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Notes:

Itôs best to always read through one of Gramma Greatôs recipes because an ingredient is very
likely to be mentioned at the very end of the recipe almost as an afterthought!  Ingredients and mixing
and baking instructions donôt always follow the same logical order of our standardized recipes of today.
Remember that she was probably writing these down either as she made them or as an afterthought 
pulling the ingredients and methods out of her memory.

Also, note that the oats called for are many times referred to as quick, although, ñquickò oats as we
know them today had not yet been invented!  The Quaker quick old fashioned oats are óquickô
compared to the former oat groats or crudely rolled oats that had been used before.



cakes

Jellyroll Cake

Yolk of 3 eggs beaten with 1 C of sugar, 2 T milk. 
1 tsp. baking powder in 1 C flour.
Stir egg mixture into flour mixture.  Fold in beaten remaining egg whites.
Bake in hot, 425 oven for 15 min.  Roll in damp cloth until cool.

Fine Raisin Cake

1 1/3 C granulated sugar, 1/2 C shortening, pinch salt.  Cream.  Add 3/4 C sour milk with 1 level tsp. 
soda in milk, mix in 1 egg. 1 tsp. cinnamon, 1 tsp. baking powder in 2 C flour.  Beat well, add 1 C raisins
cooked.  Add 1/2 C raisin juice.
Bake in loaf or layer.

Banana Cake

Cream 1/2 C butter, 1 1/2 C sugar, 2 eggs, add 1 C mashed bananas, 1/2 C sour milk with 1 tsp. 
Baking Soda in milk, 1 tsp. baking powder in 2 C flour.  Bake in loaf or layer pans.

Banana Nut Cake - Fine, No better

Sift together into bowl:  2 1/2 C cake flour, 1 2/3 C sugar, 1 1/4 tsp. baking powder, 1 tsp. baking
soda, 1 tsp. salt.  Separately beat together 2/3 C Crisco, 1/2 C sour milk, 1 1/4 C mashed banana
(about 3).  Beat two minutes.  Beat in 2 eggs, beat 2 more minutes.  Beat in flour mixture then stir
in 1/2 C chopped nuts.  Bake in layer or loaf pan at 350 for 35 min in layer and 45 minutes for loaf.
Ice with favorite frosting or eat plain.  You can add 1/2 C soaked raisins if desired.



cakes

Pineapple Upside Down Cake

Cream 1/2 C shortening, 1 C sugar and 3 eggs.  Stir 2 tsp.. baking powder and 1/2 tsp.. salt into 2 C flour.
Stir 1 tsp. vanilla into 2/3 C milk.  Alternately blend  half of flour mixture and  half of milk mixture into 
creamed mixture.  In bottom of baking pan sprinkle 1 C brown sugar and 8 slices or 1 C crushed pine -
apple.  Top with 1 T melted butter.  Heat in oven for 5 minutes.  Gently pour cake batter over topping
and bake until done.  Remove  from oven and let stand 5 -10 minutes before removing from pan.

Applesauce Cake

2 C brown sugar, 1 C raisins, 2 T cocoa, 1 tsp. each cinnamon, allspice, nutmeg; 1/2 C butter, 1 tsp. soda
in 1/2 C apple sauce, 1 tsp. baking powder stirred into 2 C flour.  Cream butter and sugar, add dry
ingredients.  Stir in applesauce and 1 tsp. vanilla.  Bake in layer or loaf.  30 min at 350.

Red Chocolate Cake

Cream 1 C sugar and 1/2 C Crisco.  Add cocoa dissolved in 1/2 C boiling water.  Add 1 1/2 C flour,
1 tsp. baking powder.  Beat well, then beat in 1 egg.  Last add the remaining 1/2 C boiling water
with level teaspoon of soda dissolved in it, 2 tsp. vanilla, 1/4 tsp. salt.  Bake at 350 for 30 min.

White Cake

2 1/2 C flour, 1 1/3 C sugar, 1/2 C Crisco, 2 level tsp. baking powder, 1 tsp. vanilla, 3 egg whites,
1/4 tsp. salt, 1 C milk.  Cream Crisco, sugar & salt.  Sift flour and baking powder 4 times add 1 T of flour 
to creamed Crisco & sugar, add 1/4 C milk and beat well, then add milk and flour a little at a time,
stir in vanilla and beat well.  The fold in beaten egg whites (stiff but not dry peaks).  Bake in 2 layers.
Bake at 345 for about 30 min.



cakes

Mrs. Hayes Sunshine Cake

7 egg whites beaten with 1 tsp cream of tartar.  Gradually beat in 1 C sugar, 1 T at a time.  Fold in 1 tsp 
vanilla extract then remaining beaten egg yolks.  Fold in 1 C flour.  Bake as angel food.

