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			1: Drop Cookies Past & Present

		

		Dropping cookie dough onto pans has been an act of love throughout history. This chapter of favorite drop cookie recipes brings together kitchen favorites from all regions, spans the centuries, and satisfies every craving. These cookies might be familiar to you or yet to be discovered. And they range from simple to sinful, from no-frills to special occasion, from ginger-spiced to fruit-studded to just about the best chocolate chip cookie on this planet.

		I begin with the ginger-spiced Grandma Hartman’s Molasses Cookies and the fabled Joe Froggers and follow with sugar cookies like the old Dutch Tea Cookies and a slightly more modern Cousin Irene’s Sugar Cookies. Then come chocolate cookies, oats, peanut butter, and those cookies crammed with nuts, fruits, and goodies—some people call them “kitchen sink,” but in Texas they call them “cowboys.”

		Throughout history we have baked drop cookies with what we had on hand. These cookies have varied from a recipe more than they have followed it. And their magic comes not from chemistry and getting all the measurements just right but in their ability to pull together effortlessly at the last minute and taste great!

		The earliest drop cookies were mostly likely spoonfuls of sweetened, beaten egg whites dropped onto hot cast-iron pans and placed in the oven. Or they were drops of pound cake or fruitcake batter baked in small portions to save time and feed many. The earliest cookies in this chapter weren’t even called cookies when people first baked them. They were known as snickerdoodles, wafers, drops, kisses, or rocks. As the pans changed, the ovens improved, and more ingredients became accessible and available, cookies as we know them were born. Drop cookies remain popular because they are dead-easy to bake by any of us—grandmothers, moms, dads, even first-time cooks.

		What you get today with a drop cookie is the same as it was years ago—a modest cookie that symbolizes childhood, simpler times, seasonal ingredients, and a last-minute desire to bake something for those you love.

		
			Grandma Hartman’s Molasses Cookies 

			Joe Froggers 

			Cry Babies 

			Dutch Tea Cookies 

			1908 Rocks 

			Cousin Irene’s Sugar Cookies 

			Snickerdoodles 

			Schrafft’s Butterscotch Cookies 

			Mrs. Nesbitt’s Honey Drops 

			Ruth Wakefield’s Chocolate Crunch Cookies 

			Banana Drop Cookies 

			The Neiman Marcus $250 Cookie 

			Forgotten Chocolate Cookies 

			Gourmet’s Chocolate Mocha Cookies 

			Chocolate Mudslides 

			Sara’s Raspberry Thumbprint Cookies 

			Wild Persimmon Cookies 

			Vanishing Oatmeal Raisin Cookies 

			Dallas Junior League Cowboy Cookies 

			School Lunch Peanut Butter Cookies 

			Macaroons 

			Aunt Ida’s Wine Drops 

		

		GRANDMA HARTMAN’S MOLASSES COOKIES

		Mary Rebecca Ogburn Hartman was born in 1915 in Kenmare, North Dakota. Her family was Amish, and they moved to Gettysburg, Pennsylvania, when she was a teenager. Here Mary Rebecca would marry, raise five children, farm the land, and live as a Mennonite. This cookie was one of the treasures from her kitchen, says great-granddaughter Stephanie Golding. “Bean Grandma”—as her great-grandchildren called her because she and “Bean Grandpa” were always tending to their green beans in the garden—was a gifted cook. “As a young girl, I can still remember going over to her house in the summer and getting a whiff of what she was cooking or baking.…They didn’t have air-conditioning,” Golding says, “so the smells burst through the windows and open doors.”

		In the middle of the kitchen was a table, and Golding remembers sitting at that table, “with my eye level being barely over the table top,” and watching Bean Grandma move back and forth between the refrigerator and stove baking these molasses cookies. Golding says the combination of warm weather and the salty, sweet cookies left a permanent imprint in her mind.

		I first tasted this molasses cookie at the Josephine restaurant opening in Nashville. Golding and her husband, Brent, who live in Columbia, a small south-central Pennsylvania town in the heart of Amish country, were living in Nashville at the time and helped open the restaurant. Everyone in the Josephine kitchen loved Golding’s family cookie recipe so much that they gave away cookies and the recipe on opening nights.

