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Come in and it down, 
Make yourself at home. 
Everyone is surely welcome, 
It's a pleasure indeed. 
Go right ahead. sit down. 
Enjoy yourself, just read! 

Read about the good "ole'' possum. 
Baking in the roasting pan. 
Read about that golden brown fried rabbit, 
And that old time country stuffed ham. 

Read about those steaming hog "chinlins." 
Served with potato saJad, greens and cornbread. 
Yes indeed. now I bet you just want to get busy and try 
Hopping John, Crackling Bread and Sweet Potato Pie. 

Come in and sit down, 
Make yourself at borne. 
Everyone is surely welcome, 
It's a pleasure indeed. 
Go right ahead, sit down. 
Enjoy yourself, just read. 

Janice WaJthour 
1983 
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Beverages 
Beef Tea or Broth 

(For stcJcfy. ~ ~) 

Cut desired amount of raw beef into 

tiny pieces. Put into a jar that will 

not break when heated. Add a broken 

veal knuckle. Put a top on the jar; 

place in a pan of boiling water to cover; 

and simmer for 8 hours, replen1shing 

the water tn the pan as needed. Drain 

off the juice fn the Jar, and let it cool 

to a jelly. To make tea, take l tsp. 

Jelly to l c. hot water. 

Theresa Young-Leonardtown 
-1-

CAMOMILE TEA 

1 c. boiling water 

2 tsp. camomile flowers 

1 tsp. sugar 

Pour the boiling water over the flowers. 

Cover tightly and steep for 3 minutes. 

Strain into a hot cup and add sugar. 

Theresa Yo1D1g-Leonardtown 



GR.APB WINB ~ w 
l qt. grapes ~ £ •, 
l gaL water "'" --~ 

sugar to taste 

Crush the gropes and place them in 
the water. Cover wtth a cheesecloth 
or loose top and let work 9 days. Strain; 
~gar to taste; and bottle, corking or 
capping loosely. .After bubbles no longer 
appear, wrap tightly. 

Julfa Green-St. James 

GINGER TEA 

2 Glslger roots or i tsp. ground ginger 

l c. boiling water 

Crush the ginger roots between towels. 
Put into a teapot; odd bc>tling water; 
cover; and steep for 3 minutes. Stroin 
and serve hot with sugar. 

Theresa YOlDlg-Leonardtown 

SASSAFRAS TBA 

4 large pieces sassafras bark 

6 c. boiling water 

6 level tsp. sugar 

Select the outer rosey bark from the 

sassafras roots. Put the bark fn a teapot; 

pour bc>tling water over ft; cover; and 

steep until the desired strength and 

color are reached. Strafn and add the 

sugar. 

Theresa YOlDlg-Leonardtown 



DANDELION WINE 

1 qt. dandelion blossoms 

1 gal. water 

~ 
. 

l cake yeast 

1 c. sugar 

few raisins 

sections, no peel of one orange 

Put the dandelion blossoms in the water 
and let it come to a boil, but do not 
bofL Let it sit Wltil COOL Strain. Mix 
in the yeast cake raisins, sugar, and 
orange sections. Cover loosely and 
let sit 9 days. Stratn; sweeten to taste; 
and bottle, capping lightly. Let the 
mixture finish working (bubbltng), and 
then fasten securely~ 

Julia Green-St. James 
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DANDEUON WINE 

1 gaL dandelion blossoms 

1 gaL water 

1 pkg. dry yeast 

l l lemons sliced 

sugar to taste 

Set the dandelions in the water on the 
stove, and bring to the boiling point, 
but do not boiL Remove from heat; 
cool.; and let set for 1 i-2 days. Strain 
the liquid off. To the liquid add the 
yeast, lemon, and sugar. Cover loosely 
and let sit about 1 week. Stram. Sweeten 
again. Place in loosely covered Jugs 
and let sit W'ltfl tt stops working. When 
tt is finished working, bottle it up, but 
do not bottle it up if it is not sweet. 
You may want to sweeten it 1..11) a bit 
more when you bottle it up. 

Eleanor Dotson-Dotsonville 



Old Budda Creek School ta one of a,,r:,rodmately 25 one and two room achools attended by BlaclaJ 
fn St. Mary's County prior to 1958. 



BEAN SOUP 

l c. dried lima or navy beans 

6 c. water 

leftover ham bone or pieces 

1 small onion, optional 

Season-all Salt, salt, and pepper 
to taste 

Boil the beans in the water for 2 minutes. 
Remove from heat: cover; and let soak 
several hours or overnight. Add the 
ham bone to the beans and boil gently 
in a covered pan, until the meat begins 
to get tender and separate from the 
bone. About 2 hours. Add the onion 
and continue cooking for about 30 minutes 
or witil the beans are soft. Remove 
the bone and cut the meat off. Add 
the meat back to the soup and season 
to taste. G( using "Season-all Salt," 
go a little light on the regular salt and 
pepper.) 

