Breads

Baking Powder Biscuits — Cornbread IT Pumpkin Breacd
Banana Nut Bread Exposition Scones Quick Brown Bread
Berkshire Muffins Fruit Loaf Sopapillas

Bran Muffins JHush Puppies Southern Corn Bread
Chocolate NMacaroon Parker. Flouse Rolls Whole Wheat Breacd
Muffins Pineapple doughnuts Whole Wheat NMuffins
Cornbread Popovers Lucchini Bread

1950 - Back towards camera, Robert and Nyrtle Leipper, Bryan
JHarrison, Bryan Leipper, Bob Lang. Janet Leipper, Dale Leipper,
Eugene Leipper
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0. Hints for the Well - Food, especially bread, should never be eaten hot.

Whole Wheat Bread
Diane Leipper

4 1/2 cups whole wheat flour 1 1/2 cups water

2 3/4 cups white flour 3/4 cups milk

3 Tablespoons sugar 1/3 cups molasses
4 teaspoons salt 1/3 cups margarine

2 packages yeast

Combine flours in bowl, put 2 1/2 cups of flour mixture and sugar, salt,
and yeast. Combine water, milk, molasses, and margarine in a saucepan.
Heat over low heat until liquids are warm. Gradually add to dry ingredients
and beat 2 minutes at medium speed of mixer. Add 1/2 cup of flour mixture
or enough to make thick batter. Beat at high speed for 2 minutes. Stir in
enough additional flour to make a thick dough. Put on a lightly floured board.
Knead until smooth and elastic. Place in greased bowl, cover and let rise in a
warm place until double in bulk, about 1 hour. Punch dough down, divide in
half, shape into loaves and place in greased pans. Cover and let rise until
double in bulk, about 1 hour. Bake in hot oven (400) about 25 or 30 minutes.

Before bread machines I used to make this all the time. 1t is really good.
Now I make it just for the enjoyment of making bread the long way - DLL_

Quick Brown Bread

Diane Leipper

1 egg, beaten 1/2 teaspoon soda

1/2 cup molasses 1 teaspoon baking powder
1 cup sour milk or butter milk 1 teaspoon salt

1/4 cup shortening 1/2 cup seedless raisins

2 cups wheat flour

Beat the egg, add molasses, sour milk and shortening. Sift the wheat flour,
measure, add soda, baking powder and salt and sift into the liquid. Pour rai-
sins on top and stir up quickly all at once. Bake in a bread pan at 350 for 45
minutes.

Source: Cooking With Whole Grains
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Baking Powder Biscuits
Elizabeth Higgins

2 cups flour

3 teaspoons baking
powder

1 teaspoon salt

1/2 cup shortening
2/3 cup milk

Put flour, salt, and baking powder in bowl. Cut in shortening until mixture
resembles coarse meal. Make a well in middle and pour in milk. Stir with fork
until dough follows fork around bowl. Turn out on floured surface and knead
lightly. Pat or roll out, cut into biscuits and bake on ungreased sheet 10 to 12

minutes at 450 degrees.

Popovers
Virginia Leipper

1 cup sifted flour
1/2 teaspoon salt

1 cup milk
2 eggs

Beat together with rotary beater just until smooth the flour salt, milk and

eggs. Pour into well greased deep muffin cups (3/4 full) .

D\fop

Beal uwlil the ba
Pouv e hol s

From Virginia Leipper’s recipe collection

\-

Bake at 425
degrees until golden brown, 35 to 45
min. Serve immediately. Makes 5 to 9
popovers.

From: Betty Crocker Cook Book
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Parker House Rolls

Diane Leipper

1 cup warm milk 1/4 cup honey or brown sugar

1 egg 1 Tablespoon salt

1 Tablespoon active dry yeast dis- 2 cups whole wheat flour
solved in LUKEWARM water

6 Tablespoons butter or oil

Add ingredients to 2 cups whole wheat flour. Beat well and add enough
more flour to make soft dough. Knead well. Roll the dough about 1 inch think
and cut with biscuit cutter. Over half the round spread melted butter and fold
over the other half. Cover and let rise in warm place until double in bulk.
Bake at 400 degrees for about 15 or 20 minutes. Makes 18 rolls.