		This recipe explains why cookies have been an important contribution to American family life. It has a story that continues to unfold with new generations of cookie bakers, and it works today as it did yesterday because it’s easy to bake with what you have on hand. You just roll balls of dough in granulated sugar and flatten them with the bottom of a glass on a pan before baking. Bean Grandma let her cookies cool 2 minutes before serving—I hope you can wait that long!

		PREP: 20 TO 25 MINUTES 
CHILL: 1 TO 2 HOURS 
BAKE: 7 TO 9 MINUTES

		1¼ cups granulated sugar, divided use

		¾ cup vegetable shortening (see Baking Tips) or ½ cup (1 stick) unsalted butter, at room temperature

		¼ cup molasses or sorghum

		1 large egg

		2 cups all-purpose flour

		2 teaspoons baking soda

		1 teaspoon ground cinnamon

		½ teaspoon ground ginger

		½ teaspoon salt

		MAKES: About 4 dozen (2½" to 3") cookies

		
				
				Place 1 cup of the sugar and the shortening or soft butter in a large mixing bowl. Beat with an electric mixer on medium speed until creamy, about 2 minutes. Add the molasses and egg, and beat on low until just combined.

			

				
				In a separate bowl, sift together the flour, baking soda, cinnamon, ginger, and salt. Fold into the creamed mixture, and mix on low speed until just combined, 30 seconds. Remove the beaters, cover the bowl with plastic wrap, and chill for 1 to 2 hours.

			

				
				Place a rack in the center of the oven, and preheat the oven to 350°F.

			

				
				Remove the dough from the refrigerator. Drop the dough in 1" pieces onto ungreased baking sheets. Space each piece about 3" apart. Roll the pieces in the remaining ¼ cup granulated sugar to form balls. Flatten the cookies with the bottom of a juice glass. Place the pan in the oven.

			

				
				Bake the cookies until lightly browned around the edges, 7 to 9 minutes. (Grandma Hartman would pull her cookies out of the oven between 6½ and 7½ minutes, just to make sure. She liked the cookies to be soft when they came out of the oven. But you can bake them slightly longer.) Remove the cookies with a metal spatula and transfer to a wire rack to cool for 2 minutes before serving. Repeat with the remaining dough. Store the cookies in an airtight container.

			

		

		BAKING TIPS: The Hartman family says the recipe tastes best with Crisco shortening and Grandma’s molasses with the green label. This makes these cookies uniquely Grandma Hartman’s, although you can certainly use butter instead of shortening and substitute sorghum for the molasses, as they did at Josephine restaurant on opening nights.
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			TOP TO BOTTOM: Grandma Hartman’s Molasses Cookies, Joe Froggers, and Cry Babies

		

		JOE FROGGERS

		This soft and memorable cookie born in Marblehead, Massachusetts, after the Revolutionary War was called a Joe Frogger. It was supposedly named for a freed slave named Joseph Brown who ran a tavern called Black Joe’s on the edge of a millpond with his wife, Lucretia. The tavern was the scene of much revelry, according to Smithsonian researcher Julia Blakely, and known for its ginger cookie baked in an iron skillet. This cookie was unlike other ginger cookies of its time because it was large and fat—almost pancakelike, and laden with rum, a plentiful ingredient in early New England. Ginger has long been valued as a stomach settler, and local fishermen who went out to sea in search of cod took along Joe Froggers to ward off seasickness.

		Another story behind the moniker of this old cookie stated that Joe Froggers were named for the fat frogs and lily pads present in the pond behind Joe’s tavern. And another is that the name is a corruption of the term “Joe Flogger.” According to Blakely, this is what fishermen called their provisions while at sea.

		Regardless, these cookies are delicious and easy to bake. And they stay fresh for a week because the rum keeps them moist and flavorful. Adding rum to this cookie dough wasn’t new—so-called “tavern biscuits” in early 19th-century American cookbooks called for a little brandy, sweet wine, or rum.

