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DeWitt gourmet collects 

300 cook books for art 
FAYE HANSON 

OEWIT'f-One of the most un­
usual book eonecUons In the De­
Witt area 1s that ovmod by Mrs. 
Ro.ymond (Brownie) L o c;i h c r 
or Lehman Road. It consists or 
over 300 cook books. Mrs Locher 
has been cooking since she was a 
small g:1rl; hor m o l h & r, Mrs 
Albert B e r 1 i n, was an excell­
ent cook and encouraged her Sn 
this pursuit. 

One ot her most prized cook 
books is a hand written one hand­
ed down to Mrs Berlin from her 
mother then on to Mrs LOchet. 
It was compUed previous tol88'1. 
It contains such quaint racipos as 
stone soup (you a c t u a 1 ,1 y use 
a clean stono in thts soup), re<l -
clover blossom wine, carrot-wine 
and arectpetor hand lotion. . . 

Mrs Locher has collected cook 
books i n most or the states ln the 
United States and s o m e ! r o m 
Canada. On declaring one on re­
entering the Un l t c d States from 
Canada last summer, the inspect• 
lnr o!tlcor told her tllat a Canad­
ian cook book should be wort h a 
muuon dollars. She told him ltho 
kept the cook book he'd h a Ve to 
koep hor. She got the b o o le duty 
freeJ 

Mrs .Raymond Locher not only coll­
ects cook books- s he uses them. With 
300 books of rec ipes In hei: library, she 
i s never at a loss for something new. A 

gourmet at heart, she never hesitates to 
one ot the older bool<s that entice a coveted r ecipe from any hostess. 
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Apricot Salad 
2 t>kgs. or~n;o navorod g-olaUne 
2 c . boiling water 
1 1/2 c . apricot juice 
2 1.1.rg:e cans of apricots (drained 

:;i.nd mashed). 
I c. crushed pineapple ( drained) 

Mix and pour tnto a Jo.rge mold 
and when set, spread with toppi.l)g: 

a oz. pkg. cream cheese 
z t1,sp. pineapple Julee 
l/ 2 pint whipping cream 

Whip and cream untll almost 
stm. Add the ,cr<iam choose soft. 
AnP.d with pineapple juice and 
spread 011 u,e salad , Let s<it over 
nlghl. 

Rice Pudding 

Cook ln double bOUer 1 hour. 
Add 3/4 cup sugt\l'. $Ql'Ve indes• 
sert di shes wlth cinnamon and 

Old favorite, 
hickory nut 
cake, offered 

Hickory Nut Cal,ce ls a Ca:vorlte 
of many pe¢ple, 

This rectpe ls a test:ed one 
having been 1n the !!lmUy of Mrs 
Raymond Locher of DeWitt for 
many years and was a fa'rorlt.e 
ot her mothor' s. 

Hickory Nut Coke 

1/2 c. bultor 
1 c. brown sugar 
2 eggs 
1/2 c, water 
1 heaping tsp. b~ktng powdor 
11/2 c. silted {lour 
1/ 4 tsp. salt 
1 c. chopped hickory nuts 



kept th0 cook 1>00k he'd h a v'o to 
keep her. She got the book duty 
treoJ 

One or the Older bOOkS that 
doesn'l have a date in it was com­
piled by the women or the Presby­
terian Church Of Morrice. It was 
called •Crumbs and Comfort• and 
called for such good oldfashloned 
ingredients as •onegoodco!te e 
cup of yellow sugar• and a • utt.10 
lump or butter." Many or the reci­
pes callod tor ono c up ot buttor 
plus one cup or thick sour cream. 

THE ADS In this boOk would 
dat,a It before 1900, One s uch ad 
tor the M.J. and B.M .Buck Co.of 
Lansing ottered 14 pieces otturn­
!lure for $22. This Included bed, 
bureau , commode, sprJng, matt­
ress, two sham holders, t w o 
<tuUts, rocker, two chairs, stand 
and two pillows. They also paid 
trelght on the turn!ture. 

Another interesting book was 
compll~ bytheSt. JotmsCongre­
gattonal Church tn 1908 and was 
printed by the Republican News. 

MRS LOCHER hs,; Men cooking 
as long as she can remember and 
says her older s ister, Alberta, 
(Mrs ArJlOld Huhn) usu a 11 y got 
stuck ~1th the dlshes. 

She enjoys Swedish dishes and 
other people's c o o k Ing and is 
always preparing a dish to take to 
the home or ~ tr lend In the time ot 
illness. Sho makes dozens of fruit 
takes and over SO pounds o! home 
made candy each Christmas time. 

