
Jo & Bryan Harrison 50th Wedding Anniversary
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Cakes

❦
14 Karat Cake

Amazin Raisin Cake

Applesauce Cake

Baby Cheesecakes

Basbusa  (bass-bu-sa)

Blueberry Corncake

Bread Cake

Brown Velvet Cake

Carmel Icing

Carrot Cake

Crumb Cake

Date Nut Torte

Dried Fruit Cake

Fresh Apple Loaf

Fresh Pear Cake

Fruit Cocktail Cake

German Chocolate Cake

Gingerbread

Grammie Stitt's choco-
late cake

Grandma Leipper's
Ginger Bread

Grandma Leipper's
Spice cake

Gum Drop Cake

Happy Day Cake

Jam Cake

Lemon Jello Cake

Nammura

Old Fashion Lemon
Sauce

Pineapple Upside Down
Cake

Plum Corncake

Potato Cake

Pound Cake

Pumpkin Bread

Sherry Cake

Strawberry Anglefood
Cake

Strawberry Sauce

Strawberry Shortcake

Tofu Blueberry Corn-
cake

Tofu Whipped Cream

Wacky Cake



Leah Grosse
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Crumb Cake

Jo Harrison

2 cups brown sugar
2 cups flour
1/2 cup shortening
1 cup sour milk or

buttermilk

1 teaspoon soda
pinch salt
1 egg
chopped raisins or nuts

Mix brown sugar flour and shortening as for pie crust. Take out 1/2 cup for topping.  Put soda in
buttermilk and add to flour mix. Add salt, stirred egg, then beat.  Add raisins and/or nuts.  Pour into
greased 8" square pan. Sprinkle on topping.  Bake in moderate oven about 25 minutes until done.

This was so good. Mother made it on camping trips occasionally. Dorothy
and I just don't have the knack to make it like Mother made it.  - VHL



from Jo Harrisons 1930's recipe book

November 28, 2003 Leipper Family Recipes lcakes  Page 113 



Jo Harrison
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Since moving to Reno, I have had disastrous results with cake baking at
5,000 ft. I found out a hotter oven, by 250, reducing leavening by half helps

and that cakes may take a little longer to bake.

This is one cake that I had trouble with. I had to add extra flour as well as
cut the baking powder  and up the temperature to 400 degrees (at 5000 alti-

tude only) - VHL

Potato Cake

Jo Harrison

1 cup butter
2 cup sugar
4 eggs
1 cup mashed potatoes
1/2 cup milk
2 cup flour
5 teaspoon or 1 square cocoa

1 teaspoon cloves
1 teaspoon cinnamon
1 teaspoon nutmeg
2 teaspoon baking powder
1 cup walnuts
1 teaspoon vanilla
1/2 teaspoon salt

Cream sugar and butter.  Add eggs, beating after each one. Add mashed potatoes.  Sift flour with
cocoa, cloves, cinnamon, nutmeg, baking powder, and salt.  Add alternately with milk. Add vanilla.
Fold in nuts. Pour into greased and floured cake pans.

Bake at 350. Check at 25 minutes.  Frost with chocolate frosting.

❦  The Laundry - In the summer, clothes may be washed without any fire
by soaking overnight in soapy soft water, rubbing out in the morning, soap-
ing the dirty places and laying them in the hot sunshine. By the time the last

re spread out to bleach, the first may be taken up, washed out and rinsed.
This, of course, requires a clean lawn.
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Date Nut Torte
1 cup flour
1 cup chopped dates
1 teaspoon soda
1 cup boiling water

1/4 cup shortening
1 cup sugar
2 eggs
1 cup chopped nuts

Sift flour; Combine dates and soda, add boiling water, let stand. Cream shortening and sugar, add
eggs; add flour alternately with the date mixture; add nuts. Pour into a loaf pan, bake at 325
degrees for 45 minutes.