Artina Miles-Dotsonville 
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BEEF-VEGETABLE SOUP 

2# stew beef in chunks 

j c. of each of the following vegetables, 
chopped 
celery 
carrots 
cabbage 
tumips 
potatoes 

green pepper 
onion 
canned com 
whole, canned tomatoes 

salt and pepper to taste 

Put the beef chLDtks into a pot of water. 
Season with a little salt and pepper, 
and cook over a simmering heat until 
the meat is tender. Add the fresh vegeta­
bles and cook until tender. Then add 
the canned vegetables, heat thoroughly 
and serve. 

Margaret Taylor-Ridge 



CORN le TOMA TO SOUP 

6 tors tender s,,,eet com 

3 T. butter 

Z tsp. grvted onron 

-41 lari,e tomotoell 

J t!p. celsry $Gil 

ll t.,p. ,9l.lQCJT 

p(nch of llOU and pepper 

l I c. !Weet mUk 

I c. evaporated mfllc 

Crute the ears af com on a coor,e 
grater to get a cream)' puree. Heat 
the butter (n a pan; add the onion; 
stir and add the com. Set a3'de. 
Wa~ the tomatoes; remove the 
coru; cut up finely; and put In 
another pan. Place over heat and 
boll 3-4 mlnutu iatUI Ml(t. RUb 
the tomatoes throtlgh a st~ or 
food mm. Add to com ml.Tture 
W(th ,alt, celery llOlt, 3UQOr. and 
pepper. Boll gently about 10 minute&. 
Heat the nieet milk and evaporated 
mUk 111tll hot, but not xolded. 
Stfr the com-tomato ml.rture Into 
the mflk and Mrw hot. 

7llere$12 YOt61g-Leanardto'"1n 

ClBLn' SOUP WrTH OOMPUHCS 

J 2 or more chJclcen g(t>le ta 

4J T. bulter 

6 T. nour 
I c. dlctti celery 

Z T. ch(lf)ped onions 

T. pickling spice, optlonol 

.90lt <l'ld pepper to t03te 

dump{lngll 

Saute' lhe glbleU In butter untrl 
browned on all aide&. Stir In the 
(104Jr md blend thoroughly. Add 
the cold water, celery, and or,fon&. 
ne the ~ices In o chee~cloth 
and droo Lnto the .90tU). Covu, 
and s1miner slowly unUI the glbleu 
ore tender. .-\bout l I h04Jrs. Remove 
the ~•cs bog. Sea,on wlth solt 
ond pepper. Add your favorite 
dumplfnf13,, and Simmer until dorie. 

Theruo Young-Leonon1town 
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O1..0-,ASHIOHBD POTATO SOUP 

Prece of country bocor, 

J medium onion, chopped 

I c. celery, chopped 

S medium potatoell, diced 

c. mlllc 

.alt and pepper to taste 

FIii a ,cx.ip kettle 3/ .f full wUh 
water. Add the bacon which hos 
bt!m scored. (Scorfng means slaYlinq 
throtlfll the rind.) The piece of 
bacon mO)' be 01 big os )'OU /Ike. 
Also odd the onion and celery and 
cook witll the meot ts trnder. Add 
the powtoes and cook unttl tender. 
Add the mfDc, salt, 07ld pepper. 
Y04J do not salt the soop o, )'OU 

start 0.1 the bacon may be ,alty. 
Mien thoroughly heated, ,erve. 
Little pieces of meat may be cut 
of( for $trv(ng& 

Nancy Bame:r-Leonnrdlown 



OLD-Tl.llB POTATO SOUP 

piece of country bacon, scored 
medium onion, chopped 

3/4 c. celery, chopped 

4 big potatoes diced 

l l I can whole kemel com, drained 

1 c. milk 

salt and pepper to taste 

Fill your soup kettle 3/4 full of 
water. Add your scored (cut through 
the rind) bacon piece. Add the 
onion and celery and cook Wlttl 
the meat ts tender. Add the diced 
potatoes and cook Wltil tender. 
Add the com, milk, and sea$00ings, 
and heat thoroughly. 

Effte Queen-Oaksville 

-6-

HARD CRAB SOUP 

12 hard crabs 

1 11 can whole tomatoes 

2-3 medium potatoes, finely chopped 

l medium onion, chopped 

salt and pepper to taste 

Steam the crabs Wttil they will 
open easily. Pick the crabs clean. 
Place the meat in a kettle along 
with the other ingredients plus 
water. About 2 qts.. Cook over 
a medium heat wttil the potatoes 
are tender. Thicken with noodles 
if you like. 

