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INTRCDUCTION

Lround 1747, a acw soct started among the Quakers in
England. This svct officially called the United Soclisty of Be-
lievers in the Socond hnpeorﬁnce of Christ, was at first known
as the "Shaking-wuakers®. Ia 1774, led by bkother Luau Lee, a
haadful of Shzkers left persecution in EJuWQud and cams to
Lmerica., The Shekers were, ia t-e tew World, a relizious group
which led = calibate 1ife =aad helisved that "kaa Les oprese.ated
the secoad comiag of Christ iu the form of a womau.

Duriag the yesrs that followed, thousands of coanferts
came to live uador the motto *Put vour ka.ds to work aad your
hoarts to Godi™, ontablis-iug, at their bhelght, alastccu
comnuaities ia sight states. Ian those communities, a staa-
dard for work sad liviag was set up whic* preveils evea aow
amois the few remalaing sShakers.

The Shakers! missioa was to tablish a Feaveu on Eafth
zad siace in Fesven there 1s uo 1“lurfec+10u the Shzks
bcesme a band of perfectioni=zts. Their comluu1t1gs wers kapt
spotless, thelir workz hrablts uliqpaachnhlv. Trhe shakers deiaud-
ded t*e same perfection 1a t eir cooklag as ia everythi.g




else. Their kitecheas wers immaculate, aad no iugradicut with
e.4y kind of flaw w=zs put iate their food. Iu prepariung the
recinos whick follow, only the finest ingradieats shoula be
used. The Shakers regarded cooking as a m=ans for serviag God,
s0 the preparation- of food wes a sacred respoasibility.

Their cooking lured many people to the Shaker way of
life. Duting the 1830's =2nd 40's, hundreds of Eesternsrs weres
migrating west. Duc to the 1lsck of lodging facilities, they
often stayed with the Shakcrs. Ia every Shaker commuaity there
was & dining area intended solely for travelers and from which
no traveler wes ever tur.aed. away, Many, attracted by the famad
food and rospitality, stayed, aad eventually became Shakers.

Thls bock was plananed =2ad priasted by members of the
Shaker Villege Work Group, & summer work sducstion project for
teeuagers, located at the site of oue of the origiual Shakar
commuiities. The recipess have been tested by Emme Fuat, dieti-
clan for the Group. Since theShakers cooksd for a family of
a huadred or more, thise recipes had to be adapted for bhoms
use. However, ths original recises have beea uachanged,
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(<l T™is is 8. extract tskea from a letter dated Iy
Juae 30, 1888 writte. by a visltor aud pudlis=ed in ”\
gk the Shaker Almeuzc of 1889 ("ow the Shskers Cook). 1
, e
p.C I will eimply say that I aever uuderstood be- 7
% fore to what perfectioa the art of cookiag cen be A
o brought. tow, I waat you to get my exact mea.l.g. i
/ There was aotriag “rich” zbout the meal 1. the Bag- //
zﬁi lish or Freach seuase. It was ‘"plain® cooXl.g made -%5
delicious to the palute, temptlug to the eye and as k
.;\ we fouud ia the highest deprse digestable aud autri- e\
/2_ tious. Of course there is .othiuz megical or myster- ;2:
N tous sbout tre Shakers'! cookxiuag. Any womaul can do \
,gF wrat they do if she will ouly work ia thelr way., 5
) They use the bsst meterisls aac treat their foods as E?’
4% they treat their relipioa--squarely au.d houestly. A
They don't begrudge labor, study, trouble aud :
patience. ' Yet this is not quite all: they uader- \\
stznd the secret of cowbinatioas. Lvery housewife j?
: &
% A\
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k.ows there are some articles of food that are good
to the taste and bau for the stomach; othars that

are less palatahl- but easier to digest a.d more
autritious ete. ow the ehief problem before a
concleatious cook is: how to maze all autritious
thian. s acceptable to the taste aud others as little
hrarmful as possible. This implies a kuaowladge of
culiunary chemistary--not as taught ia booxs, but as

it is learusa by a womaa sho cooks with her eves opei.
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TRTICKS OF THE TRADR

1. Wthen beating €ges, uce electric mixer thres miaoutes or beat by
hand flve wminutes,

2. Making Meriague- Egg whites should be at room temperature before
beating. Start adding suger after whites have started to stiffen sud
add suger slowly- almost 4 teaspoon at & time. Add & fauw drope of
vanllla flavor after egy whites are stiffeaed. Egg whitss are stiff
when they form pegks. Meringue should be browned in a 400 degree oves
for 5 minutes.

S5« If apples ars aot tart add a teaspoon of lemon juice.

