
Ursinus College Ursinus College 

Digital Commons @ Ursinus College Digital Commons @ Ursinus College 

Alfred L. Shoemaker Folk Cultural Documents Alfred L. Shoemaker Pennsylvania German Folk 
Cultural Files 

1955 

Snitz and Knepp Recipe Advertisement Snitz and Knepp Recipe Advertisement 

Longenecker Food Market 

Follow this and additional works at: https://digitalcommons.ursinus.edu/shoemaker_documents 

 Part of the American Material Culture Commons, Cultural History Commons, Folklore Commons, 

Linguistic Anthropology Commons, Social History Commons, and the United States History Commons 

Click here to let us know how access to this document benefits you. Click here to let us know how access to this document benefits you. 

Recommended Citation Recommended Citation 
Market, Longenecker Food, "Snitz and Knepp Recipe Advertisement" (1955). Alfred L. Shoemaker Folk 
Cultural Documents. 15. 
https://digitalcommons.ursinus.edu/shoemaker_documents/15 

This Ephemera is brought to you for free and open access by the Alfred L. Shoemaker Pennsylvania German Folk 
Cultural Files at Digital Commons @ Ursinus College. It has been accepted for inclusion in Alfred L. Shoemaker 
Folk Cultural Documents by an authorized administrator of Digital Commons @ Ursinus College. For more 
information, please contact aprock@ursinus.edu. 

http://ursinus.edu/
http://ursinus.edu/
https://digitalcommons.ursinus.edu/
https://digitalcommons.ursinus.edu/shoemaker_documents
https://digitalcommons.ursinus.edu/shoemaker
https://digitalcommons.ursinus.edu/shoemaker
https://digitalcommons.ursinus.edu/shoemaker_documents?utm_source=digitalcommons.ursinus.edu%2Fshoemaker_documents%2F15&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/442?utm_source=digitalcommons.ursinus.edu%2Fshoemaker_documents%2F15&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/496?utm_source=digitalcommons.ursinus.edu%2Fshoemaker_documents%2F15&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/321?utm_source=digitalcommons.ursinus.edu%2Fshoemaker_documents%2F15&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/322?utm_source=digitalcommons.ursinus.edu%2Fshoemaker_documents%2F15&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/506?utm_source=digitalcommons.ursinus.edu%2Fshoemaker_documents%2F15&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/495?utm_source=digitalcommons.ursinus.edu%2Fshoemaker_documents%2F15&utm_medium=PDF&utm_campaign=PDFCoverPages
https://ursinus.co1.qualtrics.com/jfe/form/SV_1RIyfqzdxsWfMQ5
https://digitalcommons.ursinus.edu/shoemaker_documents/15?utm_source=digitalcommons.ursinus.edu%2Fshoemaker_documents%2F15&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:aprock@ursinus.edu


SNITZ AJffi KNEPP f o r 8 Cover 
2 cups s n i t z w i t h w a t e r . Soak 
o v e r n i g h t . Cook 1 ^ l b s . cured 
hum u n t i l s o f t . Add s n i t z & water 
i n which t h o y v^ero soaked t c ham. 
Add 2 tablespoons brown sugar and 
cook 1 h r . l o n g e r , * * * 
S i f t t o g e t h e r 2 cups f l o u r , 3-g-
teaspoons baking pcwdor, -g- t e a s 
poon s a l t . S t i r i n 1 beaten egg 
& 2 tablespoons m o l t e d b u t t e r . 
Add m i l k (-5- t o -g- cup) t o make a 
b a t t o r s t i f f enough t o drop from 
a spoon. Drop b a t t o r by spoon
f u l s i n t o b o i l i n g ham 8: s n i t z . 
Cook knopp 10 t o 12 m i n , i n 
t i g h t l y covered p a n . Keep co
v e r od u n t i l ready t o s e r v o , 

(Ovor , p lease) 

HI- 33 

Sent a l s .9n 1955 



UNSER PRISE Sim OTDDER 
UNSER STUFFT 1ST GOOT. 
YiER KOOCT BOL 'i^IDDER, 
HUT FERSTU|D5 ILI HOOT. 

DIER LEVVY LEID*^ Dio Wuch hon m i r o i n 
goot s t i c k s hcMQ gebacko B r o t rait Schmir-
kaso und L o t t w a r r i c k f o r d i o L o i d es 
schmart genunk s i n d f o r des l a s s o . 

KUM R E I . SIS FREI. 
GOOK A MOHL — Gcote P r i s e f e r S t u f f t es 

d i e r Doutffch L e i d esso, * 
SAW/ER KRAUT Grosso kans 4 f o r 54i 

Sauer k r a u t cans 14-̂  ea 
LGTT\¥ARRICK 2 pund 39a 

A p p l o b u t t o r 2 l b s 
SCHLilRKASE Halh pimd' l<?2f 

Cottage choose - smofth 
SNITZ Sooso cddor Sav/eror 4r5<f. 

S n i t z Swoei or sour 
PONH/iUS pund 17a 

Scrapp-1« 
PerOT/URST pund 38^ Pan Pudding 

LOIGENECKER'S FOOD MiRKET C l a y , Pa. 
( o v o r , p icaso) 
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