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Celebrating Cookie Exchange Day

By TINKY WEISBLAT
For the Recorder

I know I wrote about cook-
ies and a virtual cookie ex-
change last week, and this

paper featured some excel-
lent guidelines for cookie
swaps. Nevertheless, I am
obliged as a food writer to re-
turn to the topic again this
week. Today, Dec. 22, is Na-
tional Cookie Exchange Day.

I long suspected that this
holiday had something to do
with the cookie-industrial
complex. That didn’t keep me
from celebrating the day, but I
tried to bake ironically.

Happily, I have since
learned that National Cookie
Exchange Day was the brain-
child of a freelance writer and
pet sitter (we writers have to
cobble together a living!)
named Jace Shoemaker-Gal-
loway. Shoemaker-Galloway,
who lives in Illinois, calls her-
self the Queen of Holidays.

Americans are more or
less unique in the English-
speaking world in using the
term “cookie” for small,
sweet snacks. The “Fo o d
Timeline,” cites two reasons
for our departure from the
English word “biscuit”:

“(1) Our early Dutch her-
itage and (2) Our revolution-

ary tradition of separating
ourselves from ‘all things
British.’”

Dutch settlers to this coun-
try called their treats “koek-
jes,” small cakes. This term
soon became “cookies” to
Dutch and Anglo New York-
ers.

New York, our nation’s first
capital and a center of Dutch-
American life, soon convinced
the rest of the United States
to use the word “cookie.” It’s
a comforting word, one that
speaks of home and hearth.

Amelia Simmons of Con-
necticut, our country’s first
cookbook author, used the
spelling “cookey ” in her land-
mark 1796 book “American
Cooker y.”

The Time-Life book “Cook-
ies & Crackers” notes that
cookies have an ancient his-
tor y.

“Like cakes and pastries,
cookies and crackers are the
descendants of the earliest
foods cooked by man — grain-
water paste baked on hot
stones more than 10,000 years
ago,” write the authors.

According to the “Oxford
Encyclopedia of Food and
Drink in America,” pre-20th-
century American cookies
“were baked as special treats
because of the cost of sweet-

ness and the amount of time
and labor required for prepa-
ration.”

Luckily, most of us can
now afford a bit of sweetness
at this time of year. The time
and labor may have been re-
duced, but they still hover
over the cookie-making pro-
cess. They make cookies
more precious to those of us
who give and receive them.

Cookie parties over the
holidays have been popular
throughout American history.
According to the Christian
Science Monitor, George
Washington adopted the
Dutch habit of hosting a
cookie party for the new year
when he was president.

No one is sure exactly

when the exchange of Christ-
mas cookies became
widespread, however.

According to the website
“Cookie-Exchange.com,” the
oldest documented cookie ex-
change was in Syracuse, N.Y.,
in 1936. The Syracuse Home
Bureau’s Lincoln Unit adver-
tised that it was holding a
cookie exchange, along with
“a lesson for remodeling hats
given by Miss Maude Loftus.”

I have a feeling — and so
does the exchange website —
that cookie swaps were
around for quite a while be-
fore that. I have always en-
joyed these occasions.
They ’re a simple way to en-
tertain guests during the holi-
days: no elaborate menu is re-

quired, and the host or host-
ess doesn’t have to do all the
food preparation.

Just about everyone has a
go-to cookie to share during
this festive season, and just
about every cookie has a
story behind it. Many of us
feel cautious about large get-
togethers right now. Never-
theless, small cookie ex-
changes can help us share
the fun of the season.

We can swap cookies and
recipes with our immediate
friends and relatives. We can
deliver assorted cookies to
shut-ins. Each cookie reminds
its receiver that someone has
cared enough to bake.

Here are a couple of
recipes to get you going on

your own cookie exchange.
Both are shortbread-based
bars. They are surprisingly
different, however.

The first, for sweet but sat-
isfying Pecan Pie Bars,
comes from last week’s
Greenfield Public Library
Zoom cookie exchange. It was
shared by Mary McDonough.
McDonough, who loves pecan
pie, said her bars are even
tastier than the actual pie. My
sister-in-law, the Pecan
Queen, concurs.

The second is my family’s
go-to recipe for cookies/bars
at this time of year. They used
to have another name, but
when my nephew, Michael,

By CHRIS LARABEE
Staff Writer

T he goats of Thomas
Farm & Dairy in Sun-
derland will soon have a

new part of their pasture to
explore.

The farm was one of three
to recently receive a $3,000
grant from the Massachusetts
Farm Bureau Agricultural
Preservation Foundation and
will use the money to put up
more fencing to spread out
and keep its goat herd
h e a l t h y.

