








SUBSTITUTING honey for a
portion of the sugar in cookie
recipes greatly enhances the
flavor, color, and general eat-
ing quality of cookies. Honey
tends to add a chewy quality to
cookies. The degree of chewi-

Cookieg

ness desired may be controlled
by the quantity of honey added.
Representative types of pop-
ular cookies, including crisp
and chewy varieties, are given
below. Honey may be adapted
to many of your own recipes.

Tipe to the Homemaker

Most cookies should be mixed
just until ingredients are
smooth. Overmixing makes
them tough. Consistency of
cookie dough may be adjusted
by slightly varying the amount
of liquid. Cookies usually re-
quire more heat on the top
than on the bottom. If bottoms
come out excessively dark, use
double pans. Since cookies con-
tinue to bake for about a min-

ute after coming from the oven,
remove them before too much
color develops.

A small brush is handy to \
to brush the flour from the tcl)‘,’
of cookies before placing in the
oven. It helps to dampen the
brush slightly with water.

All flour measurements in
the following recipes are based
on sifted flour.

Sugar Cookies

1V4 cups sugar
2/3 cup shortening
1 tablespoon honey
1 teaspoon salt

3Va cups sifted all purpose flour
2 teaspoons baking powder

1 egg
V2 cup milk, approximately
1 teaspoon vanilla

Mix until smooth, slow speed.

Blend, then add to the above ingre-
dients.

Add and mix until smooth at slow
speed. Dough should be like soft putty.




Roll dough out to one-fourth inch thick and cut with cookie cutter.
Place on lightly-greased cookie sheet. Brush off excess flour with
damp brush and sprinkle lightly with sugar. Bake at 375°F. 12
minutes.

Ginger Cookies

34 cup sugar Mix together until all lumps disappear.
V2 cup shortening

Va cup honey

12 teaspoon salt

V3 cup molasses

12 teaspoon soda Blend and mix with above ingredients.
1 teaspoon ginger
4 cups sifted all purpose flour

1 egg Add and mix until smooth; dough same
Va-Y3 cup milk consistency as soft putty.

Roll dough on board to one-fourth inch thick and cut with cookie
cutter. Place on lightly-greased cookie sheet, brushing off excess
flour with damp brush. Bake at 375°F. 12 minutes.

Coconut Macaroon Chips

cups brown sugar Mix at slow speed until smooth.
cup shortening
1 teaspoon salt Blend and mix with above ingredients.

3 teaspoons baking powder
3V2 cups flour (cake)

3 whole eggs Add and mix at slow speed.

3 tablespoons honey Add and mix at slow speed.

3 cups finely chopped, dry coconut

3 cup milk Add and mix until all ingredients are
12 teaspoon almond flavoring uniformly blended.

Roll dough to 14 inch thick and cut with cookie cutter. Place on
lightly-greased pan. Bake at 390°F. 10 minutes. If thin cookie pans
are used, place two pans together to prevent too much color on bot-
tom of cookies.

A little extra liquid added to this mix produces a softer dough
suitable for drop-type cookies. If this is done, place a sheet of
plain paper over cookie sheet and drop walnut-size pieces of dough
on paper, using teaspoon or pastry bag. Bake 14 minutes at 380°F.

Remove cookies by wetting the under side of paper with brush or
cloth.
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Fruit Bars

2/3 cup brown sugar Mix at slow speed until free of lumps.
V2 cup shortening

3 cups all purpose flour Sift together and add.
34 teaspoon soda

2/3 cup honey Add and mix at slow speed until
2 whole eggs smooth.

12 teaspoon cinnamon

12 teaspoon salt

2Va cups raisins covered with water Soak 30 minutes, drain, and blend in
uniformly.

Divide dough into small balls. Roll to form bars about 2 inches
wide and 34 inch thick. Place on lightly-greased cookie pans. Bake
at 380°F. 15 minutes.

_ Brownies

1V4 cups sugar Mix at slow speed until smooth.
V2 cup shortening

4 cup honey Add and mix.
1 teaspoon salt

1V2 cups all purpose flour Blend and add.
12 cup cocoa

Add gradually and mix 5 minutes at

3 eggs
112 tablespoons water slow speed.
1 teaspoon vanilla

12 cup pecan pieces Add and mix until evenly blended. Q

Spread evenly, about 14 inch thick, over bottom of greased laye
pan and bake at 350°F. 45 minutes. Cool well before cutting
squares.

Brown Sugar Icebox Cookies

1V2 cups brown sugar Mix until smooth at low speed.
112 cups white sugar

112 teaspoons salt

34 teaspoon soda

1Va cups shoriening

3 eggs

3 tablespoons honey

1 teaspoon vanilla

5 cups all purpose flour Add and mix well. Dough should be
12-1 tablespoon milk stiff.

Divide into pieces and shape into rolls about 174 inches thick.
Wrap in wax paper and refrigerate over night. Slice in 1/-inch
pieces and place on lightly-greased cookie sheets. Top cookie with
a pecan half and bake at 380°F. 11 minutes.
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OF ALL bakery products,
fruit pies using honey probably
bring out the most natural
honey flavor. Fruit pie fillings
with honey are easy to make
and add variety to the flavor of
this popular dessert.

