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Everybody Loves
Gingerbread
. . . and all the other good things
molasses makes!
HERE'S something about molasses cookery that has
a universal appeal to appetites young and old. You
know how every member of the family likes to dip
into that jar full of molasses cookies and gingersnaps!
And think of the tempting fruit cakes, puddings, pies,
candies, rich, brown breads and spicy muffins molasses
makes! As for gingerbread—the very smell of it baking is
enough to make one hungry!

T

Perfect

Gingerbread

"Just what do you put in your gingerbread that makes
it so different...
so many people have asked me this
question I feel almost duty bound to write down all
I know about making good gingerbread.

"First and foremost comes molasses. But — it must be real
molasses. Don't let anyone tell you a substitute does "just
as w e l l " . For it's the molasses in gingerbread more than
anything else that gives it such tantalizing goodness.
No matter how tried and true your recipe may be. No
matter how careful you are about putting it together
and baking it to just the right second — if the molasses
you use doesn't have that real, old-time luscious flavor,
then your gingerbread won't have the perfect taste it
should!

New Orleans Molasses is Best!
When you buy molasses make certain that it's pure New
Orleans Molasses. And that it comes to you undoctored
and unadulterated, with all the rich sweetness pure
sugar cane molasses should have.
Brer Rabbit Molasses is just this kind. It has the same
unforgetable flavor that made the molasses from the old
southern plantations so famous. That's why I always
say, " B e sure to make your gingerbread with Brer
Rabbit Molasses". Gingerbread made this way is as
different from ordinary gingerbread as Brer Rabbit is
from ordinary molasses!

Gingerbread

Treats

One of the nice things
about gingerbread is that
you can quickly turn it
into a series of surprise
dishes for your table.
It's delicious served with
whipped cream. Or, split

while warm and served with a bit of marshmallow whip
between and on top. To dress it up still more, put a
candied red cherry with a blanched almond stuck in it
on the tip top point of the cream or whip. Or, sprinkle
it with delicious moist-packed cocoanut. This gives a
fascinating feathery-light touch.
Gingerbread served with hot chocolate or caramel sauce
is always popular. And you can make delicious individual
shortcakes by cutting gingerbread in squares and combining with whipped cream and sliced bananas, sliced
peaches or shredded pineapple.
Served with Grandmother Jordan's Pudding Sauce (p.36)
gingerbread makes an excellent substitute for the more
elaborate plum pudding, especially if chopped citron
has been added to the gingerbread just before baking.
To the recipe for Southern Spicy Gingerbread (p. 1 2 )
add y<i cup of finely shredded citron.
These suggestions show what can be done with a good
plain gingerbread for a basis. You'll find a whole section
of delicious gingerbread recipes from page 1 2 to 18 of
this book.

Hot Gingerbread
for Supper
If your family is "bored"
by ordinary desserts — if
you are looking for something different for supper
. .. then go out in the kitchen and stir up a pan of
hot Brer Rabbit Ginger-

bread! Spicy, savory gingerbread always makes a hit!
Why not make it a regular "Sunday Night Special"?
Gingerbread is easy to bake while you're getting the
rest of the meal together. Or, you can bake it on Saturday
and heat it in a slow oven for 10 minutes just before
serving — and it's delicious!

If You Want Gingerbread Light as Thistledown
Remember the longer the shortening is creamed, with
or without sugar, the finer grained will be the cake.
Always sift flour with dry ingredients three or four times
before mixing your batter.
Dusting the well greased pans with flour prevents sticking. Dredging raisins, shredded fruits and nuts with
flour will prevent their sinking to the bottom of the
cakes.
Hot gingerbread should never be cut with a knife, for
this makes it heavy. To serve, pull apart gently with
two forks.
When using a new recipe for gingerbread do not be
alarmed if the recipe makes a thin batter. A thin batter
usually means a very light cake.

About Sour Milk
Sour milk makes a richer cake that retains its moisture
for a longer time. If you want to use a sour milk recipe,
but have only sweet milk in the house, substitute four
teaspoons of baking powder for each teaspoon of soda,
and in addition use an even half teaspoon of soda to each
cup of Brer Rabbit Molasses.
If you need sour milk and have only buttermilk and

sweet milk on hand, add enough buttermilk to the sweet
milk to get the right taste — about three tablespoons of
buttermilk to one half cup of sweet milk.

Watch Your Oven
In molasses cookery one must be very careful to have
the right oven temperature as molasses burns easily. A
moderate oven for most will be safest.
Gingerbread and cookies bake best at 325° to 350° F.
Gingersnaps may be baked in a little hotter oven, but
must be watched carefully.
If housekeepers realized the perfect results obtained
by using an oven thermometer I am sure every stove
would be equipped with one.
Paper tests are helpful, but cannot be absolutely depended upon. To test your oven with paper, place a
sheet of writing paper inside. A slow oven — the proper
heat for baking fruit cake—will brown the paper
delicately and evenly in five minutes.
Gingerbread requires a moderate oven, and in that case
the paper would be medium brown in five minutes.
A hot oven would make the paper a dark brown in the
same length of time.

All's Well That Ends Well
You may be quite sure your gingerbread or cake is done
when the mixture shrinks away from the side of the pan
and when a clean toothpick inserted comes out free from

any particles of the mixture. Another old-time method
is to press the top of the cake gently. If it springs back
without leaving an impression it is time to take it out
of the oven.
Through all my later cooking experience, I have realized
the wisdom of many things I learned from my Grandmother Jordan in her kitchen down in Maine.
She was full of quaint sayings that helped me remember
the salient points. Her4 'Don't be a clutterer'' or4 'Enough's
enough, any more will spoil the cake," impressed me
with the necessity for always following recipes exactly
and always measuring the same way every time.
It is most important that standard measuring cups and
spoons be used in all baking. All the measurements in
this book are level, unless otherwise stated.

Hints On Making Cookies
I have many fond memories
of my Great Aunt Ruth—
and the cookies she made.
Her gingersnaps were famous, and when I saw her
making them I thought only
Great Aunts could make
such delectable goodies.
Her recipe (p. 24) is very
economical, and you will be
amazed at the quantity of
finished cookies it makes.
They are so simply spiced
that they are wholesome for

the children, so marvelously
crisp that grown-ups delight in
them. I know one man who likes
them with his breakfast coffee.
When making cookies, to prevent cooky cutters from sticking dip them in flour before cutting the dough. A floured spatula
will lift the cookies easily from
board to baking pan.
For drop cookies, use one teaspoon to lift the desired
quantity of dough from the mixing bowl and another
teaspoon to push it from the first spoon to the baking
pan.
If cookies are done about the edges but not brown enough
in the center you may put them about five to six inches
below the broiler flame until the right color is obtained.
They must be watched very carefully as they burn
easily.
When cookies are done remove from pan with a spatula
to a cake cooler or any wire frame where the air can
circulate under them. When the cookies have cooled they
will be crisp and dry. When thoroughly cool pack in
air-tight boxes or tins with waxed paper between the
layers of cookies. They will keep for a long time. I have
found them good after two months.

Say Merry Christmas
with Cookies
I hope all my readers know the
j o y of m a k i n g C h r i s t m a s
Cookies. I know of nothing
that injects more real Christmas spirit into a household
than the fragrant, spicy, intangible odors that float through the house when mother
begins her Christmas baking.
I always start two weeks before the holidays, making a
different kind each day. The molasses drop cookies are so
simple that two batches can be made easily in one day.
I make plenty of Great-Aunt Ruth's gingersnaps and cut
them out in shapes that will delight the youngsters and
any young guests they may have during the jolly season.

Light Boiled Puddings Are Easy to Make
When making a boiled or steamed pudding, butter the
molds well. Never fill molds more than 2.-3 full of batter.
This allows for room to swell and prevents that heaviness so often associated with steamed pudding.
Puddings may be steamed in buttered one-pound baking
powder cans or coffee cans (provided they do not leak)
and individual puddings may be made in still smaller
cans. The covers must be buttered and put on securely.
I usually make two or three puddings at a time as they
keep very well and may be warmed over when wanted.