		PREP: 15 TO 20 MINUTES 
CHILL: 3 HOURS OR OVERNIGHT 
BAKE: 9 TO 11 MINUTES

		Butter or vegetable shortening for prepping the pans

		2 cups all-purpose flour (see Baking Tip)

		1 teaspoon ground ginger

		½ teaspoon salt

		¼ teaspoon ground cloves

		¼ teaspoon ground nutmeg

		¼ teaspoon ground allspice

		½ cup unsulfured molasses

		½ teaspoon baking soda

		5 tablespoons unsalted butter, at room temperature

		½ cup granulated sugar

		½ cup dark rum

		MAKES: 20 to 22 (2½" to 3") cookies

		
				
				Place the flour, ginger, salt, cloves, nutmeg, and allspice in a medium-size bowl and sift or whisk to combine well. Set aside. Pour the molasses into a measuring cup, and stir in the baking soda to combine. Set aside.

			

				
				Place the soft butter and sugar in a large bowl, and beat with an electric mixer on medium speed until creamy and fluffy, about 1 minute. Pour in the molasses and soda mixture and blend on low. Add the rum and blend on low until combined. Remove the beaters.

			

				
				Stir the flour mixture ½ cup at a time into the butter mixture with a wooden spoon until smooth. Cover the bowl with plastic wrap and place in the refrigerator at least 3 hours.

			

				
				Place a rack in the center of the oven, and preheat the oven to 375°F. Pinch off large pieces of dough and drop them, spaced 6 to a pan, on lightly greased baking sheets. Press down on each piece until it is 3" in diameter and about ⅓" thick. Place a pan in the oven.

			

				
				Bake the cookies until they slightly deepen in color and are set in texture, 9 to 11 minutes. Immediately transfer the cookies to a wire rack to cool. Let the baking sheet cool to room temperature, then repeat with the remaining dough.

			

				
				Store the cookies in an airtight container for up to a week.

			

		

		BAKING TIP: You can bake these cookies with unbleached or bleached flour. The latter results in slightly softer cookies.

		
			Chill Dough for Easy Rolling

			When making Joe Froggers, allow enough time to chill the dough—3 hours in advance, or overnight—so the cookies don’t spread as much while baking.

		

		CRY BABIES

		When children cry, do you soothe them, distract them, or possibly bake them molasses spice cookies? An old spice cookie recipe that dates from 1885 was called the cry baby. It was early comfort food, and just the smell of these aromatic cookies baking makes you feel better, no matter your age.

		Cry babies were popular in many states—Delaware, West Virginia, and much of the Midwest. They remained a favorite well into the 1960s and were placed on school lunch programs in Minnesota and Vermont. They were also a true war cookie. New York food historian Joanne Lamb Hayes, who has researched the foods of the World War II years, says cry babies have simple ingredients, an easy method, and could be baked during rationing, using lard or shortening if butter was scarce. Here is the cry babies cookie recipe adapted from Hayes’s Grandma’s Wartime Baking Book.

		PREP: 15 TO 20 MINUTES 
BAKE: 7 TO 9 MINUTES

		Butter or vegetable shortening for prepping the pans

		2 cups all-purpose flour

		1 teaspoon baking soda

		1 teaspoon ground cinnamon

		½ teaspoon ground nutmeg

		¼ teaspoon salt

		½ cup light brown sugar, firmly packed

		¼ cup (4 tablespoons) unsalted butter, at room temperature

		¼ cup vegetable shortening

		½ cup molasses

		1 large egg

		½ cup water

		MAKES: About 4 dozen 2" cookies

		
				
				Place a rack in the center of the oven, and preheat the oven to 375°F. Lightly grease 2 baking sheets. Stir together the flour, baking soda, cinnamon, nutmeg, and salt in a small bowl. Set aside.

			

				
				In a medium-size bowl, beat the brown sugar, soft butter, and shortening with an electric mixer on medium-high speed until fluffy, 1 to 2 minutes. Beat in the molasses, then beat in the egg, until well combined, about 30 seconds each. Scrape the bowl with a rubber spatula. Add the flour mixture and water alternately in 2 batches and beat on low speed just to combine the ingredients.

			

				
				Dollop the dough onto the prepared baking sheets using a teaspoon, placing them 2" to 3" apart. Place a pan in the oven.

			

				
				Bake the cookies until just firm at the center, 7 to 9 minutes. Remove the sheets from the oven and allow the cookies to cool on the sheets for 1 to 2 minutes, then use a metal spatula to transfer the cookies to a wire rack. Repeat with the remaining dough. Store up to a week in an airtight container.

