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BUTTER BUNS Granny 
 

4 cups very warm water in a large bowl or crock 
6 tablespoons butter – cut butter in pats to soften easier 
1/4 cup sugar 
1 tablespoon salt 
One soup spoon yeast or two packets 
8 1/2 cups flour (another cup on the table for kneading) 
--------------------------- 
Put butter, sugar, and salt into the bowl of very warm water. 
The reason it's very warm is so it will dissolve the sugar and salt, and soften the butter 
and keep the bowl warm. 
 
Stir that up a little, then add about 4 cups of flour to make a soft batter. Beat that up  
real good. I use a wire whisk. 
I beat it kind of a long time until it's really smooth. 
 
Now add the dry yeast, just sprinkle it over top of batter and beat real good again. (All 
that work keeps you young and strong.) 
 
That batter is called "the sponge". "Batter" is cake.  
NOTE: I like to put about 2 big fistfuls of wheat bran 
            in the sponge. "They" say bran is good for 
            what ails you-is that a "cure all"? Many a long 
            year ago, we called that "ship stuff", and put 
            a couple of big scoops in the hog feed. 
 
Let the sponge rise awhile. Now go wash the whisk, and get a good strong serving 
spoon. The reason I use a silver spoon, and not wood, is because a wooden spoon has 
too much "drag" and makes mixing harder. 
(I don't want to get too young and strong!) 
 
Now add the rest of the flour – three or four more cups. 
Put in 3 cups and see if it's stiff enough to "work ". 
If not, add just a little more flour - don't make it too stiff - the bread will be                       
crumbly – OK, but dryish. 
 
Now that the dough is firm enough, turn it out on a floured 
work table. The kitchen counter is too high for me to knead it 
well enough. Use plenty of flour on the table, but not mounds 
of it. Knead the dough – we say "work the dough", 
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Use plenty of flour on the table, but not mounds of it. Knead the dough – we say "work 
the dough", 50 or more times, turning it end for end as it seals the edges, (kind of). 
 
Put about 1 tablespoon of oil in the bowl you used, round up the dough a little, put it 
in, turn it over, oiled side up. Cover with plastic wrap, then a dish towel. Let rise about 
an hour, until double. 
 
 Turn it out on table again and work it down just a few times. 
If it's bubbly and pops and pops, it's good bread, the old ladies say. 
 
Let rise again. It will go up faster this time - 
watch for it. 
This will make 4 dozen Butter Buns, or 2 
dozen and 2 loaves, or four loaves of 
bread. Loaves are nice for French toast lat-
er. 
 
Let buns rise until double, about 20 or 30 
minutes. 
 
Bake Butter Buns at 400° about 10 
minutes or until the color you like. Bake 
loaves at 400° for 10 minutes, then 325° 
for 
40 minutes. 

Did You Know…   

“Tim Price named Butter Buns when he was 

3 or 4 years old - ever so many years ago. He 

really liked my flat rolls, and wanted butter 

on them. They’ve been called "Butter Buns" 

ever since. Way to go, Tim!  - Granny 
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BACK IN THE YEAR OF 19 AND 72 
 
When my eldest grandchild was born in Greenville, Illinois, he was the most beautiful, 
smartest baby I'd ever seen - smart! He could play guitar and sing, with or without the 
music book when he was only 2 - 2 1/2 years old, and didn't mind performing for any-
one who appreciated good music, especially Great Uncle Zack Perotka. 
 
As much as the music, Tim liked the little flat buns I baked when they came to visit. 
He'd ask for a "buttered bun", and by the second and third one, it sounded like "butter 
bun". 
Thus the naming of these golden brown little rolls, thanks to Timothy Dean Price, now 
we all have "Butter Buns", and over the years I have ever so many more most beautiful, 
smartest grandchildren ever to behold or be held. They are: 
Sarah                 Hannah               Katrina 
David                 Charity                Geoffrey 
Rachel               Emily                    Chris 
Timothy             Hope                   Valerie 
Toben                Wendy                 Siera 
Jedd                  Laura                    Casey 
Jackson            Abbie                    Hayley 
Arionna              Donna                  Shelby 
Aaron                 Lindsey                David 
Noah                  Rebecca               Elle  
 
All the smartest and most beautiful! Thanks, Tim, for setting 
the standard for excellence! And music, music music! 
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APPLE DIP 
 
8 ounces cream cheese at room temperature 
1 to 1 1/2 cup milk – Add gradually 
3 tablespoons brown sugar 
2 to 3 teaspoons vanilla 
----------------------- 
Beat on high with mixer until fluffy. 
 
 
 

WALDORF SALAD  
Grandmother Perotka 
 
Cut up a bowlful of apples, celery, and        
pecans. Stir in the following dressing:  
 

WALDORF SALAD DRESSING 
 
Whisk together: 
1 Tablespoon of cornstarch 
2 Egg yolks 
Set aside. 
 
Heat and Stir: 
1/4 cup vinegar 
3/4 cup water 
1/2 cup sugar 
(just until sugar is dissolved) 
---------------------- 
Cool slightly, then whisk hot mixture into egg mixture. 
Then pour it all back into pan and bring to a boil, stirring constantly.  
Possibly add a sprinkle of salt if needed. 
Thin it out with cream or milk.  
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APPLE BUTTER 
Granmother Lennie Perotka 
 
Peel, core, quarter, and wash 10 bushels of Jonathan apples and dump into two big 
copper kettles. Then dump in sweet cider until you can just see it coming up the sides 
of the kettle. Then wring out of water a good big strong heavy dish towel and spread it 
over the top and tuck and poke down around the inside of the kettle to keep in the 
steam. Now build the fire and cook pretty fast, making sure the cloth is poked down re-
al good at all times. When you can no longer keep the cloth cover tucked down, then 
take them off and begin to stir with an apple butter foot or paddle. When it has cooked 
down to about one half kettle, then dump them all into one kettle, sweeten with brown 
sugar (and molasses if you like) and put a handful of cinnamon bark or sticks in a bag 
and be very careful to stir while adding the sugar so it will not stick and burn the kettle. 
I leave the sweetening and such up to you for all tastes are not alike. Some like Star An-
ise but I don't. 
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APRICOT JELLO "Sarah Salad" 
 

Sarah liked this as a little girl in Bunker Hill. 
 
One large apricot Jell-O 
3/4 cup boiling water 
One large apricot baby food, or mashed apricots  
One regular tub Cool Whip 
2/3 cup sugar 
1 cup crushed pineapple 
8 ounces cream cheese 
------------------------------ 
Mix Jell-O, water, apricots, sugar, pineapple.  
Cook until it comes to a boil.  
Separately, mix Cool Whip and cream cheese together. 
When Jell-O mixture is just barely set, put both mixtures together, swirled or layered.  
Then cool all the way to set. 
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BAKED PINEAPPLE 
Julie 
 
Preheat oven to 400° 
20 ounce can crushed pineapple 
1 cup sugar 
1/2 cup butter 
8 slices bread ( 6-8 slices firm homemade bread or bagels, something not too soft) 
------------------ 
Open and drain pineapple. Break the bread in bite-size pieces. 
Mix pineapple juice and sugar. Melt butter in a 12 x 15 baking pan. 
Stir the pineapple, bread, and juice with sugar all together in the buttered pan. Bake for 
45 minutes. Serves 12 to 15. 
 
 
 
 
 
 

BANANA BREAD 
 
3 1/2 cups flour 
2 1/2 teaspoons baking powder 
1 teaspoon baking soda 
1 1/3 cup sugar 
2/3 cup shortening 
Four eggs 
1 cup nuts 
2 cups bananas, 4 to 6 
2 teaspoons lemon rind 
------------------------- 
2 greased loaves 
Bake at 350° for 50 minutes or so. 
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BLACKBERRY COBBLER 
Jean Dietz 
 
Preheat oven to 350°. 
 
Fill 9 x 12 pan with blackberries. 
Mix together: 
1 cup sugar 
1 cup flour 
1 tablespoon baking powder 
One stick butter 
Cut in the butter with pastry blender. 
Sprinkle over berries, then pour 
          two eggs, beaten, over top. 
Bake 20 minutes. 
 
