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l/S BOOK is dedicated to the memory ef 
my beloved husband 

EMERSON w. BAKER 

who through his untiring e.ff ort, keen business 

judgment and deep personal interest helped me to 

build Buttercup Hill Tea Room, and who 

thought "I was the best cook in the world." 



lOD qf the same quality and char

acter that I would serve if you were guests 

in my own home. 
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BUTTERCUP HILL TEA ROOM RECIPES 

FOREWORD 

HESE RECIPES are made public and offered to 

you because I have had so many requests for the different 

dishes w!iich I have served in my Buttercup Hill Tea Room 

for the past six years, where I have personally done a great 

deal of actual cooking. ivlany of these recipes I have originated 

and others I have adapted to my own interpretation of them. 

I find, in my last twenty-six years of cooking, in order to pro

duce good food, one must use plenty of butter and cream as 

well as other ingredients. 
A great many of my friends and clientele have asked me 

the questions, "Why did you go in the Tea Room business," and 

"How do you happen to like to cook?" As a child, in the South

I was born in Southern Arkansas - my greatest happiness 

was watching my colored Mammy, "Aunt Maria," con

coct her many unusual Southern dishes. One Christmas 

I was given a very small cooking stove and she taught me how 

to cook the simpler foods on that. Ever since those days, I have 

been interested in the art of cooking, which I consider one of 
the finer arts. Back in my mind, I have always cherished the 

idea that the public being food-minded would respond to an 

eating place where honest ingredients and the skill of blending 
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them were intelligently combined. Most every woman in 

America has at some time in her life thought she would like 

to haue a tea room all her own. The time came in my lije, 

purely by chance, when my husband made it poss!ble for me 

to experiment with my idea off ood and to learn if any sub

stantial portion of the American people had enough art in 

their souls to prefer quality to price. 

So in the summer of I928, I started Buttercup Hill Tea 

Room, in the little town of Lunenburg, Mass., about forty 

miles west of Boston on the Mohawk Trail. I was the cook and 

I had one assistant who was also the waitress. We had one 

kerosene stove and one little room, which seated twelve people 

not oery comfortably. The result of my experiment surprised 

and pleased me. The business grew faster than I could pos

sibly imagine. I have a very clear memory of that first year, 

as I made all my cakes, pies, and mayonnaise at my home 

near by, and carried them to the tea room in the back of my 

perfectly nice new car, and I do know that I made over five 
hundred fudge cakes that first year. 

Before that first season closed, I built an extra dining 

room, the Orchid Room. The next year, I929, I added to my 

original building the Rainbow Room, and served over four teen 

thousand people. In the following year, I930, I served over 
twenty-eight thousand people. 

In I9JI, over forty thousand, and in I932, generally re

garded as a melancholy year, my business remained quite 

constant. I933 and I934 had been increasingly good, and I 

have had a tremendous satisjact~on in knowing that there are 
viii 

a great many people in the world who respond to kind treat

ment and honest merchandise. Now I am certain that quality 

is the only attribute which can permanently retain a customer 
as a friend. 

IX 





ALPHABETICAL INDEX 

A 
Page 

APPETIZERS . . . 1-6 
Caviar Rounds 5 
Cheese Fondue Hearts 3 
Fresh Pineapple and Mint Cup 6 
Fruit Cup .. • • • • • • • 5 
Horse-Radish Dried Beef Rolls 4 
Iced Fruit Cup . 6 
Lobster Delights 5 
Mushroom Canapes . 4 
Pate de Foie Gras 4 
Pimiento Cups . 3 
Pimiento Egg Canapes 4 
Shrimp Canapes 3 
Shrimp Oblongs 3 
Spring Cocktail . 6 
Stuffed Prunes . 4 
Stuffed Prunes and Roquefort 

Cheese 5 
Supreme Rings . . . 4 
Tomato Juice Cocktail 5 
Tongue Stuffed Prune Canapes 3 

8 

BREADS 
Almond Rolls 
Apricot Coffee Bread 
Bran Muffins . . . . . . . 
Cheese Eclairs (with Filling) 
Individual Short Cakes 
Oatmeal Bread . 
Orange Scones 

47-53 
51 

50 

49 
51, 5'2 

50 
48 
52 

Peanut Butter and Raisin 
Muffins 

Pimiento Cheese Biscuits. 
Pineapple Corn Cake 
Plain Muffins . . . 
Raised Squash Biscuits 
Sour Milk Biscuits . . 