“We ’re going to put up
some fending down closer to
our farm stand,” said Laurie
Cuevas, co-owner of Thomas
Farm & Dairy. “We have a lit-
tle woodsy, grassy area down
there that we haven’t been
able to utilize.”

The grant comes from the

Massachusetts Farm Bu-
reau’s John and Liolia Schip-
per Grant program, which is
“focused on assisting Mas-
sachusetts farmers in becom-
ing more economically viable
and sustainable,” according to
a press release.

Cuevas explained the new
pasture area will give the
goats a chance to “browse”
different types of shrubs and
branches while also prevent-
ing the spread of parasites.

She said worm populations
increase in small, heavily
grazed areas and that this
year ’s heavy summer rains
created an abundance of
worms that can be ingested
by the goats and adversely af-
fect their health.

“They end up ingesting
them accidentally if they don’t

Thomas Farm & Dairy
receives grant

for goat fencing

STAFF FILE PHOTO/PAUL FRANZ
Young goats at Thomas Farm & Dairy in Sunderland. The farm
was one of three to receive a $3,000 grant from the
Massachusetts Farm Bureau Agricultural Preservation
Foundation and will use the money to put up more fencing to
spread out and keep its goat herd healthy.

Meals from a box hold helping of nostalgia
By TRACEE M. HERBAUGH

Associated Press

My children had no idea a
salad could come in a card-
board box on a grocery store
shelf until I took them to buy
Suddenly Salad.

The Betty Crocker meal
had been a staple at my
Grandma’s house, where I
was raised. And the trio of
noodles, dried red peppers
and flavorful seasoning
packet brought me back
there as instantly as the
Suddenly Salad was made.

I hadn’t consumed boxed
convenience foods since I
was a child, but grief over
my grandmother’s death be-
fore the pandemic caused
me to make the special trip
to the store.

Food and grief have been

inextricably tied for millen-
nia. We take food to families
who have lost a loved one.
We serve food at lunches af-
ter funerals. We “eat our
feelings.” During the coron-
avirus lockdown, with time
on my hands after a job lay-
off, I found myself obsessing
about things over which I
have no control. At night, I
lay awake ruminating about
how much I hated that
Grandma was dead.

Suddenly Salad and its ilk,
I thought, might assuage the
pain by conjuring feelings of
closeness to Grandma. It
might help maintain her con-
nection to my children.

Boxed foods aren’t espe-
cially cool anymore, but they
do have a market. For

TRACEE M. HERBAUGH VIA AP
A dinner of Betty Crocker’s Suddenly Salad, left, and Tuna
Helper appear on Aug. 15. Boxed convenience foods aren’t
just dinner. For many people born in the latter half of the
20th century, they’re also a source of nostalgia.
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“The Best Cookies” on a plate.

PHOTO BY TINKY WEISBLAT
Peacan Pie Bars.
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Visit www.recorder.com/milestones or atholdailynews.com/milestones 
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Visit gazettenet.com/milestones then:
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was about 3, he ate a couple
and announced, “These are
the best cookies!” They have
been called the Best Cookies
ever since.

Merry Christmas. Happy
baking.

Pecan Pie Bars
Ingredients for the base:
2½ cups flour
1 cup (2 sticks) butter, cut

into pieces
½ cup powdered sugar
¼ teaspoon salt
Ingredients for the fill-

ing:
4 eggs
1½  cups light or dark

corn syrup
1½ cups sugar
3 tablespoons butter,

melted and then slightly
cooled

1½  teaspoons vanilla ex-
tract

2½ cups coarsely chopped
pecans

Preheat the oven to 350 de-
grees. Mix the flour, the but-
ter, the powdered sugar and
the salt with an electric mixer
until the mixture resembles
coarse crumbs. (I started
with a pastry blender, then
used the mixer, and then used
my hands. The butter is a lit-

tle resistant.)
Press the dough firmly and

evenly into a greased 13-by-
10- or 9-by-13- or 17-by12-inch
pan. (I used a 9-by-13-inch
pan.)

Bake this cookie base until
it is a very light golden brown
(about 20 minutes). Leave the
oven on when you remove the
pan.

While the dough is baking,
prepare the filling. Beat to-
gether the eggs, the corn
syrup, the sugar, the butter
and the vanilla in a large bowl
until they are well blended.
Stir in the pecans. Pour this
mixture over the hot base
when it comes out of the
oven.

Bake the cookies until the
filling is firm around the
edges and slightly firm in the
center, about 25 minutes. Cool
the bars completely on a wire
rack before cutting and serv-
ing. You may use almonds or
walnuts instead of the pecans.
Makes about four dozen cook-
ies, depending on how you cut
them.

