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Nliscellaneous

1980’s - .From bottom left - Trevor Smith, Janet Smith, Dorothy, Fliggins,
Jourdan Smith, Bryan Leipper, Dale Leipper, Diane Leipper, Brittany
Smith, Ben Smith, Anita Leipper, Bryan, arrison, Virginia Leipper

July 5, 2003 Leipper Family Recipes lams Page 215



¥ A year’s Bill of -Fare (samples) €

January day Z - Breakfast- buttered toast, fried mush and maple syrup, friec liver.
Dinner- Meat pie with chili sauce, mashed turnips, stewed corn; apple dumplings with sauce, cake.
Supper - Tea rolls, sardines with sliced lemon, rusk, jelly.

February day 1 - Breakfast - Flot rolls, broiled sirloin steak, saratoga potatoes. Dinner
- Chicken pie with oysters, roast potatoes, salsify, dried Lima beans, lobster salad, current jelly, orange
pudding, fruit cake. Supper - Cold rolls, cold tongue, cake and jelly.

Nlarch day 3 - Breakfast - Corn muffins, broiled fish, escaloped eggs. Dinner - Boiled salt
cod with mashed potatoes, canned peas, cabbage salad a la Mayonnaise, baked custard cake. Supper -
Bologna sausage sliced, broiled and buttered , hot plain bread, toasted rusk, raspberry jam.

_April dayy 2 - Breakfast - Fried frogs, fried potatoes, corn gems, boiled eggs. Dinner -
Beefsteak soup, beefsteak pudding, steamed potatoes, mashed wurnips, slaw, boiled custard, jelly. Sup-
per - Plain bread, pates of cold chicken, hot shortcake and jam.

- DNlay day 1 - Breakfast - Buttered toast, served with fricassee of cold boiled or canned fish,
hoiled eggs. Dinner - bacon boiled with spring greens, potatoes, beats, parsnips: plain boiled rice with
cream sauce, jelly cake. Supper - steamed crackers, sliced beef, rice fritters with sugar.

June day 15 - Breakfast - Flannel cakes, pates of cold veal. potatoes fried. Dinner - Boiled
corned beef, potatoes, turnips, wilted lettuce, cocoanut pudding cake. Supper - Plain bread, cold corned
beef, corn meal mush or hasty pudding with cream.

July day 14 - Breakfast - Srench rolls, vegetable hash, broiled beefsteak, cotiage cheese.
Dinner- Mock (or real) turtle soup, baked heart, baked potatoes, stewed beans; chocolate pudding,
cocoanut cake. Supper Buttered toast, cold sliced heart, cottage puffs, stewed tomatoes.

.August day 29 - Breakfast - Nutmeg melon, Srench pancakes, boiled ham, sliced toma-
toes. Dinner - Roast prairie chicken, mashed potatoes, boiled onions, peaches and ice cream. Supper -
plain bread, sliced chicken, watermelon.

Septermber dayy 2- Breakfast - Biscuit, broiled bacon, tomatoes. Dinner - Beef al la
mode, potatoes boiled, onions baked, egg plant, cabbage salad; apple pie mixed cakes. Supper - Pop-
overs, honey, peaches and cream.

November day 22 - Breakfast - Breakfast wheat, broiled steak, potatoes, plain
bread. Dinner - Roast goose warmed over, baked potatoes, macaroni with cheese, grape pie, cake.
Supper - Buttered toast, cold sliced goose, fried apples, rusk.

December Oayy 25 - Breakfast - Grapes and bananas, broiled oysters on toast,
waffles with honey. Dinner - Raw oysters served with sliced lemon: Turtle soup: baked fresh fish; roast
turkey garnished with fried oysters, mashed potatoes, Lima beans, pickled beats, mayonnaise of
chicken salad, celery, cranberry sauce; Christmas plum pudding with rich sauce; mince pie, sponge and
lady cake, mixed fruit and nuts. Supper or Luncheon - Curried oysters, Vienna rolls, slaw, apple trifle
with whipped cream, lady fingers, cake.
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whatd cook’ “TEOV Spice Cake
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1% ¢. sugar

B 5 eses(% to 2/3 cups)
2. cups softs silk flour op
1 7/8 c. sifted a1 purpose flour
o 1% tsp. baking powder
- % tsp. soda

3/% tsp. salt

3/4 tsp, nutmeg, 1 tsp, cinnamon

2 tbsp. cocoa, 3/4 ¢, sour milk

} tsp. vanilla y 1 tsp lemon extract
i €. coarsley chopped nuts

% ¢. chopped raisins

grease & flour 2 layer pans or 1 13x9" pan
¢ream sugar and shortening, add eges

add spices. put nuts and raimins in flour 80
they will not 0 to the botton of the cake.
Add to other ingredients. 4dd the rest of
the ingredients., Mix and put in pans.,

Bake at 350° for 30 to 35 min..