German Chocolate Cake

Diane Leipper

21/2 cups flour
1 teaspoon soda
1/2 teaspoon salt
1 pkg German sweet chocolate
1/2 cup boiling water
1 cup butter

2 cups sugar
4 separated eggs
(beat whites till stiff)
1 teaspoon vanilla
1 cup buttermilk

 Sift dry ingredients. Melt chocolate in water. Cream butter and sugar; add egg yolks one at a time;
add chocolate mixture and vanilla; add flour alternately with the buttermilk. Fold in beaten egg whites.
Bake at 350 degrees for about 30 minutes. Cool cake before frosting.

Frosting
1 cup evaporated milk
1 cup sugar
3 yolk egg
1/2 cup butter

1 teaspoon vanilla
1-1/3 cup coconut
1 cup chopped pecans

Mix all ingredients except last two, in a saucepan, cook over medium heat, stirring constantly till
thickened, about 12 minutes. Remove from heat, add the coconut and pecans, beat until cool.  Frost
cake.

From the Baker�s Chocolate wrapper

This is one of Gramp Harrison's favorite cakes. He usually requested it for
his birthday - DLL
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Jam Cake
3 eggs
1-1/2 cups sugar
1 cup jam
1/2 cup butter
1 cup sour milk

1 teaspoon soda
1 teaspoon cinnamon
1 teaspoon nutmeg
2-1/2 cups flour

Cream butter and sugar, add eggs and beat. Add jam and mix well. Add flour sifted with dry ingre-
dients alternately with sour milk. Bake in 350 degrees oven for 25 -30 minutes.

❦  Those who raise their own melons will need no instruction on the subject
of serving and eating them. After the fruit is well grown, a good shot-gun and

a keen eye on the "patch" is all that is necessary to secure a ripe crop.

Grammie Stitt's Chocolate Cake

Mari Stitt

Combine 1 cup sugar, 1 egg, 1 cup cocoa and 1 cup water. Boil for 5 min. Set aside. Cream 1/2
cup butter with 1 1/2 cups sugar and 2 eggs. Add 1 teaspoon vanilla. Dissolve 1 teaspoon baking
soda in 1 cup water. Add water to butter alternately with 2 cups flour. Add cocoa mixture and beat
well. Bake in moderate oven. Single or double layers.

Dean and his sister always requested this for family
potlucks. - MLS
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Brown Velvet Cake

Virginia Leipper

11/2 cups flour
1 teaspoon soda
1/4 teaspoon salt
1 cup sugar
1 cup sour milk

1 egg
2 squares chocolate
2 Tablespoon butter
1 teaspoon vanilla

Dissolve sugar in the sour milk, add egg. Melt the chocolate and butter, add to the milk mixture.
Add dry ingredients, beat well, add vanilla. Turn into an 8x8 pan and bake for about 35 minute at 350
degrees.

Lemon Jello Cake

Jo Harrison

1 pkg. yellow cake mix
4 eggs
3/4 cup salad oil

3/4 cup water
1 pkg lemon jello

Combine all ingredients and beat for 4 minutes. Pour into greased 9x13  pan. Bake in 350 oven
for  35 to 40 minutes. Remove cake from oven and punch holes all over with a fork while still hot.
Pour lemon sauce over top of cake

Lemon Sauce
2 cups powdered sugar juice and grated rind of 2 lemons

Mix powdered sugar, lemon juice, and rind. Pour over warm cake.

Lemon Jello cake was also submitted by Karen as one her Mother, Leah
Grosse often made. - DLL



February 1921
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I remember seeing Mother use a wire whip to whip egg whites. She
whipped them on a platter. - VHL



Karen Grosse Smith
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❦   Hints to the employed

Be neat in person and dress
Do not waste time in gadding about and gossip.

Always follow your mistress' plan of work, or explain why
you do not.

Never tell tales out of the family, or repeat in one what you have
seen in another.