			

		

		
			Wartime Cookies Tell a Story

			If your favorite cookie contains oats, prunes, coconut, dates, or is made without eggs—like a gingersnap—it’s probably a wartime cookie. If it contains vegetable shortening instead of butter, uses “baking syrup” (corn syrup) to save sugar, or contains peanuts, it’s a war cookie. Shortening was cheaper than butter and had a longer shelf life for cookies shipped overseas. Corn syrup as a sweetener enjoyed a wartime heyday due to sugar rationing. Peanuts were promoted as being a good source of protein and B vitamins. And if your favorite cookie has a name like “cry babies” or “war cookie” or “war shortbread,” then yes, it was popular for baking during the two world wars.

			According to author and historian Joanne Lamb Hayes in Grandma’s Wartime Baking Book, a cookie jar was a fixture in the early 1940s American home. But World War II put a strain on cookie baking because sugar and butter were rationed. What was available were molasses, brown sugar, corn syrup, honey, margarine, and vegetable shortening. And dried fruit. This fruit, says Hayes, made the dough go further. And it made the cookies taste sweeter and kept them moist for shipping to troops stationed overseas.

			At the time, margarine was promoted as a nutritious food because it was “vitaminized” and “fortified.” Wartime margarine was packaged with a separate container of yellow coloring so you could color it at home. Prior to the war, butter manufacturers had lobbied lawmakers to make it illegal to sell colored margarine, Hayes says. In her book research, she talked to people who remembered being children during the war and fighting with siblings for the right to knead the color into the margarine.

			Vegetable shortening was used in lieu of butter and made nice sugar cookie dough that easily could be rolled and cut into shapes. And if the wartime cook wanted to get creative, Gold Medal flour magazine advertisements included the patterns of a battleship, sailor, field gun, and plane to lay over your cookie dough like a stencil and cut into shapes. But cookies made with shortening lacked butter flavor, Hayes says, so war cooks spread the top of cookies or bars with a little butter when they came out of the oven.

			Time was at a shortage, too, in the war kitchen because many women worked outside the home. Perfectly rolled and stamped-out cookies were too much trouble for these times, so busy cooks opted for drop cookies and icebox cookies, which could be ready to bake when they were. Or they saved even more time and pressed the cookie dough into a pan and baked bars.

			But when it was time for a treat—a holiday or birthday—the cookie everyone longed for and appreciated was the sugar cookie. Its simple ingredients—sugar, butter, eggs, flour—tasted even sweeter when you didn’t have them often.

		

		DUTCH TEA COOKIES
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		Without egg or leavening, these tea cookies bake up crispy every time. And they are delicious no matter how long you bake them. If left in the oven until pale golden brown around the edges, they have a softness to them resembling tea cakes. But bake them a bit longer and the cookies develop more flavor and crunch and are oddly reminiscent of a buttery biscotti—perfect for serving with tea.

		Dutch historian Peter G. Rose says this recipe may be one of the oldest cookies in America. She found the recipe in the handwritten cookbook of Maria Sanders van Rensselaer (1749–1830) and adapted it for the modern kitchen in her book Matters of Taste: Food and Drink in Seventeenth-Century Dutch Art and Life. Maria was a Dutch wife and mother who managed the prosperous Albany, New York, home and farm called Cherry Hill after her husband’s death. Rose says Maria called these “Tea Cookjes,” which was a half-English, half-Dutch phonetic spelling of the word cookies.

		PREP: 15 TO 20 MINUTES 
CHILL: 1 HOUR TO OVERNIGHT 
BAKE: 16 TO 20 MINUTES

		1 cup (2 sticks) butter, at room temperature (see Baking Tip)

		1½ cups granulated sugar

		3½ cups unbleached all-purpose flour

		¾ cup water, chilled in the refrigerator

		MAKES: About 8 dozen (1½") cookies

		
				
				Place the soft butter (and ¼ teaspoon salt, if using unsalted butter) in the bowl of an electric mixer fitted with a paddle and beat on low speed until the butter has creamed well, about 1 minute. With the mixer running, gradually pour in the sugar, stopping once to scrape down the sides of the bowl with a rubber spatula. Resume adding the sugar and beat until smooth and creamy, about 3 minutes total time. Set aside.

