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The idea of putting together our favorite and remembered recipes has been on the back
burner for a long time. It had been held back by such problems as typing and typesetting. A way
around this problem was uncovered when Mom suggested using a computer and word processing
system to help put together the collection of recipes.

The person identified in the title of the recipes may be either the person who discovered
the recipe, the person who has become associated with the recipe, the person whose collection
was the source of the recipe, or maybe the author of the book in which the recipe was found.
There is no intent to violate copyright or ignore due credit in this collection. It is for our
family use only in the sharing of recipes we remembaer and like,

Each recipe is listed in the table of contents, Each ingedient used is listed in the index.
- The numbering leaves room in each recipe catagory for additions. Catagories may be found by
using the edge markers at the bottom of the page. In the appendix is a resource listing of recipe
books and other sources of information that are useful in the Kitchen,

This book is an evelving callection of recipes and cooking ideas. If you find additions,

- corrections, or if you have any suggestions about how this collection could be improved, send
them to Mom.

Bryan
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Allspice &, 33, 45
Almonds 49

Amazin Raisin Cake 31!
Anchovies 7

Apple 33, 31, 43
Applesauce 30
Applesauce Cake 33

Bacon &
Baking soda 2%, 31, 33, 38, 37, 44, 45, 44
Balking powder 33
EBasil 14 :
Bay leat 4
Eeef 14
Beef Ragout i4
Eeger 14
Berkshire Muffins {7
Biscuit dough 42
Biscuit mix {8
Elackberries 42
Bram 17
Eran Muffins 17
Bread 26
Bread Cake Z2&
Broth ¢
Brown Sugar Drops 46
Brown Velvet Cake 25
Erownies 52
rown pepper 1ii
Brown sugar 214, 2Z, 28, 40, 43, 44, 47, 48, 49, 50, 51
Busy Day Cake 35
Buttermilk 17, 20, 22, 24, 3%, 44, 44

Cabbage &

Cake Supreme 34
CaKe mix 29, 324
Carrot 43

Carrot Cake 36
Carrot Pudding 43

Baking powder

EBaking soda

Brown sugar

Butter
Buttermilk
Celery
Chocolate
Cinmamon
Cloves
Coffee
Eggs
Flour
Ginger

STAPLES:

Milk
Mushrooms
Nutmeg
Nuts

01l

Onion
FParsley
Pepper
Raisins
Salt
Shortening
Soda
Sugar
Yanilla
Water



Date Nut Torte 2§

Date Pinwheels 51
Dates 26, 5%

Diet Cake 25

Donuught Holes 13
Dorothy’s Enchiladas i2

Eggplant 5§
Enchilada sauce 12

Fat 3

Fresh Apple Loaf 33
Fresh Pear Cake 28
Fruit 19

Fruit Cobbler 42
Fruit CocKtail Cake 32
Fruit Loaf {9

Fruit cocktail 32

Garlic 59 10, 5.3_5 is
German Chocolate Cake 24
Ginger 27, 45, 47, 43
Gingerbread 27

Green pepper 13,7

Gum Drop Cake 30

Gum drops 30

Hamburger {3, {5
Harrison Tamale Pie 13
Hearts 9

Hominy i3

Honey 10

Hush Puppies 20

Ice Cream 41
Jam 22

Jam Cake 22
Jello 29, 35

Fage 3

Carrots g, 14, 3é, 37
Catsup 14

Cayenne 5

CE’IE!"? Sp ?; 14
Cheddar cheese 4, &
Cheese 3,2, {2
Cheese Puffs 3

Cheesy Tuna’n Rice Muffinlettes

Chex 3

Chex Party Mix 3
Chicken 9, 1t
Chicken Sauces {0
Chicken a la King 11

Chicken with Wine {Cog au Vi) 9

Chili {2
Chili Wow 12
Chilies 4

Chili con carne {2

Chili powder 13
Chocalate Mouse 41
Chocolate 24, 25, 41, 52
Chocolate chips 44

CIDVES i49 23; 2?p 30, 31; 33;

Cocoa 23, 23, 34
CQCUnUt 241 32; 3?} 49
Coffee 21, 41
Coffee Cakes 71
Colorvision Cake 35
Corn 13

