[image: image1.jpg]Jumbles, one of the earliest “biscuits™ or cookies, were shaped
on the stiffness of the dough. They could be dropped as in thi
cut with a fluted cutter, or shaped into a rope and tied into a kr

1 cup butter Y teaspoon vanilla

1 cup sugar 2 cups all purpose flour
1egg 1 teaspoon ground cinna
2 tablespoons milk or brandy Raisins or walnut halves

Cream butter and sugar. Add egg, brandy or milk, and vanille
cinnamon together; add to creamed mixture. Mix well. Drop
ungreased cookie sheet. Place a raisin or nut in center of each
about 10 minutes. Cool on rack. Makes 48.

Apple Butter
6 pounds tart apples 3 cups sugar
6 cups apple cider or apple juice 2 teaspoons ground cin

Y5 teaspoon ground clo

Core and quarter apples; cook with cider in large heavy sasuc
minutes. Press through food mill. Boil gently 30 minutes, st
spices. Cook and stir over low heat till sugar dissolves. Boil
desired thickness, about 1 hour. Pour into hot % pint jars; ad
water bath 10 minutes. Makes 8 half pints.