Agnes Sommervtlle-Hollywood 



HAIi HOClCS .. Bl.AC.I[ auJI SOUP 

Hham hoclcs 

Z c. blaclc beana 

1 ontcn, chopped 

J T. tll.ltwr 

2 aprfg1t parsley 

,-Uct and rind of one lemon 

2 T. floor 

1 ctlery rutlb, chopped 

1 cam>t chopped 

,alt, pepper, and ~e to 

taste 

Caver the beana with waur, and 
.900k for lZ how-a. Dnlbt. Put 
ham hocks tn a bttlt; cover; and 
coo/c until ttndtr. Remove hock3 
from pot and cut the meat tnto 
.small ,-,cu. Sau:te' the onlON 
fn cutter about 5 mtnutes. Add 
the beaN, fl.dee and rtnd of lemon, 
ctlery, canota, and ham hoc/c water 
to the on!GN, and ,tmmer 31-4 
hours, addtng waur a:a u nec,-:iry. 
,,... Che mU'tW"s through a .st.-w. 

Reheat owr bolling water. N~ 
a po.n, of the floor and 3 T. cold 
water. Add to the 110CJP ,ttmng 
until thlc/c and m1ooth. Add the 
ptece, of ham and xrve hot. 

There30 Yc,yng-L.eonamto'llln 

IIARYLAHD Cl.All CHOW.OD 

Thtn do,.,, «>me cream of chic/cm 11CXJP. 

CroU tn J-2 carrots, and add the clams. 

If )'Oll are Uldnt1 the 9\0UU. bo(I them 

a ltttle (frs,.. and grind before adding 

them to the soup. 

Edith Dy3on-St. Jomu 
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n.lRTLBSO(JP 

Ullng a ldlled turtle wfth the head 
remcwecf, scold the enUre wrtl.e 
with boflfng water. Scrape It ia,Ul 
the meot ta white. Wolh It, and 
using a boning knife, remove the 
meot ~ tM ,hell open(nQ,. 
(Th.a ahelJ needn't be broken.) Remow 
the cniran, from the lhaU and 
dtacard. Rcwa.th the meaL Dice 
the meot anti cf10k with a Ught 
vegetabla soup mtfl th• meat 1, 
tender • 

Edith Dyson-St. James 



Sf. PfTE.f\ Cl.AVER CIIURCJf 
1'38 

'.Ille xcond St. Pet.er Claver Church was dedfcoted fn 1931. nus chw"ch. de:d.gned by PhiUip 
H. Frohman. ts 3)'fflboUc of the 3t1"ength and raource(ubtess of Black Catholtca in St. ltlory1$ 
COWtty. 



BEBF GRAVY ON TOAST 

3 T. Butter 

3 T. flour 

2 C. milk 

l pkg dried beef 

Melt the butter in a pan. Mu in the 
flour. Gradually add the milk stirring 
constantly so ft wm not lump. Pull 
apart the "beef and odd to the mixture 
in the pan. Let thicken, and serve over 
ho~ buttered toast. 

Russell Causby--Califomia 

Meats 
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GROUND BEEF ON RICE 

Ji I growld "beef 

l large onion, chopped 

1 green pepper, chopped, optional 

salt and pepper to taste 

Cook the above ingredients in a skillet 
until the meat is good and brown. Add 
flour until a gravy ts formed, and serve 
over cooked rtce. Serve with a leafy 
vegetable and celery sticks. 

Mildred Gordon-Ridge 



JIBATLOAF 

l i I ground chuck 

1 small can of tomato sauce 

l medium onion, chopped 

3 end pieces of bread milk, enough 
for the bread to absorb 

salt and pepper to taste 

Add the bread to the milk and 
let it stand until the milk ts absorbed. 
Mlx the remaining ingredients 
in well with the meat. Add the 
bread-milk mixture and work in 
welL Bake in a 350° oven wtttl 
done. (about 1 i hours) Baste occa­
sionally while cooktng. 

Ella Bame!-Leonardtown 
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POT ROAST 

2-3 I pot roast 

2 small onions 

1 small can tomatoe sauce 

4 carrots 

4 potatoes 

salt and pepper to taste 

Brown the meat in a heavy skillet. 
Add a little water, and then the 
onions. Place the tomatoe sauce 
on top of the meat. Cover and 
simmer over low heat for a.bout 
2 hours. Towards the end, add 
the potatoes and carrots. Keep 
the heat low, do not hurry your 
pot roast. Cook until tender. 

Ella Bames-Leonardtown 



BABY DRUMS77CKS 

Use only, the big parts of the chicken 

wing. (the part that looks like a drum­

stick.) Season with salt and pepper, 

dip in plain pancake batter, and fry 

in hot grease wttil tender. Use the 

other 2 wing sections for soup. 

Julia Green-St. James 

BAKED CHICKEN 

Cut up -your chicken as for frying. Place 

in a pan in a 350° oven, without browning. 

When almost done, add a can of cream 

of chicken soup and a little Season-All 

seasoning. Cover, finish baking for 

li hours. 

Artina Miles-DotsonviUe -10-

BAKED CHICKEN 

Cut the chicken up the same as for 

frying. Coat the pieces with salt and 

pepper seasoned flour. Brown in hot 

fat and then place in a baking dish. 

Pour a can of cream of mushroom soup 

over the top and bake wtcovered in 

a 350° oven for 1 hour. 

