01d Recel)o’(s

From

Md St John's




FOREWORDe

48 the swift shuttle of thought brings before me
scenes from the past, there are none that I more love
to recall than those which have Sts Johns Berkeley for
a backfround; United to one another as we Were by the
ties of blood and tradition, the outstanding feature
of our neighborhood was the true splrit of "hospitality
sitting with gladness"s The exchange of delicacies G-
and firet fruits of the season wes one of the gracious
ond kindly customs and much skill went into the concoct-
ing of dishes sufficiently delectable to tempt the most
Jaded palate, such as strong chicken and beef broth,
regl calfr's foot Jjelly and rusk as defies modern short
cuts,
An Epicure sighingly remarked that one of the
Serious calamities brought about by the surrender at
Appomatox was the disappearance of Southern Cookery,
Surely this is an exaggeration, but lest it shoulad
come true, shall we not endeavor to preserve the re-
cipes which wwuld otherwise soon be but & memory?

Allow me, therefore, in behalf of the Civie League
of the Village of Pj?Opolis, to introduce to you the

following recipese %M WM

g

(]



MEATS

FRITODELLA

Take & 1lbe stale bread and put into water to soake Meanwhile
chop up 3 lbs of any sort of meat, also potato and vegetables.
cut up a small onion fine and fry for three minutes over a hot
fire with about an ounce of butter in a stew »an, then add the
bread which first sgueeze in a coarse towel to remove watere.
Then add meat and vegetables. Stir all well together and mix
in two eggs, & liftle salt end pepper and a pinch ef sugar.
After these are well mixed pour into a flat dish and when cold
work into small cakes, dust well with bread crumbs and fry.

BOUILLI, BEEP.

Wash a rump of beef or veal and tie up. Put in & pot and cover
with water, Add salt, two onions,; & carrots, 2 or 3 turnips
(according to size), 2 bunches of pot herbs, 3 tablespoons
tomatoes and let all simmer gently 7 hourss About a half hour
before serving, take out the gravy, strain and skim off the fat,
Thicken the gravy with flour, let boil up far a minute or two
and add capers,

ENGLISH MUTTON SAUSAGES,

Take c0ld roast mutton and cut in as large slices as possible,
Then mix bread crumbs, an egg (beaten), salt pepper and sweet
herbs together, put a small quantity into the center of each
slice of mutton and roll and tie each slice as tightly as possi-
bles Lay on hot melted butter and cook until brown ocmd crisp,

HASHED IMUTTON.

Put a little flour and butter in a stew pan till brown, then add
as much butter as will make it the consistency of good cream.
Put in some chopped onions and let them stew till tender. Cu?
three slices of mutton into small pieces, put them in sauce with
a little pepper and salt and a spoonful of ketchups Serve hote



CHICKEN CROQUETTS.
White Hall Piantation.

1 pint cold chicken + nutmeg grated
+ pint milk 1 teaspoon onion juice
2 tablespoons lard 1 teaspoon salt

3 tablespoons flour 1l saltspoon black pepper
Dash of red pepper
Rub lard and flour, add milk, stir till smooth and thicke
mTake from fire, add all seasonings to meat, mix meat with
white sauce and stand to cools, When very cold make into
cakes., Dip in heaten egg, roll in bread crumbs and frye.

SPINACE STUFFING FOR TURKEY.
Walworth Plantations

After washing spinach, put in skillet with as little water as
possible, When cooked, drain and fry in butter. Break 8 or 10
eggs into it and scramble until eggs are done., Add chopped
liver and gizzard which have been previously boiled tender.
Season with salt and pepper and stuff crop as full as possible,
pressing it well ine.

It takes o bucket pf spinach and about a cup of butter.

WHITE FRTCASSE CHICKEN.

Boil a pair of chickens not quite as much as you would for eating,
cut them up as for table, put in a sauce pan with a little salt
and chopped parsley, cover with cream and let boil gentlys

Just before Serving, roll a piece of butter the size of a walnut

in flour and stir into gravy.

To CURRIE CHICKENS.

cut up & pair of chickens and put into a pot with 1 pint of
water, 3 onions and 2 teaspoons salt, TLet them stew three-fourths
of an hour, then put in 2 tablespoons currie dissolved in water,
Put in with it a piece of butter the size of an egg and 2 spoous-
ful of flour rubbed together. Allow all to stew a little longer.



VEAL CUTLETS.

Beat the steaks and season on both sides with salt and pepper.
Beat 2 eggs light, dip each cutlet in this, then into bread or
biscuit crumbs till both sides are well covered and fry dry.
Boil the bone of veal and make & rich sauce thickened with

flour and buttere Pour over cutlets &+ hour before serving,

CHICKEN TERRAPIN,

Boil a chicken with the giblets until tender, $Set aside until
cold then cut into pieces % inch square. Put into a stewpan
with pepper, salt, 3 hard boiled eggs chopped fine, a teacup

of the broth the fowl was boiled in, a coffee cup of cream and
% 1b, butter with a heaping teaspoon of flour, Set on the fire
and allow to simmer for 10 minutes, then add a teacup of wine
and serve, This is enough for 8 persons,

VENISCON PASTY.
White Hall Plantation,

TPake the medt from a breast of shoulder of venison, Cut into
pieces about' 2 inches squate. Crack the bone8 &nd put them with
all the trimmings of the me&at into a stew pan With pepper an
salt and stew for 2 hourss Strain this and put the meat you
intend for the pie into this broth with 3 gills of Port wine,

2 onions cut in slices, d few spices and  1lb, butter, Let the
meat Stew in this till half dones  Then take out meat and put
in a deep dish and pour over enough of the gravy to cover it,
with a teaspoon of flour stirred in, Cover with puff pasté and
ornament the top, Bake in a slow oven nearly two hours. b
Before it is sent to the table, add the juice of a lemon and 5
gill of Port wine to the remainder of the gravy, give it a boil
and pour it through a small opening in the crusts

CROQUETTES .

Mince up fine any kind of cold meate For every three cups of
meat put 1 ounce boiled bread and milk, Add parsley and onions
chopped very fine, 1 teaspoon made mustard and a piece of butter
the size of a walnut. Shape with jelly glass, cover with yolk
of an egg, then cracker orumbs and fry,.



SHRIMP PIR,.
Numertia Plantutioni

1l cup shrimps 1l cup bread crumbs or crackers

1 tablespoon butter 1l egg |
salt, black pepper, red pepper & Worchester sauce.,

Mix all ingredients, Bake 30 minutes,

BOSSIS COOTER PIE.
(Mrse J. Ste Clair White)

Two cooters boiled until meat can be cut with scissors easily,
One fowl boiled until tender, then cut up.

Add both fowl and water in which it was boiled to cooter meat
and its liquores Thicken heavily with flour, adding four raw
and two hard boiled eggs mashed fine, half a pound of butter,
or substitute. Season well with red pepper, mace and & pinch
g:#:loves. Pour into a pan and sprinkle with cracker dust and

]

DUCK STEW,.
ChaChan Plantatione

Take carcass and remnants of duck, Add 2 or 3 hard boiled eggs
and 1 pint boiling water. Stew thoroughly, Add to this 1 table-
Spoon cormstarch mixed with a little cold water. Season well
with salt, pepper and Worchester sauce. Very appetizing with

hot hominy for breakfast,

POT AU FEU,

Put into a pot 6 1lbs, beef, bones included, cut into two or
three pieces, 3/4 1b, mixed vegetables such as carrots, onions,
legk, white cabbage and celery with the leaves on, cut in good
sized piecess Add 3 small spoonsful salt, 1 of pepper and J of
~sugar, 8 pints of water and let boil gently for 3 hourss. Re-
move the fat, add crusts of rolls or toasted bread and servéa.



POISSON A LA CREME ~ 1870,

5 fish.e Put into cold water with salt to taste and boil until
tender, then pick meat off of bones. -Make a sauce of 1 pint
cream, butter the size of an egg and & tablespoon flour. ILet
boil five minutes, then take off fire and add fish slowly,
stirring gently without mashing fish., Season to taste, Turn
all into an earthen pudding dish, grate a little cheese over it
and bake not longer than 15 minutes in a quick oven., If cooked
too long it is apt to spoil the creame AS soon as it is brown
it is cookeds If oven is not good, use & hot shovel to brown
ite Lay sliced lemon on tope

SWEETBREADS «
Put the sweetbreads in water (hot) for about 10 minttes. Par-
boil three-fourths of an hour, then pull off the sinews and skin,
eétce Dip in egg and bread crumbs and fry in butter till a light
brown, - Put in a stewpan with a tumbler of water. some more -
crumbs, chopped parsley and salt and let stew gently for half
houre .

. SHRIMP PIE.

Take 2 plates picked shrimps* season with salt and pepper, add
1 large spoonful butter, 1 glass wine and enough crumbs to thick-
en. Bake in baking dish. ' Tomatoes may be added if desired.