Set an old flat plate or rack on bottom of kettle, in which
there is just enough actively boiling water to cover the
bottom third of the mold, leaving two-thirds above the
water line. Cover kettle and boil hard for one-half hour,
then boil gently for the remainder of the time. Be sure
that it never stops boiling. Only boiling water should be
added if water gets too low.
With small steamed puddings I have had fine luck cooking them in small double boilers.
Time the cooking of your pudding so that it may cook
up to the last minute before it is to be served.

Other Uses For Brer Rabbit Molasses
Use Brer Rabbit Molasses to sweeten stewed fruits,
cer£al, pudding sauces and fruit pies. It not only serves
to sweeten but adds a wonderful new flavor, and health
value too, for molasses is a natural sweet that is really
good for you.

Southern Candied
Sweet Potatoes
Boil and peel medium-sized sweet
potatoes. Brush them with melted fat, then lay separately in a
frying pan in which an inch of
molasses has been poured. Place
over a slow fire and turn frequently until candied and a little
brown. Two tablespoons of butter and juice of one lemon added
to the molasses give a flavor that
is very pleasing.

Virginia Baked Ham
Prepare a boiled ham by sticking a liberal quantity of
cloves at regular intervals over the entire surface of
the ham. Spread with Brer Rabbit Molasses into which
has been stirred z tablespoons of mustard. Sprinkle
with bread crumbs and balce.

Delicious Boston Baked Beans
Follow your usual recipe for baking beans, using Brer
Rabbit Molasses instead of sugar—from two to three
tablespoons of molasses to a quart of beans is about
the right amount. Brer Rabbit Molasses gives them such
a wonderful color and flavor, you will never again want
to go back to "white-livered beans" (the Down East
name for all beans not cooked with molasses).

An Unusual Frozen Dessert
For the party try this delicious new Molasses Mousse
made as follows:
4 eggs
i cup Brer Rabbit Molasses
i tablespoons orange juice

Yz teaspoon cinnamon
Pinch of salt
i pint cream, whipped

Beat eggs very light, add molasses and cook in a double
boiler stirring constantly until it thickens. Place dish
in pan of ice and stir until creamy and cool. Add orange
juice, cinnamon and salt. When well-blended, gradually
pour over stiffly beaten cream. Fill mold and pack in
ice and salt (4 parts ice to 1 part salt). Let stand four
hours. Serves n .

Brer Rabbit Sundae
A dessert the children love is made by pouring Brer
Rabbit Sauce over vanilla ice cream. The sauce is made

by mixing thoroughly one-ha-lf cup of Brer Rabbit
Molasses, 1-3 teaspoon grated orange rind, 5 teaspoons
of orange juice, ^ teaspoon cinnamon.
It is very easy to make any one of the delicious molasses
goodies mentioned in this book. If you make them often
you will not only be satisfying the natural craving for
sweets which every normal member of your family
possesses but you will also be giving them lime and iron,
two food factors which should be included in the daily
diet.

Molasses Is Wholesome for

Children

The rich store of iron and lime in Brer Rabbit Molasses
makes it an especially wholesome sweet for children—
so much better for them than h e a v y , concentrated desserts and confections. And of course they just will have
sweets!
Children love molasses—on cereal, as a spread, over ice
cream. I have included in this booklet many recipes for
simple, wholesome cakes, puddings and candies that
your children will enjoy. And be sure to keep on hand
plenty of molasses cookies to go with each glass of milk.
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Southern Spicy Gingerbread
2 eggs
% cup brown sugar
% cup Brer Rabbit Molasses*
% cup melted shortening

2 teaspoons ginger
V / 2 teaspoons cinnamon
teaspoon cloves
} t e a s p o o n nutmeg

2 ^ 2 cups flour
2 teaspoons soda

y 2 teaspoon baking powder
1 cup boiling water

Add beaten eggs to the sugar, molasses and melted shortening, then add the dry ingredients which have been mixed
and sifted, and lastly the hot water. Bake in small individual pans or in a shallow pan in moderate oven (350° F.)
30 to 40 minutes. This recipe makes a light fluffy gingerbread that becomes a party dessert when topped with
whipped cream.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

My Best Gingerbread
y2 cup sugar

i Y l teaspoons soda

Yl cup of butter and lard mixed
i teaspoon cinnamon
i egg
i teaspoon ginger
i cup Brer Rabbit Molasses*
Yl teaspoon cloves
2.l/2 cups sifted flour
Yl teaspoon salt
i cup hot water

Cream shortening and sugar. Add beaten egg, molasses,
then dry ingredients which have been sifted together.
Add hot water last and beat until smooth. The batter
is soft, but it makes a fine cake. Bake in greased shallow
pan 35 minutes in moderate oven ( 3 1 5 0 to 350° F.). Makes
15 generous portions.
Good old-fashioned gingerbread.

Brer Rabbit

Gingerbread

Y l cup sugar

cups flour

3 tablespoons butter

Y

teaspoon salt

1 egg

1 teaspoon ginger

Y l cup milk

1 teaspoon cinnamon

Y l cup Brer Rabbit Molasses*

1 teaspoon soda

Cream together butter and sugar, add beaten egg, then add
alternately the dry ingredients which have been sifted
together and the mixture of milk and molassqs. Pour in a
buttered shallow pan. Bake in a moderate oven (350° F.)
30 to 45 minutes.

Whole Wheat Gingerbread
Yl
Yl
Yl
Yl

cup
cup
cup
cup

Brer Rabbit Molasses*
sugar
shortening
boiling water

l Y cups w h o l e wheat flour
2 teaspoons baking powder
1 teaspoon ginger
% teaspoon soda

1 egg
Cream the molasses, sugar, shortening and add the boiling water. Mix the dry ingredients and add to the first
mixture. Add the beaten egg and beat until smooth.
Bake in a greased shallow pan 35 to 45 minutes in a
moderate oven (350°F.).
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Ice Box Gingerbread
Y i cup butter
1 cup sugar
Jcggs
Yz cup Brer Rabbit Molasses*
1 teaspoon soda

Y cup sour milk
2 to l Y cups flour
Y teaspoon salt
l Y teaspoons ginger
Y* teaspoon cinnamon and allspice

Cream butter and add sugar gradually. Add eggs one at a
time, beating after each addition. Add molasses. Beat well.
Stir soda into sour milk and when it begins to foam, add
to mixture. Add flour sifted with spices. Put in a covered
bowl in ice box. May be kept a month or more. Any amount
may be baked at a time, returning what remains of batter
to ice box. Bake in a moderate hot oven (350°F.) 25 minutes.

Frosted Gingerbread
Y cup butter
1 teaspoon ginger
Y l cup sugar
1 teaspoon cinnamon
2 eggs
Y teaspoon salt
1 teaspoon soda
l Y cups flour
Y cup Brer Rabbit Molasses*
Y cup cold water
Y cup nut meats

Cream well butter and sugar, add eggs and beat all together. Dissolve soda in molasses and add to first mixture.
Mix and sift remaining dry ingredients and add to first
mixture alternately with the cold water. Stir in nut meats.
Pour into well greased pan and bake in moderate oven
(325°F.) for 30 minutes. For Frosting: Take 134 cups white
sugar and add 34 CU P c o r n syrup and 34 CU P water. Boil
until it spins a thread when dropped from spoon. Then
pour slowly over stiffly beaten egg whites and beat well.
Pour this over the gingerbread, then spread top with
melted chocolate.

