
Table of Contents

The Unique Country Recipes , From Days Gone By

	[image: ]
	 	[image: ]


[image: ]

The Unique Country Recipes , From Days Gone By

[image: ]


Author DeeAnn Gorman

[image: IMG_0683.JPG]

I Remember wholly of Childhood Christmas, cut out cookies ,painting on thinned out Butter cream frosting with a food brush. Then decorated with a cake decorator, each frosting if were not white had food coloring added. Then pretty silver tiny balls to 

sprinkle on the cookies , how we all enjoyed eating a cookie to see how it tasted. 

Here are Some of Author DeeAnn GORMAN’s Recipes to Make and Bake. Please Remember your own Families , remembrances always cheerful, and up lifts our Food Palate, From Our House to Yours Merry Christmas.

Sugar Cookies 

When Grandma lived with us we made Cookies together this is a yummy Sugar Cookie Recipe;

Take two mixing Bowls one for wet ingredients, one for dry. 

Wet Ingredients:

2 sticks real buttered melted 

4 eggs mixed with a fork in measuring cup put in bowl with butter, mix well till smooth. 

Dry Ingredients:

Tsp. Salt

Tsp. Baking soda

Tsp. Baking Powder

Tsp. Liquid Vanilla 

Mix well with a wooden spoon

Then make a hole in the center 

And pour your wet ingredients into it. Then mix well again. Add a cup of flour at a time 4 cups till stiff. Then make into one large ball put on the center of a large square piece of wax paper. Then press down with a rolling pin till flat roll out to make cut out cookies , sometimes add your little bit of flour on top of your flat piece of sugar cookie dough taking a clean hand to pat it across the dough proceed to cut out figures with your cookie cutter. 

Then take a cookie spatula turner and put on your cookie sheet bake ten minutes at 350 degrees.

Recipe Frosting : 2 cups powder sugar , one stick softened Real Butter till smooth add food coloring and sugars to it for color. 

Rolled Ginger Cookies 

1 Cup Shortening 

1 Cup granulated Sugar

1 egg

1 Cup Molasses 

2 tablespoons Vinegar 

5 Cups All Purpose Flour

1 1/2 teaspoons soda

1/2 Teaspoons salt

2 and 3 Teaspoons ground Ginger

1 Teaspoons ground cinnamon 

1 Teaspoons Ground Cloves

Cream shortening and sugar 

Beat in egg , molasses, and vinegar. And sift dry ingredients; blend in and chill 3 hours. Roll dough 1/8

Of an inch thick on lightly floured Surface. Cut into shapes . Place 1 inch apart on greased cookie sheet. Bake 375 for 5to 6 minutes. Cool slightly . Remove to rack. Make about 5 dozen. 

Mother made these one of our favorites growing up. They make a large round cookie.

Lace Cookies 

Mix 3 tablespoons granulated sugar

2, tablespoons light molasses,3 tablespoons butter, and 4 teaspoons water; bring to a boil. Remove from heat. Sift together 1/3 

All purpose flower, 1/2 teaspoons baking powder, , 1/2 teaspoons cinnamon, dash salt ; blend into hot mixture. Stir in a 1/4 cup of pecans. Bake cookies 2 at a time on well greased cookie sheet , using 1 tablespoons batter for each . Bake at 325 for about 8 minutes 

Remove from oven; let cool 1 minute

. Loosen around edge with spatula , working towards center. Curve over side of greased glass . Makes about 12 cookies. 

DeeAnn’s Chocolate Chip Cookie recipe: 

My Family enjoys this cookie Recipe, we bake time and again. 

Taking two mixing Bowls , one for dry ingredients, one for liquid ingredients. 

Dry Ingredients:

1/2 teaspoon cream of Tarter

1 Teaspoons salt

1 Teaspoons baking soda

2 cups flour

1 cup white sugar

1 cup brown sugar packed

Wet Ingredients:

2 eggs 

1/2 cup water 

1 stick real half cup melted 

Take bowl of dry ingredients 

Make a well in the center to pour

Your wet ingredients into. 

Then mix thoroughly in till smooth

Next add 1 package of chocolate Chips real, and 1 cup walnuts hulled. Mix into Dough mixture. Cover the bowl of Chocolate Cookie Dough . Place in refrigerator for one hour . 

Then drop with teaspoons full of dough into a greased cookie sheet. 

Preheat Oven to 350 bake till done keep checking them. 

Mothers Fruit Cake Recipe

1 Date nut bread mix on line Walmart

1 cup of boughten fruit cake fruit found At Walmart. 1 cup raisins , 1 cup Dates , 1 cup of walnuts

6 eggs 

1 cup milk 

1 cup of oil corn oil

1 teaspoons of baking soda

1 Teaspoons Baking powder

1 Teaspoons of salt

1 Teaspoons Vanilla

Mix by ingredients of recipe 

Use wooden spoon to mix till

Smooth. 

Pour into a Angel food cake pan 

And Bake for one hour at 350 Degrees. Take from oven let cool. Then put into freezer for one month . Then thaw and cut into slices. 

This is so Good. This is My Mother’s Recipe. She’s in Heaven with Daddy now, love you Both. 

Thea My Mother in Laws Recipe for Sunshine Cake , My Husbands Favorite cake since he were a small Boy. 