PICKLED SHRIMPS,

1 plate picked shrimps*, buttered well
1l soup spoon black pepper
é pint strong vinegar i
z pint water the shrimps were boiled in.
Add a few spices to vinegar, water and pepper and pour hot
over the shrimps,

* 1 plate of shrimps equal 1 pints



HOME CURED HAMS
Belvidere Plantation,

To 100 pounds of meat use 4 guarts of salt, 4 1lbs, brown sugar
and ‘3 ounces of saltpeter well mixed, When meat is cold rub
with 2/3 of this mixture and pack meat away in & box or kege
Next day rub in the rest, then pack away again, reversing the
- pieces, Pet remain 3 weeks, reversing pieces once & weeke At
the end of this time wash in warm water, wipe dry and smokes

ADDITIONAL RECIPES.
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DINNER & SUPPER DISHES.

TOMATOES & MACARONI.
Sarszins' Plantation.

Boil macaroni until soft (start with boiling water), strain.
ahew tomatoes with butter until thick as firicessse sawnce, then
mix together. Add a spoonful of butter and salt and pepper to

aste. (Salt the water the macaroni is boiled in}e Bake about
one half hour. 2

EGG PIE.
Belvidere Plantatione.

12 eggs hard boiled. Cover the bottom of pan with bread crumbs.
Then fill pan alternately with the sliced eggs and crumbse.

Mske a cresm sauce of 1 pint milk, % 1b, butter and 1 large
spoonful of flour., Season to tastes While sauce is hot, pour
over pir and bake,

This is very nice made with shrimp instead of eggs.

MACARONI PIE.

(Mrse H. F. Porcher)

%+ 1lb. macaroni 1 teaspoon dry mustarad
% 1be butter 1 tablespoon wheat flour
+ lbe Eng., or North State cheese

3 gills sweet milk salt

Boil macaroni until it can be pressed in two with thumb and
finger. Rub mustard, flour end milk together. Mix everything
together, using enough of the grated cheese to sprinkle on the
tope Bake in moderate oven till browne

PUREE OF SPINACH. %

Take about two pounds of spinach, cook until tender and mash
through colander, Add to it 1 quart boiling milk, season with
galt and pepper and serve with hot toasted squarss of tread.
garrots and shrimps can be used instead of spinach. Chicken
stock added to this makes it much nicer,



SATIRA'S CORN PIE.

Belvidere Plantatione

6 ears corn 5 eggs
salt to taste 1 tablespoon butter
pinch soda dessert spoon flour

crate corn, add eggs which have been well beaten up, then butter
salt, soda, flour and enough milk to make really softe Bake

in moderate ovene

POTATO CROQUETTES.
Belvidere Plantatione

Boil & dozen nice poskbess until soft. Mash with milk, butter

and seasoning, also a little chopped parsley. Add a soupcon
of onion. TLet cool for an bour or two, then shape and roll in

grated bread crumbs, drop in the yolk of an egg, then back into
the bread crumbs, Fry in hot lard amnd place in pan with brown X=xrzr

paper at bottom, Keep werm in not too hot an oven.

SCALLOPED TOMATOESe

Peel full ripe tomatoes, slice in thin slices and put a layer in
bottom of a dish, season with salt and pepper, covexr with

bread crumbs and small pieces of butter. Add more layers of the
same until dish is full, Let the top layer be bread crumbs and
bake a nice brown, If the tomatoes are very acid add & little

sugars

OKRA A LA FAULIE.

Wwith 2 tablespoons of lard, fry in a pot, 3 slices of ham, 3
sliced onmions, until onions are brown. Add 1 quart of young #
okra, 12 ripe tomatoes from which extract the juice and seedsSo
Add now the juice and a tumbler of water, simmer over a slow
fire for 3 hours, Thicken with flour and season with salt and
pepper, adding a little water from time to time to prevent
burnings If bacon is used instead of lard, 1 spoonful lard is

suffivient,



MMACARCNI AND TOMATO.

Boil the macaroni until scft, straine Stew the tomatoes with
butter and 1 or £ beaten biscuits until as thick as a fricassee

sauce, Then mix with macaroni, salt and pepper to taste and
bake for about one half hours

ADDITIONAL RECIPESs
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BREADS.

WHBAT PUFFS,
Poplar Hill Plantation.

1l pint plain flour 1 egg
1 teaspoon salt 1 pint milk

Mix flour, egg and salt. Add milk gradually. Beat until very
lighte Bake in muffin rings in hot oven.

TBOPS",
1l pint milk 3 eggs
4 tablespoons flour 1 teaspoon salt
1 tablespoon butter

Mix flour, eggs, salt and butter. Add milk gradually and beat
welle Bake very thin in tin plates and butter while hote

OWENDAW CORN BREAD
Bogis Plantatione

2 cups hot hominy 1 large spoonful lard
4 eggs 1 pint milk

Mix hominy and lard, Beat eggs lightly, add milk, then add this
to first mixture.

BISCUITSs
1 pint flour 1 heaping teblespoon lard
1l gill milk 1 heaping teaspoon baking pdwe

Rub 1ard salt and baking powder into the flour, Roll out on
9 blscult board about &+ inch thick, cut with biscuit cutter and

pbake in hot ovene.

Ll



QUICK SALLY LUNNe
Belvidere Plantation,

1l large tablespoon butter 1 quart flour

2 teaspoons sugar 1 cup milk

4 eggs 2 teaspoons baking pdw.
1 teaspoon salt

Rub yolks and sugar together till very light, Add milk,

Sift in flour to which has been added baking powder and salt,

and lastly the stiffly beaten whites of the eggse Bake in
moderate oven.

SALLY LUNN for Teas
Middleburg Plantation,

1l pint flour 1 large tablespoon butter
3 spoonsful sugar 1 teacup milk
2 eggs 1 teaspoon yeast powder*

Rub yolks, sugar and butter together. Add milk, sift in
flour, powder ond salt, Bake quickly.

* YEAST POWDER

1 1b, cream of tartar I 1b. soda
Z 1bv, flour.

All well sifted together,

RICE SCONES.

Belvidere Plantation,

4 pint flouy 1 cup milk
1 cup boiled rice 1l tablespoon butter
1 full tablespoon baking podder

1 teaspoon salt
Add salt and powder to flour and sift, Rub in butter and grad-
uglly mix with milk, This must be soft enough to drop with
spoons Dip spoon into boiling water and drop dough into a
greased pan, Bake in quick ovene



BUTTER ROLIS.
1l yeast cake 3 eggs
tumblers milk 1 gill sugsr
& milk f large spoonsful lard

vix all thesé at night. Knead well in the morning and set to
vise. When well risen, roll cut about an inch thick, spread
the whole with butter, double over, cut out with & vlscuit
cutter amd place in pans to rise for beaking,

RICE PUFFS.

1l pte rice flour 1 pte boiling water
4 eggs Salt

Stir flour, salt and water together, add eggs.s Put lard in
pot, when it boils drop in a spoonful of the batter,

EGG ROLIS. k

1 quart flour 1 teaspoon salt
1 large tblspe butter 1% cups milk
1 egg 2 tspse baking powder

Add salt and baking powder to flour and sift. Rub in butter,
Beat egg light, add to it the milk and sdd this gradually to

the flour. The dough must be soft but not too wete Turn it

out and roll into % inch thicknesss Vut into a circle. Make
an indentation down the center with kmife, turn over and bake
in a greased pan, These are 8lso nice with a little jam put

on before turning.

POTATO CAKES.

Take 6 potatoes, peel and boile Mash them soft with a little
salt, 8dd % pint of hot milk and 1 1b, butter dissolved in ite
Wheny cool, add about a teacup of home made yeast and flour
enopgh for & solt dough, Set to rise, When light, cut into
small cakes and let rise agaln, When ready, bake in hot ovens

.;_______-------------------Illlllllllllllllllll‘



WAFFLES,

Belvidere Plantation,

2 cups flour 1l teaspoon sugar
2 tsp, baking powder 1 egg
1 smdll tsp., salt 1 large tblsp. lard

Milk enough to make creamy batter, thin
enough to pour from pitcheri

Rub sugar, lard and eggs together till light., 4dd flour with
salt and baking powder sifted in and as much milk as necessarys

BROWN BREAD.

% 1b. lard 1 PMleischman'g yeast cake
% gills syrup + pints warm water(in cold
+ pint sugar weather)

Rub lard, sugar and syrup to a cream, add yeast dissolved in
a little water, Put in water, then flour enough to make a
stiff kneaded dough, Let rise overnight, in the morning make
into loaves, put in pans and when well risen, bake in moderate
oven. Half white and half brown flour is used.

SHORT BREAD,
Bosis Plantation,

1 1b, flour 1 1b, butter
2 1b. sugar

Knead together with hands until free from lumps, and press
evenly on a biscuit tin to be baked.