49 
53 
50 
52 

53 
48 

Page 
Sour Milk Corn Meal Muffins . 48 
Sour Milk Johnny Cake . 49 

BREADS AND ROLLS 54-57 
Butterscotch Pecan Rolls 55 
Honey Buns . 57 
Nut Bread . 54 
Orange Rolls . 5 5 
Parker House Rolls 57 
Potato Rolls . 54 
Prune and Oatmeal Rolls . 56 
Rice Rolls . 56 
Rice Waffies 54 
Snowflake Rolls 56 

BREADS, Hot . 
Apple Cheese Bread . 
Apple Muffins 

58-66 
61 
61 
62 Arkansas Sweet Potato Biscuits 

Bacon Muffins 59 
60 Blueberry Muffins 

Brown Rice Muffins . 
Cheese Biscuits . 
Cinnamon Hot Bread 
Corn Meal Biscuits . 
Corn Meal Potato Muffins 
Date Bread 

59 
59 
58 
63 
59 
58 
58 Deviled Ham Muffins . 

Gingerbread Waffies 
Graham Baking Powder Biscuits 
Graham Nut Muffins 

64 
62 
6r 
60 
64 

Hot Baking Powder Biscuits . 
Loganberry Tea Cakes 

60 Nut Bread. 
Orange Waffies (with Sauce) 
Peanut Orange Bread 
Pineapple Muffins 
Scotch Scones 
Soft Gingerbread . 
Sour Cream Doughnuts 
Southern Corn Bread 
Southern Hoe Cakes 
Southern Spoon Bread 

64,65 
66 
6o 
62 
65 
65 
63 
63 
66 



ALPHABETICAL INDEX 

C 
Page 

CAKES 
Banana Cake 
Black Walnut Cake . 
Black Walnut Spice Cake 

107-138 

119 

124 

IIJ 

125 Busy Day Cake . . . . . . 
Canned Tomato Soup Cake 

(with Cream Cheese Frosting) I I 8 
Caramel Cake . . . . 109 
Cherry Cake Pie ...... II2 

Chocolate Cream Cake . . . I 23 

Chocolate Marshmallow Cake I IO 

Chocolate Potato Cake (with 
Fudge Frosting) . I 17 

Cocoa Sponge Cake . . . I 21 

Cocoanut Loaf Cake . . I I 7 
Cocoanut Sunshine Cake I'.28 
Cream Cheese Cake . I I 5 
Date Cake . . . . . . . I II 

Devil's Food Cake . . . 122 

Foundation Cake for Layers II8 
Fudge Cake . . . . . . . 121 

Honey Sponge Cake 109 

Individual Fudge Cakes ... 119 

Knickerbocker Cake (with Fill-
ing) . . . . . . . . . . . I I I 

Lady Buttercup Cake (with 
Filling) . . . . . . 125 

Lemon Loaf Cake 116 

Lemon Sponge Cake 109 
Lightning Cake . . . . I 13 

Old-Fashioned Loaf Cake 121 

Orange Sponge Cake . . . . ll 6 
P~pperi:ii-int Candy Layer Cake I I 5 
P1stach10 Cup Cakes (with 

Frosting) . . . . . . . . 127 
Pound Cake . . . . . . . 122 

Princess Cashew Nut Cake 120 

Prune Cake ........ 127 
Quick Cakes (for Layers or 

Cream or Cup Cakes) ... 124 

Page 
Quick Cake Pudding . . 113 
Rum Cake (with Filling) . 12 6 
Sour Cream Cake . . . . 114 
Sour Cream Gingerbread . 124 
Spice Cake . . . . . . . 11 2 
Spiced Cocoanut Cake . . 12 3 
Spiced Date Chocolate Cake 126 

Spiced Devil's Food Cake 122 

Spiced Fig Cake . . 11 0 
Sponge Cake . 114 
Sunshine Cake n6 
Walnut Cake (with Cammel 

Frosting) 
Whipped Cream Cake . . . . 

120 

ll4 

CAKE FILLINGS (see under F) 132 

CHICKEN .... 
Chili Con Carne . 
Chicken a la King 
Chicken in Macaroni Ring . 
Chicken Croquettes (with 

31-36 

34 
JI 

34 

Sauce) . . . . . . . . . 36 

Chicken Monticello . . . . . 32 

Fried Chicken, Southern Style 31 

Mexican Chicken . . . . . . 35 
Smothered Chicken, Southern 

Style . . . . . . . . . . 32 

Smothered Chicken with Pine
apple and Apricots . . . . 36 

Tamale Pie . . . . . . . . 34 
Tamale Ring with Creamed 

Chicken . . . . . . . . .. 35 

COCKTAILS (see under Appe
tizers) . . . . . . . . •. . 1-6 

COOKIES . . . . . . . . 133-137 

Black Walnut Ice Box Cookies 136 

Brazil Nut Forte (with Frosting) 134 
Brownies . . . . . . . . . 135 
Cocoanut Butterscotch Sticks . i33 

