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Talk about well-used...  It is amazing 
Grandma was even able to work with 
these pages.  Two editions of Rumford 
Complete Cook Book came down to me 
from Grandma (Sallie Marie Holwell 
Moore).  This appears to be by far the 
older of the two, which is fun to see and 
to think back on Grandma's cooking 
days, an important part of her life, as it 
was with most women of her generation.  
(She lived from 1890 - 1979, so saw 

many changes during her life.)   I bet she was glad when she didn’t have to 
make soap anymore!  She sure had recipes for doing so, including one for 
"Greaseless Soap."    
 
To the right is the inside front cover, serving as a homemade Table of 
Contents with such entries as "Mrs. Griffey's Pickles" and something of 
Aunt Gertrude's.  Much is illegible.   
 
It is going to be hard to work through the fragile pages of this book to see 
what is in here…pages handwritten by Grandma and others, along with the published recipes of the book.  I fear 
the whole thing will crumble when I touch it.  It has been safely on display in the enclosed top section of the 
bookcase in my antique study, along with the newer copy of Rumford.   

 
Rumford Complete Cook Book (2 editions) in bookcase, circled in red; 

     three pictures of Grandma circled in red on left     
 
It is fun to work with these materials and to share with others.  As my friend, LaDean, quotes from a friend of 
hers, "The only way to preserve history is to share it."   



Thank goodness, I went through this very worn, and obviously very old, book so carefully (which I thoroughly 
enjoyed---never knew what I would find!).  On the back of a couple of recipes paper-clipped together and stuck 
in the middle of the book, was what had once been at the front (noted here with "Doughnuts…before table of 

Contents") an entry of great importance.  It reads, 
"Presented to Minnie Holwell by Mrs. Wm Fair.  
Jan. 19, 1913."  I certainly remembered the Fair 
name, as I have a lovely studio photo I had tried 
some years ago to get back in the hands of this 
family---to no avail.   It was  labeled "Betty June 
Fair 1920" and was taken in Adrian, Missouri, 
home of our Holwell roots.  Note the little 
necklace, which looks like a pearl.  Now we can 
likely assume that Betty June's mother was Mrs. 
William Fair.  And, we know the cookbook is 105 
years old at this writing.  
 
After this entry, the page served as its own Table 
of Contents, with a reference to a pickle recipe, a 
name no longer legible, Mrs. McLDowney's 
Strawberry Preserves (which I could decipher only 
by going to the noted page 232), and Tamale Pie 
on page 29.  I certainly grew up hearing of Mrs. 
McLDowney, though figured Grandma had 
misspelled her name when I saw it written as such.  
But when I looked it up online, sure enough, she 
was right.  There were variations of it, but this is 
one of them---new to me.   I don't know if she was 
a Bates County, Missouri or a Colorado Springs 
neighbor and friend, but the latter is what comes to 
mind.   
 
 
 
 
 
 
 

This is an interesting year that Mrs. Fair presented the book to 
Minnie, age 27.  It was not a wedding gift, as Minnie and Percy 
married two years later in 1915.  Minnie was the mother of Linda's 
and my mother, Laura Louise Moore Hendee.  She was married to 
Percy Lee Moore, Mother's father.  So, these were our grandparents.   
In 1920, this little family had to move from the Moore farm in Bates 
County, Missouri to Colorado Springs, as Minnie contracted 
tuberculosis.  After Minnie died, anyway, in 1926, her sister, Sallie, 
married Percy in 1929 and became not only our great aunt, but also 
our step grandmother.  So, when I refer to "Grandma" in these stories, 
it is actually to Sallie, as she is the grandma we grew up with--and a 
good one she was!  Mother was born in 1916 and so was four years 
old when the move occurred.   They rented out the Moore family farm 
for  a while, but eventually sold it.                                    
                Betty June Fair   1920 



  MINNIE NADINE HOLWELL MOORE  
   2/14/1885 - 3/27/1926 
 
Here is Minnie, Linda's and my birth grandmother, in her life on the 
Moore farm outside Butler, Missouri, followed by a bunch of 
chickens on the move!  Grandpa was listed as a "prosperous farmer" 
in History of Bates County, Missouri.  