Happy Day Cake

Leah Grosse

➻  Sift
2 1/4 cup flour
3 teaspoons baking

powder

1 teaspoon salt
1 1/2 cup sugar

➻   Add
1/2 cup shortening
1 cup milk

1 teaspoon vanilla
2 eggs, unbeaten

Stir shortening, add dry ingredients, add 3/2 cup of milk and mix. Beat 2 minutes. Add eggs and
remaining milk, Beat one minute more. Bake in layers or 13 X 9 X 2 pan at 350 degrees for 25 min-
utes for layers or 35 minutes for sheet cake. Frost with boiled icing and coconut.



Leah Grosse
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Pineapple Upside Down Cake

Sylvia Spickler

1 1/2 cup white sugar
3 eggs - beaten for 5 min.
1/2 cup water
1 1/2 cup brown sugar
2 Tablespoons melted

butter
1 1/2 cup flour mixed with 1 1/2

teaspoon baking powder, 1/4
teaspoon salt - sift 3 times

pineapple

 Mix butter & brown sugar in skillet.  Arrange pineapple & pour in batter. Bake 50 minutes at 350
degrees.

Jeannine Rupert contributed this recipe. It was from her mother's recipe
box. the recipe below was written by Leah, Pineapple Upside Down Cake

also showed up in the collections of other family cooks. - DLL



November 28, 2003 Leipper Family Recipes lcakes  Page 121 

Gingerbread

Virginia Leipper

1/2 cup butter
1/2 cup sugar
1 cup molasses
2 eggs
2 cups flour

1 teaspoon soda
1 teaspoon ginger
1 teaspoon salt
1/2 teaspoon cinnamon
1/2 cup milk

Cream butter and sugar, add eggs, beating after each egg. Add  molasses. Sift together dry
ingredients. Add alternately with milk. Pour into a greased and wax lined pan. Bake in a moderate
(350) oven for about 45 minutes.

 Lemon Sauce tastes great on just-out-of-the-oven gingerbread

From: Old Aunt Dinah Cook book

Old Fashion Lemon Sauce

Diane Leipper

1 cup sugar
1/2 cup butter or

margarine
1/4 cup water

1 egg, well beaten
3/4 teaspoon grated lemon peel
3 Tablespoons lemon juice

Combine all ingredients in medium saucepan. Heat to boiling over medium heat, stirring constantly.
Serve warm

Source: Betty Crocker Cook Book
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Grandma Leipper's Ginger Bread

Dana Stitt Lovelace

1 cup sugar
1 cup butter
1 cup sour milk
2 eggs
1 Tablespoon ginger

1 teaspoon cinnamon
1 teaspoon soda dissolved
1 cup molasses
flour

 Bake in loaf pan

Grandma Leipper's Spice cake

Dana Stitt Lovelace

1/2 cup butter
1/2 teaspoon nutmeg
1/2 teaspoon cloves
2 teaspoon cinnamon
1 teaspoon allspice
1 cup sugar

1 teaspoon soda
1 cup buttermilk
1 cup brown sugar
3 eggs
2 cups flour

Bake in layers

Wacky Cake

Janet Leipper Smith

1-1/2 cup flour
1 cup sugar
1 teaspoon baking soda
3 Tablespoons cocoa

1 teaspoon vanilla
1 Tablespoon vinegar
3/8 cup oil
1 cup water

Put dry ingredients in an ungreased 8x8x2 pan. Pour in other ingredients over top. Mix well with a
fork. Bake at 350  degrees for 30 minutes.

 Janet got this recipe from a friend.



Dana Stitt Lovelace

Jo Harrison
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Pound Cake

Dana Stitt Lovelace

2 sticks of butter
(1/2 pound)

1 3/4 cup sugar
2 cups flour

2 teaspoons lemon or vanilla
5 eggs at room temperature

 Cream butter and sugar until fluffy. Add eggs one at a time, beating well after each addition. Add
flavoring and flour gradually. Pour into greased and floured stem pan. Bake at 350 for one hour. Ice
if desired. 

