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HOW THIS BOOK CAME TO BE

Grandma's Favorite Recipes is an unusual
cookbook, in that it is a collection of recipes from mothers,
grandmothers and great-grandmothers. Recipes that have been past
from mother to daughter, so that would make some of the recipes
over 100 years old.

This is stuff your grandma wanted you to
know, but maybe forgot to tell you.

Grandmothers are nature's way of making sure
us kids survive. We give thanks to all the Grandma's out there.
Where would we be today, without them? I'll leave you with that
scary little thought for today.
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GRANDMA'S CAKE RECIPES






APPLE SAUCE CAKE

 Very Old A Favorite One

Cream Together:

1/2 cup butter

1 1/2 cup sugar

Then Add:

2 cups thick unsweetened apple sauce

3 cups flour

2 tsp soda

1/2 tsp cinnamon

1/2 tsp nutmeg

3/4 tsp salt

1 tsp vanilla

2 cups washed, drained raisins

nuts are optional

Mix all together and bake an in oven at 400
degrees until done. This will use either 2 round or 2 square or 1
long biscuit type pan.

Ice with the Caramel 3-6-9 icing.






CARAMEL ICING

 3-6-9

3 Tbs Butter

6 Tbs Cream (or Evaporated Milk)

9 Tbs Brown Sugar (either light or dark)

Powdered Sugar

Mix butter, cream and brown sugar together.
Put over fire to melt. Then begin adding powdered sugar until it
comes to spreading consistency. It starts to harden before you're
finished icing the cake, thin with a little cream.






MARGY'S GINGERBREAD


2 cup flour

1 cup sugar

1/2 cup shortening

1/2 tsp cinnamon

1/2 tsp ginger

1/2 tsp nutmeg

1 tsp soda

1/4 tsp salt

1 egg

1 cup sour milk

2 Tbs molasses

1 tsp vanilla

Put flour, sugar, spices and shortening into
a mixing bowl. Mix with a pastry blender until crumbly. Make a hole
in crumbs. Add molasses and sour milk in which soda has been
dissolved. Beat in the egg. Mix well and pour into 2 gingerbread
man pans or into an 8 or 9 inch square pan. Bake at 350 degrees for
30 to 40 minutes. Serve warm or cold.






FOUR LAYER JELLY CAKE

 1/2 cup shortening (part butter)

1/2 cup sugar

1/2 cup white corn syrup

2 eggs, well beaten

1 3/4 cup flour

2 Tbs baking powder

1/4 tsp salt

3/8 cup milk (1/2 cup minus 2 Tbs)

1/2 tsp vanilla

1 cup jelly (current, grape or apple)

confectioners sugar (optional)

Cream shortening and gradually add sugar.
Cream until fluffy. Add syrup gradually, beating it in thoroughly.
Add well beaten eggs, a little at a time, beating between each
addition. Sift flour, baking powder and salt together and add to
creamed mixture while alternating with the milk. Blend in
vanilla.

Divide the batter equally between 4 greased
and floured 8 inch round layer cake pans. Spread the batter evenly.
The batter should be only about 1/4 inch deep in the pan. Bake
until a delicate brown, 12-14 minutes in a moderately hot oven, 400
degrees. Watch carefully so as not to over bake.

Due to the shallowness of the batter in the
pans, the cake will not brown as much as the usual butter cake.
They will be baked through even if they aren't a rich golden brown
on top.

When cake is cool, spread Jelly (beaten with
a fork to help spreading) between the layers and on top. Let stand
at least 1/2 hour before serving. Sprinkle a little confectioners
sugar over the jelly on the top of the cake.

If you do not have four 8 inch layer pans,
batter for 2 layers may be kept in a cool place while first 2
layers are baking. Then clean and use same pans for last two
layers.






"REAL RED DEVIL'S FOOD CAKE"

 Very
old-Very Good

1/2 cup shortening

 



Visit: http://www.smashwords.com/books/view/76640
to purchase this book to continue reading. Show the author you
appreciate their work!
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