4 Butter or shorteailng should be at room temperature before cream-
ing.

5. How to steam desserts- Tightly cover the dish or paid in which
the dessert is to be cooked with alumioum foil a2ad set it in a
pan of water, one half the helght of the pan- the principle_be;ng-
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7. To measure dry ingredients~ A cupful is a measuriog cup filled
level or even with the ridge marked 1 cup. To measure dry ingred-

lents, such as flour, and Sugar, fi1ll lizhtly with a spooa, taking
care not to shake the cup.

4 spooaful is a Spoon filled level with the top, First sift the
meterial into the bowl, dip ia the spoon, Lift it slightly heaplag
and level it by sliding the side of & knife across the top of
the spoon. Do " not leve¥ by Pressing it,

8. BASIC PRI®CIPLES FOg PIE CxUST OR PiaSTRY DOUGH

1. A1l materisls should bs as cold as possible~-water should be ice
cold.

2. Dough should be handled lightly and as little as onossible.

3. The oven should already be at the temperature given whea the
food to be baked is pPlaced in it,

4. A deeper 8% pp gt pie plate allows for a well~filled pie
without worry of #fillingw overflowing whils bzking.

5. Too much shorteuning makes pie crust dry aad erumbly.

6. Too much flour makes ple crust tough,

9. Cookises- Cookles must bs baked on greased cookie sheets. Chill
cookie dough before rolling. Aany desired solid shorteaing may
may be used. Always flour all utensils when rolling aand cutting

- cookies,







SUTAKER Tha BISCUITS

cups sugar
egES

cup melted butter
teaspoon baking soda

=R
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g

_ "

: . L SCH

1/3 cup milk(sour\ 3% ;.

uice. aud grats riad [ d
Uy %biemO%E// T gﬁ
4-5 cups ??~1-oﬁ%\ /

Cream sugar and beaten sggs Iﬁ

Add melted butter aud mix

(Beat steps 1 aad 2 a great deal- after that
beat as 1little as possible)

Combine milk, lemon juice and rind with soca.
(It will fizz =ad swell a graat deal)

Alternate flour aud liquid iuto mixture-stirring
just enough to combine lagredients.,

Chill dough

Rodl very thia aud cut

Sprinkle sugar and autmeg on top.

Beke uutil edges brown- about 8 miautes =t 400°

1
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POTATQ BISCUITS

1% cups mashed potatocs S cup milk
3 tbs. butter 1% eups flour
4 tbs. bakiang powders 1 teaspoon salt

Sift =11 dry iagredieats

tdd butter

Then, work in potatoes; beat well

Roll dough lightly and eut biseuits 1 lach Fhlck

Put on greessed beking sheot and bake at 3756 for 8-10 minutes

%Use combination type.




NUT BREAD

1 egg 3% teaspooas baking
1 cup desrk browa sugar powder
11 cups milk 3/4 cup raislas
% cup orauge juice 1 cup valagbs=""\
3 -eups flour © + teasp QQE salt o

% i t o s | .

1 teaspooan cilanamo. <

2 ! L i \\\ ‘\ . N

e e

Beat eggs. o G ) 'ﬁ\)
Add sugar, milk aud orauge juice.'<¢\gﬁ"*ghﬁ__~__h"_;

Sift all dry il.uagredients.
Add to mixture aad mix for five mi.autes.
Take two extra tailespooas of flour a.d add
to the dough.
Put in a_loalf pan and kake for fifty mianutes
in a 350" oveun.




BLUEBERRY MUFFINS

s

J

zup butter

cup sugar

egLs

teaspoon bakiag powder

€

W D 1

Cream butter and sugar

&
2.
1

sups flour
3 eup milk
cup blueberries

Ldd sifted flour aad dry lagredieants alteraately with milk

and eges.

Sift z cup'of flour over blueberries and stir into mixture

Bake at ‘375 degrees for 20 miautes




SISTER EMMA'S RULE FOR SOFT GINGERBREAD

“%‘ cup shortening 1 teaspoon E«;iﬂgerv

gz cup dark browa sugar % teaspoon allspic

1 cup dark molasses 3 I teaspoca ciannamon

2 eEES 1 teaspoon bakiuag soda

2 cups flour (all-purposs) 1% cups day-old buttermilkx=s

Pour mélasses in bowl, add sugar and mix well.

£dd shortening @nd beat for 2 miuutes uatil all is smooth,
Add.. egegs, oae at a rime, aad blend well.

51ft esud add all dry iugredisats together except soda,

Add baking soda to buttermilk #wz

Thewn slteraates addiag buttermilk mixture aud thre dry * ~ =
lagredleats to the molasses mixture a.d coatinue beating.
Grease and dust lichtly za 8" baking pan.

Bske ia ovea at 375° for 25-30 miautes or uatil top ceater
of the gingerbread is sprlaogy to the touch.

% 5ee Tricks of the Trade.

%% Day-old buttermilk - leave at roon temperature for

24 hours.