A very old recipe given to Dana and Chris as a wedding gift 1972 by
Elizabeth Hill DeYoung in Knoxville, Tenn., a relative of Chris' - MLS



Anita Leipper
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Fresh Pear Cake

Virginia Leipper

2-1/4 cups flour
1 teaspoon baking soda
1/2 teaspoon salt
3 to 4 ripe firm pears
3/4 cups butter

1-1/2 cups sugar
2 large eggs
1 teaspoon instant coffee dissolved in

3/4 cup hot water then cooled

Core pears (do not peel) and chop fairly fine. Cream butter and sugar; beat in the eggs till
blended. Sift the flour, soda and salt, add alternately with the cooled coffee; fold in the pears. Pour in
a greased 13x9x2" pan, sprinkle with the streusel topping. Bake in a 350  degrees oven about 45 to
50 minutes. Best served fresh from oven.

Streusel Topping
1/2 cup brown sugar
3 Tablespoon flour

1 teaspoon cinnamon
2 Tablespoon butter

Mix as for pastry till crumbly, work in 1/2 cup finely chopped pecans or walnuts.
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Strawberry Angel Food Cake is one of our family favorites. It was a highly
requested birthday cake. Mom says she got it from Leah - DLL

Strawberry Angle Food Cake

Virginia Leipper

1 pkg angel food cake mix
3 cartons fresh

strawberries
1 pint real whipping cream (can use

cool whip if transporting the cake)

Mix and cook the cake according to directions on
the package. Clean and destem strawberries. Slice
berries in half, including large ones. Whip cream till
stiff, add berries gently, (may add a little sugar)
refrigerate until cake is ready to spread. When cake
is cool slice it in half horizontally. Add a layer of
berry cream mixture on bottom layer. Add top layer
and cover with remaining berry cream mixture.
Decorate with remaining berries. Chill till ready to
serve.

Aunt Tress made angel food cake from scratch. She always brought one to
family gatherings - delicious! - VHL

Mom says Aunt Tress once made an Angel Food cake using peanut but-

ter. It was the only time Mom wasn't too enthusiastic about the results. - DLL
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This is from a book dated 1919. I found it in my box of recipe books. Must
have gotten it from Mother. DLL

Bread Cake

Mary Stitt

1 b d1 cup sponge bread
1 cup sugar
1 cup cooked raisins
3 Tablespoon lard
1 teaspoon soda

1 teaspoon cinnamon
1/2 teaspoon nutmeg
1 egg

Mix ingredients, adding enough flour to make a cake type batter. Pour batter into greased pan;
bake at 350  degrees till done about 25 minutes.

Thinking about Aunt Tress. She married a baker and they had a cafe in
Oklahoma which is where she learned to bake by weight. She liked to make

her own noodles and served us chicken noodles several times. She used the left
over egg whites for angel food cake. Unforgettable! - MLS
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I think that this recipe came from some friends of  
Jo Harrison. VHL

Gum Drop Cake
1/2 lb. raisins
1/2 lb. (no black) gum drops
1/2 cup pecans
butter
2 cups flour
1/2 teaspoon cinnamon
1/8 teaspoon cloves
1/8 teaspoon nutmeg

1/4 teaspoon salt
1/2 cup shortening
1 cup sugar
1 egg
3/4 cup applesauce
1/2 teaspoon soda
1 Tablespoon hot water
1 teaspoon vanilla

Cream shortening and sugar together, add egg, beat. Heat pecans in a little butter. Dissolve soda
in the hot water. Sift the flour with the dry ingredients, add alternately with the applesauce and soda.
Add the vanilla, beat well. Fold in the raisins, gum drops and pecans. Pour into a greased loaf tin that
has been lined with wax paper. Bake in a slow oven 300 to 325  degrees for about 1 hour.

