cover and let
rise in a warm place until morn in g. Knead in
the morning. add ing as much flour as is neces­
sary. Let rise again . Spread on well-greased
tins and when light (abo ut 1'4 hour» hrush
melted buller over top . Strew with " rivels"
(see recipe Coffee Cake ab ove ) .

Cinnamon Cake
~'1 cup butter
1 cup gran ulate d ugar
2 eggs, separated

% cup milk
1 ')~ cup cakc flour
I ' tea poon baking powd r
V, teaspoon It
2 teaspoons cinnamon

Crea m butle r an d sugar well, tI..~n dd til
beaten egg yolk an d beat well. dd th~
milk. ' ift the dry ingredi ent tog til r lid
add to mixture. Fold in til ti flly beaten
egg whites. Pour into well-grea ed I y r c k~

pans and bake in a moderately hot ov n ( 7:; '
F.) for 20 minutes, When cool, ice with
fa vor ite frosting.

Cinnamon Buns
(The Famous Dutch Sticky Du )

1 Clip scalded milk n o
% cup chopped rai sin s
2 tabl espoon s cnrran ts

% teaspoon cinnamon
Brown sugar

2 tabl espoons finely chopped citron
% yeast cake, dissolved in
1,4 cup warm water
3 cups flou r

% teaspoon sa lt
3 tab lespoon s butter

Dissolve yeast in warm wa ter and ad d t
milk whi ch has bee n a llowed to become I U ke~
warm . Add sugar (abo ut 3 tablespoons )
snit and flour, and kn ead th orou ghl y unt il it
becomes a soft dough . Pl ace the dou gh in a
buttered howl and hurter the top of the dough
~over bowl and pu t in a wa rm place. P ermii
I! to ~ tand . u.ntil the do ngh hecomes th ree
lime s Its origina l s ize. Roll un til it is one
fourt h of an inch i!! th ickness, hru sh with
butter and spread wa h th e rai sin s, cllrr ants,
~a ron , brow n sugar and cin namon. Roll as a
)el,ly roll and cut int o slices 'Y. of un inch
th ick. ,P lace slices in butter ed pan s, spread
well wit h brown sugar, an d bakc in a hot
oven (400 · F.) for 20 minu tes.

Crisp Cookies
1 cup butter or other shortening
2 cups sugar
3 eggs, well beat en

% cup milk
~f teaspoon sa lt
4 or 5 cups flour
2 teas poons bak in g powder
1 teaspoon cinna mon
I teaspoon nutmeg

Cream the butt er, add th e sugar gra d ua lly
and crea m mixture un til light . Add eggs and
beat thoroughl y. Sift 3 cups of th e flour with
the sa lt, baking powder and spices and add
alte r!!ately with the milk. Add more flour
to, stiffen, Chill for several hours. Roll very
thin and cut with cookie cutte rs . P ut on
greased bak ing sh eet and bake in a hot oven
(450 · F .) about 7 minutes.

Lehigh County Oatmeal Cookies
3 tablespoons butter, melted

~'2 cup sugar
l,4 teaspoon sa lt

1% cups Quaker oat s
% tea spoon haking powder
1 egg, well heat en

% teaspoon alm ond extract

~fix all th e dr y ingredients togeth er ; add
the but ter, extrac t and egg, and mix thor­
oughly. Drop hy teaspoonfuls onto a greased
cookie sheet and hak e in a moderat e oven
(350 · ~.) about 5 minutes. Remove from
pan willie warm.

Cinnamon Crisps
1/3 cup bu ller
2/3 cup sugar
1/3 cup milk
~~ cup flour
1 teaspoon baking powder
1 teaspoon cinna mon

Cream the hutter and sugar togeth er. Sift
the dry ingredients and add alte rna tely with
the milk, usin g more flour if necessary to
make a stiff dough. Roll on a floured hoard
and .cut in 2-inch squares. Bake on grea sed
cookie sheets in a moderate oven (350· F)
ahout 10 minu tes. .

PENNSYLVANIA D UTCH COOK HO OK

Ginger Cakes
cup shortening (b utter and lard)
eup brown sugar

2 eggs, well beaten
I cup molasses
4 cups flour
1 teaspoon soda
1 tablespoon hoiling wate r
1 teaspoon ginge r

Pinc h of salt
AdCream the shorte ning and sugar togeth er.t eggs and heat thoro ughly. Add the
~o asses ~nd haking soda whic h has been
dlssolved in the hoiling wate r. Sift the flour
~nd ~',nger togethe r and comhi ne with other
mgre rents, Mix well. Pour into well
~~:~se&5~~fI}n) pan

b
!; an

2dO
hake in a moderat~

. a out mmutes,

Moravian Christmas Cookies
2 cups shor cning (hu ller and lard)

214 cups brown sugar
1 quart Ncw (Ir leans molasses
8 cup. /lour
1 19b1C5 1100n cloves
1 Inhl< spoon cinnamon
1 teasp"on ginger

16 teaspoon baking soda, dissolved in
1 teaspoon vmegar

Sift the flour and spices together, Add
sugar and mix well. Work in the shor tening
with the finger tips or with a pastry blender.
Add hoking soda and molasses and mix thor­
oughly. Chill. Roll very thin on floured
hoard and cut with fancy cookie cutt ers.
Bake in a moderate oven (350· F.) ab out 10
minut es.

;~~~~~

Wu is 'd;;frermjerich schne?
Where is last year's snow?
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Grossmutter's Pound Cake

En schlechter schitz as net immer e laf
zelade hot.
Apoor hunter who does not always hare
one barrel loaded .

1 pound suga r
1 pound Aour
1 pound butter

10 eggs
% teaspoon nutmeg

Wine glass of brandy

Work butter and sugar togetber until very
cream y. Add eggs, one at a time, alterna tely
with the flour. Each egg should ~e worked
in lor at leas t 5 minutes. Work th is way for
1 hour . Should there be any Aour left, add
it to the mixture. Add the nut meg and
brandy. Put into a veri deep pan, lined on
sides and bott om with greased pape r. Bake
on small stand in lower part of a moderately
slow oven (325 ' f .I for 2 hours. II. coal
stove is used, watch the fire very, carefully,
Th e oven tempera ture must not rise or fall
suddenly.

Moravian Hickory Nut Cake
8 eggs
1 pound sugar
1 cup butter
2 cups lIour
1 pint hickory nut kernels, chopped fine

and mixed in
2 tablespoon lIour

A claret glass of brandy

Work together butter and sugar until "cry
creamy. Then lowly work in one egll t a
time. alternately with 1 table poon flour.
Work at least 5 rninu tes to each eg/o:. Can.
tinu e alternating the flour and ellg until all
the eggs have been work ed in. Th en add the
rema ining lIour and nut kernels : last ly. add
the brandy. Bake fur l '~ hour, in a deep
dish, well butt ered. placing di h on a mall
stand at bottom of moderate OVeD (350 0 F, »,
Test before removing from oven by stic k.ing
with toothpi ck. If it comes out sticky, cake
is not done . . . il dry and clean, cake is fin.
ished,

Sponge Cake
6 eggs , sepa ra ted
1 cup su gar
1 cup flour

1/ 3 teaspoon crea m of tart ar
1 teas poon vanilla

Gra ted ri nd of 1 lem on
14 teas poon sa lt
S ift the flour 4 ti mes. Beat yolk s of eggs

until ligh t a nd thick. Gradually add % of
the sugar, the lemon rind an d vanilla. Beat
th e whites un til st iff and add the cr~am of
ta r ta r and the remaining sugar. Combine . the
egg mixtu res. Add sa lt to flour a~d fold Into
the egg mixture li ght ly. Pour Into an . un­
gr eased pan with center tu be. Bake In a
moderately slow oven (325' F.) for 1 hour.