Source: El Molino Best Recipes
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Cornbread
Virginia Leipper

1 egg
1-1/2 cups buttermilk

1/2 teaspoon soda
1/2 cup sifted flour
1 1/2 cups corn meal

1 teaspoon sugar

3 teaspoon baking powder
1 teaspoon salt

1/4 cup shortening

Beat the egg then beat in the buttermilk, soda, flour, cornmeal, sugar, bak-
ing powder, salt and shortening. Pour into buttered hot square pan, muffin
cups, or corn stick pans. Bake just until set. Serve piping hot with butter. 450
degrees, 20 to 25 min. for bread. 12 pieces.

From: The Betty Crocker Cook Book

If I don’t have buttermilk I use the recipe below. - VJ1.L_

Cornbread Il
Virginia Leipper

1 egg

1 1/8 cup milk

1/4 cup sifted flour

1 1/4 cup corn meal
2 Tablespoons sugar

3 teaspoons baking
powder

1 teaspoon salt

3 Tablespoons soft
shortening

Mix as above.

Source: Betty Crocker Cook Book

Southern Corn Bread
Virginia Leipper

2 eggs
2 cups buttermilk
1 teaspoon soda
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2 cups corn meal
1 teaspoon salt

November 27, 2003 Leipper Family Recipes

Ilbreads Page 193



Hush Puppies
Anita Leipper

3 cups corn meal 1/2 cup water
2 teaspoon baking powder 1 egg, optional
11/2 teaspoon salt 1 minced onion, optional

11/2 cups milk

Beat together the corn meal, baking powder, salt, milk and water. Blend in
the egg and onion. With hands, mold mixture into little cakes about 1 Table-
spoons each, and fry in about 1" deep fat until well browned (1-1/2 min. on
each side). Drain on paper. Serve very hot

Source: Betty Crocker Cook Book

O Mother says a neat clean home, a tidy table, and well cooked palatable
meals, are safeguards against the evils of the alehouse, the liquor saloon, and
the gambling table.
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Berkshire Muffins
Anita Leipper

2/3 cup milk

1/2 cup cornmeal
1/2 cup cooked rice
1/2 cup flour

2 Tablespoons sugar

3 teaspoon baking powder
1 egg, separated

1 Tablespoons melted butter

Scald milk, add cornmeal, let stand 5 min. Add rice (Anita adds the rice
with the cornmeal). Mix in the egg yolk and butter, add the flour, baking
powder, sugar. Add the stiffly beaten egg white. Pour into 12 butter muffin
cups. Bake at 350 degrees about 25 minutes.

From: Fannie Farmer 10th edition

Bran Muffins
Virginia Leipper

11/2 cups All Bran
1 cup milk

1 egg
1/3 cup shortening

11/2 cups flour
1/2 cup sugar

3 teaspoon baking
powder

1 teaspoon salt

Measure All Bran and
milk intfo a mixing bowl,
let stand for a few min-
utes; add egg and
shortening, beat well. Sift
together the flour, sugar,
baking powder and salt.
Add to bran mixture, stir-
ring only until combined.

Fill greased muffin pans
3/4 full. Bake in 400
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degrees oven about 25 minutes. Makes 12 muffins.