Gingerbread Banana Shortcake
cups
flour
i teaspoon baking powder
1 teaspoon ginger
Y teaspoon cinnamon
Y l teaspoon salt
Y

Y teaspoon soda
3 tablespoons shortening
Y cup sugar
1 egg
Y cup Brer Rabbit Molasses*
cup boiling water

Sift together all the dry ingredients. Cream the shortening,
add sugar gradually, then beaten egg and molasses. Add dry
ingredients, mix thoroughly. Lastly add the boiling water.
Beat well and pour in 2. greased layer cake tins. Bake in
moderate oven (350° F.) 2.0 to 30 minutes. While slightly
warm put sweetened whipped cream and sliced bananas
between layers and on top.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Almond Meringue
Y cup butter
Y cup sugar
2 egg yolks
Y cup Brer Rabbit Molasses*
Y teaspoon salt

Gingerbread
Y teaspoon ginger
Y teaspoon cinnamon
l Y cups flour
Y cup boiling water
Y teaspoon soda

Cream butter and sugar. Add beaten yolks, molasses,
then dry ingredients (with exception of soda) sifted
together. Dissolve soda in boiling water and stir in
quickly, beating smooth. Pour in greased shallow pan
and add:

Almond Meringue Topping

2 egg whites

Y

Y

Y

cup sugar

teaspoon vanilla
cup almonds blanched and cut
in long shreds

Beat the egg whites to a froth and then add a light sifting
of the sugar, continuing to add some while beating until
all of it has been added gradually. The meringue should
hold a point when beater is drawn out of it. Add the
vanilla and spread the meringue on top of the gingerbread batter. Sprinkle shredded almonds on top. Bake in
moderate oven (350°F.) from 35 to 40 minutes. The almonds
should be toasted to a light brown when the cake is finished.
If necessary increase heat the last 10 minutes of baking.

Velvet Gingerbread
1 cup rice flour

Y

teaspoon salt

Y cup rye flour
1 teaspoon ginger
2 teaspoons baking powder
Y teaspoon cinnamon
Y cup sugar
1 cup sour milk
Y teaspoon soda
}/ 2 cup Brer Rabbit Molasses*
2 tablespoons melted shortening

Mix and sift the dry ingredients together. Combine the
milk, molasses and melted shortening, and add to the dry
ingredients. Beat until smooth, and pour into a greased
shallow pan. Bake 40 minutes in a moderate oven (350°F.).
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Apple Rose Gingerbread
2 cups pastry flour
l J 4 teaspoons soda
1 teaspoon salt
1 teaspoon ginger

1 egg
3 4 C U P Brer Rabbit Molasses*
3 4 cup b r o w n sugar
3 4 cup strong coffee
3 4 cup melted shortening

Sift dry ingredients. Beat egg, add molasses, sugar,
coffee, and melted shortening. Mix and add slowly to
sifted dry ingredients. Beat until smooth. Pour into a
large round pan, greased and floured. Bake in moderate
oven 35 to 40 minutes (350°F.)
Pare and core 4 or 5 cooking apples and cut into eighths.
When gingerbread is half done arrange apple sections on
top to represent a rose. Begin at center, placing thin
edges on the cake. Sprinkle with sugar and finish baking.
Serve with whipped cream sweetened and flavored to
taste with powdered cinnamon.

Marshmallow

Gingerbread

3 4 cup shortening
1 3 4 teaspoons soda
1 cup Brer Rabbit Molasses*
3 4 teaspoon salt
1 egg
1 teaspoon ginger
2 3 4 cups flour
3 4 teaspoon cloves
1 teaspoon baking powder
3 4 teaspoon cinnamon
1 cup sour milk

Melt shortening, add molasses, egg, well beaten, dry ingredients mixed and sifted together and sour milk. Bake
in a flat pan 15 to 30 minutes in a moderate oven (32.50 to
350° F.). Remove from pan and allow to partially cool.
Cut into squares. Split squares, using two forks. Put whole
marshmallows between the halves. Return to oven for
three minutes, just before serving. Serve hot with whipped
cream or chocolate sauce. Serves 10 to 12..

Tropical

Gingerbread

Y l cup butter
1 teaspoon ginger
y 2 cup sugar
1 teaspoon cinnamon
2 eggs
Y teaspoon salt
1 teaspoon soda
\ Y cups flour
y 2 cup Brer Rabbit Molasses*
y 2 cup cold water
1 cup fresh grated or moist-packed cocoanut

Cream well butter and sugar, add eggs and beat all together.
Dissolve soda in molasses and add to first mixture. Mix and
sift remaining dry ingredients and add to first mixture
alternately with the cold water. Stir in cocoanut. Pour
into well-greased pan and bake in moderate oven C32L50 F.)
for 35 minutes. Ice with this cocoanut frosting: Boil 1 cup
sugar and
cup water without stirring untii syrup forms a
long thread when dropped from tip of spoon. Beat 2. egg
whites stiff, then slowly pour syrup over egg whites, stirring constantly. Add % teaspoon lemon extract. Beat until
right consistency to spread. Sprinkle thickly with cocoanut.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

CAKES
Molasses Cocoanut Cake
1
2
1
1

cup brown sugar
Y cup milk
tablespoons shortening
2 Y cups flour
egg
1 teaspoon baking powder
cup Brer Rabbit Molasses*
Y teaspoon soda
1 can cocoanut, Southern style

Cream together sugar and shortening; add beaten egg and
liquid. Add dry ingredients, mix well and add chopped
cocoanut. Bake 30 to 40 minutes in a moderate oven (350°
F.). Frost with orange frosting.
Orange Frosting:
Y cup sugar
3 tablespoons cold water

1 egg white, unbeaten
2 tablespoons orange juice
Orange rind grated

Put all the ingredients in double boiler. When the water
in the lower part of double boiler is boiling vigorously,
set in the upper part containing the above ingredients.
With a Dover egg beater, beat constantly for seven minutes.
Remove from the fire and stir in a dozen marshmallows cut
in small pieces. Spread on the cake.

Prune Fruit Cake
4 3 ^ cups
flour
1 teaspoon baking powder
Y
1
1
1
1
2

teaspoon salt
teaspoon cinnamon
teaspoon cloves
teaspoon nutmeg
cup butter
cups sugar

2 eggs
1 cup milk
1 cup Brer Rabbit Molasses*
1 teaspoon soda
1 cup seeded raisins
Y l cup currants
Y C U P shredded citron
Y cup soft prunes

Sift together first six ingredients. Cream butter and sugar,
add well beaten eggs, milk, molasses with soda dissolved
in it, then sifted dry ingredients. Lastly, add fruit cut fine
and dredge with some of the flour. If desired, add 1 teaspoon
lemon extract or 1 teaspoon grated orange or lemon rind.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Bake in 2. bread pans (lined with greased paper) 1 J 4 to z
hours in rather slow oven (2.750 to 300° F.).

Farm Fruit Cake
1
1
2
1
1
2

cup chopped salt pork (all f a t )
cup boiling water
teaspoons soda
cup Brer Rabbit Molasses*
cup sugar
eggs
4 cups flour

1
2
1
1
1

teaspoon cloves
teaspoons cinnamon
cup chopped raisins
cup dates cut fine
Y teaspoons lemon extract
or vanilla

Chop pork last very fine and cover with boiling water,
in which soda has been dissolved. Add molasses and sugar,
and beat well. Then add yolks of eggs well beaten. Reserve
Y2 cup flour to dredge dates and raisins. Sift remaining flour
with the spices and add to mixture. Add dredged fruit
next, then flavoring, and lastly fold in stiffly beaten whites
of eggs. Pour into buttered and floured bread pans and bake
i J 4 to z hours in slow oven (2.750 to 300° F.). This makes
two rich loaves—with only z eggs!

Keene Valley Cake
Y
1
1
2
1

cup butter
cup Brer Rabbit Molasses*
cup hot water
eggs
cup maple sugar or brown sugar

3 cups flour
Y teaspoon salt
1 teaspoon cinnamon
Y teaspoon cloves
2 teaspoons soda

Mix butter, molasses, and hot water. Mix egg yolks and
sugar and beat well. Sift remaining dry ingredients and
gradually add to first mixture, then add beaten yolks and
sugar. Lastly, fold in stiffly beaten whites of eggs. If you
use brown sugar, add J4 teaspoon vanilla. Pour in buttered
shallow pan and bake 30 to 40 minutes in moderate oven
(350° F.). A mild, sweet cake, lightly spiced. 15 to 2.0
portions.

Harvest Apple Cake
\ Y cups thinly sliced apples
Y l cup sugar
Y cup Brer Rabbit M o l a s s e s *
1 teaspoon cinnamon
Yl cup hot water
Yl teaspoon cloves
Y cup shortening
Y teaspoon mace or nutmeg
2Yi cups
flour
1 Yl teaspoons soda
Y teaspoon salt

Slowly cook the apples in the molasses until tender. Cool.
Melt the shortening in the hot water. Sift all dry ingredients and gradually add hot water mixture, stirring
constantly to keep smooth. Stir in molasses and apples.
Pour in shallow pan and bake 3^2 hour in moderate oven
(350° F.). Serve warm either plain or wTith Creole Fluff.
Serves 8 to 12..

