Recipes – History 2111

(1) Easy

Thin waffles made with cheese (Waffres)

Period: England 15th Century.
· dozen eggs, beaten

· 3 cups flour

· 1/3 cup sugar

· 1 tbs. Ginger

· 1 ½ cup grated Cheddar Cheese (YOU MUST GRATE CHEESE BY HAND)

· ½ tsp. Salt

Beat together all ingredients to make a thick batter. Make the wafers by using a modern waffle iron and prepare according to the directions for your machine. Be careful - the cheese will melt while baking, so keep an eye on things and oil or spray & clean your iron as necessary. The finished wafers should be light brown. Serve hot or cold, with honey as a garnish. 

(2) Easy

Roasted Chickpeas, boiled with garlic and olive oil (Chyches)

Period: England, 14th Century

· 3 cups chickpeas (USE DRIED NOT CANNED)

· the cloves of 2 whole garlic bulbs, peeled but left whole

· Olive oil

· ½ tsp. Each pepper and cloves (or season to taste)

· dash of salt  

Place chickpeas in a single layer on a baking sheet and roast in a 400° F oven for approx. 45 minutes, turning the peas midway through roasting to evenly cook. Be sure that they are completely cooked through - the texture and aroma will be that of roasted nuts. Remove from oven; place chickpeas in a pot with the garlic cloves; add enough water to come to about 1/4 to 1/2 inch from the top of the peas. Top off with olive oil, adding enough to just cover the peas. Add spices, and bring to a boil; reduce to a simmer, and continue cooking until garlic softens, about 10-15 minutes. Drain well or serve in the broth; serve hot. 

(3) Moderately Easy to Medium

Pizza Dolce  (Castello Banfi)

Period: Christopher Columbus

2 ¼ lbs flour
1 packet yeast
1 cup warm water
2 oz plus 2 tablespoons sugar
2 oz raisins softened in warm water
3-4 tablespoons olive oil

Dissolve the yeast in the cup of warm water, then blend with the flour to form a dough and knead thoroughly. Let rise for one hour, then beat down, adding the 2 oz each of sugar and raisins (drained) plus olive oil. Stretch out onto a baking sheet previously coated with oil, add some more olive oil and 2 tablespoons sugar, then bake for 15 minutes at 400°F/200°C
Cornbread (Johnny cakes, Journey Cakes)

Period: Colonial period when colonists were first introduced to Cornmeal

(4) Hard

Recipe 1 – Indian Corn Bread (Eastern Woodland Cornbread)

"Boiled corn bread. After the corn has been hulled and washed...it is placed in the mortar and pounded to a meal or flour. As the pounding progresses the fine sifting basket is frequently brought into requisition...The hand is used to dip the meal out of the mortar into the sifter. The large bread pan is often set on top of the mortar and the sifter shaken in both hands. The coarser particles are thrown into a second bowl or tray and are finally dumped back into the mortar to be repounded. A hollow is next made in the flour and enough boiling water poured into it to make a stiff paste. Usage differs somewhat in this respect, cold water being used by some for mixing. The stirring paddle is often employed at first, after which the paste is kneaded with the hands. Dried huckleberries, blackberries, elderberries, strawberries, or beans may be incorporated in the mixture, beans apparently enjoying the greatest favour. The latter are previously cooked just so that they will remain while or nearly so. A lump of paste is next broken off, or about a double handful. This is tossed in the hands, which are kept moistened with cold water, until it BECOMES rounded in form; the surplus material forms a core at one side, usually the right, and is finally broken off. The lump is now slapped back and forth between the palms, though resting rather more on the left hand; and is at the same time given a rotary motion until a disk is formed about 1 1/2 to 1 3/4 inches thick and about 7 inches in diameter. Boiling water for mixing is stated to make the cakes frimer and better to handle. No salt nor other such ingredients are used. The loaves are immedately slid into a pot of boiling water from the paddle or from between the hands and are supported on edge by placing the paddle against them until all are in. The bread paddle, or sometimes a special circular turning paddle, is used to rotate the cakes a little when partly done, so as to cook all parts alike. An hour is usually required for cooking...Boiled corn bread, while not light in the ordinary sense, is decidedly tasty when newly made. It may be sliced and eaten either hot or cold with butter, gravy, or maple syrup