Burnt Sugar Cake

Brown (original says óburnô)1/2 C sugar in heavy skillet.  Stir in 1/2 C boiling water and stir until 
dissolved.  Cream 1 1/2 C sugar with 2/3 C shortening and yolks of 4 eggs.  Sift 3 C flour with 2 1/2 tsp
baking powder, 1/4 tsp Baking Soda and 1/4 tsp salt.  Add gradually with syrup mixture with enough
water added to equal 1 total cup liquid to creamed mixture.  Add 1 tsp vanilla then fold in the 4 egg
whites which have been beaten to stiff peaks.  Bake 30 min.

Angel Food Cake

1 C egg whites beaten until holds a peak.  1 1/2C sugar sifted add to egg whites 1 T at a time, beating
in.  1 C flour sifted 4 times folded in to egg white mixture 2 T at a time just until blended finally stirring
in 1 tsp vanilla and 1/2 tsp almond extract.  Grammaôs recipe says ñI forgot the cream of tartar which is
1 tsp added after beating of egg whites to peaks and before sugarò.  Bake 45 min @ 275.

EZ Mix Cake

Grease and flour an 8x8x2 pan.  Sift and measure 1 1/3 C all purpose flour.  Resift in a bowl with 1 C 
sugar, 1 ½ tsp baking powder, ½ tsp salt, 1/3 Crisco, 1/3 C canned milk, 1/3 C water and 1 tsp vanilla.  
Beat  hard for 2 minutes then add 1 egg, beat 2 minutes longer.  Bake in slow oven, 350 for 35 min or
until it shrinks from sides of pan.



cakes

Criscoôs Banana Spice Cake(makes 2 9ò layers)  Gramma Great declared this ñGoodò

Follow directions carefully, be sure to use Crisco, and we promise you a lighter, richer, moister, 
more tender cake.  The Crisco Success Cake Method is different ïthatôs why itôs easy and sure-fire!
Measure into bowl :  (All measurements level)
2 ½ C sifted cake flour ½ tsp cloves
1 ¼ C sugar ½ tsp nutmeg
2/3 C Crisco ½ tsp allspice
1 tsp salt ½ tsp soda
1 tsp cinnamon 1/3 C molasses

2/3 C mashed bananas
Mix thoroughly by hand or mixer on medium speed for 2 minutes.
Stir in : 2 ½ tsp double acting baking powder
Add :  3 eggs ½ C milk
Mix thoroughly by hand or mixer on medium speed for  mins.  Pour into two deep layer pans rubbed 
with Crisco and lined with heavy waxed paper.  Bake in moderate oven (375) for 35 -40 min.  Cool 
cake in pans on rack for 15 minutes before removing.  Loosen edges from pan with spatula.  Place
rack over cake and pan; invert together.  Cool and frost.



cakes

Apple Cake

4 T butter, 2 T sugar, 1 egg, ½ C milk, 1 C all purpose flour, 1 tsp baking powder, ¼ tsp salt.  Cream
Butter add sugar gradually, cream well.  Add egg and beat.  Sift together flour, b. powder & salt.  Add
alternately with milk to creamed mixture.  Spread on bottom and sides of buttered coffee cake pan
(8x10ò)  Cover with the following:  2 C sliced apples, Ĳ C sugar, İ tsp cinnamon, 1 T flour, 3 T butter.
Arrange apples on top of batter.  Combine remaining ingredients.  Pour over apples.  Bake in a 400 
degree oven 30 ï40 minutes.  To make variation frost with powdered sugar icing when slightly cooled.

