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    TIMELESS RECIPES: 
 
    30 VINTAGE RECIPES 
 
      
 
      
 
    Please enjoy this book of thirty recipes from my selection of vintage treats.  This sample edition contains cookie, pie, cake and candy recipes dating back decades.  These are the recipes that stand the test of time and bring back fond memories of watching your mother or grandmother bake and cook her magic in the kitchen. 
 
      
 
    This edition comes on the heels of my recently published Bestseller Timeless Cookies:  150 Vintage Recipes.  I have personally selected fifteen cookie recipes out of my book along with five pie, five cake and five candy recipes, all vintage and at a reduced price from the full version. 
 
      
 
    After you download this book and hopefully my 150 vintage cookie recipes, please be on the lookout for future editions.  I plan on publishing this series of vintage recipes that harken back to a simpler time with easy recipes, common ingredients and oh-so-good treats that you and your family will love.  Thanks again for the download and please enjoy these recipes!  I love bringing these old-time treats back to life so you and your loved ones can enjoy them now and for years to come.  
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 OLD STYLE COOKIE CAKES 
 
      
 
    Ingredients:2 ¾ cup flour 
 
    1 cup sugar 
 
    ½ cup butter 
 
    2 tsp water 
 
    1.5 tsp baking powder 
 
    3 eggs 
 
    2 tsp Anise flavored liqueur 
 
    1 tsp Anise seed 
 
    1 cup chopped almonds 
 
      
 
    Directions:Mix flour and baking powder.  Cream sugar and butter.  Add eggs, seed and liqueur and water to sugar mixture.  Slowly add flour mixture.  Stir in chocolate.  Chill for four hours.  Divide dough into four even loaves.  Bake at 375 degrees for 15 minutes.  Remove and slice.  Bake for another seven minutes. 
 
      
 
    Yield:4 dozen 
 
    


 
   
  
 

 COOKIE CUTTER DELIGHTS 
 
      
 
    Ingredients:½ cup margarine 
 
    2 cups sugar 
 
    2 eggs 
 
    6 cups flour 
 
    1 cup sour cream 
 
    1 tsp baking soda 
 
    ½ tsp salt 
 
    2 tsp vanilla 
 
      
 
    Directions:Cream margarine and sugar.  Add eggs and beat until fluffy.  Add flour alternately with sour cream, soda, salt and vanilla.  Mix. Chill dough.  Lightly grease pan.  Roll dough, not too thin.  Cut with cookie cutters.  Sprinkle top with sugar.  Bake at 350 degrees for 8 minutes or until lightly brown. 
 
      
 
    Yield:6 dozen 
 
    


 
   
  
 

 VINTAGE NON-BAKE COOKIES 
 
      
 
    Ingredients:2 cups sugar 
 
    2 tbsp cocoa 
 
    ½ cup butter 
 
    ½ cup whole milk 
 
    1 tsp vanilla 
 
    2/3 cup peanut butter 
 
    3 cup quick oats 
 
      
 
    Directions:Mix sugar, cocoa, butter and milk.  Bring to a boil for 1 minute.  Remove from heat.  Add vanilla, peanut butter and quick oats.  Allow mixture to cool slightly and then drop onto wax paper using tsp, then let them set up. 
 
      
 
    Yield:3 dozen 
 
    


 
   
  
 

 JIM DANDIES 
 
      
 
    Ingredients:1 ½ cup all purpose flour 
 
    ¼ tsp salt 
 
    ½ tsp soda 
 
    ½ cup butter  
 
    2/3 cup brown sugar 
 
    1 egg 
 
    ¼ cup maraschino cherry juice 
 
    2 tbsp milk 
 
    2 oz. unsweetened chocolate (melted) 
 
    ½ cup chopped walnuts 
 
    ¼ cup chopped maraschino cherries 
 
    18 marshmallows 
 
      
 
    Directions:Sift together flour, soda, salt.  Cream butter, sugar and egg in separate bowl.  Beat well.  Stir in ½ of dry ingredients.  Add cherry juice and milk.  Stir in remaining dry ingredients.  Mix well.  Blend in chocolate, walnuts and cherries.  Drop teaspoonfuls onto ungreased baking sheets.  Bake at 350 degrees for 12 to 15 minutes.  While cookies are cooling, cut marshmallows in half with scissors.  Place on top of baked cookies.  Transfer to wire rack.  Cool; frost* and top with nut half (optional) 
 
      
 
    *Chocolate frosting: In double-boiler, cook 1/3 cup milk, ¼ cup butter, 2 oz. unsweetened chocolate and 1/8 teaspoon salt until thick.  Remove from heat.  Add 1 tsp French’s Vanilla and 2 ½ cups sifted confectioners’ sugar until of spreading consistency. 
 