Piec

Tipe to the Homemaker

Only the very common fruit pies
are presented -here, but many other
fruit and berry fillings may use
honey.

Make pie dough several hours, or
even a day before needed. This will
minimize shrinkage of the crust.
Store at room temperature.

If pie filling is too thick, thin
it with a syrup made from equal
parts of honey and water boiled one
minute. Cool fruit pie filling to
room temperature and then chill it
in a refrigerator before using it.

After the top has been placed on
the pie, brush the center gently with
milk and sprinkle lightly with sugar.
This improves the crust color and
appearance.

Pie Dough

5-6 tablespoons milk

1 teaspoon salt

1V2 teaspoons honey

234 cups all purpose flour
1 cup shortening

Mix milk, salt, and honey un-
til salt dissolves. Cut shorten-
ing into flour until entire mass
is pea-size pieces. Add all of
liquid at once and mix until
consistency of mass is uniform.
Do not overmix.

Baking temperature for fruit pies
with precooked fillings ranges from
425-435°F. With the filling already
cooked, the main purpose is to bake
the crust. When it reaches a rich
brown, remove the pie from the oven
before the filling boils. High oven
temperatures are necessary to color
the crust. Baking time for 8- or 9-
inch fruit pies is 25 to 30 minutes.

Baking temperature for pecan pie
is 340-350°F. for approximately
minutes. Late in the baking sta’
the pie will rise around the edg®®
and eventually ‘“‘crown’ in the cen-
ter. The pie should be removed just
before the crown is reached.

All following flour measurements
are based on sifted flour.

Pineapple Pie Filling

1 cup crushed pineapple (drained)
/3 cup honey

12 cup juice and/or water

172 tablespoons cornstarch

12 tablespoons water

Boil pineapple, honey, juice
and/or water one minute. Mix
starch and remaining water
and add to the boiling mixture.
Cook until clear. Chill before
filling unbaked pie shell.




Honey Pecan Pie

! cup honey

3 egygs

12 teaspoon salt

1 tablespoon butter (meited)
2/3 teaspoon vanilla

Line 9-inch pie plate with
pie dough and crimp edges.
Mix all ingredients, thoroughly,
just before placing in unbaked
pie shell. Fill shell 34 full with
above filling and sprinkle pe-
can halves uniformly over top.
Bake at 350°F. approximately
35 minutes. Remove from oven
just before the filling forms a
crown in the center.

Apple Pie Filling
V2 cup honey
14 cup juice and/or water
2 tablespoons cornstarch
2 tablespoons water
cinnamon (to taste)
2 cups drained canned apples
(measure after draining)
(other forms of apples may be used)

Boil honey and liquid one
Mix starch and re-

nute.
‘;ining water and add to boil-

ing mixture. Cook until clear.
Add drained apples and cin-
namon and stir. Chill before
using.

Struessel Topping for
Dutch Apple Pie

tablespoons butter
tablespoons shortening
tablespoons sugar
tablespoons honey
cup flour (all purpose)
1/4 teaspoon salt

14 teaspoon nutmeg

Mix butter, shortening,
sugar, and honey until smooth.
Add flour, salt, and nutmeg
and mix by hand to uniformly-
sized crumbs, about the size of
small peas.
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Cherry Pie Filling

2 cups cherries, drained
(canned or frozen)

12 cup juice and/or water

2/3 cup honey

2 tablespoons cornstarch

3 tablespoons water

Place honey and juice into
saucepan and boil one minute.
Mix starch with water and stir
into the boiling honey and
juice; continue stirring until a
stiff and clear jell results. Re-
move from the heat and fold in
cherries. Cool the filling be-
fore using in pies.

s
Honey Whipped Cream

Whipped cream long has been
used as a filling or topping for such
bakery products as cakes, fruit, cus-
tard pies, and cream puffs. Adding
honey to whipped cream provides
the delightful flavor combination
needed to excite renewed interest in
these fine products. By homogeniz-
ing whipping cream with honey, as
much as 40 to 50 per cent honey
may be used. The resulting whipped
cream is firm, stable, and has an ex-
cellent honey-cream flavor.

2 paris whipping cream
1 part honey

Heat two parts whipping cream
and one part honey to exactly
150°F., stirring gently to prevent
separation. The heated mixture
should be run through a homogeniz-
ing machine twice and then quickly
cooled in cold water and stirred oc-
casionally wuntil the temperature
reaches about 60°F. Place under re-
frigeration at 40°F. for 24 hours or
until ready to use.

If you do not have a homogenizer . . .

Dissolve 1 teaspoon gelatin in 1
tablespoon hot water.

Add to 1 cup of cream as it is
whipped. Do not overwhip.

Add Y% teaspoon gelatin to 2 table-
spoons of honey heated to 150°F.

Fold warm honey - gelatin into
whipped cream. Place in refrigerator.
Use as needed.