 
 
 
Linda and I still have the locket Minnie is wearing in the framed photo--with a picture of Percy and her inside.  
(See my story on "Gold Winged Serpent Locket.")  Also note the beautiful lace collar. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



While the do-it-yourself recipe book discussed in a different story had many of the recipes identified as to who 
contributed to Grandma's collection, this one does not so much.  I am including a few here to show how very, very old and 
fragile these pages are.  Minnie clearly took this gift from Mrs. Fair to the Springs with her, though she was likely way too 
ill to be using it much.  Her own mother, Mary Louisa Desdemona Holwell Holwell, rode out from Missouri with the 
Moore family in their 1916 Model T Ford.  Minnie rode on a feather bed pallet in the back, with Laura Louise at her feet 
on the end of the seat since she was so little.  Linda's and my great grandmother, Mary Louisa Desdemona Holwell 
Holwell, rode in the front.  There was a small trunk for immediate needs, as well as piling things around their feet.  
Mother also mentioned the running boards.  The remainder of their belongings were shipped out later by train.  The trip 
took two weeks, lodging in hotels, except for one of Mother’s memories of staying at Uncle Hi’s sister’s in Hayes, 
Kansas.  The memory is vivid, even at her young age, of the family having to remove rattlesnakes from around the well 
each morning.  (Great Uncle Hi was the husband of Gertie, Percy’s sister.  I knew both Hi and Gertie from the time we 
went to the Moore reunion in Butler, Missouri in 1952 and from their 1960 visit to Denver.)  Mary (called "Lou" by her 
husband, Robert Emmet Holwell), eventually returned to her husband and farm outside Adrian, Missouri, and that is when 
Sallie soon made what became a permanent move to Colorado Springs to tend to Percy, Minnie and little Laura Louise.  
So, from the significant wear on this book, it is clear that it then became a valued part of Sallie's (Grandma's) life.    
 
Each section, such as "Soups" or "Fish," is followed by blank pages labeled "Memoranda" where Grandma handwrote 
recipes.  And, then it turns out, it was not only Grandma who wrote in the book, but….Mother!  So, either the book got 
turned over to Mother, or she wrote favorite recipes for Grandma to use in her own home.  One that Mother chose was 
"Presidential Corned Beef Hash."  It was definitely a "thing" back in the day, both as a New England recipe and one 
"used at the White House during Herbert Hoover’s term (1929 - 1933)."  Mother had actually written over another 
recipe, which had been in pencil that I can no longer read.  Guess Mother couldn't either…or didn’t care.  

 
 
 
 
 
Laura Louise Moore 
(Hendee)   
engagement photo  1940 



 
It is fun to find recipes personally submitted, not only seeing names Linda and I grew up with, but by some 
people we actually knew.  This one fills the whole page….sideways.  Remember the promised Tamale Pie, p. 
29, discussed earlier.  Well, it turns out, it was from "Mrs. C.B. Smith."  I had written extensively in a previous 
story about "Aunt Maud," so will keep this account short.  She was the mother of Pauline, a life-long friend of 
Mother's since early childhood in Colorado Springs.  We visited Aunt Maud and Uncle Clifford when we came 
out to San Diego, 
along with Pauline and 
her husband and 
daughters (Victoria 
and Pamela) in Del 
Mar.  This included as 
an adult when Mike 
and I taught in 
Barstow for two years 
and Grandma came 
out to visit.  We took 
her down to see her 
dear, dear friends.   
Below are pictures of 
Hendee/Kite/Smith 
family visits through 
the years, with 
everyone represented 
except Mike.  

 
                   Clifford Smith, Percy Lee Moore, Maud Smith, Cynthia Hendee, Sallie Marie Holwell Moore. Frank Chester Hendee 



 
Frank Chester Hendee, Laura Louise Moore Hendee, Maud Smith,  

Cynthia Hendee, Clifford Smith, Percy Lee Moore          Pauline Kite and  Frank Chester Hendee 
                     with the Hendee and Kite girls   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Ed Kite, Clifford and Maud, Pauline Kite, Sallie and Percy Moore   

                   
         Cynthia and Linda Hendee with "Aunt Maud" 

 
 

 
Clifford Smith, Cynthia Hendee Henry, Maud 

Smith, Victoria Kite Poma 
 

Linda Hendee, Pamela and Victoria 

Kite, Cynthia Hendee  

 
      