SWEET WAFFLES,
Pond Bluff Plantation

6 eggs 1 pint milk
%.1b, butter % 1b, white sugar
1% 1bv, flour 1 teaspoon cinnamon

warm milk, cut up butter in it, beat eggs well and pour in

the milk, Sprinkle in half the flour gradually, stir in the sugaz
and spice by degrees, then add gradually the rest of flour till
it becomes thick, When the waffles are done, spread them sep-
arately on o towel, wWhen plate is full, butter them and sprinkln
cinnamon over thems



PEFF PASTE,
1% 1b. floux 1 1be butter

Divide flour into two portions, threse-fourths pounds in one
part and one~half pound in othere Divide butter in three
parts, rub one part with the three-fourths pound of flour
and one half pint water., Roll this out twice, each time
spreading one part butter cnd sprinkling over with floure

CRULIPETS ¢
% pte rice flour + pte wheat flour
1 egg 1l sweet potato (boiled soft
1 tSpe sugar * 1 gill yeast & mashead)

Salt & as much milk as will make a batter

Mix the two flours, rub egg into potato and sugar, add milk
and flour alternately until soft enough to drop on griddle
irone

* Equal to ¢ Fleischman's yeast cakee

RICE CRIDDLESe

¥] gill yeast 1 gill wheat flour
1 pte rice flour

ngfioient water to make a batter., Set to rige and add a

1little soda before cookinge

* 1 gill yeast is equivalent to % Fleischman's yeast cake or
1 teaspoon baking powder,

AUNT KITTY'S APPOQUIDOMICKS
White Hall Plantation.

Rub & large spoonful butter into a quart of flour, add 3 eggs
and as much milk as will make it the consistency of pastry.
Roll them out as thin as possible, Bake on a hot grid iron
and drop into melted butters Serve hote



OWENDAYW CORN BREAD,.
Mte Pleasant Plantation,

2 teacups hot hominy 1 large spoonful butter
4 eggs 1 pte milk
% pte corn meal

While hominy is hot, stir in butter. Beat eggs very light
and add, then gradually stir in milk amd lastly add corn
meal, Bake in deep pan with a good deal of heat at bottom
of oven so as to allow it to rise,

PLATE BREAD,

6 eggs, beaten lightly 1 pt. milk
6 spoonsful flour 1 large spoonful butter

Mix as recipe for Cup Pudding, Divide in six parts. Spread
on tin plates and bake in quick oven. 8erve hote. Butter
egch bread and place one on top of other.

LOAF RICE BREAD.
(Mrse. Horlbeck),

A large spoonful hominy rubbed up with a spoonful butter,

2 eggs, 1 spoonful sugar, *4 spoonsful yeast, 2 of wheat flour,
well beaten together and thickened with rice flour, When
risen, gtir in a little soda and put in a pan to bake in hot
ovens

* Equal to 1 Fleischman's yeast cake,

SALLY LUNN.
White Hall Plantation,

1 quart milk warmed with % 1b, butter, Beat 3 eggs_separately,
add flour enough to make as stiff as pound cake, .Bost light
and add *1 teacup of yeast and 1 spoonful of sugar.” Set to
risg and bake in a deep pan in quick oven.

* Fgual to 3 Fleischman's yeast cake,




RUSK.
Ophir Plantation.

At 2 P.M. make a leaven with 1 yeast cake dissolved in a gill
of water, mixed with enough w=tmx flour to beat easily with a
spoons Beat into the leaven a light spoonful of lard and
butter evenly divided, 2 eggs, % pint sugar and 1 gill of
sweet milk, XKnead in flour enough to make a stiff doughe
In the morning, knead again, Make into rolls, set to rise in
a warm place (in winter). When risen, bake in a hot oven,

PUFFS.
Belvidere Plantotions:

Beat 2 eggs bery light, Add to them 1 pint sweet milk, a
small lump of butter and stir in 1 pint flour, Have iron
patty pans hot and bake in hot oven.

CORN MUFFINS.

St, Julien's Plantatione

1l pts corn floux S eges

+ pte milk 1 tspe yeast powder
A little salt

Mix well and bake quickly.

A NICE YEAST MUFFINe

Put & yeast cake to soak in 13 gills cold water long enough
to dissolve, At dinner time mix this into & stiff leven and
get to rise in a warm place until after tea. Then add 3 pint
of tepid water or milk, 1 egg, 1 spoonful lard, 1 tablespoon
gugar, 1 pint and 3 gills of flour, Beat all these well and
set to rises In the morning dissolve 3 teaspoonful soda in
g 1ittle water and beat in, Put into a pan and when risen

pake in & hot ovene
mhis muffin is rather nicer split, toasted ond buttered then

when freshe



ATLEXANDER CAKESe
Pamous at Alexander's Tavern on French Broad River,
. 1 pte meal 1 pt, flour
Salt %+ yeast cake

Soak yeast cake in water, enough to make a batter with other
ingredients, Set to rise and bake on a griddle,

ALEXANDER BATTERS.

% pto buttermilk 1 qte. flour
2 eggs 1l good teasp., soda

Beat buttermilk into floui', then beat in eggsSe Mgisten soda
in a little water and add lastly.

CUP PUDDING.
Springfield Plantation.

6 eggs 1% pints milk
6 spoonsful flour  pinch salt

Beat eggs separately. Rub flour to paste with part of milk,
Beat in yolks, Beat whites lightly and adde Beat in gradually

rest of milk, Boke in deep psn and serve with butter and sugar
sauceq flavored to taste.

BOP BREAD.

Poosnee Plantation.

2 eggs 2 heaping tsps, lard or butter
4 tsps. flour d gills milk

‘ 1l saltspoon salt

\ pub lard or butter and flour together. Add half the milk,

\ tpen the eggs, then remainder of milk. Beat thoroughly with
an €g8 whipe Bake in tin plates in moderate ovene




RICE BREAD.

Sarazin's Plantatione

1 pte rice(cooked) 1 large tblsp. butter
= ple milk 2 eggs
1l tspe salt flour as needed’

Boil rice soft,; stir in butter while hotes When mixture is cold
odd milk, eggs; salt and as much flour sifted as will make a
thick batter. Bake in hot ovens.

BUCKWHEATS.
Gippy Plantations,

Mix o gruel with a spoonful of hominy and milk., Add to that

1 pint flour, % yeast cake well soaked, a teaspoonful sugar,
little salt and set to rise. In the morning dissolve a little
goda in water and mix in just before baking.

HOMINY BREAD
1 pte hot hominy 3 gills flour
1 egg : 1 large spoonful lard
% pte¢ milk

Rub lard and egg into hot hominy., Add milk and siff in flour,
Rub up until very light and bake in patty pans.

WAFFLES.
1 pt. hominy rubbed up until light
1 pte flour 4+ pt, buttermilk
Soda(according to acidity of milk) about % teasp.

Mix 2ll ingredients ond beat welle



PAIN GATEAU,
White Hall Plantation,

f. 1 qt. rice flour 1 pint milk
1 tblsp. butter *% pint yeast
2 eggs salt to taste

Rub butter and eggs together, add milk, sift in flour with ssalt
added and baking powder if used instead of yeast,

* 1 cup yeast is equivalent to 1 Fleischman's yeast cake or
2 teaspoons baking powder.

(The amount of yeast compared to the old time yeast is 1 cup
liquid or 2 old fashion dry yeast cakes equals 1 cake of Magic
or 1 cake of Fleischman's compressed yeasts This information
ig§ from "lfother Walker" of Home Demonstration notoriety)e.

"BOPS™" .
White Hall Plantation.
6 eggs 1 pint milk
1 pint flour 1 tblspe. butter
A little salt

Beat the yolks, butter and flour until smooth, Fgoth the whites
and add them, then the milk gradually,

"BUNS™
White Hall Plantation.

% pte flour 1 egg
i Dpt. milk & water 1 tspe. butter

. Salt

Mix butter into dry flour, Whip egg light, add to milk and water
and add this gradually to flour and beat all with egg whip until
very light. Bake in hot pons in hot oven,




TWISTED BISCUITS,

1 gte flourx 1l hecping tblspe lard
1 tsps baking powder salt
< tsp. soda %+ pte buttermilk or clabber

Dissolve soda in o few drops of water and pour into buttermilks
Mix the lard, baking powder and salt into the flour. Pour in
the buttermilk amd sodasé

Take 2 piece of dough large enough for a biseuit, roll it in
your hands (floured) until it is the size of =z finger then twist
into a figure 8, Bake in quick oven,

ADDITIONAL RECIPES.
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CRACKERS,
White Hall Plahtation.

1 qt. flour 1 tblspe butter
Enough milk to mske dough

Rub butter into half the flour with milk. Beat this well

until ‘the remaining portion of flour is used. Roll out thin
and cut into biscuits and bake.

FLANNEL CAKES.
Somerset Plantationd
2 eggs * 1 teacup yeast
1 cup milk 1 cup warm water
4 cups flour

Beat all ingredients into flour and set to rise, Bake on
griddle,

*Equivalent to 4 Pleischman's yeast cake.

SHORT BREAD.
Bosis Plantations

1l 1be flour £ 1bi sugar
% 1b: butter

Knead together with hands until f}ee of lumps, Press evenly
on a biscuit tin to be baked.