			

				
				Measure the flour into a medium-size mixing bowl. Spoon a third of the flour into the butter and sugar mixture and beat on low speed to combine. Add half of the water, then beat until smooth. Add another third of the flour, then the remaining water, and finally the last third of the flour, beating only until just incorporated. Cover the top of the bowl with plastic wrap and place in the refrigerator to chill at least 1 hour and as long as overnight.

			

				
				Place a rack in the center of the oven, and preheat the oven to 350°F.

			

				
				Scoop or spoon about ½" balls of dough onto baking sheets, spacing them at least 1" apart. These cookies do not spread much in baking. You can get 12 to 15 cookies per baking sheet. Place the baking sheets in the oven.

			

				
				Bake the cookies unitl golden brown around the edges and underneath, 16 to 20 minutes, depending on your oven and how browned and crispy you like the cookies.

			

				
				Transfer the cookies at once to a wire rack to completely cool. Repeat with the remaining dough, giving the baking sheets time to cool down between batches. Once cool, serve with tea. Or place in storage containers and freeze for up to 6 months.

			

		

		BAKING TIP: Use lightly salted butter in this recipe or use unsalted butter and ¼ teaspoon salt. Bake these with either regular butter or the European-style higher butterfat butter found in many supermarkets.

		
			The Dutch Pioneered Cookie Baking in America

			In the 55 years—between 1609 and 1664—that the Netherlands controlled the Hudson River Valley, the Dutch were able to establish trading posts and towns along the river that would eventually become the towns that exist today. To the north was Fort Orange (known today as Albany); in the middle, Wiltwyck (now Kingston); and to the south, New Amsterdam (now New York City). When the Dutch East India Company and its English sailor Henry Hudson wanted to find a northeast passage to India for trading spices, the ship was unsuccessful and turned west across the Atlantic hoping to find a northwest passage via the Pacific Ocean. But again they were unsuccessful, and after traveling as far north up what is now the Hudson River as they could go, these voyagers claimed the Hudson River Valley for the Dutch. The early Dutch in America were entrepreneurs and fur traders, and they brought their culture with them from the Netherlands. In fact, the Dutch bakers traded cookies with the native Americans for beaver skins, according to historian Peter G. Rose. In each Dutch settlement, there was a town bakery, where there was a central oven where the baker baked bread for home consumption. But some bakers couldn’t resist the trade of cookies for skins as viable early commerce and were arrested, Rose learned from her research. Regardless, the Dutch foodways were established in America, and its deep imprint can be found today not only in tea cookies but also in doughnuts—ollykoeks.

		

		1908 ROCKS

		Long before American cookies were called cookies, we named these recipes for what they looked like. “Rocks” might not have been the most glamorous sounding cookie, but boy, were they popular. Countless rock cookie recipes fill the cookbooks of the early 1900s. They were a fruitcake cookie—thick batter mixed with nuts, spices, and dried fruit. Rocks were pretty much the same cookie as Billy Goats, a fanciful name for a rock cookie.

		What you added to this cookie said much about the time period—chopped dates were popular in baking in the early 1900s, for example. And it said something about where you lived: whether you were baking with walnuts or pecans, for example, showed you lived in either the North or South. This recipe was attributed to the state of Illinois and was printed in the Courier-Journal in Louisville, Kentucky, in 1908. It makes more than 100 small cookies, which is a little labor intensive, but back then cookies were smaller than they are today. And there was seldom an empty cookie jar.

		PREP: 20 TO 25 MINUTES 
BAKE: 9 TO 11 MINUTES

		2½ cups all-purpose flour

		1 teaspoon ground allspice

		1 teaspoon ground cinnamon

		2¼ cups (12 ounces) chopped dates

		2¼ cups (12 ounces) chopped walnuts

		1½ cups granulated sugar

		1 cup (2 sticks) lightly salted butter, melted

		3 large eggs

		1 teaspoon baking soda (see Baking Tip)

		3 tablespoons boiling water

		MAKES: About 9 dozen (1½") cookies

		
				
				Place a rack in the center of the oven, and preheat the oven to 350°F.

			

				
				Whisk together the flour, allspice, and cinnamon in a medium-size mixing bowl. Fold the dates and walnuts into the flour mixture. Set aside.

