
The very best of Hoosier cooking is only a click away! Savor an open access 
recipe pack, featuring tasty treats from The Classic Hoosier Cookbook.

Whet Your Appetite  
for Free Knowledge

Open Kitchen

1 c. white sugar
1 c. brown sugar
½ c. margarine
1 egg
1 t. vanilla
1 c. persimmon pulp
1 t. baking soda
2 c. flour
1 t. cinnamon
½ t. nutmeg
½ t. ginger
1 c. dates, chopped
1 c. nuts, chopped

Cream sugars with 
margarine. Add egg 
and vanilla. Add 
persimmon pulp mixed 
with soda. Sift flour 
with spices and add, 
blending well. Stir in 
dates and nuts. Drop 
by teaspoonfuls onto 
greased cookie sheets. 
Bake at 350° for 10-12 
min. Will be cake-like. 
Makes 6-8 dozen.

Persimmon Cookies
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