December 1965

From left - Myrtle Leipper,
Dean Stitt, Leah Grosse, Bob
SLang, Aurora Leipper

Probably celebrating Robert
& Myrtle Leipper’s 65th Wed-

Betty’s Ice Box Cookies

Brownies

Brown Sugar Drops
Bready Bears

Carob Nut Brownies

Chocolate-Peanut Cook-
ies

Coconut Bars
Date Pinwheels

&Engineer’s Chocolate

ding. Anniversary

Chip Cookies Recipe
JHenry Jord Cookies
Molasses Crinkles
NMolasses Sugar Cookies
Monkey Faced Cookies
OCWC Cookies,
Peanutbutter Cookies
Pecan Crisps

Pumpkin Cookies,

Skippy (peanut butter)
Shortbread

Snickerdoocdles

Spice Wheel Cookies
Sugar, Jumbles
Thumbprint Cookies
Toffee-Nut Bars

Toll House Cookies
Uncooked cookies

Vanilla Butter Wafers
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This is part of Mother’s (Virginia) planniné sheet for Christmas Cookie
bakt Jor several years, while living in Monterey, Mother and her Friend

J\éétghbow s would get together several days and bake cookies. Grandpa
were around to serve as product testers. DLL
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Spice Wheel Cookies
Bryan Leipper

7 cups flour

1 Tablespoon salt

1 Tablespoon ginger

1 teaspoon cloves

1 teaspoon nutmeg

1/2 teaspoon allspice
Sift together flour and spices

3/4 cup water

1/4 cup rum

2 teaspoon baking soda
2 cup dark molasses

1 cup shortening

2 cup sugar

Combine baking soda and molasses allowing room for expansion

Combine rum and water

Cream shortening and sugar

Completely mix the results of steps 1 to 4.

Roll dough to about a quarter inch thickness and cut into 4 to 6 inch
diameter cookies. (coffee can works well as cookie cutter)

Bake in 375 degrees oven 10-12 minutes or until done. Yield is about 2

dozen 5" cookies.

These came from Black Uncle Joe "Frogger” in Massachusetts and
appeared in a 40’s era home magazine via Clementine Paddleford. - BRL_

Monkey Faced Cookies
Virginia Lejpper

1/2 cup shortening
1 cup brown sugar
1/2 cup molasses
1/2 cup sour milk
1 teaspoon vinegar

21/2 cups flour

1 teaspoon soda

1/2 teaspoon salt

1/2 teaspoon ginger
1/2 teaspoon cinnamon

Mix together the shortening, sugar and molasses, stir in the milk and vin-
egar. Sift the dry ingredients together and add, mix well. Drop by teaspoonful
on ungreased baking sheet. Place 3 raisins on each for eyes and mouth. Bake
until set. Remove from sheet in 1 minute. Faces take on droll expressions in

baking.

From: Betty Crocker Cook Book
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Engineers Chocolate Chip Cookies

Bryan Leipper
1.) 532.35 cm3 gluten 7.) 4.9 cm3 methyl ether of protocatechuic
2.) 4.9 cm3 NaHC03 aldehyde
3.) 4.9 cm3 refined halite 8.) Two calcium carbonate-encapsulated avian
4.) 236.6 cm3 partially hydrogenated tallow albumen-coated protein
triglyceride 9.) 473.2 cm3 theobroma cacao
5.) 177.45 cm3 crystalline C12H22011 0.) 236.6 cm3 de-encapsulated legume meats

6) 177.45 cm3 unrefined C12H22011 (sieve size #10)

Source: Engineer's Cookbook

To a 2-L jacketed round reactor vessel (reactor #1) with an overall heat
transfer coefficient of about 100 Btu/F-ft2-hr, add ingredients one, two and
three with constant agitation. In a second 2-L reactor vessel with a radial flow
impeller operating at 100 rpm, add ingredients four, five, six, and seven until
the mixture is homogenous. To reactor #2, add ingredient eight, followed by
three equal volumes of the homogenous mixture in reactor #1. Additionally,
add ingredient nine and ten slowly, with constant agitation. Care must be
taken at this point in the reaction to control any temperature rise that may be
the result of an exothermic reaction. Using a screw extrude attached to a #4
nodulizer, place the mixture piece-meal on a 316SS sheet (300 x 600 mm).
Heat in a 460K oven for a period of time that is in agreement with Frank &
Johnston's first order rate expression (see JACOS, 21, 55), or until golden
brown. Once the reaction is complete, place the sheet on a 25C heat-transfer
table, allowing the product to come to equilibrium.