 
                 Zola (Maud's sister), Pamela and Mendi Sternaman, Pauline Kite, 

  Clifford and Maud Smith, Franklin Poma 



Rumford Complete Cook Book was written by Lily Haxworth Wallace and published from 1908 - 1950.   If it 
were not for the invaluable Internet, I would not have known the author, as her name is too worn on the cover.  I 
assume there was once a title page to tell us when this version was published, but…long gone.  However, we 
know from Mrs. Wm Fair's inscription to Minnie that it was likely published around 1912.   Wouldn’t Grandma, 
who never saw a computer, be amazed that Rumford can be read online!   Vintage copies are also on sale.  
 
One website reads, "This book is the newest link in perhaps the greatest of cooking traditions. One can start that 
tradition 85 years ago, when Rumford was the first to issue booklets and folders on better cooking. So useful 
did these prove that in 1908 Rumford brought out the first edition of its famous Complete Cook Book. With the 
unequalled testing of the years, friends of this book and sharers in its delights have increased, until today there 
are more than 5,000,000 copies of it in use.  Under the skilled direction of Mrs. Lily Haxworth Wallace, it 
includes the flavor of the old and true, seasoned with the methods of modern practice. The book, however, is 
well able to speak for itself." 

The author is featured in "The Women’s History Month Profile, Part 6:  Lily Haxworth Wallace" on March 13, 
2014.  It reads, "Our second profile for Women’s History Month is Lily Haxworth Wallace. Unfortunately, 
biographical information on Wallace is limited.  A bit surprising, considering both how prolific she was and her 
connection to at least one major company, but some people remain a mystery!  We know she was born in 
England and that she trained at the National Training School of Cookery in London before moving to the United 
States around 1900.  She quickly became connected to the Rumford Company and over the course of her career, 
authored, edited, and compiled pamphlets and cookbooks sponsored by and featuring Rumford products, as well 
as a number of general cookbooks." 

I was unable to find a picture of Lily, just many 
varieties of her cookbooks.  

So, what are "Rumford products?"  Rumford sold 
items used for baking, which included baking 
powder and cornstarch.   
 
Now, let's look inside Grandma's cookbook! 
 
While this was a published cookbook, there were 
still hand-done entries.  As in the other Rumford, 
there are blank pages for the owner to write selected recipes.  Some were in 
Grandma’s handwriting and some in that of other people, including Mother 
(Indian Dressing on p. 17 of this story).  Many were in pencil that has long 
since faded or had something spilled on them, rendering them illegible.   
 
Sallie Marie Holwell Moore     Colorado Springs     1936 
 

One recipe was “Dora’s Cake,” which would be Dora Moore, a relative on Grandpa’s side.  Dora was Dora Belle Rush 
Moore {1888-1972}, wife of James William Moore.  James was one son of Charles and Annie Moore.  Charles Moore 
was the brother of Linda's and my great grandfather, Leander Lewis Moore.  Uncle Charlie and Aunt Annie raised Percy 
Lee Moore and his sister, Gertie Cecil Moore Cummings, after Leander and his wife, Laura Laux Moore, died at early 
ages.  Percy was Linda's and my grandfather.   Dora's cake is reproduced on page 17 below.  
 

Mrs. Shelby's Cucumber Pickles recipe is in here.  I remember hearing of Mrs. Shelby from my earliest years, as a dear 
neighbor and friend of Grandma’s in Missouri.  Throughout this book, it is reinforced, as Mother had pointed out during 
our family foods sessions, that Grandma must have loved all kinds of pickles and relishes.  Grandma taught son, John  
Shelby, and actually boarded in their home.  Since I will send this story to the Bates County Museum, perhaps Shelby 
descendants will someday see this pickle recipe of their ancestor.   See pages 14-15 in this story.  
 
This book has been much used, with these pages giving us a taste of this part of Grandma’s life.   



Inserted in the front of this cookbook were several recipes Grandma had cut out from newspapers.  One fit into 
her theme, Peach Pickles, sent by a reader in Eckert, Colorado.  Another was Pottsfield Pickles, "an old-
fashioned favorite."   This is a definite item online, but with varying recipes.  They involve cabbage, green 
tomatoes, cinnamon, and other shared  ingredients.  Pickled beets is in the cookbook.   
 