Cornbread 20
Cornmeal 17

Corn bread mix 12
Corn meal 13, 29
Cottage cheese 4
Cream cheese 37
Cream of tarter 4:
Crumb Cake 272
Currants 39

-

40, 43, 45, 43

Page 2



Pecan Pie 38

Fecans 24, 30, 38

Pepper 4,53,7,8,9, 10, 14, {5
Fersimon Pudding 40
Persimons 40

Pie shell &

Pigs feet &

Fimiento {{

Pineapple {2, i%, 34, 37
Pineapple Carrot Cake 37
Pineapple doughnuts {8
Pizza 7

Plantation Pralines 44
FPlum Pudding 39
Popovers 1%

Fork {3

Potato 43

Fotato Cake 23

Fotatoes 23

Powdered sugar 29, 37
Pudding 34

Raisins 246, 30, 3i, 37, 29, 43
Rice 4,4, 17,40

Rice Pudding 40

Rosemary 9, 14

Rum 4.‘“ 43

Sauce 3
Sausage 7
Savory 14
Seasoned salt &
Sherry 9,34
Sherry Cake 33
Shrimp 5
Shrimp Stuffed Eggplant 5
Snickerdoodles 43
Soup 15

Sour cream 4, {5

Juice {0
Karo 38

Lard 26

Lemon 5, 14

Lemon Jello Cake 29
Lemons {0, 29
Lemon extract 34
Lemon juice &

Margarine 3

Marguerite Fruit Cocktail Cake 32
Maria’s Stew =2

Marjoram {4

Marjorie’s Quiche 32
Mayonaise 3{

Mix 35

Molasses 27, 43, 47, 45
Molasses Crinkles 4%
Monkey Faced Cookies 47
Mpzzarella cheese 7
Mushrooms 7, 9, 14, i5

Nectar 34

No Name sasy casserole 15

Noodles 15

Nuimeg iEI‘j :2) 23; :69 20, 31} 331 34} 49; 433 45
01l 7, 10, 13, 14, ¢5, 25, 2%, 34, 36, 37

Clives &y 12,13

Onion 4; é; 8, ?f 10, i:p 13, 14, i $ 20; 59 3; i3
Oreganc 3,7

Paprika 3,3,9, 15
Parmesian cheese 7
Parsley 35,46, 14
Fatience Fudge 44
Fears 28

Pecan 44
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Sour milk 235, 47

Soy sauce 10

Spare ribs &

Spice Wheel Cookies 45
Suet 39, 43

Sugar Jumbles 47
Sweet potato 40

Tamale Pie 13

Tangy Butter Sauce &
Tarragon 5
Thumbprint Cookies 50
Thyme 10

Toast. 3

Toffee-Nut Bars 49
Toll House Cookies 48
Tomato Soup Cake 27
Tomatos {3

Tomato sauce 7
Tomato soup 27
Tortillas {2

Tuna &

Veal round 13
Yinegar 25, 38, 47

Wacky Cake 36

Waffles 16

Walnuts 23, 34, 34, 37

Water 7,12, 14, 20, 24, 25, 26, 29, 30, 34, 45, 44, 51
Water chesnuts {5

Wine 9

Worcestershire 3

Yeast 7

STAPLES:
Baking powder 16



i cup flour

{ stick butter or margarine

3 ounces sharp grated cheese
few drops tobasco sauce

- paprika '

/2 cup butter or margarine
{/4 tsp seasoned salt
1/2 tsp Worcestershire sauce

cups Corn Chex

cups Rice Chex

cups Bran Chex

cups Wheat Chex
cup salted mined nuts

o N R T,

Leipper Family Recipes

! cup chopped onion

4 Ths butter

4 cups rice

Z Cups sour cream

1 cup cottage cheese

L kay leaf

- salt

- pepper

2 © oz can whole chilies

2 cups grated cheddar cheese

Favorite Leipper Recipes

Cheese Puffs Maria Ashton

Cut butter and cheese and a few drops tabasco sauce in
flour until a dough is formed. Then chill avernight. Shape into
balls, sprinkle with paprika and bake in oven 375 degrees from
10 to {5 minutes.