❦   Flavoring, Extracts, Fruit-juices, Etc.  ❦

The following directions for the preparation at home of extracts, etc., are
contributed by a trustworthy and experienced dealer, and may be relied

upon. Of flavoring extracts put up for the general market, almond and peach
are seldom pure, and are sometimes even poisonous. The other kinds are less

liable to be adulterated.

To prepare vanilla, take one ounce of fresh vanilla beans, cut fine, and rub
thoroughly with two ounces granulated sugar, put  in a pint bottle, and pour
over it four ounces pure water, and ten ounces of ninety-five per cent deodor-
ized alcohol. Set in a warm place, and shake occasionally for fourteen days.

To prepare lemon, cut in small pieces the rinds of two lemons, put in a
four-ounce bottle, and fill with deodorized strong alcohol, set in a warm place
for a week; then put tow drams fresh oil of lemon, four ounces of deodorized

strong alcohol, and the juice of half a lemon, in a bottle of sufficient size to
hold all; the strain in the tincture of lemon peel.



This pen and ink drawing
is by Lloyd Brown a member

of the Monterey Bay Unit
of the Airstream Club
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Amazin Raisin Cake

Glenna Meyers

3 cups flour
2 cups sugar
1 cup Best Foods

Mayonnaise
1/3 cup milk
2 eggs
2 teaspoon baking soda
1 1/2 teaspoon cinnamon

1/2 teaspoon nutmeg
1/2 teaspoon salt
1/4 teaspoon cloves
3 cups chopped apples
1 cup raisins
1/2 cup chopped walnuts

Beat the first ten ingredients (to apples), for 2 minutes. Stir in the apples, raisins and walnuts.
Pour into two greased 9" cake pans. Bake for 45 minutes at 350  degrees. Frost with whipped cream
(about 2 cups).

The Wally Byam Caravan Club (Airstream trailers) has been a source of
many memorable meals in our family and the sources of a lot of recipes.

Bryan and Jo Harrison started what has become a three generation tradition
of belonging to the club. I remember the club pot lucks were always a special
event with Grandma and Gramp Harrison. Happy hours also a club tradi-
tion, produced a wide variety of appetizers and other before dinner treats.
Several of Grandma's recipes came from club members or people she and

Gramp met while traveling in their trailer. There are also recipes that Mom
has gotten from members of the club she and Dad belong to. Bryan, Anita,

Janet and I have had many opportunities enjoy some of those special pot
lucks with Grandma and Gramp and with Mom and Dad. I guess now it will

be Bryan and I carrying on the Airstream tradition and we will need to
gather the next generation of club recipes. - DLL
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Fruit Cocktail Cake

Dawn Cox

1/2 cup sugar
2 eggs
2 teaspoon soda

1/2 teaspoon salt
2 cups fruit cocktail
2 cups flour

Icing

1 cube butter
3/4 cup sugar

1/2 cup canned milk
1/2 cup coconut

Beat eggs and sugar, add sifted dry ingredients, fruit and juice. Pour into 13" x9" pan, greased.
Sprinkle top with 1/4 cup brown sugar and 1/2 cup chopped nuts. Icing: 1 cube butter, 3/4 cup
sugar, 1/2 cup can milk, boil 2 minutes, add 1/2 cup coconut, pour on cake while still hot.

❦   The Kitchen - In building fires (in the stove) concentration is the impor-
tant point: 1st, the fuel should be concentrated, that is put together in a

compact heap, and 2nd in a place on the grating where the draft can be
concentrated upon it.

Fruit Cocktail Cake V-II

Marguerite Cost

1 #303 drained fruit cocktail
1 egg
1 cup sugar

1-1/2 cup flour
1 teaspoon soda
1/2 teaspoon salt

Beat the egg, add the juice drained from the cocktail, and the sugar. Mix  the dry ingredients, and
add to the juice mixture, add the drained fruit. Before baking, sprinkle the top with brown sugar and
nuts. Bake at 325 degrees.