Agnes Sommervtlle-Hollywood 

FRIED CHICKEN 

Dip chicken pieces in a mixture of floor, 

salt, pepper and paprika. the paprika 

makes it golden brown. 

Pat Scriber-Hollywood 



BAR-BE-QUBD CHICKEN 

3 fryers cut up 

4 small cans tomato paste 

2 medium onions, chopped 

l l tsp. sugar 

1 tsp. vinegar 

pinch chili powder 

flour 

salt and pepper to taste 

Rtnse chicken, drain, and roll in nour 
seasoned with salt and pepper. Brown 
tn a frying pan. Put in a baking dish. 
Remove the excess fat from the pan 
and add au the other ingredients. Cook 
down over a medium heat until well 
blended and thoroughly heated-pour 
over the chicken in the baking dish. 
Cover, and bake in a 350° oven for 
about l hour. Serves l 0. 

Jane Dotson-Dotsonville -11-

BAKED CHICKEN & GRAVY 

Take 1 or 2 cut up fryers. Coat with 

seasoned flour (salt, pepper, and paprika 

if desired), and place in a roaster. Add 

2 medium onions cut up, and about 

4 c. water. Cover the roaster and bake 

in a 375° oven for about 45 minutes 

or wttil done. 

Irene Holton-Charlotte Hall 

FRIED CHICKEN 

Dip the chicken in a mixture of flour, 

salt, pepper, and garlic salt. 

Nick Lee-St. James 



FRIED CHICKEN 

Dip chicken pieces in a mixture of {lour, 

red pepper, salt, black pepper, and 

1 T. sugar. The sugar is the secret 

element. 

Lucille Young-Leonardtown 

Dip the chicken pieces first in buttermilk, 

then seasoned (salt and pepper), flour. 

Russell Causb~alifomia 

CHICKEN POT PIE 

1 c. cooked peas 

l c. cooked carrots 

l small onion, chopped 

1 cooked chicken, in serving pieces 

5 c. chicken broth, mixed with 2 T, 
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comstarch or 3 T. {lour 

salt and pepper to taste 

biscuit dough 

In an oven skillet or casserole dish, 
place the peas, carrots, onion, and chick­
en. Season the broth with salt and 
pepper, and pour over the chicken and 
vegetables. Make a biscuit dough and 
spoon over the chicken and juices. Bake 
in a 375° oven until brown. 

Julia Green-St. James 

snTFPBO CHICKBH 

2-3 c. bread cubes 

l stolk celery, diced 

2 medium onforu, c.hopped 

dash salt 

dm poultry seaaanlng and sage 

red and black pepper to taste 

Mu au o( the above ingredients together. 
StJ.Jf( Into a roasting chicken, and bake 
In a 3SO• oven for about 2 hOU1'3. Occa­
sionally baste 1111th butter. 

Chrinlne Salllder,-R6dge 



ROAST DUCK OR GOOSE 

A 5-6 pound duck ts best for roasting. 
W08h the duck inside and out wtth cold 
water. Drain and wtpe dry. Sprinkle 
the tnside wtth salt. Combread stuffing 
is good with duckp but any desirP.d stuffing 
may be used. If no stuffing is used, 
insert a sliced apple or onion into the 
body cavity. This wm absorb the gamey 
flavor. The duck may or may not be 
trussed. Brush the outside with cooking 
on and sprinkle with salt and pepper. 
Place the duck breast side up on a rack 
in an open roosting pan. Roast in a 
350° oven, 45 minutes for each pound. 
Baste often with drippings and some 
fat to make a gravy. 

Omit any fat tn the stuffing for a goose, 
because the fat W'tder the sktn drains 
tnto the stuffing. A goose must be 
trussed. Pour off the fat occasionally 
while cooking a goose. 

There.so Young-Leonardtown 
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COUNTRY HAM 

This is for an old-( ash toned salty ham. 
Soak the ham ovemight in plain cold 
water. In the momtng discard the soaking 
water. Place the ham fn a pot of fresh 
cold water. Bott tmttl the ham is half 
done. Discard water and replace with 
fresh cold water. Cook tmtil the ham 
is done. Let the ham cool, and then 
taJce the skin off. Pu.t whole cloves 
in the ham and cover with brown sugar. 
Place in a shallow roasting pan, and 
put in a 350° oven tmtil browned. Let 
it cool completely before putting into 
the refrigerator. Sltce when cold. 