 
 
 
 
 

BLANKENSHIP FUDGE 
 
2 cups sugar 
1 tablespoon cornstarch 
1 tablespoon white syrup 
1/2 cup milk 
2 tablespoons butter 
4 tablespoons cocoa 
-------------------------- 
Bring to soft ball stage. Add 1 teaspoon vanilla. 
Let cool until rests on hand.  
Then beat and beat and beat. 
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BREAD PUDDING  
Ginny Ennen 
 
Six eggs 
3 cups whipping cream 
3 cups milk 
2 cups brown sugar 
2 cups toasted pecans 
     or 
1 1/2 cup raisins 
Dash of nutmeg 
Dash of salt 
One loaf French bread, cut up 
---------------------------- 
350° for one hour, or until knife inserted one inch from edge comes out clean. 
 
 
 
 

BREAD PUDDING  
Julie Ford 
 

3 cups toasted bread, cubed 
Three eggs 
1/4 teaspoon salt 
1 tablespoon butter 
2 cups milk 
1/2 cup raisins 
A little nutmeg and vanilla 
 
Bake one hour at 325 degrees.  
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BRICKLE BARS  
Lennie 
 
Preheat oven to 350°. 
 Line jellyroll pan with parchment paper. 
Place graham crackers and or soda or club 
crackers side-by-side very close. 
 
In saucepan: 
1 cup butter 
1/2 cup sugar 
Bring just to a boil, good bubbly boil 
Pour over crackers. Sprinkle pecans on top. 
Bake at 350° for 11 to 12 minutes. 
Remove from oven quickly. 
They are easy to burn, or to stay too sticky 
 
 
 

BUCKEYES 
 
One stick butter, melted 
2 cups powdered sugar 
2 cups crunchy peanut butter 
3 cups Rice Krispies 
------------------------------- 
 
Stir together. Put in refrigerator for a while. 
Roll into balls, dip in melted chocolate. 
Cool on wax paper. 

BROWNIES                                  

Toni McKean 

 

1/2 cup shortening 
1 cup sugar 
Two eggs 
3/4 cup flour 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
1/3 cup nuts 
1 teaspoon vanilla 
3 tablespoons cocoa 
------------------------ 
350° for 25 to 30 minutes  
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CARAMEL APPLE COFFEE CAKE 
 
Three eggs, beat until foamy  
Blend in: 
2 cups sugar  
1 1/2 cup oil  
2 teaspoons vanilla 
Then add: 
3 cups flour 
1 teaspoon salt 
1 teaspoon baking soda 
3 cups chopped apples 
1 cup chopped pecans 
Bake in greased tube, bunt, or 9 x 13 pan. 
350° for one hour and 15 minutes, less if 9 x 
13. 
----------------------------- 
TOPPING 
 
1/2 cup butter 
1/4 cup milk 
1 cup brown sugar 
Boil for three minutes, stirring. 
Pour over warm cake. 
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CHOCOLATE CAKE WITH FUDGE ICING 
 
3 cups flour 
2 cups sugar 
2 teaspoons baking powder 
1/2 teaspoon salt 
1/3 cup cocoa 
2 tablespoons vinegar 
3/4 cup oil 
2 tablespoons vanilla 
2 cups cold water 
------------------ 
Mix all at once by hand. Pour into ungreased 9 x 13 or jellyroll pan. 
Bake at 3:50 degrees for 40 minutes, 20 minutes for jellyroll pan. 
 
FUDGE FROSTING 
 
One stick butter 
2 cups sugar 
1/2 cup milk 
4 tablespoons cocoa 
Combine in heavy pan, boil two minutes or more. 
Add 1 teaspoon vanilla, beat well, spread on cake. 
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CHOCOLATE CHIP COOKIES 
 
2 1/4 cups flour, scant 
1 teaspoon baking soda 
1/2 teaspoon salt 
Two sticks or 1 cup butter, or part shortening 
1 cup white sugar 
1 cup brown sugar 
1 to 2 eggs 
1 teaspoon vanilla 
1 cup chocolate chips 
1 cup pecans, broken 
------------------------- 
Bake at 350° for 9 to 10 minutes. 
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CHOCOLATE MINT CAKE  
Sissy 
 
Boil: 
1 cup butter 
1 cup water 
4 tablespoons cocoa 
 
Remove from heat and add: 
2 cups sugar  
2 cups flour  
1 teaspoon baking soda  
1/2 teaspoon salt  
two eggs 
1/2 cup sour cream  
1 teaspoon vanilla 
 
Bake in jellyroll pan at 350° for 20 minutes. 
----------------------------- 
MINT FROSTING 
 
3 cups powdered sugar 
6 tablespoons butter 
1 teaspoon peppermint 
Green food coloring 
Chill 
 
CHOCOLATE TOP 
 
1/2 cup butter 
1 cup chocolate chips 
Microwave, stir, spread on top of green frosting. 
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CINNAMON ROLLS 
 
Two packets rapid rise yeast (or a soup spoon full) 
2 1/2 cups lukewarm water 
1 1/2 teaspoon salt 
--------------------- 
Combine above. Let sit for three minutes. 
Then mix together: 
One box yellow cake mix (no pudding) 
3eggs 
1 cup flour 
Yeast mixture 
---------------------- 
Beat 2 minutes. 
Remove bowl from mixer and add rest of flour by hand. 
Knead dough on floured surface for 3-4 minutes, 
          until elastic. 
Put dough in greased bowl. Cover and let rise until double. 
Return to flour board and knead again slightly. 
Cut dough in half, and roll each half to 12 x 15". 
Spread with one stick soft butter, 
                      2 cups sugar,  
                      1 tablespoon cinnamon. 
Roll up long side and cut into 8 to 12 rolls. 
Repeat the other half. 
Put cut side down in a greased 9 x 13 pan. 
Let rise until double. 
Bake in 350° on oven for 20 to 25 minutes. 
------- 
Granny says that's a LOT of sugar.  
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CHRISTMAS COOKIES  
Deloris Hunter 
 
1 pound butter 
1 pound powdered sugar 
4 eggs 
2 tablespoons milk 
1 tablespoon vanilla 
1 1/2 teaspoons baking powder 
1 1/2 teaspoon baking soda 
7 1/2 cups flour 
 
Mix. Let cool overnight. Roll out and bake about 350°. 
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JINGLE-BELL ROCK 
 
     C 
Jingle-bell, jingle-bell, jingle-bell rock 
                      Em        Dm7          G7 
Jingle bells swing and jingle bells ring 
   Dm7           G7            Dm7          G7 
Snowin' and blowin' up bushels of fun 
  Dm7                         G7 
Now the jingle hop has begun 
    C 
Jingle-bell, jingle-bell, jingle-bell rock 
                         Em        Dm7       G7 
Jingle-bells chime in jingle-bell time 
Dm7                 G7.            Dm7.           G7 
Dancin' and prancin' in Jingle-Bell Square 
D7       G7      C 
In the frosty air 
                F                               Fm 
What a bright time; it's the right time 
       C 
To rock the night away 
            Am7                  D7 
Jingle-bell time is a swell time 
G7        Dm7          G7 
To go glidin' in a one horse sleigh 
   C 
Giddyup jingle horse; pick up your feet; 
              Gm6          A7 
Jingle around the clock 
  F                                F6 
Mix and mingle in a jinglin' beat; 
D7                G7              C 
That's the Jingle-Bell Rock. 
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COCONUT CRUNCH  
Zella Beyes 
 
1 cup flour 
One stick butter 
1/4 cup brown sugar 
1/2 cup chopped nuts 
2 cups coconut 
----------------------- 
Mix all together and put in cookie sheet. 
In 350° oven, toast until brown, stirring occasionally. 
Let cool. Then mix together: 
Two packages instant vanilla pudding. 
 
3 cups cold milk 
 
Mix well, add large carton Cool Whip,  
           and a few drops lemon extract. 
Layer crumbs and pudding alternately in dish. 
 