Myrtle Leipper had this recipe, from Marguerite, I think it is Marguerite
Cost. It is a version of the Cox recipe. VHL
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Applesauce Cake

Anita Leipper

2 cups flour
2 teaspoon baking soda
1 teaspoon cinnamon
1/2 teaspoon allspice
1/2 teaspoon nutmeg
1/4 teaspoon cloves
1/4 teaspoon salt

2 eggs
1 cup brown sugar
1/2 cup butter
2 cup hot applesauce
1 cup dates
1 cup nuts

Cream the brown sugar and butter, add the eggs one at a time, beating after each addition. Sift
dry ingredients, add to egg mix alternately with hot applesauce. Fold in the dates and nuts. Bake.

Carmel Icing

Leah Grosse

1 cup brown sugar 1/2 cup butter

➻  Cook and add
1/4 cup milk 1 egg

Cook 3 minutes Add powdered sugar to thicken

Karen says her Mother Leah Grosse, put carmel icing on an applesauce
cake that was in the Betty Crocker cook book. It is probably this same cake. -

DLL
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Sherry Cake
1 box cake mix
1 pkg Instant lemon

pudding
3/4 teaspoon nutmeg

3/4 cup cream sherry
3/4 cup Wesson oil
1 cup chopped walnuts

Mix all ingredients together, beat. Pour into a greased and floured tube pan. Bake at 350  degrees
for 45 minutes, turn oven off, keep door shut, and leave cake in oven for another 15 minutes. Punch
holes in cake with a fork, and sprinkle on a mix of 3/4 cup cream sherry and 2 cups powdered sugar.

14 Karat Cake

Diane Leipper

2 cups sugar
1 1/2 cups oil
4 eggs
1 teaspoon vanilla
2 cups flour
1 teaspoon cinnamon
1 teaspoon salt

2 teaspoons baking
powder

1 1/2 teaspoon soda
2 cups grated carrots (washed but not

peeled)
1 8 1/2 oz. can crushed pineapple

(drained)
1/2 cup or more chopped walnuts

Beat sugar, oil eggs and vanilla together until light. Sift together flour, cinnamon, salt, baking
powder and soda. Slowly add to the above mixture till blended. Mix together the grated carrots,
pineapple and chopped walnuts, and fold into batter. Bake in 3 9 inch layer pans or 2 7 X 11 inch
pans for 40 to 50 minutes at 350 degrees.  You can also add raisins (soak in warm water first, drain
well and dry with paper towel)

 Frosting for 14 Karat Cake

1 lb. powdered sugar 1 cup soft butter or margarine One 8 oz. pkg cream cheese, 1 teaspoon
vanilla, 1/2 cup chopped walnuts.

Source: The Chloride Recipe Book

Grampa Harrison lived in Chloride for a while, an almost ghost town in
the foothills off of the highway between Las Vegas and Kingman, AZ. This
cookbook was compiled by the Ladies Auxiliary of the Chloride Volunteer

Fire Dept. It has some excellent culinary information as well as great recipes.
- DLL
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Carrot Cake

Isabelle Stitt

➻   Beat:
1 1/2 cups sugar
3 eggs

1 cup oil

➻   Mix in:
2 cups flour
2 teaspoons baking

powder
1 1/2 teaspoons baking soda

3 teaspoons cinnamon
1 1/2 teaspoon nutmeg
1 teaspoon salt

➻   Mix in:
2 cups grated carrots
1 6 oz can crushed

pineapple
1/2 cup raisins

1/4 cup chopped walnuts
1/4 cup coconut

➻   Grease:
1 13 X 9 pan or
2 8 X 8 pans or

1 Bundt pan (bake 60 minutes)

 Bake at 350 degrees for 45 - 60 minutes
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Dried Fruit Cake

