
A small blank “book” was given, Christmas 1911, to Minetta Pierson from Maude. She used it as her recipe book. Here are the recipes. You might find it interesting that she and her sister, Nina, were spinster teachers and traveled around the world – I have pictures of them riding elephants and camels. And I don’t think they were at Coney Park. She was my grandfather Kitchell Pierson’s  Aunt and he remembered her, in old age, jumping over fences at a family reunion. If you could share any info about her, or her sister, Nina and her brother, who I think was named Harrison, I would appreciate it. - Laura Cunningham-Pierson
SOUPS
CLAM CHOWDER
½ pound pork, fried golden brown (after cutting in dice), 2 qts. water, juice 1 doz. clams, 6 potatoes, 2 carrots, 2 onions, 2 tomatoes, parsley (vegetables diced). Cook, add well chopped clams 10 minutes before serving. Will serve 6.

VEGETABLES

CABBAGE AND CHEESE

Cut cabbage and cook until tender. In buttered baking dish, put layered cabbage, layer white sauce, layer cheese, etc. until enough is used. Cover with buttered crumbs and bake 15 min.

POTATOES ON HALF SHELL

Wash potatoes & bake in oven. Remove and cut off a “lid”. Scrape out potatoes, season, mash, and refill shells. Brown under boiler.

CORN CUSTARD

To four beaten eggs yolks add a cup of corn, a cup of and a half of milk, onion juice, salt, pepper, and last, the egg whites beaten stiff.  Turn into a buttered dish and steam in oven by standing the dish in basin of boiling water.
HARVARD BEETS

12 small beets, ½ c vinegar, ½ c. sugar, 2 tb. butter, ½ tb. cornstarch. Mix cornstarch and sugar, add vinegar in saucepan. Then put in beets & simmer about ½ hour. Then butter.

SAVORY CARROTS

1 c. diced carrots, 1 onion (chopped), ½ c. celery (cut fine), 1 green pepper 1 tb. butter. Cook in as little water as possible.
MEAT DISHES

BEEF

Thick piece round steak, season, cover with a few slices of onion and pound flour into it thoroughly on both sides. Then sear in frying pan & place in stew pan. Cover with a few pieces of onion, bay leaf (or seasonings to suit taste) and a can of tomatoes. Cook gently 1 hour.

BALTIMORE BAKE

Shin meat ½ lb., 3 or 4 loin pork chops, 3 or 4 onions. Put sliced meat chops and onion in pan. 3 t. flour, salt and pepper. Mix, add plenty of water. Stir well. Bake 2 or 3 hrs. When nearly done, cut potatoes in half and put on top. [NOTE: I’m not sure how many potatoes or if they were pre-cooked.]

IRISH STEW

3 lbs. lamb, ½ c. carrot, ½ c. turnip, 1 onion, 4 c. potatoes, salt, pepper. Cut meat in pieces as desired and roll in seasoned flour. Brown in hot fat. Put in hot water and cook until tender. Put in vegetables about a half an hour before meat is served, also stir in a little thickening before adding dumplings. [Sure hope there’s a recipe for dumplings in this little cookbook!]
RICE DISH

1 c. (before boiling) rice boiled. ¼ lb. salt pork in cubes, 2 onions chopped fine and fried brown with pork. 2 peppers chopped, 1 can Campbell’s tomato soup. Combine and bake ½ hour.

VEAL LOAF

3lb. lean veal, 1/3 lb. salt pork, 1 egg, 4 rolled crackers, ½ tb. lemon juice, 1tb. salt, 1 tsp. pepper, and onion juice.

NOTE: THIS IS ALL THE RECIPE SAYS. I WOULD USE GROUND VEAL, PUT CRACKERS IN A PLASTIC BAG AND USE A ROLLING PIN UNTIL CRUSHED. THEN I WOULD MIX IT ALL TOGETHER AND BAKE IN OVEN UNTIL DONE. LIKE A MEATLOAF.