NUT BREAD.
Bosis Plantation,
% cups milk 4 cups flour
%+ cup sugar 3 tsp. baking powder
1l egg 1 cup nut meats

1l teasp. salt
Cream 6gg with sugar, add milk, mix in other ingredientse Put

in buttered pans to rise 4 hour, then bake in moderate oven 1 hro



BOILED BLACKBERRY PUDDINGs

Pooshee Plantation.

1 pte flour 1 pte milk
1 thlsp, butter 2 qtse berxries |
+ teasp., yeast powder a little salt

Make a batter of flour, butter, yeast powder snd milk. Stir
in fruite TFlour towel, tie up tight and boil two holrSe
Serve with butter sauce,

PLUL PUDDINGs

Eutaw Plantatione

1l 1b, raisins 1 1lbe currants

1 1b, citren #% 1b, beef suet

2 b, flour 12 eggs

2 nurtnegs %+ teaspe. cinnamon

1 saltspoon salt %+ tumbler brandy or whiskey

goek fruit in braudy over night. Flour fruit in the mormning
and adda flavorinzgs, Rub suet and eggs one at a time until
creamy, mix with fruit. Tie in cloth and boil six hours,

LEMCN PUDDING.
Eutaw Plantation.

1 1p, bread crumbs 1 cup sugar
1 pint midk - Yolks of 2 eggs
grated rind of 1 lemon - juice of half lemon

Beat yolks until light, add sugar and bread crumbs which have
been soaked in milk, then juice and rind of lemorie Bgke until
thick: Beat whites stiff, add sugar ond flavor with lemon,
then put meringue on top. Put in oven cnd browne



APPLE DUNMPLING.

Belvidere Plantations
1}

2 tblsp. butter Z t8Dpe salt
6 eggs - 2 neaping tsp. baking powder
T ity dpde 2 doz. apples

1 gqt, flour (just enough to make thin batter)

otim eggs and butter together, add milk and s2lt, Sift into
th:ig the flour and baking powder, add apples finely cut upe
fic up in cloth and put in pote Boil for 3 or 4 hourss

Serve with hard sauces

LEMON PIEe
3 lemons 4 eggs
2 cups sugar 2 tblsps. cornstarch

butter size of an egg

Squeeze lemons and grate rindse Add sugare Dissolve cornstarch
in & little cold wafer and put this into a pint of boiling water
ready on the stove in a double boilere Cook for a few minutes
urntil cornstarch is clear, then &dd butter, lemon and sugare
atir until well mixed and allow to cook for 5 minutese CooOle
Bea’ up yolks and add to this cool mixture - this is to prevent
ezgs from curdling. Iine two shallow pans or 1 deep pan with

& good pie crust recipe and pour in mixtures Bake in oven 15
or 20 minutess Beat whites stiff for meringues

POTATO TARTS.

2 1be butter 8 eggs

1 1be sugar 1 1b, boiled and mashed
sweet potatoes

Rub potato, sugar and butter, then add eggs. Ilavor to tastee

Boke in puff paste, in large or small panse



CHARLOTTE RUSSEe

1 pint cream 1l pint rich custard
1 oz, ising glass (gelatin)

Sweeten and flavor to taste., Vhip up cream end add to the
custard when coole Pour in melted gelatin.

PLOATING ISLAND WHIPS.
Belvidere Plantatione

Three whites of eggs beaten up with three spoonsful of jellye
Sweeten a large cup of cream, whip up and add to the whitese
Put in tall crystal glassese

WINE JHELLY e
Belvidere Plantatione

nc & box of gelatin add 1 cup of cold water, the Juice of
trhres lamons and rind of one. Tet stand oane houwr, then add 21
pints boiling water, 12 pints of white sugare Siir uutil
d:ssulved, then etrain through a ithin cloth end add a large
cur of wine and 5 tablespoonsful of brandys

WINE BLANC MANGEe

Dissolve 4 box of gelatin in a small Geacup of wine., Set it
hear the fire where it will heat, but not cook, When dissolved
add a teaspoon vanilla and 1 teacup of sugare Wiip a pint. .o
cream stiff, then add the wine and sugar. Mix welli and sev in
& cool place to harden.

LEMON SHERBERTe

Put two quarts of boiling water to the peelings of 4 lemons
and add 1 1b, sugar, When cold add the Juice of the lemons

and freeczes



CHARLOTTE RUSSE.

1 gil1 GUSTARDY QUITE RICH
% pkg, gelatin, dissolved in a little watler
1 gill of cream, sweetened and flavored

Waip eream to a froth, beat in custard and gelatin and put in
diskh to cooles Put on ice in hot weathers

CHARLOTTE RUSSE.

Moss Grove Plantation.

1 qt. heavy cresm % pkge gelatin
1l gill sugaxr 8 egg whites
Wine or vanilla to taste

Cover gelatin with 4 pint of milk, Set in water and boil until
aeited, Whip cream until stiff, do the Same with the egg whitess
ool gelatin to temperature that will not melt cream nor harden
it into lumps and pour over cream and Sugar. Lastly fold in the
waites and add flavoring. Pour into mouldse

COFFEE SOUFFLEe

%+ cup milk 1 saltspoon salt
3 eggs 1 tblspe granulated gelatin
2/3 cup suger 41 teaspoon vanilla

1 cup coffee made quite siroang

Mix coffee, milk and one half sugar, add gelatin (¥#hich hes been
melied in a little milk). Heat in sauce pan. Beat egg yolks
slightly, add salt and rest of sugars Pour the foffee and gela-
tin mixture over the eggse Return to saucepan @nd cock watit it
becomes thick. Return to stove, add the whites of eggs beaten
gtiff, then vanillas, Put into & wet mould, chill and serve with
cTrecallle



CZARINA CREAM:

Numertié Plantations

i

Whisk 1% pints of credm to & strong froths Add 14 ounces fine
sugar (powdered), & wine glass of WMaraschino, % glaess of Kummsll,
16 arops of concentrated essence of vanilla and 15 ounces Ising
glass dissolved in boiling rosewater,: Have ready a glass of
spinach juice, color the cream therewithe ‘Beat the mixture thore
cughly and drop into it some shredded Pistachios and almondse
“our into a mould and place into a pail of crushed ice and salt °
o freezes Serve with iced Champaigne sauce and vanilla GaufresSe

§7. JULIEN CREAM

1l qt. milk - 4 tblsp. sugar
1 tblspe. butter 1 tblsp. cornstarch
4 eggs
Rub sugar, yolks of 4 eggs and cormstarch together. Add to this
the milk and butter heated hot but not boilinge Cook until
thick, stir awhile and put into a dishe Beat the whites of the
cegs to a stiff foam, add 2 teblespoons sugar and & little acid

1eliy or lemon juices Put whites on top of firm part. This is
caten colde :

ITALIAN CREAM,

1l pint cream 1l gill powdered sugor
1 pint milk + tsp., vanilla or almond eXe
8 eggs

Take a pint of cream and one pint of milk, yolks of 8 eggs and
a little powdered sugar. Make a custard of the milk and eggs,
flavor according to taste. Whip the cream until very stiff.
Place in o bowl of icee When all is cold, mix the custard wiil
the cream and pour into & moulda



SPANISH CREAls

6 eggs 1l qt & &+ pté milk
1 gill sugar % box gelatin (a little
. more in hot weather)

Put the 4 pint of milk on the gelatin and let it stand an nonze
Then pour on the rest of the milk boiling hots Add the yolis
of eggs and sugar well beatean and let it céome to a hoil,
lavor to taste and pour into we$f moulds. This will make two
guaitse Serve cold with creame

COFFEE CREAM
Ifulberry Plantation,

1 qte sweet cream % 1b. white sugar
%+ box gelatin 1 pte strong coffee

Put cream to boil then add gelatin, sugar and coffeees Boil

well and stir vntil coole Put into cups or on ice, or cool
Place to hardene

RICHMOND MAID OF HONOR.

Belvidere Plantation,

1 eup sour milk 3 eggs
} cup sweet milk 1l tsp, vanilla
< cup sugar 2 thlsp, powdered sugor

pinch of sali

Boil sweet ond sour milk together in a double boiler, strain
dry, then add the yolks of the eggs, sugar and vanilla anc
bgat until very smooth. Put in patty paans lined with pufl
paste and bake for 20 minutes in & quick oven, Beat the whijss
to o stiff froth, sdd the powdered sugar and use 88 merinpLc,
browning slightlys

(It is said the original recipe waé furnished by a maid of honowr
of Queen Elizabeth at her padace at Richmond, England)e.
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PLUM PUDDINGs
somerset Plantation,

1lix together thoroughly 1 1be cleaned currants, 1% 1bs, seeded
and chopped raising, & 1be thinly sliced citron and 1 gill floure
Pour 1 quart boiling milk over 1 1be bread broken in small
pieces, cover tightlye

Cream together 1 1be butter, 1 1b, sugar, 1 teaspoon nutmeg and
1 teaspoon cinnamon, Add 9 eggs well beatens Then add bread
and milk and 1 wine glass brandy, whiskey or sherry, Or 2 teas
spoons vanilla extract. ZLastly add fruit and beat wells

Fill 1 1be cans three-fourths full of mixture and coveX. Steam
% hours, Or tie in greased and floured pudding cloth ond boil
in large saucepan 4 hourse

It may be eaten at once, or will keep for weeks, recheating as

desired fpr use. Serve with hard sauces

BREAD PUDDINGe
4 small slice of bread soasked in 1 quart of boiling milk,

When cold beat up with 1 spoonful butter, 4 eggs, sugar to
taste, nutmeg or cinnomone Bake in moderate oOvenle

POTATO PUDDINGe
Woodboo Plantation,
1 1be sugar 1 1be boiled sweet potatoes

B eggs 2 '1be butter
Nutmeg and rose water

Mash potatoes, add butter, yolks and sugare: Beat whites and
add, then lastly nutmeg and rose waters

01d Time RICE PUDDING.

