










Cookies

Frvit Bars

% Cup buller
1 Cup granulalcd sugar
2 Eggs
1 tsp. vanilla
~/a Cup sifted rIour
1 tsp. baking powder

% tsp. Mit
1 Cup chopped nutl
lh Cup red candled cherrle::t, halved
1 ClIp I'lHced pitted dales* Cup each, 811ced soil dried apri­

cots and fl,lt'8

Cream bulter, add sugar and cream until light and fluffy. Add
eggs. Add sifted dry ingredients, nub! and emil Mix well and
spread in greaacd 9'" square pan. Bake in 350 degree oven approxi­
mately 45 minutes. Let. stand in pan un cold, or overnight. Cut
Into 3"xlN bars, and roll each bar lightly in granulated sugar.

Olga Rozencwajg

Grant ~'" 0 LDrd, th6 8t-Tvnity 10 aooopt tll.086 thing!! which
oonnot Vv o1oangod, th6 courage to change thv thillgs which
call be cMmged, and 1M ~dom to know the dlflr:rencc.

Southern Peean Bars

Sift together:
11/, Cup sine<! flour

Blend together:
1/3 Cup butter or margarine

% tap. doUble-action bClking powder

% CUp firmly packed brown sugar

Cream well. Add the dry ingredients. Mix with electric mixer or
spoon until mixture resembles coarse meal. Stir in %. c. pecans,
chopped fine. Mix well. Pat firmly f nto bottom of well-greased
12x8x2 inch pan. Bake at 350 degrees for ten minutes only.

oaIt
vanilla

up.
up.

Pecan Topping

Beat 2 eggs until foomy.
Add:

" (;up dark corn syrup
% (;up firmly packed brown
:I '1'001'. nOur

Mix. well. Pour over partially baked crust. Sprinkie with *' c.
pecans, coa1"l3ely chopped. It desired, fold the chopped pecans into
filling, before pouring over el"ust and arrange pecan halves over
top, one for eaeh bal". Bake at 350 degrees 25 to 30 minutes. Let
cool in pan. Cut in bars.

Mrs. Bowen
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:'i CUp!! flour, not IIlfted

Cookies

Kathleen Hemstreet's Shortbread
1 Lb. IV)ft butler
1 Cup IlUgnr

Cream buller and sugar in Mixmasler. Add a little vanilla. Com·
bine flour with these ingredients. Place in a large jelly roll pan
and pack ¥.! inch thick. Prick thoroughly with fork. Bake in 225
degree oven for 10 minutes, then 200 dcgrce oven for one hour.
Sugar and cinnamon may be sprinkled over top before baking
(optional). Cut in squares. Lydia McBurney

Scotch Shortbreads
1 CliP butte!' or margarine
~ Cup brown 9ugllr

21.j. CUPi:l sitted nOllr
1~ tsp. Stllt

Soften butter, then cream with brown sugar until light and fluffy.
Add flour and salt. Mix well. ChUl dough; then force through
cookie press, or shape dough in rolls, about 1% inches in dia·
meler. Wrap in paper or foil. Chili, then slice and bake. Bake In 0.

375 degree oven B to ]0 minutcs. Makes 4 to 5 dozen cookies.
Mrs. J. Terry Smith

Yum Yums
1 Cup nulmeau
llA, CUP!! brown "UKar
lJ.. Cup sllOrlening
1% Cup sifted flour

) 1~ tsp. baking powdcr (2 in Aruba)
IA tlJp. salt
:1. EggB, separated
l tsp. vlI.nillll.

Cream shorlening. Add Onc cup brown l'Iugar and egg yolks. Add
dry ingredients. Spread mixture In pan. Sprinkle one cup chopped
nutmcats on mixture. Beat egg whites etlff and add 1h c. brown
sugu. Spread over nulmeatB and bake 25 minutes at 350 degrees.
This will fill a 9x12 baking pan. Coo! and cut into squares.