Note: If you have trouble with this recipe refer to the Toll House Cookies
recipe.

1 found this recipe on the web. It was submitted by _James Glenwood Eaves
SUPREME HIGH QUIRK OF FATE@ http://vewew.headfist.com/headfist - BRL_
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7o/l House Cookies

Anita Lejpper
21/4 cup flour 1 teaspoon vanilla
1 teaspoon baking soda 1/2 teaspoon water
1 teaspoon salt 2 eggs
1 cup shortening 1-12 oz pkg chocolate chips
3/4 cup sugar 1 cup chopped nuts

3/4 cup brown sugar

Beat till creamy the shortening and both sugars, the vanilla and water. Beat
in the eggs. Add the sifted dry ingredients, mix well. Stir in the chips and the
nuts. Drop by teaspoonful onto a greased cookie sheet.

Variations

Omit nuts, add 4 cup crisp ready to eat cereal.
Add 2 cups chopped dates.

Add 1 Tablespoon grated orange rind

Add 2 cups raisins.

Add 1 cup peanut butter.

This is supposed to be the original recipe and is from the Nestle’s chocolate

chip package. - ADL_

Sugar Jumbles

Virginia Lejpper
1/2 cup shortening 1-1/8 cups flour
1/2 cup sugar 1/4 teaspoon soda
1 eqgg 1/2 teaspoon salt

1 teaspoon vanilla

Mix together thoroughly the shortening, sugar and egg, add the vanilla. Sift
together the dry ingredients and stir in. Drop by teaspoonfuls on lightly
greased baking sheet. Bake until delicately browned. 375 degrees for about 8
to 10 minutes. About 3 doz. 2" cookies

From: Betty Crocker Cook Book
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O The Kitchen - 41 necessity in the kitchen, because a great protection
against clothes taking fire, is a large apron made full length with a bib and
sleeves.

OCWC Cookies

Roberta Grosse Joniflionis

Oatmeal Cranberry White Chocolate Cookies

1 cup butter or margarine, softened 1/2 teaspoon salt
1 cup brown sugar 1 teaspoon baking soda
2 eggs 1 1/2 cups dried cranberries (sweetened) (they

2 cups of oats come like raisins)

2 cups of flour 1 cup white chocolate chunks

Preheat oven to 375 degrees. Using electric mixer, beat butter and sugar
together until light and fluffy. Add eggs, mix well. Combine oats, flour, salt
and baking soda. Add to butter mixture in several additions; mix well after
each. Stir in dried cranberries and white chocolate chunks. Drop by rounded
teaspoonfuls onto ungreased cookie sheets. Bake for 10-12 minutes or until
golden brown. Makes 2 1/2 dozen.

This one comes from Robie. She discovered it and liked it so much she
passed it on to me: - JGR

Pecan (Crisps

Karen Grosse Smith

1/2 cup flour 1 egg, separated

1 cup sugar 3 Tablespoons milk
3/4 teaspoon salt 1 teaspoon vanilla

1/2 cup shortening 1 cup chopped pecans

Sift dry ingredients into bowl. Mix shortening, egg yolk, milk, and vanilla in
with fork. Form balls. Place on ungreased baking sheet. Press to 1/16 inch
thick with greased glass dipped in sugar. Brush with beaten egg white and
sprinkle with pecans. Bake 8 - 10 minutes at 375 degrees. Makes 5 dozen.
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Thumbprint Cookies
B. J. Neighbours
1/2 cup (half butter) shortening 1 cup sifted flour
1/4 cup brown sugar 1/4 teaspoon salt
1 separated egg chopped nuts

1/2 teaspoon vanilla

Mix together thoroughly the butter, sugar, egg yolk and vanilla. Sift together
the flour and salt and add. Roll into 1" balls. Dip in slightly beaten egg whites.
Roll in finely chopped nuts (3/4 cup). Place about 1" apart on ungreased bak-
ing sheet. Bake 5 min. Remove from oven. Quickly press thumb gently on top
of each cooky. Return to oven and bake 8 min. longer. Cool. Place in
thumbprints a bit of chopped candied fruit, sparkling jelly, or tinted confec-
tioners' sugar.