      
 
    Yield:3 dozen 
 
    


 
   
  
 

 SNICKER-DOODLE COOKIES 
 
      
 
    Ingredients:1 cup soft oleo 
 
    1 ½ cup sugar 
 
    2 eggs 
 
    2 ¾ cup flour 
 
    2 tsp cream of tartar 
 
    1 tsp baking soda 
 
    1 tsp salt 
 
    2 tbsp honey 
 
    (2 tbsp sugar & 2 tbsp cinnamon)-for topping 
 
      
 
      
 
    Directions:Cream sugar and oleo, then beat in eggs.  Sift together flour, cream of tartar, soda and salt.  Add dry ingredients to sugar mixture.  Add honey.  Chill overnight.  Roll in small balls.  Then roll mixture in sugar and cinnamon topping.  Bake at 350 degrees for approximately 10 minutes or until brown. 
 
      
 
    Yield:4 dozen 
 
    


 
   
  
 

 CHOCOLATE CHIP COOKIES 
 
    


 
   
  
 

 CHOCOLATE WEB COOKIES 
 
      
 
    Ingredients:2/3 cup butter 
 
    1 tsp vanilla 
 
    ¼ cup corn syrup 
 
    1 cup sugar 
 
    ¼ tsp salt 
 
    ¼ cup milk 
 
    2/3 cup flour 
 
    2 cup Quick Oats (uncooked) 
 
    2 cups chocolate chips 
 
      
 
    Directions:Melt butter in pan while stirring in oats, flour, sugar, corn syrup, milk, vanilla extract and salt.  Drop by tablespoon on lined cookie sheet approximately 4 inches apart.  Spread with spatula.  Bake at 375 degrees for 5 minutes.  Cool completely.  Remove foil from cookie on lined sheet.  Melt 2 cups chocolate chips until smooth.  Spread on cookie and top with remaining cookie. 
 
      
 
    Yield:2 dozen 
 
    


 
   
  
 

 CHOCOLATE CANDIED CRACKERS 
 
      
 
    Ingredients:½ cup butter 
 
    ¼ cup brown sugar 
 
    6 whole graham crackers 
 
    1 cup chocolate chips 
 
    ½ cup chopped walnuts 
 
      
 
    Directions:Boil sugar and butter over medium heat for two minutes.  Cool.  Place graham crackers in shallow pan and pour sugar mixture over them.  Bake at 375 degrees for 5 minutes.  Remove and sprinkle chocolate chips and nuts over top.  Cut into bars. 
 
    


 
   
  
 

 THIN AND CHEWY CHOCOLATE CHIP COOKIES 
 
      
 
    Ingredients:2 ¼ cups flour 
 
    1 tsp kosher salt 
 
    1 tsp baking soda 
 
    1 egg 
 
    2 oz. whole milk 
 
    1 ½ tsp vanilla extract 
 
    16 tbsp salted butter 
 
    1 cup sugar 
 
    ½ cup light brown sugar 
 
    2 cups semisweet chocolate chips 
 
      
 
    Directions:Preheat oven to 375 degrees.  Cream butter in mixer.  Add sugars and beat until fluffy.  On medium-low, add egg, milk and vanilla.  Slowly add flour, baking soda and salt.  Fold in chocolate chips.  Scoop onto parchment lined cookie baking sheets.  Only 6 per sheet as they will spread.  Bake at 375 degrees for 13 to 15 minutes. 
 
