Creating a Family Cookbook Scrapbook
by Cheryl Miller
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The mgjority of the kit orders | receive are from people who are going to create a Family
Cookbook Scrapbook. 1’ve made two such scrapbooks. | just finished reading an article in our
local paper entitled, “Family Cookbooks a lot of work but still worthit.” That isnot true at all.
They are one of the easiest and most enjoyable cookbooks to craft.

If you plan to create a cookbook of your recipes to give to your children/grandchildren:

Ask each family member what recipe of yoursistheir favorite and why. You may be
surprised at the responses you elicit. Y ou might have created some dinner that tiesinto a
specia event in their life and they will always remember it. Be sureto journal their
comments about the recipe. My son Matt commented to me onetime, “I just love those
chocolate oatmeal cookies you used to make when | was in elementary school.” |
remember little comments like that.

No Bake Chocolate-Oatmeal Cookies

2 cups sugar
1/2 cup milk
1/2 cup butter
1 Tablespoon cocoa
2 Tablespoons peanut butter
2 cups quick oats, uncooked
1 teaspoon vanilla
Combine sugar, milk, butter and cocoa in a saucepan; cook over low heat until mixture boils.
Boil 4 minutes. Remove from heat, stir in peanut butter, oats, and vanilla. Drop from
teaspoonfuls onto waxed paper and let cool. Makes 2 1/2 dozen.

Write family comments on recipes—start today! - | have about 15 boxes of 3x5-inch
recipe cards that | started compiling when | started cooking. When | wasfirst married |
would try something new at least five days a week (can you believe that??). After | made
theitem | would ask my husband (at the time) what he thought about that particular
recipe. He was exceptionally honest (which is one of the reasons we are no longer
married ...just kidding) and | would write his response on the card and date it. When |
had my two sons | continued this practice. Therefore, creating afamily cookbook was
very easy for me because | had comments on recipe cards and in my cookbooks. It's
always a good idea to write comments on recipes you have made so you can make it




again and know it was a success or avoid it at all cost. Also, when your grandchildren
inherit your cookbooks they will see handwritten comments next to recipes and | think
that isvery special. | loveit when | purchase old cookbooks and find notes or additions

to recipes jotted in the margins!

Spatters Matter - When my sons Matt
and Kelly were very young, | wrote and
self-published a cookbook entitled:
Meals ‘N Mirth: A Working Mother’s
Cookbook. | had recipes that my
family liked and | coupled it with crafts
| worked on with the kids. The recipes
that they loved are the ones that are
spattered in the cookbook. So go
through your cookbooks and ook for
gpatters. That isthe sign of an often
used and much loved recipe. That
certainly has to be included in your
family cookbook.

(Note the spatters!)

Include hand-written items - By all
means, when you create your family
cookbooks, have copies of hand-written
items on your pages. It isso special to
see your grandmother’s or mother’s
handwriting!

©

© My very special mother, Bette Taubert

Note the name of the giver on therecipe cards - When my former mother-in-law

passed away, | went through her recipe box and made a cookbook for our family and her
friends. Thiswas before scrapbooking was “born” so | just typed it and had
friend/mother-related quotes. When typing the recipes, if the recipe had a comment



about who it was from, | was sure to include it. When her friends received a copy of her
book, they were touched to see that a recipe that she had received from them was
included among her favorite recipes.

Family Gathering for | deas - Gather your family together and tell them you are creating
afamily cookbook and you want their input and thoughts about special recipes or food-
related events. | guarantee you; thiswill be avery funny gathering. All families have
humorous tales about their mother when it comes to cooking, since we are typically the
primary cooks.

For example, everyone loves my broken glass candy. | used to make it and give it to my
children’s teachers for the holidays or to apologize for Kelly getting into trouble in class
(I made alot of thisfor Kelly’s fourth grade teacher!). | donated jars for raffles, door,
prizes, etc. | am sure you have al made it (recipe below). | think itisso ssmpleand |
(serioudly) have made it thousands of times. | don’t need a candy thermometer because |
can look at it and know if it’sready. Do you have arecipe you are known for? Be sureto
include it in your cookbook.

Broken Glass Candy

Powdered Sugar
3 3/4 cups granul ated sugar
1 1/4 cups light Karo Syrup
1 cup water
Food coloring
1 teaspoon cinnamon oil (purchase at local pharmacy)

Sprinkle powdered sugar on a cookie sheet and smear with your hand. Combine sugar, Karo
Syrup, and water in heavy saucepan and stir over medium heat until sugar dissolves. Continue to
cook, without stirring, until syrup reaches 290° on candy thermometer. Remove from heat and
add food coloring to desired intensity and the cinnamon oil (fume are intense!). Pour onto cookie
sheet, cool, and break into small pieces. Makes 2 pounds.

The history of our grandparentsis remembered not with

rose petals but in the laughter and tears of their children and their children's children. Itisinto
us that the lives of grandparents have gone. It isin usthat their history becomes a future.

© Charlesand Ann Morse




Be sure to copy your photos onto quality photo paper. Do not use or cut up an original
photo — unlessit is amore recent photo and you have multiple copies.

Include copies of actual recipe pages, especialy if the recipe is hand written.