Mocha Icing

6 tbsp. softened butter or shertening

1 egg yolk

3 cups of sifted confectioners sugar

1% tbsp. cocoa, 1 tsp. cinnamon & 1% tbsp.

hot coffee
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& “The Laundry - When inviting friends to visits of a week or more, try to
fix the time for the visit to begin the day after the ironing is done. The girl
Jeels a weight off her mind, has time to cook the meals better, and is a much
rmore willing attendant upon guests.
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¥ _Antidotes to Poisons ¥

Poison Antidotes
Arsenic send for the doctor and his stormach pump
SLeac Lemonacdle, strong, Epsom salts
Opium & other Emetics, Cold douche, exercise & heat
narcotics
Macdl-cdog bite Apply fire in some form to the wound,

thoroughly and immecdiately

Bite of serpent Same as _for mad dog followed by whisky
to intoxication

Holiday Scenfs

Virginia Lejpper
Combine
Whole allspice Cinnamon sticks
Whole cloves Pieces of dried orange peel.

Put a tablespoon or two in 3 cups of water in a small pan. Bring to a boil on
the stove and simmer, adding more water as needed.

¥ _Jints for the Well - Never enter a room where a person is sick with an
infectious disease with an empty stomach.
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This is a cook book Nlother
(Virginia) picked up in the

1950's

A TYPICAL AL

Green beans 'nd hamhock, onion 'n
‘tators, served with fried biscuits
'n cottage cheese,

(This was often used on washday,
because a big outdeor fire was
going, to beil the wash water, and

it could be used to be cooked over
while the clothes were being scruk-

ped, The cottage cheese could be
kept for several days, so it would
be prepared in advance, The beans
would have been picked and snapped
the day tefore, 30 the only thing
to take up -washing time wss the
bread,)

Pick the green beans; wash 'em good,
makin' shore ya git all the bugs
off'n 'em. Snap 'em, 'n pit 'em
in a big kittle.

Whittle off all the good ham frum
a hock, ' nd save back. Pit tha
fat, bone 'nd skin in tha kittle
with tha beans,

Add 2 er 3 small onions, salt 'nd
pepper; kiver 'em with water, 'nd
cook slow fur a whilse. Later,
pit in sum 'tators 'nd finish
cookin' .

FRIED BISCUITS

Take 'n sift 2 cups a flour with a
big pinch s sodie, a little pinch
a s2lt., Add bout a cup a sour milk,
'n mix. Kinda knead hit a little bit
then pull off egg cized balls, Then
you jist pull ‘em out til they'se
bout % inches long, 'n drop ‘em
in hot gresse 'n fry til they's dun,

Be shore 'n check yore flour, 'nd
sift hit, %o make shore thet there
bain't been no bugs got in  hit

since you‘ns had the miller grind

nit fur you.

The only thing's wrong with fried
biscuits is thot they ain't too good
cold, so don't cook more'n you'd sat
in one settin,

COTTAGE CHEESE

Skim yore milk, 'n sour hit., Then
cock hit til curds form. Wash hit
real geod, 'nd 1ot hit drein  'rd
cocl by hengin' hit, ull tied up in
a clean rug, on the fonce.

#hen hits cool, you kin pour sum
goud cream over kit, if'n you got
hit to spare. Add nuff selt 'nd
pepper to suit yore family,

o ko oo sl o o o S K R 6k o oK ok 3K K o O el

{In the winter, fresh salad atuffs
were not aveileble, so in. * their
place cottage chezse, oniochs, kraut,
pickles, and the like were eaten.
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¥ _Antidotes to Poisons ¥

Poison Antidotes
Arsenic send for the doctor and his stomach pump
Lead Lemonade, strong, Epsom salts

Opium & other Emeetics, Cold douche, exercise & heat
narcotics

Mad-dog bite Apply fire in some form to the wound,

thoroughly and immediately

Bite of serpent Same as _for mad dog followed by whisky
to intoxication

Holiday Scenfs

Virgunra Lejpper
Combine
Whole allspice Cinnamon sticks
Whole cloves Pieces of dried orange peel.

Put a tablespoon or two in 3 cups of water in a small pan. Bring to a boil on
the stove and simmer, adding more water as needed.

¥ _Jints for the Well - Never enter a room where a person is sick with an
infectious disease with an empty stomach.
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€ Fragments €

JHam Balls - Chop fine, cold cooked ham; add an egg for each person, and a litile flour; beat
together, make into balls, and fry brown in hot butter.

Nlarsh NYlallow Paste - Dissolve one pound of clean gum arabic in one quart of
water; strain, acdd one pound of refined sugar, and place over the fire, stirring continually until the sugar
is dissolved and the mixture has become the consistency of honey. Next, add gradually the whites of
cight eggs well beaten, stirring the mixture all the time, until it loses its stickiness and does not adhere to
the fingers when touched. The mass may now be poured out into a pan or box , slightly dusted with
starch, and when cool divided into small squares.