			

				
				Place the sugar and melted butter in a large mixing bowl and beat with an electric mixer on low speed to combine, 1 minute. Add the eggs one at a time, mixing on medium-high speed until incorporated, about 10 seconds for each egg. Scrape down the sides of the bowl with a rubber spatula.

			

				
				In a small bowl, stir together the baking soda and boiling water until dissolved. Pour it into the butter and sugar mixture, and mix on medium speed until combined, about 10 seconds. Scrape down the sides of the bowl. Fold in the flour mixture until just combined, about 30 seconds.

			

				
				Drop 1" balls of dough at least 1½" apart on an ungreased cookie sheet. Place the sheet in the oven.

			

				
				Bake the cookies until the bottom edges are golden, 9 to 11 minutes. Remove the pan from the oven and let it cool on the rack for 1 minute. Transfer the cookies to a wire rack to completely cool. The cookies will seem pale at first but will become more golden as they cool.

			

		

		BAKING TIP: Baking soda was often dissolved in hot water because it was more coarse in texture then and needed dissolving before adding to the recipe. This is not necessarily a step you need to follow nowadays with modern baking soda.

		
			Old Recipes Didn’t Chill Dough

			In 1908, cooks didn’t pop pans of cookie dough into the fridge to keep cool before baking. So cookies were baked right after the dough was mixed. Baking 1" balls of room-temperature dough dropped from a spoon resulted in flatter (about 1½") cookies if you were baking in a warm kitchen or during the summer. Whereas if your kitchen was cold, and the batter was cold, the chilled 1" drops of dough didn’t spread in baking and appeared smaller and more rocklike in appearance.

		

		COUSIN IRENE’S SUGAR COOKIES
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		Loved by young and old, sugar cookies need no explanation or excuse for baking. They are appropriate dusted with white sugar, glammed up with sugar sprinkles, or just baked “as is.”

		The secret is a great family recipe and attention to detail. Connie Carter, following in the footsteps of her late mother Gladys Carter, recommends European-style or cultured butter when baking these cookies. “You want more butterfat in this cookie,” says Carter, a retired librarian at the Library of Congress in Washington, DC. Those butters have a higher butterfat content and less water. This makes the cookies taste better and bake up crispy, too.

		The recipe comes from Carter’s Cousin Irene, but Carter likes to think her mother improved on the recipe by sheer mistake. “Somehow my mother copied the original recipe as 1 cup powdered sugar,” she says, even though the original had ½ cup powdered and ½ cup granulated sugar.

		Cream of tartar is a little-known secret ingredient that keeps the cookies white, Carter adds. And to give these cookies their rich flavor, Carter uses Madagascar vanilla. For perfect dough, she begins with room-temperature butter and egg, and she sifts her flour before measuring. Then she uses a cookie scoop to measure out perfectly round balls, making uniform cookies. And she bakes on a silicone baking mat, such as a Silpat, to prevent the cookies from sticking to the pan.

		PREP: 10 TO 15 MINUTES 
CHILL: AT LEAST 2 HOURS 
BAKE: 8 TO 9 MINUTES

		1 cup (2 sticks) unsalted butter, at room temperature

		1 cup confectioners’ sugar

		1 large egg, at room temperature (see Baking Tips)

		½ teaspoon vanilla extract

		2¼ cups sifted all-purpose flour

		½ teaspoon baking soda

		½ teaspoon cream of tartar

		¼ to ½ teaspoon salt (see Baking Tips)

		⅓ cup granulated sugar, for pressing into cookies

		MAKES: About 32 (2¾" to 3") cookies

		
				
				Place the soft butter and confectioners’ sugar in a large mixing bowl and beat with an electric mixer on medium-high speed until creamy, about 2 minutes. Add the egg and vanilla and beat just to combine, about 20 seconds longer. Scrape down the bowl with a rubber spatula.

			

				
				In a sifter, combine the sifted flour, baking soda, cream of tartar, and salt. Sift about half of the flour mixture into the butter mixture. Beat on low speed just to combine, 15 seconds. Scrape down the bowl. Add the remaining flour mixture and beat just to combine. Scrape down the bowl. Cover the bowl with plastic wrap and place in the fridge until firm, at least 2 hours.

			

				
				When ready to bake, place a rack in the center of the oven, and preheat the oven to 375°F. Line a baking sheet with a silicone baking mat or aluminum foil.