The Best Cookies
Ingredients:
1 cup (2 sticks) sweet but-

ter, at room temperature
1 cup brown sugar, firmly

packed
1 egg yolk, beaten
1 teaspoon vanilla
2 cups sifted flour
7 to 8 ounces milk choco-

late, melted in a double boiler
while the cookies are baking

Blanched almonds to taste

Preheat the oven to 350 de-
grees. Cream the butter and
the sugar together until they
are light and fluffy. Add the
beaten egg yolk, the vanilla
and the flour.

Spread this mixture onto
an ungreased medium
(around 10-by-14-inch) cookie
sheet, patting it out to the
edges with your fingers and
palms.

If you have only a large
cookie sheet, don’t stretch the
dough all the way to the
edges; it should not be overly
thin. I usually line the sheet
with a silicone sheet or parch-
ment paper.

Bake the cookies for 15 to
20 minutes, until they are a
light brown. Remove them
from the oven.

Quickly spread the melted
chocolate over the top of the
baked cookie dough. Grate al-
monds over all. (They will
look like little snowflakes on
top of the chocolate.) Cool and
cut into pieces. Makes about
36 cookies.

Tinky Weisblat is the award-
winning author of “The Pud-
ding Hollow Cookbook,”
“Pulling Taffy,” and “Love,
Laughter, and Rhubarb.”
Visit her website, Tinky-
Cooks.com.
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A vintage Christmas card.
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women of my grandmother’s
generation, they were a
time-saving miracle. And for
anyone who grew up in the
latter half of the 20th cen-
tury, they can evoke memo-
ries and nostalgia.

From farm to town
Grandma didn’t cook from

scratch much, despite com-
ing of age during the Great
Depression on a homestead
in the southeastern corner
of Colorado.

Her family had a huge
vegetable garden and, as a
child, she prepared every-
thing from the very basics.
Nothing was wasted. If but-
ter was needed, it was
churned. Cows for milking. If
poultry was on the dinner
menu,
Grandma
would break
the neck of
an unlucky
chicken,
then scald it
in boiling
water to release its feath-
ers.

But sometime in the
1960s, Grandma abandoned
those old school methods,
opting instead for ready-to-
eat meals from a box. Din-
ner, cakes, sides. The shift
coincided with her taking a
job outside the home.

For 25 years, she worked
a physically demanding job
as a grocery store cashier.
After standing on the cold-
tiled floor for eight-hour
stretches, the last thing she
wanted to do was stand in
the kitchen and cook.

In this, Grandma mir-
rored the women’s move-
ment of the time.

A move toward
c onvenience

“After the war, women
were moving out of the coun-
tryside and into town,” says
Jenny Barker-Devine, a pro-
fessor of American agricul-
tural and rural women’s his-
tory at Illinois College.
“They lived through the De-
pression, through the war,
there was a lot of depriva-
tion, and they didn’t want to

cook anymore.”
Betty Crocker (founded

100 years ago and now
owned by General Mills) was
no home chef but an in-
vented marketing scheme,
notes Leah Lizarondo, en-
trepreneur in residence at
Carnegie Mellon University.

Boxed meals are rela-
tively cheap, last a long
time on shelves and taste
good enough, she says. “At
that point between the ’50s
and the ’70s, women started
working more and conve-
nience was important. That
primary role of homemaker
d i d n’t decrease for
women.”

The next generation
When I was growing up in

the ’80s and ’90s, boxed foods
were on the menu daily.
Ground beef with cheesy
noodles, broccoli cheese
soup from a packet, and

mashed
potatoes
were regu-
lars in our
cupboards.
We paid no
mind to
sodium lev-

els or if these “convenience
foods” contained preserva-
tives.

After I left Grandma’s
nest and went to college in
Boulder, Colorado, I experi-
enced my own shift in eating
behaviors.

I started shopping at
farmers markets and buying
organic. I gave up meat most
of the time and never drank
soda. I became interested in
the old-timey methods of
cooking, and had Grandma
show me how to can fresh
tomato sauce.

As an opinionated young
person, I thought Grandma’s
reliance on boxed foods was
silly, even tacky. Why would
she resort to a box when her
culinary skills were unri-
valed?

But her decision to shun
elaborate cooking allowed
her to have a job and tend to
things she saw as more im-
portant, like raising her
granddaughter. Now, instead
of questioning her actions, I
looked inward. If I enjoyed
the experience of eating a
Suddenly Salad or any other
box of food, who’s to care?

A trip to the
grocery store

After Grandma died, I
w a s n’t sure if Suddenly
Salad and other boxed foods
from my childhood were still
popular. They are.