 

COCONUT MACAROONS 
Kitchen Club, Hillsboro, KS 1951-52 
 

Three egg whites 
2/3 cup sugar 
1 tablespoon cornstarch 
2 cups moist coconut 
Cook over low heat for three minutes 
 
Add 1 teaspoon vanilla 
Drop on parchment covered cookie sheet 
Bake at 375° for 10 minutes 
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COFFEE PUNCH 
 
2 cups sugar 
1/2 cup instant coffee 
2 cups hot water 
Heat until it dissolves and clears.  
Cool. Then add: 
1/2 gallon of vanilla ice cream  
1/2 gallon of chocolate ice cream 
1 gallon milk 
------------------ 
Let small ice cream chunks float around 
 
 
 

PHILIPPIANS 4:8 
 
Finally, brethren, whatever things are true, whatever things are noble, whatever 
things are just, whatever things are pure, whatever things are lovely, whatever 
things are of good report, if there is any virtue and if there is anything praiseworthy—
meditate on these things.  
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CRACKER JACKS  
Grandma Esther Jahn 
 
1/2 cup sugar 
1/2 teaspoon vinegar 
1/4 cup molasses 
2 tablespoons butter 
1/2 cup white syrup 
1 tablespoon water 
------------------- 
Boil until hard crack stage. Then add 1/2 tablespoon baking powder. 
Stir real good, then pour over popcorn corn. 
 
 
 
 
 
 
 

CREAM PUFFS 
 

Heat oven to 400°. 
 
1 cup flour 
1/4 teaspoon salt 
1/2 cup butter 
One cup boiling water 
Four eggs 
----------------------------- 
Heat water and butter to boiling. Stir in all the flour at once. 
Stir vigorously over low heat until mixture leaves sides of pan, 
        about a minute. Remove from heat.  
Beat eggs in very well one at a time. Beat all together until very smooth. 
Drop onto lined cookie sheet by spoonfuls – eight mounds 3 inches apart. 
Bake until golden brown and dry. About 40 to 50 minutes. 
When they are cool, cut off the tops and fill with vanilla 
pudding. 
 
(Use the cooked kind, cooled.) 
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DIVINITY CANDY 
 

3 cups sugar 
1/2 cup water  
1 teaspoon vanilla 
1 cup white syrup 
Two egg whites 
1 cup nuts 
Dash salt 
 
------------------------------ 
 
Beat egg whites until stiff. Cook sugar syrup and water until hard ball stage. Pour over 
egg whites. Add vanilla and beat until firm. 
 
 
 
 
 

PRAYER OF ST. FRANCIS OF ASSISI 
 
Lord, Make me an instrument of Your peace; Where there is hatred, let me sow love; 
Where there is injury, pardon; Where there is doubt, faith; Where there is despair, 
hope; Where there is darkness, light; Where there is sadness, joy. 
 
Oh Divine Master, grant that I may not so much seek To be consoled as to console; To 
be understood as to understand; To be loved as to love. 
 
For it is in giving that we receive. 
It is in pardoning that we are pardoned 
It is in dying that we are born to eternal life. 
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EARLY A.M. FRENCH TOAST 
 
1 cup packed brown sugar 
1/2 cup butter 
2 tablespoons corn syrup 
Five eggs 
1 1/2 cup milk 
1 teaspoon vanilla 
One loaf French bread, cut into thick slices 
----------------------- 
In a medium sauce pan over medium heat, mix and melt  
         brown sugar, butter, and corn syrup.  
Spray a baking dish with nonstick vegetable oil  
          and fill with the butter mixture. 
Mix eggs milk and vanilla.  
Arrange bread slices in baking dish.  
Pour egg mixture over bread; don't miss any areas –  
           use all the mixture. Any extra will be soaked up  
           by the bread. 
Cover dish and refrigerate overnight.  
The next morning, simply uncover and place into a 350° oven  
           for 30 minutes, then serve warm. 
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EGGLESS FRUIT CAKE 
 
First part – 
1 cup sugar 
1 cup raisins 1 teaspoon cinnamon 
1/2 teaspoon cloves 
1/2 teaspoon salt 
One large tablespoon lard or 1/4 cup Crisco 
1 1/2 cup water 
Boil together and cool. 
 
Second part – 
1 teaspoon baking soda 
1 teaspoon baking powder 
1 teaspoon vanilla 
2 cups flour 
1 cup nuts  
Bake at 350°. 
Bundt or angel food pan, 30-40 min. 
 
 
 
 

ENGLISH TOFFEE  
Ruth Cline Robertson 
 
1 pound butter 
2 cups sugar 
1 teaspoon water 
Three plain Hershey bars (It says 6) 
------------------------ 
Cook first three ingredients until light caramel color.*  
Pour into well buttered cookie sheet. 
Lay the Hershey bars on top while hot. Spread evenly. 
 
*You have to have a light bulb, not fluorescent.  
Fluorescent doesn't give a true light; looks "golden" 
before it is done (caramel). 
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FRENCH TOAST CASSEROLE 
 
 
1 pound loaf French bread, cut into 1 1/2 inch cubes One 8 ounce package cream 
cheese, cubed Eight eggs 
2 1/2 cups whole milk 
3/4 cup sugar 
6 tablespoons butter, melted 
1/4 cup maple syrup 
-------------------- 
Spray 9 x 13 glass baking dish with cooking spray. 
Place half of the bread in dish; sprinkle with cream cheese. 
Top with remaining bread. 
Whisk all remaining ingredients in large bowl. 
Pour over bread, pressing on bread with spatula  
          to soak up egg mixture. 
Cover and refrigerate overnight. 
Heat oven to 350°. Bake, uncovered, 45 minutes  
           or until lightly browned. 
 
 

FRESH APPLE CAKE  
Evelyn Weger 
 

1 cup sugar  
1/2 cup butter 
One egg 
2 cups chopped apples 
1 cup +1 tablespoon flour 
1 teaspoon baking soda 
1 teaspoon cinnamon 
1 teaspoon nutmeg 
Dash of salt 
------------------------ 
Bake at 350° for 35 minutes 
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FUNNEL CAKE 
 
1 1/3 cup flour 
1/4 teaspoon salt 
1/2 teaspoon baking soda 
2 tablespoons sugar 
3/4 tablespoon baking powder 
One egg, beaten 
2/3 cup milk or more it batter is too thick Beat until smooth. 
------------------------ 
Hold finger over bottom of a funnel, 
Pour in some batter, move finger and let batter  
         drop in a spiral motion into pan filled with 1 inch  
         of hot oil(375°) 
Fry until golden brown, turning once. 
Remove from pan and drain on a paper towel. 
Sprinkle with powdered sugar and serve hot. 
 
 
 
 
 

FRUITCAKE  
Lydia 
 
1 cup sugar 
Three eggs 
1 teaspoon vanilla 
1/2 cup of oil 
1/2 cup milk 
2 cups flour 
1 teaspoon baking powder 
Raisins 
Prunes 
Dried apricots 
--------------------- 
Bundt or angel food pan, 350° for 30–40 minutes. 
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GEE WHIZ COFFEE CAKE Elsie Noble 
(Aunt Norma's friend in Fancy Fine Ladies with Granny) 
 
Preheat oven to 350° 
 
2 1/2 cups flour 
2 cups brown sugar 
1/2 teaspoon salt 
2/3 cup shortening, part butter 
Mix like piecrust. Take 3/4 cup of it out for topping. 
Then add: 
2 teaspoons baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon cinnamon 
1/2 teaspoon nutmeg, if desired 
1 cup sour milk 
Two eggs 
One chopped apple 
----------------------- 
Pour into pan. 
Add 1/2 cup or more chopped nuts to topping Sprinkle on top. Bake about 35 minutes 
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GERMAN CHOCOLATE CAKE  
Aunt Mary Vogts 
 
I call her Daddy's (Elmer Jahn) German Chocolate Aunt. 
She was all German!  Grandpa Alvin Jahn had 3 sisters- Viola, Mary, Mabel, and Alice 
and one brother, Arthur. Uncle Art was the one who had Alan Jahn, who had Jeffrey 
Alan Jahn, Who was 4-5 years younger than Jeffrey Wayne Jahn. 
Two Jeffrey Jahns. 
 
Mix together: 
1/2 cup cocoa 
1 teaspoon baking soda 
1/2 cup boiling water 
(You don't buy that German Chocolate bar) Let stand. 
 