From: All Bran package
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Exposition Scones

Jo Harrison

2 1/2 cups Flour 1/2 teaspoon salt

5 teaspoons baking 6 Tablespoons butter
powder 1/2 cup raisins or currants

2 1/2 Tablespoons sugar 3/4 cup milk

Sift and measure the flour. Resift with the other dry ingredients. Work the
shortening into the dry ingredients with knives or pastry blender. Add raisins
to fat and flour mixture and mix thoroughly. Add milk. Turn out on a floured
board, and divide in two pieces, rolling each one-half inch thick. Cut into
wedge-shaped pieces like pie and bake 15 minutes at 450 degrees. To serve:
split open but do not cut through. Fill with ham and close.
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Jrom Virginia Leipper’s recipe collection
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Whole Wheat Muffins
Diane Leipper

Basic Recipe

2 cups whole wheat flour 1/4 cup oil
2 teaspoons baking 1/2 - 1/2 cup honey or molasses
powder 1 1/2 cup milk

1/2 teaspoon salt
1 egg beaten

Combine dry ingredients. Combine wet ingredients. Fold quickly wet and
dry together, just until flour is moistened. Spoon into greased muffin tin. Bake
at 400 degrees for about 20 minutes.

If you are lacking some of the ingredients or desire a plainer food, here are
some alternatives. Some are more "muffiny" than others. Generally more rise
when sweetened rather than unsweetened, with milk rather than with water,
with baking powder rather than without.

Variations

Something Missing Muffins
2 cups whole wheat flour 1/2 teaspoon salt 2 1/2 cup water (or milk) Pro-
ceed as with Basic Recipe.
Bran Muffins Substitute
1 cup bran for whole wheat flour. Use 1/4 cup molasses and add 1/2 cup
raisins. Proceed as with Basic Recipe.
Buttermilk Muffins
Use buttermilk in place of milk. Use 1 teaspoon baking powder and 3/4
baking soda. Proceed as with Basic Recipe.
Festival Spice Muffins

O Add
1/2 teaspoon cinnamon 1/4 teaspoon allspice
1/2 teaspoon mace 1/4 teaspoon ginger

1/4 teaspoon nutmeg

Proceed as with Basic Recipe.

Marmalade or Jam Muffins

Use 1/2 cup marmalade in place of other sweetening Proceed as with Basic
Recipe.
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Dried Fruit Muffins

0 Add

1/2 cup raisins or 1/2 cup dried apricots, chopped
1/2 cup dates, chopped or

Proceed as with Basic Recipe.
"Oriental" Spice Muffins

O Add
1/2 teaspoon cinnamon 1/4 teaspoon nutmeg
1/2 teaspoon cardamom 1/4 teaspoon ginger

1/4 teaspoon cloves

Proceed as with Basic Recipe.
Nut or Seed Muffins
Add 1/2 cup of any of the following: Walnuts, chopped Almonds, chopped

Sunflower seeds (roasted or unroasted Sesame seeds (roast in oven or frying
pan) Proceed as with Basic Recipe

Confusion Muffins

Combine any or all of the variations. Proceed as with Basic Recipe.

From: The Tassajara Bread Book
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O Housekeeping, whatever may be the opinion of the butterflies of the
period, is an accomplishment in comparison to which, in its bearing on
woman’s relation to real life and the family, all others are trivial.
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Tressia Lang

NMother found this while looking through her recipe books and files. It was
one of several recipes,/unt Tress sent her in a letter. - DS
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Sopapillas
Diane Leipper

2 cups flour
1 teaspoon salt
1 teaspoon baking powder

1 Tablespoon shortening
3/4 cup cold water (about)

Sift dry ingredients. Cut in shortening, add water to moisten. Shape in a
ball. Let rest for about 10 minutes. Form dough in 6 balls. Roll each into very
thin rounds. Cut in wedge shapes and fry in hot fat (375 degrees) for about 4
minutes or until golden. Makes about 3 dozen. | like to bite off a corner and

put honey or beans into them.

