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Theword“cookie” wasbrought to Americaby theearly Dutch settlersand originated fromtheword, keokje,
meaning“littlecake.” Thespellingwaseventually changedto“cooky” or “cookie.” Treats, suchascookies
and cakes, werecommonly taken on picnicsor included, by loved ones, insoldiers boxes. Itiseasy toincor-
poratethemintoacivilianor military impression. Sincecookiesareamoreeasily transported andamore
versatileitemthan wholecakes, they areagreat snack or dessert totaketo events. Knowingwhat kind of
cookiesarecorrect for thecivil war period may present aproblem andit just asimportant to bring correct food
toanevent asitisto havecorrect gear or clothing.

M odern cookiefavoritesare chocol ate chip, peanut butter and oatmeal, but noneof thesetypesof cookiesare
correct for thecivil war period. Thechocolate chip cookiewasdevel opedin 1930 by Ruth Wakefield, owner
of theToll Houselnn, located in Whitman, Massachusetts. Shewasmakingabutter cookie, and asavariation
on her plain Do Drop batter reci pe, sheadded chopped chunksof chocol ateto the batter, thusthe chocol ate
chip cookiewasborn. Upuntil 1899, chopped peanutshad been used asan aternativeto other nutsin cookies
but peanut butter wasnot aningredient in period cookies. A peanut cookiewasincludedinElizalLedi€e's
cookbook in 1837 but it wasavariation of her coconut maccaroons|sic] and peanutswere used asasubstitute
for cocoanut [sic]. Thebasewasbeaten eggwhitesand sugar and the cocoanut or peanutswereblendedinto
theeggwhitemixtureand then baked. Thefirst cookierecipe, that used something similar to peanut butter,
appearedinthe 1899 book, Guidefor Nut Cookery, and peanut cream (amixtureof finely ground peanuts
thinned with boiling water) wasused rather than peanut butter. Period recipesinwhich oatmeal wasaningredi-
ent wereoat cakes, gruel, porridge, or rai sed [yeast risen] gems(muffins) but therewereno recipesfor oatmeal
cookies. Theearliest cookierecipeusing oatmeal asamainingredient was foundinacirca1930scookbook
and thefamous Quaker Oatsoatmeal cookierecipedid not appear until 1955.

Therearenumerousvarietiescookiesthat are correct for thetime period and may betakento an eventinstead
of modern standbys. Someof thecookieslistedin period cookbookswere: shortbread, amond maccaroons,
lemon maccarrons, cocoanut maccaroons, apees (acaraway seed flavored cookie), kisses(meringues), New

Y ork cookies(abutter cookie), sugar biscuits(biscuitisan Britishtermfor cookies), jumbles(ring shaped sugar
cookies), hard gingerbread (ginger and spiceflavored sticks), gingerbread nuts(small round ginger cookies),
chocolate puffs(chocolate meringues), soft teacakes (asoft sugar cookie), nun’ spuffs(cream puffs), vanitiesor



wonders (deep-fried egg/flour based cookie), kringles(athick, short, sweet egg biscuit), and cracknels(a
spiced parboiled and baked cookie, or asugar cookie).

If onedoesn’t have accessto period recipesor don’t careto useaperiod recipe, thereare plenty of modern
cookierecipesthat may beused. A plainsugar cookieisperfect and modernrecipesfor shortbread; me-
ringues, plainor lemon sugar cookies; or spice, molassesor ginger cookiesarejust afew suggestions. Most of
theaboverecipesareincludedinall purpose cookbooks.

Below areseveral modernversionsof cookiesthat aremy adaptationsof similar period cookierece ptsfoundin
mid-19th century cookbooks. If youwould liketo experiment using theoriginal recei pt, below each of the
modernrecipesisasimilar onefroma period cookbook. Each periodreceiptisreferencedwiththesource.

MODERN AND PERIOD COOKIE RECEIPTS

Apees(A lightly spiced sugar cookiecontai ning caraway seeds, whichwereafavoriteflavor ingredient that was
often added to cakesand cookies. Thesewerecalled“seed cakes’ or “ seed cookies”)

1 tablespoon caraway seeds
1 cup butter or margarine

2 cupsflour

3/4 cup sugar

1 teaspoon ground nutmeg

1 teaspoon ground cinnamon
1/3cupmilk

Bruisethecaraway seedsand soak theminthemilk whilepreparingtherecipe. Cut thebutter intotheflour (as
youwouldfor apiecrust) until thebutter isinsmall pieces. Addthesugar and spicesand stir. Addthemilk/
caraway seed mixturetotheflour mixtureand mix well. Dividethedoughinhaf androll outeachhalf ona
floured surfacetoal/4" thickness. Cut withacookie cutter and place shapeson an ungreased cookie sheet.
Bakeat 375° for 10to 12 minutes. Cool on arack.