I got a kick out of this one in "Aunt Peggy's" column!  It reads, "When we tell you that boys can cook, don’t say 
'Apple sauce!'  Hubert Bell, 14, 16415 South Main, Gardena, California, is one of many who can, even if his 
recipe does include applesauce.  Hubert gets this week's dollar for the best recipe sent in."  Aside from being a 
bit sexist for today's world, it does seem unusual for a 14-year old boy to send a recipe to a newspaper.  Good 
for Hubert!  And he made a whole dollar!  Which probably bought a fair amount back then….   I doubt today's 
newspaper would print the address of a minor.   

On the bottom, upside down, Grandma had written in pencil, "10 Recipe book   Gen Foods   Battle Creek   
name & address."   Even when I have difficulty making out what was written so many years ago, I remember a 
quote my genealogy class teacher, Lavonna, shared,  "The faintest pencil is better than the sharpest memory."  

And, then there is the back….   Maybe I am looking at this wrong and others might see something different, 
but….I think I see a woman exercising in some sort of dress and really high heels.    

 
Below that, we see that for just 29¢ more, Hubert could have 
bought an "Arranger Set" involving flowers.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



On the back of a “Delinquent Blank” page from the 
Colorado Springs schools was Mrs. Griffee’s Yellow 
Angel Food Cake recipe, folded in half and paper-
clipped together. It is likely in Mrs. Griffee's 
handwriting, with her name spelled differently than 
Grandma had elsewhere.  Take a look at this fill-in-
the-blank form sent home to parents whose children 
were falling behind.  I wonder what Mrs. Griffee 
was doing with it.  
 
When dealing with old recipes, I am always 
reminded of our discussions in genealogy class at 
Manteca's Senior Center about preserving them in 
their original handwriting, stains and all, to show the 
use and love through the years and to have samples 
of handwriting of those who came before us.  
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 



Also inserted in the book are published items, such as "New Ways to Vary Your Meals," this one on varieties of 
bread types.  It emphasizes the use of Fleischmann's Yeast. 
 
This is followed by a little booklet, "The Lamb Menu Book," published by "National Live Stock and Meat 
Board" out of Chicago, "In cooperation with Colorado and Nebraska Lamb Feeders' Association."  Vintage 
photos and books pertaining to the former were online, but neither seems still to be in existence.  
 
Another booklet is titled "A Friend in Need   Facts Worth Knowing About Arm & Hammer Baking Soda as a 
proved medicinal agent."  It lists many ailments from Acidosis to Weed Poisoning, telling the amount of baking 
soda to use for relief.  
 
Other booklets include "Salads and Salad Dressings," "Make Perfect Mayonnaise Everytime," "A Few Cooking 
Suggestions," which included recipes of "Old Favorites Men Like." (hint to the ladies:  Peanut Butter Cookies!)  
 

This helpful little booklet had tips beginning with the first page….  
 
 
 
 

 
 
 
 
 
 
 
 
 

 
…as a sales tool for Mary B. Murray's book on "appropriate salad 
dressings," compliments of Wesson Oil and Snowdrift.  

 
 
 
 
 
 

 
 



 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
Here are the front and back covers of a four-page fold-out item.  In case you want to know how to make 
"Hawaiian Salad":   "A slice of canned Hawaiian pineapple on lettuce leaves garnished with a cream cheese 
ball.  Serve with mayonnaise." 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 



MRS.  ROWTON’S   
COUGH MEDICINE 

 
Linda and I don’t recall who Mrs. Rowton 
was, though I am thinking she was a neighbor 
in Colorado Springs rather than from back 
home in Missouri.  
 

 
1 tablespoon flaxseed steeped in a pint of            
 boiling water until cold 
Strain and add the juice of one lemon.    
1 tablespoon sugar     
1 oz. sodium citrate 
1 oz. glycerine. and few drops peppermint   
Take 1 tablespoon every hour.   
 
What we take for granted---being able just to go to the store and have such a variety of cough medicines and other cures 
for what ails us.  But, back in the olden days, it was make your own, also with much variety.  
 