Streusel Kuchen
% cup ma sh ed potatoes
% cu p potato wat er . .
% cup butter and other shorte nin g, mixed
% cup sugar

3 % cups flour .
1 yeast cake, dissolved 10

% cup lukewarm water
Mix together the mashed potatoes, pota t,o

wat er shortening and sugar. Add to this
about' 3% cups flour a nd the. di ssolved yeast .
Set this dough as ide to ri se In a warm plac e
over night. The followi ng morning add :

2 eggs, well beaten
% cup su gar

1% cups flour .
All ow thi s mixture to stand m a warm place

until light. Then roll out pieces 6 by B by 1
in ch thick and place in gr eased obl ong tin s.
Wh en cakes are ready to be put into the oven.
strew over th e tops of the cak es a mixt ure of:

1 cup flour
% cup sugar

Yolk of 1 egg , well beaten
This mixture should be rubbed through a

coarse sieve and sprinkled over the top of
the cake, which has been previously spread
with melted butter. Bake in a hot oven (400'
F.) about 20 minutes.

Soft Ginger Bread
1 cup sugar
1 cup New Orl ean s molasses .

% cup butle r or oth er shorte ning
3 cups flour
1 cup sour milk
2 teaspoo ns ginger
2 teas poons cinna mon
1 teas poon cloves

14 teaspoo n nutmeg
2 eg"s well beat en
1 te;'spoon soda, d issolved in

1,4 cu p boiling wat~r

Cr eam the shor te ning a nd sugar, add the
eggs and molasses, and mix well. S~ft th e
flour and spices , and. add alte rn,ate!y with t~e
milk to th e first mi xture. Stir in th e dis­
solved soda. P ou r in to well- greased cake pan
and bake in a mod er at e oven (350 ° F. ) 30
min ut es.

Shdiw'l,
Boot,
Stiefel.

FlSs,
Barrel,
Fass,

Neither Cake Nor Candy
(Brown ies)

1% squares bitter chocola te
2 tablespoon s butter
1 cup sugar
2 eggs, well beat en

% cup flour
1 teaspoon vanilla

% cup ra isin s, chopped
% cup nuts, chopped

Melt cho colate and butter to ge ther over hot
water. Add the sugar an d vanilla ; mix wel l.
Then add the well beaten eggs. Si ft th e Ilour
and stir in with the nuts and ra isins. Bake
in a well-gr eased shallow pan in a moderat»
oven (350° F. ) for 20 minutes, Wh en cool,
cut in squares.

Small Coffee Cakes
(Kleina Kaffee Kuchen)

% cup buller and other shortening
2 whole eggs

Yolks of 2 eggs
3 tablespoons suga r

% cup cream
2 cups sifted flour
1 yeas t cake, dissolved in

1,4 cup luk ewarm milk
% tea spoo n salt

Cream th e but te r, sugar a nd salt and add
th e eggs and egg yolks one a t a tim e, beating
well afte r ea ch addition . To th e di ssolvc.]
yea st, add 3 tablespoons of th e flour and mix
well. Combine wit h th e first mi xture. Ad 1
the remaining flour and cream alte rn atel y.
Grease and flour muffin tin s and /ill 2/ 3 fu II
of the dough. Set pans in a warm pl ace un t it
dough has r ise n to the tops of th e pa ns.
Bake in a hot oven (400° F .) about 25 min.
ut es,

Dutch Apies Cake
3 tablespoons shortening
1 cup sugar

1% cups flour
1 teaspoon baking soda* cup sour milk

Comhine the sugar and flour and cut in
the shortening. Dissolve the soda in the Sour
milk and add to fir st mixture. Ro ll dough
about %, inch thick on floured board and cut
with cookie cutter or in squares. Bake in a
hot oven (400 ° F. ) for 10 minutes. Sprinkle
with gra nula ted sug ar,

AWdIAr,
Eagle,
Adler.

t4~.L
Kreids uu Kron, Dl!n~Ar,
Cross and Crown, Dancers,
Kreuz und Krone Taenzer.

Fastnachts
(Doughnuts-a Shrove Tuesday

T radition)
2 cups milk
1 yeast cake, dissolved in
1 cup warm water
1 cup suga r* teaspoon salt
6 or 7 cups flour
3 eggs, well beaten

% teaspoon nutmeg* cup melted bulle r

Scald the milk and set aside to cool. To
the dis solved yeas t add % cup of flour and
mix to ' a bail er. Add to th e milk which has
been sca lded and allowed to become luk e­
warm Stir in 1 teaspoon of the sug ar and
about ' 3 cups of flour . Se t in a . warm pla ce
to rise over night. In the mormng, add the
well-beaten eggs, nutmeg, butter , suga r, and
salt and mix thoroughly. Stir in enough
flour until bailer can no longer be stir red
with a spoon. Set aside to r ise until light.
Roll on a well -floured board and cu t with a
dou ghnut culler. Let rise agai n, and then
fry in hot fat until golden brown.

Moravian Christmas Loaf
3 cups mil k, scalded
1 cup bu tte r
1 cup sugar

% yeas t cak e, dissolved in* cup warm wate r
6 to 8 cups flour
1 teaspoo n salt

% pound raisins, cut
% poun d currants* pou nd citro n, chopped
% cup almond s, slice d and blanched

Scald two cups of th e milk and let cool.
Add th e dissolved yeas t cake, 3 cups of flour
and the salt. Mix well . Cover and set as ide
to rise in a warm place, over night. In the
morn ing, scald th e oth er cup of milk and add
the butter and stir until melted. Combine
with the yeast mixture and add the sugar
and the balance of the flour, kn eading the
dough well , until it is no longer sticky. Use
more flour if nec essary. Combine the fruit
and sprinkle with some flour and add to the
dough, mixing well. Cover and let rise again
until double in bu lk. Shape in sma ll loave s,
place in small pans, and sprinkle with th e
sliced almoncls. Let ri se for 2 hours. Bake
in a moderate oven (400° F.) for 40 minutes.
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)I iir un Hutshli.
'Iare nnd Colt,
~(nehre und Fuelle n.

Amanda's Ang el Food Cake
Wh i t~ o! II el;g

I \-11 cups granulated sugar
I cup flour

11 teaspoon crea m 1)£ tartar
teaspoon salt

I t-a'poon \ an illa
• if! the dr,Y ing redient ' tOl(ether 4 ti", e•.

B.~~t .e~g whit es unti l dry . Fold dry in re­
d iem s into egg. Ad,1 flavorin and bake in
a very slow oven (250 ' r .1 lor I hour. T 11

cake huuld be baked in an ungre sed aDI!; I
food pan,

Ob'l Dunkes Kucka
( Ap p le 'a uce ·.k e )

1 cup uns weetened applesauce
V:, cup Lutter (scant)
1 cup light br own sugar
1 level teaspoon soda
1 tea spoon cin namon
2 cu ps Hour

Y" teaspoon cloves
% teaspoon nu tmeg
1 cup raisins

14 teaspoon salt
Mix butter, sug ar, salt and spices. Add Hour

an d applesau ce in which soda has been dis­
solved. Add th e raisins. Pour into an ol~

long, well -greased pan and bak e in a moderate
oven (350' F. I about 35 min ute .