Chocolate Cake ïGramma notes that cake is óSuper Fine!ô

1 ½ C sifted cake flour, 1 ¼ C sugar, ½ C cocoa, 1 ¼ tsp Baking Soda, ¼ tsp crème of tartar, 1 tsp
Salt, 2/3 C Crisco, ¾ C milk, 1 tsp vanilla, 2 eggs, unbeaten.  Sift flour, sugar, cocoa, soda, crème of
tartar and salt into mixing bowl.  Drop in Crisco, add ¾ C milk, then vanilla and beat 200 strokes or 2
minutes at low speed with electric mixer.  Bake in 2 deep 8ò greased layer pans at 350 for 30- 40 min.
Spread green mint frosting.  Gramma notes ñI use my oblong pan with cover so I can keep it covered 
to keep freshò

Dutch Apple Cake

Pour 1 C hot milk over 1/3 cup each of shortening and granulated sugar and 1 tsp salt.  When just 
warm add 1 cake yeast which has been softened in ½ c water.  Add 2 unbeaten eggs and 3 C flour.
Beat thoroughly and let rise until double in bulk.  Spread into two greased pans and slice apples thin.
Place slices on batter, sharp side down in batter, sprinkle liberally with sugar and cinnamon then bake
30 min at 420.



cakes

Mrs. Sollars Apple Cake - Fine

Mix 2 Cups granulated sugar and ½ C brown sugar, ½ C Crisco, 2 eggs, 1 C milk, 2 ½ C flour, 1 tsp baking 
soda, 1 tsp baking powder, ½ tsp salt, 2 C diced apples and 1 T vanilla.  Mix all together but apples.  Add
after all is beaten.  Pour in greased pan and top with 4 T of Brown sugar mixed with 3/4C coconut, ½ C 
nuts and bake 1 hour at 325 °

Oatmeal Spice Cake

This recipe was clipped from the newspaper and was the $5 Favorite Recipe of the day.  The recipe was
sent in by Mrs. Charlotte Olker and the note says ñMrs. Olkerôs is a delicate cake, more like a torte.  
Spread whipped cream between layers and on top.
½ C butter 1 tsp cinnamon
1 C brown sugar ¼ tsp nutmeg
2 eggs ½ tsp ground clove
1 C flour ¼ tsp salt
1 tsp baking powder ¾ C rolled oats
¾ tsp Baking Soda ¾ C buttermilk

½ tsp vanilla
Cream butter and sugar with electric mixer until light and fluffy.  Add eggs and beat well.  Add sifted
dry ingredients and oats alternately with buttermilk and vanilla in thirds, beating until smooth after each 
addition.    Turn into 2 greased and floured 8 - inch cake pans.  Bake in a 375 degree oven for 25 minutes.



cakes

Simple Fruit Cake ïmilk less and egg less, Dixieôs recipe

2 C brown sugar, packed
2 C raisins
2 C boiling water
¾ C shortening
2 tsp cinnamon
2 tsp nutmeg
Boil together for 5 min.  Let cool and add 2 tsp Baking Soda dissolved in ½ C cold water.
Stir in 3 ½ C flour, 1 C chopped nuts and bake in a greased tube pan for 1 ½ hours at 300 ï325.

Essieôs Milkless, Eggless, Butterless Cake
This would have been a big deal during depression times to make a cake without the 

expensive ingredients!

Boil 5 min 2 C granulated sugar, 2 C water, 2/3 C Crisco, 1 lb raisins.  Let cool.
Add 2 level tsp soda, 1 tsp salt, 1 level tsp each cinnamon, cloves and nutmeg, 3 ½ C flour.
Bake at 325 for 1 hour or until done.

Dixieôs Sponge Cake Batter
3 egg yolks ½ C sugar
¼ C boiling water ¼ tsp salt
1 tsp baking powder ¾ C cake flour, sifted
½ tsp vanilla ½ tsp lemon extract
Sift dry ingredients.  Beat egg yolks 2 min until thick and light at high speed.  Add sugar and 
continue beating one minute.  Add hot water and extracts at medium speed.  Add flour little at a 
time.  Working quickly scrape sides of bowl.  Beat 1 min.  Bake in ungreased pan 25 to 30 min at 
350.  Use for upside down cake or short cake.  Double recipe for two layers.



cakes

Hawaiian Style Pineapple Upside Down Cake - Fine

This cake for 12 features bite -size tidbits from Hawaii, and is a sponge type, baked in an iron skillet.  Top 
Each wedge with ginger -whipped cream for a flavor -combination favored in the islands.
For the Topping:
1 T butter, melted
1 ½ C firmly packed brown sugar
2 C drained pineapple tidbits
In a large iron skillet (11ò diameter) melt butter, add brown sugar and top with pineapple tidbits.
For the batter:
3 eggs
1 ½ C sugar
½ C syrup drained from pineapple
1 ½ C cake flour,  sifted
1 ½ tsp baking powder
½ tsp salt
1 tsp vanilla
Beat sugar, eggs and vanilla together for 15 minutes, using electric mixer or rotary beater.  Sift together
flour, baking powder and salt.  Add the dry ingredients and pineapple syrup alternately to the mixture.  
Pour batter over topping and bake in moderate oven (350) for about 50 minutes, or until done.  Remove
from oven and cool on rack 10 minutes.  Loosen sides with knife, and invert on large serving plate.  
Serve warm with ginger -whipped cream.  Makes 12 servings.
To make ginger -whipped cream, whip ½ tsp ground ginger in 1 pint of heavy cream.  Makes 12 servings.