      
 
    Yield:2 dozen 
 
    


 
   
  
 

 CHOCOLATE NUT DROP COOKIES 
 
      
 
    Ingredients:1 cup sugar 
 
    ¼ cup butter 
 
    1 egg 
 
    ½ cup whole milk 
 
    2 tsp baking powder 
 
    1 ½ cups flour 
 
    ½ cup cocoa 
 
    1 cup pecans, chopped 
 
      
 
    Directions:Cream sugar and butter in bowl.  Beat egg, then add to creamed mixture with milk.  Sift flour, baking powder and cocoa separately; add to creamed mixture.  Add pecans.  Drop by teaspoonfuls on greased baking sheet.  Bake at 375 degrees for 15 minutes. 
 
      
 
    Yield:2 dozen 
 
    


 
   
  
 

 CHOCOLATE SNOWBALL COOKIES 
 
      
 
    Ingredients:¾ cup packed brown sugar 
 
    ¾ cup butter, softened 
 
    1 egg 
 
    ¼ cup milk 
 
    1 tsp vanilla 
 
    2 cups all purpose flour 
 
    ½ cup baking cocoa 
 
    ¼ tsp baking soda 
 
    1 tsp baking powder 
 
    ½ tsp salt 
 
    1 ½ cups walnuts 
 
    1 cup powdered sugar 
 
      
 
    Directions:In stand mixer, cream sugar and butter until fluffy.  Add egg, milk and vanilla and mix well.  In medium bowl, add flour, cocoa, baking soda, baking powder and salt.  Slowly add to creamed mixture.  Pulse walnuts until finely ground.  Add to dough and stir completely.  Cover dough and chill overnight.  Shape into 1 inch balls and place on ungreased cookie sheet.  Bake at 350 degrees for 8-9 minutes.  Roll in powdered sugar. 
 
      
 
    Yield:4 dozen 
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 ICED CHOCOLATE COOKIE BAR 
 
      
 
    Ingredients:1 ½ sticks margarine, melted 
 
    1 ½ cups sugar 
 
    1 ½ cups self-rising flour 
 
    3 eggs 
 
    3 tbsp cocoa powder 
 
    Icing:6 tbsp softened margarine 
 
    1 box confectioners’ sugar 
 
    3 tbsp cocoa powder 
 
    ¼ cup milk 
 
    1 ½ tsp vanilla 
 
     
 
    Directions: Mix all ingredients in large pan.  Pour into 9’ x 13’ pan previously greased.  Bake at 350 degrees for 20-25 minutes.  Let cool.  Combine icing ingredients, spread over cookies and cut into bars. 
 
      
 
    Yield:24 
 
    


 
   
  
 

 SHARON’S CHOCOLATE CHIP SQUARES 
 
      
 
    Ingredients:½ cup packed brown sugar 
 
    ½ cup margarine, softened 
 
    1 egg 
 
    1 tsp vanilla 
 
    ½ cup all purpose flour 
 
    ½ cup rolled oats 
 
    1 tsp baking powder 
 
    ¼ tsp salt 
 
    1/3 cup semi-sweet chocolate chips 
 
    ¼ cup chopped pecans 
 
      
 
    Directions:Grease bottom only of 8 x 8 square baking dish.  Mix brown sugar, margarine, egg and vanilla.  Stir in flour, oats, baking powder and salt.  Spread evenly in baking dish.  Sprinkle with chocolate chips and nuts.  Microwave uncovered 4 minutes.  Microwave until no longer doughy, two to three minutes.  Cool; cut into about 2 inch squares. 
 
      
 
    Yield:16 
 
    


 
   
  
 

 APPLE COOKIE BARS 
 
      
 
    Ingredients:2 ¼ cups sifted unbleached flour 
 
    ½ cup toasted whole wheat hot cereal (uncooked) 
 
    1 tsp cinnamon 
 
    ¾ cup firmly packed brown sugar 
 
    ¾ cup butter 
 
    2 cans (1 lb, 4 oz.) apple pie filling 
 
    ½ cup finely chopped walnuts 
 
      
 
    Directions:Combine flour, cereal, cinnamon and sugar in large bowl.  Cut in butter to resemble coarse meal.  Set aside 1 ¼ cups.  Press remainder into well buttered 9 x 13 pan.  Bake at 375 degrees for 15 to 17 minutes.  Spread apple filling evenly over partially baked crust.  Combine nuts and reserved flour mixture and sprinkle evenly over top.  Press in lightly to form crust.  Bake for another 25 to 30 minutes or until golden brown.  Cool in pan and cut into bars. 
 