(5) Easy

Recipe 2 - Colonial Cornbread

1 quart of milk

1 pint of Indian Meal

4 eggs

4 Tablespoons of flour

Pinch of salt

Beat all ingredients together.  Bake in gridles or fry in a dry pan, or bake in a pan which has been rubbed with lard or butter. (Must also try to grind dried corn – time yourself)

(6) Hard [due to original directions]

Recipe – Pumkin Pie

Period – Colonial 17th Century
1685 Recipe- 
Take a pound of pumpion and slice it, a handful of time, a little rosemary, and sweet marjoram stripped off the stalks, chop them small, then take cinnamon, nutmeg, pepper, and a few cloves all beaten, also ten eggs, and beat them, them mix and beath them all together, with as much sugar as you think fit, then fry them like a froise, after it is fried, let it stand till it is cold, then fill your pie with this manner. Take sliced apples sliced thin round ways, and lay a layer of the froise (Pancake), and a layer of apples with currants betwixt the layers. While your pie is sitted, put in a good deal of sweet butter before your close it. When the pie is baked, take six yolks of eggs, some white-wine or berjuyce, and make a caudle of this, but not too thick, but cut up the lid, put it in, and stir them well together whilst the eggs and pumpion be not perceived, and so serve it up."


(7) Easy

Modern Recipe

"Abigail Adams' Pumpkin Pie
1 1/2 cups pumpkin
3/4 cup brown sugar, firmly packed
1/2 teaspoon fresh ginger root, grated
1 teaspoon freshly grated nutmeg
1/2 teaspoon salt
1 cup heavy cream
3/4 cup milk
1/4 cup dark rum, or brandy
3 eggs, lighly beaten
Pecans
Whipped cream
10-inch pie shell, unbaked 

Mix all ingredients together and our into the prepared pastry shell. Bake at 425 degrees F. For 10 minutes. Reduce heat to 350 degrees F. And bake for 40 minutes more, or until a knife inserted in center comes out clean. Garnish with pecans and whipped cream flavoured with rum or brandy."
OMIT THE ALCOHOL 

(8) Medium

Recipe – Apple Tart

Period – Dutch Colonial (New Amsterdam, 1683)
Take Apples, peel them and cut them in quarters and remove the cores, and then cut them into even smaller thin slivers, three quarter pond* Currants washed clean and three quarter pond Sugar, a loot* crushed Cinnamon, then place the Dough in the pan and first sprinkle Apples into it, then Currants, Sugar, Cinnamon and pieces of Butter. Repeat the layers until the pan is full; add some crushed Anise seed. Then a lid of Dough on top, cut a hole in the lid here and there and let it bake with fire underneath and on top. 

*Loot - about 14 grams
Pond - the English pound, approximately 454 grams 
Taert(en) - a collective noun, indicating a baked good made from a short-crust dough containing a variety of mostly sweet, but sometimes savory fillings, resembling a tart, flan, patty, pie or pastry.

(9)  Moderately Easy

Recipe - Small Seed Cakes

Period – Colonial 17th C and early 18th 

1/2 cup butter
1 cup sugar 
2 eggs 
2 cups flour 
1 tablespoon caraway seed, bruised in the mortar with a pestle 

Cream the butter with the sugar. Add eggs one by one and incorporate thoroughly. Add seeds and flour a little at a time, stir well. Use 2 teaspoons to shape the cookies about the size of a nutmeg and place them on a buttered baking sheet. Bake at 350 degrees for about 15 minutes, until the rims are browned. Makes 4 dozen. 

(10) Moderately Easy

Recipe – Cold Cream of Lima Bean Soup

Period – Colonial New Jersey

1 lb. Dried large white lima beans

2 leeks diced

1 potato diced

1 medium onion diced

1 qt. Chicken stock

2 springs fresh mint

1 pint light cream

Soak lima beans overnight. Cook lima beans for 1 hour in enough water to cover.  Add leek, potato and onion.  Cook till beans are soft.  Add chicken stock as needed.  Put soup into food mill and mash.  Discard lima bean skins.  Add remaining chicken stock and one spring of fresh mint and chill overnight.  Mix with light cream and serve.  Garnish with remaining mint leaves. 