To 1 quart of milk add 4 spoonsful sugar, 4 spoonsful unwashed
rice, 2 spoonsful butter and 4 eggs, with a few pieces of stick
cinnamon added, Bake in moderate oven until rice is softe



DESSERT Sq

SWEET POTATO PONE,
‘ Walworth Plantation
1 Qt; grated potato 10 oz, sugar
+ pts molasses 10 oz. butter
3 eggs

Cream butter and sugar, add eggs. Add grated potato gradugliy
with molasses. :

SWEET POTATO PUDDING.

Boil one pound of sweet potatoes very tender. Rub them while
hot through a colander, add six eggs well beaten, £ 1b. pow-
dered sugar, 1 1lb, butter, some grated lemon peel, nutmeg,
almond flavoring, lemon juice and a glass of brandye. Bake

in puff paste in a deep pie pan.

k POTATO PONE,
White Holl Plantation,

1 gte grated potatoes 4 =mggm tablespoons ginger
% 1be. sugsar % 1be butter ‘
% 1b, molasses 1 tsp. grated orange peel

Mix and put into shallow pans. Bake in moderate ovene

SWEET POTATO PUDDING.

1 1b, boiled sweet potato 4 eggs

1 1b. sugar 4+ cup milk

1 wineglass wine (1 gill) 1 tsp. grated nutmeg
Smoothly mash potatoess Rub sugar and butter together, then
add 2 egg whites and 4 egg yolkse Add milk and wine. Bgke in
prdding pan in moderate oven, Moke meringue with 2 remaining
whites beaten up with 4 tablespoons sugar. Put on meringue while

~ pudding is hot and put back in oven for few minutes to browne

If wino is not available season with juice of 1 lemons

i




fin old pecan tree
: Mount Pleasant Plantatiov




COCOANUT PUDDINGe
Woodboo Plantatione

1 grated cocoanut 2 1be butter
1 1v. sugsr 4 eggs
1 glass rose water

Rub eggs, butter and sugar together. Add cocoanut mixture,
Cocoanut to be well rubbed up, then with kmife chop in well
four slices of bread soaked in hot milk., A Spoon is apt to
make it doughys To be baked in a dish without a cruste

CUSTARD SOUFFLE.

1 cup miik 2 scant tblspe butter
4 eggs L -+ 2 tblsp. sugar
2 tblsps flour

Let the milk boil, beat flour and butter together and add
gradually to boiling milke <CoOk eight minutes, stirring
constantly. Beat sugar and yolks together, add to cooked
mixture and set to coole When cool, beat whites to stiff
froth and add them, Put in & buttered dish twenty minutes
in a moderate oven, Serve immediately with butter sauce,.

CHOCOLATE CREAMe

1 quart milk Yolks of 3 eggs
2 0ze chocolate 1 large spoonful cornstarch
1 small spoonful butter 1 tablespoon sugar

Boil milk and butter, mix chocolate and eggs, sugar and corn-
starch together and pour into the milk and stir until it
thickens. Take off the fire and beat until cool, Beat whites

and add just before serving.



BAKED BATTER PUDDINGe
Wecodboo Plantatione

8 eggs : 1 pte flour
1 guart milk

Beat eggs light, add flour and milk, pour in pan and grate
nutmeg over ite Bake quickly and serve hot with butter sauce,

CUSTARD PUDDING.

1 qte milk 6 eggs
6 spoonsful flour 1 gill sugar

Rub sugar, eggs and flour together. Add milk and beat until
light. Bake in & pan set in another pan of hot waters,

BAKED APPLE PUDDINGe

Pare and grate 4 large apples. Boil them tender with the rind
of 1 lemon in so little water that there will be none remaining,
Beat fine and add some bread ciumbs, 4 ounces butter, the whites
of three and yolks of five eggs, junice of lemcn and sugar to
taste, Bake with or without pie crusts

APPLE DUMPLING.
Ophir Plantatione

One pint mashed Irish potatoes rubbed up with 13 pints of flour,
1 spoonful butter and little sali. If too stiff add a little
water, Scald snd flour & towel and roll out paste on it. 0 Buk
in apples, having previously cut them up fine and seasoned with
sugar, cinnemon, cloves, mace, nutmek and a large spoonful of
butter, If apples are not acid add the juice of a lemons

Serve with butter sauces



APPLE PUDDING.

Peel and core 8 apples. Grate a quentity of bresd crumbse
Place the apples in s baking dish and fill the cores with
either jelly or brown sugare Fill in around and over the
apples with bread cruibs intersperced with pieces of butters
Sprinkle brown sugar, cinnemon and & very fittle wine over
the tope Bake and serve with wine sauces

TRIFLEs

Pill the bottom of a large dish with cake broken into small
pieces and moisten with & little wines Put 1 quart of cream
into a deep bowl and sweeten to taste with very fine sugare
Beat the whites of 2 eggs very stiff in another vessel and
add to the cream, THen churn to & stiff froth which &s it
rises, skim off and put on cake. It must be beaten in a cool

places

Poor Man RICE PUDDING.

3 pts. milk 3 spoonsful unwashed rice
4 spoonsful sugar few pieces stick cinnamon

Bake in moderate oven until milk is like 4 custarde A pinch
of 'selt may be addeds

MOLASSES CUSTARDe

4 eggs 1 teaspoon suger
2 cups Syrup L cup buttermilk
2 tblspe butter & tblspe flour or cornstarch

nutmeg

Cream butter and sugar, add eggs, syrup and milk in which flour
or cornstarch has been dissolveds Flavor with nutmege



o B R

H SYRUP PIRs
1l cup syrup 1 tblspe butter
2 eggs 1 thlspe. sugar
nutneg

Cream butter and sugar, add eggs well beaten and Syrube Put
in pie pan lined with cruste

LEMON PUDDINGe

1 cup sugar 2 tblspe. cornstarch
4 eggs ! 1 pint milk
1 tblsps butter 2 lemons, juice of both and

rind of one
Boil milk, stir in cornstarch while hot, add butter and put to
cools Beat yolks and sugar, add lemon juice and rind and stir
gradually in milk and cornstarch. When the batter is cold,
stir to smooth paste, put in a buttered dish and serve colds

CHARLOTTE OF APPLES.
Numertic Flantations

cut some thin slices of bresd, dip them in melted butter.
Line & well buttcred digh or pan, bottom and sides, with the
bread. Cut some apples into & saucepan with a cloves. Cover
to keep in the steam, then stew geutly until they become guite
soft., Add sugar to taste, 1 0Zo citron, candied lemon peel
and orange peel. Let all these ingredients stew one hours
Cover top of pan with one slice of bread well buttered and
boke one houre

@ N.B, TInstead of the slice of bread, after the hour of baking

a meringue may be put on the tope
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MISCELLANEOUS.

VERMICHLLIs

Beat two or thfee.fresh eggs till lights Make them ihto a
§tiff paste with flour and & little salty Knead well and roll
out very thin, then cut in narrow strips and dry quickly.on

tin sheets,

JULIEN SOUPs

Take & shin of beef and boil all day in 5 or 6 quarts of water,
Then strain through a colonder and put away for next daye. The

next day boil a half cup of barley, 8 grated carrot, tomatoes,
okra, celery, an onion, a few gliced potatoes, in some water

for two or three hourse Borope fot from beef stock, warm thorough=~
1y, add vegetables and boil all together for a short time before

S8ETViINgGs

OMELET»

To 9 eggs beaten well, add a little sclt and pepper, 4+ teacup
milk, or cream and milk, a little parsley chopped fines Melt
some butter in a pan, pour in the mixture, keep stirring from
the sides and bottom till sufficiently done, let stond a second

or so to brcwn and turn oute

RS, RICHBOURGH'S FRITTERS.

Scald one pint of flour to a thick pastee Beat light with 3
2g2s and a little salte Drop into boiling lard, Serve with
butter ssuces

CALVE'S FOOT JELLY.

To every quart of jelly adad 1 pint of wine and a little cinna-
mon, lemon juice and sugar to taste, Add 3 eggs and shells to
every quart of jellye Boil until clears



STRAWBERRY ACIDs

cover 12 1lbse of fruit with 2 quarts of Watéra Add b o0ze OFf
tartaric acid and let it stand 48 hourss Strain through g

flannel bag without bruisinge.
To each pint of juice add 1 heavy pound of sugar, stir until
dissolved then leave for 24 hourss Rottle and leave uncorked

for 10 days, tie muslin over the tops

RATAFIL (Very good)

To 1 gallon of whiskey put 400 peach karnels, 1 pint orange
flower water or orange peel cut fine, 2% pints of sugar and 1
pint rose water, Improves with agee. J ;

BRANDY PEACHES.
White Hall Plantatione .