7 Minute Icing

2 egg whites, ¼ C water, ½ tsp crème of tartar, 1 ½ C sifted sugar, ½ tsp salt, 1 tsp vanilla.  Mix all
Ingredients but vanilla. Put over boiling water beat from 7 ï10 minutes and remove from heat, add 
vanilla beating until cool and thick enough to spread on cake.



cakes

Devilôs Food Cake
2 C sifted cake flour
1 tsp soda
¾ tsp salt
½ C Crisco
1 1/3 C sugar
1 C milk
2 unbeaten eggs
3 sq unsweetened chocolate, melted
1 tsp vanilla
Sift flour once, measure, add soda and salt, and sift together three times.
Cream Crisco, beating in sugar gradually and beating until light and fluffy.  Add eggs, one at a time, 
beating well after each.  Add melted chocolate and blend thoroughly.
Add flour alternately with milk in small amounts, beating until smooth.  Stir in vanilla.
Turn batter into pans and bake in moderate oven (350) for layer cake 30 min. and for loaf cake 40 min.

Carrot Cake
1 ¼ C Mazola corn oil 2 C white sugar
4 whole eggs 2 C grated carrots
3 C sifted flour 2 tsp baking powder
1 ½ tsp baking soda 2 tsp cinnamon
1 C chopped nuts
Beat eggs, add dry ingredients then mix with oil.  Fold in carrots.  Grease and flour pan.  Bake in tube 
pan for 1 hour at 350.  Use meat grinder with fine attachments for carrots.



cakes

My Special White Cake
Into small mixer bowl beat whites of 4 EGGS with ½ C SUGAR at speed 11 for 1 min.  
Into large bowl:  cream on #3 speed ½ C Crisco, 1 C sugar, 1 tsp vanilla, ½ tsp lemon.
Sift 3 C flour, ½ tsp salt, 3 tsp baking powder.
Add alternately with 1 C of milk to creamed mixture at speed #3, turn off mixer, fold in beaten whites 
until thoroughly blended.  Bake in 2 layer pan at 350 for 30 minutes.

Angel Food Cake

1 C egg whites, 3 T water beat on #11 speed until frothy.  Add 1 tsp crème of tartar.  Turn back to speed 
#3.  Beat in 1 ½ C sugar 2 T at a time.  Sift 1 C of flour four times and fold in 1 tablespoonful at a time 
to egg whites until all flour is thoroughly blended.  Bake in ungreased tube pan for 50 minutes at 275.

Mayonnaise Cake
1 C mayonnaise
1 C sugar
2 C flour
3 T cocoa
2 tsp soda
1 C luke warm water
1 tsp vanilla
Mix all ingredients.  Bake in two layers for 35 min at 350.



cakes

Yellow Cake
Cream 1 1/3 C sugar, 2 unbeaten eggs, ½ C Crisco, 1 tsp vanilla.
Sift together:  2 ¼ C flour, 2 ½ tsp baking powder, ½ tsp salt..
¾ C Milk
Add dry ingredients alternately with milk to creamed mixture beating until thoroughly blended.  Bake at 
350 for 30 ï35 minutes.

Burnt Sugar Cake
Burn ½ C sugar, add ½ C water.  Cream 1 ½ C sugar, 2/3 C Crisco and yolks of 4 eggs.
Sift 3 C flour, 2 ½ tsp baking powder, ¼ tsp soda.
Add gradually with syrup and enough hot water to make 1 cupful total.
Add vanilla and fold in beaten whites.  Bake 30 min in oven set at 350.

Delicate White Cake

Have ready 3 egg whites, beaten to soft meringue with ¼ C granulated sugar in small mixer bowl. Use 

No. 12 speed.  

2 C of sifted cake flour

2 ½ tsp B powder Sifted together.

¾ tsp salt

1 C sugar

Cream ½ C Crisco, add sugar and cream again.  Add alternately sifted mixture with ¾ C milk and 1 tsp 

vanilla.