Molasses Shoo- Fly Cake
(Molasses Crumb P ie)

Liquid
If.! cup molasses
1 egg yolk, well heaten

'I:! ta blespoon soda, dissolved in
% cup boilin g water

Crumbs* cup flour
% cup brown sugar
2 tablespoons short eni ng

% tea spoon nutmeg
% tea spoon ginger
1fs tea spoon cloves
% teaspoon cinnamon
14 teaspoon salt . .
Comb ine the above dry Ingredients, workm!:

in the sh ort en ing. Lin e a pie pan with p.ast~.
Make alternate layers of cru mbs and liquid,
Top with crumbs and hake in a hot oven
(45~ . F.I until crust edges start to hrown .
Reduce heat to moderate oven (350 ' F. I and
bake until firm (abou t 20 minutes I.

lIladli.
Little Girl.
~Iacdchen .

Koo lin xcu,
Cow and Calf.
Kuh und Knlb.

Crumb Cake
(Krum Kuchen )

1 cu p buller or other sho rte ni ng
2 cups suga r
4 tea Spoon s ba kin g powd er
4 eggs (.separated I

1 cu p milk
4 cu ps flour

Combine sugar, flour a nd baking powder
whic h have been si fted toge~h er . Ad d th e
shortening a nd crumb well With the ling ers.
Take out 1 cup of crumbs and to the remain ­
ing add th e w~1l hea ten egg yolks .and mil~.
Fo ld in th e sli my bea ten egg wh ites. MIX

wel l. Po ur mixt ure into well- gr eased deep
pa ns and spr in kle top with th e crumbs. Bake
in a hot oven (450· F.) ab out 405 minutes.
Sprinkle top with m elt ed bull er and ci nna mon
when fin ish ed baking

Lebanon County Peach Cake
VI cu p shortening
1 egg
2 tablespoons sugar
2 cups flour
3 teaspoons baking powd er

% teaspoon salt* teasp oon cinnamon
1 cup mi lk

Fres h pea che s
Sift and m ix tog ether the dry ingredi ents

(with th e except ion of th e ci nnamo n), cut in
th e shor ten ing and a dd the cgg and milk
wh ich have bee n mix ed tog ether . M ix thor ­
oug hly. P ou r into a well -greased oblong. pan
an d cove r with peeled pea ch halves. S pri nkle
wi th sug ar and ci nna mo n a nd bake in a mod­
era te oven (350· F.) a bout 305 minut es.

Shoo-Fly Cake
(Old Lehig h Coun ty Recipe)

1% cu ps flour
1 cup brown sugar* cup lard or butler

:If.! cup New Orleans molasses
1j~ cup hot water
1,'2 teas poon soda

P ast ry
M ak e cru mbs by comhining the flour . sugar

and sho r te n ing . Li ne a pie pan with pastry
(see page 29 )~ Dissolve th e soda in the h ot
wa te r and combine wi th the mola sses. Pour
into the pastry-lined pan. top with the crumbs
and bake in a moderately hot oven (3 50· F . I
un til . fir m,

1 cup su gar
2 tablesp oons flour
1 pound cr ea m cheese
4 eggs
1 cup thin cream
1 teaspoo n va nill a

Pastry
~ine a deep pa n with pastry (see page 29) .

MIX flour and sugar togethe r ; add th e cream
ch eese and mix thoroughl y. Beat eggs slightly,
add the cr eam and vanill a and combin e wi th
first mixture. Pour into pastry shell whi ch
ha s ~een baking in hot oven (400· F:) until
star ti ng to br own. R em ove onl y long enoug h
to pour in filling. Reduce oven temper ature
to mod erately slow (325· F . ) and bake for
40 minutes.

Gingerbread
1 cup brown sugar* cup butter, me lted

:If.! cu p so ur milk
2 cups flour
1 egg, well beaten
2 teaspoons ginger

% teasp oon salt
l :1f.! teasp oons soda

Mix th e bu tter and su gar together and add
the egg. Sift th e dry in gredients together
and add alternately with the milk. Be at vig­
orously for two minutes. Pour into a shallow
buttered baking pan and bake in a moderate
oven (350· F. ) for 30 minutes. Serve hot or
cold, plain, with whipped cream or with
"Cream Filling for Gingerbread" (see page
38 ) .

Apfelstrudel
2% cups flour

1 tea spoo n sa lt
2 tabl espoon s sho r tenin g
2 eggs, slig htly b eaten

% cup wa rm wate r
5 cups slice d apples
1 cu p brown suga r

If.! cu p seedless r ai sins
% cu p choppe d nuts
3 tablespoons melt ed butter

:If.! teasp oon cinna m on
Gra ted r in d of 1 lemon

Sift th e lIou r and salt together. Cut in th e
2 tablespo ons shor te ni ng and a dd the eggs
and wat er . K nead well , th en throw or beat
dou gh aga inst boar d until it bl ist er s. Sta nd
it in a warm pl ace under a cloth for 20 min­
utes. Cover th e ki tchen table with a small
whit e cloth and flour i t. Put dough on it.
Pull out with h an ds very ca re fully to th ick.
ness of t issu e paper. Spre a d wit h mixture
made of the slice d apples, melted butter
r aisins, nuts, brown sugar, cinnamo n and
gr ated lemon rind . F old in outer edges and
r oll about 4 in ches wid e. Bak e in a very
h ot oven (450· F. ) for 10 minutes, r educe
the heat to mod eratel y hot oven (400· F .) an d
conti nue to ha ke ah ou t 20 m inutes. L et cool.
Cut in slices ab out 2 inc h es wide.

Cheese Cake
(Pastry)

38

D'r gaul as d'r haber f'rdint grikt 'n net.
The horse that earns the oats doesn't
get it.

Blifzkuchen

Chocolate Marble Cake

4 tab lespoons buller
10 tab lespoons sugar
2 eggs, heaten
1 1/3 cups sift ed flour

H~ teaspoo ns ba king powder
;~ teaspoon salt* cup milki teaspo on vanilla
Ih teaspoon cin namon
;~ cup chopp ed walnuts
4 tab lespoo ns sugar

Cream the buller and 10 tablespoons sugar.
Add the eggs and mix th oroughly. Sift th e
flour, salt and hak ing powd er, and add alter­
nately with th e milk to the first mixture. Add
vanilla. P our into a well -greased pan .
Sprinkle top of cake wi th th e 4 tablespoo ns
sugar , cinnamon and walnuts. Bak e in a
moderate oven (350· F. ) for 30 minutes.

1/ 3 cup buller
2 egg s, well beaten
1 cup su gar1* cups flour
2 tea spoons ha ki ng powd er* cup milk
1 square Baker 's Chocola te
1 tablespoon huller
1 teaspoon vanilla

Cream th e 1/3 cup butter and sugar to­
gether, add the well beaten eg gs and mi x
well. Sift flour and bak ing powder and add
alt ernately with the milk to th e first m ixture.
P ut 1/3 of mixture into a bowl and add the
1 ta blespoon of buller and ch ocolate whi ch
ha ve been melt ed together. T o the white
batter , add the vanilla. Drop white batter,
then chocolate, by spoonfuls into a well­
gre ased, deep cake pan and bake in a mod­
erate oven (350· F .) about 40 minutes.
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Cottage Puddin9
cup sugar

y~ cup "utter
I egl;
I cup milk

2Y:, cups flour
4 tea poons bak ing powder

V. teaspoon salt
Cream the hull er an d . ugar and add the

well-beaten egg. .\ l ix well, Silt the dry in­
gredient s and add alte rna tely with the milk
to the first mixtur e. Pour into a well-grea- d
cake pan and bake in a moderate oven (350'
F. ) for 35 minu tes. Cut in quare, and sene
with "Pudding Sauce" (see page 43)

Ric:e Puddin9
1 cup cooked rice
2 cups milk

1h cup sugar
1 table spoon bull er

If.! cup seeded rai ins
2 eggs, sepa rated
2 tablespoons powdered sugar

Nutmeg
Beat the yolks of egg· and add the sugar

and milk and stir into the rice. Add ihe
but ter and raisin . Pour into a bu rered h. -;
ing dish. Beat the while' of ecz umil
frothy, add the powdered ,.u;!:ar .nd spread
on top of rice pudding. o prm .le 1Ighlly with
nutmeg. Bake in a moderatel y , ow oven
(325' F.) for 30 minute ".