Pick out the fairest peaches, Peel veryfthin and throw into
cold water, 13 pints of water to 3 pounds of sugar will boil
8 pounds of peaochess—hen old u into_Jjars and fill the

jars with whiskey'or'%gﬁi&§;f*? ' - o

|

e W e g et

SHRUB

Toke the rind of half a lemon amd half an orange pared, quite thin,
put in a pint of rum and let it remain three hours when it should
be removed, Add to the rum 2 small wine glass of strained lemon
juice and the some of orange juice, 1 ounce of lumpy sugar dis-
solved in a pint and a half of water. Mix all together and bottles

BLACKBERRY VINEGARe

cover 4 quarts berries with vine%ar and let stand 24 hours,
Then scold and straine allow 1 by of sugar to each pint of
Juice, boil 20 minutes amnd bottles



PINEAPPLE CHAMPAIGNE.

To the rind of 1 pineapple add 2 quarts of clear water, Tie
& plece of thin cloth over the bowl and leave it to ferment,
which it will in a day,' As the fermentation subsides, strain
and sweeten to tastes Bottle in strong bottles and tie dovm
the corks, Lay bottles on their sides,

STOUGHTON BITTERS - 1858,

6 0zs orange peel % o0z, snake root
4 oz, gentien root 4 oz, red sanders

Put in a fallow of best brandy. cut peei and gentian very
small but add the snake root and red sanders as they are,
2 ounces of cinnamon added is an improvement.

, BLACKBERRY VINEGARJ

Jover 2 guarts of berries with cider zinegar and let stand
for 28zhours, Skim and strain, allow 1 1bs of sugar to each
pint of juices Boil 20 minutes ama bottles

. FRUIT PUNCH,

1 can pineapple % doz, oranges
1 dozs lemons 4 cups sugar

2 gts, water

Boil sugar in water for 10 minutes. Cool and add it to 1 gale
of cold water. Grate pineapple, press the juice from the
lemons and oranges and strain through a coarse cloth, Add
81l together and serve with cracked icee

CHERRY BOUNGCE,

Mike Same as Plum Cordial, using black cherries instead of
bLums,




BEVERAGES.

RAISIN WINE,

2 1bs, ‘seeded raisins 1 Fleischman'§ yeast cake
2 1bge brown sugar 1 gallon warmSwater

Let it stand about 30 days in a stone crock, Strain off and
bottles

BLACKBERRY WINE4

Wash berries carefully until free of sand and mash with hands
until all berries are crushed, Stand over night in a wooden
or agate vessell and in the morning strain through a strong
coarse white clothe To every gallontof juice add 1 pint of
water and to this mixture add 33 1bs. of sugar to every gallon.
Put into jugs uncorked and keep filling up every morning till
boiling ceases, then siphon off and bottle,

PLUM CORDIALe
Northampton Plamtation,

Fill a jug with August hog plums. Pour over them pure alcohol
until jug can hold no more (cured corn is a fair substitute).
Allow to stand for 2 or 3 monthse Pour off carefully sand
strain through a coarse clothe Sweeten to taste with a syrup
of sugar and water., Be careful that children do not get the
Plums as they are veyy intoxicating,

PLUM BRANDYe
Belvidere Plantation,

10% 1lbs, plums 2 1lbs, sugsar
2 gals, brandy

Cover plums with sugar and brandy, Lef stand 2 or 3 months,.
Pour off, strain and bottle. *




QUICK CANDYe

2 cups sugar 1 tablespoon butter
% 1b. chocolate milk enough to dampen
sugar

When sugar meltsg drop the chocolate in whole and when that
melts, boil a few minutes, then put in butter, Beat well
and pour on buttered dish.

BENE' C.NDYe

4 tumblers sugar 1 tumbler vinegar
1 tumbler water & tumblers bene’

Stir all together and when b011ed sugficiently, pour out thin
on greased tin panse

GROUNDNUT MACAROONSs
The Ferry Plantation.

1 ptes parched ond ground groundnuts
1 pte sugar
whites of 3 eggs beaten stiff

Add alternately to the beaten egg whites, the sugar and ground-
nutse Either drop in spoonsful or spread on a tin obd bake
till a pretty brown. Cut while hote



CANDY,.
CHOCOLATE CARAMELS.

1 1b. chocolate E'Cup'buttern_
2 cups sugar % cup milk ;i

Bresk chocolate into milk, when dissolved boil for about & -
hour, stirring for swhile, until it can form a soft ball in

water, add 1 teaspoonful flavoring. Pour in buttered dish
~ud cut into squexes when cool, This will make about 1 1b,

SEA FOAM,

3 cups brown sugar 1 ehh white
1 cup chopped nuts 1 tsp, venilla

Dampen sugar with water ond boil uniil it ropes; ‘Pour this on

the beaten white. Flavor with veni iasy Add one cup c¢Hovped nuts
Beat until it holds its shape. Dry on buttered dishe

CHOCOLATE CANDY.
Numertia Plantation..
1 cup sweet milk % cup Suger
1 cup molasses s cup grated chocolate
butter size of walnut
Mix and stir constently, let boil until thicks Turn out on

buttered plates, When it begins to stiffen, mark in squares
so it will break readily when colde

COCOANUT CARAMELS.
Numertia Plantatione

2 cups grated cocoanut 1 cup sugar
3 egg whites 2 tsps flour

Mix flour, sugar and cocoanut,fold in egg whites beaten stiff,
Bake on a buttered paper in a quick ovens






PEAR CHIPS:

8 quarts peeled and sliced pears
7 1bgs: Bugar v

3 oranges, 2 lemons

2 0ze African ginger root

Dissolve sugar, in 1 pint water. Add pears and grated lemons
and oranges, also ginger cut smalls Boil till chips are clear,
Jar while hote

PIRUS JAPONICA JELILY.

As many quarts of Pirus Japonica apples as wanted. Cover with
water and boil until soft, Strain through a coarse cloth. To
epch pint of juice add 1 lbe of sugar and boil until it jellies,
Ppt in jars and seal with paraffin,

FIG PRESERVES, (Miss E.P.R.)

1 peck figs
£ 1b, sugar to each pound of figs

Soak figs for about 10 minutes in a bucket of water in which

& half pint of lime has been dissolved, Take out figs and
rinse thoroughly in clear water. Add sugar and boil until
figs are clear., Put in well sealed jars.

N.B. It is better if the sugar stonds on the figs for 12 hrs.

BLACKBERRY JELLY.

Put thc berries over o slow fire and boil until the juice is
extracted and strain through a jelly bag, Allow 1 quart of
sugar to every quart of juice and boil rapidly over a quick
fire until it hardens, Do not choose berries that are too
ripe,



WATERMELON RIND PRESERVESe

Pare the rind thin and cut in forms. Put in cold salt and water
for 24 hours, then in alum water, allowing 1 o0ze of alum to 1
gallon of water, for 24 hours, then in cold water until the alum
{s extrascted, Thenff boil a syrup with 1% pounds of sugar to
every pound of rinde When the syrup becomes clear, put in the
rind and let them boil until perfectly clears Several pints

of water may be added 28 the syrup boils away. Flavor with

lemon or gingeTe

GRADE PRESERVES.

5 lbse fruit to % 1lbs. suger, add a 1ittle wator at bottom of
rettle to prevent stickings Skim off seeds as they rise and
continue boiling until it begins to jellye

FIG PRESERVES.

Place half grown £igs in salt and water one day, then in cold
water 2 days, changing froquently, Gash the figs oh 1 side
half way thmoughe Boil in three waters, keeping the kettle
covered with & clothe Make & syrup of 1% 1bs. suger to each
pound of fruit and 1 pint water, Drop the figs into the boil-
ing syrup and boil till transparents

~ QUINCE PRESERVES.,
Bogis Plantation,

gut the guinces in half and put them in a kettle of water,
"Boil until quite tender., When cool, pare and core them, Put
a pound of sugar to every pound of fruit amd moke & syrup of
the water the quinces were boiled in, allowing a pint to each
pound of sugar, When that is cold put in the quinces with

o few spices and hoil until transparent,



PRESERVES & JHLLIES

GRAPE PRESERVES

Weigh fruit, separate pulps and skins, Boil pulps until soft
and mash through vegetable masher tc get out seeds. Put
skins witk enough water to boil them and boil till gsofts Add
sugar and pulps and boil Till jellieds The proportion of
sugar is £ 1b, to 1 1bs of fruite

BLACKBERRY JAM.
Belvidere Plantations

Weigh berries before washing amd to every pound of fruit put
2 1b, of sugar. Do not put any watere Boil until of desired

consistencye.