Chex Party Mix

Preheat oven to 250 degrees. Heat butter in large
shallow roasting pan in oven until melted., Remove. Stir in
seasoned salt and Worcestershire sauce. Add chewx and nuts.
Mix until all pieces are coated. Heat in oven { hour. Siir every
i3 minutes, Spread on absorbent paper to cau@

I usually add about Z cups cheerios and about Z cups
pretzles.

-3 - Appetizers

o =g

California Ranch Rice

Saute chopped onions in butter, add rice, sour tream,
cottage cheese, bay leaf, salt and pepper. Mix together. Put a
layer of rice mixture in greased casserole, then a layer of
chilies (seeded and cut in strips), and 1/2 cup of cheese.
Repeat, ending with a layer of rice. Bake at 375 degrees for
Z5 minutes. Remove from oven, sprinkle remaining {/3 cup
cheese over top, bake 10 minute longer. Serves 2.

-4 - Casseroles
BB i w5



3 medium eggplant
172 cup part cleo shortening
4 cloves garlic
medium onions
stalks celery
small can shrimp
slices dry toast
£20gs
tsp Worcestershire
oregano

tarragon’
3 tsp chopped parsley
juice of { large lemon
- cayenne
- pepper
- salt
- paprika

03 O3 e 03 O}
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Favorite Leipper Recipes

Z cups cooked rice

i cup shredded cheddar cheese
16 1/2 oz can tuna

2/4 cup black olives

Tbes instant chopped onion
Tbs dried (flakes) parsley
tsp seasoned sait

eggs :

Ths milk

B

1/4 cup melted butter

{ Tbs lemon juice

1/2 tsp seasoned salt

1/2 tsp dried (flakes) parsley

Favorite Leipper Recipes

Cheesy Tuna’n Rice Muffinlettes

Shrimp Stuffed Eggplant

Cut eggplant in half lengthwise, parboil in salted
water till just tender. Remove from water and scoup out
centers. Place shells on baking sheet. Chop the garlic, onion
and celery fine and saute in the shortening/oleo. Drain shrimp
saving the juice. Mash the garlic, onion, celery, eggplant,
shrimp. Add toast crumbs, saving out i-i{/4 cups crumbs for
topping. Add the beaten eggs, Worcestershire sauce, spices,
parsley, and lemon juice to eggplant mixture. Add salt and red
pepper, mix, add strained shrimp juice to make a soft
consistancy. Place mixture in shells, dust well with crumbs.
Place ring of lemon on top of each, sprinkle with the minced
parsley, place pat of butter on lemon ring, sprinkle with
paprika. BakKe till brown in medium oven for 30 to 40 minutes.

This is a recipe that I got in Coliege Station, Texas,
when [ was to help cook for a University function.

-5 - Cassergles

Diane Leipper

Drain and flake tuna, slice colives in thirds. Combine
rice, cheese, tuna, olives, onion, parsley and seasoned salt.
Beat eggs, add milk, add to tuna mixture, mix thourghly. Spray
& muffin cups with Pam, or grease with shortening. Divide
tuna mixture into the cups. BaKe in 375 degree oven {3
minutes or until lightly browned. Loosen with spatula and
arrange on serving plate. Serve with Tangy Butter Sauce.

MakKes 6 servings. Lo M ¢ well w. g

C At 43
Tangy Butter Sauce cansemd, ouk e pos

Mix all ingredients, pour over muffinlettes.

-5 - Casseroles



CRUST:
3/4 cup warm water
{ pkg veast
& Ths oil
3-1/4 cups sifted flour
i-1/2 tsp salt
{/4 tsp pepper
TOPPING:
- tomato sauce
- sausage
- Mozzarella cheese
- Farmesian cheese
- oreganc
- mushrooms
- green peppers
- anchovies

Favorite Leipper Recipes

i=-1/2 grated cheese
{Swiss, cheddar)

172 1b, crumbled bacon
or ham or sausage.