#%+ Use tall contaituer as the combination is effervescent.,




7 Am ‘
~7«d7 32 SHAKER RECIPE FOR SHORTCAKE BISCUITS

 cup shartening =

13 cups flour (all purpose)
1 teaspoon bakiig soda

+ teaspoon salt

2 tatlespooas sugar

“teaspoon- nutmeg
cup cold water
cup buttermilk

egg

=t D04

Put shorteaiug ia a bow 1.

S1ft all dry iagredients aad cut iato shorteniug with
two kulives or pastry blender uutil rice sige.

Beat egg and add wmilk aud water.

Combine this with tre rice-size doug* uubil it Teomes:
clea. from the iaside of the cowl,aud form a soft

ball of cough.

Roll out dough on floured board 3/4 iuack trick.

Cut out biscuits with small cutter. 5

Bake 0. cookie tia 10-12 miautes ia 450 oveil.

¥ See Trdcks of the Trade.







CHEESE CAKE

2% cups graham crackers
I cup sugar

2 'cup butter.

3/4 cup cottag- cheese
i cup flour

tablespoon lemon juice
lemonr rina

eggs

cup whipped cream

D e

Roll graham crackers into crumbs with rolling piu.

Sift all dry ingredients.

Comtine graham crackers with sugar and butter.

Add dry iangredizats

Put  in cottage cheese and beat throughly.

Add lemon juice and fold in whipped crean.

Pour in deep puuad pan and baks at 350 degrees for one hour




s “?“;(7’% BAWANA C:KE _4‘\(?%//5 LN

3 medium ripe benanas
2/3 cup butters teaspoon beking soda
1 cup browa sugar 2/3 cups flour

1 tablespoon confectionary sugar 5 teaspoon salt

1l egg 3 cup sour milk

cup chopped pecans or walnuts

el RIS

o
™~

Cream butter and sugar throughly

Add an unbeaten egg

Mash banauss saq combine with sugar and butter

Sift flour a.d salt

Disolve soda in sour nilkx and alternste milk aad dry iangredients
Mix well

Take two extra tablespcons flour and flour the auts

Add floured nuts to the mixture

Bake at 350 degrees for 1 hour usiung loaf pan

% See "Tricks of the trade'




GOLDEN CAKH

L cup shortesalag 1 2/3 cups milk

2 cups sugar liteaspoons vanilla

8 beatea ogg yolks % teaspoon lemon juice
3% cups fiour 5 teaspoon lemon riad
3% teaspooas brking powder

Cream shorte.iing sznd sugar

Add beatea eg: yolks and mix uatil. smooth
S1ft dry ifagredients

Add alterustoly the combined liguid iugredieats and mixed dry in-
grzdieats to the batter mixing 5 minutes by haad aad three miautes
by elscric mixep

Pour iato two 8" pans and bake 25-30 minutes ia a moderzste oveu
(375 degrecs)




T \,_U/,;,F\uvg\% //,‘7% ORANGE CAKH %‘\%’ﬁw A

3/4 cup sugar 2 cups flour

L cup srortealug® 1 cup =our milx

1 egg 2 tablespoons orc..e
1 tesspoon salt riad

1 tes=poon baking soda 3z cup oraugs julce

. Cream butter aad . ugsar.
Add grated oraage riad aad juice.
Sift 1. dry l.gredieuts aad & .d milk.
Bake at 350 degrees for 45 al.utes.

»See Tricks of tre Trade.
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L cup shortening #* 1% cup buttermilk
1 cup dark browa 1 teaspooa baking powder
sugar % taaspoan red food
1 cup white sugar coloriug =
4 cgps 2 teaspoous vanilla extréct \&
5 squares chocolate 3% cups flour
Cresam shortening aud sugar until light. S
Add eggs aud beat until smooth, = o
#dd mslted (but not hot) ehoenlate.
A

Add bakiang soda to room-tempersture buttermilk.
Now, alteruatsly addlug dry iugrsdicuts aud
buttermilk to eatter,

Add veaille flevoriuag esud pour iu 28" caks paus.

|
Sift all dry i.grediocats except the bakiag
_ sods,
Bake at 375 degroes for about 35 al.utss.

* Sec Tricks of tre Trade
2% Shekers used strawborry or raspberry juice
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HONEY

cup honey
CUp SUZET
cup butter
cups fliour
1 teas. bek

. warm weter
(s g.Lu,t_- er

VIRERT VISR AN I =

D\ 0]

Messure hoaey ilato D

A
workiag it bopetpar
Sift all dry iugred
baking sods.

Add dry ingredieats to batter
mixiag thoroughly.

Mix baking soda iuto water and add
to batter, mixiug again.

Pour iato 8% square pai.

Bake ia 350" oveu for about 20 :
minutes. il ;;; /;

v
iesutes BRCEPT

C
4 il
1 eup butter 1 teas. bakiug soda
3 1

o

Beat zg.s and add sugar

CAKE

1 ¢ups sour milk

eggs

teas. allspice
Wi sugar

cups flour
2 cups br

Melt butfer sad eadd.