Philadelphia Scrapple- Mix polatoes (or any cold vegetables) and meat, turn into a
skillet with meat gravy from the previous day. Stir up until dry and crisp, resembling a very dry hash;
serve in small deep dish.

Breakfast Puffs-to be made on baking day, by taking up a little dough, pulling out to
thickness of doughnuts, cut two and one-half inches in length, drop in boiling lard, and fry like dough-
nuts; to be eaten with butter like biscuit.

Potatoes. A La Pucheses -Flre now the most fashionable, and, if a really good
potato is capable of being improved, perhaps this is the best method. Take cold, mashed potatoes, roll
out and form into little biscuit-shaped cakes (a little flour will be required to form them, but do not mix
flour with the potato), arrange cakes on a pie-plate, glaze them over with beaten egg, and bake to a deli-
cate brown.

Bonnie Clabber -This dish is in perfection in the summer, when milk sours and thick-
ens very quickly. It should be very cold when served. i nice way is to pour the milk before it has
thickened into a glass dish, and when thick set on ice for an howr or two, and it is reacy to serve, and
really a very preity addition to the supper table. Serve in sauce dishes or deep dessert plates, sprinkle
with sugar (maple is nice), and a little grated nutmeg if you like.

note: Jragments are lef-overs. There is a whole chapter in this book from the 1800's that provides
recipes such as these samples , of how to use "fragments.”

Baking Powder
Dorothy Higgins

1 Tablespoon soda 2 Tablespoons cream of tartar
2 Tablespoons arrowroot

¥ The bedding should be the best that can be afforded. The inner husks of
corn rmake a good under bed. Oat straw is also excellent, [lair mattress is all
that is needec; and in the end, most economical. Nlattresses of Spanish moss

are cheaper than hair, but soon mat down.
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Our dogs like these! - V1L

Jason'’s Doggre Biscuifs

Virginia Legpper

3 1/2 cups unbleached all-purpose
flour

2 cups whole wheat flour
1 cup rye flour

f
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2 cups bulgur
1 cup cornmeal

1/2 cup instant nonfat dry milk pow-
der

4 teaspoons salt

1 envelope active dry yeast
1/4 cup warm water

3 cups chicken broth

1 egg slightly beaten with 1 tea-
spoon milk

Turn oven on to 300 degrees. Mix
the first 7 ingredients with a wooden
spoon in a large bowl. Dissolve yeast
thoroughly in warm water (110 -
115) in glass measuring cup. Add to
dry ingredients. Add chicken broth to
flour mixture. Stir until dough forms.
Roll out dough until it is 1/4 inch
thick. Using a large dog biscuit for
model, cut out bone shapes from
dough. Place on prepared cook
sheets. Brush dough with egg glaze
Bake bones for 45 minutes. Turn
oven off. Biscuits should remain in
oven overnight to harden. Makes 30
large bones

From.: Women's Day Magazine
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These are recipes found in a Jlarrison Family

book from the 1800’s
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¥ _Jlints for the Well - Never enter a room where a person is sick with an
infectious disease with an empty stomach.
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@ Eskime Ice Cream

Grate reindeer tallow into small pieces.
Add seal oil slowly while beating with hand.
After some seal oil has been used, then add
a little water while whipping. Continue
adding seal oil and water until white and
fluffy. Any berries can be added to it.

' ed _sa )

and berries

When the salmon eggs have dried, put in a
dish and mash them. Mix with cold water
and seal oil until smooth. Add black
berries when you are ready to serve.

E ck or sea-

Put eggs into bolling water and cook until
done. Drain. Cool eggs in cold water,

Morris Kiyutelluk
Stewart Tocktoo.

This is from Virginia’s recipe book collection. It is dated 1952

(21) de of O Intest.

Take the outside of small intestine and
cook just a little bit until it is white,
Cook with oogruk meat. Add salt. This is
called Key-ok'.

M= Gogruk B 0o

Cut the flippers off from the cogruk. Put
the flippers on the seal in fresh blubber,
Let them stay there for about 2 weeks. Take
the loose fur off the flipper, And then cut
them in small pieces then eat the meat.

Raymond Seetomona.

® 4

Flippers (feet) of the cogruk. &
Raymond Seetomona.

Agnes Kiyutelluk.

N
Seal (25)

Seal is one of the most: common kinds of

food in this part of the country. We have
three kinds of seal, The (hair seal) common
seal, the spotted seal and ribbon seal. We
use them for food and skins for clothing

Seal 011
Seal oil is made from the blubber or fat
next to the skin of the seal. The blubber
and skin is cut off the skin, cut into strips
and stored in seal pokes or tins. If left
where warm or during the summer, it renders
itself, From this you have the seal oil,

Stephen Seetomona,

S
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1986 - Virginia Leipper, 1984 - Trevor, Brittanyy,
Trevor, Janet, Jourdan Ben, Jourdan, Ben & Janet

Bri tm”jyr Smith, Bryan Smith, Virginia Leipper
arrisort

Notes
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