..~..~~:~~;~;;.. ~::/.:

Rhubarb Puddin9
Stewed rh ubarb
Stale cake or bread
• ugar

. Whiles of 2 ej!:j(

Line a buttered bakin g cii h with lice of
pla in ta le cake or bread. Fill with w eI.
ened rhubarb, Cover and bake in a moder­
ate ly slow oven (325· r.' lor 30 minut ' .
l\Ibk.e a merllll:ue of the white of e l( b
bearing until very stiB and I dding 4 tlbl:'
poons suga.r. H~lIIo ' e puddir (rolu oven

and cover with th e JUt-rin'u. Het urn to low
oven to brown the llI'r ingue.

,rammer di junge sei im Leb fun der los
dut greische si wischt.
I f pigs are iceaned in the sign 0/ Leo
they will squeal constantly.
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Fruit Pudding
1 cup raisins
1 cup cho pped suet
1 cup molasses
1 cup sweet milk
1 teaspoon salt
1 teaspoon soda. di ssolved in
~ cup boiling water
112 teaspoon cinnamon
If:, teaspoon nutmeg
If:, teaspoon allspice
~ teaspoon cloves

F lour (to make a fairly stiff batter )
Combine and mix all the ing red ients ab ove.

add ing the dissolved soda last . Po ur int o a
well-greased mold. cover tightl y and steam
for 3 hours. Se rve with "Brown Suga r Pud­
ding Sauce" (see page 43 ) .

1 cup rice
2 qu arts boiling wat er
1 ta blespoon sa lt
4 eggs* cup sugar

% cup ra isins
% tea spoon cinnamon
1 qua rt milk

Add the salt to th e boili ng water and after
washing ri ce in several waters, stir slowly
into th e boiling water. Cook with out stirring
for 20 or 25 min utes or until ri ce is te nder.
Dra in off wat er . Beat the yolks of eggs an d
add the sugar and mix with the milk . Sti r
into the cooked r ice and mix well. Add the
cinnamon and ra isins. Beat the whit es of
eggs sti ff and fold into the ri ce mixture.
Pour int o a buttered baking dish and bak e in
a moder ately slow oven (325· F.) for 1 hour .

Rice Souffle

Bread Pudding
1 qua rt cake or sta le br ead
2 cups milk

'h cup sugar
2 eggs , well beaten

11. cup seeded rai sin s
I,~ tea spoon nutmeg
Beat the eggs and add the suga r , milk and

nutmeg. Butter a baking dish. Arrange
br ead or cake in dish and pour liquid over it.
Let stand until br ead has been thoroughly
soaked. Add th e rai sin s and bake in a mod­
era te oven (350· F.) for 25 min utes.

Date Pudding
2 eggs, well beat en
I cup br own sugar
I cup da tes. cut in pieces
I teaspoon bak ing powder
2 ta blespoons flour
I cu p nut mea ts

Mix in th e orde r given. Bak e in a moder­
ately slow oven (325· F .) for 30 minutes.
Serve with cream.

FischFishFish

Gold Cake
( Gelb Kuchen)

Whi tes of 6 eggs
Yolks 3 eggs* cups fine granulated sugar

¥.z cup pastr y flour
'h teaspoon crea m of tartar
If.! teaspoon vanilla
Sif t the flour 3 tim es. Beat the yolk s of

the eggs unt il light, add the sugar whi ch has
been sifted severa l tim es and beat with eggs
until mixture is creamy. Ileat the whites of
eggs until stiff adding the cream of tartar
when partly beaten. Comblne the egg mix.
tures and fold in gently the sifted flour, then
the vanilla. Do not beat. Pour int o a well ­
buttered loaf pan which ha s been sprinkled
lightl y with flour. Bake in a moderate oven
(350· f.) I hour. Afte r the first 20 minutes,
increase oven heat to hot oven (400· F.).

Boiled Icing
I cup sugar
4 tabl espo ons cold water
I egg whit e, beaten
I teaspoon vanilla

Add the wa ter to the sugar and boil until
the syrup spins a thread . Po ur the hot syrup
very slowly into the beaten white of egg.
whipping constantl y. Flavor wit h vanilla and
spread the icing on the cake. For Choco la te
Icin g, add 2 tab lespoons gra ted cho colat e to
the warm icing.

To Tint Icing
Lemon juice will whiten icing.
The grated rind of an orange will give a

yellow color.
Strawberry, raspberry or cranberry juice

will give a pink shade.

Apple Dumplings
( Eb'l Dumpling)

2 cups Hour
2 teaspoons baking powder
1 teaspoon saIt
6 tablespoons shortening

¥.z cup cold milk
6 app les pa red and cored
~ill cored apple wit h sug ar an d cin namon.

Sif t ~our, baki!1g powder an d salt; cut in
shortening, add milk and mix to smooth dough.
TUrI;l onto floured board and d ivide into six
portrons, Roll eac h portion large enough to
Cover one apple. P lac e an apple on eac h piece
of dough ; fill with cinnamon and sugar' wet
edg es of dough and fold over apple. Pla~e on
greased baking sheet, and bake in a moderate
04(jven .(350· F .) until apples are tender (about

minutes} ,

Gr ishtkind,! od'r Belsnik'l
Santa Claus

Knecht Ruprecht
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Raspberry Mush
Prepare as for "Blueberry Mush" (see above)

using raspberr ies instead of blueberrie s.

Blackberry Mush
Pr oceed as for "Blueberry Mush" (see

ab ove) sub sti tuting black berr ies for the blu e­
berries.

Cherry Duff
Substi tut e the same qua nti ty of cherrie s

for bl ueb err ies in "Blueberry Mush" and pro­
ceed as in that recipe.

Steamed Blueberry Mush
4 cups blu eberries
2 cups sugar
I teaspo on lemon juice
I tablespoon bull er
2 cups Bour
4 teaspoo ns baking powder
I teaspo on salt

14 cup milk
Sift flour, baking powder and salt t?gether,

and work in the but ter. Add the milk and
mix thoroughly. Combine sugar, berries and
lemon juice. Mix with first bail er. Po ur
into a buttered mold, cover tightly and steam
for 45 min utes. Serve with crea m.

Peach Duff
Proceed as for "Blueberry Mush" (see

abo ve ) subst ituting I quart of peaches , sliced,
for the blu eberries.