From Directionsfor Cookingby MissLeslie

“ Apees.— Rub apound of fresh butter into two poundsof sifted flour, and mix inapound of powdered sugar,
agrated nutmeg, atable-spoonful of powdered cinnamon, and four largetable-spoonful sof carraway [SiC]
seeds. Addawineglassof rosewater, and mix thewholewith sufficient cold water to makeastiff dough. Roll
itoutintoalargesheet about athird of aninchinthickness, and cut it into round cakeswith atin cutter or with
theedgeof atumbler. Lay them on buttered pans, and bakethem inaquick oven (rather hotter at thebottom
thanat thetop,) till they areof avery paebrown.”




M acaroons (acrossbetween ameringue cookieor “kiss’ and moist macaroon) These cookiesdo not stay crisp
and dry inahumid environment asthey tend to absorb moisturebecomesticky.

3eggwhites

1/4teaspoon cream of tartar

1 cup sugar

1 tablespoon flour (thishel pshold the cookietogether, but may beleft out)
2 cupsfinely chopped nuts(peanuts, pecans, wal nuts) or flaked coconut

Beat egg whitesand cream of tartar to the soft peak stage. Slowly add the sugar until stiff peaksform. Foldin
thenutsandflour. Lineacookiesheet with parchment paper and drop the mixtureinrounded teaspoons.
Bakeat 400° for 5to 7 minutesor until lightly browned. Cool dlightly beforeremoving from the cookiesheet
and cool onawirerack.

From Mrs. Hale' sNew Cook Book by Sarah Hale

“Macaroons.—Pound well inamortar with thewhiteof an egg half apound of sweet almondsblanched, with
afew bitter onesalso blanched. Beat to afroththewhitesof 4 eggs, and mix themwith21bs. of sugar. Mix all
together, and drop them on paper placed onatin. A half hour inagentle oven bakesthem.

Obs. — Cocoa| coconut] Macaroonsmay be made by substituting grated cocoa-nut for pounded almonds.”

Sugar Cookiesor TeaCakes(afamily recipegivento meby my great-aunt)

2cupflour

2teaspoon baking powder
Yateaspoon salt

1/8 teaspoon soda

1 1/4 stick of butter

Y2cup brown sugar

1/4 cup granulated sugar
legg

1teaspoonvanilla

Combinethedry ingredients. Creamthebutter and sugarsuntil smooth. Addtheeggandvanillaand mix well.
Addthedry ingredientsto the butter/sugar/egg mixtureand mix until combined. Roll thedoughintablespoon
sized ballsand place on acookiesheet. Flattentheballswiththebottom of aglassdippedinsugar. Bakeat
350° for 10 minutes. Cool onarack.

Option: Thisdough may alsobemadeinringsfor jumbles. Instead of rollingthedoughinto balls, makea4inch
long pencil shape, flattentoformastrip, andjointheendsof each stripintoaring, sprinklewith sugar. and
bake.



From MissBeecher’ sDomestic Recei pt-Book by Catherine Beecher
“Cookies(plain).

Two cupssugar.

Onecup of butter, workedintothesugar.

Onecupmilk.

Twoeggs.

A small teaspoonful of pearlash, dissolvedinalittlehot water.

Hour sufficienttoroll.

Thedough shouldbewell kneaded beforeitisrolledinto sheets.”

Shortbread (an old recipefrom Scotland)

4 cupsflour

1 cup superfinesugar (if superfinesugar isnot available, whirl 1 cup of granul ated sugar intheblender
or food processor for apulse or two.)

3tablespoon cornstarch

1 pound butter, cutinto pieces (butter must beused for thedesired flavor)

Donot preheat theoven. Placethedry ingredientsinalarge bowl and add butter. Cut butter intotheflour
by hand or useaheavy mixer. Thedough should becrumbly. Placethedoughinallx 17inchpanand press
itevenly inthepan. Usingafork, put holesinthesurfaceof thedoughto prevent it from bubbling. Bakeat
300° for about 30 minutesuntil thedoughisbarely brown around theedges. Cut into barsor any other desired
shape. Allow to cool inthe panandthenremove.