Maude Welch

Sand Cookies and Tarts
1 Cup butter
lk Cup sugar

11~ Cup nOllr
1~ CUp pecans

Cream butter and sugar, flour and cut-up nuts together. Drop on
baking plate. Put in oven for 10 minules at 375.... This same
recipe can be used without the nuts and put in sandtart fornt8.
FlU with cream IUld put cherry or frc9h fruit on top.

Mrs. N. P. Schindeler
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Cookies

Pecan Squares

1 Egg yolk
~ CUPli flOur

~ Cups pecanll, chopped
(walnutll are also good)

Cream buller and sugar. Add egg yOlk and sift in flour. Mix. Pat
flat on cookie sheets (two large and one small one). Usc rolling
pin over waxed paper to help roll out dough. Brush mixture with
unbeaten egg white. Sprinkle wilh finely chopped nuts. Bake in
slow oven (250 0

) until tl golden brown. Cut in squares while hot.
Mrs. Hoagland

1 DIp blltter or marj~'arlne

1 % CUpll bra",,,, IlUKar
Topping

1 Egg white

Scotch Short Bread - Annie Fernando's Recipe

1 Lb. butter
~ teacups lIugar

5 teacups flour
1 pkg. Malzena cornstarch

Cream butler. Add sugar, then flour. Blend well. Roll out in small
portions. Cut into desired shapes. Place on cookie sheet. Bake in
2250 oven for about an hour. Let coolon sheet. This should make
about 100 pieces. Store in tightly closed box 01' container.

Liz Moore

Sea-foam Nut Squares

Sift together:
~ cups flour ~ tap. Ilalt
1 tsp. uoulJle-action baking powder % tsp. soda

Cream 1!z c. shortening. Add gradually 1;4 e. sugar and % e.
firmly packed brown sugar, creaming well. Add 2 egg yolks, 2 '1'.
cold water, % tsp. vanilla. Beat well. Measure % e. milk. Add
alternately with dry ingredients to creamed mixture. Mix thor­
oughly. Spread in well-greased 15xl0 inch pan or two 9x9x2 inch
pans.

Beat two egg whites until stiff but not dry. Add ilk c. brown
sugar gradually, beating well after each addition. Spread over
cookie dough. Sprinkle with 1 c. nuts, chopped. Bake in 325 Y

oven 2:5-30 minutes. Cut into squares while still warm. Makes 4
down squares.

Eleanor Hanlon
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Cookies

Toffee Bars

Combine in mixer bowl and blend well:
~ Cup brown sugar 2 tsp. vanilla
% Cup granulated sugar % tap. aaIt
1 Cup butter :1. Eggs

Add to above mixture and stir until blended:
1 Cup sifted flour 1 Cup uncooked rolled oata

Bake at 350~ in 13x8x2 greased pan about 15·20 minutes. Frost
with one package "Junket !<udge and F'rosting Mix." Usc direc­
tions on package for frosting. Garnish with chopped nuts or Cr)·

conut. Cut when cool into 24 bars.
Mrs. K. L. Weill

Tlwl16 Who throw mud never have clean hands.

Toffy Triangles

Cream well:
1 Cube margarine
1 C'1.lbe butter

Add to above and mix well:
1 Egg yolk
1 tsp. vanilla

1. Cup White sugar

:l Cups aifted flour
~ ClIp nutmeata, chopped

1 <..:up walnuts
1 pkg. chocolate chips
Z <..:ups !lour
1 tap. salt
1 tsp. soda

Preas out evenly and thinly on a largc-sizc greased cookie sheet.
Spread unbeaten egg white over dOllgh and sprinkle another l.h C.
nutmeats. Bake one hour at 250~. Cut in triangles while warm.

Mrs. J. Waasdorp

Cereal Cookies

1 Cup butter
1 Cup brown sugar
1 Cup white augar
:1. Eggs, mixed In one at a time
1 <..:up cornflakes (rolled)
Z <..:ups oatmeal

Mix all together and drop by teaspoon on greased bakIng sheet.
Bake at 375~ for 12 minutes.

Mrs. Ruby Platek
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