Ella Bames-Leonardtown 



STUFFED HAMS 

Many years ago Black people in St. 
Mary's COWlty worked as slaves on 
plantations. This meant a great deal 
of work with very little to eat. They 
worked in the tobacco fields and the 
cook houses at the big house. At hog 
killing time, the hams, sausages, bacon, 
and very best parts of the hog were 
smoked for the masters' table. 
The feet, intestines, hogs head (a part 
including the lower jaw), tongue, and 
lower part of the stomach called "sow­
belly", were the parts that Black people 
got to make do with." Sometimes the 
meat was cooked from the bones. If 
ltver from the hog was cooked with 
the commeal ration in the stock, the 
mush was made tastier. Today this 
is called scrapple. The same was done 
with the top part of the hog's head, 
including the ears and snout. The Black 
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people chopped this coarsely and added 
vinega.r to get "souse." The lower Jaw 
called the ''jowl" was smoked along 
with Massa's hams and bacon. Holtclays 
were days when the jowls -were taken 
out of the smokehouse and distributed 
to the slaves. Some slaves were allowed 
to tend small vegetable gardens from 
which they took 8UCh vegetables as 
greens, (kale), cabbage, "greasy greens," 
(wild water cress), tumip tops, or any 
green that was plentiful. The greens 
were chopped, and stuffed tnto pockets 
in the "jowl", or Jaw bones. This was 
tted up in a rag and boiled until .it was 
tender. When cooled, this made a very 
tasty meal, and by and by Massa and 
Missus had occasion to taste "stuffed 
jowl.'' They dectcled if "jowl" could 
taste so good, hams would taste even 
better. So, they ezperfmented with 
their smoked hams, and thus we have 
today's Southem Maryland Stuffed Ham. 



OLIFffltlB STVFFBD HAIi 

10I ham 

2 medium heocb of cabbage 

3 I kale 

3 medium on(ON 

celery, optional 

I boJ: mu.,tard seed 

I bo.r celery seed 

1 T. red pepper 

l T. block pepper 

2 r. soft 

Cut the greens and onion$ Into little 
3QUOn!-'- Put gaste$ (n the ham. Ml.r 
the -,eo&ortlngs 1111th the greens and 
swf( Into the goste.,_ Tie the ham 
up securely In a cheeaecloth anti cook 
tn o kettle on top of the atow for 3-4 
hou~ or 1..9\UI real tender. Remove 
from the kettle and let It 3lt In the 
refrigerator owmlght. Slice and serve. 

Della Buchanan-Leonardtown 

STVFFBD HAM 

20 I comed hom, boned and tied 

2 I onions 

J t>whel kale, about 

1 IOJ"gt (2 medtum) cabbage 

3 I wfld water cre1' If pos3tble 

J bunch celery 

2 T. ground red pepper 

I c. aa,lt 

l pk{/. whole rnunard !leed 

With a starp knife, cut pockeu in the 
h<!m. Grind c~ly the wasted vege­
table.,_ Put In o bfg container, and 
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worlc the Nasontngs in with your hand$. 
Put the ham on a piece of cheesecloth 
or .1heetln$1 with ~me of the greens 
undemeath the ham. Pack the greens 
into the pocke~ Put the leftowr greens 
around and owr the ham. Securely 
tte Ute hOm tn the material. (Fisting 
cord worfal well.) Half ffll a large canning 
kettle with water. Put a little rock 
on the bottom to keep the ham from 
touching. Cover the ham with water. 
Cook appro.rfmaUly 61 hours. Mien 
done, a forl< will go th~ the cloth 
and meat ea$lly. Let the l\am stay 
ln the kettle overnight to absorb the 
juices, (or drain Immediately), then 
drofn. Put on a troy and t,twrap. Put 
the ham on a platter and pot back the 
greens which hove fallen of(. KHp 
In the refrigerator. Slice and serw 
cold. 

Louise Kelly-Leonardtown 



BAKED PORK CHOPS 

Take 4 pork chops. Brown them lightly 

in a skillet. Place in a baking dish and 

cover with a layer of either cooked 

rice or sliced potatoes. Then, place 

an onion slice and tomato slice on each 

chop. Fasten with a toothpick. Season 

a small can of tomato sauce with salt, 

pepper, and a little sugar. Pour over 

the chops and bake in a 350° oven about 

45 minutes. 

Margaret Taylo,-.Ridge 
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COUNTRY SAUSAGE 

25 I ground pork 

4 T. red pepper 

3 T. salt 

3 T. black pepper 

1 T. salt petre 

small bo.x sage 

Work all the seasonings well into the 
meat. Stuff into pork casings, or roll 
up and put in the freezer so you can 
slice the sausage into patties. When 
ready to eat, fry until brown. 

Ella Barnes-Leonardtown 



FRBSH PORK ROAST 

2-3 II fresh pork shoulder roast with 

bone 

1 garlic clove, chopped 

salt and pepper to taste 

Cut deep little holes into the entire 
roast. Season the meat wfth salt and 
pepper or "Lemon and Pepper Seasoning"' 
by rubbing the seasonings well into 
the meat. Chop up the garlic and stuff 
the pieces into the holes. Put in a 
roasting pan with a little water. Bake 
fn a 350° oven for 2l-3 hours. Cover 
for the first half, uncover for the second 
half. Add water as needed, baste 
frequently. 

Marie Conne.-HoUywood 
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FRIBD SALT PORK 

Cut the salt po'f'k into t" pieces. Place 

in cold water in a skillet and boil for 

a few minutes to remove some of the 

salt. Pour off the water. Fry slowly 

until dry and browned on all sides. Tum 

frequently. 