(11) Easy

Recipe – Molasses Cookies

Period – Colonial New Jersey

½ cup shorting

1 cup sugar

½ cup molasses

1 egg well beaten

1 teaspoon vanilla

1 ½ teaspoon baking soda

½ cup coffee (hot)

3 cups flour

½ teaspoon cinnamon

1 teaspoon ginger

Add baking soda to coffee while still hot.  Let cool.  Beat shortening and sugar.  Add the following and beat after each: molassess, egg, vanilla, and cooled coffee mixture.  Mix flour and cinnamon and ginger.  Add dry mixture a little at a time, stirring with a spoon.  Drop large spoonfuls onto ungreased cookie sheet.  Spread out slightly with back of spoon.  Bake at 375 degrees for 7-8 minutes.  Finished cookies will be large and soft.  

(12) Moderately Easy to Medium

Recipe – Raisin Bread

Period – Colonial New Jersey
1 pack active dry yeast

2 cups warm milk

1 tablespoon sugar

1 tablespoon salt

3 tablespoons melted butter

5-6 cups all purpose flour

½ cup white raisins

2 tablesppons sugar with 1 teaspoon cinnamon

Dissolve yeast in ¼ cup warm milk and first tablespoon of sugar. Let proof.  In a large bowl, combine remaining milk, salt and butter.  Add yeast and 3 cups of flour, one cup at a time.  Beat until smooth.  Gradually stir in enough flour to make a stiff dough.  Turn onto a wood board and knead until smooth.  Let rise till double in bulk.  Punch down.  Shape in a rectangul and sprinkle with raisins and cinnamon sugar.  Shape into loaves.  You can bake in loaf pans or tree formed on a cookie sheet.  Use corn meal under free form loafs.  Let rise.  Before placing in, brushover with water for a crispy crust or brush with a beaten egg for a shiny loaf.  Bake at 400 degrees for 20 minutes.  Reduce heat and bake at 350 degrees for 20-30 minutes.  Bread sounds hollow when done.  

(13) Easy

Recipe – Crêpes

Period - French Canada – Louisborg
 
2-3 eggs

¾ cup milk

1 ½ cups flour

3 tbsp. Sugar

½ tsp. Salt

Beat eggs well, add milk and mix well together.  Sift and mix together – Flour, sugar and salt.  Add gradually to the eggs and milk.  Beat until the batter is smooth and will pour evenly into a hot frying pan.  Leave until cooked, do not turn.  

Crepes may be served rolled with sugar or stuffed with fruit, minced meat, poultry, shellfish, caviar or cheese mixed with a cream or sauce.  They are very similar to North American pancakes.  The difference is that crepes are paper-thin while pancakes are very thick.  

(14) Hard [due to the vagueness of the original recipe]

Recipe – Soldier’s Bread

Period – Louisbourg, 18th Century
6 cups water

2 tbsp dry yeast

6-8 cups flour (plus a few additional cups of flour for later parts)

2 tbsp. Salt

Mix water, yeast and flour in bowl.  Beat for at least 100 strokes. Cover and let rise for ½ hour.  Beat down and fold in 2 tbsp of salt.  Add remaining flour 1 cup at a time until dough comes away from the sides of bowl.  Turn out on floured surface and knead until smooth, at least 15 minutes.  Use additional flour if necessary.  Place in greased bowl, turn dough so that entire surface is oiled.  Cover and place in draft free area.  Allow to rise until double in bulk.  Punch down and allow to rise again in the same manner.  Turn dough out on floured surface, knead 4-5 minutes.  Divide into 4 equal portions, shape in rounds and place on greased cookie sheets, 3-4 inches apart.  Allow to rise 20-30 minutes.  Bake in pre-heated over at 400 degrees for 20 minutes, reduce heat to 350 degrees and continue to bake for 45 minutes, or until done. 

(15) Medium to Moderately Hard

Recipe – Colonial Wedding Cake

Period – 17th –18th century

** If you only want to make enough for our class, cut the recipe to 25%

1 ½ pounds butter

1 ½ pounds sugar

8 eggs

1 ½ pounds flour

1 tablespoon ground mace

2 nutmegs

1 cup black molasses

1 cup coffee
1 tablespoon rose extract
2 pounds raisins
3 pounds currants
1 pound chopped almonds
1 pound citron, cut fine (can also use oranges)

Prepare the fruit and nuts, and dredge with part of the flour. Cream the butter and sugar together and add the well-beaten eggs. Mix and sift the flour and spices and add to the egg mixture. Add the fruit and liquids by degrees. Line a large baking pan with wax paper, greasing the pan well and then greasing the paper. Turn in the cake mixture and bake in a preheated slow over (250 degrees) for about 3 hours. Frost with white boiled icing. Makes about 12 pounds of cake. 

