
    
    

Cinnamon Oatmeal Johnny CakesCinnamon Oatmeal Johnny CakesCinnamon Oatmeal Johnny CakesCinnamon Oatmeal Johnny Cakes    
 
4 cups  water 
2 cups  oats 
¼  lb.   butter 
 
Cook until oatmeal is thick.  Cool. 
 
Add: 
 
4 cups  flour 
3 cups  brown sugar 
6   whole eggs 
3 tsp.   cinnamon 
3 tsp.   baking powder 
¾ tsp.   salt 
¾ tsp.   nutmeg 
 
Mix all together.  Batter will be thick.  Place portions on well-oiled grill, flatten 
slightly.  Cook until golden brown on both sides.  Makes approximately 12 4” 
cakes. 
 
 
 

Spiced Pear ButterSpiced Pear ButterSpiced Pear ButterSpiced Pear Butter    
 
 
9   pears, peeled & diced 
3 pods  cardamom 
1   Madagascar vanilla bean 
1   cinnamon stick 
½ cup  butter, cubed 
1 cup   apple cider 
To taste-  sugar 
 
Simmer all together for 20 minutes.  Remove cardamom pods, cinnamon sticks 
and vanilla beans.  Blend until smooth.  Cool. 
 
 
 