B..J. Neighbours introduced these to me during one of our Christmas
cookie baking marathons. She always puts jelly in the thumbprint, straw-
berry preferred. - VJHL_

From: Betty Crocker Cook Book
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Snickerdoodles

Virginia Lejpper
1 cup shortening 2 teaspoon cream of tarter
1-1/2 cups sugar 1 teaspoon soda
2 eggs 1/2 teaspoon salt

2-3/4 cups flour

- N Mix together thoroughly the short-
ening, sugar and eggs. Sift together
the flour, cream of tartar, soda and
salt and stir into the sugar mixture.
Chill dough. Roll into balls the size of
small walnuts. Roll in mixture of 2
Tablespoon sugar and 2 teaspoon
cinnamon. Place about 2" apart on
ungreased baking sheet. Bake until
lightly browned, but still soft. (these
SFrom cookies puff up at first, then flatten

Mygﬁ%g’fsﬂs out with crinkled tops.) 400 degrees
P for 8 to 10 minutes. About 5 dozen
2" cookies.
N 4 From: Betty Crocker Cook Book
Uncooked cookiesb
Jo Harrison
3 cups raw oatmeal 1 cube butter or margarine
(quick kind) 1/2 cup milk

8 Tablespoons cocoa 1 teaspoon vanilla

1 cup coconut
1 cup walnuts

Put oatmeal, cocoa, coconut and walnuts in a mixing bowl and mix well.
Put butter and milk in sauce pan, bring to a rolling boil. Add vanilla. Quickly
mix well into oatmeal mixture. Drop by teaspoons on wax paper. These are
quickly and easily made and are fine for coffee hours or late evening
refreshments in 2 hall.
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Molasses (rinkles

Virginia Lejpper
3/4 cup shortening 1 teaspoon soda
1 cup brown sugar 1/4 teaspoon salt
1 eqg 1/2 teaspoon cloves
1/4 cup molasses 1 teaspoon cinnamon
21/4 cups flour 1 teaspoon ginger

Mix together thoroughly the shortening, sugar, egg, and molasses. Sift
together the flour, soda, salt, cloves, cinnamon, and ginger and add to the
sugar mixture. Chill dough. Roll into balls the size of large walnuts. Dip tops
in sugar. Place sugared-side-up, 3" apart on greased baking sheet. Sprinkle
each cooky with 2 or 3 drops of water to produce a crackled surface. Bake
just until set but not hard. 375 degrees for 10 to 12 minutes. About 4 doz.
21/2" cookies

From: Betty Crocker Cook Book

O One of the first ideas the young housekeeper should divest herself of is,
that because she is able, or expects some time to be able, to keep servants, it is
therefore unnecessary to understand household duties, and to bear their
responsibility.

Molasses Sugar Cookies

Mari Stitt
3/4 cup shortening 1 tsp cinnamon
2 cups flour 1/4 cup molasses
1 cup brown sugar 1eqqg
1/2 tsp cloves 2 tsp baking soda
1/2 tsp ginger 1/2 tsp salt

Melt shortening. Remove from heat and cool. Add sugar, molasses and
egg. Beat well. Sift dry ingredients together. Mix thoroughly. Chill. Form into
one inch balls, roll in sugar Bake on greased cookie sheet @ 375 8-10 min.

January 25, 2004 Leipper Family Recipes Icookies Page 173



Joffee-Nut Bars
Virginia Lejpper

Bottom Layer
1/2 cup shortening
1/2 cup brown sugar
1 cup flour

Mix shortening and brown sugar together
thoroughly. Stir in flour. Press mixture and flat-
ten with hand to cover bottom of ungreased
13x9" pan. Bake 10 minutes in a 350 degrees
oven. Then spread with the following topping.

Jrom Virginia Leipper’s recipe collection

J

Topping \.
2 eggs 1 teaspoon baking powder
1 cup brown sugar 1/2 teaspoon salt
1 teaspoon vanilla 1 cup coconut
2 Tablespoon flour 1 cup cut-up almonds or other nuts

Beat the eggs then stir in the sugar and vanilla. Mix the flour, baking pow-
der, salt, coconut and nuts and stir into the sugar mixture. Spread onto the
baked layer and bake for 25 min. more until topping is golden brown. Cool
slightly, then cut into bars. 350 degrees 25 minutes. About 21/2 doz. 1"x3"

bars.
From: Betty Crocker Cook Book

Henry Ford Cookies

Myrtle Lejpper
2 cups brown sugar 1 teaspoon soda dissolved in hot water
1 cup lard & butter 2 teaspoons cream of tarter
2 eggs 4 Tablespoons hot water

flour
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Pumpkin Cookies

Julia Duncan

11/2 cup brown sugar

1/2 cup shortening

2 eggs

1/1/2 cup canned
pumpkin

1 teaspoon vanilla

1 teaspoon lemon extract

1/4 teaspoon ginger

1/2 teaspoon nutmeg

1/2 teaspoon cinnamon

2 1/2 cup flour

4 Tablespoons baking powder
1 cup raisins

1 cup nuts

Cream sugar, shortening, add eggs, pumpkin and seasonings. Add flour,
baking powder, spices, add raisins and nuts. Drop from spoon on baking
sheet. Bake 15 minutes at 400 degrees F.
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Jrom Jo Harrison’s recipe
box from Sally Edwards
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Brownies