CRAB APPLE JELLY,

cut apples in half ond soak over night in enough water to
cover thems Then to a cup of juice add a cup of sugare

strain and boil till jellied. X

FIG PRESERVESs

gather good ripe firm figss Wash figs in lime water, allow-

ing them to soak & fow minutes, then pinse in clear water,

To 8 pounds of figs put § pounds of sugar., Put in skillet

with the suger without any water and boil till figs are cleare
Put into jars while real hot and screw down-—sat-onc@é.

1 pint of lime to o water bucket of water will be strong enougn;k
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ARTICHOKE RELISHS

gte ground artichokes 1 tblspe tumeric
gte ground red pimentoes /

gt, ground onions 2 cups sugar
tblsps. white mustard seed

qt. vinegar

S

Soak vegetables in brins (1 cup salt to 1 gale water) over
night, Drain end squeeze dry, mix, bring to a boiles Fill

sterilized jarse

BRINE FOR PICKLES,

1 1b. salt to 2 quarts waters 1In thés the articles to be
pickled may remein a few hours or over night, Then drain
and add hot or cold vinegar, plain or spiced as desired.

TOMATO CATSUPa
Ophir Plantationa

To every peck of ripe firm tomatoes use + pint of salt to
sprinkle between layers. Cut the tomatoes into slices at
night and let stay in salt till morninge Pour off the salt
watér and put the tomatoes to stewe Mash while boiling and
when well cooked; mash through a sieve all that can pass
throughe A4dd } pint of white wine(iest) vinegar, 1 teaspoon
red pepper, 1 tablespoon allspice, large onion shopped fine,
1 heaping tablespoon of sugare. Let stew until onion looks
chear, when it is done, Bottle when cold.

If the tometoes are put through a colander and then through
a sieve it is better,

JALNUT PICKLES.

Boil walnuts until outer bark can be taken off, Put them in
salt and water for 2 days, then drain and put to dry for a
night, Season the vinegor with sllspice, cloves and black
pepper, mustard seed and garlic, give one boiling and pour ov::
the walnutge



CHILI SAUCE

9 large ripe tomatoes
& onions

1 green pepper

%+ cup suger

(Miss E.P.R.)

1 cup vinegar
1 tblsp, salt
1l Tspe allspice
1 tspe cinnamon

1 tsp. mustard

Chop onions amd green pepper, 8dd tomatoes cut in pieces and

sugar, Boil until thicke

Ad vinegar, saslt and Spices and boil 5 minutes. Seal in

giass jars and cover with parafin,

CHOPPED PICKLES
Pond Bluff Plantation (Mrse K.S.S.)

1 gal, green tomatoes
1 pts chopped onions
2 gqts. vineger

- % 1b, sugar
1 gill salt

1 gill mustard seed
1 tblspe. allspice

1 tblsp, cloves

e tblsp, mustard

1 tblspe. ginger

Put all together and boil until tomatoes are clear,
vou can make this with hslf gallon cabbage abd half gallon
tomatoes instead of whole gallon of tomatoes, Slice tomatoes,

SWEET PEAR PICKLES (Miss E.P.R.)

1 1be firm ripe pears

% 1be sugar

4 Cover with vinegar
4 teaspoon each of allspice, cloves, cinnamon,

nutmeg ond ginger.
1 saYtspoon of salt

Put all together an& boil until almost clear,



PICKLES.

PEACH CHIES.

To 12 1bs, peaches add 6 1bse sugares Make a syrup, cut the
peaches in thin slices and add thems Simmer over a gentle
fire. until they look clear, Take from the fire and let them
remain so for the nighte Then take out and put in a sieve
to drain perfectly drys Pack away in powdered Sugar.

PICKLED MANGOES.

Put the mangoes in salt and water for three days. IMake a slit
through one half and remove Sceds. Put in the stuffing and tie
around with a soft string that will not cutes

For the stuffing - & lbe mustard seed, 4 1b, black mustard seed,
2 1b, celery seed, 4 1bse pulverized black pepper, 2 1lbs.
powdered allspice, 6 OT 8 grated horseradish, 4 or 5 onions
chopped fine, green tomatoes, green peppers or cucumbers chopp-
ed fine may bo cddeds Add 8 tablespoons brown suger and enough
sweet oil to make it tho consistency of thick mushe

After the mangoes are stuffed and tied, lay them in the jor
and pour boiling vinegor over theme Add a little more brown
sugar and 1 or 2 tablespoons 0iles Examine them often omnd as
the mangoes absorb the vinegar, add more and if too acid, add
a little sugor ond oile If you wish them soft, keep them by
the kitchen firc for a week 0r S0e

ATTS JAR PICKLE.
Belmont Plantatione

To 1 gallon vineggr add the following:

1 1be mustaord 1 teacup 2ll spice

2 nutmegs 25 clovos

1 0z. mace black pepper

1 oz, mustard seed 1 horse radish, chopped a6
green ginger a little garlic

All to be rubbed up in hot vinegar with 1 ozs tumeric, then to

be added to rest of vinegar whoen colde

Put any young vegetables in & brine mixture, Dry these thorough-
1y ond put them in ploin vinegar for a day or two, then put iat)
the above mixturoe.
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CARAMEL, FILLINGs

3 cups brown sugar‘ 1 tablespoon vanilla
1 cup milk butter gize of walnut

Put all together wnd boil until thick. J'le_me between layers
of cakeSe

CREAlLl PASTE FILLING,

2 eggs 1 lemon
1 pte milk 2 tablespoons sugar
1 tablespoon flour -
liake into o custard, add grated rind and Juloe of lemon, Place
between layers of c“ke. .

ADDITIONAL RECIPES,



4 ORANGE CAKE.

2 cups sugar 1 cup milk ~

1 cup butter 3 cups flour

3 eggs 2 tspss yeast powder

nream butter and sugar, add egg yolks and-beat, then add milk,
a5 ft in flour and yeast powder and lastly stir in well beaten
whites, Bake in cgke panse ' ;

FILLING: Vhites of two eggs, 3 pound powdered sugar, taking
out enough to frost top, then add the grated rind and juice

of 1 large oranges

SUGAR CAKES

1 1lhs flour 1 1b, sugar
6 eggs

Beat egg yolks, add sugar, then heaten whites and floui,
geeds and rose water.

INDIAN POUND CAKE.

might (8) eggs, their weight in sugar, weight of 6 in meal,

Z pound butter, 1 nutmegs
Rub bufter snd sugar to cream, add eggs one at o time, stir in

meal and grated nutmegs

SWEET WAFERS,

1 eeg 1 spoonful butter
1 speonful sugor 2 spoonsful flour ]

cream butter omd sugar, 8dd egg, then flour and a little cinna-
mon, Boke in wafer irone Roll them as they are taken out of

iron,




GATEAU,

3 gills sugar 1 gill milk
5 gills flour 1 large spoonful lard
4 eggs 2 tsps. yeast powder

cinnamon and nutmeg to taste

Rub sugar and lard and yolks to cream, add milk, sift in flour
and yeast and lastly egg whites stiffly beaten,

YANKEE CAKE»

1 pint molasses 1 pint milk
1 qt, flour 1 tblsps, lard
1 tspe soda 2 tblspse. ginger

1 tblspe. orange peel

Melt lard, add molasses and ginger, stir in flour and lastly
soda dissolved in milks

JUMBLES.
Woodboo Plantatione
1% 1bs, flour 1 1b. sugar
/% 1be butter 4 egg whites beaten stiff
a 1little peach water

Rub butter amd sugar to cream, fold in whites and lastly flour
and o little nutmege RoO11l in cinnamon mixed with sugar and

COil.

MARVELSe
The Rocks Plantation,
12 eggs to 1 pound brown sugar, beat up light and knead in

enough fiour to make them stiff enough to roll thin, Fry in
boiling lard,



FRUIT CAKE.
~ WEITE HALL Plantations

|

1 lbs butter 1 1b, sugar

1 1ps flour 12 eggs

2 1bs, currants o 1ps, raisins

1 1b, citron 1 gpoonful cinnamon
1 blade mace 2 nutmegs

1 glass wine 1 glass whiskey

Rub butter and sngar 1O cresm, add eggs gradually. Stir in
flour, then fruit which has been mixed with flour which keeps

fruit from settling in the hakinge

SPONGE CAKEe

10 eggs, their weight in sugar and the weight of 6 in floure
just before putting in the pen, Squeezo in juice of 1 lemone

SOFT GINGER BREADa

Northampton Plantations

1 1b, butter 1 1bv, flour

5 cups brown sugar +%pint molasses

% eggs mhee, nutmeg, cloves

1 glass whiskey 1 tspe soda in cup of milk

cream butter and sugar till 1light, 244 eggs one at a time,
then molasses and whiskeye. Sift in flour and lastly soda and

milk, Bako until it leaves the tine

SHREWSBURY CAKE.
gpringfield Plantations

2 eggs 2 1b, butter
1 1be flour 1 1lbs sugar

a little mace
Cream butter and sugar, add eges one at o time, sift in flours

Roll thin and bake on tin sheetss
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LITTLE DEVILSe
Mulberry Plantation.