Cake and Wine Pudding
(Kucha un Wei)

Macaroons
Sponge cake or lady fingers

I pint wine
I teaspoon cornstarch
3 yolks of eggs
3 tea spoons sugar
3 whites of eggs

¥.z cup chopped nut meats
Pl ace pieces of sponge cake, lady fingers

or similar cake into an earthenware dish (fill
about !h full). Add a few macaroons. Heat
the wine. Mix the cornstarch and sugar to.
gether and slowly add the wine. Beat the
yolks of eggs an d add to the wine mix ture.
Cook about 2 minutes . Pour over the cake
and let cool. Wh en cool, cover with the
8tiflly beaten whites of eggs and spri nkle with
the chop ped nutmeats, Place in a moderately
slow oven (325· F. ) for a few minutes to
brown. Serve cold.
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Mayonnoise Dressing
2 hard cooked yolk of egg'
I raw yolk of e~1I

'h tea spoon mu tard
% teaspoon alt (sca nt )
2 tea spoons vinegar

Juice of 'h lemon
'h cup olive oil

P aprika
Mash and work smooth the har d cooked

yolks of eggs; stir in with tablespoon the
r aw yolk of egg and mustard ; work smooth.
Add the oil by the tab lespoonful and when
half of the oil has been used, add vinegar
an d lem on juice. work ing them in very s.lowly.
Add salt and paprika and slowly ,:",ork 111 the
remaining oil. J[ a gr~ater quantity . of may·
nnn a ise is desired, connnue to .a~d OIl, lem?n
juice and vinegar until the original quantl!Y
is almost doubled. Use only a t ble poon In
work ing th is dressing,

Cra nberry Sauce
4 cups cranberr ies
2 cups sugar
1 cu p wat er

Select eood cranberries and w!l5h w:lI.
Cook su"a~ and water together about 10 mll1kutes, add cranberries. Co~er pan and cO?
unti! cr anberries SlOP popping, abou t 10 ~In.
ut es. Skim off too if necessarr, pour into
dish and let cool before servlllg.

F
' 'n ku kafe wannd milich grige
r was , . t?

kannscht zee sent di guar . 'lk
W h y buy a cow iohen you can get rnz
at t~n cents a quart ?

Hollandaise Sauce
% cup buller

1 tablespoon lemon ju ice
2 egg yolks

'I, teaspoon salt
Dash pepper

1/3 cup boiling water
Divide butle r in th ree parts. Put one piece

of butl er . with lemon juice and egg yolks in
the top of a double boiler. Cook over boiling
water. tirr ing con tantly with a wire whi k.
As the butler melt, add a cond piece. A
mixture start 10 th icken, add the third piece
of buller. lid the water and cook for 1
minute. Remove frum fire and add season­
ings. Should this mixture curd le. add 2
tablespoon s boiling waler, drop by dro p.

PENNSYLVANIA DUTCH COOK BOOK

Cream Dressing for Cucumbers
1 lar ge cuc umber

7~ ellp sour cream
1 tables poon vinegar

Paprika
Salt

Pare cuc umber an d sl ice ver y thin, place in
bowl, add salt and place in the refri ger ator.
After 2 hours, rinse thoroughly tw o or th ree
times in ice cold water, pr ess ing the cucumber
sli ces between the hands each time to remove
all salt. Aft er the last rinsing, add the fol­
lowing dressing. Com bi ne the sour cre am
with the vinegar and paprika; mix well. If
desir ed, chopped chives or sliced onions may
be added.

Hot Horseradish Sauce
ItJ cup grat ed h or ser adish root
1,4 cup cream or milk
1 teaspoon flour

Yolk of 1 egg
ta blesp oon b ull er
Sa lt
Papri ka

Put the grated ho rseradish into a small
earthen cook ing vessel; ~dd th e flour, salt,
pa prika and buller; pour ID the cream a',ld .let
cook until th ick and smooth. Ke ep stirr mg
con st an tly. Move to th e ba ck. ~f the s.tove
and add the yolk of egg, snrrmg rap ldlr ·
Cook for 30 seconds and serve at once. This
sa uce may be eaten as a rel ish with hot roast
or boiled beef.

White Sauce
1 tabl esp oon butter
1 tabl esp oon flour
1 cup milk

1,4 tea sp oon salt
Ys teaspo on pepper
Melt buller and add the flour and st ir unt ~1

bl ended . Slowly add th e mil k and cook unIII
mixture thi cken s, sti rring con stantly. Add
sea sonin gs a nd cook 2 mi nut es longer.

Brown SUfJar Pudding Sauce
1 cup brown sugar
1 egg, beaten l~ghtly
1 teaspoon vanilla

Beat all together until creamy.

Pudding Sauce
'1J cu p sugar

1 ta bles poo n flour
2 ta bles poons butter
2 cu ps boiling water
1 teas poo n vanilla

Combi ne th e sugar and flour and mix well.
Add the boiling wa ter ?tir r ing cons!antly t.o
prevent lumping. Coo k In double boil er unt.1I
the mixture thI ck en s. Add buller a nd su r
unt il melted. Flavor a nd serve.

Plum PuddinfJ
1 cup suet, chopped finc
1 cup sugar
2 cups soft hr ead cr umbs
1 cup flour
2 eggs, well beaten
1 cup milk

JA cup ora nge juice
1 teaspoon cloves
2 teaspoons ci nna mon
1 teaspoon ma ce

'h teaspoon salt
1 teasp oon soda
1 cup ra isins
1 cup cur rants

'h cup nut meats, chopped
Vi cup orange peel, chop ped fine
'A cup lemon peel, cho pped fine
Mix th e suet, sugar an d bread crumb s to.

geth er, Add eggs and beat. Sift togeth er all
th e dr y ingredi ents. Com bi ne th e r ai sins, cur.
rants, nut s and fru it pe el and spr ink le wi th
'h cup of the sifted dry in gr edi ent s. Add
orange juice to sue t mixtu re ; th en add th e
milk and rest of dry in gr edi ent s alt ernate ly.
Mix thoroughly. Sti r in th e fru its. Fill
greased pudding mold s about 'h full; co ver
tigh tly a nd steam for 3 hours. Serve with
any desired pudding sauce.

Brown Betty PuddinfJ
4 cups slice d apples
2 cups bread, cut in c ubes

:~ cup brown sug ar
2 teaspoons bu ller
~ teaspoon cin namon
Sli ce the pa red apples very fine. Brush a

pudding pan with butt er, place a lay er of
apples on the hottom, th en a la yer of br ead
cubes and a half of th e sugar . Ad d an other
layer of apples, the rest of th e brea d a nd the
rem aining apples. Cover wi th th e rest of the
sugar, sprinkle with cinna mon, add 1,4 cu p
hot water, cove r the pan and bake in a mod.
erate oven (350· F.) for 30 minutes or more.
Remove cover an d brow n. Serve wit h a ha rd
or lemon sa uce. For "Lemon Sauce" (see
pa ge 42).

Lemon Butter
2 cups suga r

'h cu p buller
3 eggs , well beat en

'h cup water
3 lemons, juice and grated rind

Crea m the b ull er and sugar thoro ugh ly'
add th e egg~ .and mix well . Add the wate;
and lemo~ JUIce .and r ind. Cook in top of
double boil er un til thick

. Shmo k peif a
Smoke pipes,
Rau ch ·Pfeif en

Duwok box, Tobac­
co box, Tabak­

ki stch en
Sigara, Cigars,

Cigarr en
Sigarets, Cigarette ,

Papier-cigarren
Peifa rara, Pipe

ste ms, Pfeif en rohre

Inshlich licht , col al
licht, gas un electric

Iicht
Tallow candle coal
oil light, gas' and

electric light
Unschlitt Licht,

Kohloel.Licht, Gas
und Electriches

Licht
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Apple Meringue
2 cups stcwe d apples (h ot)* cup sugar
3 eggs, separaled
2 tablespoons bu ller

'I.! teaspoon nutmeg
If., teaspoon Cinnamon. .
1 tabl espoon lemon j uice* cup powdered sugar
1 teaspoon vanilla

Combine the stewed ap ples, sugar, buller,
lemon j uice and spic es and mix well . B~at
the yolks of eggs and add to th e apple mill,
ture and beat unti! l ight . P our into a hut ­
ter ed bak ing dish and bak e in a hot oven
(400· F. l abo ut 15 minutes. Remove fr om
th e oven and cover with a meri ng ue made by
beating the whites of eggs stiff , adding to
them the powdered sugar and vanill a. He­
turn to a moderat ely slow oven (325· F. ) to
br own the mer ingue.

