Jayne Hazleton's Gingersnaps

(This is not for gingerbread, as the photo might imply!)

2 C sugar
12 C oil

2 eggs

V> C molasses
1 t baking soda
1 t salt

1T ginger

1 t cinnamon

1 t cloves

4 C flour

If you don't use a Cuisinart, blend first four ingredients. Sift remaining
ingredients and add slowly to the sugar mixture. Refrigerate if necessary.

Roll into balls, dip in sugar and bake at 375° on an ungreased pan. About 8-10
minutes.

Jayne was the register at the Oklahoma City Art Museun (now Oklahoma City Museunr of Art) when I worked
there. She was almost 6" tall with a deep voice and stubborn spirit to match. She intinidated the heck ont of me! But 1
learned a great deal from her and grew to love ber.

Jayne died a few years ago after an extended battle with various types of cancer.
She left me many recipes, but this is probably my favorite. My new Kitchen Aid mixcer does a great job with these, but

my old mixer and old Cuisinart had a hard time with the heavy dongh. If you're in the same spot, I recommend hand
mixing at the end. Also, refrigerating the dough will help mold them more easily.



Bert's Eggnog

source: Aunt Susan's How-To Cookbook (1951)

6 eggs, separated

1 C sugar

1 pint bourbon

1 jigger Bacardi rum

1 pint whipping cream
1 pint whole milk

Whip cream.

On mixer, beat yolks until very thick and pale lemon color. Add sugar gradually, beating well
until all sugar is dissolved. Add bourbon and rum, pouring it in a very fine stream and
beating constantly. This cooks the eggs, so do pour it slowly. [Alyson's note: it helps to have
a second hand here, especially if you're using a hand mixer.|

In a large bowl, whip the egg whites until stiff and carefully fold into them the whipped

cream.

Slowly pour the yolk mixture into the whites and cream, folding carefully. Thin with milk to
the consistency you like.

Refrigerate at least one hour. [Alyson's note: 1 hout!??? That's crazy. It must be overnight.
Better yet if you can set it outside in the snow with a foil covering.]|

Serve in a mug on Christmas morning with freshly grated nutmeg.

Can you say, "YUM!"?

This recipe is for neither the faint of heart nor those who aren't willing to make the effort. 1t's a lot of worfk, but you'll
be rewarded in the end. Even people who think they don't like eggnog fall in love with this sinfully delicions concoction.

My mother first made it in 1959, the year she and Dad were married. But my Uncle Charlie had been making it for
years. No one knows who Bert is! Mon: looked up the recipe in the cookbook and it doesn’t really say.

This recipe has been a part of nmy Christmases for at least 20 years. We started making it in Crested Butte, Colorado
and always on Christmas Eve. After the batch was whipped up, we put it out in the snow overnight. The icy snow
makes the nog thicken and the flavors are just that nuch better in the morning. Christmas morning just isn't
Christmas without Bert's egonog. (Makes for a nice exccuse for an afternoon nap, too!)