Icing
3 egg whites
1 cup powdered granulated sugar (not superfine)
Beat egg whites. Add sugar, beating until smooth and white. Spread icing over slightly warm cake. It will harden very slowly. 

(16) Easy

Recipe – Firecake (eaten at Valley Forge)

Period - Revolutionary period

Soldiers used flour and water (and salt if it was available)  Mix the ingredients together, form it into a cake, and bake it on a rock in the fire or over the fire, usually in the ashes until blackened. You can make a form of it at home by taking some flour and a little salt and mixing it with water until you make a thick, damp dough. You don't want it to be too sticky. Form it into a flat cake in the palm of your hand and put it on a greased cookie sheet and bake until brown. You could also just drop "globs" of the dough onto the cookie sheet and let them bake like cookies. The final product will be a very hard, not very tasty "biscuit" that served as food for the soldiers during the Revolutionary War when their regular rations were not available.

(17) Moderately Hard

Recipe – Pepper Pot with Dumplings

Period – Revolutionary (18th Century)

2 quarts water 

veal or beef bone 

2 bay leaves 

1 dry whole red chili pepper 

1 Tablespoon salt 

2 whole onions 

2 pounds honeycomb tripe, well washed (can also blanch) 

4 potatoes, diced 

1 teaspoon marjoram 

Bring water, bay leaves, chili pepper, and salt to a boil. Add the tripe, then immediately reduce heat. Simmer for at least 2 and 1/2 hours. 

Remove the veal bone, bay leaves, pepper, and onion. Take out the tripe, then slice into paper thin strips and mince crosswise. Skim the fat off the top of the stock and return the tripe to the pot with the diced potatoes. Thin with boiling water so it's nicely soupy. Allow to simmer until you're ready to serve--hours, if possible, as you want the tripe to be as tender as possible. 

When ready to serve, rub the marjoram into the pot between the heels of your hands. Bring soup to a good simmer, then drop in dumplings and cook until they are done. Ladle into bowls and serve immediately with a cruet of cider vinegar on the table for final flavoring. 

To make dumplings: Cut 1 and 1/2 Tablespoons of butter or lard into 1 cup of flour, 2 teaspoons of baking powder, and 1/2 teaspoon of salt. Then stir in 1/2 cup of milk gradually. Flour hands--and roll dough into small balls. 

(18) Easy

Recipe – Apple Sauce

Period – Colonial to Modern (1803)

Take as many boiling apples as you want, peel them, and take out all of the cores.  Put them in a saucepan with a little water, a few cloves, and a blade of mace.  Simmer them until they are quite soft.  Then strain off all the water and beat them with a little brown sugar and butter.

(19) Easy

Recipe- Atole (Thick, hot drink that has the consistency of thin mush.)

Period – 1790s (California Missions)

Mix 1 cup of corn flour or rice flour with 2 cups of cold water and a pinch of salt.  To this add 2 cups of boiling water.  Cook it very slowly for one hour.

For plain Atole – serve as is

For spicy Atole – add a little chile

For fruit atole – add some fresh fruit

For sweet atole – add brown sugar and cinnamon

(20) Medium [Pick either recipe]

Recipe – Thomas Jefferson’s Ice Cream

Period – Era of Good Feelings (First introduced a little earlier)
2. bottles of good cream.
6. yolks of eggs.
1/2 lb. sugar

Mix the yolks & sugar put the cream on a fire in a casserole, first putting in a stick of Vanilla. When near boiling take it off & pour it gently into the mixture of eggs & sugar. Stir it well.
Put it on the fire again stirring it thoroughly with a spoon to prevent it's sticking to the casserole.
When near boiling take it off and strain it thro' a towel. Put it in the Sabottiere* then set it in ice an hour before it is to be served. put into the ice a handful of salt.  Put salt on the coverlid of the Sabotiere & cover the whole with ice.  Leave it still half a quarter of an hour.  Then turn the Sabottiere in the ice 10 minutes.  Open it to loosen with a spatula the ice from the inner sides of the Sabotiere.  Shut it & replace it in the ice.  Open it from time to time to detach the ice from the sides when well taken (prise) stir it well with the Spatula.  Put it in moulds, justling it well down on the knee.  Then put the mould into the same bucket of ice.  Leave it there to the moment of serving it.  To withdraw it, immerse the mould in warm water, turning it well till it will come out & turn it into a plate. 
*The sabottiere is the inner cannister of an ice cream churn. There was no crank to turn it; when Jefferson wrote "turn the Sabottiere in the ice 10 minutes," he meant for someone to grab the handle and turn the cannister clockwise and then counterclockwise.

