2022 Stratford Fall Fair Recipes
Class 25
HP Sauce
Ingredients:
10 large tomatoes
1 large onion
½ c honey
¼ c vinegar
1 tbsp pickling salt
1 tbsp ground allspice
1 tsp pepper
Directions: Blend tomatoes and onion
to liquid in an osterizer, pour into
large pot and combine rest of the
ingredients. Cook on medium-low
heat until thick, bottle hot.

Class 39
Morning Glory Muffins
Ingredients: 2c. all-purpose flour
2 tsp. baking powder
2 tsp. cinnamon
1 ¼ c. white sugar
½ tsp. salt
2 c. grated carrots
½ c. raisins
½ c. coconut
½ c. nuts
1 apple; peeled, cored, and grated
1 c. salad oil
2 tsp. vanilla
3 eggs
Directions: In a bowl combine the first five
ingredients, stir in carrots, raisins, coconut, nuts
and apple. In a separate bowl beat salad oil,
vanilla and eggs, then add to other mixture.
Spoon batter into well- greased muffin cups.
Fill 2/3 full. Bake at 350°F for 20 minutes.

Class 44
Honey Oatmeal Cookies
Ingredients:
½ c honey
¼ c butter, softened
¼ c shortening
½ tsp baking soda
½ tsp ground cinnamon
½ tsp vanilla
¼ tsp salt
1 egg
1 ½ c quick-cooking oats
1 c all-purpose flour
1 c. raisins
Directions: Heat oven to 375 degrees. Mix all
ingredients except oats, flour and raisins. Stir in
oats and flour and raisins. Drop dough by
rounded teaspoonfuls about 2 inches apart onto
ungreased cooked sheet. Bake about 10 minutes
or until light brown; cool. (Betty Crocker)

Class 66
Gumdrop Fruit Cake
Ingredients: 1 lb. gum drops
1 lb. white raisins
19 oz. can crushed pineapple and juice
1 lb. red & green glazed cherries
¼ c. flour
1 c. white sugar
2/3 c. butter
3 eggs
1 tsp. salt
2 tsp. baking powder
2 c. flour
1 tsp. vanilla
Directions: Prepare gumdrops: cut them up fine
but do not use any black ones. Combine the first five
ingredients in a bowl and let stand overnight. The
next morning cream butter and sugar, add eggs and
beat. Mix in the remaining ingredients, and finally
add the fruit mixture to it. Turn into a nine-inch
square greased pan or 2 greased loaf pans. Bake at
275°F for 2 hours or until done.