Fold in prepared egg whites.  Bake in two layers for 25 min at 350 degrees.



frostings

Creamy Frosting

Boil 1 ½ C sugar in ¼ C water until real thick.  Have ready, whites of 2 eggs beaten with ½ tsp cream of 
tartar and ½ tsp salt.  Pour hot syrup over egg whites in gradual stream while beating on No 12 until 
cool and thick enough to spread on cake or in jelly roll.

Powdered Sugar Frosting

2/3 box powdered sugar
1 T Crisco
1 tsp vanilla
½ tsp lemon extract
1 T flour
In big bowl of mixer with just enough milk to make thick and creamy.

Maple Frosting 

Mix ½ box powdered sugar with 1 C brown sugar and follow above recipe.

Chocolate Frosting

Follow Powdered Sugar Frosting above beating in ½ C cocoa powder.

Good Icing

1 C sugar, ¼ C water, 1 egg white, ½ tsp vanilla, ½ tsp crème of tartar, mix together and cook over
Boiling water, beat for 7 minutes while cooking and until thick.  Remove from heat, cool.



cheesecake

Cheesecake with Cornflakes Topping ïchanged by Gramma Sampson to Graham Crax and she halved 
the recipe in her notes which I did not reflect here.

4 Cups cornflakes ïchanged to 22 graham crax
1 C confectioners sugar
1 T cinnamon
½ C melted butter
3 envelopes unflavored gelatin
1 ½ C water, divided
1 C sugar
4 eggs separated
3 C (1 ½ lbs) cottage cheese
2 T grated lemon rind
3 T lemon juice
¾ tsp salt
1 ½ C cream or evaporated milk, whipped

Crush the cornflakes into fine crumbs (or graham ócraxô).  Mix well with confectionerôs sugar,
Cinnamon and butter.  Press half into the bottom of a well greased 9 - inch spring form.  Soak the gelatin 
in ¾ C cold water about 5 minutes.  Beat egg yolks slightly.  Place in a saucepan with the other ¾ C 
water and the sugar.  Cook until slightly thickened on medium temperature about three minutes.  
Remove from heat.  Add cottage cheese which has been rubbed through a sieve (food processor!)  Stir 
in lemon rind, juice and salt.  Cool.  Fold in stiffly beaten egg whites and mix until smooth.  Then gently 
fold in the whipped cream or evaporated milk.  (To whip the latter, first chill thoroughly by storing 
overnight in refrigerator.)  Pour cake mixture onto crumbs in spring form.  Top with remaining crumb 
mixture.  Chill in refrigerator until firm.  Unmold.  Makes 12 ï14 servings.



cookies

Carrot cookies

Scant 1 C shortening, 1 ¼ C sugar, 1 egg, 1 C mashed carrots, 2 C flour, 2 tsp baking powder, ½ tsp salt,
½ tsp vanilla, few drops of almond extract.  Cream sugar and shortening, beat in egg and carrots.  Sift 
dry ingredients, add to mixture with extracts.  Drop by teaspoonful on greased cookie sheet 3 inches apart 
and bake until golden brown in moderate oven.  (425)

Butterscotch cookies

2 C flour, 2 dark brown sugar (no measurement given), 2 eggs, ½ C melted Crisco or butter, 2 tsp 
Baking powder, 1 C chopped nuts, pinch salt.  Spread on cookie sheet real thin. 

Butterscotch Bars

2 C brown sugar, ¾ C butter, 2 eggs well beaten, one tsp b. soda put into ½ C boiling water, 3 C flour.  
Cream the butter, add sugar, then beaten eggs, stirring well.  Blend in remaining ingredients.  Drop on 
baking sheets and bake in moderate oven.

Gumdrop Bars

2 C flour, ¼ tsp salt, 1 tsp cinnamon, 3 tsp baking powder.  Sift dry ingredients together. Toss together: 
1 C soft gumdrops (donôt include licorice ones), İ C chopped nuts, 1 T flour.  Beat 3 eggs, 2 C light 
brown sugar, ¼ C evaporated milk, ½ stick melted butter.  Add the dry ingredients to wet ingredients 
1/3 at a time, beating well after each addition.  By hand, stir in gumdrop/nut mixture and spread in a 
greased 10x13ò pan and bake in a moderate oven for about 40 minutes or until shrinks away from 
Sides of pan.  Cut into finger length bars.