Mix tna Ml;k and soda alternately
with the flour.

Pot ia a gressed loafl pawu.

Bake for 45 to 50 minutes at 250° o
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1 A N e - A POUND CAKE#* .
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T

y 1 1b. sugsar Joaty fiour i
: 1 1b. butter 1 teaspoon vaailla %—
12 cges 1 teaspooa salt

Cream buttor aad sugar.

AGd eggs two at & timc aad wmix.

Add sifted flour =zad mix.

Ldd vaullla.

Beat vigorously for 3 miuutcs.

Bakc iu 300-dogroe oveoa for & hour aud a half.,

% Tor “ome usc cut reeipe i.u half ¢ - 1 cup sugar,
= 1 cup butter, 2 cups flour, 1/8 teaspooa salt,
6 eges, aud 3 teaspoon vaailla.
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1l eggz white - besateh 1 1b. coafectionary

HARTFORD FUDGE j%

stiff sugar
1 beatan egg yolk 3 8Qe bitter chocolate
3 tablaspooans cream s teaspoou vauilla jg
3 tablespoons butter % cup choppec uuts >
Use electric mixer, -\
hMix sugar aud egy #olk - Bzsat well.

&

Fold iu white of egg.
Melt chocolats aud hutter aud cool. .
Add to mixture with vaanilla aua best. well. 2
Add choppsc auts

Pour 1luto flat psu to raraeu,.




SHAKER MINTS

2 cups sugar 1 beaten =gg white
% cup white cora syrup 3 drops peppermint oil
5 cup water 3 drops green cake coloriag

Combine sugar, syrup aud water,

Cook uutil svrup forms & hard ball whan test=d

ia cold waters

Beat gradually iuto the stiffly beaten egg white.
Add flavor and coloriag aud beat uatil creamy.
Dréop by spooufuls ou waxe d paper.




CARAMEL CAWDY

3 cups sugar i beaspoon salt
1 cup milk 1 cup cropped auts

Mix £ of the 3 cups of sugar withtre milk.
Add salt auwd ccok 10~15 wmiuutes.

Hea*® oue cup sugar ian iron skillet uatil
browa. (Do aot bura.)

Add to the mixture aud cook 30 mi.utes.

£dd muts a.d pour iato a paun Tor hardeaiug.




MOLASSES TAFFY

1 cup molasses 2 tablesnoons butter
1 cup sugar 1 teaspooa soda

1l cup thiln cream 1 cup chopped blacx waluuts
Cook molasses, sugar aind cream uatil a bhall is
formed wheua dropped iua cold water,

Remove from heat aud add putter, soda

and chopped auts.

Pour oa a buttered platfter uatil cowvl enough

B pul s

%hea hard, cut into desired leagths,




SUGAR-D NUTS

2 1bs,. pecans or walauts 3
2 cups light browa sugar

Boil brown sugar, milk, =aad
Coat auts with syrup
shake with graaulated sugar

cup milk
teaspoon salt

salt for 6 minutes




Remove fibre ana eut iu 2" x 3

Soak 1. cold water overalght.

Boil for four “ours ¢ auglag the

water evary hour. :

Whe.a tre riud cau be piérced with a

hroom straw it is coune.

Draiu dry all .ig"t.

Weich the peel - add the same amounit

of ugar as t-e aumber of 1hs. of pesl.
Simmer uatil syrup ie u-s up, tural.g
geutly with® a pooq, coutisuously.

Pour 1 cup of sugar in & flaf pa. au. spread
LhHigk

Kasp tossiug to coat aud cool - a.d thea ¢
dry ovaraight.

i
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CRYSTALLIZED FRUIT

I #2 cau of fruit 2 cups sugar
1 cup water

Draiua the caunsd fruit oua a towel.
Coock sugar sna water for 20 min.
Coox fruit i. syrup for 35 amiuutes
at 250%.

Let coel.

.




The Shakers snd their hired men worke

ieldas. It was hard work sua very
fore they aecded breaks at regular iutb:
these breaks the meua weres Served this
“Sheker Hayiug Wator®.

-3
o
D
n

1/3 teaspoou powdered ginger 2/3 cup eciderviaegar
£ tups sugar 2 guarts lee water

rer and sugar witil well blaended.
ids greduslly and mix wall,
¢ lerge juz aud chill,




LEMONADE

The Shaker ?ﬁstars dida't driakg the same bever-
888 as the men iu the firlds. Driuks such as grape
Juice,root beer aad lomousde were very popular.
£#7\6 lemons 1 cup suesr
41 cup boill.g water 8 cups vsry cold water

Roll t-e lemous well,

Cut ia half and squoeze out Jjuice,

Strain juice aud add sugar,

Pour boilin; water over the lemona rinds zad lat

stand uatil cold.