1/2 cup shortening 
2 cups sugar 
Two eggs 
1 cup sour milk 
2 1/2 cups flour 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
1 teaspoon vanilla 
Mix as usual. Then add chocolate mixture, mix well.  
Bake at 350° for 30 to 35 minutes 
Top with German chocolate topping. 
------------------------------ 
GERMAN CHOCOLATE CAKE TOPPING 
 
One cup "Pet"milk 
1 cup sugar 
Three egg yolks 
1/2 cup butter 
 
Cook and stir over medium heat until thickened, about 12 
minutes. Then add: 
 
1 1/3 cup flaked coconut 
1 cup chopped pecans 
 
Stir until thick enough to spread. 
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GERMAN CHOCOLATE CAKE TOPPING 
 
One cup "Pet"milk 
1 cup sugar 
Three egg yolks 
1/2 cup butter 
 
Cook and stir over medium heat until thickened, about 12 minutes. Then add: 
 
1 1/3 cup flaked coconut 
1 cup chopped pecans 
 
Stir until thick enough to spread. 
 
 
 
 
 
 

 
 
GINGERBREAD BOYS  
Grandma Esther Jahn 
 
1/2 cup shortening 
1 cup sugar 
1/2 cup molasses 
1/2 cup hot water 
1/2 teaspoon salt 
1 1/2 teaspoon ginger 
1 teaspoon baking soda 
5 to 6 cups flour 
 
Cut into gingerbread boys and bake. 
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GRANDMA JAHN'S COFFEE CAKE 
 
One cake yeast 
1/2 cup sugar 
1 cup water 
4 1/2 cups flour 
One half stick butter 
1/3 teaspoon cinnamon 
3/4 teaspoon salt 
One egg 
Raisins, if desired 
---------------------------- 
Dissolve yeast and 1 tablespoon sugar in water. 
Add 1 1/2 cups flour, beat very well. 
Cover and let stand. 
Beat butter, sugar, and egg, until creamy. 
Combine all of the above. 
Add rest of flour with cinnamon and salt. 
Knead until smooth. Place back into greased bowl. 
Let rise – about 1 1/2 hours. 
Pat flat into three or four pie pans. Let rise. 
 
TOPPING 
 
3/4 cup white sugar 
1/4 cup brown sugar 
A little cinnamon 
1 stick of very soft butter 
----------------------- 
Prick the tops of the raised cakes with a sharp knife. 
Spread very soft butter over it. 
Then sprinkle sugar mixture on top. Bake 375° for 15 minutes. 
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GRANNY'S FUDGE 
 

Use a heavy 4 quart pan. 
4 1/2 cups sugar 
One can Pet Milk 
Bring to boil, stirring constantly. 
Boil for nine minutes. Be careful, it pops up on you. 
------------------------ 
Remove from heat. Then add: 
Two sticks butter 
One small jar of marshmallow cream 
3 cups pecans, if you like 
3 cups chocolate chips 
Beat until thick and creamy. 
Empty into buttered pan. 
 
 
 
 
 
 

FEBRUARY 8, 1956    
 
We have just celebrated Jeffrey's sixth birthday and everyone is happy. 
 
Mother made him a big white cake, and I put a brown corral fence and some horses 
with cowboys on them on the cake along with his six candles.  
Julie kept blowing them out before Elmer could get them all lit. 
 
We borrowed Harry's (Erstine) camera and took a couple of pictures. Elmer had to leave 
for work at 1 o'clock, so took Harry a piece of birthday cake on his way.  It is 45° outside 
and Jeffrey's out playing Indians. 
 
Note from Sissy: I loved that cake! Didn't want them to cut it.  My favorite, however, 
was when I was 6, and our mother made me a cake with a 
May Pole and ribbons.  I'm still happy! 
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GRANDMA JAHN'S DIVINITY 
 
3 cups sugar 
1/2 cup water 
1 cup white syrup 
2 egg whites 
A dash of salt 
1 cup black walnuts 
---------------------- 
Cook sugar, water, and syrup until hard crack* stage. 
Meanwhile, beat two egg whites until stiff.  
Pour boiling syrup over egg whites in thin stream. 
Add vanilla.  Beat until firm.** 
Quickly pour into buttered pan. 
 
Make it in winter on a bright sunny day, and put lots of black walnuts in! 
 
*Crack stage means put a little in cold water, pick it up and touch it against the cold wa-
ter bowl. If it cracks, like tick, tick, tick, it's ready. 
 
**Beat as long as you can without ruining the mixer.  
(Before it starts to labor.) Then finish mixing by hand- it's a job and a half.  A lady at the 
store where Mrs. Bone and I went, said she "burned up" three mixers making divinity. 
On the way out, she told me, "Don't you do that!" 
And I never did.  
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GRANDMA'S FAMOUS CRANBERRY BREAD 
 
2 cups flour 
1 cup sugar 
1 1/2 teaspoon baking powder 
1 teaspoon salt 
1/2 teaspoon baking soda 
1/4 cup butter 
One egg 
1 teaspoon orange peel ,grated 
3/4 cup orange juice 
3/4 cup light raisins 
3 cups chopped fresh cranberries 
------------------------ 
Stir first nine ingredients together. Then add raisins and cranberries. 
Pour into three large greased loaf pans. 
Bake at 350° for 45 minutes. Test for doneness with toothpick. 
Use small loaf pans or large muffin tins, if desired. 
 
Note from Granny:  You don't have to chop the cranberries – I never do.  
I never have orange peel, and it all taste the same. No use making stuff complicated or 
you'll never get anything cooked or baked. Some places in recipes say "zest". I don't 
even know what that is, and my stuff is just as good – I think. Well, good if you like it, 
like pickled pigs feet and boiled chicken feet without the toenails. 
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GRAPE SALAD  
Julie 
 
One 8 ounce package Philadelphia cream cheese  
1 cup sour cream 
1/2 cup sugar 
1/2 teaspoon vanilla 
4 pounds grapes, washed, stems removed 
Stir together. 
----------------------- 
Sissy's note:  Sprinkle a little sugar on top, brown and white, 
          and some chopped pecans. Also, I have used Cool Whip  
          or marshmallow cream in combination with one of the 
          top two ingredients.  
 
 
 
 

HEAVENLY HASH Lee 1952 
 

I served this to serving club in Canton, Kansas, ever so long ago. 
 
One loaf angel food cake 
One package of vanilla pudding 
     or cream filling for one pie 
1 teaspoon plain Knox gelatin dissolved in 1/4 cup water  
1 teaspoon vanilla 
1/2 cup whipping cream 
1 cup crushed pineapple 
Few chopped up cherries  
 
Prepare cream filling. Remove from heat. 
Add gelatin and stir until mixed well. 
Add vanilla, crushed pineapple, and cherries. 
Let stand until cool. 
Cut angel food cake into 1 inch cubes. 
Fold into cream mixture which has been folded into 
whipped cream. 
Pour into 9 x 9 Pyrex dish. Cool in refrigerator. Cut and 
serve. 
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HICKORY NUT CAKE 
 

Preheat oven to 325°. 
 
2 cups sugar 
2/3 cup butter 
Three eggs 
Dash of salt 
2 teaspoons baking powder 
2 1/2 cups flour 
1 cup milk 
1 cup hickory nuts or pecans 
Vanilla 
 
Bake for 45-50 minutes. 
 
TOPPING  
1/2 cup butter  
1 cup brown sugar.  
Boil for a Minute or so. Then add: 
1/4 cup milk 
2 cups powdered sugar 
Vanilla 
1/2 cup chopped hickory nuts 
 
 

HOGS EARS  
Mrs. Paxton 
 

Sift together: 
1 cup flour 
 1/4 teaspoon salt 
a little baking powder 
 
Add about 1/4 cup water to make a stiff dough.  
Divide dough into walnut sized pieces, about 12. 
Roll each piece on a floured board until thin. 
Put a hole in each piece. 
Drop into hot lard. Cook until light brown, then turn. 
Drain, dip into cooked syrup. Cool. 
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HUNGARIAN BUTTER HORNS 
 

4 cups flour 
One cake of yeast, crumbled 
1 1/4 cup butter 
1/2 cup sour cream 
Three egg yolks 
------------------------ 
Mix like piecrust, roll in wax paper, and chill. 
-------------------------------------------------------------------- 
FILLING 
 
Three egg whites 
Beat until stiff, and add gradually 1 cup sugar. 
Then add 1 cup finely chopped nuts. 
 
Cut dough into eight parts. Roll thin like pie crust. 
Then cut into eight wedges like pizza. 
Spread each wedge with 1 teaspoon filling, roll up like crescent- 
     start at the big side, roll to the point. 
Bake 15 minutes at 375, or 10 minutes at 400.  
 
Sprinkle with powdered sugar. 
 