Creole Fluff

Yl pint cream
Pinch of salt
Y cup Brer R a b b i t Molasses*
1 teaspoon cinnamon
Y teaspoon cloves

Whip cream stiff. Gradually stir in molasses to which have
been added salt, cinnamon and cloves. Delicious on sponge
cake with a sprinkle of cinnamon over the top and a few
chopped nuts.

Egg Iess and Sugarless Cake
1Y teaspoons soda
1 cup sour milk
1 cup Brer Rabbit Molasses*
2 Y cups
flour2 teaspoons ginger

1 teaspoon cinnamon
Y teaspoon cloves
Y teaspoon salt
Y cup shortening
(lard or bacon f a t )

Mix soda with sour milk and add to molasses. Sift together
remaining dry ingredients, combine mixtures, add melted
shortening and beat vigorously. Pour into a buttered
shallow pan and bake in moderate oven (350° F . ) 30 to 40
minutes. A delicious cake made with simple ingredients.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Plantation Cup Cakes
3 4 cup shortening
J 4 cup brown sugar
3 4 cup Brer Rabbit Molasses*
2 eggs
1 3 4 cups flour
34 teaspoon soda
2 teaspoons baking powder
1 teaspoon cinnamon
3 4 teaspoon mace
3 4 teaspoon salt
3 4 cup milk

Cream shortening and sugar together. Add the molasses
and well-beaten eggs. Mix and sift dry ingredients and add
them alternately with the milk. Mix well. Bake in muffin
pans in a quick oven (350° to 400° F.) for 2.0 minutes.

Lemon Molasses Cup Cakes
3 4 cup
3 4 cup
1 egg
3 4 cup
Grated

butter
sugar
Brer Rabbit Molasses*
rind of 1 lemon

2. cups flour
i 3 4 teaspoons baking powder
1 3 4 teaspoons cinnamon
34 teaspoon salt
3 4 cup milk

Cream butter and sugar. Add beaten egg, molasses and
grated rind of lemon. Sift flour, baking powder, spice and
salt together. Add alternately the dry ingredients and milk
to first mixture. Bake in buttered gem pans 2.0 minutes in
moderate oven (350° F.). Makes 12. to 16 cakes.

Butter Icing

2 tablespoons butter
1 / 4 cups confectioner's sugar

3 4 teaspoon lemon extract
3 4 teaspoon vanilla

1 3 4 teaspoons milk or cream

A f e w chopped nuts

Cream butter and sugar well. Add liquid and flavoring and
stir until smooth. Spread on cakes and sprinkle with nuts.
This icing requires no cooking, and is very easy to make.

COOKIES AND W A F E R S
Cinnamon Snaps
1
1
1
2

cup sugar
1 tablespoon cinnamon
cup shortening
1 tablespoon ginger
cup Brer Rabbit Molasses* Y l teaspoon salt
teaspoons soda
5 to 6 cups flour
2 tablespoons w a r m water

Cream sugar with shortening. Add molasses; then add soda
dissolved in warm water. Sift 2. cups flour with remaining
dry ingredients and add to first mixture. Add enough more
flour to make a stiff dough. Roll out very thin on slightly
floured board. Cut in desired shapes and bake 8 to 10
minutes in a moderate oven (350° to 375 0 F.). This is an
old Dutch recipe used by the good housewives when
New York was called New Amsterdam. The spicing is
unusually good.

Cousin Leal's Molasses Cookies
1
1
1
4
2

cup shortening
2 teaspoons cinnamon
cup sugar
Y i teaspoon cloves
cup Brer Rabbit Molasses*
Y teaspoon nutmeg
teaspoons soda
1 teaspoon salt
teaspoons ginger
2 to 6 cups flour
1 cup sour milk

Cream shortening and sugar. Add molasses. Sift 2. cups
of the flour with the other dry ingredients and add
alternately to first mixture with the
sour milk. Add enough more flour to
make a soft dough. Roll and cut in
fancy shapes, sprinkle sugar on top
and bake 5 to 8 minutes in rather
quick oven (375° to 400° F.). These
cookies are thick and soft—the kind
that tastes so good between meals.

Great-Aunt Ruthfs Gingersnaps
% cup shortening
1 tablespoon vinegar
Y cup sugar '
2 tablespoons cola water
1 egg
\ Y cups flour
1 cup Brer Rabbit Molasses*
1 tablespoon soda
1 tablespoon ginger

Cream shortening with sugar. Add beaten egg, then molasses, vinegar and cold water. Sift flour, soda and ginger
and add to first mixture. Stir in as much of the flour as you
can, and knead in remainder. Roll out, cut in desired shapes
and bake io to n minutes in moderate oven (350° to 375 0
F.). These are delicious made either thick or wafer thin.
Thick ones, cut in stars and sprinkled with sugar before
baking, make fine Christmas cookies.

Soft Ginger Cookies
6 to 8 cups
flour
1 teaspoon salt
\Y teaspoons cinnamon
2 tablespoons ginger
Y teaspoon nutmeg
1 cup shortening

1
1
2
2
4
1

cup sugar
egg
cups Brer Rabbit Molasses*
tablespoons vinegar
scant teaspoons soda
cup boiling water

Sift 6 cups of the flour with salt and spices. Cream shortening
and sugar. Add egg. Beat all together until light. Add
molasses and vinegar, then sifted dry ingredients Lastly,
add soda dissolved in boiling water. If necessary, add more
flour to make a soft dough.
Stand in cool place over
night. Next morning flour hands well, break off small
pieces of dough, roll into balls, place in baking pan and
pat flat into cakes (not too thin). Sprinkle with sugar.
Bake 8 to 10 minutes in moderate oven (350° F.). Makes
about 100 plump, spongy cookies,
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses
M

Dandy Snaps
Yi cup Brer Rabbit Molasses*
Y* cup butter
1 teaspoon ginger

Y teaspoon salt
1 cup flour
% cup sugar

Heat molasses to boiling point, add butter, then slowly,
stirring constantly, add other ingredients which have been
sifted together. On oiled baking sheets drop
teaspoon
batter at intervals of 1 to 3 inches. Bake in a slow oven
(3x5° to 350° F . ) about 10 minutes. Cool slightly and roll
over the handle of a wooden spoon.

Fruitines
Y cup shortening
2 teaspoons baking powder
1 cup sugar
Y teaspoon soda
Y i cup Brer Rabbit Molasses*
1 teaspoon cinnamon
Y i cup milk
1 teaspoon nutmeg
Y i cup grape juice
1 teaspoon cloves
2 cups
flour
Y Cup nut meats
3 cups finely chopped raisins, dates or figs

Cream the shortening and sugar, then add the molasses,
milk and grape juice. Mix and sift the dry ingredients and
to them add the fruit and nuts. Combine the mixtures. Add
enough flour to roll out; cut and bake in a moderate oven
(350° F.) 10 to 12. minutes. This may be baked in a bread
pan and sliced thin.

Scotch Fingers
2 cups ground rolled oats
(grind in food chopper)
3 teaspoons baking powder
Y

Y cup sugar
\ Y tablespoons melted
shortening

teaspoon salt

Y cup Brer Rabbit Molasses*
Y

cup milk

Mix dry ingredients, then add shortening, molasses and
milk. Mix well. Flour the board with ground rolled oats.
Roll out in a thin sheet and cut in narrow oblongs. Bake
iz to 15 minutes in a moderate oven (350° F.). This makes
18 fingers 1 inch by 3 inches.

Monkey Faces
1 cup sugar
1 cup Brer Rabbit Molasses*
1 teaspoon each soda, cloves,
and cinnamon
Y

teaspoon salt

1 egg
Y cup butter
Y cup cold water
f Y cups flour
seedless raisins

Cream butter and sugar, add molasses and water, then flour
sifted with all the dry ingredients. Stir until smooth. Add
beaten egg. When blended drop batter with teaspoon on
buttered tins. Press 3 seedless raisins on top of each to look
like eyes and mouth. Bake in moderate oven (350° F . ) 8 to
12. minutes. Makes about 60.