Straian aud adc cold water to juice (formerly boiling water).
Wix th: two juices,

‘Pour 1u & jug and sdd ice,







PIE CRUST AWD PaSHRY DOUGH %

Uanq1+ d butter, chilled

5 *sblespoons ice eold water

BASIC RECIPE SISTER LETTIEYS BUDTTHER PASTRY
2 cups all purpose flour 2% cups sifted flour
s t-'“pﬂon 851t L tesspoon salt
2/3% ecup ahortening (well chilled) = sepoon baxiuag powder
2
1

I OA of of
o
e

oS

cup cold water

8ift then mocsurc all dry ingredicats =ad put into a mixing bowl,
Ldd shorteoaing end cut ianto flour into rlec slze graias with two
knives aor a pastry bleador,
Sprinkle cold water over mixture a 1ittic at = time, pressing particles
together with a fork, Coatinue uatil all dough holds together so that
it mey be gathered in a ball. Stop handling tha dough,
Divide into two coual portions, Tura iuto wax papsr.
Chill in rofrigeretor for at lesst § hour before rolliag.
Koll in oac dircetica only, uslog es 1ittlc flour ou the board aand
roller as possible.
Roll thz dough for top craqt one iach larger than pan.
Plesec 1a ungroased pic plate
Prick the bottom pie crust. Put sevaral euts ia top pie crust.
Sece "tricks of the Tradel




LENON PIE oA BLUEBERRY PIE
% tablespoons cornstarch 3 cups blueberrics
1 cup sugar 1% cups sugar
3 cup lemon juice L teaspoon autmeg
1 tablesoon lesmon riad 1 tablespoon lemoa riad
5 egg yolks 2 thLGBPubﬂu coras tarch
15 cups boiling wetsr 2 tablespoons butt

1 blusberrics,

-d zats in ping .
ineh baked pie shell &,

Bakg for forty-five miautes in a
350~ oven.

"5
YW
M

—~

ing water.
s BUlrring

\,l’)lu L;L-Ltlya R, o
Pour into pie shells (baked) /. 3 opule g 7
“ i
and cool. S TR 0 i,

% See basie rcecipe for pestry dough.




|  gHAKER APPLE PUNDING

5 medium apples 2 cups milk
3 eggs 1 tgaspoon vaai
1 cup sugar i cup bhutter

Stew apples and strain ko fill on®s cup.
Flece iu 13 quart bakiag dish.

Add buttor to hot apples =- stir
Beat cgz yolksjy add sugar; milk add ¥x.i1ka.
Fold this into the hot apples.

Bake 30-35 mianutcs ila slow OVED. (325 degree
Best cgg whitcs until stiff, adding sugar
slowly.

Veap ou Lop of bakcd pudding aad set again
to ToWae (8bout 5 miu. st 400 )

e

il ovan

. Sce Tricks of the Trade.

ho melt buttar.’F{”




PUMPKIN PIE

12 cups pumpikia 2 tablespoous tutter
% cup brow. sugsar 1 teaspoou soda

i cup molasses % teaspoos salt

3/4 oup white sugar z cup nilk

2 Brus $ teaspood mece

+ teaspooa autmag

"Was» pumpkin.

Scranse out seeds aad striugy parts.

Steam for a »alf hour.

Mas* a.ad measure.

Beat eges a.d add to pumpklu.

Add sugar, molasses, aad other 1 gredieuts.
Pour i.to eight-ii¢- pie srell.

Bake B0 mli.uates 350 deggrees.




" 4 go00d pie 1s excellent when hot; but the test of g g00d pie ..
is: How does it eat colqen :

;ﬁ s
.‘_-,}' - o
T APPLE PIE i
Pk et bt S TRk ST o &hiTt \
1, dozen medium greep appless 1L teaspoon nutmeg .
? 3 cuv brown sugar 1 tablespoon grated 1lemon rind
2 cup Eraimulated sugar 1 tablespoon Corn starech

Wash aug COre one dozsp nedium green apples

#ix a1l dry ingredients together; S8priake owvgp applas

Pour 2 tablespoons of melteg butter over this. (Use €g¢g white
glaze 1if desired)

hour at 375 de

9 degrees fop aiothar % houpr




SWEET -~ POTATO CUSTARD PIE
OR UNUSUAL PUMPKIWN PIE

5
1
1
1
]

teaspoons autmeg
taacpoou lomoa juilee
teoaspoon salt

cup light cream

cups mashed sweot potatoecs #
cges

cup sugar

cup (4 tablespoons) butter
(molted)

Ml DO D0

Scrub 6 regular-sized ®wect potstoces sud bail 30 minutes.

Mesh until flae snd therc sre no 11ttle lumpse.