BAKED ROUND STEAKS

Lay a thick round steak on pastry board and pound it hard on both sides with wooden mallet until tender. Rub into fiber of meat melted butter, then spread over it ½ c. flour seasoned with celery, salt and white pepper. Sprinkle with a few drops of onion juice and roll up. Tie and lay in covered roaster. Pour in water in which in which 1 t. butter has been melted and cover closely.  
SAUCES

BOILED SALAD DRESSING (Singleton’s)

Heat tb. butter and 2 tb flour. Add cup of milk. Mix, separately: t. mustard, t. flour, t. salt, tsp sugar, and one beaten egg. Add ½ c, vinegar and mix thoroughly. Put in first mixture and boil.
HARD SAUCE

1/3 c. butter, 1/3 t. lemon ext., 2/3 t. vanilla, and 1 c. powdered sugar. Cream butter and sugar gradually and add flavoring.

WHITE SAUCE

Liquid may be milk, soup stock, strained tomatoes. 

1. Suitable to combine with dry material: 1 pt. liquid, 2 tb. butter, 2 tb. flour.

2. To use with average fish, meat or veg.: 1 pt. liquid, 4 tb. butter, 4 tb. flour.
3. Basis of croquettes or soufflés.  1 pt. liquid, 6 tb. butter, 6 tb. flour.
Melt butter, add flour mixed with seasonings and stir until bubbling and starch thoroughly cooked. Remove from fire; add hot liquid about 1/3 at a time, stirring until well-mixed, then beating. Boil about 1 min.

GREEN TOMATO MINCEMEAT

15 lb. green tomatoes (chopped fine and drained). Add 5 qt. chopped tomatoes, 2 tb. ground cloves, 2 tb. ground cinnamon, 2 t. nutmeg, 2 t. ginger, 1 heaping tb. salt, 5 lb. sugar, 2 lb. raisins, 1 c. suet (chopped), 1 c. vinegar, 1 c. jelly, grated rind and juice of 3 lemons and 3 oranges. Cook 1 hr. and seal in cans.
(Jelly, oranges, and lemons may be left out if desired, and 1 tb. of cloves instead of 2.)

WATERMELON RIND

Cut in small pieces, and soak overnight in weak salt and water. To each pound of fruit and 1 lb. sugar, one lemon, and raisins. Cook slowly until fruit looks clear and is tender.

TOMATO CONSERVE

5 lbs. ripe tomatoes, 3 lbs. sugar, ½ lb. Eng. Walnuts, ½ lb. blanched almonds, 1/2/c. raisins, juice and grated rind 1 lemon. Cook tomatoes and sugar 1 ½ hrs., then add remainder and cook ½ hr. longer.

GOLDEN PUMPKIN

12 lbs. pumpkin, 10 lbs. sugar, 1 doz. lemons, 5 cents worth of green ginger root. Cut pumpkin into dice.  Put sugar in and let stand overnight. In morning, grate rind of lemon, squeeze juice. Cut ginger root into small pieces. Tie all in cloth bag and boil until thick.

RHUBARB CONSERVE

Two quarts rhubarb cut in small pieces; chopped rind of 3 oranges, juice and pulp of 6 oranges. Weigh all: take pound for pound of sugar, mix and cook until thick.

QUEEN JAM (SEE CAKES)

PEACH BUTTER

Pare ripe peaches, removed stones, and put in kettle with sufficient water to boil them soft; then put thro colander. To each qt. pulp, add 1 ½ lbs. granulated sugar. Boil slowly 1 hr., stirring often to prevent burning. When done season slightly with cinnamon, cloves, and allspice.
PEPPER RELISH

12 sweet red peppers and 12 green peppers. 12 medium sized onions, 2 tb. salt, 2 ½ c. brown sugar, and 1 qt. vinegar. Remove seeds and white pulp from peppers, chop onions. Pour boiling water over peppers and let stand 5 min., drain; add onions and other ingredients. Boil 15 min. Cool and pour in jars. Seal with Parowax. 

COLD CATSUP

4 qts. ripe tomatoes, 1 tb. pepper, 1 qt. onions, 1 tb. celery seed, 4 green peppers, vinegar (NOTE: MINNIE DIDN’T SPECIFY AMOUNT), 1 c. grated horse radish, 1 c. sugar, ½ c. salt, ¼ c. white mustard seeds, 1 tb. cinnamon. Chop and mix.
CAKES

SARA’S SPONGE CAKE

1 scant c. sugar, 1 scant c. flour, 1 t. baking powder, 1/3 c. boiling water, 2 eggs beaten light.