2 squares unsweetened

chocolate
1/3 cup shortening éu pnt tp negr where cakes, gtu, are mude, It costs Tittle, prohahly shom!
1 Cup sugar S twy aollars, and lu great convenicuee,
2 eggs
% 1/2 teaspoon salt
3/4 cup flour

1/2 cup broken nuts
1/2 teaspoon baking powder

Melt the chocolate and shortening over hot water. Beat in the sugar and
eggs. Sift together and stir in the flour, baking powder and salt. Mix in the
nuts. Spread in a well greased 8" square pan. Bake at 350 degrees for 30 to
35 minutes until top has dull crust. A slight imprint will be left when top is
touched lightly with finger. Cool slightly, then cut into squares. Yield should be
about 16 2 inch squares.

From: Betty Crocker Cook Book

Carob Nut Brownies
Diane Lejpper
2/3 cup pastry whole wheat flour 1 teaspoon vanilla
1 teaspoon baking powder 4 Tablespoons Carob Powder mixed with
1/2 teaspoon salt 1 Tablespoon melted
1/2 cup butter or margarine butter
2/3 cup brown sugar or 1/2 cup brown sugar 1 cup chopped nuts or sunflower seeds
and 1/3 cup honey 3 Tablespoons milk
2 eggs 1 teaspoon coriander seed (optional)

Cream butter and sugar until well blended. Add eggs, salt, vanilla, corian-
der seed and Carob powder containing melted butter. Beat vigorously. Sift
baking powder with the flour. Add flour, milk and chopped nuts to mixture.
Spread in a 9" x 9" pan lined with waxed paper. Bake for 30 minutes at 350
degrees. Cut brownies before they have cooled.

Source: El Molino Best Recipes
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Peanutbutter Cookies

Karen Grosse Smith

1 cup white sugar 2 €ggs

1 cup brown sugar 1 cup peanut butter
3/4 cup shortening 1 teaspoon salt

2 1/2 cup flour 2 teaspoons soda

Shape into balls. Flatten with fork. Bake at 375 degrees for 8 minutes.
Makes 4 dozen.

Bready Bears
Virginia Lejpper
5 1/2 cups flour 2 eggs, beaten
1 package active dry yeast 2 Tablespoons shredded orange peel
1 cup milk 1/4 cup orange juice
1/2 cup sugar 1 egg white slightly beaten
1/2 cup shortening

Combine 2 cups flour and yeast. Heat milk sugar, shortening, 1 teaspoon
salt till warm. Stir constantly. Add to flour mixture along with eggs, orange
peel and orange juice. Beat with electric mixer on low speed for 30 seconds,
scrape often. Beat 3 minutes at high speed. Stir in as much of the remaining
flour as you can.

Turnout on lightly floured board. Knead to make a moderately soft dough.
Place in greased bowl, cover and let rise till double in bulk. Punch down and
let rest 10 minutes.

Divide dough in halves or fourths. Divide each piece in pieces for body,
head, 2 arms, 2 legs, 2 ears, and nose. Form into balls, flatten and then
assemble with egg white with 1 Tablespoon water. Bake at 375 for 10 to 15
minutes.
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Coconut Bars

Myrtle Lejpper

Pastry
2 cups flour 1 cup shortening (part butter)

Place flour, shortening and sugar in bowl, mix well. Pat and press mixture
into large pan. Bake at 375 degrees for 15 minutes.

Topping
4 eggs 1/2 teaspoon salt
11/2 cups brown sugar 2 teaspoons vanilla
2 Tablespoons flour 1 1/2 teaspoons nut meats
1 teaspoon baking 2 cups coconut
powder

Beat eggs and sugar, add flour baking powder and salt. Stir in vanilla, nuts
and coconut. Spread over baked pastry. Return to oven and bake at 325
degrees for 20 minutes. Cut while warm. Makes 3 dozen bars. This is a

double recipe.

Jeannine also send a copy of this same recipe that her mother had written -
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Vanilla Butter Wafers

Dana Stitt Lovelace

Cut 1 cup butter into 2 cups flour. Stirin 1/2 + cup milk until mixture holds
together. Roll out dough 1/3 at a time on a well sugared board until 1/8 inch

thick, turning dough several times and

using enough sugar to prevent sticking.