Virginia Leipper

1 package (8 oz.) pitted dates
2 cups quartered dried apricots
1 cup golden raisins
1 1/2 cups each whole blanched

almonds and walnut pieces
3/4 cup each all-purpose flour and

sugar
1/2 teaspoon baking powder
3 eggs
1 teaspoon vanilla
Rum or brandy (optional)

 Butter a 5 by 9 inch loaf pan; line with baking parchment or waxed paper, then butter paper; set
aside. In a large bowl, combine dates, apricots, raisins, almonds, and walnuts. Stir in flour sugar, and
baking powder to blend. Add to fruits and mix evenly. Beat eggs with vanilla to blend. Stir thoroughly
into fruit mixture. Spoon batter into prepared  loaf pan and spread evenly: press batter into corners
of pan. Bake in a 300 degree oven until golden brown, about 2 hours. Cool in pan on a wire rack for
10 minutes, then turn out of pan. Peel off paper and let cake cool on rack. Wrap in foil: chill at least 2
days or up to 2 months. If desired, sprinkle the top of the cake with 1 tablespoon rum or brandy once
a week. Makes 1 loaf.

Source: Sunset  Magazine

Fresh Apple Loaf

Anita Leipper

1 cup sugar
3 cups flour
1 teaspoon soda
1/2 cup shortening
3 cup peeled apple

1-1/2 teaspoon baking powder
1-1/2 teaspoon salt
2 eggs
1/2 cup chopped nuts

Coarsely grate the peeled apple. Cream sugar, shortening, add eggs, beat till fluffy. Sift dry ingre-
dients together, add to creamed mixture. Fold in the apples and the nuts. Turn into greased loaf pan.
Bake in preheated oven, 325  degrees for 60 to 70 minutes. Cool before cutting.



Anita Leipper
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Strawberry Shortcake

Anita Leipper

1 1/2 cups cornmeal
1 1/2 cups whole-wheat pastry flour
1 1/2 Tablespoons aluminum-free

baking powder (1 1/2 teaspoons
per cup flour)

1/2 teaspoon unrefined sea salt

1 1/2 cups soymilk or 1 1/4 cups
apple juice

1/3 cup pure maple syrup (with
soymilk) or brown rice syrup (with
apple juice)

1/3 cup corn or safflower oil
1 teaspoon vanilla

Preheat oven to 400 degrees. To prepare shortcake, mix flours, baking powder, and salt well, then
sift them together. Discard gritty part of cornmeal that remains in sifter or strainer. Add remaining
ingredients to flours, and stir with a wire whisk to form a smooth batter. Transfer to corn-oiled, 8-inch
square baking dish or a pie pan or cake tin. Bake until golden, for 20-30 minutes.

Strawberry Sauce

Anita Leipper

2 pints (baskets) strawberries
1/4 teaspoon unrefined sea salt
1/4 cup brown rice syrup

1/2 cup apple juice
3 Tablespoons kuza root starch or

arrowroot.

To prepare sauce, rinse whole strawberries in a bowl of cool water, drain, the pinch  off and dis-
card stems. Place kuzu or arrowroot and 1/4 cup juice in a small bowl and set aside. Place berries in
cooking pot sprinkle with salt, and pour rice syrup and remaining 1/4 cup juice over berries. Bring to
boil over medium heat, and continue to cook until berries are tender, about 5 minutes, stirring occa-
sionally. Stir kuzu mixture, turn heat low, and add it to the pot. Carefully stir until a thick, shiny sauce
forms, about 30 seconds.
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Tofu Whipped Cream

Anita Leipper

1/2 pound tofu, fresh
2 Tablespoons pure maple syrup
1 1/2 teaspoons vanilla

Water to blend, up to about 1/4 cup
few grains of unrefined sea salt

 To make tofu whipped cream, simply blend ingredients until creamy smooth. I usually do not boil
the tofu for this topping as so little of it is used and boiling tends to make it firm up. If you do boil it
ahead, store cream in blender and whip it up again just before service. For large amounts, mix all
ingredients except water, then add it gradually until desired consistency is reached. Less will be
needed.  To put shortcake together let cake and sauce cool at least 1/2 hour before serving. Cut cake
in 6, 9, or 12 squares or wedges to serve. Pour sauce over each serving of cake, and a dab of tofu
whipped cream over sauce.