Modern Version Ice Cream 

Beat the yolks of 6 eggs until thick and lemon colored. Add, gradually, 1 cup of sugar and a pinch of salt. Bring to a boil 1 quart of cream and pour slowly on the egg mixture. Put in top of double boiler and when thickens, remove and strain through a fine sieve into a bowl. When cool add 2 teaspoonfuls of vanilla. Freeze, as usual, with one part of salt to three parts of ice. Place in a mould, pack with ice and salt for several hours. For electric refrigerators, follow usual direction, but stir frequently. 

(21) Moderately Easy to Medium [pick one of the following variations]

Recipe – Pemmican

Period – Early 19th C – Frontier
Recipe 1

2 oz. Cooker, ground and dried beef 

2and ½ oz. Lard or vegetable fat (shortening)

Put the meat in a container lined with plastic film. Melt the fat and let it cool slightly to a gluey consistency.  Pour the fat over the meat and let it harden.  Wrap airtight and store, preferable in a freezer if you will not need the pemmican for a while.

Recipe 2 

2 oz. Cooker, ground and dried beef.

2 and ½  oz. Lard or vegatble fat

1 Tablespoon minced dried onions

Prepare as in first recipe

Recipe 3

Same as above – just add dried, ground berries instead of onions.

(22) Medium

Recipe – Beef Jerky

Period – Westward Expansion (early 19th C)

several pounds of flank steak 

salt and seasoning salt 

pepper 

Trim fat and slice steak with the grain into l/4- to l/2-inch (1 cm) strips. Lightly salt strips or soak them overnight in a solution of water and 2 table-spoons salt. Arrange strips on skewers, season with seasoning salt and pep-per and hang in the smoker (see Project 4) or lay them on oven racks in an oven set to its lowest temperature (175 to 200F or 75C), with door slightly ajar to permit moisture to escape. (If you are using an oven, place a shallow pan under the meat to catch drippings.) Drying time varies. In an oven, 8 to 10 hours is usually sufficient. Dried meat should be tough and leathery, not quite brittle. Store in plastic or cloth bags in a cool, dry place. 

(23) Easy

Recipe – Bannock or Frying Pan Bread

Period – Frontier/Western Expansion
1 cup flour 

1 tsp. baking powder 

1/4 tsp. salt 

water 

Thoroughly mix dry ingredients. Add just enough cold water to make a stiff dough. Working dough as little as possible, form a l-inch (2.5-cm) thick cake. Lay the cake on a greased, pre-warmed skillet. Brown the bottom of the cake lightly and flip or turn with a spatula to brown the other side. When both sides are lightly browned, prop the skillet in front of the fire and let it bake. Test for doneness by thumping the cake with a spoon handle or stick. A hollow ringing sound indicates doneness. An alternative test is to jab the cake with a twig or matchstick. If the twig comes out clean (no clinging dough), the cake is done. 

(24) Easy

Recipe - Hoecakes or Johnnycakes

Period – Frontier/Western Expansion

1 cup white cornmeal 

1/2 cup flour (optional) 

1/2 tsp. salt 

water 

Combine the dry ingredients and mix well. The flour is optional, but it will improve the texture of the cake. Add just enough cold water to make a stiff batter. Drop large spoonfuls of batter onto a lightly greased skillet and cook slowly. 

(25) Easy

Recipe - Pea Soup

Period – Frontier / Western Expansion

1 lb. dry green split peas 

meaty ham bone or 1/2 lb. chopped pork 

1/2 tsp. salt 

1/4 tsp. pepper 

water 

Rinse peas. In a kettle or Dutch oven, mix peas, pork, salt, pepper and 8 cups of water. Bring to a boil. Reduce heat, cover and simmer for 1 l/2 hours, stirring often. Remove ham bone and clean meat from bone. Makes 8 servings. 