I learned about these from Ben Smith’s mother. She made the best Sopapil-
las I have ever eaten. I have never been able to do them as good as she does. |
find that the temperature of the shortening is critical. I like to bite off one cor-

ner and stuff them with beans or with honey. - DL
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Orange Bread from Myrtle Leipper’s recipe box
I believe this is Leah's handwriting '
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Dean had a muffin recipe (22 ingredients, I think) everyone loved. fle
enjoyed baking. I really miss being in the kitchen with him._J1e took a cook-
ing class in high school, threw the banana cream pie at his friend. NS

Chocolate Macaroon Muffins

Diane Leipper

2 cups all-purpose flour 1 cup milk

1/2 cup sugar 1/3 cup vegetable oil

3 Tablespoons unsweetened cocoa Macaroon filling, (see below)
powder 1/2 cup butter or margarine, melted

1 Tablespoon baking powder
1 teaspoons salt
1 egg, slightly beaten

1/2 cup sugar

Macaroon Filling

1 cup flaked coconut 1/4 cup sweetened
1/4 teaspoon almond extract condensed milk

Preheat oven to 400 degrees. Grease bottoms of 12 muffin pan cups; set
aside. In a medium bowl, mix flour. 1/2 cup sugar, cocoa powder and salt. In
a small bowl, mix egg, milk, and oil. Make a well with a spoon in center of
the flour mixture. Pour egg mixture into the well. Stir until tlour mixture is
moistened; batter will still be lumpy. Prepare Macaroon Filling. Gently spoon
about half the chocolate batter into the greased muffin pan cups. Spoon
about 2 teaspoons Macaroon Filling onto center of each muffin. Spoon
remaining chocolate batter on top of Macaroon Filling. Bake 20 to 22 min-
utes or until muffins pull away from sides of cups. Immediately remove from
pans. Dip top of warm muffins in melted butter or margarine, then in remain-
ing 1/2 cup sugar. Serve warm. Makes 12 muffins.

[0 Macaroon Filling

In small bowl, mix sweetened condensed milk and almond extract. Stir until
moistened.

Source: Brunch Cookery

O Iy Windows - Windows may be kept free from ice and polished by
rubbing the glass with a sponge dipped in alcohol.
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One small paddle for coffee

One soalp shaker

Two large and one small wash-tubs

O Kitchen Utensils (samples)
One milk-strainer

‘Two crocks, one gallon each
_ One jagging iron

One boiler for clothes, holding six gallons with copper bottom

One spice box
One pair of scales
One chopping-knife

Pumpkin Bread
Diane Leipper

O Cream
2 2/3 cup sugar
4 eggs

O Add
2 cups pumpkin

O Mix well
3 1/3 cups flour
2 teaspoons soda
1/2 teaspoon salt

O Add
2/3 cup nuts

2/3 cup oil

2/3 cups water

1 teaspoon ginger
1 teaspoon cloves
1 teaspoon cinnamon

2/3 cup raisins

Bake at 350 degrees 1 hourto 1 1/4 hour in 2 loaf pans, greased and
floured. Can also use 6-1 pound coffee cans bake 45 to 60 minutes.

Source: The Chloride Cook Book

Thinking of Chloride reminds me of a Girl Scout camp out there. Aunt
Dorothy led the troop to a nice spot in the desert to camp. It was then we
Jound out that the leader had let the girls decide what to eat and let them do
the shopping. Their idea of a great supper was canned spagetti-o’s and host-
ess ho-ho’s! It was a good thing Dorothy and I had brought our own food. -

DIL
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Zucchini Bread

Diane Leipper

3 eggs 2 cups all purpose flour

1 cup salad oil 1/2 cup toasted wheat germ

1 cup brown sugar 1 teaspoon soda

1 cup white sugar 1 teaspoon salt

3 tablespoons maple 1/2 teaspoon baking powder
flavoring 1 cup finely chopped walnuts

2 cups coarsely shredded 1/3 cup sesame seeds
zucchini

Beat eggs to blend, add oil sugars and maple flavoring. Continue beating
until thick and foamy. Stir in zucchini with a spoon. Combine flour, soda,
baking powder, salt, wheat germ, and walnuts. Stir this mixture gently into
zucchini mixture. Divide mixture evenly into 2 greased, floured loaf pans.
Sprinkle sesame seeds over top (or mix sesame seeds into batter). Bake at 359
degrees 1 hour or test for doneness. Can also bake in large muffin tins.