ALPHABETICAL INDEX 

Page 

Date Bars . . • • • • 135 
Meringues . . • • · • I 33 
Molasses Drop Cookies 134 
Orange Cookies . . . . 137 

Pecan Sticks . • • • • 133 
Rum Cookies 136 

Spiced Sour Cream Nut Cakes 136 
Vanilla Wafers . . . . . . . 135 

D 

DESSERTS . . . . . . . 7~103 
Apricot Cream Roll (with Fill-

ing) . . . . . . . . . . Sr, 82 

Chocolate Jelly Roll . . . . 82 

Jelly Fruit Roll (with Filling) . 81 

DESSERTS, Ice Box .... 83-85 
Almond Date Ice Box Cake 85 
Apricot Ice Box Cake . . . 83 
Chocolate Ice Box Cake . . 83 
Cold Lemon Pudding . . . 84 
Graham Cracker Ice Box Pud-

ding . . . . . . . . 83 
Jellied Date Delight 84 
Loganberry Ice Box Cake 85 
Regal Cream . . . . . . 84 

DESSERTS, Ice Creams (sec 
under I) . . . . . 86-88 

DESSERTS, Puddings 
(see under P) ... 8~95 

DESSERTS, Pies 
(see tmder P) . . . . 96-102 

DESSERT SAUCES 
(see under S) 103-105 

DOUGHNUTS ...... . 
Lemon Doughnuts . . . . 
Mashed Potato Chocolate 

Doughnuts ... 
Orange Doughnuts 

DRESSINGS ... 
Goose Dressing . . 
Oyster Stuffing . . 
Potato Stuffing . . . . 

Page 

138 

138 

138 
138 

42 ,43 
4?. 

43 
42 

Roast Chicken Dressing . . 42 

Stuffing for Individual Chick-
ens ..... . 

Turkey Stuffing 
4?. 

43 

DRESSINGS, Salad 77,78 

French Dressing . 78 

77 
78 

78 

Golden Dressing . 
Horse-Radish Cream Dressing 
Mayonnaise Dressing . . . . 
01~ English Boiled Salad Dress-

mg ........ • 77 

Pineapple Salad Dressing 78 
Roquefort Dressing 77 

DUCK . . . . . . 32,33 
Duck Breast Savoy 32 

Duck Fricassee (with Sauce) 33 
Salmis of Duck (with Sauce) 33 

F 
FILLINGS, Bread (Jor Cheese 

Ee/airs) . . . . . . . . . . 52 

FILLINGS, Cake 111,112,126,132 

Knickerbocker Cake Filling . 111 

Lady Buttercup Cake Filling . 125 

Lemon Filling . . 132 

Orange Filling . . 132 
Pineapple Filling . 132 

Rum Cake Filling 126 

Spice Cake Filling II 2 

I47 



ALPHABETICAL INDEX 

FILLINGS, Dessert 
Apricot Cream Roll Filling . 
Jelly Fruit Roll Filling . . . 

Page 

81, 82 

82 

81 

FILLINGS, Pie . . . . . . 98 
Chocolate Meringue Pie Filling 98 
Orange Meringue Pie Filling 98 

FOREWORD . . . . . . . VII 

FROSTINGS 117,118,127, 12~131 

Boiled Frosting . . . . . . . 130 

Butter Caramel Frosting . . . 130 

Caramel Frosting . . . . . . 120 

Caramel Nut Seven Minute 
Frosting . . . . . . . . . 134 

Chocolate Frosting (uncooked) 129 

Chocolate Fudge Frosting 129 

Coffee Nut Frosting . . . 130 

Cream Cheese Frosting . 118 

Fudge Frosting . . . . . . 117 

Maraschino Butter Frosting 130 

Mocha Frosting . . . . . . 129 

Penuche Black Walnut Frost-
ing . . . . . . . . . . . IJI 

Pineapple Frosting . . . . . 130 

Pineapple Frosting (with Eggs) 131 

Pistachio Frosting . . . . . 127 

Seven Minute Frosting . . . 129 

FISH ........... 37-41 

Baked Filet of Sole (with Lobster 
Sauce) . . . . . . . . . . 39 

Baked Halibut (with Cheese 
Sauce) . . . . . . . . . . 38 

Baked Halibut (with Spanish 
Sauce). . . . . . . . . . 39 

Baked Stuifed Flounder 41 

Baked Stuffed Lobster 41 

Crab Meat Mornay . . 39 
Crab Meat Timbales . . . . 40 
Halibut (or Tuna Fish) a la 