THE LOCHERS have two 
daughters, Nancy Ann, a student 
at St. Johns High School and Mar­
tha Jea.n, who is a s tudent at 
Oro"n School. Th0)', a.tong '61th 

is never at a loss for something new. A 
gourmet at heart, she never hesitates to 
entice a coveted recipe from any hostess. 

husband, Raymond, are her chle! 
critics and a re wUiing totryany-_ 
thing once. 

Many or Mrs LOcher's cook­
bOOks are guts from friends who 
know other hobby. 

Mrs Locher is a Sonday Schoot­
teacbor at the DeWitt Community 
Church, a past matron of the De­
Witt Eastern Star lodge and a 
member ol the St. Johns Child 
Study Club. 

In addition to collectors tte ms, 
She has many up-t9 .. date cook­
books. Following are some o1 her 
.favorite r ecipes: 

CHOCOLATE CAKE WITH 
BLACK WALNUTS 

6 tb,p. cocoa dlssolvo<J In 
5 tbsp. bO!llng water 
4 eggs beaten sepaTntely 
11/2 cups sugar 
2 e .• silted nour 
1/2 tsp. salt 

1/2 c. sweet m!tk 
· 1/2 c. b<lttor 
1 tsp. baklni powder 
1 tsp. vanUirt 

Cream butter, add sug,8r, egg 
yolks and stir In the chocolate 
mixtur<1. Add milk, thennourand 
whites of eggs aJterna!oty. Add 
vanJUa and one cup ot hlack wal­
nut meats. Balce ln layers a t 350 
d<1grocs tor about 25 minutes. 
Frost with chocolate ic ing. 

SOUR CREAM MUFFINS 

l egg (beaten) 
1 c. thick sour cream 
1 tbsp. molted shortening 

1 1/3 c. enriched !lour 
11/2 tsp. baking powder 
1/2 tsp. soda 
l/2 tsp. salt 
2 tbsp. ,::0oa-ar 

Combine beaten egg, sour 
cream, melted shortenlng-, and 
slfto<l dry lngredlonts. Mix Just 
until flour 1s moistened. Batter 
wm not be smooth.. Fm greased 
multln pans two-thirds full. Bake 
tn hot oven, 400 degrees, tor 15 
to 20 minutes. 

MOTHER'S BUTTERSCOTCH 
COOKIES 

2 c. brown sug9r 
2 eggs (beaten) 
I c. butter 
1 tsp. soda 
1 tsp. cream tartar 
l tsp. vanUla 
1/ 2 tsp. salt 
4 o. s!l!o<l !lour 
1 c. nut meats 

Cream shortening and sugar 
together. Add bealen eggs. Mix 
togethes with the rest of the In­
gredients. Sha.pc into rolls and 
let stand overnight in refriger­
ator. Slice and bake at 350 de­
grees f0r about 12 minutes. 

CHICKEN CASSEROLE 
3 c. cooked chicken, diced 
3 c. cooked rice 
2 c. chicken broth 
11/2 c. milk 
3 tbsp. butter 
2/3 c. !lour 
salt to taste 
1 small can pim ientos (cut up 
rather tine) 
1 small can or mushrooms (or 
1 can mushroom soup.) 

In a cassorolo, put a Jayer ot 

Hickory Nut Cake 

1/2 c. butter 
l c. brown sugar 
2 eggs 
1/2 e. water 
l heapj,ng tsp. baking powder 
11/2 c. silted nour 
1/ 4 tsp. salt 
1 c . chopped hickory nuts 

cream butter and sugar. Beat 
egg yolks and add. SUI flour and 
baking powder and add alternate­
ly wltb water. Beat egg whites 
stiffly with salt and fold Into the 
batter wlth,the chopped nut meats . 
Bake in 1a1•ers at 350 degrees for 
abOut 20 minutes and trost with 
hickory nut icing. 

Hickory Nut Icing 

1 c. brown sugar 
1 c. sour cream 
Butte r slzo or walnut 
l c. chopped nuts 

Heat sugar and cream together 
over low heat tor a few minutes 
untll It thickens. Add ootter. Sim­
mer until the mixture forms asott 
ball when dropped from spoon into 
col(I water. Remove trom s tove 
and cool. Beat until thick enough 
to spread. Add the nuts and spread 
quickly on the cake. 

rice, then a layer 01 cmc,;~11. 
Cover with g-ravy ma.de from the 
broth. Add milk, butter, nour and 
salt.. Dot wtth pimientos and 
mushrooms(or soup). Repeat 
wlth a second layer of each and 
spr i nk l e with buttered bread 
crumbs and paprika. Bake at 350 
degrees about 45 minutes. 

~(oro ot Mrs LocMr's recip(ls 
will be published in a f\irlher is­
sue. 