Source: The Chloride Cook Book

Fruit Loaf
Virginia Leipper

2/3 cup sugar 2 cups flour

1/3 cup shortening 1 teaspoon baking powder
2 eggs 1/2 teaspoon soda

3 Tablespoons sour milk or buttermilk  1/2 teaspoon salt

1 cup grated fruit 1/2 cup chopped nuts.

(unpealed apple)

Mix together thoroughly the sugar, shortening and eggs. Stir in the sour
milk and fruit. Sift together and stir in the flour, baking powder, soda and salt.
Blend in the chopped nuts.

To make a banana nut loaf, just substitute 1 cup of mashed bananas for
the apple.

From: The Betty Crocker Cook Book
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1/2 cup oil | s et RN
1 cup brown sugar Craam Jnihic amd asqen
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1 ’reospoor? salt m:hi;::::s oy
2/3 cup milk R rni vy
4 ripe bananas § Ovayem Jn-t-
2 cups whole wheat flour 3 S e (G
311:“., [TTONNN
1 teaspoon soda Toun votn dnoded wile
1 teaspoon vanilla Jnolin omd eccte wald
1 cup chopped nuts G.\m?
Cream sugar and oil, add eggs and From Virginia Leipper’s
bananas. Sift dry ingredients together recipe collection
and stir info banana mixture adding \_ )

alternately with milk and about 3

Tablespoons cold water. Add vanilla and nuts. Bake at 350 degrees for 1

hour.

Source: El Molino Best Recipes

O Mother says ..So that we may, with our frying-pans and soup-kettles,
wage a mighty war against intemperance, for seldom is a well-fed man a
drunkard; and thus our attempts at palatable and economical cooking may
"kill two birds with one stone.”
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SOUR DOUSH BAKING "

To start the sour dourh, 2 jar is best to use for “
storare.
Tfee one cup water to one cup flour,mix to a smooth
paste, Set the mixture in a warm place t» sour,
about one week, If you wish to speed up the process
mix a packare of dry yeast into the mixture and it
will be ready in about three days.

HOTCAKES

The nisht before, Add to your starter one cup milk,
one cup flour one t salt.
Wext morning take out one cup for your next starter
Wow addone one t soda, two¥ T sugar, one egz,

two T oil and three or four T flour.

FOR WAFFLES*---you may add
1/3 ¢ butter, T#4 ¢ suger, creamed, -3 t sodain c
warm water, Ii t salt 2 t baking pouder, Add I egg
tn creamed butter ane sugar, addsour dough to soda
water dumn in flour, salt and B, P. combine the dry
inereadients till smooth bater.

SOJR DOUGH BISCUITS

2 ¢ flour T t salt 2 t B.P. t soda

3 ¢ shorting /3 ¢ sour dough 4 ¢ cold water
The secret of makine =o0d biscuits is to never mix
the wet doush with your hands , always-use a knife
to stir in the 1iouids, Sift flour,salt and B.P..
and soda tosether. Blend the shortening with them
and hollow out the center and pour in the sour dough
and water, mix with a knife till 211 moister is,.
taken up, turn out on well flowered boardand A with
biscuit cutter, brush with butter and bake 450

SOUR DOJGH BREAD
I pkee. dry yeast T4 ¢ lukewarm potato water
T/2 ¢ suear T/3 ¢ butter 2t salt
1 ¢ sour doush 5 ¢ flour
nissolve yeast in 4 ¢ potato water melt butter 7
in remaindng potato water to the latter add the
su~ar, salt,sourdough and ¢ of flour, add the yeast
and the additional flour to maké faidbesiil fairly
etiff Aourh, knéed well, place in covered bowl
let rise Aouble in size, punch down and maybe add
a 1ittle flour tgnmagg ea%ﬁer to handle, The bread
should ret a good eadilng € geco nd time
w?en tt rises the second time cut in half and place
n two bread pans smear tops with butter and
let rise arain. Rake in 350 oven a little more
than an hour. . : _ ;4
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1990’s - Reno, NV - from left Jourdan.
Trevor, Brittany Smith

Notes
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