NINA’S SOFT GINGERBREAD

¼ c. butter, ¼ c. sugar ½ c. molasses,1 t. baking soda,1 ¼ flour, 1 ¼ t. salt, ½ t. ginger, ½ t. cinnamon, ½ t. cloves, 1 egg, ½ c. boiling water. Mix dry ingredients. Cream butter; add sugar, then molasses, then dry ingredients. Add boiling water last.

CHOCOLATE LOAF CAKE

1 c. sugar, 2 tb. soft butter, 1 egg, 2/3 c. sour milk, 1 t. baking soda, scant ½ c. cocoa. Add boiling water to cocoa and stir to consistency of cream (NOTE: MINNIE DIDN’T SAY HOW MUCH WATER, SO ADD GRADUALLY.) Add this to the previous ingredients. Also 1 ½ c. sifted flour, 1 t. vanilla. Beat well.
DATE CAKE (WINIFRED’S)

1/3 c. soft butter, 1 1/3 c. brown sugar, 2 eggs, ½ c. sweet milk, ½ t. cinnamon, ½ t. cloves. Pinch salt. 1 ½ c. flour, 2 t. baking powder. Add ½ lb. dates.
QUEEN JAM (Mrs. Shaw)

Mix 1 pt. rhubarb, skinned and cut into pieces, 1 pt. crushed ripe strawberries, and 2 pts. granulated sugar. Boil rapidly for 15 minutes, taking care that it does not stick to kettle. Pour in jelly glasses and set in sun until firm.

PEACH CAKE

Sift 1 pt. flour, ½ t. salt, 2 t. baking powder and ½ c. sugar. Add 3/4 c. milk, I beaten egg, 3 tb. melted butter. Spread in shallow pans and cover with peaches, pared and cut in small sections. Sprinkle with sugar and cinnamon. Serve with cream and sugar.
IOWA DOUGHNUTS

1 c. granulated sugar, 1 c. sweet milk, 4 tb. melted butter, 2 eggs, 3 c. sifted flour. 3 t. baking powder, ½ t. salt, 1 t. vanilla. Add sufficient flour to roll out.; sugar while warm. (NOTE: THIS IS THE COMPLETE RECIPE).

“WAR” CAKE

1 c. brown sugar, 1 c. water, 1/3 shortening, 1 t. cinnamon, ¼ t. cloves, ½ t. nutmeg, 2 c. raisins, ½ t. salt, ¼ t. cloves, ½ t. nutmeg, 2 c. raisins, ½ t. salt. Mix and boil 5 min. Cool. Add 2 c. flour, 1 t. baking powder, 1 t. baking soda. Slow oven.

ANGEL CAKE
8 egg whites, ¾ c. flour, 1 t. cr. Tartar, ¼ t. salt, 1 c. sugar, ¾ t. vanilla. Beat egg whites till frothy; and cr. Tartar and continue beating till eggs are stiff; then add sugar gradually. Fold in flour mixed with salt and sifted 4 times, and add vanilla. Bake 45 min. in unbuttered angel cake pan. After cake has risen and begins to brown, cover with buttered paper.

ORANGE GOLD CAKE

¼ c. butter, ½ c. sugar, 4 egg yolks, grated rind 1 orange, 1/3 t. salt, ¼ c. milk, 1 c. sifted flour, 2 t. baking powder. Cream Crisco, beat in sugar, yolks beaten light, grated rind and salt. Add, alternately, the milk and the flour sifted with baking powder.

OATMEAL COOKIES OR CAKES

½ c. Crisco, ½ c. sugar, ½ cup raisins, ½ cut nut meats, 1 c. oatmeal, 1 egg and 1 yolk, ¼ c. milk, 1 c. flour, ¼ t. salt. Cream Crisco, beat in sugar, raisins, and nuts chopped together and oatmeal. Beat eggs, add milk and stir into first mixture, alternately with flour sifted with b. soda and salt.
FILLING FOR LEMON PIE

½ c. flour, 1 c. sugar, 1 c. boiling water, 2 tb. lemon juice, rind of 1 lemon, 4 tb. butter, 4 tb. powdered sugar (mixed with 2 egg whites), 2 egg yolks. Mix sugar and flour, add boiling water slowly. Cook 20 min., stirring often. Add mixture to yolks, add butter and lemon and cook and cook till egg thickens. Cool and put into crust. Cover with meringue.
CARAMEL PUDDING

Caramelize 2 c. brown sugar with ¼ c. butter. Add 2 c. boiling water, ½ c. chopped nuts, 5 t. corn starch.
MOLDED PRUNES

1 pt. prunes, ½ c. sugar, 1 tb. gelatin,  rind and juice 1 lemon, 1 pt. water. Boil prunes in water and sugar until quite soft, remove stones, add lemon juice and rind and gelatin (dissolved in a little cold water), add nut meats if desired. Mix, pour into mold and put in cool place. Served with whipped cream.