King . . . . . . . . . 40 
Lobster Cutlets . . . . . . . J8 

I,f.8 

Page 
Lobster Newburg . . . . . . 41 
Molded Salmon (with Cucum-

ber Sa1!ce) . . . . . . . 37, 38 
Oyster Pie, Southern Style . . 37 
Seafood Newburg . . . . . . 40 
Tuna Fish (or Halibut) a la 

King . . . . ..... 40 

ICE BOX DESSERTS (see under 
D) • • • • • • 83-85 

ICE CREArvIS 86-88 
Apricot Sherbet . . . . . . 86 
Caramel Brazil Nut Ice Cream 87 

Fresh Cocoanut Ice Cream . 87 
Greengage Plum Sherbet . . 86 
Loganberry Sherbet . . . . . 86 
Peanut Brittle Ice Cream . . 87 
Peppermint Candy Ice Cream 88 
Vanilla Ice Cream . . . . . 86 

INTRODUCTION . 

M 
MEATS ... 25-30 

Baked Ham-Apricot Sauce 30 

Baked Ham-Prune Sauce . . 30 

Baked Stuffed Pork Chops . . 29 

Chicken Hash that Aunt Maria 
used to make . . . . . . . 29 

Creamed Dried Beef . . . . 29 

Fricassee of Veal with Mush
rooms . . . . . . . . . . 28 

Meat Loaf . . . . . . . . . 27 

Roast Leg of Lamb - Fran-
caise (with Sauce) . . . . 28 

Veal Parisienne . . . . . . 27 

MEAT SAUCES (see under S) 44-45 

MENUS . . . . . . . . 145-148 

dLPHdBETICdL INDEX 

p 

PIES 
Apricot Cream Pie . 

Page 

96-102 
97 

102 Apricot Custard Pie 
Brazil Nut Macaroon Chiffon 

Pie IOO 

Caramel Cream Pie . 99 
Chocolate Meringue Pie with 

Orange Pastry (with Filling) 98 
Date-Orange Chiffon Pie . . IOO 

Date Pie 
De Luxe Cream Pie . 
Grapefruit Pie 
Lemon Chiffon Pie 
Lemon Fluff Pie 
Lemon Sponge Pie 
Old-FashionedApplePie ... 
Old-Fashioned Southern Chess 

97 
99 

JOI 

102 

Pie 96 
Orange Meringue Pie with 

Orange Pastry ( with Filling) . 98 
Pecan Pie ........ . 
Pineapple Chiffon Pie . 
Rum Pie 
Southern Sweet Potato Pie 

IOI 

96 
99 

102 

PUDDINGS. 89:15 
Almond Cream Tapioca . 94 
Almond Spanish Cream . 92 
Aunt Maria's Blackberry Pud-

ding . . . . . . . . . . 95 
Aurora Pudding and Parfait 

Sauce . . . . 94 
Baked Apricot Roll . . . 89 
Baked Date Pudding . . 91 
Baked Fig Pecan Pudding 93 
Baked Pineapple Pudding 91 
Caramel Nut Pudding . . 91 

Chestnut Cream . . . . 92 
Chocolate Steamed Pudding 

(with Cnamy Sauce) . . 89 
Pineapple Tapioca Pudding 93 

Page 
Prune Pudding . . . . . . 93 
Steamed Blueberry Pudding go 
Steamed Cherry Pudding . . 92 
Steamed Greengage Pudding 

(with Sauce) . . . . . . . 90 

R 
ROLLS and BREAD (see under 

B) • • • • • • • • 54-57 

s 
SALADS 67-76 

Bartlett Pear 7 r 
Brazil Nut Jellied Salad 76 
Figs Molded in Gelatine 70 

Fresh Crab Meat Mousse 72 

Fresh Fruit Salad . 70 

Frozen Apricot and Pineapple 
Salad . . . . . . . . . . 75 

Frozen Cheese Salad 73 
Frozen Greengage Plum and 

Cream Cheese Salad . 7 3 
Frozen Raspberry and Pear 

Salad 73 
Frozen Strawberry Salad 75 
Halcyon Salad . 76 
Jellied Fruit Salad 69 
Jellied Lime Salad 68 
Molded Black Cherry Salad 7 1 

Molded Chicken Salad . . 72 

Molded Grape Juice Salad 70 

Molded Lobster Salad . 72 

Pears Molded in Grenadine . 69 
Salmon Salad 6B 
Shrimp and Water Chestnut 

Salad. 75 
Somerset Salad 74 

Southern Mashed Potato Salad 75 
Spiced Fruit Salad 71 

I49 



ALPHABETICAL INDEX 

Page 

Stuffed Egg Salad . . . . . 68 
Stuffed Jellied Cabbage Salad . 7+ 
Stuffed Tomato and Peanut 