Frau Moyer' s Cheese Custard
1 quar t milk

If., cup pulverized sugar
5 eggs, separ ated
1 cup sweet cream* cup butter, melted* teaspoon grated nutmeg

Pastry
Pour the quart of milk into an earthen

bowl, stand in a warm place and allow to
thi cken. Wh en the milk is quite thick, pour
boiling wat er over it, put into a cheese cloth
bag and let drain for 12 hours. Take 1 cup
of thi s curd or chees e, mash through a fine
sieve and pu t into a mi xing bowl. Stir in
the sweet cream, sugar, beaten yolks of eggs
and melted butter ; flavor with the nutmeg.
Add th e stimy beaten egg whites. Line an
eart hen pudding di sh with pie crust (see
page 29 ) and pour in the cheese custard and
bake on the bottom of a quick oven (450· F. )
for 40 minutes. Serve at once.

Lemon Sa uce
3 tablespoons sugar
1 tablespoon cornstarch
1 tablespoon lemon juice

Grated rind of % lemo n* teaspoon salt
1 teaspoon buller
1 cu p water ( boiling)

Combine the suga r, salt, and corn star ch and
mix thoroughly, Slowly add the wat er and
cook in a double boiler un til mixture thick.
en~. . Add the butter and stir unt il melted.
Stir In the grated lemon rind and juice.
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Er-Ei! we gats ? Maw g ich mid der gaa ?
Sie-Ei, yaw ; gam,

He- Wh y! How do you do, Mi ss? May I
accomp an y you ?

Sh e- Why yes , che erf ully.

Er - Ei! wie geht es Ihnen? Darrf ich mit
Ihnen geh en ? Sie-E i, ja, sehr gerne.

Chow Chow

Musikbuch, ~! lI s i c Book. Musikbuch
Flut . Fillte. Fl oete

Gi tor. Guita r. Gui ta rre
Bugle, Bugle, Signalhorn

Yoch dh orn. H unting horn. I agdhoru
Geik. Violin. \'iolin e

P iccolo, Pi ccolo, Piccolo

lI. peck green tom atoes
lit peck stri ng bea n,
3 cups she lle d Iimas
3 cups corn
5 green peppers
I quart oni on s
I large head cau liflower
2 cups sugar
3 q uar ts cide r vinegar

Y.l cup sa lt
2 tablespo ons cele ry seed
2 ta bl esp oons mustard eed

~i" pound grou nd mu sta rd
1 tabl es poon t urm eri c powder

C ut the string Lean s in piec es; b reak the
cau liflower into flowerets. add the lima bean.
a nd corn and cook all four ingredients ab out
2:> mi nutes . Chop the onions. peppers and
tomatoes. Heat th e vinegar and when hot.
add the suga r , sa lt and s pice. whi ch have
been mix ed toget he r. Vrain th e water from
the cooked vegetab le, and add to th e hot
vinegar. Then add tile chopped vegetables
and cook abo ut 25 minutes, s tir r ing constantlv.
Pour into ste rilized j ars and sea l.

Ginger Tomatoes
6 pounds gree n to mato es
2 pounds red tomat oes
5 pounds granulated sugar
3 lemons. sliced
1 teaspoon whol e cloves
3 pieces ginger root

Scald an d peel th e tomatoes and cu t in
quarters. Ad d the sugar and spices and the
slice d lemons. Bri n g to a boil an d th en re­
duce hea t an d cook slowly un til mi xtu re is
th ick. Po ur into ster ilized gla ses and seal.

Sa dye's Dill Pickles
10 qu art s wat er
2 cups sa lt
1 quart vi negar
4 tabl espoons pepper
5 stalks of dill

Cucumber s
Mak e a solut ion of the first four ingred ients

and bring to a boil. Fill cr ock with cu cum ­
bers , placin g dill betw een la yers of cucum­
bers. Add th e hot solut ion. Onions or garli c
may be a dded if desir ed, Cover crock and
le t sta nd several days bef ore us ing . If pre­
ferred, cucum bers may be preserved in jars
ra ther than in croc k.

Shdul, Chair, St uhl
Shuk'l shdul, Rock ing Chair

Schaukelstuhl
Shdor shd ul. Stool, Sessel

Se ll e. 0 110man , Sofa
Gros' r shuk'l shd ul, Armchair

Lehnsessel
Ollis shd ul, Ollice chair. Comptoir stuhl

Spiced Pickles
200 small pickles

1 pou nd sugar
2 ou nces yello w mu stard
1 cu p salt
1 quart cide r vinegar
2 ounces whole clov es
2 oun ces ci nna mon

Scald the pickl es in boiling water. Drain.
Mix together th e cin namo n and clo ves. Pl ace
a la yer of pickl es in a crock and s prinkle
with the spice mixtur e; repea t until cro ck is
filled. Combi ne t he sugar, salt, mustard and
vine gar a nd bring to a boil and cook a bout
5 minutes. P our brine over the pickles, fill ­
ing th e croc k. (Mo re brine may be need ed,
depending on size of p ickles. ) Cover cr ock
and let stand in a cold pla ce.

Picalil/i
4 pecks gr een tomatoes. cho pped

2/3 cup salt
I cup grated hors er ad ish
2 tabl espo ons cinnamon
2 tab lesp oons ground cloves
2 tab lesp oons all spi ce
2 tab lesp oons mu stard
4 tablespoons ground pepper

Vincg ar
2 cups brown sugar

Sprinkle the salt over th e chopped tomatoes
and let stand over nigh t. In th e morn ing,
drain in colander. Add the horseradish,
spices a nd sugar a nd enough vin egar to cover,
br ing to a boil and cook for 20 minutes.
Pour in to ster ilized j ars and seal.

Tomato Mincemeat
tl quarts of gree n toma toes
2 lem ons
4 pounds br own sugar
2 pounds see ded raisin.
1 tables poon sa lt
2 tea sp oon, clove s
1 teaspoon all spi ce
1 ta blespoon cinnamon
I tea spoon ginger

% tea spoon mace
I cup vinegar

Scald and peel the toma toes. P ut throu gh
a food chopper with th e lem ons. Add suga r.
rai sin s. vin egar and s pices a nd cook about :y,
of an hour. Pour into ster il ized jars a nd seal.

Pickled Eggs and Red Beets
Boil young beets ,until, te,nd er . Sk in and

cover with the fol lowing liquid, Boil toget her
for 10 minu tes :

1,4 cup brown sugar
~'2 eup vineg ar
Y.l cup cold wat er

Sma ll piece of cinna mon
3 or 4 cloves

Let beet s stand in th is l iq uid for several
days , Rem ove and add whole hard cooke d
she lle d eggs to th e liquid a nd let pickle fo r
two days before using.

Pickled Red Cabbage
Shre d r ed ca bbage rathe r fine and spr inkle

gene rous ly wit h salt. Set asid e in a cool
place to stand for 30 ho urs. Drain all mois­
lur e from ca bba ge, an d th en place it in th e
sun, allo wing 10 remain for several hours.
U5e sufficie nt vinegar to cover th e ca bbace
a~l di n g 1 cup of sug ar to every gall on ~';i
vinegar, a nd a sma ll q ua n ti ty of celery see d
pepper, mace, allspi ce and cinna mon. Bod
th is tog ether for 7 minutes and pour over the
cabbage . P ut in stone jars, cover a nd store
in a cool place.