BROWN BETTY

1 c. bread crumbs, 2 c. chopped tart apples, ½ c. sugar, 1 t. cinnamon, 2 tb. butter cut in small pieces. Butter baking dishing and put layer of apples, sprinkle with of sugar, bits of butter, cinnamon, bread crumbs. Proceed until dish is full. 

WAFFLES

1 c. flour, pinch salt and sifted. 1 c. sour milk, ¼ t. b. soda, 1 tb. melted butter, 1 tb. sugar, ½ egg.

BRAN BREAD (GLENWOOD MISSION INN, RIVERSIDE, CAL.)

5 t. sugar, 2 t. melted lard, 1 t. salt, 2 eggs beaten together, 1 ¾ c. sour or sweet milk, 1 t. baking powder. Add 2 c. chopped raisins, 2 c. white flour,  2 c. bran, 1 cup walnuts. Bake ¾ hour.
DUMPLINGS

2 c. flour, 4 t. baking powder, ½ t. salt, 2 t. butter, ¾ c. milk. Steam 15-20 minutes.

TURN MOUNTAIN MUFFINS
¼ c. butter, ¼ c. sugar, 1 egg, 2 c. flour, 3 t. baking powder, ¾ c. milk. Cream butter gradually, add sugar, then beaten egg. Next add flour with which baking powder has been sifted, alternating with milk.

BAKING POWDER BISCUIT

1 c. flour, 1 ½ t. baking powder, ¼ t. salt, 1 tb. shortening, 1/3 c. milk. Sift ingredients, rub or chop in shortening. Mix in liquid gradually to form dough. Scrape out on floured board, gently flatten with rolling pin to ½ inch thick. Cut. Place in floured pan and bake 10 or 15 min., hot oven.
BEALAH’S BROWN BREAD.

Heat to scalding 1 c. water, 1 c. milk. Pour over 1 c. white corn meal. Add 3 tb. mashed, cooked rice. Let stand overnight. Add 2 beaten eggs, 1 t. melted butter, salt. Bake 45 min. slow oven.

CORN MUFFINS

1 c. corn meal, ½ c. whole wheat, 1 c. milk, 1 tb shortening, ½ t. salt, 5 t. baking powder.

RYE MUFFINS

1 lev. tb. butter melted, 1 lev. tb. sugar, ½ t. salt, 1 c. milk, 4 lev. t. baking powder, 1 ½ c. sifted rye flour, 1/2 c. sifted wheat flour. White of egg, last.
NUT CAKE

2 c. specially prepared cake flour, 2 t. baking powder, ¼ t. salt, 1 ½ c. sugar, ½ c. butter, 1 cup neat meats, ¾ c. milk, 1 t. vanilla, 4 egg whites. Sift the flour, baking powder and salt together. Cream the butter until very soft and creamy, then slowly add the sugar and continue creaming. Add about 2 tb. of the flour mixture to the broken nut meats. Then add the remaining flour misture alternately with the milk to the butter and the sugar. Add the nuts and flavoring. Beat egg whites until stiff and fold into the cake butter.
MOCHA FROSTING

3 tb. butter, 2 c. sifted confectioner sugar, 2 tb. strong coffee, dash of salt. Cream butter; add part of sugar gradually, blending after each addition. Add remaining sugar, alternately with coffee, until right consistency to spread. Beat after each addition until smooth. Add salt.

SEVEN MINUTE FROSTING

Beat 2 egg whites unbeaten, 1 ½ c. sugar, 5 tb. water. Add 1 ½ t. light corn syrup, 1 t. vanilla.

PUNCH

Boil, for 8 min., 3 c. sugar and 3 c. water. Add 1 c. strong tea and chill. Add juice of 12 oranges and 12 lemons, 1 can pineapple chunks, 1 pt. ginger ale, and 1 pt. grape juice. Ice.