Theresa Young-Leonardtown 



HOG BRAINS & EGGS 

1 set of brains 

bacon fat 

4 eggs slightly beaten 

salt and pepper to taste 

Put the brains in a colander and pour 
boiling water over them to remove all 
the membranes. Rinse Wlder cold water. 
Pour some bacon fat in a skillet and 
sprinkle salt over the bottom to keep 
the brains from sticking. Heat over 
medium heat. Pour in the brains and 
cook slowly for 8-10 minutes. When 
the brains are nearly done, add the eggs, 
sprinkle with salt and pepper to taste 
and cook until the eggs are done. 

Theresa Y owtg-Leonardtown 
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HOG CHITTERLINGS 

Frozen 10# containers can be (ot01d 
in most supermarkets. Much of the 
contents is fat which mu.st be pulled 
off. Let the frozen chitterlings stand 
in a large pan ovemight to thaw. When 
thawed, soak in cold water and remove 
as much fat as possible. This process 
takes someone with e:rperlence at least 
i hour, but it is essential. Drain and 
rinse again. Put the chitterlings in 
a pot with 2 c. water, or at least enough 
to keep them from sticking, an onion, 
and 2 stalks of celery if you want. Cover 
tightly and cook over medium heat 
until tender, about 4 hours. Season 
with salt and pepper, and serve hot 
with vinegar or hot sauce. A chitterling 
dinner consists of chitterlings, potatoe 
salad, greens, bread, pie, and beer or 
iced tea. 10# should serve B people. 

Theresa Young-Leonardtown 



LIVER PUDDING 

1 hog liver 

1 hog heart 

1 hog head 

red pepper, black pepper, salt, and 

sugar to taste 

Boil the head, heart, and liver in salt 
water until the meat is tender. Save 
the water. Pick the meat from the 
head. Grind all the meat together. 
Season with salt, sugar, and pepper. 
.Add enough of the saved water to the 
meat to hold it together. Put in a mold 
until finn. Slice and fry to serve. 

Louise Chase-Leonardtown 
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Pig's feet 

Pig's tail 

Pig's ears 

HOG MAWS 
OR 

Rinse the meat in cold water. Boil 
in salted water to cover meat, with 
an onion and some celery until tender, 
about 4 hours. Serve with vinegar • 

Theresa Young-Leonardtown 



NECK BONES & SAUBRKRAUT 

5 I pork neck bones 

l onion, chopped 

2 large cans sauerkraut 

~It and pepper to taste 

Cover the neck bones with water, add 
the onion, and stmmer t.Dltil the water 
is almost gone, and the meat is tender. 
Drain the 30uerkraut and rinse fn a 
colander. Place the 30uerkraut on top 
of the neckbone.!, odd ,alt and pepper 
and simmer t.Dlttl the water has almost 
gotten to the bottom of the pan. About 
35 minutes. You may use white cabbage 
in place of the sauerkraut. 

There~ YOW1g-Leonamtown 
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OVEN STYLE BAR-B-Q SP ARE RIBS 

31 II chops ribs 

l 

i 

1 

l 

l 

l 

medium onion 

stalk celery 

medium green pepper 

c. honey or brown sugar 

T. wet mustan:f 

family size bottle of cat.sup as much 

water as catsup 

Season-All seasoning 

Cut up spare ribs as you would chicken 
for frying. Fl.our as you would chicken 
only a little lighter. Brown in grease 
in a skillet. Mix the 30uce ingredients 
together. Place the ribs in a shallow 
baking dish and cover with sauce. Cover 
the dish, and cook in a 350° oven for 
3 hours or t.Dltil tender. 

Artina Miles-DotsonviUe 



PORK CHOPS FRlBD 

Dtp the pork chops in a mi.rture of flour, 

salt, and pepper. Have i" shortening 

very hot, but not smoking in an iron 

skillet. Fry t.alcovered, on both sides 

until they are brown and crispy. Chops 

should be fried quickly but thoroughly 

by keeping the shortening hot. ft is 

best to have the heat on medium. 

Theresa Yowtg-Leonarotown 
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PORK LOIN ROAST 

2-3 I pork loin roast (end roast) 

1 medium onion, chopped 

1 can cream of mushroom or cream 

of chicken soup 

salt and pep-per to taste 

Put the roast in a roasting pan. Salt 
and -pep-per it. Mix the chopped onion 
wfth the soup, and -pour over the roast. 
Place in a 400° oven for 30 minutes, 
then tum the oven down to 350° and 
continue baking for 1 i-2 hours, or until 
the meat is done. Add water if it is 
necessary, and baste with soup and 
juices. 