From Miss Leslie’s New Cookery Book

“ Scotch Cake. — Takeapound of fresh butter, apound of powdered white sugar, and two poundsof sifted
flour. Mix thesugar withtheflour, and rubthebutter intoit, crumbledfine. Addaheaped teaspoonful of mixed
nutmeg and cinnamon. Put nowater, but moistenit entirely with butter. A small glassof brandy isanimprove-
ment. Roll it outinto alargethick sheet, and cut it into round cakesabout the size of saucers. Bakethemon
flattins, dlightly buttered. Thiscakeisvery crumbly, but very good, and of Scottishorigin. Itkeepswell, andis
often sent fromthence, packedinboxes.




Ginger Cookies(afavoriteof our family, givento meby my eldest son’ sgodmother)

3/4 cup shortening (shortening worksbetter than elther butter or margarine)

1 cup sugar

1 egg, beaten

4tablespoonsmolasses(for alighter flavor, honey or golden syrup may beused)
2 teaspoon soda

1 teaspoon cinnamon

1 teaspoon ground ginger

2 cupsflour

Additiona sugar forrolling

Creamtheshortening, sugar, egg and molasses. Combinethedry ingredientsand mix well. Addthedry
ingredientstothecreamed mixtureand mix well. Formthedoughinto small ballsandroll theminadditiona
sugar. Placetheballson an ungreased cookie sheet and bakeat 350° for 7-10 minutes. Cool onawirerack.
Thecookieswill flatten and the surfacewill haveacracked appearance.

From The Housekeeper’ sEncyclopediaby Mrs. E. F. Haskell

“Gingersnaps. — One-fourth of apound of butter, and thesameof lard, mixedinaquarter apound of brown
sugar, apint of West Indiamol asses, ginger accordingtoitsstrength, and cinnamon according totaste; add one
quart of flour, two teaspoonsof soda, dissolvedinawine-glassof milk andflour, toenableyoutoroll it thin.
Bakeinamoderateoven.”

TRANSPORTINGAND SERVING THE COOKIES

Now that the cookiesare baked, the problem arisesasto how to transport them to an event and have them
remaininonepieceandfresh. If itisjustaoneday event, they may bejust placed onaplateand covered with
alinennapkin. Wax paper, such aswehavetoday, wasnot availableinthe 1860s. For transporting smaller
amountsof cookies, wrapthemin plainwhite paper (thelarger sizedledger, 11%2x 17 inches, isthemost
practical] andtiethepacketsshut withstring. If youaretakingalarger number of cookies, lineasmple
wooden pantry box (similar to Shaker boxes) with acottonor linentowel (aplaintowel, not aterry towel) and
placethecookiesinthebox. Thiswill not completely keepthehumidity away fromthecookies, butinmost
circumstancesit will keepthem freshfor theweekend. Inthebook, The American Home Cook Book, a
round tin cakebox ispictured and the caption reads, “ The Japanned Tin Boxes
keep cake, bread, & c., perfectly fresh without the undesirablemoi sture of thestone
jar.” Anorigina or reproduction period tin box would beideal butisnot aways
availableor affordable. If onedoesnot havewooden pantry box or appropriatetin
container, paint the outside of amoderntinbox semi-glossor glossy black sothat it
resemblesajapanned box. Therearesomenoticeabledifferencesinperiodand
moderntinboxes(suchastherolled edgeof thelid and thedlightly indented bottom
of themodern boxes), but for most peopl ethisisapractical solutionand much Japanned Tin Box
better than pulling out aplastic container or plastic bags. Asmentioned above,

stoneware crockswereused for storing baked goods, but werenot ideal ; they are heavy to transport and may
break. Thecookiesmay beserved either fromthe pantry or tinbox or aportion placed onachinaplate. To
keepthefliesaway, just cover the platewith anapkin or towel. Wiredish coverswere were used to protect
thefood fromfliesand dust, but findingacorrect reproductiononeisfairly difficult.




Sincerefreshing beveragesaregreat companionsfor cookies, pleaserefer tothearchived articlethat was
publishedinMay/June, 2003inVirginia’ sVeranda.

If youwould liketo study and prepare more period cookiereci pes, we sell several facsimilecookbooks, onour
webpage, that contain anumber of other cookierecipes. Thebooksare: Mrs. Hill’sNew Cook by Mrs. A.

P. Hill, Book, Beadle's Dime Cook Book by Mrs. Victor, and Seventy-Five Receiptsfor Pastry, Cakes,
and Sweetmeatsby MissLedlie. Click ontheFacsimile 19th Century Bookslink and scroll downtothe
appropriatebook.
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