			

				
				Remove the dough from the fridge. Using a small cookie scoop (about 1½" in diameter and 1" deep), drop dough 2¼" to 2½" apart on the pan. Dunk a flat-bottomed glass in cold water. Immediately press the glass into the granulated sugar. Press the glass onto the scoops of dough until each scoop is about a 2" round. Repeat by scooping dough and dipping the glass into sugar between each press. Place the pan in the oven.

			

				
				Bake the cookies until the edges are golden brown, about 8 to 9 minutes. Remove at once to a wire rack to cool. Repeat with the remaining dough. Store the cookies in an airtight container.

			

		

		BAKING TIPS: If the egg is straight from the fridge, place it in a bowl of warm water for 5 minutes. Connie uses ½ teaspoon salt, but I liked slightly less—¼ teaspoon. And try to keep the dough refrigerated between batches. Cold dough doesn’t stick to the bottom of glass and is easier to handle.

		SNICKERDOODLES

		
			[image: ]

		Snickerdoodles are a cherished American cookie. They have been popular within the Mennonite and Amish baking communities for decades, and one state embraces the snickerdoodle as its own: Indiana. With one of the largest Amish communities in America, Indiana is where Hoosier poet James Whitcomb Riley is said to have dubbed them his favorite cookie. Each year on his birthday—October 7—snickerdoodles are baked at the historic James Whitcomb Riley home in Indianapolis as a remembrance.

		The story begins in 1891, when Cornelia Campbell Bedford, better known as “Nellie,” shared a recipe for snickerdoodles. The New York City cooking teacher and newspaper columnist had been developing recipes for the Cleveland Baking Powder company, and her snickerdoodles recipe, a sugar cookie dough spread into a pan and sprinkled liberally with cinnamon and sugar before baking, went viral. Which, at the end of the 19th century, meant the bar cookie was discussed in newspaper columns daily for the next year.

		Early recipes called for butter, but in 1923 Crisco marketed “Mrs. T’s Snicker Doodles: the favorite recipe of an English-woman” in their advertising. There was a snickerdoodle shift from butter to vegetable shortening in the dough and from bar to cookie in the 1930s.

		But the quirky name has always been the appeal. John Mariani says in The Dictionary of American Food and Drink that this nonsense word implied the cookie was quick to make. And it doesn’t really matter where this simple cookie with the silly name was born. We love to say its name. It sounds like Yankee Doodle and characters out of a Raggedy Ann children’s
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		Acknowledgments

		In life, the small things are often so much sweeter and more interesting than the big stuff. In the world of food, that’s true—think caviar, a truffle shaving, Maine blueberries. And think the small, sweet bites in our recipe boxes—the pralines, calas, jumbles, brownies, and snickerdoodles that we pop into our mouths without thinking twice. They may be small but speak volumes.

		When I set out 4 years ago to write the history of American cake, I wanted to know the true stories behind our great cakes. But once I was deep in pound cake batter and had interviewed a dozen food historians, I realized the book was more than a collection of favorite recipes. It was a way to revisit American history and use cake as the lens. Each cake of our past tells a story and gives us clues as to what was happening when it was first baked. If you let them, the ingredients and methods take you back in time.

		Along the way, I uncovered stories and recipes for little cakes and cookies that had something to say, too. They weren’t the grand Lady Baltimore, red velvet, or coconut layer cakes, but they were recipes we love every day—Katharine Hepburn Brownies, Hello Dollies, peanut brittle, tea cakes, beignets, and more. And I wondered if examining these small bites might tell me about their history, just as the big cakes did.

		So I took on this project. I baked peanut butter cookies and found out who first baked them. (Kudos to the lunchroom ladies!) And I baked my own Girl Scout cookies just like the Scouts did nearly 100 years ago when they were in charge of not only selling cookies but baking them, too. I discovered recipes that I had not heard of—marguerites, apisas, rocks, ground nut cakes, Jackson Jumbles, and Dolley Madison Seed Cakes. And I uncovered beautifully regional recipes I had not been raised on in the South—hermits, fig bars, bizcochitos, Joe Froggers, Nanaimo Bars, and peppernuts.

