Happy Women's
History Month!

In the 1880s, an influx of German immigrants settled
largely in the Midwestern region of the United States.
According to a legend, in late 1942 or early 1943, a
German baker, Johnny Hoffman of St. Louis Pastries
Bakery, added the wrong proportions of ingredients to a
coffee cake batter he was making. It turned into a
gooey, pudding-like filling. Thinking he might have
something unique, he called a friend and fellow baker
and they spent the day recreating the “mistake” and
made this Gooey Butter Cake Recipe.

This version of Gooey Butter Cake was handed down
from my grandmother, Lorene Emma Henrietta Conrad
Bower, who was a 3rd-generation German-American,
born in 1916 (and raised) in the city of St. Louis. | am told
that many generations of women on my maternal side
were very talented and accomplished cooks.

The amazing cooking of my grandmother, aunts, and
mother is what first made me interested in learning




Grandmother's
Gooey Butter Cake

21/4 - 21/2 cups of flour
1 package of yeast
1/4 cup of milk
1/2 tsp of salt
1/4 cup of water
1/2 stick of butter
1/4 cup of sugar

1 egg




Grandmother's
Gooey Butter Cake

2 sticks of butter

3/4 cup of sweetened condensed milk*

*Eagle Brand is recommended.
Divide into 1/2 & 1/4 cup.

1/2 cup of shortening
1 pinch of salt
3/4 cup of flour
1/2 tsp of vanilla
3/4 cup of corn syrup
2 eggs