1 tblsps butter 1 cup sugar :
1 egg 2 squares chocolate
1 cup sweet milk 1 cup sour milk

< cups flour 1 tsp. soda

llelt chocolate with butter and sweet milke Set to coole Mix
sugar, egg and cooled chocolate, flour, sour milk and soda
dissolved in hot water, Bake in small muffin panse

WALNUT WAFERSe
Ste Julien's Plantation.
1 1lbe brown sugar 4 eggs
2 cups unsifted flour 2 cups finely chopped
1 small tsp. soda walnut meats
Beat eggs and sugar until 1ight, add nut meats well dredged

in flour, then stir in rest of flouwr, If too stiff add a
teaspoon water, Drop on buttered pans and bake in quick oven,

PLUM CAKE.

Eutaw Plantatione

2 cups butter 1 cup milk or buttermilk
2 cups molasses 1 tspe. volat-de-salts
2 eggs 1 gill brandy

nutmeg and flour to make stiff batter

Beat well, then sdd 1 1be raisins stoned and ehopped and 1 1be
currants, washed and drieds Bake in quick ovene



DROP CAKES.
Wappaoolah Plantation.

8 eggs ' 1 1b. sugar
12 oz, flour

Beat eggs very light, then add smgar and flour by degreess
Bake on tin sheet in hot ovens

GINGER CAKE
Wappaoaolah Plantation

12 1bs, flour 1 1b, sugar
1 pte molasses é 1be. butter
Z 1bs ginger = 1lbe citron, or any sweet

. meat
Rub sugar and butter together, add molasses and ginger, Sift
in flour and lastly sweet meats.

SUGAR BISCUITS
Butaw Plantation,
1bse flour % 1b, sugar

P
% 1b. butter 4 eges
nutmeg and cinnamon

Rub butter and sugar together, add eggs one by ones Sift in
flour with nutmeg and cinnamone

SWEET WAFERS.
Mulberry Plantations

5 tblsps sugar 1 tsps butter
1 oup flour 1little salt and nutmeg

Cream butter and sugar together, add flour and nutmeg., Add
eweet milk to the thickness of honey., Put in hot greased wafor
iron, roll white hots



SPONGE CAKEe

Numertia Plantation (Mrs.:Jémes Gaillarad)

3 eggs 1 pint suger
%z pint flour 1/3 cup water
2 level tspe baking powder

Cream yolks of eggs with sugar, add baking powder which is
mixed with flour, then water. ILastly fold in whites of eggs
well beatens Bake in moderate oven,

SPONGE & CHOCOLATE CAKE.

Mulberry Plantafion.

4 eggs 1 cup sugar
1 cup flour %1 tspe baking powder
2 tspse vinegar 4 tsps. water

Beat yolks and whites separately. To whites add half of sugare
To yolks add the other half and then beat all together adding
flour, etecs, Bake in layers and put together with chocolate

£illing,

CHOCOLATE FILLING: 1 cup suger, 2 eggs, 2 cups milk, 1%
squares chocolate, 1/3 cup flour.’ Cook in double boilér until

thiCko

/

SERENADE CAKEe
Numertia Plantation,
2 1b, butter 1% 1b, sugar
4 eggs &-1b, flour
1l tspe sods 1

Oreom butter and suger, beat in eggs one at a time, sift in
flour, Roll out thin and cut with biscuit cuttere



SMALL CAkES, . -
1 1b, butter % 1bs flour
5 eggs z lbe sugar

Rub butter to & cream then add sugar, then eggs one by one
without separating, Sift in flour and lastly e little vanills.

THIN SWEET CAKES.

1 tblspe butter 1 egg
"% pt. sugar 1 tsp. vanilla

Rub up butter and sugar, Add egg and seasoning, then flour.
Roll out thin and bakee

THIN CAKE.
1 egg 1 pt, flour
+ pte sugar 1 Jarge spoonful butter or

lard
R1b together egg, sugar and lard or butters Add flour, if too
scft to handle, add more, If lard is used add a pinch of salt,
Press out very thin on sheet, or pan, sprinkle well with sugar
arié cinnamens Bake in a moderstely hot oven and cut into
Squares while hote

JUMBLES«
Wolworth Plantation. (lirs, T. W. Poreher)

g-lb, flour 2 egg whites
F 1bs sugar % nutmeg
- lhe butter 1 glass rose or peach water

Cream butter and sugar, add flour and nutmeg gradually with
veach or rose water, Folid in whites beaten stifflys, Roll
them in powdered sugar and bake on tin sheets,

(The Jumbles were always shaped in finger lengths by hand and
Joined so as to make a circles Grandma used almond flavoring)”



CHOCOLATE LAYER CAKE.

Somerset Plantation.

4+ 1b, flour 1 cup milk

+ 1b, sugar 2 eggs

1 1b, butter % tspe vanilla extract
2 level tspse. baking powder sifted in floux

white of 1 egg

Cream butter, add sugar amd beat well, Add eggs well beateng
then milk and flour and extracte Bake in three tin plates,

FILLING: 2% oz. chocolate, yolk of one egg, 1 cup sugar,

%1 teaspoon vanille, 3 tablespoons milk, 1 large tablespoon
butter., lielt chocolate over hot water, add half sugar and

the milk, Rub remaining sugar and egg together, add to choco-
late and cook in double boiler until thick, stirring constant-
ly. Add butter asnd flavoring, cool slightly, beat wells

This is enough for & three layer cake without filling on sides.

CROTON SPONGE CAKE.
White Hall Plantation,

6 eggs 1 1b. butter
1 1b. flour 1l lbe sugar
1 cup milk 2 tspse. yeast powder

Rub butter and suger to o cream, 2dd yolks of eggs, then well
beaten whites, Sift in flour and lastly add milk in which
yeast powder is mixed.

QUICK RUSK.

Two eggs, froth the whites, stir spoonful butter end a cup of
sugar and then add the yolks, then whites of eggs, Put one
teaspoon yeast powder in a pint of flour and stir in with a
cup of milk., Bake immediatelys




CAKES.

STICKIESe

Make a rich biscuit dough. Roll out thin, spread well with
butter, sprinkle with either white or brown sugar, cinnamon
and raisins or cutrants. Roll tight and cut roll at end

into rings 4 inch thicks ©Put in greased pen and bake in
hot oven.

THIN GINGER CAKE,
Poplar Hill Plantation,

%+ pte molasses 1b. sugar

2 eggs z 1bs butter or lard
1 tblsp, ginger 1l tblsp. cinnamon

1l tsp. salt 1 dessert spoon cloves

Rub up sugar and lard, add eggs and other ingredients, DPut
enough plain flour to make thick enough to spread real thin

24ad bake in 2 medium oven. Cut in squares while hot for it
is very crisp when cold,

GINGER CAKE,
Pooshee Plantation,.

% 1b, sugar % 1bs butter
2 1ba floux i pt. molasses

Rub butter and sugar together, add molasses and flour and
ginger preserves or citron to taste, Bake on tin sheets,
spread very thine Bake very quickly,

WHIG,
1 spoonful butter 5 gills flour
5 gills sugar 1 gill milk
3 eggs

Rub sugar and eggs together, then add milk,

Mix one teaspoon
yeast powder in the flour and bake quickly,
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S. C. EGG SAUCE,.
Sarazin's Plantatione

Melt in saucepan é teaspomnsful butter, stir in a little flour.
Vmen perfectly smooth add slowly one half pint milk, H8ve ready
two eggs which have been boiled ten minutes, cooled and shopped.
When the sauce thickens, stir in the eggs und let come to a
boil, stirring all the time,

Another way of making above recipee.

Put 2 tablespoons flour into a deep saucer or bawl, add salt
and pepper to tamte, scften with milk and add the butter until
it is a thin pastes DPut the rest of the half pint of milk
into a saucepan and heat, Stir in flour paste, then proceed
as above, ®This recipe will not lumpe

ADDITIONAL RECIPES.



SAUCES .

SAUCE PIQUANTE.

One large spoonful mustard and one of sugar worked smooth
together with a few drops of olive oil, one tablespoon tarra-
gon vinegar, one of ketchup and two of Harvey sauceo

BALBIRNIE SAUCE.

A small shallot chopped fine as possible, one spoonful mustard
and one tablespoonful of oil. Mix thoroughly and add a little
salt, one tablespoon of vinegar and two of ketchup. This is

excellent,

CELERY SAUCEe

Wwash and pare s large bunch of celery very clean, cut into
little bits and boil gently until tender. Add % pint cream
0 little seasoning and 5 smell pieces of butter rolled in
floure, Boil again gently and serve,

WINE SAUCE FOR PUDDINGSe

Fill o teacup with brown sugar. Pour as much wine upon it
as it will holde Melt it with & little butter, nutmeg and

cinnamon sitrred ine.

HARD SAUCE.

Beat to a cresm one cup butter to which add 3 cups powdered
sugar, Beat long and hard, then place in dish, emootn and
sprinkle with nutmeg. The sauce may be flavored with wiae

Oor lemon juices
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