Pour fiacly mashed swoet potatoes la n bowl saddluag salt, autmeg,
angd sugar, thou mix all,

Add crcams, Yoaloh cpgS8e lomon sulce, aud butter, coutiuuing to
mix well.

Pour into uncogked plo sholl.

Bekec 45 - 50 miuutcs ia modereta ovan 350 - 375 degrees.

# The sccrat of thils wwusunl pie is in the use of fresh swest
potatoes Instead of e=nnad, Yoweaver, if caaucd sweet potato is used,
boil 5 minutes saad mash while hot,







PEANUT CCOKIRS

1 cup butter# 1 teaspooa baki.g
% cup BugZa 1 eup flour

1 cup pes LV- butter + tesspoon va.ills
1/3 teaspoon salt 1 egg

Cream butter aud sugar.

£40 €gg
Sift aud add all dry jagrecieuts.

Eoll i.to palls a.d pat down wit» forke

Bake 8 - 10 miautes iu IH0-degree oveu.

# See Tricks of the Trade,
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A AT e M N O SOUR CKEAM COOKIES TNCA N7 M AA

1 cup sugar + teaspoon soda

: cup butter & teaspoou venilla
1 ecg 2 cups aud 2 table-
3 cu> sour cream spoous flour

Cream butter a.ud sugar.

Add EEH .

Sift sud add dry lugredieuts exceph soda.

Put soda iuto sour cream/

Add to dry mixture.

Add vaaills,

Chill sad roll.

Cut iuto slices £ iach thiak

Heat in aZ75-decree ovea for 8 - 10 mi.utes,

B)




teaspooa soda
teaspoou clinnamon
teaspoon uulmeg

up sugar
cup mollasses
_cup butter
7 eups flour

DO DS |
PSR,

Heat molasses _
Add sugar aind butter to molasses and mix for 5 minutes
2dd all dry lagredieats eud mix
Chill for 50 minutes

holl a.d ecut o)

Bake 8-12 miuutes 1. 350 oveu

~
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SHAKER DATE-NUT COOKIES

2L ¢ups shortening 2L 1bs. dates(any crystal:

4 cups brown sugar

2 egg yolks ‘ lized frult may bs used)

8 cups flour 4 teaspoons baking powder

2 teaspooas vanilla sad 1 eup milk or 1% tsp.
baking soda snd lcup sour
milke

Cream shortening aad sugar for 2 miautest

Add uabeaten egg yvolks and cream for 2 minutes
If baking powder is being used, sift 3 cups of flour with the
baking powder end add it to the mixture alteraately with the
milk and vanilla .

If baklag soda is beiag useqd, dissolve the bakiag soda ia the
sour milk and add it to the mixture alteraately with 3 cups
of sifted flour, aad then add the vanillae P
Flour the fruit well with the remaialng cup of flour.
Mix in the fruit and nuts

Drop with teaspoon onto & greased cookie sheet.

Bake for 15 mlautes at 3bo- 400 degreese

o.m e

— "—“—ﬂ"'\l

3See Tricks of the Trade
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12 cups brouw - sugar
cup butter
b BEEE

Cream butter
Add flour and mix

Fat iuto eight iuaeh souare
bake 16_18 ,miunutes
M1x other iuagredieuals
Spread over top

Retura to ovea and bake 40 m$nntps, TCGHC*A& heat to %25

Leave iu pen about 10 hours

o

and tren cut iuto small squares

=Y




ANE gioW BILLS ANET o N AN AN NG

1 cup flour S level teblespocus nekiug powds
1 cup cornstarch 2/3 cup milk

1l eup suger 3 teblespoous meltad buttsr

1/3 teaspoon s2lt 4 ogg whites(stiffeasd)

kix together flour, corastarch, sugar, salt, szad bakiug
powder.

Stir in graduelly milk =2nd butter

Fold ll'l gtiffullbd L;C‘i-, uhltbq

Divide et ounce lato six buttered cups 2ud steam 1/2 hours
Turn out gewntly and roll in powdsrsd sugsar

% See Tricecks of the Trade
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2 cup butter 1 flour
% cup molasses 1 tesspoon glager
1 tablsspoon browu sugar % tege;adl soce

Haat S

Aad and buttcer and mix Tor three miautes.
Add 4 dry iugredieats,

roll cuts

Bake O-dagree oven for teua mi.atsos.




MOUNTAIW DaW COOKIES

2 cups milk % cup cocouut
2 egegs(separated volks aad z-eup rolled milk crack-
whites) ers.

% tablespooans sugar 1 teaspoon lemon julce

Roll crackers fine; put this ia small bakiag dish
Deet eggs and sugar; add milk, lemoa julce and
coconut. T g
stir all wsll. A N
Pour over cracksrs sad bake in slow oven(32

for 20-35 miautes. /
Make a meringues /1
Pour over top of cooled puddiag aad brow.ix

«See Tricks of the Trade




CHOCOLATE COOKIES

1 cup butters 3 eup auts (@Pﬁppe@)
1 % cups sugar 2% cups flour

2 8Egs 1 tadln ﬂu BOGE

3 squares chocolate 1 tss 1lle
Orecam butter =sud suzar.