Brer Rabbit Wafers
1 cup G o l d Label Brer Rabbit Molasses*
Yz cup shortening
Y

teaspoon cinnamon

Y teaspoon salt
1 teaspoon soda
1 tablespoon water

Bring molasses and shortening to the boiling point. Cool
and add other ingredients. Beat well and add enough sifted
flour to make a stiff dough. Roll out very thin, cut and bake
in a moderate oven (350° F . ) 5 to 8 minutes. These cookies
burn very easily. They are delicious with whipped cream or
butter spread between them.

Molasses-Raisin-Nut Bars
Y cup butter
Y teaspoon soda
Y cup sugar
\Y teaspoons baking powder
1 egg
2 cups flour
Y cup Brer Rabbit Molasses*
Y cup sweet milk
Y teaspoon salt
1 cup chopped nuts
1 cup chopped raisins or dates

Cream butter, add sugar and beat until light. Add beaten
egg, mix well, then add molasses. Sift flour with dry ingredients and add alternately with milk to first mixture.
Add chopped nuts and fruit last. Spread very thinly in
shallow pan. Bake in moderate oven (350° F . ) from 10 to
1 1 minutes. Cut in bars 3 inches long and
inches wide.
Makes 4 dozen. Easy to make and especially delicious.

Brer Rabbit Hermits
1 cup sugar

3 cups flour

Y cup lard
Y cup butter
Y cup Brer Rabbit Molasses*
1 teaspoon soda
Y cup lukewarm water

1
1
Y
1
1

teaspoon cloves
teaspoon cinnamon
teaspoon salt
cup raisins or dates cut fine
egg

Cream sugar and shortening. Add molasses, then soda dissolved in lukewarm water. Add flour sifted with spices and
salt, then fruit cut fine, beaten egg last. Drop on buttered
tins. Bake in moderate oven (3 5o°F.) 10 to 1 1 minutes. Makes
100 cookies. Very economical, but rich and spicy.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses
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Lace Molasses Wafers
Y cup Brer Rabbit Molasses*
y 2 cup sugar
Y

CU

1 cup flour
Y teaspoon baking powder
Y

P butter

teaspoon soda

Slowly heat molasses, sugar and butter to boiling point.
Boil one minute and remove from fire. Add flour, baking
powder and soda, which have been sifted together. Stir
well. Set pan in vessel of hot water to keep batter from
hardening. On buttered baking sheets or inverted dripping
pans drop quarter teaspoons of batter 3 inches apart. Bake
in moderate oven (350° F.) until brown (about 10 minutes).
Cool slightly, then lift carefully with thin knife.

Potato Spice Cookies
1 cup Brer Rabbit Molasses*
Y cup shortening
\ Y cups hot riced potato
Y teaspoon salt
2 cups flour
Y

2 teaspoons baking powder
Y teaspoon baking soda
1 teaspoon cinnamon

Y teaspoon cloves
Y teaspoon nutmeg
cup chopped dates or raisins

Heat the molasses and into it stir the shortening until
melted, add the potatoes hot, then the dry ingredients
sifted together and the dates. Mix well and drop by half
teaspoonfuls on oiled paper, spread on a baking sheet.
Bake in slow oven (3x5 to 350° F . ) 10 to n minutes.

Old Fashioned Molasses Drop Cakes
Y cup shortening
Y cup sugar
Y cup Brer Rabbit Molasses*
Y CUP s o u r m i l k
1 teaspoon soda

Y teaspoon cloves
1 teaspoon cinnamon
1 teaspoon ginger
cups flour
1 egg

Y

Y

teaspoon salt

CU

P chopped raisins

Cream shortening and sugar, add molasses, sour milk with
soda dissolved in it, salt and spices sifted with flour, well
beaten egg, and raisins. Drop from teaspoon to greased
pans. Bake in moderate oven ( 3 5 0 ^ . ) 7 to 10 minutes.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Ginger Nuts
3 cups flour
1 teaspoon cinnamon
Y teaspoon cloves
Y teaspoon ginger
Y l teaspoon salt

Y
Y

cup sugar
teaspoon soda

Y cup Brer Rabbit Molasses*
1 egg beaten
Y cup melted shortening
1 cup chopped raisins

Mix and sift the dry ingredients. Add molasses, egg and
shortening, then the raisins. Mix to stiff dough. Shape in
a long roll % inch diameter. Cut off % inch pieces and roll
in tiny balls. Roll each in sugar and bake in a moderate
oven (350° F . ) 10 to 12. minutes.

Cry Baby Cookies
1
2
2
1
1
4

cup sugar
tablespoons shortening
eggs
cup Brer Rabbit Molasses*
cup milk, sweet or sour
cups flour

2 teaspoons soda
1 teaspoon salt
Y teaspoon each nutmeg,
cloves, allspice
% teaspoon ginger
1 teaspoon cinnamon
1 cup raisins

Cream shortening and sugar. Add beaten eggs, then molasses, then milk. Sift all other dry ingredients together
and gradually add to first mixture. Add floured raisins last.
Drop from teaspoon on greased pan and bake in slow oven
(315° to 350° F.) 10 to 12. minutes. Makes 12. dozen cookies.
Wholesome for children.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses
2-9

P I E S

Cranberry Molasses Pie
1 quart w h o l e , ripe cranberries
1 cup b r o w n sugar

1 cup w h i t e sugar
1 cup Brer Rabbit Molasses*

Cook over a slow fire for ten minutes. Line a io inch pie
dish with pie crust. Fill with the cranberry mixture. Cover
with strips of crust, criss-cross. Bake in a slow oven (300°
F.) until cranberries are thoroughly cooked (45 minutes
to one hour). This makes a sweet, juicy pie. The combination of flavors is delicious.

Montgomery Pie

3 4 cup Brer Rabbit Molasses*
J 4 cup boiling water
3 4 teaspoon soda ( s c a n t )

3 4 cup flour
3 4 cup sugar
3 4 cup butter

Mix well molasses, boiling water and soda. Pour into pie
crust. Rub flour, sugar and butter together with finger
tips. Sprinkle evenly over molasses mixture. Bake
hour
in moderate oven (350° F.). Serve cold. Makes one 8" pie.
When baked, this pie filling resembles rich, dark gingerbread. Very good.

Old Fashioned Apple Pie
4 cups sliced apples
Y<1 cup sugar
Y<1 cup Brer Rabbit Molasses*

2 tablespoons butter
% teaspoon nutmeg
y teaspoon cinnamon

Line a pie plate with pastry and fill with sliced apples.
Cover with the sugar and pour the molasses over. Dot with
bits of butter and sprinkle with spices. Cover with top
crust and bake 45 minutes in moderately hot oven (350° to
375° F-).

Pecan Pie

Y% lb. butter
y cup sugar
3 whole eggs

% cup Brer Rabbit Molasses*
Juice 1 lemon
1 cup of line chips of pecans

Cream butter and sugar. Add eggs, molasses, and lemon
juice. Beat with egg beater. Add pecan chips, beat well, and
pour into pie crust. Bake 10 minutes at 450° F. and 30
minutes 350° to 400° F. Serve cold with whipped cream.
Makes one 8" pie. Rather rich—but marvelous!

Prune Cream Pie
y
Yi
y
Y

lb. prunes
cup sugar
cup prune juice
cup Brer Rabbit Molasses*

% cup grated cocoanut
Y cup butter
Y cup orange marmalade or
candied orange peel
4 egg yolks

Cook prunes with as little water as possible, using 3 tablespoons molasses to sweeten. Make syrup of sugar and prune
juice. Add molasses, prunes and cocoanut. Cook 10 minutes.
Remove from fire and add other ingredients and fill pie.
Bake 30 to 40 minutes in moderate oven (350° F.). Add
meringue made with two egg whites and four tablespoons
of confectioner's sugar.