1-1/3 cup milK

3 eggs

if desired sauted minced onion

baked pie shell

- onions

bacon or chicken fat
- spare ribs

- pigs feet

- celery

- carrots

- cabbage

- allspice

~ PEpper

- salt

Favorite Leipper Recipes

Pizza Virginia

Dissolve yeast in warm water, stir in oil. Sift dry
ingredients into yeast mixture, blend thoroughly. Turn dough
onto lightly floured board, Knead until smooth and elastic.
Place in large bowl, let rise till double in bulk, (about 2
hours). Turn out onto floured board, Knead a bit then cut in
half. Roll and stretch each half to make a thin shell in a 14
inch pizza pan. Fill with appropriate filling and bake.

For filling, pour a can of tomato sauce over pastry,
slice Italian sausage and arrange; then slice Mozzarella
cheese and arrange cover the tomatoe sauce. Sprinkle
generously with FParmesan and oreganc. May use mushrooms,
anchovies, green pepper strips, or whatever to your faste.

-7 - Casseroles

Marjorie’s Quiche Marjorie Reid

Crumble the bacon, ham or sausage intc the baked pie
shell. Add the cheese. Beat the eggs, add the milK and stir,
Pour into the shell on top of the bacon and cheese. Bake about
45 minutes on a cookie sheet.

Maria‘’s Stew Maria Ashton

Brown some onions in bacon or chicken fat, till limp, but not
brown., Add spare ribs and pigs fiit, saute lightly. Add celery,
carrots, allspice, pepper, salt. Add some water, simmer { {/2
hoours till meat is tender. {/2 hour before serving, add
cabbage. May add a little tomato sauce.

1
LX)
1

Casseroles
EEEEE



i cut frying chicken
- salt
~ pepper
- paprika
{artichoKe hearts
{3 gz frozen package)
Thbe fresh minced onion

Ths flour
2/3 cup chicken broth
1/4 cup dry white wine
/

isp dried rosemary
Thbs butter

B e % I O I 6 S

/2 onion

clove garlic
iemons

1/2 tsp salt

i1/ tsp pepper
L{/2 tsp thyme
1/4 cup salad oil

§
-
i
bl
-

egg

Tbs butter

Ths Soy sauce
Ths lemon juice
1/4 cup honey

- salt

~ PEpper

[ 2% I % I o

Favorite Leipper Recipes

Chicken with Wine (Cog au Vin}

gz fresh sliced mushrooms

4 cup Madeira or dry sherry

Virginia Leipper
g ale)

Cut chicken intoc serving pieces, sprinkle pieces
generpously with salt, pepper and paprika. In a skillet, brown
chicken pieces well in butter (use part oil to prevent butter
from getting too brown). Transfer chicken to a 3 guart
tasserole with a cover. CocoK artichoKe hearts until gquite
tender; drain. Arrange artichoke pieces among chicken pieces.

Add remaining butter to pan drippings, place onions and
mushrooms in pan and saute just until tender. Sprinkle with
flour and stir. Add chicken broth, wine, and rosemary. Cook,
stirring until liquid is blended and slightly thickened. Pour
over chicken, cover and bake in 375 deegree oven for about 40
minutes, or until chicken is tender. Serves 4.

1 serve over rice, but flat noodles may be used.

-7 - Chicken Cassergles
EEEEE

Chicken Sauces

Lemmon Sauce

Process the onicn, garlic, lemonsior 1/3 cup lemon
juice), the salt, pepper and thyme in blender until onion is
finely minced. Baste chicken pieces liberally every {3 to 20
minutes while baking or broiling.

Oriental Honey Sauce

Beat the egg, butter, soy sauce, lemon juice, honey, add
salt and pepper. Pour over chicken pieces. Turn chicken pieces
while baking or broiling.