(26) Easy

Recipe - Basic Stew

Period – Frontier / Western Expansion

1 meaty soup bone (such as beef shank) 

salt 

assorted vegetables 

(carrots, potatoes, onions, celery, tomatoes and others) 

chopped game meat (optional) 

water 

Put soup bone in 8 to 10 cups of cold water. Bring to a boil. Reduce heat and simmer for several hours. Remove soup bone and trim off any meat. Return trimmings to soup pot. Add assorted vegetables whole, chopped or sliced. Simmer for one hour or as long as you like, replacing liquid as it evaporates. Season with salt, pepper, bay leaves, garlic or other seasonings. If meat such as elk or deer is available, chop some up and throw it in. You can't hurt it.  
(27) Easy

Recipe – Baked Beans

Period - New England – 19th C

Soak a quantity of beans overnight. Put in a bean pot. Add molasses, salt, saltpork or meat fat. Bake for a long time in a slow oven.
(28) Medium

Recipe – New England Christmas Cookies

Period – Early 19th C
To three pounds flour, sprinkle a tea cup of fine powdered coriander seed, rub in one pound butter, and one and one half pound sugar, dissolve three teaspoons of pearl ash (baking powder) in a tea cup of milk. Knead all together well, roll three quarters of an inch thick and cut or stamp into shape and size you please. Bake slowly fifteen or twenty minutes; tho' hard and dry at first, it put into an earthen pot and dry cellar, or damp room, they will be finer, softer and better, when six months old.
(29) Moderately Easy

Recipe - Peppermint Drops

Period – New England – late 18th C and Early 19th C
Pound and sift 4 ozs. of double refined sugar, beat it with the whites of 2 eggs till perfectly smooth. Then add 6 drops of oil of peppermint, beat it well and drop on white paper and dry at a distance from the fire. (Bake at 250 degrees.)

(30) Medium [Cut recipe if desired]

Recipe - Tomato Catsup 

Period –1820s 

Mash a gallon of ripe tomatoes; add to it one pound of salt, press out the juice, and to each quart add a quarter of a pound of anchovies, two ounces of shallots, and an ounce of ground black pepper; simmer the mixture for a quarter of an hour; then strain it through a sieve, and put to it a quarter of an ounce of pounded mace, the same quantity of allspice, ginger, and nutmeg, and a half a dram of cochineal; let the whole simmer for twenty minutes, and strain it through a bag: when cold, bottle it: 

Or, put tomatoes into an earthen pan, and bake them very slowly in an oven. Rub the pulp through a hair sieve, to separate the seeds and skins. To every pound, by weight, of the pulp, add a pint and a quarter of vinegar, with a dram of mace, ginger, cloves, allspice, and one ounce each of white pepper, and minced shallot. Simmer them for half an hour, and strain off the liquid. 

(31) Moderately Easy

Recipe – Mashed Potato Pie

Period – 1840s (Oregon Trail)

Mash about a pound of boiled potatoes, a teaspoon full of slat, a cup of sweet, rich, cream an ounce of butter.  Spread in a baking pan, as you would a crust.  Take cold ham, chicken, beef, or any tender meat, mince it neatly and lay it in the pan.  Pour over it a few tablespoons of catsip, either walnut or tomatoe, and then another layer of potatoes, then meat.  Finally another crust of potatoes.  Bake it very gradually, but be sure that it is hot throughout.

(32) Medium

Recipe - Boston cream pie 

Period  - 1850s (not a firm date)

For the pastry cream: 
1 tablespoon butter 
2 cups milk 
2 cups light cream 
1/2 cup sugar 
3 1/2 tablespoons cornstarch 
6 eggs 
1 teaspoon dark rum  (Use Rum flavoring or leave out!!)

For the chocolate fondant icing: 
2 cups sugar 
1/8 teaspoon cream of tartar 
1 cup water 
3 ounces semisweet chocolate 
1/2 cup sliced almonds 

For the cake: 
7 eggs 
1 cup sugar 
1 cup flour 
2 tablespoons butter, melted 
To make the pastry cream, combine the butter, milk, and light cream in a medium saucepan over medium-high heat. Bring just to a boil. In a medium bowl, whisk together the sugar and cornstarch. Add the eggs and beat until ribbons form, about 5 minutes. Whisk into the hot-milk mixture and bring to a boil, whisking constantly (to prevent the eggs from scrambling) until the mixture has thickened, about 1 minute. Transfer to a bowl and cover the surface with plastic wrap (to keep a skin from forming). Refrigerate for several hours. Whisk in the rum. 