Laura Bennett-Ridge 



PORK GOULASH 

2 II pork neck bones 

1 medium can of tomato sauce 

1 c. catsup 

1 medium size bag of frozen vegetables, 

or use canned vegetables 

4 small potatoes 

l medium onion, minced 

about 4 c. noodle~ or a small box 

salt and pepper to taste 

Cook the neckbones to half of desired 
tendemess. Add the potatoes which 
have been peeled and cut to the desired 
size. Cook 5 minutes, add the onions 
and vegetables. Cook 15 minutes. Add 
the tomato sauce and catsup. When 
the mixture begins to boil, add the 
noodles. When the noodles are half 
done, simmer on low until the meat 
is tender. It will be thick like stew. 

Elsie Holton-Charlotte Hall 
-22-

SA.USAGE MEAT 

25 # ground pork 

5 T. salt \ I 

6 T. sage 
'\ll, , ' 

~ v 
1 T. salt petre 

3 T. brown sugar 

3 T. red pepper 

Grind the meat. Work the seasonings 
in well. You can then put the sausages 
in casings. Rang them up to dry for 
a couple of weeks, and then use any 
way you like. Or, you may put the 
sausages into jars. When the grease 
looks like it is setting, tum the jars 
upside down, and the grease will seal 
them. When the jars are thoroughly 
cold, tum right side up again. You 
can also freeze the sausages. 

Mary Taylor-Park Hall 



SOUSB 

When butchering, take the meat (hog) 

skins left, and add some lean pieces 

of meat. Cook until the meat and skins 

are tender. Chop or grind the meat 

up finely. Season to taste with red 

pepper, salt, whole cloves, all spice, 

black pepper, and caraway seed. Add 

vinegar: mix everything together well; 

put in pans; and store in a cool place. 

Loutse Chase-Leonardtown 
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STUFFED PORK CHOPS 

4 pork chops l " thick 

3 c. bread crumbs 

1 small onion, chop-ped fine 

I c. celery, chop-ped 

1 tsp. sage 

i tsp. red and black pepper 

I stick butter or margarine 

Saute the onion, celery, and sage and 
pepper in fat, wttil tender. Mu with 
the bread crumbs. Cut a slit in the 
side of the pork chop. Season the chops 
as you see fit. Pack the chops with 
dressing, Balce in a 350° oven until 
done, about 4 5 minutes. 

Mary &ma Clayton-St. lntgoes 



BARBECUED LAMB 

Leg of lamb 

2 sliced onions 

2 c. water 

4 t.,p. salt 

flour 

1 c. catsup 

I c. worcestershf re $0uce 

1 tsp. chili powder 

I tsp, cayeMe 

Wipe the lamb with a damp cloth. rub 
with salt., and dredge with flour. Place 
tn a roasting pan. and ~ with 
onions. Combine the remaining 
tngredients and pour over the meat. 
Bake in a 350° oven LD1ttl tender., ba3ttng 
every 20 minutes. 

Nary Cecema Smith-St. lnigoes 
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ROAST LAMB 

Wash the lamb roast. Pat dry and then 

pat well with vinegar. Season with 

red pepper '111d salt. Cut 2 medium 

onions into slices and lay I.D'lder the 

lamb. Leave in the refrigerator several 

hours or ovemight. Bake in a covered 

pan with a little water tn it. Start 

the roast at 400° and bake for one hour. 

Reduce the heat to 325° and finish 

baking for 11 hours or Wtttl tender. 

Use the juices for a gravy. 

Margaret Taylor-Ridge 



MUSKRAT,, RABBIT,, OR SQumRBL 

Skin and disjoint the animal Soak ft 

in salted or vinegar water for 2 hours. 

Put the pieces in a pan of water, and 

parboil until slightly tender, but not 

real done. Dust in a mixture of seasoned 

flour, (salted and peppered to taste, 

and fry in hot fat until golden brown. 

Theresa Young-Leonardtown 
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POSSUM 

Plunge the possum into very hot water. 
Ho'ld in the water I or 2 minutes. Scrape 
off all the hairs, but don't damage the 
skin. Slit the belly from the throat 
to the hind legs. Remove entrails, 
feet, eyes and brain. Do not remove 
the head or taiL Wash thoroughly. 
If -possible, freeze 3-4 days to remove 
gamey taste. When ready to cook, 
put in roasting pan, season wtth salt 
and pepper, add 1 c. water and the 
juice of one lemon. Bake at 400° for 
15 minutes, turning once. Cover, reduce 
heat to 350° and bake 11 hours longer. 

Theresa Young-Leonardtown 



LONG HOSE CLAMS 

Leave the clams in cold water ovemigh4 

Wltil the sand comes out of them. Pour 

wann water over the clams. Open 

them and remove the "snout," a long 

tube. Use this snout for chowder and 

fry the rest. 

FRIED BELS 

Skin the eels; slit down the middle; 

and clean. Cut into 311 lengths and 

dry. Roll in commeal and dip into a 

slightly beaten egg diluted with 2 T. 

water. Roll in commeal again. Fry 

in deep hot fat for 3-S minutes. Serve. 