      
 
    Yield:16 
 
    


 
   
  
 

 MELT AWAYS 
 
      
 
    Ingredients:1 cup margarine, softened 
 
    1 cup sugar 
 
    1 egg, separated 
 
    1 tsp vanilla 
 
    2 cups all purpose flour 
 
    1 cup chopped pecans, divided 
 
      
 
    Directions:Cream margarine and sugar until light and fluffy.  Blend in egg yolk, vanilla and flour.  Stir in ½ cup pecans.  Spread dough evenly in lightly greased 15 x 10 x 1 jelly roll pan.  Beat egg white until frothy; brush over dough.  Sprinkle remaining pecans.  Bake at 350 degrees for 25 minutes or until lightly brown.  Cool slightly and cut into bars. 
 
      
 
    Yield:3 dozen 
 
    


 
   
  
 

 JAM COOKIES 
 
      
 
    Ingredients:1 ½ cup flour 
 
    1 cup brown sugar 
 
    1 ¼ cups rolled oats 
 
    ¾ cup margarine 
 
    Jam, preserves or marmalade 
 
      
 
    Directions:Mix flour, sugar and oats.  Work in margarine until crumbly.  Press ½ of mixture evenly into 8 x 8 pan.  Spread with jam, preserves or marmalade of your liking, covering it with remaining mixture.  Bake at 325 degrees for 40-45 minutes or until golden brown.  Cut into squares. 
 
      
 
    Yield:12 
 
    


 
   
  
 

 FIVE VINTAGE PIE RECIPES  
 
    


 
   
  
 

 SOUTHERN KENTUCKY PECAN PIE 
 
      
 
    Ingredients:3 eggs (large) 
 
    1 cup white syrup 
 
    ¾ cup sugar 
 
    2 tbsp melted butter 
 
    1 ½ cups pecans (whole) 
 
    2 tbsp all purpose flour 
 
    ½ tsp vanilla 
 
    1 roll out pie crust, pre-made 
 
      
 
    Directions:Mix flour and sugar.  Beat eggs slightly in separate bowl.  Add flour mixture.  Add melted butter and cup of syrup.  Fold in pecans.  Bake in slow 325 degree oven for 1 hour in pre-made pie crust.    
 
    


 
   
  
 

 CHESS PIE 
 
      
 
    Ingredients:1 stick butter, melted 
 
    1 cup evaporated milk 
 
    1 ½ cups white sugar 
 
    2 tsp vanilla 
 
    2 eggs (large) 
 
    3 ½ tbsp all purpose flour 
 
    1 roll out pie crust, pre-made 
 
      
 
    Directions:Mix flour and sugar.  In a separate bowl, slightly beat eggs.  Add flour mixture to eggs and then add melted butter.  Add milk and vanilla.  Pour into pie crust.  Bake at 325 degrees for 1 hour.  Pie is done when knife pulls clean from center. 
 
    


 
   
  
 

 LEMON MERINGUE PIE 
 
      
 
    Ingredients:1 can sweetened condensed milk 
 
    3 egg yolks 
 
    1/3 cup lemon juice 
 
    1 prepared graham cracker crust 
 
    Meringue:3 egg whites 
 
    6 tbsp sugar 
 
      
 
    Directions:Add egg yolks to condensed milk.  Add lemon juice.  Mix thoroughly with wooden spoon.  Allow to sit for 10 minutes to thicken.  Pour into shell.  Beat eggs whites until stiff peaks.  Slowly sprinkle in sugar while beating.  Spoon over top of pie filling.  Be sure to seal and cover completely.  Bake at 400 degrees for 10 minutes or until meringue is brown. 
 
    


 
   
  
 

 THE SIMPLE PIE 
 
      
 
    Ingredients:3 egg whites 
 
    1 cup sugar 
 
    ¼ tsp cream of tartar 
 
      
 
    Directions:Beat until stiff.  Pour into pie pan with pre-made pie crust.  Bake 1 hour at 275 degrees. 
 