Cut into 1 inch rounds. Bake at 375 degrees about 10 minutes. Spread one
cookie with vanilla creme or frosting and top with another cookie. Store in

refrigerator of freeze.

Vanilla Creme

Cream 1/4 cup butter with 1 1/2 cups powdered sugar. Add 1 egg yolk
and 1 teaspoon vanilla. Add milk as needed until easy to spread. This makes

a delicate and unusual cookie.
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Betty's Ice Box Cookies
1/2 cup Crisco 2 cups flour

1 cup brown sugar

1eqg
1 teaspoon vanilla

(bake at) 400 (degrees) 8 minutes

From Myrtle Leipper's recipe box

1/2 (teaspoon) cream tarter
1/2 teaspoon soda
1/2 cup nut meat

January 25, 2004 Leipper Family Recipes

Icookies Page 179



Chocolate-Peanut Cookies

Karen Grosse Smith

1/2 cup shortening

1/2 cup butter

1 cup chunk style peanut butter
1 cup white sugar

1 cup brown sugar

2 eggs

2 cups flour

1 teaspoon soda

6 oz. chocolate chips
8 0z. peanuts

Cream shortening, butter, and peanut butter. Add white and brown sugars;
cream. Add eggs and beat. Add sifted flour and soda. Add chocolate chips
and peanuts. Drop onto greased baking sheet; slightly flatten cooky with
spoon. Bake 15 minutes at 325 degrees. Makes 6 dozen.

Skippy (peanut butter) Shortbread

Leah Grosse

1/2 cup margarine

1/2 cup peanut butter

1/2 cup sifted brown sugar
1/2 cup granulated sugar

1eqqg
1 cup sifted flour

Cream margarine and peanut
butter with sugars and egg. Add
flour and mix smooth. Measure
round tablespoons of dough. Pat
out in circles 1/4 inch thick. Bake in
slow oven at 325 degrees until

delicately brown, about 20 minutes.

Makes 2 1/2 dozen.

.

AFTER- SCHOOL CARROT COOKIESJ
1cupC and H pure Cane Granulated‘}
Sugar
1/2 cup shortening
1 egg, unbeaten
1 teaspoon lemon extreict
1/2 cup finely shredded raw carrols
172 cup raisins
2 cups sifted flour
2 teaspoons baking powder
1/2 teaspoon salt.

Cream sugar with shortening. Beat in egQ
ond. lemon extract. Stir in carrots’ and_
raisins, then sifted dry mgredlenis Drop
by spoonfuls on greased b_qkmg sheet.
Bake at 400° {hot) 10 to 12 min.. Makes

3 dozen.

After-School Cookies - A favorite from my early years - JGR.
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NMother (Leah Grosse) used to pick these recipes up at the grocery store
where she shopped - KGS
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It’s been a long time since I made these, but they are good. - VJ1.L_

Date Pinwheels
Virginia Lejpper

1 cup chopped dates
1/2 cup sugar

1/2 cup water

1/2 cup chopped nuts
1/2 cup shortening

1 cup brown sugar

Filling

1 teaspoon vanilla
1 beaten eqgg

2 cups flour

1/2 teaspoon salt
1/4 teaspoon soda

Cook dates, sugar and water slowly over low heat till thick, about 10 min.,
stirring frequently to prevent sticking. Add nuts and cool. May add a dash of

salt and juice of 1/2 lemon.

Cookie mixture

Cream shortening,
sugar. Add egg and
vanilla and mix well.
Add sifted dry ingre-
dients, mix well. Divide
into 2 parts and roll
out, oblong on a
floured board. Spread
with cooled date mix-
ture. Roll up. Wrap
rolls in wax paper and
chill. Cut into 1/4"
thickness and bake on
greased cookie sheets
at 375 degrees for 10
to 12 min. Allow to
cool a few minutes
before removing from
pan.

-
R(m'u.;ex Cockares Karen Grosse Smith
|r==er A B — -

My, | cop shortening or oo
-
V. oy susor
I ¢, whde <ocor
. .
Add 2 escs
[@le)
\ “‘SP vaxns (o
, / . , i N
Add | 2 ¢ Uloor Lwnite =/or whela .b-\wo_‘;‘:/,
| t=p. scdo_
2 tsp. baking powder
I r=p =alt
N ] Ciad 4 X U ocbewm ddad oo 1
Ada L& loke coveal or crushed shredaoed whad
2 < olleg cats
-
| - el AL
C B L
g T W +o<izeg bodis Boke
Ve s st SSC 1 = = daen
.

Page 182 Icookies

Leipper Family Recipes January 25, 2004