 
 

IVA'S CAKE 
 
2 cups sugar 
2 cups flour 
Two eggs 
Little salt 
One or 1 1/2 teaspoon soda  
1 teaspoon vanilla 
One large can crushed pineapple (juice and all)  
1/2 cup pecans 
---------------------- 
Use jellyroll pan. 
Bake at 350° for 25 to 35 minutes. 
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KOLACHES 
Granny's and Grandmother's recipe 
 
Cousin Dorothy's KOLACKY is the  Bohemian recipe, and is another name for it. Don't 
know which came first.Someone said the original was pronounced "ko-LOTCH-kees". 
Since we're American, let's just say "ko-LA-cheez", and make them either way and eat 
them up. -Sissy 
 
Pat out each piece of crescent roll dough into a right triangle. Put a heaping tablespoon 
of pie filling in the middle, then fold the acute angles to the right angle and seal the 
edges. It will look like a diamond or a square with a fruit-filled vent on top. 
 
Bake at 350° for 12 to 15 minutes. 
Make a glaze of powdered sugar, milk, and vanilla. 
Drizzle over top of kolaches right out of the oven. 
 
Sissy's note: I'd like to try a cheesecake and cherry filling. I 
think I will. 
 
 

KOLACKY  
Cousin Dorothy Cruschel Cramer 
 
2 cups flour 
1/2 teaspoon baking powder 
1 cup butter 
8 ounce cream cheese 
1 tablespoon milk 
1 tablespoon sugars 
One egg yolk 
Pie filling for centers 
------------------------ 
Cream butter, sugar, cream cheese, and egg yolk.  
Then add dry ingredients. Roll into small balls. 
Flatten each ball and make an indentation. 
Fill with pie filling: cherry, apple, prune. 
Bake at 400° for 10 minutes. 
Sprinkle with powdered sugar as soon as they come                                    
out of the oven. 
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LADY BALTIMORE CAKE 
Aunt Sissy's and Uncle Zack's birthday cakes, May 9, 1951 -----April 17, 1930, every year. 
 
2 cups sugar 
1 cup shortening 
1 cup milk 
3 1/2 cups flour 
1 teaspoon salt 
3 teaspoons baking powder 
Vanilla 
Mix well and fold in six beaten egg whites. 
Divide evenly into 2 nine inch pans, greased and floured. 
Bake at 350° for 30 to 35 minutes. Cool on racks. 
 
FILLING between layers 
 
1/2 cup sugar 
2 tablespoons cornstarch 
1/2 teaspoon salt 
2 cups milk 
Two egg yolks, slightly beaten 
2 teaspoons butter 
1 teaspoon vanilla 
------------------------- 
Mix sugar, cornstarch, and salt in sauce pan.  
Gradually stir in milk. Cook over medium heat, stirring constantly, until mixture thickens 
and  a oils. Boil one minute. Remove from heat. 
Gradually stir at least half of hot mixture into egg yolks. Then blend into hot mixture in 
saucepan. 
Boil one minute more, stirring constantly. Remove from heat. Blend in butter and vanil-
la.  
 
Stir in small can of crushed pineapple, drained. 
Spread on first layer of cake, not all the way to the edge, or icing won't stick.  
 
Slice two bananas long ways and arrange on filling. Add 2 or 
3 maraschino cherries, cut up, just for color. Top with sec-
ond layer. 
 
Frost with 
WHITE MOUNTAIN ICING (Page 40) 
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WHITE MOUNTAIN ICING 
 
1 cup sugar 
4 tablespoons water 
1/2 cup white syrup 
Four egg whites 
1 teaspoon vanilla 
 
Mix sugar, syrup, and water in a heavy pan. Cover pan.  
Bring to a rolling boil, remove cover and cook to 242° or until syrup spins a 6 to 8 inch 
thread. 
 
Just before syrup is ready, beat egg whites until stiff enough to hold a point. Pour hot 
syrup very slowly in a thin stream into the beaten egg whites. Continue beating until 
frosting holds peaks. Spread on cake. 
-------------------- 
Granny's note: This is the real recipe: 
 
1/2 cup sugar 
2 tablespoons water 
1/4 cup white syrup 
Two egg whites 
1 teaspoon vanilla 
-------------------- 
This is too skimpy for a layer cake, that's why I always double it. Uncle Zack liked it pink. 
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Chicken Almalee 
Dr. A. L. Perokta 
 
Cut whole chicken in half longways.  
Put in broiler. Ruby with butter.  
When kind of brown, turn and butter again.  
Repeat as often as necessary until done.  
Watch carefully in the broiler—doesn’t take long.  

 
 
MILLION DOLLAR PIE  
Norman's favorite pie 
 
One tub Cool Whip 
One can Eagle Brand milk 
1/4 cup lemon juice 
1 cup crushed pineapple 
1 cup coconut 
Pecans on top 
Graham cracker crust 
 

 
Pink Stuff  
Aunt Joyce 
 
1 can big red cherries  
1 can chunk pineapple 
1 can Eagle Brand condensed milk. 
1 tub cool whip 
 
Note: Glenn Todd has the same recipe, but adds pecans.  

Aunt Norma’s Truck 
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MOLASSES CRINKLES 
 
3/4 cup butter 
1 cup brown sugar 
One egg 
1/4 cup molasses 
2 1/4 cups sifted flour 
2 teaspoons baking soda 
1/4 teaspoon salt 
2 teaspoons pumpkin pie spice 
------------------- 
 Dip each cookie in white sugar. 
Bake at 375° 7-8 minutes, OR 
400° 8-9 minutes. Check your oven. 
------------------- 
Mix just like cookies, then dip out with a spoon, turn over into a little bowl of white sug-
ar, and I bake at 400° 8-9 minutes.  
Recipe says cool, roll into balls, and dip – takes too long, and looks and tastes just the 
same done like chocolate chip except for sugar topping. It also says sprinkle a drop or 
three of water to make them crack – superfluous, unnecessary, and kind of dumb – just 
bake the cookies. 
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MO PEAS 
Tim named these as soon as he could talk. 
 
3 cups sugar 
1/2 cup cocoa 
One can pet milk – gradually 
1/2 cup syrup 
A dash of salt 
-------------------- 
Cook on medium low until it forms a soft ball.  
Add vanilla. Cool slightly and beat until kind of thick. 
Then pour over a whole bag of puffed wheat and mix. 
-------------------- 
If you cook this too high, too hot, too fast, it will turn "sugary", which is not good. This 
is really like a fudge.  
Mother was a wonderful fudge maker, always creamy and smooth – most people's  
wasn't. 
 

 

The world is so full of a number of things 

That we should all be as happy as kings.  
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MOTHER'S BUTTERSCOTCH PIE 
 
Read instructions first! Grandmother's recipe, but Grandma Jahn called it Caramel Pie 
because it has no milk. 
 
4 tablespoons white sugar 
2cups of water 
1 1/2 cups brown sugar 
One heaping tablespoon butter 
4 tablespoons cornstarch 
Four egg yolks 
1/2 teaspoon salt 
------------------------ 
Slightly brown white sugar in heavy pan or skillet. 
It will melt and make syrup. Add water and boil until that hard mass is dissolved, but 
don't boil it all away. Then add the brown sugar and butter.  Then turn it down until you 
get the eggs and corn starch ready.  Then pour a little of that mixture into the beat up 
eggs, stirring well. Then put it all back in the pan and bring to a boil.  Put into baked pie 
crust. Good if you like it. 
 
Sometimes I'd put coconut in it, pour it thin on a cookie sheet of piecrust. It's really 
sweet – don't make it very thick in a pan. 
 
 
 
 

NOAH'S APPLE CRISP 
 
1/2 cup brown sugar 
6 cups apples 
1 teaspoon cinnamon 
1 tablespoon water 
1 teaspoon lemon? 
1 cup oatmeal 
3/4 cup flour 
1/2 cup butter 
Bake at 325° for 25 to 35 minutes  
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NEVER FAIL DIVINITY 
 
2 cups sugar 
Pinch of salt 
7 ounces marshmallow cream 
1/2 cup water 
1/2 cup nuts 
Put marshmallow in mixing bowl. 
Boil sugar, water, and salt exactly 2 minutes. 
Pour over marshmallow. 
Beat until it loses gloss. 
Add nuts. Put in pan. 
 
I couldn't believe it would work, but it did! 
 