Hamburger Helper has
enough pop-culture cachet
that the New York Times
cooking app offers a home-
made version of it, with
caramelized onion and white
wine.

I returned home from the
store not only with Suddenly
Salad but also with boxes of
Tuna Helper and a Confetti
Betty Crocker cake. My hus-
band watched in disbelief as
I unpacked the bag. He
never expected his organic-
evangelist wife to bring
home a spread quite like
this.

The novelty of these foods
was not lost on my kids. My
10-year-old son, a pickier
eater than his 5-year-old sis-
ter, loved all of it. But about
20 minutes after lunch, he
complained of a stom-
achache. I, meanwhile,
c o u l d n’t drink enough water
after all the salt I’d con-
sumed.

Even though I wouldn’t go
back to eating these boxed
foods regularly, revisiting
them did fill me with joy.
More than anything, I re-
membered my childhood
with Grandma, loving and
sharing that instant pasta
salad from a box.

“The foods of our child-
hood are the most powerful,
they have a big pull on us,”
says Laura Shapiro, a food
historian and author of
“Something from the Oven:
Reinventing Dinner in 1950s
America.”

“Memory and nostalgia
and love are far more im-
portant than sweet, salt,
umami and whatever
else.”

And I’ll happily do an-
other boxed foods meal with
my kids, in memory of my
Grandma and her cooking.

“As you move through
this life and this world you
change things slightly, you
leave marks behind, how-
ever small,” the late An-
thony Bourdain put it wisely.
“Most of the time, those
marks — on your body or on
your heart — are beautiful.”
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Boxed foods aren’t
especially cool

anymore, but they do
have a market.

Daily puzzles

sudoku

(Answers tomorrow)
LATCH WHOSE SLUDGE DRAGONYesterday’s Jumbles:

Answer: The college offered Earth science programs that 
were considered to be — WORLD-CLASS

Now arrange the circled letters 
to form the surprise answer, as
suggested by the above cartoon.

THAT SCRAMBLED WORD GAME
By David L. Hoyt and Jeff Knurek

Unscramble these Jumbles,
one letter to each square,
to form four ordinary words.
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THE Daily Commuter Puzzle by Jacqueline E. Mathews

FOR RELEASE DECEMBER 22, 2021

ACROSS 
1 Womanizer
4 European nation
9 Like overworked 

muscles
13 Couldn’t __; 

came unhinged
14 Low-cost transport
15 Biting bug
16 Bunny 

movements
17 Not at all extremist
19 Unwell
20 Guys, slangily
21 Rapids transports
22 Golf clubs with 

flat faces
24 Luau souvenir
25 Find
27 Benumb
30 Proverb
31 __ with; implore
33 Word with weight 

or worth
35 Had __ on; 

claimed in 
advance

36 Released
37 Alphabet quartet
38 “The King and I”  

star
39 Courted
40 Prepare to violate 

a peace treaty
41 Olympics awards
43 __ in cheek; 

jokingly
44 __ of; free from
45 Vulgar
46 North Pole 

toymakers
49 Rose Bowl 

Parade entry
51 “__. Brown, 

You’ve Got a 
Lovely Daughter”

54 Rowdy
56 Lunch or dinner
57 Head honcho
58 Place for a 

padlock
59 Jealousy
60 Here to __; 

permanent
61 Overly 

sentimental
62 Broke a fast

DOWN
1 Weather forecast
2 Not __; N/A
3 __ Moines

4 Resistant to 
infection

5 Warty amphibians
6 “…four and 

twenty blackbirds 
baked in __…”

7 Part of the eye
8 Linear measures: 

abbr.
9 Terrified

10 Musical symbol
11 Miami team
12 Potato varieties
13 Actor McBride
18 Tire ridge pattern
20 __ on; shower 

with love
23 Dipstick wipers
24 Main role
25 Woman
26 Hatred
27 Landowner’s 

document
28 Period before 

marriage
29 Indira Gandhi’s 

father
31 __ and cons
32 Jamie __ Curtis
34 Game-stopping 

cry
36 Pleat

37 __ off; repel
39 Midsection
40 Overwhelming 

defeat
42 Unlike casual 

clothes
43 Sleazy
45 Piece of furniture
46 Recedes
47 Money, slangily

48 Popular credit card
49 Sauerbraten 

preparer, often
50 More than enough
52 Talk wildly
53 __ as a fox
55 “A Nightmare on 

__ Street”; Depp 
film

56 __ culpa
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Tuesday’s Puzzle Solved

12/22/21

HOW TO PLAY:
Each row, column and set of 3-by-3 boxes must contain the 

numbers 1 through 9 without repetition.
Tips and computer program at: www.sudoku.com


