Brer Rabbit Molasses
is made in two grades
Gold
Label

Brer
Rabbit
Pure New Orleans

Molasses

Green
Label
A rich, full
flavored ,
darker molasses. Recommended for
c o o k i n g and
baking.

Highest quali'
ty l i g h t m o
lasses for the
table and fancy
cooking. Deli'
c i o u s as a
spread for pan'
cakes, waffles
andhotbreads.

Brer
Rabbit
Pure New Orleans

Molasses

Both grades are real New Orleans Molasses
packed by the best modern methods and spe'
daily tested to make sure of uniform quality
and fine natural flavor.

5 Ways To Make Delicious Molasses Goodies
Southern Spicy Gingerbread

My Best Gingerbread

Good Housekeeping's
FAVORITE
GINGERBREAD RECIPE**
yi cup shortening
I teaspoon soda
1 cup sugar
H teaspoon salt
2 eggs
yi teaspoon ginger
1 cup molasses
1 teaspoon cinnamon
3 cups pastry flour
% teaspoon cloves
1 cup sour milk

Cream the shortening and sugar. Add beaten eggs and
molasses and beat together for 1 minute. Sift together
the dry ingredients and add alternately with the sour
milk. Pour into a greased and floured loaf pan and bake
in a moderate oven of 35o°F. for 40 minutes.
**Recipe tested and approved by G o o d Housekeeping Institute

Cream together y i cup butter and lard mixed, with
\4 cup sugar. Add i egg beaten and i cup Brer Rabbit
Molasses. Sift together

cups flour, i y i teaspoons

soda, i teaspoon each cinnamon and ginger, y i teaspoon
cloves, y i teaspoon salt, and add to first mixture. Add
i cup hot water and beat until smooth. The batter is
soft, but if makes a fine cake. Bake in greased shallow
pan 35 minutes in a moderate oven (3250 to 35o°F.).

L I T H O G R A P H E D IN U.S.A.

Great-Aunt Ruth's Gingersnaps

Add 2 beaten eggs to % cup brown sugar, % cup Brer
Rabbit Molasses, and % cup melted shortening. T o this
add
cups of flour sifted with 2 teaspoons soda,
2 teaspoons ginger,
teaspoons cinnamon, and }/% tea'
spoon each of cloves, nutmeg and baking powder.
Lastly, stir in 1 cup boiling water. Bake in moderate
oven (350° F.) 30 to 40 minutes. Serve hot with Hard
Sauce or Whipped Cream.

Yi cup shortening
1 tablespoon vinegar
H cup sugar
2 tablespoons cold water
1 egg
4
cups flour
1 cup Brer Rabbit Molasses
1 tablespoon soda
1 tablespoon ginger

Old Fashioned
Molasses Drop Cakes

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 10 to 12 minutes in moderate
oven (350° to 3750 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.

Cream y* cup shortening and y i cup sugar, add y i cup
Brer Rabbit Molasses, y i cup sour milk with 1 teaspoon
soda dissolved in it. Sift i y i cups flour, 1 teaspoon
cinnamon, 1 teaspoon ginger, yi teaspoon cloves,
% teaspoon salt. Add to first mixture. Then add 1 well'
beaten egg and y i cup chopped raisins. Drop from tea'
spoon to greased pans. Bake in moderate oven (350°F.)
7 to 10 minutes.

Real Old-Fashioned

always makes
a hit . . .
And only real plantation molasses gives
that luscious taste everyone loves
There's something about the downright goodness
of real old'time gingerbread that simply no one can
resist!
And here's the secret of the best old'fashioned
tasting recipes:
Ginger and spices for tang. Sugar, butter and lard
for creamy sweetness. But—for real old'fashioned
flavor and tender moist texture, just rich, fulbbodied
plantation molasses.
That's why you must use Brer Rabbit, the real
plantation molasses. Brer Rabbit's made from care'
fully selected grades of freshly crushed Louisiana
sugar cane. That's the reason it turns out delicious
gingerbread every time!
A wholesome food for children . . . Have molasses
gingerbread or cookies handy for the children always.
Molasses is a wholesome sweet—never too rich,
nor cloying. And they love it!
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