To make the chocolate fondant icing, wipe a large cookie sheet (or marble slab) with a damp cloth. Combine the sugar, cream of tartar, and water in a heavy-bottomed pot over medium heat. Bring the mixture to a boil, stirring to dissolve the sugar. Cover and let boil for 3 minutes. Uncover and dip a pastry brush in cold water to wash down the sides of the pot; boil until the syrup reaches the soft-ball stage (238 degrees), about 5 minutes. Remove from the heat and pour onto the damp cookie sheet. Let it cool for 10 minutes, or until lukewarm. Using a metal spatula, spread the sugar mixture out and turn it over on itself until it starts to thicken and whiten. (It may be easier to knead the mixture with your hands.) Continue kneading the sugar mixture until it is very stiff. Scrape it off the sheet, place in an airtight container, and refrigerate for several hours. To make the cake, preheat the oven to 350 degrees. Lightly grease a 10-inch springform pan. Separate the eggs, putting the whites in one medium bowl and the yolks in another. Add 1/2 cup of sugar to each bowl. Beat the egg whites until they form stiff peaks; beat the egg yolks until they are thick and pale yellow in color, about 5 minutes. Gently fold the stiff egg white mixture into the yolk mixture. 

Gradually fold in the flour and then fold in the melted butter. Pour the batter into the prepared cake pan and bake for 18 to 20 minutes, or until a cake tester comes out clean when inserted into the center of the cake. Let cool. To assemble, heat 3/4 cup of the fondant and the chocolate in a double boiler until warm. Stir to a spreading consistency, adding a little water as necessary. Using a long serrated knife, slice the cake into 2 layers. Spread the pastry cream over the bottom layer, reserving approximately 1 cup of pastry cream to spread around the sides of the cake (to help the almonds adhere). Place the second layer of cake over the pastry cream and spread the reserved pastry cream around the sides of the cake. Top with the chocolate icing (work rapidly, since the icing sets very quickly) and press the almonds around the sides. Serve immediately at room temperature, or refrigerate for up to 2 days and bring to room temperature before serving. (When refrigerated, the fudgelike icing becomes quite heavy and stiff.) Serves 10. 
 

(33) Easy 

Recipe – Arrowroot (for the sick)* * Must make arrowroot and beef tea

Period – 1850s

Two teaspoonfuls of arrowroot 

3 tablespoonfuls of cold water 

1/2 pint of boiling water.

Mix the arrowroot smoothly in a basin with the cold water, then pour on it the boiling water, stirring all the time. The water must be boiling at the time it is poured on the mixture, or it will not thicken; if mixed with hot water only, it must be put into a clean saucepan, and boiled until it thickens; but this is more trouble, and quite unnecessary if the water is boiling at first. Put the arrowroot into a tumbler, sweeten it with lump sugar, and flavour it with grated nutmeg or cinnamon, or a piece of lemon-peel, or, when allowed, 3 tablespoonfuls of port or sherry. As arrowroot is in itself flavourless and insipid, it is almost necessary to add the wine to make it palatable. Arrowroot made with milk instead of water is far nicer, but is not so easily digested. It should be mixed in the same manner, with 3 tablespoonfuls of cold water, the boiling milk then poured on it, and well stirred. When made in this manner, no wine should be added, but merely sugar, and a little grated nutmeg or lemon-peel.

MISS NIGHTINGALE says, in her “Notes on Nursing,” that arrowroot is a grand dependence of the nurse. As a vehicle for wine, and as a restorative quickly prepared, it is all very well, but it is nothing but starch and water; flour is both more nutritive and less liable to ferment, and is preferable wherever it can be used.

Recipe – Beef Tea (For the sick) 

Period – 1850

1 lb. of lean gravy-beef

1 quart of water 

1 saltspoonful of salt.