 
 
 
 

OATMEAL COOKIES 
Grandmother 
 
1 cup butter 
1 cup brown sugar  
One egg 
1/4-1/2 cup honey 
1 cup flour 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
3 cups old fashioned oats  
1 cup raisins 
1 cup nuts 
1 teaspoon vanilla 
------------------------ 
Bake at 375 for 8 or 9 minutes, or 10.  
Take out before they look quite done.  
They finish baking in the pan later.  
They get dry and hard if baked too long. 
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ORANGE SLICE BARS  
Larry Ford's mom, Jeanette 
 
2 cups brown sugar  
One stick butter 
Four eggs 
Vanilla 
2 cups flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
1 to 1 1/2 pound orange slice candies 
 
Put cookies on cookie sheet. 
Bake 350° 20 to 25 minutes. 
------------------ 
This makes kind of a thin batter, too soft to dip as cookies. 
 I put in cookie sheet, bake 20 or so minutes, cut into squares.  
My church people like it. 
 
 
 
 

OVEN CARAMEL CORN 
 
2 cups packed brown sugar 
Two sticks butter 
1/2 cup white syrup 
Little salt 
1 teaspoon baking soda 
24 cups popcorn 
Buttered cookie sheet 
------------------------- 
Boil sugar, butter, and syrup, five minutes, stirring. 
Take off heat and add baking soda. Stir well. 
Add to popped corn. Spread on cookie sheet. 
Bake in 200° oven for one hour, stirring every 15 minutes. 
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PANCAKES 
 
1 cup flour 
2 tablespoons baking powder 
2 tablespoons sugar 
1/2 teaspoon salt 
1 cup milk 
One egg 
2 tablespoons oil 
 
Beat together and let sit a minute or two before cooking. 
---------------------------------- 
I tried this one time – or twice: 
1/2 cup Jiffy mix – biscuit 
1/2 cup of Jiffy mix cornbread 
One egg 
Milk to make a thin batter. 
Maybe a little oil, but the mixes have shortening of some kind. 
Then I bake-cook-fry that as a pancake – almost good.  
With plenty of butter and syrup, it's OK. 
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PEANUT BRITTLE  
Ella Janzen 
 
2 cups sugar 
1 cup white syrup 
1/2 cup hot water 
1 tablespoon butter 
---------------------- 
Combine these and cook until it spins a thread. 
Then add three or 4 cups small Raw Spanish peanuts. 
Cook until light golden brown.  
Then add 1 1/2 teaspoon baking soda. 
Then spread onto buttered cookie sheet and cool. 
---------------------- 
Watch very carefully – too little cooking, it won't set up, too much cooking, it will burn 
and be no good.  
There is a very fine line of perfect! 
 
 
 
 

PECAN PIE  
Grandma Jahn 
 
Three eggs 
1/2 cup sugar 
1 cup white syrup 
3 tablespoons butter, melted 
Pinch salt 
 
Put one cup pecans into unbaked piecrust, maybe a few more. 
Mix other ingredients and pour over pecans. 
Bake at 350° for 45 to 50 minutes. 
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PECAN PRALINES 
Velma Elender -  Houma, Louisiana, where I went to Boarding School in the                               
French Mission, supported by The WSCS Methodist ladies. 
 
1 cup brown sugar 
1 cup white syrup 
1/2 cup cream – I use Pet milk 
3 tablespoons butter 
1 1/2 cup pecans 
--------------------- 
Combine all ingredients. Cook until soft ball stage. 
Let stand five minutes, beat until "hard". 
Drop by spoonful on waxed or parchment paper. 
 
Cook very slowly or it will turn to sugar - "sugary". 
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PUMPKIN BARS Elle's school 
 
Beat together: 
Four eggs 
1 2/3 cup sugar 
16 ounce can pumpkin 
1 cup oil 
 
Add: 
2 cups flour 
2 teaspoons baking powder 
1 teaspoon salt 
2 teaspoons cinnamon 
1 teaspoon baking soda. 
Spread batter in jellyroll pan. 
Bake at 350° for 25 to 30 minutes. 
Cool before frosting. 
 
ICING 
 
3 ounce package cream cheese 
1/2 cup butter 
1 teaspoon vanilla 
2 cups powdered sugar 
 
 

RHUBARB CAKE 
 
1 1/2 cups sugar 
1/2 cup shortening 
One egg 
1 teaspoon baking soda  
1 1/2 cups flour 
1 teaspoon salt 
1 cup sour milk 
2 cups rhubarb 
---------------------- 
9x13, 350° for 30 to 35 minutes 

PINEAPPLE SHEET CAKE 
 
2 cups flour 
2 cups sugar 
Two small cans crushed pineapple 
           (or two thirds of a large can) 
1 teaspoon baking soda 
1/2 cup of oil 
Two eggs 
Spread in greased 9 x 13 pan. 
Bake 350° for 20 to 25 minutes 
------------------------ 
TOPPING 
 
One stick butter 
2/3 cup Milnot (5 oz. can) 
1 cup sugar 
Boil 10 minutes, remove from heat, add: 
1 cup coconut – optional 
1 cup nuts 
1/2 teaspoon vanilla 
Spread on cake while hot. 
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RASPBERRY WHITE CHOCOLATE SCONES 
 
2/3 cup butter 
3 1/2 cup flour 
1/2 cup sugar 
4 teaspoons baking powder 
1/2 teaspoon salt 
1 1/2 cup raspberries, fresh or frozen, thawed, and drained 
1 cup white chocolate chips 
Two eggs 
2/3 cup Half & Half 
----------------------- 
Beat butter, sugar, and eggs together until smooth. 
With a wooden spoon, blend in dry ingredients and Half & Half. 
Batter will be rather stiff, like shortbread cookies. 
Gently fold in white chocolate chips and raspberries. 
Scoop generous spoonfuls out onto a greased cookie sheet like drop biscuits. 
Bake at 375° for 15 minutes or until golden. 
Serve warm. Makes about 24 scones. 
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ROCKS 
Uncle Wayne used to make these.  
 
1 cup butter 
1 1/2 cup brown sugar 
Three eggs 
3 cups flour 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 teaspoon cinnamon 
1/2 teaspoon nutmeg 
1 cup nuts 
1 cup raisins 
--------------------------- 
Everybody knows the rest. 
 
Wayne made these at Christmas time, a week or two before, and put an apple in the jar 
to mellow them, otherwise they were like ROCKS!!! I'm going to make these some day -  
it's still winter. Tomorrow is Valentines Day!!! 
 
 

RUSSIAN TEACAKES 
 
1 cup butter 
1/2 cup powdered sugar 
1 teaspoon vanilla 
2 one 1 cup butter 
1/2 cup powdered sugar 
1 teaspoon vanilla 
2 1/4 cups flour 
2 teaspoons baking soda 
1/2 teaspoon salt 
3/4 cup finely chopped nuts 
---------------------- 
Work all this together almost like piecrust.  
Cool, roll into balls like a small walnut. 
Bake at 400° for 10 to 12 minutes. 
Don't let them get brown. 
When done, roll in powdered sugar. 
Cool a little, roll in powdered sugar again. 
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SNICKERDOODLES 
 
1 cup butter 
1 1/2 cup sugar 
Two eggs 
2 3/4 cups flour 
1 teaspoon baking soda 
1 teaspoon cream of tartar (optional, no difference)  
One half or less teaspoon salt  
Vanilla 
----------------------- 
Stir it up real good. Dip tops in: 
 
2 tablespoons sugar 
2 teaspoons cinnamon 
 
Bake at 400° for 8 to 10 minutes. 
 
 
 
 
 
 
 

SPICED TEA 
(Methodist Church Christmas Tea 2000) 
 
This was when Vandalia and Mulberry Grove were in the same district. Now Vandalia 
doesn't  have their Christmas Tea anymore. We had so many good friends there that we 
saw once a year. 
 
1/2 gallon apple juice 
1 1/2 quart cranberry juice 
Two sticks cinnamon 
1 teaspoon whole cloves 
1/2 cup brown sugar 
Simmer 30 minutes 
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TAFFY  
Grandmother Lennie Perotka 
 
2 cups sugar 
1 1/2 cup white syrup 
1 cup water 
1 teaspoon paraffin 
1 teaspoon gelatin 
1 teaspoon vanilla or peppermint 
--------------------------------- 
Pour water over sugar and syrup, stirring until dissolved with big metal spoon, not 
wooden. 
Cook until three threads drop at once. 
 Add paraffin first , then gelatin. 
Cook until three threads drop again. 
Cool a little. Add vanilla or peppermint, and 2 to 3 drops of food coloring, if desired.  
Then pull with buttered hands. Lay out on surface sprinkled with powdered sugar. 
 