Raisin Pie
Y cup Brer Rabbit Molasses*
1 egg beaten
Y cup milk (sour)
1 cup chopped raisins
\Y tablespoons flour
Y teaspoon salt
Y teaspoon cinnamon
Y teaspoon cloves
Y teaspoon nutmeg
Y . cup sugar

Add molasses to beaten egg; add milk and raisins. Mix and
sift flour and spices and sugar and add. Fill an unbaked
lower crust—make a lattice top for pie. Bake in a moderate
oven (350° F.) 30 minutes. This may be served with whipped
cream or can be baked with a meringue.

Mock Mincemeat (Two Pies)
1
1
1
1
Y

cup bread crumbs (fine sifted)
cup granulated sugar
cup seeded raisins (chopped)
teaspoon ground cinnamon
teaspoon cloves

Y teaspoon nutmeg grated
2 eggs beaten
Y cup cider vinegar
1 cup Brer Rabbit Molasses*
Yl cup melted shortening

Mix dry ingredients. Then add well-beaten mixture of eggs,
vinegar, molasses and shortening. Stir well. Line two pie
plates with pastry and fill with the mince. To the remainder
of the pastry add 34 i t s volume of grated cheese. Cover
the pie with criss cross strips of this mixture. Bake in a
moderate oven (350° F.) for half an hour. Serve hot.

PUDDINGS

AND

SAUCES

Brer Rabbit Pudding a la Louisiana
4 cups milk
Y
Y

Y

cup Brer Rabbit Molasses*
cup washed rice

teaspoon cinnamon

Y teaspoon salt
Y cup raisins
0

Mix thoroughly, bake in a slow oven (2.75 to 300° F . ) for
hours, stirring four times (every fifteen minutes for the
first hour) and add three teaspoons of butter in the fourth
stirring. Service for six.

Kenilworth

Pudding

2 cups bread crumbs

Y

Y cup suet
1 cup raisins
1 egg
1 cup milk

Y teaspoon soda
Y teaspoon cloves
1 teaspoon cinnamon
Y teaspoon salt

cup Brer Rabbit Molasses*

Mix the bread crumbs, suet and raisins, sift in the spices,
add milk in which soda has been dissolved, add beaten
egg and the molasses. Boil 2. hours in the double cooker
and serve with orange or pudding sauce. Service for six.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Aunt Melissa1 s Cranberry
1 teaspoon soda

Y

Pudding

teaspoon salt

1 cup warm water

Flour to make a soft batter

1 cup Brer Rabbit Molasses*

3 cups cranberries

Dissolve soda in warm water and combine with molasses.
Add salt sifted with enough flour to make a soft batter that
drops easily from spoon. Stir in cranberries last. Pour into
buttered molds and steam 3 to 4 hours. Makes 2. puddings in
1 lb. coffee tins. Serve with Hard Sauce or Grandmother
Jordan's Pudding Sauce.

Foamy Sauce

y 2 cup butter

1 egg

1 cup sugar

6 tablespoons boiling water
1 teaspoon lemon or vanilla extract

Cream butter and sugar, add yolk of egg well beaten, add
one spoonful of boiling water at a time, beating continuously until all water is used. Beat white of egg stiff
and lay on top of sauce beating as sauce is served. Add
flavoring last.

Steamed Fig Pudding

1
1
2
1

cup Brer Rabbit Molasses*
cup chopped suet
cups chopped
figs
teaspoon cinnamon
2Y

Y teaspoon nutmeg
1 teaspoon soda
1 cup sour milk
2 eggs
cups flour

Mix together molasses, suet, figs and spices. Add soda and
milk. Add eggs well beaten, and flour gradually. Beat all
thoroughly and fill well-oiled mold three-quarters full.
Steam 2. hours. Serve with Sterling Sauce and garnish with
whipped cream. This makes two puddings, each of which
will serve six people.

Sterling Sauce

Y cup butter
1 cup brown sugar

4 tablespoons cream
1 tablespoon vanilla

Cream the butter. Add the sugar gradually and continue
creaming. Add cream gradually—then vanilla.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Children9s Individual Plum Pudding
Y
1
1
2

cup of shortening
cup Brer Rabbit Molasses*
cup milk
eggs

3
1
1
2

cups whole wheat flour
teaspoon soda
teaspoon salt
cups raisins

Melt the shortening, add the molasses, milk and beaten
eggs—add the dry ingredients which have been sifted
together, then the raisins. Mix well, pour into individual
molds and steam i l /2 hours. This makes 12. puddings.

Indian Tapioca Pudding
Y cup tapioca
Y cup corn meal
1 quart milk (scalded)

1 cup Brer Rabbit Molasses*
Y teaspoon salt
2 tablespoons butter
1 3 ^ cups milk ( c o l d )

Mix together the tapioca and corn meal and sprinkle into
the scalded milk. Stir and cook until the tapioca becomes
transparent, then add the molasses, salt and butter which
have been stirred together. Pour into a buttered baking
dish, pour in the cold milk and without stirring, set in the
oven. Bake in a moderate oven (350° F . ) about one hour.
Serve cold with whipped cream. Chopped dates may be
added to this if desired. This makes one quart of pudding.

Steamed Blueberry

Pudding

1 teaspoon soda

1 cup milk

Y teaspoon salt
3 cups flour

1 cup Brer Rabbit Molasses*
1 egg
cups blueberries (or raisins)

Sift soda and salt with flour. Gradually add milk, molasses
and beaten egg. Stir in blueberries carefully. Pour into
buttered molds and steam 3 to 4 hours. Makes 2. puddings
in 1 lb. coffee tins. Serve with Grandmother Jordan's
Pudding Sauce. Serves 12. to 16.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Christmas Pudding
3 cups
flour
1 teaspoon soda
y teaspoon allspice
y teaspoon nutmeg
y teaspoon clove
1 teaspoon cinnamon
y

F e w grains black pepper
1 teaspoon salt
1 cup milk
1 cup Brer Rabbit Molasses*
1 cup chopped suet
1 scant cup chopped raisins
cup cranberries

Sift all dry ingredients together. Add milk, molasses, suet
and fruit. Pour into buttered molds and steam for three
hours. Serve with hard sauce or with Grandmother Jordan's
Pudding Sauce. Makes three puddings, using i lb. coffee
tins.

Grandmother Jordan's Pudding Sauce

1 tablespoon butter
y cup sugar
1 tablespoon
flour
Pinch of salt
1 cup boiling water
1 egg
1 teaspoon vanilla or lemon extract

Melt butter in saucepan. Add flour and stir until thick and
smooth. Gradually add boiling water and stir until smooth.
Boil a few minutes, then add sugar, salt and egg beaten
together, stirring rapidly to keep from lumping. Add
vanilla last.

Oatmeal Molasses Pudding
2 cups cooked oats
1 cup Brer Rabbit Molasses*
cups scalded milk
}/% teaspoon cinnamon
2 eggs
teaspoon allspice
1 cup chopped raisins, dates or figs

Cold or fresh cooked oatmeal may be used.. Mix the milk
with the oatmeal and when free from lumps add the beaten
eggs, molasses, spices and raisins. Pour into a greased
baking dish and bake in a slow oven (300° F . ) about 40
minutes or until firm. Serve hot or cold, plain or with milk
or cream. A wholesome pudding for the children.

Honeycomb Pudding
}/2 cup sugar
1 cup Brer Rabbit Molasses*
1 cup
flour

cup milk
cup butter
1 teaspoon soda
4 eggs

Mix sugar, molasses and flour thoroughly. Heat together the milk and butter until latter is melted. Add
1 teaspoon of soda to warm milk and butter. Stir the
two mixtures together, then add 4 well beaten eggs.
Steam
to 2 hours, or bake in rather moderate oven
% of an hour to 1 hour.

Baked Huckleberry Pudding
2 cups
1 teaspoon salt

flour

1 cup Brer Rabbit Molasses*
1 teaspoon soda
3 cups huckleberries

Sift flour and salt. Add molasses, then soda which has been
dissolved in z tablespoons of warm water. Stir in berries
last. Bake in buttered dish 30 to 45 minutes in moderate
oven (350° F.). Serve with hard sauce or cream. 10 to iz
servings. A wholesome pudding for children.