    


 
   
  
 

 CHOCOLATE PIE 
 
      
 
    Ingredients:½ stick margarine 
 
    1 ½ cups sugar 
 
    1 tbsp cornstarch (heaping) 
 
    ½ cup cocoa 
 
    2 eggs 
 
    1 cup whole or evaporated milk 
 
    1 tsp vanilla 
 
    Pinch of salt 
 
      
 
    Directions:Cream margarine, sugar and cornstarch.  Add cocoa, beaten eggs, vanilla and milk.  Pour into pie crust.  Bake at 350 degrees for 25 minutes and then 325 degrees for another 25 minutes or until set.    
 
    


 
   
  
 

 FIVE VINTAGE CANDY RECIPES 
 
    


 
   
  
 

 BUCKEYES 
 
      
 
    Ingredients:¼ cup butter, soft 
 
    1 cup smooth peanut butter 
 
    3 cups powdered sugar 
 
    1 tsp vanilla extract 
 
    6 oz. semisweet chocolate 
 
      
 
    Directions:Mix peanut butter, butter and vanilla.  Gradually add in sugar until smooth.  Roll into one-inch balls.  Place on parchment lined cookie sheet.  Refrigerate for 30 minutes.  Melt chocolate in double boiler.  Dip cookie balls into chocolate.  Let stand until firm. 
 
      
 
    Yield:18 
 
    


 
   
  
 

 POTATO CANDY 
 
      
 
    Ingredients:2 to 3 medium potatoes 
 
    1 ½ to 2 lbs confectioners’ sugar 
 
    1 tsp vanilla 
 
    2 tbsp butter 
 
    Peanut butter, as necessary 
 
      
 
    Directions:Cook and peel potatoes and mash.  Cool to lukewarm or able to handle.  Add sugar, vanilla and butter.  Blend well.  Dough should be quite stiff.  Roll onto waxed paper, lightly sprinkle with powdered sugar, to a rectangle shape.  Spread with peanut butter ¼ inch thick.  Roll up as for jellyroll.  Slice and place cut side down on platter.  May be eaten immediately or keep in freezer. 
 
    


 
   
  
 

 BROWN SUGAR CANDY 
 
      
 
    Ingredients:¾ cup butter 
 
    3 cups packed light brown sugar 
 
    1 can (5 oz.) evaporated milk 
 
    1 tsp vanilla extract 
 
    1 lb powdered sugar 
 
    ½ cup chopped walnuts 
 
      
 
    Directions:Butter a 9 x 9 square pan; set aside.  In heavy saucepan, bring butter, sugar and milk to a boil.  Cook over medium-low heat for 5 minutes, stirring often.  Remove from heat and add vanilla, sugar and walnuts.  Beat mixture until it begins to thicken.  Pour candy into prepared pan or dish.  Let stand until cool. 
 
      
 
    Yield:36 
 
    


 
   
  
 

 REESES CUPS 
 
      
 
    Ingredients:½ stick margarine 
 
    1 cup peanut butter 
 
    1 tsp vanilla 
 
    Dash of salt 
 
    1 ½ cups sifted powdered sugar 
 
    Icing:1 cup powdered sugar 
 
    ¼ cup cocoa 
 
    2 tbsp margarine 
 
    1 tsp vanilla 
 
    Dash of salt 
 
      
 
    Directions:In a mixing bowl, soften margarine with mixer.  Add peanut butter, vanilla and salt.  Blend thoroughly.  Add powdered sugar ½ cup at a time.  Mixture will be stiff.  Spread mixture into a 9 x 9 inch pan.  In a small bowl, blend sugar cocoa, margarine and boiling water.  Blend until smooth.  Add vanilla and dash of salt.  Spread over peanut mixture and chill in freezer for 10 minutes prior to cutting into squares. 
 