Cucumber Pickle
24 cucumbe rs

1 quart onions
Sa lt (a bout 1 cup )

V:, pint oli ve oi l
3 tablesp oons bla ck pepper

% pound gro und must ard
3 pints cide r vinegar

Rem ove th e ski n. fr om the cucumbers and
sl i~e very thin, add the peel and sliced
on ions and cove r wit h th e salt . Let stand
overn ight. Drai n well an d a nd the olive oil.
pepp~r and mu stard, stir r ing slowly. Add
the vineg ar and pour in to ai r-tigh t jars and
let staad for 6 wee ks.

White Salad Dressing
Yolks 3 eggs, beaten well

1 cup cre am
1 tab les poon flou r

II:! cup vinegar
1 tablespoon sug ar
1 teasp oon mustard
1 teaspoo n salt
2 tabl espoons olive oil
~l ix th e dry in gredi ent s togeth er a nd slowly

add th e vin ega r and oil. Stir in th e cream
and beat en egg yolks and cook in top of
do uble boil er until thick.

Mustard Pickles
2 quarts green tom at oes
2 quarts small swe~1 plc~les
2 quarts small while onions

% dozen green peppers
2 heads caulillower
1 cup salt
3 quarts whi te wine vinegar
1 cup flour

I ~f cups sugar
~ pound musta rd
1 ounce celery seed

% ounce turmeric for coloring
Separale the ca uli flower int o flowerets, peel

the onions and sl ice the pepp ers Vl:T)' fine,
slice the tomatoes and combine all four in­
gredients. Cover with th e salt and let stand
over night. Drain , cover with bo iling wat er
and cook unt il vegetables are soft, Drain.
Hea t the vinegar and pour over the IIour ,
suga r, mustard, celery seed and turm eric
which have been mix ed together. Mix thor­
oughly. Add th e pickles to th e cooke d vege­
tables and pour over the liq uid, cook about
10 minutes or un til mix ture thickens . Po ur
into ste rilized jar s and seal.

Hot Salad Dressing
tablespoo n goose, chicken, baco n fat or

buller
1 teaspoon flour
2 teas poons sugar

~~ teaspoon dry mustard
IA. teaspoon pepper
% teaspoon salt
~ 2 cup vinegar

Yolk of 1 egg

~felt th~ shor tening an d blen d in the flour.
Add the vmegar and stir until mixture th ick ­
ens . Mix togeth er th e sugar , mus tard, sa lt
and pepper and add to th e liq uid. Cook for
4 min~tes. Po ur over the beaten egg yolk
a ~d rmx well. Retu rn to fire and cook 1
mi nu te lon ger.

Cucumber Rings
6 la rge sour pickles
2 cups gra nulated sug ar

% teaspoon whole cloves
1 stick cinnamon

Slice pickles in J4·inch slices and cover with
the sugar and spices. Keep in an earthen
bowl for 24 hour s, stirring frequent ly. Fill
steri lized jars an d seal. Keep in a cool plac e.
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Mojhy Apples
1 cup corn syrup
I cup sugar

10 nice a pples
10 wooden lollypop sticks
Remove stems and repla ce with stick stuck

ha lfway into the apple. Put sugar and syrup
in deep pan and stir slowly over slo.. fire
un t il thoroughly dissolved , Let boil until a
small quant ity when tested in water becomes
br itt le. Remove pan from fire and place
over hoiling water. Th en dip apple! and
wind in circular motion until thoroughly cov­
ered with syrup. Pla ce on buttered pan with
sti cks upr ight and perm it to cool.

Delic ious Fudge
1 cup brown sugar
I cup gran ulat ed sugar

2/3 cup conden ed milk
2 squa res unsweetened chocolate
2 tabl espoons butter
2 tablespoons corn syru p
I teaspoon vanilla
I cup nu trneats, chopped

Cut the chocolate in s= 1I piece and
cook with the brown and granulated suga r.
the conde nsed milk and th e corn syrup. tir
until the suga r is dissolved. Then cook, sti r­
ring occasionally until tbe fudge forms a sof
ball when dr opped in cold water. Remove
from the fire, add the butter and let stand
until it is cool. Then beat until it begins to
lose it s glossy app ear ance. Add the vanill a
and the n utrneats, pour on a greased pan and
allow to cool. Cut in square .

Gru mbe ra Kefer
Pota to Bug
Kar toflel Kaefe r

Old Fashioned Caramels
2Yl tabl espoons butter

2 CII ps brown sugar
2 tablespoons mola lOS

Yl cu p condensed milk
<\ squa res unsweetened chocola te
I teaspoon vanilla
I cup nutmeats

Melt the. butter. add the ugar, mola e
and the milk and bring to a boilin g point
Cut . tbe cho colate in mall pieces and adi
su rrtng con stantly unt il the chocolate i'
melt ed. Boil unt il the caramel forms a '10ft
ball when drop ped in cold water . Add the
extract and the nut me t and pour into a
grea sed ~an. Co,,1 a little and when fairl y
firm, cut 10 squa re .

As'l
Ass
Esel
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Sho' Act' rs
Acto rs
Scha uspieler

Butterscotch Candy
2 cu ps sugar

l4 cu p bu tt er
4 tabl espoon s wat er
1 tab lespoon vine gar

Combine all the ingredients a nd cook until
a little tried in cold water forms a brittle or
hard ball. Pour into a buttered pan and
when cool, cut in squares.

Peanut Mojhy
1 cu p brown sug ar
1 cup molasses or syru p
1 cup water
2 ounces butter

% pound hulled peanu ts
To th e sugar, ad d th e molasses and wat er.

Boil until it hardens when dro pped in cold
water. Just bef or e tak ing from the fire add
th e butter and th e peanu ts and mix well .
P our onto well -bu tter ed tins.

Moravian Mints
3 cu ps powdered sugar
1 cup boiling water

12 dr op s oil of pepperm int or
12 drops of oil of win tergr een
Boil sugar a nd wat er unt il when dr op ped in

cold water it forms a soft ba ll. Add the pep­
permint, rem ove fr om stove and beat until
it thicke ns. Then dro p fr om spoon in th in
pa tt ies on buttered or oiled paper. If winter .
green is used, color with red or gree n j unk et
or food coloring.

Molasses Candy
(The ole' fa shioned pull taffy )

2 cups molasses
1 cu p brown sugar
2 tablesp oons butter

If.J cup wat er
1 tables poon vinegar
Pinch baking soda

Boil all together until a little tr ied in cold
wat er bec omes brittle. Pour on a butter ed
di sh and allow to coo l. When cool enough to
handle rub butter on han ds and pull th e
candy (small por tion s at a t ime ) un til light
in color. Cut in small pieces.

Spiced Peaches
7 pounds peaches
4 pounds brown sugar
1 quart vinegar
1 tea spoo n whole cloves
1 tablespoon stick cinn amon
1 teaspoon allspice

Tie spices in a bag and add to the vinegar.
Bnng to a boil, and stir in th e sug ar . Scald
and peel peaches leaving them whole. Drop
peaches, a fe~ a t a ti me, into spice d liqu id
and cook until soft. F ill steril ized jars and
seal.

Pickled Pears
14 pounds pears
1 quart cid er vinegar
6 pounds su gar
1 tea spoon who le clo ves
1 teaspoon stick cinna mon, broken in

pieces

!'-ny good preserving pear ma y be used.
Shc~ and rem?ve core or pic kle wh ole ; the
latter method IS preferred wh en Sickel pear s
are used . P eel pears. Put spi ces in a sma ll
chee secloth bag and add to the vinegar a nd
sugar an.d bring to a boil. A dd pear s and
cook until tender. The pears will look cle ar
when tender. Remove them with a spo on and
pla~e . them in ster!!ized jars. Boil th e syrup
until It becomes thick, then pour it over pears
and seal .