The Recipe For Sunshine cake

1 cup of unbeaten egg whites about 8

1/4 teaspoon salt

1 tsp. Cream of tarter

11/2 cups granulated sugar

6 egg yolks 

Zest from 1/2 orange

11/4 cups cake flour

Orange Creamsicle Glaze

Zest of 1 orange

Instructions : Sunshine Cake 

In the bowl of a stand mixer fitted with a whisk attachment,

Or large bowl and hand mixer,beat egg whites and salt until foamy ;

Add cream of tartar and beat until peaks form. 

Gently fold in the granulated sugar, then set aside

Add orange zest and flour, and gently fold until incorporated, until there are no

Streaks of flour left. 

Bake at 325 degrees in a 9 1/2 inche

Tube pan ( angel food pan , bundt pan ) for 40 to 60  minutes depending on your oven

Orange Creamsicle Glaze

Combine all ingredients in a bowl . Whisk whisk until incorporated, adding more cream if you want it thinner . Drizzle over cake before serving. Makes enough glaze for the whole 9 1/2 inch cake.

Apple pie slices

My Aunt made these for Our Family Reunions.

Pie Crust 

2 Cups all purpose flour

1/2 teaspoon salt

1/2 cup shortening 

1/4 cup water

2 eggs

Pie Filling

6 Apples - peeled ,cored , and cut 1/2 inch thick

1 cup white sugar

3 Tablespoons flour

1/2 teaspoon ground cinnamon 

Whisk two Cups of Flour mixture using a Pastry Blender or Fork. 

Then mix apples and Sugar , flour and cinnamon, toss and mix till covered . Set aside  to blend its own steaks. 

Next make your pie crust dough together. Take a small cookie sheet and press dough onto sheet , crimping sides with a thumb . 

Then pour Apple ingredients on to the pan. Take remaining down roll it out and lay on top of the pie , crimping the edges together. 

Bake at 350 , for one hour or until done . 

Peanut Butter Cookies 

1 Cup of Peanut Butter

1 stick real butter 

1 cup sugar

1 teaspoon Vanilla 

3 eggs 

Blend Together

Add two cups of Flour

1 teaspoon salt

1 teaspoon baking soda 

1  teaspoon baking powder

Mix together, into a ball.

Refrigerate for one hour

Then take out make a ball size of your choice sprinkle with white sugar

Smash with a fork in a cross cross 

Bake at 350 ten minutes

Cake mix Cookies Lemon

1 Box Lemon cake mix 

1 Teaspoon salt

1 Teaspoon soda

Two eggs

1/2 Cup vegetable oil 

1 cup water

Mix thoroughly till smooth with no lumps. 

Then drop by ice cream scoops full

Onto cookie sheet

Bake till done keep checking with a tooth pick

Makes a dozen large cookies

Frosting 

1 cup melted real butter 

1 cup powder sugar

1 teaspoon Vanilla 

Mix till smooth

When cookies are cooled 

Frost Cookies 

Store in a tight sealed container 

Butter Fingers 

1 Jar of peanut Butter 16 oz. 

1 sack of candy corn 16oz.

Put in a glass bowl heat in your microwave 

On high covered in plastic wrap for 3 min. 

Take out and stir with a spatula till smooth .

Pour into a greased square cake pan

Let cool in refrigerated

Next 1 Bag 16 oz. milk Chocolate 

Return to microwave, covered in plastic wrap. For 2 to 3 minutes , take out stirring with a spatula , stirring till smooth. Then

Take out and pour onto the Butter Finger mixture, take spatula smooth onto till completely covered . And cut into small pieces like a butter finger size . Cover and refrigerate. 

Take out when needed and eat , enjoy.

Never Fail Fudge

1 small tub of cream cheese Frosting 

1 Cup of Peanut butter, or 1 16 oz bag Peanut Butter Chips 

Microwave on medium till melted 

Stirring, in a pan take wax paper and lay in the bottom, then fold your fudge into the pan with a spatula to scrape it out with.

Brownie Recipe 

1 can of puréed Pumpkin put into a mixing bowl.

Next a brownie mix of your choice 

Pour into Purée

And mix till smooth with a big wooden spoon

Pour into a brownie pan

Let rest ten minutes 

Preheat the oven to 350

And bake 45 minutes 

Frosting 

1 cup of baking chocolate 

1 Stick of real Butter melted

1 cup powdered sugar 

Mix till soft 

When brownies cool 

Frost them and Refrigerate 

Makes 24 Brownie 

Spinach Chocolate cake

1 can Spinach 

1 chocolate cake mix

Stir in together, till smooth 

Next a buttered cake pan

Pour in the ingredients 

Bake at 350

For 45 minutes 

Take out of oven 

Shake powder sugar on top 

This is so delicious, you can not taste the spinach what’s so ever. 

Fruit Cake

1 Boxed spice cake mix dry

1/2 teaspoon salt 

1/2 Teaspoon Baking soda

1/2 Teaspoon Baking powder 

Fold in Wet ingredients 

Four eggs 

1/2 cup oil

1/2 water 

1 stick melted Butter

Then dry fruits 

Mix thoroughly till well blended

You can bake in any kind of pans 

Round , square, and bread pans , grease
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