Add cegs a.d chocolate (malted aud cooled)
2l ml¥.

Add all dry luzrodicabs (sifted) aud mix.
Acd mud mix vaudllas

Drop oubo cookie shaet.

Beze 1o 370-degree ovea about 12 miuutes.
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SOUR MILK COOKIES (
if
2 cups sugar cup sour milk M

1 ecup butters
2 eggs

teaspoon bakiug soda
cups flour

A ==

Cream the sugar and butter, add eggs

Dissolve the soda in the sour milk

A4dd it to the sugar mixture

Alternate with the flour, until 2 soft biscult
dough is formed

Drop dough, with teaspooa, oa 4 greased cookile
sheet.

Prcss cookic down with fiager

Bake for 300 degrees for 5 miautes

Then remove from oves and press down agalan
Bake 15 minutes loager

»See Tricks of the Trade
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NUT BiLL. COOKIES.

T eup butter
13 cupe floupr:
2 gup sugar

Creanm butter

Add otrer iangredieats

Mix until well blended

Roll into balls about marble size

Bake for 12 miautes in 350 degrees ovew
Roll out ia 1 eup sugar after they cool

1% cups aut meat(black
walnuts or butter auts
choppead)

12 teaspooas vanilla







1 eup creams
2 tbs. strewberry jelly
2 tbs. currant jelly

VELVET CREAM

stiff

& cream

Beat the egg whites uatil

Fold in the other 1ugrudl”1 ts

Beat 21l togethor to make

*Pet milk way be substituted for cream

*#%Confaction

2rs sugar may

iastead of

be used greaulated sugar




MOUME LEDANQW PUDDING

1 cup bread crumbs = 2 cups milk

3 eggs (separate volks and whites)3 teaspoons lemou juice
tablespoons suger 1 teaspoon lemou riud

2 tzhlespoous butter £2-3 tbs. tart jelly or preserve

Crumble very dry white bread iato fine loose crumbs. Do uot pack cup.

Pour iuto 13 quabt casssrole a.ud spriuzle with lemo. riud.

Scald milk.,

‘ea yolks nutil Iighkt yelilow 1ia col.r 2ud mix with milk.
egg mixture, 1 tbs. suger aad 1 tep. lemoa juice iato

08 aut mix well. Dot with butter.

cake 30 ~ 35 miautes ia 3250 OVEil,

Beat egg whites »x uatil stiff peaks form, adding slowly 1 tbs,
sugar. fFold iu 1 tsp. lemon juice.

Spread tre baked pucding thiulv with preserve or jelly a.d pile

] v

meringue over this. Browa 1. 400° oven. #%

* Hemburger rolls are best.
% Sed Tricks of the Trade.




CREAMY RICE PUDDING

teaspoon nutmeg
teaspoon salt
BEES

‘2 cups milk
1l cup sugar
3/4 cup rice

CAl |-

Put rice 1a 1% quart casserole.

Scald milk, #

Beat eggs, sugar, sad § teaspoon of t-
together.

Add scalddd nilk and mix.

Add this mixture iato the casserole and mix

into the rics.

Top with the other % teaspoon of autmeg.

Bake in a slow oven (5030) for 35~40 miuutes.
Stir ouce or twice while baking sa that the rice
doesn't stay just on the botton.

e

e autaeg.

% Bee Trieks of the Trade.




MARY HaZARD'S PUDDING

6 milk erackers
2eggs(separate yolks
aud whites)

cup sugar
tbs. flour
teaspooa vaanills

09 wj-=

oj

Roll four of the crackers fine, leaving two
to break into small pieces :
Beat egg yolks '

Add vanilla and sugar, mix well L
Add flour and coatinue to stir uutil all is
a8 smooth paste

Add cracker crumbs and mix well

Scald milk in double boilerw

4dd mixture(abovel)to scalded milk and coutiaue

to cook for ten miautes.(Stir once or twice)

Péur in bowl, cool slightly, and set in re-

frigerator.