Brer Rabbit Apple Pudding
cups flour
1 teaspoon cinnamon
3 ^ teaspoon cloves
3 4 teaspoon salt

A
1
1
2

f e w gratings of nutmeg
cup Brer Rabbit Molasses*
teaspoon soda
cups chopped apples

Sift all dry ingredients except soda. Dissolve soda in molasses and add to flour mixture. Stir well. Stir in chopped
apples and pour into buttered pan. Bake 35 to 45 minutes
in moderate oven (350° F.) and serve with Foamy Sauce.
8 to 10 servings.

Brer Rabbit Creole Sauce
1 cup Brer Rabbit Molasses*
2 tablespoons butter
2 lemons (juice o f )

Cook the molasses and butter together f(?r five minutes.
Take from fire and add the lemon juice. Vinegar may be
used in place of lemon juice.

Orange Sauce
cup sugar
Juice ana grated rind 1 orange
1 tablespoon corn starch
1 cup water
1 teaspoon lemon juice

Stir together the sugar and corn starch, add the other
ingredients and cook about five minutes. Serve hot.

Hard Sauce
3 4 cup butter
1 cup powdered sugar
1 tablespoon Brer Rabbit Molasses*
3 4 teaspoon cinnamon

3 4 teaspoon grated orange
rind
Y i teaspoon vanilla
Pinch of salt

Cream butter thoroughly. Gradually add sugar and beat
until very light. Add molasses, cinnamon, grated orange
rind, vanilla and salt. Put in cool place until wanted.

BREADS

AND

MUFFINS

Brer Rabbit Molasses Bran Bread
Y cup Brer Rabbit Molasses*
1 teaspoon soda
1 Y cups sour milk

\ Y cups w h o l e wheat flour
\ Y cups bran
Y cup seeded raisins

Dissolve soda in molasses, add milk, flour, bran and raisins.
Bake 45 minutes in a moderate oven (350° F . ) in a loaf
pan. This may be baked in smaller molds.

Date Bran Bread
Y cup Brer Rabbit Molasses*
1 egg
1 cup milk
1 3 ^ cups bran
2 cups w h o l e w h e a t flour

Y teaspoon soda
1 tablespoon baking powder
Y teaspoon salt
2 tablespoons melted shortening
Y cup chopped dates

Mix molasses, egg and milk. Add the dry ingredients
mixed together. Then add the melted shortening and dates.
Bake in a bread pan of medium size for 45 minutes in a
moderate oven (350° F.). Raisins may be substituted for
. dates.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Graham Date Bread
1
1
2
2
4

cup scalded milk
Y cake yeast
cup boiling water
1 quart graham flour
teaspoons shortening
1 cup white bread flour
teaspoons salt
1 Y cups chopped dates
tablespoons Brer Rabbit Molasses*
1 tablespoon powdered sugar
2 tablespoons cold milk

Pour scalded milk and boiling water over the shortening,
salt and molasses. Let cool until lukewarm. Dissolve
yeast in mixture. Mix graham and white flours and beat
into mixture. Cover, let rise double in bulk. Knead in
dates. Put into 2. well greased pans, cover, let rise 1 hour.
Bake 1 hour in moderate oven (35°° F ) - I 5 minutes before
done, rub tops of loaves with powdered sugar dissolved
in cold milk.

Boston Brown Bread

1
1
1
1

cup
cup
cup
cup

corn meal
whole wheat
flour
bread
flour
raisins or nuts if desired

2 teaspoons soda
1 teaspoon salt
% cup Brer Rabbit Molasses*
2 cups sour milk

Mix the dry ingredients. Add them to the molasses and
sour milk. This bread may be baked in a bread pan in a
slow oven (3x5° to 350° F.) for one hour, or better still,
steamed two hours in a mold or baking powder can. In
any case fill pan only % full- Makes one loaf.

Best Ever Brown Bread
1
1
1
1

teaspoon soda
teaspoon salt
cup corn meal
cup rye meal

1 cup graham meal
2 cups milk
% cup Brer Rabbit Molasses*
1 cup raisins

Sift soda and salt with meal. Add milk and stir well.
Then add molasses and raisins. Grease two 1 lb. coffee tins
and fill a little more than half full. Steam 4 hours. These
are light and make delicious sandwiches for afternoon tea.
* Brer Rabbit Syrup may be substituted for Brer• Rabbit Molasses

Ginger Cheese Muffins
2 cups flour
3 teaspoons baking powder
Y

l

Y
Y

teaspoon soda
teaspoon ginger
teaspoon salt
Y

1 beaten egg
Y cup milk
Y cup ® r e r Rabbit Molasses*
4 tablespoons melted
shortening
cup grated cheese

Sift all the dry ingredients together. Beat the egg well and
gradually add to it the milk, then molasses. Slowly add
the second mixture to the dry ingredients, stirring constantly. When smooth, add the melted shortening and fold
in the grated cheese last. Half fill greased muffin tins with
the mixture and bake in moderate oven (350° F.) 15 to 10
minutes. Serve hot with butter. Makes 16. These have a
delicious flavor.

Bran Coffee Cake

1 cup flour

2 well beaten eggs

Y teaspoon salt
Y teaspoon soda
2 teaspoons baking powder
2 cups bran
Y

1 cup sweet milk
6 tablespoons Brer Rabbit
Molasses*
3 tablespoons melted shortening
cup raisins

First mix and sift flour, salt, soda and baking powder, then
add bran. Then beat eggs well, add milk and molasses.
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

Combine mixtures, add melted shortening and raisins.
Pour into greased shallow pan. Sprinkle top with cinnamon
and sugar mixed. Bake 30 minutes in moderate oven (350°
F.). If served warm, this should be gently torn apart with
forks. Delicious for breakfast.

Saratoga Graham Muffins
1 3 4 cups sour milk
1 J 4 teaspoons soda (scant)
J 4 cup Brer Rabbit Molasses*
3 4 teaspoon salt
2 cups G r a h a m flour

Add molasses to sour milk, put in soda and stir until it
foams, then add sifted flour and salt. Bake in a moderate
oven (350° F.) 2.0 to 30 minutes. Makes u to 16 muffins.
These are delicious for breakfast and have no eggs or butter
in them.

Bran Muffins

1 3 4 cups white
flour
3 teaspoons baking powder
3 4 teaspoon salt
3 4 teaspoon soda

2 cups bran
1 egg
) 4 cup Brer Rabbit Molasses*
1 3 4 cups milk

Mix dry materials, add beaten egg, molasses and milk.
Beat well, pour into greased muffin tins. Bake in moderate
oven (300° to 350° F.) 2.5 to 30 minutes. Makes 1 1 to 16
muffins. Contain no shortening, and have a fine nutlike
flavor.

Molasses Corn Muffins

1 3 4 cups
flour
3 4 teaspoon salt
% cup cornmeal
3 4 cup Brer Rabbit Molasses*
24 teaspoon soda
1 cup sour milk
1 teaspoon baking powder
1 egg
2 tablespoons melted shortening

Mix and sift dry ingredients. Add molasses, milk, beaten
egg, and shortening. Mix well, and pour into greased
muffin pans and bake in a moderately hot oven (350° to
375 0 F.) 30 minutes.

WAFFLES AND GRIDDLE CAKES
Gingerbread Waffles
2 cups flour
1 3 4 teaspoons ginger
3 4 teaspoon cinnamon
3 4 teaspoon salt
1 cup Brer Rabbit
Molasses*
3 4 cup butter
1 3 4 teaspoons soda
3 4 cup sour milk
1

egg

First sift well flour, spices and salt. Next, heat to boiling
point, but do not boil, molasses and butter. Remove from
stove and beat in soda. Add sour milk, beaten egg, then
sifted dry ingredients. Bake in greased waffle iron (if an
electric waffle iron is used, greasing is not necessary).
Iron must not get too hot—watch carefully. Serve waffles
hot with whipped cream sweetened and flavored to taste.

Southern Waffles
1 pint flour
3 teaspoons baking powder

1 J 4 cup milk
2 eggs

3 4 teaspoon salt

2 tablespoons melted butter

Sift flour, baking powder and salt together, add milk
gradually, yolks of eggs well beaten, melted butter and
whites of eggs beaten stiff. The batter should pour easily.
If it seems a little stiff more milk may be added. Bake in
waffle iron. Serve hot with Brer Rabbit Syrup or Brer
Rabbit Gold Label Molasses.