- 10 - Chicken Casseroles
EEEEE



1/3 cup melted butter
2 Tbs choppebrows pepper

i cup sliced mushrgoms
3 Tbs flour Qfégg
LI R IX

2 cup milK

1/4 tsp =alt

2 1/2 cup cooked chicken
i beaten yolkK egg

2 Tbs finely cut pimiento

Favorite Leipper Recipes

- tortillas

i can chili con carne
1 can enchilada sauce
- cheese

2 pkgs{iZoz) corn bread mix

i envelope ({-1/4 oz) chili
seasoning mix

2 cups water

2 eggs

4 cans (15-1/2 oz) chili
con carne with beans

i-1/3 cups sliced olives
{pitted black)

1/2 cup minced onion

2 cans (9 oz) pineapple

crushed and drained
{ cup grated cheddar cheese

Favorite Leipper Recipes

Chicken a la King Jo Harrison

Simmer butter with green pepper and mushrooms. Add
flour and blend. Add milK stirring slowly until blended. Add
seasoning and finely diced chicken and cooK over low heat
stirping until it boils. Add egg yolk and pimientoc and stir 2
minutes longer. Serve on biscuits or hot buttered toast.
Yields é servings.

-ii- Chicken Casseroles
EEEEE

Dorothy’s Enchiladas Dorothy Higgins

Soften tortillas in hot oil. Put a dab of cheese and a
spoonful of chili on each tortilla and roll. Place rolled
tortilla; seam side down in baKing pan. Pour enchilada sauce
over all. Sprinkle with cheese. Bake. This is a good short cut
recipe.

Chili Wow

Preheat oven to 400 degrees. Combine corn bread mix
and chili seasoning in a bowl, Mix lightly, add water and eggs.
Mix until well blended and smooth. Spoon into a well greased
2-1/2 gt ring mold. Bake for 30 minutes, or until done. Cool
slightly. Combine chili, olives, onion and pineapple in a large
saucepan. CooK stirring occasionally until thoroughly heated.
Turn out corn bread onto hot platter. Fill center with the chili
mixture. Sprinkle with cheese. Makes 10 to {2 servings.

-{2 - Mexican Casseroles

J Harrison 1\+



i-1/2 cups corn meal
{ can tomatos

can sugar corn
tsp chili powder
can ripe oclives
cup salad oil
clove garlic
green pepper

{ onicn

3/4 1b. hamburger
174 lb. ground pork

[T

S e e e

{ ib veal round

3 Tbs shortening

Z onions

3 heaping tsp chili powder
3 Tbs flour

i can hominy

- salt

- butter

- olives

Favorite Leipper Recipes

4 1bs rump, pot roast beef
or stew meat

3/4 cup flour

3 Thes salad oil

i cup hot water

7 oz {about { cup) beer

{ tsp salt

1/4 tsp pepper

1/2 isp flakes parsley

1/2 tsp leaves rosemary

1/4 tsp savory

{/4 tsp marjoram

i1/4 tsp basil

! cup carrots

cup celery

strip (3x1") peel lemon

peeled onion

whole cloves

Ths catsup

O I R N

Leipper Favorite Recipes

Tamale Pie

To half of the hot oil add corn and tomatoes. In the
remainder of the hot oil fry the onion, garlic and green pepper
until tender. Do not brown., To this add meat and cock 20
minutes. While this is cooking add cornmeal into the corn and
tomato mixture. Cook 15 minutes. Combine the two mixtures
add and add olives. Bake at 350 in ociled loaf pan 3/4 to !
hour.

Harrison Version
Jo Harrison

Cut veal into small pieces. Stew until tender. Remove
from liquor and flour. Fry in shortening, add chopped brown
gnions, add chili powder and flour. Stir. Add stock from meat
tc make thick gravy. Put through meat grinder hominy with
salt. Butter baking dish, alternate layers of hominy with
layers of meat with olive pieces between layers. Bake 40
minutes,

-13- Mexican Casseroles

Beef Ragout Virginia Leipper

Cut the beef into 1" cubes, coat with the flour. Brown
in hot oil in dutch oven. Pour in the hot water, the beer,
seasonings, carrots, celery, lemon peel strip. Stud the onion
with the whole cloves and place in with the meat. Cover and
CooK gently for about {1 1/2 hours, stirring occaisionally, until
the meat is tender. Remove the onion with cloves and stir in
the catsup.

You may add sliced mushrooms, artichoke bottoms,
boiled and quartered or hard cooked egg yolks.

Makes 6 servings. I usually serve with noodles.

- 14 - Beef Casseroles