Blueberry Corncake

Anita Leipper

Make same shortcake as for strawberry shortcake. Add 1 1/2 cups blueberries to shorcake batter
and prepare the following topping.
2 cups blueberries
1 1/2 cups apple juice
2 Tablespoons kuzu root starch or

arrowroot

2 Tablespoons pure maple syrup
1/2 teaspoon vanilla
pinch of unrefined sea salt

Plum Corncake

Anita Leipper

Or use peach, nectarine, or apricots - Make same shortcake as for strawberry shortcake but before
baking include 5 plumbs (or other large stone fruits) halved and pits discarded. Lay halves cut side
down on cake in rows, 3 by 3 in a square dish. Press plumbs into cake and bake as usual. Prepare
the sauce which follows if desired.
1 cup apple juice
1 1/2 Tablespoons kuzu root starch

or arrowroot

1/2 teaspoon vanilla
pinch of unrefined sea salt
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Baby Cheesecakes

Barbara Grosse

Use foil cupcake liners.
1 Nilla wafer per cup, flat side down
1  cup sugar

1 lb. cream cheese
2 eggs
1 tsp. vanilla

Mix cream cheese and sugar, add eggs and vanilla.  Beat together.  Fill each cupcake liner ½ to
2/3 full.  Bake 20 minutes at 350 degrees.

After baking, top each cheesecake with canned cherry pie filling (one can, 3-4 cherries per
cheesecake).  Makes about 24.

You can use other kinds of pie filling.  You could also try other kinds of cookies - gingersnaps and
apple filling?

Barbara Grosse, David's wife, originally gave me this recipe.  Foil cupcake
liners can be difficult to find.  I have the best luck at Christmas time.- KGS

BASBUSA  (bass-bu-sa)

Weenonah Bayer

Cake Batter
1 cup regular uncooked cream of

wheat
1 cup sugar
1 cup plain or vanilla flavored yogurt

1 tsp. baking powder
4 ozs. butter

Syrup

1 cup sugar
1 tsp. lemon juice
1/2 cup water

1 tsp. vanilla

Combine syrup ingredients in a saucepan and bring to boil. Reduce heat and cook for five minutes.
Set aside to cool. Mix cake batter ingredients together thoroughly. Pour in to 6X9 greased baking
pan. Let sit approximately two hours or longer. Bake at 325 degrees for 30 minutes or until golden
brown. Pour cold syrup immediately over hot cake.  Let cool completely before cutting. Variations: Can
add to cake batter- 1/4 cup finely shredded coconut, or 1/2 tsp. vanilla or rum extract, or 1/4 cup
golden currants that have been soaked in warm water and drained.
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NAMMURA

Weenonah Bayer

Cake Batter
4 and 2/3 cup uncooked regular

cream of wheat
2 and 1/2 cups sugar
1 cup drawn butter
2 and 1/3 cups milk

2 tsp. baking powder
1 Tbsp. cooking oil
1 Tbsp. rose water

Syrup

Use same syrup recipe used for Basbusa.

 Grease 2 8" square pans with sesame seed oil. Thoroughly mix cake batter ingredients and pour
mixture in to pans. Sprinkle either sliced almonds or pine nuts over top of batter so that when baked
and cut in to squares, each piece will have some nuts on them. Bake at 350 degrees for about 30-45
minutes, or until golden brown. Cut in to squares as you would brownies. Spoon cold syrup over hot
Nammura until all of syrup is used. Let cool completely. 



1989 - Family Reunion -
from right - Aurora Leipper,

Virginia & Dale Leipper
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Notes