		Just as in my last book project, I am thankful for the people who took the time to explain a regional difference, discuss an ingredient, detail a method, and explore a period of time or a people that were important to the recipe stories in my book. I would like to especially thank:

		Peter G. Rose, for her knowledge of the Dutch in America

		William Woys Weaver, for his writings about the Pennsylvania Dutch

		Connie Carter of the Library of Congress, for sharing family recipes and her in-depth knowledge of old books and cookbook authors

		Beatrice Ojakangas, for her calm explanation of Scandinavian baking

		Joan Nathan, for explaining Jewish foodways

		Damon Lee Fowler, for interpreting old Southern cookbooks and for his research on the recipes of President Thomas Jefferson

		Nathalie Dupree, for connecting the dots to people and recipes of the past

		Betty Fussell, for explaining gingersnaps and their unique history

		In New Orleans: Liz Williams, Rien Fertel, Poppy Tooker, and Judy Walker, who know their city and its food so well

		Charles A. Tingley, the senior research librarian at St. Augustine Historical Society, who brought that area of Florida to life for me

		Jennifer Lewis, who suggested midwestern candies to make

		Patty Erd, for giving background on spices in early American baking

		Sharon Joyce, for talking about the foods of Maine

		David Shields, who explained the connection of Southern baking and the land

		Nic Butler, a wise interpreter of Charleston’s food history

		Alyssa Stribling, for researching the fascinating history of petits fours

		Martha Bowden, for her dedication to testing old recipes

		Greater Midways Food Alliance, for sharing the stories of the Midwest

		Karen Haram, for telling me about the Mexican wedding cookie

		Jennie Hytken, for sharing a family matzo cookie

		Joanne Lamb Hayes, for all things wartime baking

		John Martin Taylor, for his knowledge of coastal Southern food and frying

		Stephanie Golding, for telling me about her Grandma Hartman and the molasses cookie

		Sara Franco, a college friend, who has mastered thumbprint cookies in Atlanta

		Shellie Unger, a longtime Philadelphia friend and talented baker

		Alice Randall, for friendship and explaining the Neiman Marcus cookie as only she can

		Emily Frith, for baking chocolate mocha cookies for me

		Valerie Frey, for talking tea cakes and persimmon cookies

		Julia Blakely, a Smithsonian researcher, who unlocked the Joe Frogger mystery

		Again, I’d like to thank my family for giving me up, once again, to this project. If you couldn’t tell from my blank stare, the stack of dirty dishes in the sink, and the books and papers strewn on top of the dining room table, Mom was deep in a book project again. I was back in the 1880s or the 1930s or the 1770s, depending on the day. So thank you, John, Litton, John, Kathleen, Hugh, and Ella for understanding.

		And thanks to my agent, David Black, and his fine team, especially Jennifer Herrera and Matt Belford, for guiding me through this process so I could focus on reading and baking. Thanks again to my super editor, Dervla Kelly, who was patient with me turning in this manuscript the same year my daughter married and two other children went off to college and med school. It was a crazy, busy year, so thanks to Dervla and all of Rodale for understanding. Thanks to Marilyn Hauptly, Sara Cox, and Anna Cooperberg of the editorial department for checking everything I wrote. And thanks, always to the creative genius Amy King, who must eat, sleep, and dream her projects because everything she does is fresh and brilliant. Bringing these recipes to life in photos was possible thanks to the accomplished team of photographer Tina Rupp, food stylist Paul Grimes, and prop stylist Stephanie Hanes. You have never seen so many cookies in one place in your life!

		Finally, I am grateful to the librarians and libraries who opened their collections to me as they did with American Cake. And thanks to these online sources who are out there for you to use, as well. People ask me how I wrote American Cake and now American Cookie—where did I access these old recipes? Through the years, I have weakened and purchased some old rare books because I’ve read about them and wanted to own a copy. But you can spend a lot of money doing that. It’s more cost effective to look at these old books through trusted online sources. The Library of Congress (loc.gov) is a first great place to start if you are looking for an old cookbook. And here are my other suggestions for old books and newspaper stories: Gutenberg.org, Archive.org, Newspapers.com, and Accessible.com. The latter two are subscription services. I also took advantage of the online research resources of Brittanica.com, NPR.org, NPS.org, NYTimes.org, Foodtimeline.org, Theoldfoodie.com, and Wikipedia. Thanks to all!
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