I looked online to see how Mrs. Rowton's recipe compared with others of the times.  There were sure plenty to choose 
from, and perhaps every household had its own favorite, different from the neighbor down the road.  Some of the 
ingredients used were onions, honey (buckwheat preferred), olive oil, vanilla extract. cinnamon (as a natural antibiotic), 
cayenne pepper, apple cider vinegar, ground ginger and on and on. 
      
One wrote, "My grandma always made a cough syrup with whiskey, honey, lemon & horehound candy."  And another, 
"When my kids were young, an old doctor talked me into making cough syrup from blackberry brandy and sugar.  My 
young son got into it and pronounced it the best cough syrup he ever 
had!"    
 
It seems there are plenty of natural 
ingredients in the world to come up 
with something that works besides 
store-bought.   
 
But, store-bought was also 
available, and I wonder what 
Grandma would have thought of 
these ingredients:  cannabis, 
chloroform, alcohol, morphine, and 
trusty old heroin---not among the 
household products found above!   
 
 

 
 
 
 



MRS.  MARKEL’S  PICKLE  RECIPE 
 

I don’t recall Grandma discussing a Mrs. Markle.  But, we see again 
Grandma's interest in pickles!  The only Markle name in my family 
history records is on the list of some of our Holwell relatives buried 
in the Kepner Cemetery in Henry County, Missouri; LeVaude 
Markle was an indexer for the cemetery in 1976.  It is spelled 
"Markle," as opposed to Grandma's spelling of "Markel."   
 
How on earth did 
Grandma acquire 
mangoes?  Shows what 
I know about life in 
Adrian, Missouri or 
Colorado Springs 
during those times… 

              Sallie Marie Holwell Moore   
with her aunt. Alice Leona Holwell Sartain     (See p. 16.) 

 
6 pts. chopped tomato --grind, don’t measure till pour  hot 
water over them. 
 
Put in a colander and let them drain.   
 
Keep pouring hot water on them till they turn white. 
 
6 small onions---grind 
8 red & green mangoes 
1 large bunch of celery, cut fine 
2 cups sugar 
2 cups vinegar 
1 cup water 
 
Salt to taste, cook till hot or boiling & can.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



"TO  MAKE  SOAP" 
 

20 lb.   grease 
12 gal. water 
4 cans lye 
 
Mix -- let stand 1 wk.   
Then cook until made. 
 
"Make" and "soap" are two words I am so glad I don’t 
have to use in the same sentence, as Grandma did for so 
many years.  
 
Again, the things we take for granted today!  This page 
is in Grandma’s handwriting, with the brief soap recipe 
at the top, a newspaper clipping for canned sweet 
potatoes glued in the middle, and ending with "Mrs. 
Shelby's Cucumber Pickles."   
 
Mother would talk about the soap process, with the main 
aspect I recall as to how they saved bacon grease in a tin 
can on the stove for this purpose.  
 
The changes during anyone's lifetime!  When I asked 
Mother for a favorite invention during her life, she first 
named "Penicillin, so I didn’t have to worry about you 
girls," followed by the washing machine.  Maybe it even 
came first!  (not really)    
 

 
 

 
 

 

 

 

 

I am sure Mother's 
memories of wash 
day didn't match 
these cheery and 
charming pictures!  
 

 

 

 

 

 

 

 

 

 



Next came "Canned Sweet Potatoes," submitted to the Kansas City Star by Mildred Lockbaum of Springfield, 
Illinois.  I wonder if this was a newspaper the people of Bates County subscribed to, the county being right on 
the eastern Kansas border.  
 
"Cook sweet potatoes without peeling.  Remove from water and peel.  Put a quart of water and peel and slice. 
Add 1 quart of water to 4 cups of sugar.  When boiling, pour over the sweet potatoes in glass jars.  Add syrup to 
cover sweet potatoes.  Seal."  
 
And, of course---another pickle recipe to add to 
Grandma's vast collection, that of Mrs. Shelby.  
Linda and I know Grandma's long-time friends by 
their surnames, as that is how Grandma addressed 
them, even those her own age.   
 
