1971 Christmas Dinner

Sfrom left - Bernice Smith. #Anita
Leipper, Aurora Leipper, Frank
Smith, Diane Leipper, Virginia

Leipper, Bryan Leipper, right front
Ben Smith

Confections

Caramels NMints Plantation Pralines
Chocolate Candy Patience Fudge Rum Balls
NMounds

Peanut Brittle
JHorehound Drops Peanut Butter Fudge

1971 Christmas Dinner

From left - Bryan_arrison, Yolanda Smith_Janet & Ben Smith, NMiquella
Smith, Eugene Leipper, Martin Smith.Aurora, Frank, Diane
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Fatience Fudge

Jo Harrison

3 cups sugar

2 Tablespoon butter
1 cup milk

1 teaspoon vanilla
3/4 cup nuts

Caramelize 1 cup sugar, add 1/2
cup water and cook till thick syrup is
formed. Mix the milk and remaining
sugar, heat and add caramelized
sugar. Cook till soft ball stage. Remove
from fire add butter and vanilla and
beat. When almost creamy, add nuts
and beat till creamy. Pour into buttered
pan and cut into squares.

Plantation Pralines

Dawn Cox

2 cups granulated sugar

1 teaspoon baking soda

1 cup buttermilk

pinch of salt

2 Tablespoon butter

2 1/2 cups halves of pecan

2/3 cup perfect halves of pecan

In large kettle (about 8 quarts),
combine first four ingredients. If using
candy thermometer, set in place. Cook
over high heat 5 minutes or to 210
degrees. being sure to stir frequently
and to scrape bottom and crevices of
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kettle. Add butter and 2 1/2 cups pecans. Cook, stirring continuously, scrap-
ing bottom and sides until soft ball stage. Remove from heat and let mixture
cool slightly. Beat with spoon till thick and creamy. Immediately drop by
spoonful onto waxed paper or greased cookie sheet. Dot with perfect pecan

halves. Makes 7.
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O VYour husband may admire your grace and ease in society, your wit,
your school-day accomplishments of music and painting, but all in perfection
will not atone for an ill-ordered kitchen, sour bread, muddy coffee, tough
meats, unpalatable vegetables, indigestible pastry, and the whole train of
horrors that result from bad housekeeping; on the other hand, success wins
gratitude and attachment in the home circle, and adds luster to the most bril-
liant intellectual accomplishments.

Peanut Brittle

Leah Grosse

2 cups sugar 1/2 cup water
1 cup light Karo

Cook until forms hard ball in water

2 teaspoons butter 2 teaspoons soda (or 1 large one)
1 teaspoon vanilla 1 or 2 cups peanuts
Peanut Butter Fuage

Leah Grosse

2 cups white sugar 2 Tablespoons water
1/2 cup canned milk

Boil until forms soft ball. Remove from fire and cool until can be touched.

Add

1 teaspoon vanilla 1/2 cup peanut butter 1 Tablespoon butter. Beat

O Great care should be given that children are not fed with milk that has
been turned by a thunderstorm. The chemical change is rapid, and extra
caution is necessary.
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Horehound Drops

Dana Stitt Lovelace

6 Tablespoons horehound leaves and 3 1/2 cups brown sugar
stems

1 1/2 cup hot water

Crush herbs, place in teapot, cover with very hot water, steep 30 min.

Strain, pour over brown sugar, mix, bring top boil. Continue boiling to 300
degrees or hard crack stage Pour into buttered pan, cut into little squares

This recipe is also from the Colonial cookbook. Dana makes it, horehound
grows naturally here. Brings back memories of the Bank night movies Uncle
Jim used to take me with him, always bought us some horehound candy -
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Chocolate Candy Mounds

Linora Meek

1 can eagle brand 1 lb. box powdered sugar
condensed milk 1 teaspoon vanilla
2 boxes coconut

Mix all ingredients together in large bowl form into little walnut size balls
cover and refrigerate overnight. Take 1 12 oz. pkg of chocolate chips 1/4 Ib.
paraffin wax. Melt wax and chocolate chips dip candy balls in chocolate mix-
ture place on wax paper or foil.

O Food for the sick - Baked Milk - Bake two quarts of milk for eight or ten
hours in a moderate oven, in a jar covered with writing paper, tied down. It
will then be as thick as cream and may be used by weak persons.
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Caramels

Leah Grosse

1 cup sugar

1 1/2 cups cream
3/4 Karo

1 teaspoon vanilla T ST
1 cup nuts | "

Mints
1 unbeaten egg white

. Caramels - Leah Grosse from
1 Tablespoon canned milk Myrtle Leipper’s recipe box

2 1/4 cup powdered sugar \_ J

1 1/2 teaspoon mint extract or 6
drops of oil of peppermint

Mix egg white and canned milk in a bowl. Stir in about 2 1/4 cup powdered
sugar, mint extract and coloring.

From Myrtle Leipper's recipe box

Rum Balls
Virginia Leipper
1 cup finely crushed vanilla wafers 2 Tablespoon cocoa
1 cup finely chopped pecans 2 Tablespoon light corn syrup
1 cup confection sugar 1/4 cup bourbon, rum or brandy
Topping
granulated sugar chopped pecans or cocoa

Stir vanilla wafers, pecans, confection sugar, and cocoa. Add corn syrup
and liquor. Mix well. Wet hands, then shape mixture into 1 inch balls. Roll
balls in topping. Place balls on cookie sheet. Let stand in cool room or refrig-
erator. Makes 36 balls.

January 25, 2004 Leipper Family Recipes Icandy Page 187



From 1919 cake book
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