India Relish
% peck ri pe toma toes
6 swee t pep per s (y ellow )
2 large onions

lh ounce mu stard see d
5 tabl espo on s sa lt
1 quar t vinegar

'h ounce ce lery seed
lh ounce whole allspice
% ounce wh ole cloves
% ounce st ick cinnamon
3 bay leaves

1'h cups brown sugar

P ut th e tomato es, pepp er s and on ions
through th e food ch opper. P lace all spices
III a chee se cloth bag an d boil with the vine.
gar, salt and sugar for 15 min ut es. Add the
chop ped vegetables and coo k for 20 mi n utes
Po ur into ste ri lized jars a nd sea l. .

Strawberry Jam
2 cups sugar
2 cups large firm berries

Wash and hull the strawberries; th en meas­
ure. P lace a layer of berries in a kettle,
th en a layer of sugar until all ingredients
ar e used. Let stand over night or until th e
sUl?ar dissolves. Place on fire, bri ng to a
boil and cook about 10 minutes. P our in to
a bowl and let stand until th e next day '
th en fill jelly glasses and seal. '
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Brandied Pea ches
I peck pea ches
1 quart brandy

Sugar
Skin peaches by pouring boiling water over

a few at a time and allowing to sta a d a few
minutes. Th en dip in cold wat er and skins
will rub off. Aft er peaches have bee n skinned .
measu re them and use one half of their weigh t
in sugar. Have a large, clean, covered stone
crock and put in a layer of peaches and a
layer of sugar until all ingr ed ien ts are used .
Po ur the bran dy over the layers, Cover th e
crock with a hea vy piece of white muslin be­
fore placi ng on the top of the croc k. Se t
aside in a cool place and allow peaches to
t: and two or thr ee months befo re using .

Lebanon County Rhubarb Jam
2'h poun ds rhubarb
l 'h pounds sugar
'h cup of water
2 oranges (rind and ju ice)

Wa sh . and skin the rhubarb and cut into
small Pieces; add sugar and 'h cup of cold
water. Grate the rind of the oranges and add
t? the rhubarb. Add the orange juice and
~nd and cook for 30 minutes, stirring occa­
sionally, Pour into sterilized glasses and seal.

Plum Conserve
3 pounds plums
3 pounds sugar
I pound seedless raisms

'h pound walnut meat s, chopped
2 oranges

Tash a!,d grind the oranges. Pit the plums
and Cli' in quart ers, Combine the oranges
a!' p urns and add th e sugar and rai sin s
Simmer about Ph hours Add th I .d k b . e wa nut s
~n coo . .a ou.t * of an hour long er. P our
in to stenh zed Jar s or gla sses and seal.

Moselem Springs Apple Butter
(Lotwaerick)

4 quarts app les
2 quarts wat er

1'h quarts cider
B~ pound sugar

1 teaspoon cinnamon
1 tea spoon all spi ce
1 tea spoon cloves

Wash and slice the apples into small bit s.
Cover with the water and boil until soft.
Press through a sieve to remove sk ins and
seeds . Bring cider to a boil and then add
apple pul p and sugar and cook until it thick­
ens, constantly st irring to prevent scorching.
Ad d spices and cook un til it is th ick enough
for spreadi ng . Pour into ster ilized jars and
sea l.
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Devilled Crabs

12 large crabs
1 cup cream
2 tablespoons flour

1A teasp oon mace
1 tab lespoon bull er
1 teaspoon minced parsley
1 teaspoon Worcester.hire sauce
4 hard cooked egg yolks, mashed

Salt and pepper
Bread crumbs

Cover cra bs with boiling salt water a nd
boil for 30 minutes. Drain off the water,
break off all claws, separate the shells and
remove the spongy fingers and the stomach ,
which is found under the head . P ick out all
the meat and set asid e. Clean the upp er shells
of the crabs thor oughly. Melt the bull er and
add the flour and blend . Sti r in crea m and
cook nntil mixt ure thickens, stirring con­
stantly. Add the parsley, mashed egg yolks,
seasonings and crab meat . F ill the shells
with this mixture and coyer with bread crumbs.
Bake in a modera te oven (350 ' F.) for 10
minut es or put in a frying bask et an d plung e
into hot fat nntil golden brown.

Flash un Kas
( To b e served wi th beer)

2 cups flour
1 ~ pound butter
~~ pound cre am che ese
Work into the flour the bu lle r and cream

cheese, Chill thoro ughly • . •. over night is
not too long. Ta ke pieces of dough and roll
very thin, as quickly as possibl e. Cut with
a round cookie culler, size of a wat er glass
or larger if desi red. Spread with:

2 ounces of goose liver paste, seasoned with
I teaspoon each of Lea and Perrins and Beef­
steak Sauce

Or 2 ounces of ground Smithfield ham ,
highly seasone d with 1 teaspoon of A·I sauce
and 1 teaspoon of tomato catsup.

Fold oyer and bak e in a moderately hot
oven /400 ' F. ) until brown . The y may be
shaped earlie r and baked ju st before serving.

If served with cocktails, spread with An.
chovy paste, Filet of Anchovies or Caviar.
'fake somewhat smaller than the ones that
are to be served with beer.

"Little Pigs in Blankets"
CUay be served as canapes with cocktails)

Wra p thin sl ices of bacon around large
oysters and fasten end s together with a tooth ­
pick. Pla ce und er hot flame and broil turn­
ing frequentl y, until crisp and brown. ' Serve
immediately.

Sherry Egg Nog
2 teaspoons suga r
1 fresh egg
2 wineglasses of sherr y

% glass cracked ice
% glass milk
Shake thor ough ly and sen e with dash of

nutme g Oil top,

Uncle Ezra's Egg Nog
1 large tabl espoo n suga r

% glass shaved ice
1 fresh egg
1 wineglass whiskey or rum

% tumbler ri ch milk
Shake thoroughly and stra in. Grat e a l ittle

nul meg on lop and serve. Th e a bove recipe
makes but one drin k an d may be muhiplied
to meet requ irements.

Easter Egg Nog
(A holida y f avor ite )

1~~ quart s of thi ck crea m
6 eggs, separ ated .
1 scant cup granulated suga r

11ft tumblers brandy
Beat cream thi ck , and combine with suga r

and egg yolks which have been beat en to.
gether. Tben add th e brand y (quantit y may
be increased or decreased to suit ta ste ) an d
the stiflly beate n whites of eggs . It may reo
quir e more suga r accord ing to taste. Keep
coo~ unt il served. Sprinkle with nutmeg, if
desired,

Apricot Wine
1 pound dried apricots
4 qu art s warm water

6% cups gra nulated sugar
21ft cups brown sugar
1% cups seeded ra isins

1 tabl espoon gin ger
2 lemons, sliced thin
2 ora nges, slic ed th in

% yeast cake
Was h the apri cots in severa l wate rs and

then dr y th em and cut in halv es. Place in a
large crock and pour on th e warm wat er re­
serv ing % cup of it in wh ich to dissolve' the
yeas t .cake. Stir in the sugars, fru it, rai sin s
a~d gin ger. Then add the dissolved yeast and
mix well. Cover with top of th e crock and
let stand for thirty days, st irr ing th e mixture
ev.ery oth er day. After thirt y da ys stra in the
mixture and bottle.

Raspberry Vinegar
4 pound s raspb erries
2 cups vinegar

Sugar

Mash the berries and add the vinegar and
let stand for four da ys. To each cup of liquid
add one cup of sugar, Bring to a boil and
cook for twenty minutes. Stra in and bottle.
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