As mentioned on page 7, Mrs. Shelby was a dear 
friend of Grandma’s in Missouri.  I heard about 
her from my earliest years and also about her son, 
John, whom Grandma taught at Prairie Rose 
School, a one-room schoolhouse in Bates County, 
Missouri.  On the back of this photo, Grandma 
wrote, ""Webb Shelby home   I boarded here 4 
yrs. while I taught at Prairie Rose 1915 - 1919."   
A common practice for the always-unmarried 
schoolmarms of that era….  Grandma reported, 
"We used a horse and buggy, or just horses, to get 
to school and had to build and maintain the fire."   
 
The Shelby family is mentioned in several letters written "back home" after Grandma and the Percy Moore family moved 
to Colorado Springs.  This included discussions on exchanging Christmas gifts with them, a tradition eventually dropped. 
 
Webb Shelby was "the son of General Joseph O. Shelby, a dashing and beloved commander of Confederate forces during 
the Civil War and a resident of Bates County during the latter years of his eventful life."  

John Shelby is in the middle front.  Sallie Marie 

Holwell Moore is the teacher in back left.  
 
 

Prairie Rose School in 1917, these being the only children who made it on this "bad weather day"     The postman took the picture.      
 
Grandma (Sallie Marie Holwell Moore) is the teacher in both pictures.  She and her three siblings (Raymond, Minnie, and 
Willard Holwell) attended school there as kids.  When Mother (Laura Louise Moore Hendee) went back with Grandma 
for somewhat-extended visits from Colorado Springs, she also attended here.  



In working my way through this very stained and tattered book, I skipped over the published recipes, focusing 
instead on what Grandma had chosen to handwrite on the Memoranda pages, in now-fading pencil.  Some were 
written right in the book by others.  And, so we step back into Grandma's world in the kitchen:  Whole Wheat 
Bread, three recipes for Rusko ("sweet roll"), Plum Pudding, Cucumber Sweet Pickles, Marshmallow Salad, 
Date Pudding, Chocolate Rice Pudding, Sugar Pie, Raisin Pie, Butterscotch Pie. Cream Pie, Raisin & Nut Cake,  
Angel Food Cake, Red Devil's Food Cake, Parker House Rolls, Lovers' Knots, Eggless Cake, Spice Cake, Sour 
Cream Cookies, Celery Pickles, Lady Baltimore Cake, Salmon and Potato Pie, Ice Cream, Strawberry Jam,  
Crabapple Jelly, Nut Bread, Fig Sandwich, Nut Sandwich, Salmon Sandwich, Chicken Salad Sandwich, 
Coconut Fudge, Pulled White Candy, Christmas Pudding, Peppermint Wafers, Butter Taffy, Puffed Rice Brittle, 
Swedish Cookies, Prune Cake, Fudge Cake, Winter Relish, String Bean Pickles and more.   
 
Some had names put to them, which were always fun to see:  Gertrude's Fruit Cake (first wife of Grandma's 
brother, Raymond); Mrs. Lang's Cake (I don't know who Mrs. Lang was.); Mrs. Henry Sartain's Yellow Angel 
Food Cake (Grandma's aunt, Alice Holwell Sartain--photo on p. 13); and Mrs. Mitchner's Candy.  (I don't know 
who this was.  At bottom reads "Laura Louise Mar 9 - 1927."   Mother was 11 that year.  I do know that Mother 
had author James Michener as an instructor at Greeley.  While the year does not fit the possibility of this being 
his wife's recipe, it also doesn’t fit the context at all, so maybe was from Mrs. James Michener.)  Sweet Potato-
Black Walnut Pie was unidentified as to contributor, but dated, "Oct 1937."   So many years ago…  
 
Of course, the one below caught my eye, "Cooking an Old Hen."  I wonder what kind of farm wife I would have 
made, especially as I vividly recall Grandma discussing how the hen, old or otherwise, got from the chicken 
house to the kitchen for prep.  It was hard to imagine my sweet grandmother doing such things to a chicken.  
This neck-wringing method was from her days on the Holwell family farm in Missouri, I presume not after she 
moved to the Moore home in Colorado Springs; Grandpa then brought them home from his job as a grocer in a 
state more ready for the pot.   I recall Mother discussing keeping baby chicks warm in the oven.  She talked 
about how much she loved the chickens!   But, there was a trauma when she realized a favorite ended up on her 
dinner plate, exclaiming,  “If us knew this was Uncle Will, us wouldn’t eat him would us?"  Anyway, here goes:  
"Prepare as you would a spring chicken.  Use meat fryings.  Dredge pieces in flour to place in hot grease to 
brown.  Keep turning until seared.  Then pour ? skillet boiling water & cover cook slowly on the stove or in 
oven.  If desired the cover can be removed when chicken is nearly done to let water evaporate."   
 