Have the meat cut without fat and bone, and choose a nice fleshy piece. Cut it into small pieces about the size of dice, and put it into a clean saucepan. Add the water cold to it; put it on the fire, and bring it to the boiling-point; then skim well. Put in the salt when the water boils, and simmer the beef tea gently from 1/2 to 3/4 hour, removing any more scum should it appear on the surface. Strain the tea through a hair sieve, and set it by in a cool place. When wanted for use, remove every particle of fat from the top; warm up as much as may be required, adding, if necessary, a little more salt. This preparation is simple beef tea, and is to be administered to those invalids to whom flavourings and seasonings are not allowed. When the patient is very low, use double the quantity of meat to the same proportion of water. Should the invalid be able to take the tea prepared in a more palatable manner, it is easy to make it so by following the directions in the next recipe, which is an admirable one for making savoury beef tea. Beef tea is always better when made the day before it is wanted, and then warmed up. It is a good plan to put the tea into a small cup or basin, and to place this basin in a saucepan of boiling water. When the tea is warm, it is ready to serve.

MISS NIGHTINGALE says, one of the most common errors among nurses, with respect to sick diet, is the belief that beef tea is the most nutritive of all article. She says, “Just try and boil down a lb. of beef into beef tea; evaporate your beef tea, and see what is left of your beef: you will find that there is barely a teaspoonful of solid nourishment to 1/4 pint of water in beef tea. Nevertheless, there is a certain reparative quality in it,—we do not know what,—as there is in tea; but it maybe safely given in almost any inflammatory disease, and is as little to be depended upon with the healthy or convalescent, where much nourishment is required.”

(34) Easy

Recipe – Hard Tack

Period - Civil War

2 cups of flour
1/2 to 3/4 cup water
1 tablespoon of Crisco or vegetable fat
6 pinches of salt

Mix the ingredients together into a stiff batter, knead several times, and spread the dough out flat to a thickness of 1/2 inch on a non-greased cookie sheet. Bake for one-half an hour at 400 degrees. Remove from oven, cut dough into 3-inch squares, and punch four rows of holes, four holes per row into the dough. Turn dough over, return to the oven and bake another one-half hour. Turn oven off and leave the door closed. Leave the hardtack in the oven until cool. Remove and enjoy!  - To make hardtack a true civil war meal – crumble some in coffee or either fry it up with some bacon.

(35) Easy

Recipe – Johnnie Cake (southern Verison of Hard Tack)

Period – Civil War

two cups of cornmeal
2/3 cup of milk
2 tablespoons vegetable oil
2 teaspoon baking soda
1/2 teaspoon of salt

Mix ingredients into a stiff batter and form eight biscuit-sized "dodgers". Bake on a lightly greased sheet at 350 degrees for twenty to twenty five minutes or until brown. Or spoon the batter into hot cooking oil in a frying pan over a low flame. Remove the corn dodgers and let cool on a paper towel, spread with a little butter or molasses, and you have a real southern treat! 

(36) Medium

Recipe – Peas Pudding

Period – Civil War

Take about three quarters of a pint of split peas, and put them into a pint basin, tie a cloth over them (to give room to swell,) put them into boiling water, and let them boil two hours, then take them up, untie them, add an egg beaten up, a little butter, with salt and pepper, then beat up, tie up again, and place them in the water to boil for about twenty minutes more, you will then have a well flavored and nice shaped pudding.

(37) Moderately Hard 

Recipe - HONEY SOAP

Period – Around the Civil War

Cut into thin shavings two pounds of common yellow or white soap, put it on the fire with just water enough to keep it from burning; when quite melted, add a quarter of a pound of honey, stirring it till it boils, then take it off and add a few drops of any agreeable perfume. Pour it into a deep dish to cool, and then cut it into squares. It improves by keeping. It will soften and whiten the skin.

(38) Hard 

Recipe - CONFEDERATE CANDLE

Period – Civil War

Melt together a pound of beeswax and a quarter of a pound of rosin or of turpentine, fresh from the tree. Prepare a wick 30 or 40 yards long, made up of three threads of loosely spun cotton, saturate this well with the mixture, and draw it through your fingers, to press all closely together, and to keep the size even. Repeat the process until the candle attains the size of a large straw or quill, then wrap around a bottle, or into a ball with a flat bottom. Six inches of this candle elevated above the rest will burn for fifteen or twenty minutes, and give a very pretty light, and forty yards have sufficed a small family a summer for all the usual purposes of the bed-chamber.

(39) Medium

Recipe – Coffee substitute

Period – Civil War

Take sound ripe acorns, wash them while in the shell, dry them, and parch until they open, take the shell off, roast with a little bacon fat, and you will have a splendid cup of coffee.[image: image1][image: image2.png]
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