Print arecipe on vellum and place over afamily photo. Attach with two brads or eyelets
at the top to alow you to lift the recipe.

Attach recipe cards with photo corners so it can be removed from the page because your
family members will want to use it over and over again.

If your family cookbook has a beautiful or unique cover,
copy it (reduce dlightly), and include a copy of it on one of
your pages. Include favorite family recipes that are located
in the cookbook.

When looking through your photos for food-related
pictures, look for birthday parties, graduations, weddings,
etc. You are sure to find pictures of people eating. In
addition, you are sure to have a special recipe that you
created for the event.

Every erahas signature recipes. | remember eating alot of
tuna noodle casseroles and chop suey (unfortunately) in
the 1960's. Include afew pictures with your recipes of
events that were happening during that era.

If you are creating a cookbook for your children or grandchildren, place little envelopes
on the page (attach with mounting squares), hand write little personal notes and dlip into
the envelope. Y our child/grandchildren will love pulling your little notes out and reading

them.
Grandparent Quotes
Grandmas are moms with lots of frosting. If God had intended us to follow recipes,
©Author Unknown He wouldn't have given us grandmothers.
©LindaHenley
Grandmothers are just "antique” little girls. Grandmas never run out of hugs or cookies.

©Author Unknown ©Author Unknown



What children need most are the essentials
that grandparents provide in abundance.
They give unconditional love, kindness,
patience, humor, comfort, lessonsin life.
And, most importantly, cookies.
© Rudolph Giuliani

Being grandparents sufficiently
removes us from
the responsibilities so that
we can be friends.
©Allan Frome

Do you know why grandchildren are always
so full of energy?
They suck it out of their grandparents.
© Gene Perret

| don't intentionally spoil my grandkids.
It'sjust that correcting them often takes
more energy than | have left.
©Gene Perret

If nothing is going well,
call your grandmother.
©ltalian Proverb

My granddaughter came to spend a few
weeks with me, and | decided to teach her to
sew. After | had gone through a lengthy
explanation of how to thread the machine,
she stepped back, put her hands on her hips,
and said in disbelief,

"You mean you can do all that, but you
can't play my Game Boy?"
©Author Unknown

| loved their home. Everything smelled
older, worn but safe;
the food aroma had baked
itself into the furniture.
©Susan Strasberg

They say genes skip generations. Maybe
that's why grandparents find their
grandchildren so likeable.
©Joan Mclntosh

Grandmother-grandchild relationships are
simple. Grandmas are short on criticism
and long on love.
©Author Unknown

Nobody can do for little children what
grandparents do.
Grandparents sort of sprinkle stardust over
the lives of little children.

O©Alex Haley

Grandma always made you feel she had
been waiting to see just you all day and now
the day was compl ete.
© Marcy DeMaree

There's no place like home except
Grandma's.
©Author Unknown

If your baby is "beautiful and perfect, never
cries or fusses, sleeps on schedule and burps
on demand, an angel all
the time," you're the grandma.
©Teresa Bloomingdale

Being pretty on the inside means you don't
hit your brother and you eat all your peas -
that's what my grandma taught me.
©Lord Chesterfield



How can any one tell how much a pinchis,
Aunt Jane?" asked Rose,
"Isit about as much as when you take
a pinch of anybody's arm?
© Six Little Cooks, 1877

In many of the old cookbooks, recipes and ingredients called for weighted amounts like pounds,
pints and quarts, but oftentimes, the recipes called for measurements like awineglass, agill, a
spoonful, butter as big as a hen®egg and so on. Y our grandmother’ s recipes may have strange
terms. Below areafew. It would be funto journal this on atag and attach it to an older recipe.
Addled Rotten or spoiled

Butter the Sizeof an Egg  About 1/4 cup of butter (2 ounces)

Butter the Size of a Walnut About two tablespoons of butter

Coffee Spoons, Two One teaspoon

Coffin Pie crust or the dish or mold in which the pie was baked

Cornmeal, 3 cups scant One pound

Eggs Use medium eggs in old recipes as extra-large eggs did not exist at
the turn-of-the-century

Few grains Less than 1/8 teaspoon

Five-cent jar Usually an 8- to 12-ounce jar

Frizzle C(_)oki ng an item in butter or fat, such as dried beef, until it curls or
crisps

Gem Muffin or cupcake (you will seethisin alot of old cookbooks)

Gill 1/2 acup

Handful About one ounce

Hot Oven 400 to 450 degrees

Indian M eal Cornmeal



Lump

M oderate Oven
Pinch

Pound of eggs

Saltspoonful

Slow Oven
Teacupful

Wineglassful

About two tablespoons (usually referring to butter)
About 350 degrees

1/16 teaspoon

About one dozen small eggs

About teaspoon (form asmall spoon used to ladle salt from a
cellar —asmall dish — before shakers were brought to the table.

300 to 325 degrees
About 3/4 cup

About cup

A recipethat isold astime itself.
Y et always delightfully new.
They call it smply friendship,

Beloved, tried and true.

To each and every artist,
A synonym for cook,
Who gave her choicest recipe
And helped to make this book
The School of Housekeeping Cooking (1900)