 
 
 
 

 
                  Mother (Laura Louise Moore Hendee) feeding the chickens  
                            on the Moore family farm outside Butler, Missouri  

 



As to the published recipes, near the end, I was intrigued with the chapter, "Recipes for the Sick."  Old-time 
cures sometimes seemed as bad as the ailment.  After beginning with general advice, recipes followed.  
Actually, some made taking to the sick bed and being waited on look rather tempting, such as Lemonade,  
Eggnog, Custard Soufflé, Chicken Chartreuse, etc.  Others got me up doing Jumping Jacks to ensure I stay 
healthy and avoid the treatment:  Barley Water, Toast Water, Albumenized Milk, Scraped Beef Sandwiches, 
and Arrowroot Gruel.  Some could go either way and need testing for desirability:  Wine Whey, Puffed Egg,    
Beef Juice, Invalid's Tea, and  Irish Moss. 
 
The main ingredient for Irish Moss is…guess what…Irish Moss!  Maybe I am the only person reading this not 
to have heard of Irish Moss, but…it is a thing out there.  While today, you can, of course, go online and buy a 4-
ounce jar, the recipe in Grandma's book makes it sound like one went out and gathered your own.  Or, maybe 
stores did carry it.  Online describes it thus, "A purified form of carrageenan (Irish moss) that is more effective 
at coagulating and settling out haze-causing proteins in the brew kettle and primary fermenter."    So, OK--- 

 
 
 
And one more in Mother's 
handwriting, as mentioned 
above, Indian Dressing...  
 

 
 
 

 
Finally, I came to "Dora's Cake," discussed on page 7 above, here 
between Devil's Food Cake and Eggless Cake.  

 
 
 
 
 
 
 
 
 
 
 

 
 
 



On page 2, I mentioned Mrs. McLDowney's 
Strawberry Preserves and the unusual spelling of 
her name.  I was glad to find the recipe, as it 
shows what I was unable to do with my typing, 
replicate how Grandma put a period under the 
superscript "c."   I have seen this before, but 
can't duplicate it.  The same was observed where 
Mrs. Fair put a period under the superscript "m" 
of "Wm."   

 
 
 

 
 
 
 
Next, Grandma must have been really uninterested in Horsford's 
Acid Phosphate, as she actually glued the Bread and Butter Pickles 
recipe over it!  Too bad, as it certainly seemed to be the cure---loved 
one for a "Tired Brain!"  There are several recipes paperclipped or 
just inserted in this cookbook, but only one other glued like this, 
Canned Sweet Potatoes discussed above.   

 
This very worn book was not just recipes for people, but for animals, 
as well.  Under a complexion concoction involving Epsom Salts, and 
under "Greaseless Soap," is "Ration for Chickens."  It is so faded 
that I could not fully transcribe:    
 

  
 
 

 
 
 
 2  sacks bran    
 1  sack ?  
 1  sack cornmeal  
 ½  sack meat (?) and ??  
 4  lbs. salt 
 4  ? charcoal  
 
 
Worms in chickens and ?  
  
 ¾ ? salt to chickens  
  

 
 
 

another picture of Mother (Laura Louise Moore Hendee) with the chickens while still back 
in Missouri ---perhaps feeding them the above "Ration for Chickens!"   Is Uncle Will in 
this picture?  



And, so we come to the 
end of this book, 
obviously important in 
Grandma's life, with a 
big announcement by the 
famed, though fictional, 
Betty Crocker.  I am 
including this article that 
was inserted inside the 
back cover as it was 
printed the year I was 
born, 1944, now both 73 
years old.  The three 
"New Method" recipes 
on the back are 
Snowflake Cake, 
Starlight Cake, and 
Cocoa Velvet Cake.  Our 
lives do keep getting 
easier with such 
advancements!  

 
 