Salad . . . . . . 75 
Tomato Soup Salad 76 
Vegetable Salad 68 

SALAD DRESSINGS (see under 
D) .......... 77, 78 

SAUCES, Dessert .... 103-105 

Aurora Pudding Parfait Sauce 94 
Banana Sauce . . . . 104 

Caramel Sauce . . . . . . . 103 

Chocolate Fudge Sauce . . . 105 

Chocolate Steamed Pudding 
Creamy Sauce . . . 89 

Fruit Sauce . . . . . 103 

Greengage Plum Sauce go 
Orange Cream Sauce . 103 
Orange Sauce 104 
Madeleine Sauce . . . 105 

Raspberry Mousselaine Sauce . 103 
Tom and Jerry Sauce .... 104 

SAUCES, Meat . . . . . . 44, 45 
Apple Chantilly Sauce (for 

Duck) ........ • • 33 
Apricot Sauce (for Baked Ham) 30 

Cheese Sauce (for Baked Hal-
ibut) . . . . . . . . . 38 

Chicken Croquettes Sauce . . 36 
Cider Sauce (for Balced Ham) . 45 
Cream Sauce . . . . . . . . 45 
Cucumber Sauce (for Molded 

Salmon) . . . . 38 
Hollandaise Sauce 44 
Lemon Butter . 46 
Lobster Sauce . . 39 
Mushroom Sauce . . . . . . 46 
Prune Sauce ( for Baked Ham) 30 

Raisin Sauce (for Baked Ham) 45 
Roast Leg of Lamb Sauce 28 

I50 

Salamis of Duck Sauce 
Sauterne Sauce 
Shrimp Sauce . 
Spanish Sauce (for Baked Hal-

Page 

33 
45 
44 

ibut) 
Spanish Sauce 
Supreme Sauce 
Tartar Sauce . 

SHERBETS (see under Ice 
Creams) . 

SOUPS 
Bean Soup . 
Chicken Soup Supreme 
Clam Chowder . 
Cream of Broccoli 
Cream of Carrot Soup . 

39 
44 
46 
44 

86 

7-16 
9 

I I 

16 
I2 

13 
Cream of Chicken Curry Soup 9 
Cream of Corn Soup IO 

Cream of Eggplant Soup 9 
Cream of Green Pea Soup IO 

Cream of Lettuce Soup 15 
Cream of Lima Bean Soup . r6 
Cream of Mushroom Soup IO 

Cream of Oyster Bisque . 12 

Cream of Shrimp Soup I l 

Cream of Spinach Soup 14 

Cream of Split Pea Soup 15 
Cream of Squash Soup 15 

Lobster Bisque . II 

Lobster Stew . 13 
Old-Fashioned Vegetable Soup 13 
Parsnip Chowder I4 
Salmon Bisque . 12 

Scallop Bisque 14 

SUNDAY NIGHT SUPPERS 

Mexican Noodles . 
Mexican Omelet . 
Mushroom Omelet 
Plain Omelet . . . 

13g--143 
142 

142 
142 
141 

ALPHABETICAL INDEX 

Page 

Rice Mold . . . . . 141 
Welsh Rarebit . . . . 141 

Additional Suggestions 143 

STUFFING (see 
ings) 

under Dress
.••. 4 2 , 43 

V 
VEGETABLES . . .... 17-23 

Artichoke Hearts au Gratin 20 

Baked Stuffed Potatoes . . 21 

Baked Stuffed Tomatoes 19 
Candied Carrots or Parsnips 23 

Candied Sweet Potatoes, also 
Southern Style . . . . . . 21 

Page 

Corn Pudding . . . . . . . 19 
Dried Lima Beans, Texas Style 22 

Fresh Mushrooms on Toast, 
Sauteed . . . . . . . . . 21 

Fried Cabbage ...... . 
Fried Summer Squash, South-

ern Style ..... 
Green Corn au Gratin . 
Molded Turnip Ring . 
Mushrooms - Charleen 
Parsnip Cakes . . . . 
Spinach Timbales . . . 
Spinach and Ham Timbales 
Stewed Tomatoes . . . . . 
Stuffed Green Peppers 
Sweet Potatoes and Apricots 
Sweet Potatoes and Pineapple 

2I 

20 

19 
20 

23 
20 

22 

22 

19 
21 

20 

20 

I5I 



Printed by The Barta Press, Cambridge, Mass., U. S. A. 




	image00001