 
 
 
 

RAISIN BISCUITS  
Iris Price 
 
2 cups Jiffy mix 
4 tablespoons sugar 
6 tablespoons butter 
1/2 cup milk 
1/2 teaspoon cinnamon 
1 cup raisins 
 
Option 1: 
Dip tops in brown sugar. Drop onto parchment. 
Bake at 450° about 12 minutes. 
Drizzle tiny bit of butter on top.  
Bake another 2 minutes. 
 
Option 2:  
Bake at 450° about 12 –14 minutes and top with  glaze 
while warm. 
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SOUTH DAKOTA BARS 
 
One yellow cake mix 
1 cup butter 
One egg 
Mix on high, press into pan. 
------------------- 
FILLING 
 
One egg 
14 ounce can sweetened condensed milk 
Mix together, then blend in 
One half package heath bar, crushed 
1 1/2 cup chopped pecans 
Bake 20 to 25 minutes at 350°. 
 
 
 

WHITE MOUNTAIN ICING 
 
1/2 cup sugar 
2 tablespoons water 
1/4 cup white syrup 
------------------------- 
Cook until it spends three threads (hard crack stage). 
Then pour over two egg whites that have been beaten rather stiff.  
Add 1 teaspoon vanilla and food coloring, if you want pretty. 
Maybe a half dash of salt. 
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WORLD WAR II CAKE 
 
1 1/2 cups water 
1 cup raisins 
1 cup sugar 
1/2 teaspoon salt 
2 1/2 teaspoons pumpkin pie spice 
2 tablespoons butter 
1 cup flour 
1/2 teaspoon baking powder 
1 teaspoon baking soda 
1 cup nuts – English walnuts work best 
------------------------- 
Bring first six ingredients to a boil.  
Remove from heat. 
When slightly cooled add flour, soda, baking powder, and nuts. 
(If mixture is too warm, it messes up the baking soda.)  
Stir and bake 30 minutes at 350°. 
Ice with lemon icing. Just add some lemon to white icing. 
 
 
 
 

ZUCCHINI BREAD 
 
Preheat oven to 325° 
3 cups flour 
4 cups zucchini 
2 1/2 cups sugar 
1 1/2 cup oil 
Four eggs 
4 teaspoons vanilla 
1 teaspoon cinnamon1  
1/2 teaspoon baking soda 
1/2 teaspoon baking powder 
1 cup nuts 
Pour into greased loaf pans or sheet pan. 
Bake for 50 minutes. 
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ZUCCHINI CAKE 
 
3 cups grated zucchini 
3 cups sugar 
1 1/2 cup oil 
Four eggs 
3 cups flour 
1 teaspoon pumpkin pie spice 
1 teaspoon salt 
1 teaspoon baking soda 
2 teaspoons baking powder 
1 cup nuts, chopped 
1 teaspoon vanilla 
----------------------- 
Beat eggs and sugar together, add oil, zucchini, mix well.  
Add dry ingredients that have been sifted together several times.  
Add vanilla and nuts last.  
Bake in loaf pan 1 1/2 hour at 300°. 
 
 
 
 
 

 
“People who quietly do their jobs, tend their children, run 

the farm, fix shoes, cut hair, and teach children are the glue 
that holds the world together.”  Martin Luther  
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AGNES' FRIED BREAD 2006 
 
2 1/2 cups flour 
1 1/4 tablespoon sugar 
1 teaspoon salt 
1 tablespoon baking powder 
Enough milk to make a sticky dough, at least one cup. 
------------------------- 
Roll almost flat. Pat with hands, using lots of flour. 
Put a couple of cuts in each piece as you put it into the hot oil. 
Fry in lots of oil until golden brown. 
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ANN LANDERS' MEATLOAF 
 
Dear Readers: 
I swore I would never do this again, but the pressure has been too much. I'm caving in. 
 
In 1959, I printed a recipe for meatloaf. Since that time, I have received thousands of 
requests from readers who have heard about the recipe and others who have lost 
theirs. Actually, I shouldn't be so apologetic. A whole new generation has been born 
since the recipe first appeared.  
Here it is. Enjoy! 
 
2 pounds ground round steak 
Two eggs 
1 1/2 cups breadcrumbs 
3/4 cup ketchup 
1 teaspoon Accent 
1/2 cup warm water 
One package Lipton's onion soup mix 
-------------------- 
Beat thoroughly. 
Put into loaf pan. Cover with two strips of bacon, if you like. 
Pour one 8 ounce can of tomato sauce 
over all. Bake one hour at 350°. Serves six. 
 
 
 

AUNT NORMA'S FREEZER PICKLES 
 

4 cups cucumbers  
2 cups of onions 
3/4 tablespoon salt 
3 tablespoons water 
 
Soak two hours. 
 
One scant cup sugar 
1/2 cup vinegar 
Stir and dissolve completely. Warm on stove, then cool. 
Stir everything together. Put in freezer bags and freeze. 
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BROCCOLI SOUP  

Lorene Jerke - South Dakota friend 
 
2 cups milk 
One diced onion 
3 tablespoons butter 
3 cups water 
3 cups of broccoli 
1 cup cooked carrots 
Three chicken bullion cubes 
6 tablespoons flour 
1/2 pound Velveeta cheese 
------------------------- 
Sauté onions in butter. 
Boil broccoli water. 
Dip broccoli out, add cubes to liquid. 
Thicken with flour. 
Add cheese, milk, broccoli, and carrots. 
Heat and serve. 
 

DUMPLINGS  
(This is a different kind of dumplings.) 
 
2 cups flour 
3 tablespoons shortening, part butter 
1 teaspoon salt 
One small egg 
1/4 to 1/2 cup sweet milk 
Optional 1 teaspoon baking powder 
 
------------------------------- 
 
Blend dry ingredients. Add beaten egg and milk.  
Knead a little. Roll very thin.  Cut into 1 1/2" strips,  
       then 3/4" pieces, drop into boiling broth.  
 
Cook 15 - 20 minutes. 
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EGG NOODLES 
 
One egg 
2 tablespoons milk 
1/2 teaspoon baking powder 
Salt 
About 1 cup flour 
Roll and cut. Cook in chicken broth. 
------------------------ 
This is my method from over the years, a combination of what I learned from my moth-
er and my mother-in-law. First I boil two chickens – sometimes only one, but with two 
chickens I have some meat left over for chicken salad which I like better than noodles. 
 
Now, I use three egg yolks and one whole egg, 2 tablespoons milk (Grandma Jahn used 
one half eggshell of water). Stir that up with a fork. Add  about a cup of Jiffy Mix – that 
makes them more tender. 1 teaspoon salt – I use "Vegesal", a seasoned salt. Stir that all 
up real good. Then add flour to make it firm – more so than piecrust. Then I cut that 
ball of dough into fourths and roll each quarter rather thin. Then I cut into strips, then 
lay the strips on top of each other with flour between and cut thin or wide. Shake the 
flour off and sprinkle into boiling broth. Watch so they don't boil over, so easily they do. 
In the meantime, you've taken the meat off the bones – don't waste any meat, do it 
carefully. Then when the noodles are done and tender, chop the chicken up a little and 
add to the noodles. I like to sauté a little onions and celery in butter and either add to, 
or as a side for whoever wants it that way. Also, when my children were young I would 
add at the very end, done, turned off, a bag of frozen peas and the noodles were still 
hot enough to cook them enough. It added a little sparkle. I don't like all "white" food 
on the table. Noodles, mashed potatoes, white meat of chicken, cauliflower, and angel 
food cake – with a beautiful white tablecloth. It would be just as bad as going to Sub-
way! I did once!! Not the food – Subway! Now I know better, never again !!! Evelyn 
Koertge and I did not like Subway, Sunday, Lincoln's birthday, 2017. 
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HAMBURGER ROAST from grade school 
 
Brown 1 pound of hamburger with a few onion flakes. 
Drain. Transfer to a casserole dish. Add salt. 
Make mashed potatoes with three or four potatoes.  
Spread on top of hamburger.  
Bake at 350° for about 20 minutes, until peaks  
           of potatoes are light brown. 
Top with roast beef gravy or cheese or just butter. 
 