      
 
    Yield:12 
 
    


 
   
  
 

 BOURBON BALLS 
 
      
 
    Ingredients:1 stick butter 
 
    2 ½ boxes powdered sugar 
 
    ¾ cup bourbon 
 
    1 cup chopped pecans 
 
      
 
    Directions:Mix all ingredients and put in refrigerator until cool and firm.  Take out and roll into balls. Stick in freezer.  Melt 2 boxes (8 oz.) sem-sweet chocolate squares and ½ bar paraffin in double boiler.  Dip balls into mixture and place on wax paper.  Place in refrigerator until firm. 
 
    


 
   
  
 

 FIVE VINTAGE CAKE RECIPES 
 
    


 
   
  
 

 WHIPPED CREAM CAKE 
 
      
 
    Ingredients:2 cups sugar 
 
    3 eggs 
 
    2 cups whipping cream 
 
    2 cups self-rising flour 
 
    1 tsp vanilla 
 
      
 
    Directions:Mix together and pour into greased 9 x 13 baking dish.  Bake at 350 degrees for 25 minutes.  Serve with fresh or canned fruit and whipped cream. 
 
    


 
   
  
 

 STRAWBERRY JAM CAKE 
 
      
 
    Ingredients:1 cup butter 
 
    2 cups sugar 
 
    3 eggs 
 
    1 cup strawberry jam 
 
    3 cups flour 
 
    ½ tsp salt 
 
    1 tsp soda 
 
    3 tbsp cocoa 
 
    1 tsp cinnamon 
 
    1 cup buttermilk 
 
    ½ cup pecans, broken 
 
      
 
    Directions:Cream butter and sugar until light and fluffy.  Add eggs, one at a time, beating well after each addition.  Add strawberry jam and beat two minutes on medium speed.  Sift all dry ingredients together and add alternately with buttermilk.  Add nuts and mix well.  Line two 9 x 9 pans with wax paper and bake at 350 degrees for 45 minutes.  Stack and frost with caramel icing. 
 
      
 
    Serves:16 
 
    


 
   
  
 

 DUMP CAKE 
 
      
 
    Ingredients:1 large can crushed pineapple 
 
    1 large can apple pie filling 
 
    1 box yellow cake mix 
 
    1 cup pecans, broken 
 
    2 sticks butter, melted 
 
      
 
    Directions:Grease 9 x 13 pan.  Pour in pineapple and apple pie filling.  Mix yellow cake mix until smooth.  Pour evenly over filling.  Sprinkle with pecans.  Pour melted butter over all.  Bake at 350 degrees for 45 minutes. 
 
      
 
    Serves:12-15 
 
    


 
   
  
 

 HONEY BUN CAKE 
 
      
 
    Ingredients:1 box yellow cake mix 
 
    ½ cup sugar 
 
    1 cup sour cream 
 
    4 eggs 
 
    2/3 cup vegetable oil 
 
    1 cup brown sugar 
 
    1 cup chopped pecans 
 
    1 cup raisins 
 
    3 tsp cinnamon 
 
    Glaze:1 ½ cup powdered sugar 
 
    4 tsp milk 
 
      
 
    Directions:Combine cake mix, sugar, sour cream, eggs and oil.  Pour ½ batter into 9 x 13 inch cake pan.  Mix brown sugar, nuts, raisins and cinnamon.  Sprinkle over cake mix in pan.  Add remaining batter; cut through batter with a knife to marbleize.  Bake at 350 degrees for 45 minutes.  For glaze, mix sugar and milk.  Pour over cake while still warm. 
 
    


 
   
  
 

 COCONUT CREAM CAKE 
 
      
 
    Ingredients:1 box white cake mix 
 
    1 can sweetened condensed milk 
 
    1 can cream of coconut 
 
    1 container Cool Whip 
 
    1 can coconut, shredded 
 
      
 
    Directions:Bake cake as directed on box.  When done, pour condensed milk on top, then pour cream of coconut on cake while hot.  Let set until cool, then cover with Cool Whip and coconut.  Refrigerate. 
 
    


 
   
  
 



 
 
    I hope you enjoy these vintage recipes that I have provided.  If you liked the book, please give me a positive review!!  Please be sure to also check out my Bestseller Timeless Cookies:  150 Vintage Recipes shown below and download the full version or buy the paperback today! 
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