To be eaten cold, topped with whipped cream

or chocolate ssuce. |
~3ee Tricks of the Trade




SHOW PUDDING

2 envelopes gelatine £ cup sugar

%+ cup cold water 2 cups hoiling hot water
2 tbs. lemon juice 3 egg whites(beatea to

1 cup oraange juice stiff peaks)

Sprinkle and stir the 2 eavelopes of gelatine

into & cup cold water and let staand for 10 minutes

Stir in hot water, which must be boiliag hard whea used
Add sugar to this aad let cool slightly

Then add lemoin a.d orange juice aund put in refrigsrator
Let this become apout half coungealed ‘
Fold in egg whites which have been beaten stiffs

This gelatiune dessert can be made in decorative molds
and served with whipped cream for special occasious.

w»3ee Tricks of the Trade




5tir 1o graduslly milk =ad butter @
Fold in stiffeued egg whites

(s ]
Divide et once i1ato six buttered cups and steam 1/2 hours#
Tura out geutly =ad roll ia powderad sugsar

See Trieks of the Trade

N SISTER EMiA #EAL'S BREAD PUDDING RECIPR — T &~ g

8 slice® dry toifstad: bread 3/4 cup sugar

2 cups milk % ecup raisius

S5 eggs 1 teaspoon eianuamon
£ teblespoons melted buttar 3 teaspoon venilla

Toast bread =nd cut iato 2 iach squAares
Puf in 2 Ta A caqqrro]c
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L" SHAKER APPLE PULDING
a® a3

5 mzdlum apples 2 cups milk

3 emgs % teaspooun vaailla

1 cup sugszr %+ cup hutter ( 4 tbsps. )

Stew delGS and str=in rto fill ons cup.
lece i 12 gquart baxiug dishe.

Beat cgc yolksj add sug&rr'milk and b ;illa. // Ky

Fold this into the hot apples.

Bake 30-35 miautcs ia slow oven. (325 degrees)
Beat cgg whitcs until stiff, adding sugar
slowly.

Feap oa top of baked puddiua and set again

i ovan to rovwia. (8bout 5 min. at 400

Tricks of the T?adaﬂ




Ny
L SHAKER APPLE PUDDING 5‘;‘:,;;») f !

madium apples 2 cups milk
eEES 1 teaspoon vaailla
cup sugsr 1 cup butter ( 4 tbsps. )

G,

Stew apples nd strain to fill one cup.
Plece i1a 13 quart bakiag dish.

Add butter fo hof apples -=- stir to melt buttar.}hc_
Beat cgg yolksj add sugee; milk apd ¥3.il1la. {h
Fold this into the hot apples.

Bake 30-35 miagutes ia slow ovea. (325 ds
Beat cgg whites uatil stiff, adding suga
slowly.

Feap ou top of baked pudding and set a§ain
it aven to . rowua. (sbout S miu. at 400

Sce Tricks of the TTada{
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BASIC 3SYAKER SAUY

s et /‘r/
1, - TR e N P 2
TOR D BERERTS //f—j, bl ) \i‘?_ Y

—«-';f

1 cup boiling water Juiece and riad of a whole
£ cup flour(or corustarch)s - lemon QR 1% teaspoons of
2 ece yolks vaaillia or 1emon gxtract
1 cup sugar

Beat egg yolks

Add suger

Continue to besl aud add to boiling water which is ia the top of
a double boiler.

Cook Tor 10 miautes in the top of the double boiler so as aot to
burn

Remove from heat and stir ian flavoring.

xSee Tricks of o the Trade
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EGG SAUCE

SAsSPoos COoras

pint milk 1 teas
1 tesspoon venil

tesspoon sugsr
cgg yvolks

0O =

Best egg volks

Seald milks=s
Add.egg yolks, corasterch and vanille to milk
Kix well

«If imitation flavor is used, double the quautity

%50 Fricks of the Trade

tareh
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WHITE ICING Ok TOPPING
2 cups white sugar | 1 cup white ¥aro
1 cup cold wster 3 beaten egg whites:
Stir sugar, lLero and water Together

Cook until tris becomes, whea tested a thair” or soft ball in

cold W”tC
Fold egg wnites into hot syrup and beat
cuough to spresd 2. cCake or UEe as Eoppl..g

~tee Iricks of the Trade




POILED PUDDING SAUC

pint boiliag water
1b. sugsr
oz. butter(2 ths

\

00 =

Es cgg yolks

COmbil“ the water, sugar, butte nad egg

Let this mixture come to ey b011
Remove it from the {lame =ad cool
After conliug, flavor with vanilla

1
“J

& A
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¥
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yolks
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oon vanills




CARMEL FROSTIKGUOR TOPPING
5 eups sugar
1 cup milk

1 teaspooa salt

Wix 2 of tre 3 cups of suger with the cup off milk

46d salt aund cook for 10-15 miautes

Take the otrer cup of sugsr aand heat ia an
browaldoa't burn)

idd tris to the cookilug mixture aad cook 5
~fter cookilug, beat uatil thickeaed e.ough
If mixture will anot thrickeu, &dd 2 tbs. of
coantinue to mix.

iro. skillet uatil

miautes more
to spreasd ou cake
cor.astarch aad







The ead papers of this book were designed =snd
acapted from & Shaker "Spirit Drawing” made by
Sister Haanzh Cchoon in 1854, eatitled "Tree
of Life®,