         
 
 
 

HEAD CHEESE  
Grandma Jahn 
 
Boil head, tongue, and heart 3 to 4 hours. 
Remove meat and allow broth to cool. 
Skim off fat. Cook oatmeal in broth. 
Oatmeal mixture should be equal to amount of meat. 
Remove meat from bones and grind. 
Combine meat and oatmeal mixture. 
Add salt and pepper. 
Pour into shallow pans and let cool. 
Cut into squares and wrap in wax paper. 
Store in freezer. 
 
Note: You can use other parts of the pork.  
Slice thin and fry for breakfast. 
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HOMEMADE LYE SOAP 
Grandmother Perotka 
 
2 1/2 pints cold water 
One can lye 
13 1/2 cups grease 
------------------------ 
Heat the grease to 80° to 100°. 
Put lye into water and stir real good. 
Cool the lye water to the same as 
the grease - 80° to 100° 
Carefully and slowly pour water into 
grease and stir well until solution  
thickens and is a rich honey color.  
Pour into granite pans.  
Cool overnight. Cut into squares. 
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MANDARIN CHICKEN Delmont, SD 2009 
Hannah and Seth Becker 
 
Fry the chicken. Put into baking dish. 
 
Preheat oven to 350° 
 
Sauce: 
1cup chicken broth 
3/4 cup sugar 
2 tablespoons soy sauce 
1/2 cup catsup 
3/4 cup vinegar 
Dash of salt 
2 tablespoons cornstarch mixed into cold broth or water 
 
Bring to boil, pour over chicken in baking dish. 
 
Bake 20 minutes. 
 
 
 

MAYONNAISE  
Farrell Dothager 
 
1 cup sugar 
2 tablespoons flour 
1 teaspoon dry or prepared mustard 
1 teaspoon salt 
Three eggs, beaten 
2 cups vinegar 
1/2 cup cream 
1 in. square of butter 
 
I made this when I worked and cooked 
for Claud Bruner and his sister Mary- 
a retired nurse. 
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SALMON PATTIES 
 
Large can of salmon 
Two eggs 
10 to 12 crackers, crushed 
Pinch of sage 
Maybe a spoonful of flour 
------------------------- 
Make patties and fry in oil. 
 
 
 
 
 

TOSSED SALAD DRESSING 
 
1/2 cup salad oil 
1/2 cup ketchup 
1/2 cup vinegar 
1/2 cup sugar 
1 teaspoon salt 
Juice of one lemon or 2 tablespoons Real Lemon  
One small grated onion or instant minced onion maybe used 
-------------------------- 
Mix all ingredients and blend well. Refrigerate. 
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SAUSAGE BREAD  
Aunt Joyce 
 
1 pound sausage 
1/2 cup onion, diced 
1/4 cup celery, diced 
1/4 cup green pepper, diced 
One clove garlic 
Cook together, then drain.  
Add: 
3 ounces cream cheese 
2 teaspoons of green onion tops 
2 tablespoons parsley 
 
Unroll crescent rolls on greased baking sheet. 
Press perforations together. 
Roll or press into 10 x 12" shape. 
Spoon sausage in the middle. 
Cut 1 inch strips 3 inches long on each side. 
Wrap edges over sausage like a braid. 
Brush with beaten egg. 
Bake at 350° for 20 to 25 minutes 
 
 
 

TUNA BOATS 
 
Drain one can of tuna. 
Mix in a little mayonnaise,  
a little sweet relish, 
        and a little dill relish. 
Fill three hot dog buns with tuna mix. 
Add strips of cheese on top. 
Bake at 350° for about 15 minutes, until  
          bread is toasty and cheese is melted. 
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WHITE BREAD  
Aunt Pearl 
 
Two cakes yeast dissolved in 1/2 cup water (or one soup spoon full dry yeast) 
6 tablespoons sugar 
1 rounded tablespoon salt 
4 cups hot water 
2 tablespoons shortening 
Sifted flour 
 
----------------------- 
Put hot water in crock. Add shortening, salt, sugar.  
When shortening melts a little, add enough flour to make soft sponge. Add yeast. Whip 
with split spoon until very smooth. Add more flour, about a cup at a time and beat until 
it's too stiff, then knead in bowl until you can turn it out on the board and knead. 
 
Turn back into greased crock, let rise until double.  
Knead again, back into crock. When double, make into four loaves, let rise, bake at 350° 
for 45 minutes, or until nice and brown. Turn out on a cooling rack in a few minutes or it 
will "sweat" in the pans. 
 
 
 
 

UNCLE WAYNE'S GOURMET CORNBREAD 
 
2 cups cornmeal 
1 and 1/2 teaspoons baking soda 
2 to 3 tablespoons bacon grease 
Two eggs 
Buttermilk (make batter thin) 
Salt  
2 to 3 cloves of garlic 
Onion 
Corn, drained 
Green pepper 
Bake until brown. 
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PLAY DOUGH  
Julie 
 
1 cup flour 
1/2 cup salt 
1 teaspoon cream of tartar 
1 cup water 
1 tablespoon oil 
Food coloring 
-------------------- 
Cook on medium heat and stir until it turns into play dough. 
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THE GREAT UNCLES 
 

One Sunday's dawn, a legend gone, 
The last of three great brothers 
Three lives with lore shaped by war, 
Hard work, and grit and others. 
 
Scared a tad, as a lad, 
Of these uncles tough and worn 
But it turned out such, not so much, 
After a trip around the Horn. 
 
The tales tall but they saw it all, 
And retold them for reasons 
Listening close, what I heard the most 
Was changes of the seasons. 
 
The world was theirs, and for the heirs 
They fought for it, then built 
They kept it good as long as they could 
'Til the balance began to tilt. 
 
So I'd pick up my tool, try to stay cool  
When working for them as the rook  
If I said something fool that I learned back in school  
They'd all three gimme the look. 
 
Lessons learned, dollars earned, 
What's the Right and the Left I can tell  
But if I step in a rut with my eyes half shut  
They're not there to ring my bell. 
 
Their kind grew old, but broke is the mold  
And lives to the brim were filled  
We are left to resume and I just assume  
God had for them something to build. 
 
These mighty misters along with good sisters  
They kept the devil off track  
Can't count the worth of these legends from earth  
Great Uncles Wayne, Clell, and Zack. 
 
                                      by Toben Price 

Zack V. Perotka  

Wayne E. Perotka  

Clell T. Perotka  
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Golden Flatbread 
Sarah Jahn Edgington 
 
2 cups golden flax meal  
3/4 tsp mineral salt  
3/4 tsp Stevia blend, or 1 1/2 tsp Erythritol, or no sweetener works fine too.  
1/4 cup coconut oil  
1 cup egg whites (carton or fresh)  
1/2 cup water  
1 Tbls baking powder  
----------------------- 
Pre-heat oven to 350°. Mix dry ingedients (it's a good idea to sift because globs of bak-
ing powder or sweetener are not tasty). Add wet ingredients. Use parchment paper to 
line a 9 x 15 baking sheet. Use a spatula to spread out the batter. Bake for 20 minutes. 
Let cool briefly, then cut into sections.  
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Jeff’s Bacon  
Jeff Jahn  
 
Take one or two pounds of bacon. 
Cut it all in half and put the whole thing in a big skillet with a couple of tablespoons of 
bacon grease. Cook over medium heat, turning over and stirring occasionally until there 
is a light foam on top. Then it's done. 
 
 
 
 

Robb’s Waffles 
Robbin Jahn 
 
Use the recipe on the Jiffy Mix box, but throw in a handful of cornmeal.  
Probably a little more milk, too. 
 
 
 
 

To Clean Silver 
Helpful Tip 
 

Set a big pot of water to boil. 
Carefully line a non-aluminum pan with heavy duty foil. 
A broiling pan works well. 
Arrange all the silverware on the foil. 
Sprinkle over it about a half box or more of baking soda. 
Slowly pour boiling water over top, covering silverware. 
Let set until almost cool. 
If anything is not covered, you may need to turn, say, forks over to get the tines in the 
hot water, shuffle things a tad. 
When finished, rinse and dry silver, throw foil away. 