Pecan Waffles

Make batter for Southern Waffles. Before baking, add
cup of chopped pecans to the batter. Serve hot with Brer
Rabbit Syrup or Brer Rabbit Gold Label Molasses.

Griddle Cakes
1 egg
Y l teaspoon salt
1 teaspoon sugar

1Y cups milk
1 tablespoon melted butter
2 cups flour
2 teaspoons baking powder

Beat egg until light, add salt, sugar, milk and butter.
Lastly, add flour sifted with baking powder. Beat well.
Drop by tablespoonfuls on greased hot griddle. When
bubbly, turn and bake other side. Serve hot with Brer
Rabbit Syrup or Brer Rabbit Gold Label Molasses.

Rye Pancakes
1 cup flour
1 cup rye meal
1 cup sour milk

1 teaspoon soda
Y cup (scant) Brer Rabbit
Molasses*

1
egg
Mix and sift flour and meal. Add sour milk with soda
stirred in it until it foams. Add molasses and beat well.
Add beaten egg and stir in last. Drop by tablespoonfuls on
greased hot griddle. When bubbly turn and bake other side.
Serve hot with Brer Rabbit Syrup or Brer Rabbit Gold
Label Molasses.

Cornmeal Griddle Cakes
\Y cups cornmeal
Y cup flour
4 level teaspoons baking powder
Y teaspoon salt
Y cup water

% cup milk
1 tablespoon Brer Rabbit
Molasses*
1 egg
1 tablespoon melted butter

Mix and sift dry ingredients. Add water, milk and molasses
gradually, then well beaten egg. Beat thoroughly; add
melted butter last. Drop by tablespoonfuls on greased hot
griddle or heavy iron frying pan. Look on one side. When
puffed, full of bubbles and cooked on edges, turn and cook
on other side. Serve with Brer Rabbit Syrup or Brer Rabbit
Gold Label Molasses.
* Brer Rabbit Syrup may be substituted for Brer• Rabbit Molasses

C A N D I E S

Brer Rabbit Penochi
1 cup brown sugar
3 4 cup G o l d Label Brer Rabbit Molasses*
J 4 cup milk

1 tablespoon butter
3 4 cup nut meats
F e w drops vanilla
0

Boil sugar, molasses, milk and butter to 2.40 F. or until a
little or the mixture dropped in cold water forms a firm ball.
Remove from the fire and cool. Add nuts—beat until it
begins to get fairly stiff—add vanilla—pour into pan and
cut in squares.

Pudge—Fruit
2 cups sugar

and Nut
3 4 cup butter

J 4 cup milk
2 squares chocolate
3 4 cup G o l d Label Brer Rabbit
3 4 cup nuts cut fine
Molasses*
3 4 cup raisins or other fruit
1 teaspoon vanilla

Put the sugar, milk and molasses in a saucepan over the
fire. Stir until dissolved. Boil to Z 3 8 F. or until a little of
the mixture forms a soft ball when dropped in cold water.
Stir in the butter and chocolate. Allow to cool. Beat until
creamy; add nuts, fruit and vanilla. Pour into greased tins.
When cool cut into squares.
0

Molasses Walnut Squares
2 tablespoons butter
1 cup G o l d Label Brer Rabbit
Molasses*

Y cup sugar
3 3 cup English walnuts
F e w grains salt

Melt the butter in a saucepan. Add the molasses and sugar.
Stir until boiling starts and again as mixture begins to get
thick. Boil to X5o° F. or until a drop in cold water forms a
hard ball. Add walnut meats sprinkled lightly with salt.
Pour into a well-buttered pan, cool slightly and mark in
small squares.

New Orleans Pralines
1 cup brown sugar

1 cup cream

3 3 cup G o l d Label Brer Rabbit
2 tablespoons butter
Molasses*
teaspoon vanilla
1 pint pecan nutmeats

Boil the first four ingredients, stirring constantly, to
138° F. or until when tried in cold water a soft ball is
formed. Add vanilla, pour over the nuts and stir until it
begins to sugar. Drop from tip of spoon in small piles on
buttered pans.

Old Time Molasses Candy
Y cup dark brown sugar
1 Y cups G o l d Label Brer Rabbit
Molasses*

1 tablespoon butter
1 tablespoon vinegar
1 teaspoon soda

Boil first four ingredients to 2.60° F. or until a drop in cold
water forms a hard ball. Then add soda while stirring rapidly. Turn at once into flat, buttered pan and if desired spread
broken peanuts over the top. Allow to cool. Then break
into pieces for serving.

Molasses Pop Corn Balls
3 quarts popped corn

Y

cup water

cup G o l d Label Brer Rabbit
Y teaspoon vinegar
Molasses*
Y teaspoon salt
1 Y cups sugar
2 tablespoons butter
2 teaspoons vanilla

Y

Pick over popped corn, discarding all hard kernels. Boil
molasses, sugar, water, vinegar and salt, without stirring,
to 170° F. or until it becomes brittle when tried in cold
water. Remove from fire and add butter and vanilla. Have
corn in a large pan, pour the syrup over it gradually, using
a spoon to mix well. Form into balls and wrap in waxed
paper. Makes 36 small balls.

Raisin Crunch
1 cup seedless raisins

Y

Y

y2 cup butter

cup G o l d Label Brer Rabbit
Molasses*
Y

cup brown sugar

Y cup water
teaspoon salt

"Plump" the raisins by covering with boiling water and
allowing them to stand a very few minutes. Drain and dry
the raisins. Boil together molasses, sugar, butter and water
until it reaches the 4 'hard crack'' stage (2.900 F.) when tested
in cold water. Stir constantly to prevent burning. Remove
* Brer Rabbit Syrup may be substituted for Brer Rabbit Molasses

from fire, add salt and raisins and pour into a buttered pan.
When cold break into pieces.

Molasses Taffy
2 cups G o l d Label Brer Rabbit
Molasses*
1 cup sugar

2 tablespoons butter
1 tablespoon vinegar
F l a v o r if desired

Place ingredients in a granite kettle and boil to i6o° F. or
until a little of the mixture dropped in cold water becomes
brittle. Pour into a buttered pan. When cool enough to
handle, pull until a light color and hard. Butter the hands
before pulling.

Butterscotch

1 cup sugar

1 tablespoon vinegar

y

cup butter

2 tablespoons boiling water

y

cup G o l d Label Brer Rabbit
Molasses*

F e w drops vanilla
F e w grains salt

Boil together to 170° F. or until a little of mixture forms
a brittle ball in cold water. Turn into a square or oblong
buttered pan so that mixture is about
inch thick and
allow to cool. Then mark in squares with sharp knife. This
may be poured into small, well-buttered muffin tins.

Sea Foam Molasses Candy
1 cup G o l d Label Brer Rabbit
Molasses*
3 cups sugar
1 cup water
1y

3 egg whites
1 teaspoon lemon extract
y teaspoon vanilla
y teaspoon salt
cups peanuts

Mix molasses, sugar and water and boil without stirring
to 140° F. or until a drop forms a soft ball in cold water.
. (6 to 8 minutes boiling.) Remove from fire, cool one minute
and pour slowly over stiffly beaten whites, beating constantly. Add flavoring, salt and peanuts when it begins to
thicken. Beat until very thick (about six minutes). Pour
into greased pans and, when cool, cut into squares. Makes
iJ/2 pounds.
* Brer Rabbit Syrup may be substituted for Brer• Rabbit Molasses

Hrer Rabbit Molasses
Is Made in Two Grades
GOLD LABEL—Highest

quality light molasses

for the table and for fancy cookery. Delicious as
a spread for pancakes, waffles, and hot breads.

GREEN LABEL—A

rich, full flavored, dark

molasses. Excellent for cooking and baking.

Both grades are real New
Orleans Molasses, packed
by the best modern methods, and specially tested to
make sure of uniform quality and fine, natural flavor.
Accepted By American
Medical Association Committee on Foods and Good
Housekeeping Institute.
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