Theresa YOW1g-Leona"1town 
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CRABCAKBS 

2-3doz. ham shell crabs 

2 tsp. prepared mustard 

2 tsp. mayonnaise 

2-3 T. bread crumb., 

dash salt 

red and black pepper to taste 

Steam the crabs and pick them. Mix 
in all the ingredients. Fonn into cakes 
and fry, wttil golden brown. 

Christtne Saunders-Ridge 



CRAB CAKES 

Onions, finely chopped 

Green pepper, finely chopped 

Peanut oil or margarine 

Mustard 

1 egg 

cracker meal 

crab meat 

Bread Crumbs 

Worcestershire sauce 

Salt, red and black pepper, salt, 

and seafood seasoning to taste 

Use the above ingredients according 
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to your tastes and needs. Saute the 
onion, green pepper, red pepper, salt, 
and seafood seasoning in peanut oil 
or margarine. Do not brown. In the 
meantime, pick the crabmeat, and add 
enough crabmeat, and add enough bread 
crumbs, plus 1 egg to bind. Add a Uttle 
salt and black pepper. Add the sauted 
ingredients, worcestershire, and mustard. 
Make into cakes or patties. Roll in 
cracker meal and fry in peanut oil or 
margarine Wltil browned. 

Edith Dyson-St. James 



CRAB CAKES 

I 1 # can crab meat 

3 T. bread cn.tl71.bs 

2 eggs 

2 tsp. prepared mustard 

black pepper to taste 

1 stick butter or margarine for frying 

Mix all the ingredients together '41ell. 
Shape into cakes and fry in hot fat 
witil go'lt:Jen brown, or stuff into hard 
crab shells and bake in a 350° oven 
witil brown 

Ella Bames-Leonardto'41n 
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CATFISH STEW 
4 i I catfish cleaned 
2-3 carrots, cut up 
1 medium onion, chopped 

peas, cabbage, potatoes, optional 
l T. margarine 

salt and pepper to taste 
Skin the catfish.. Place in a pot '41ith 
enough water to cover, and boil witil 
done and falling apart. Remove from 
the '41ater, and remove the bones. Return 
the meat to the same water. Add the 
carrots, onions, and other vegetables, 
salt, pepper, and margarine, and cook 
wttil the vegetables are tender. 

Russell Causby-Califomta 



CODFISH CAKES 

1 c. dried cod 

2 c. mashed potatoes 

1 egg beaten 

flour 

salt and pepper to taste 

Soak the dried cod in plain water to 
remove some of the saltiness. Throw 
out the salty water, and place the fish 
in fresh water. Boil wtttl the codfish 
is tender. Mix all the ingredients except 
the flour, together. Form into cakes 
and roll in flour. Fry gently in hot fat 
wttil crisp and evenly browned on both 
sides. 

Effie Queen-Oaksvtlle 

-29-

CURRIBDFISH 

3 # rock fish 

i c. flour 

1 t tsp. salt 

1 tsp. pepper 

2 tsp. curry powder 

1 large onton 

1 c. Crisco 

3/ 4c. water 

Heat the f~pan to 350°. Add Crisco. 
Drain the fish, cut into portions, dust 
in (lour, salt, pepper and curry. Fry 
W1ttl brown. Drain off fat. Brown onions 
slightly. Add the remaining flour and 
let brown. Add 3/4 c. water; let simmer 
15 minutes, and serve over rice. 

Ophelia Wright-Charlotte Hall 



HERRING FISH CAKES 

1 1 II can herring, dratned 

2 eggs 

bread crumbs 

Break the eggs into the dratned herring, 
and mu in enough bread crumbs to 
hold together. Flatten into patties 
and fry in hot fat until golden brown. 

Julia Courtney-Park Hall 

FISH SA 'R.CIADO 

2 regular rock fish 

2 garlic cloves 

1 white onion, sliced 

1 small can tomato sauce 

small potatoes or cabbage, optional 

salt and pepper to taste 
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Cut diagonal slashes along the sides 
of the fish. Salt and pepper, and fry 
in i" lard until golden brown. Smash 
the garlic cloves and fry in lard in another 
pan. Add the sliced onion. Put the 
fried fish in the pan with the garlic 
and onion, and add the tomato sauce. 
Cook until the fish is tender. You may 
want to add some small quartered pota­
toes or cabbage. Simmer until done 
and season to taste. 

Lucita Lee-St. James 



SALTED FISH 

To preserve fish over the wtnter or 

longer, taJce any kind of fish; rock, 

trout, blue, etc., clean, and remove 

the backbone. Wa~ sprinkle the fish 

pieces generously with salt. (It will 

make its own brtne.) Place in a jar 

and cover the far tightly. You can 

add more fiYt later by sprinkUng the 

new pieces with salt, placing them 

in the jar, and then covering the new 

layer with salt. To cook the fish, either 

soak or boil them in plain water to 

remove the salt. You may have to 

change the water once or twice. Then 

fry and serve buttered. 

Julia Green-St. James -31-

STUFFED, BAKED FISH 

5 rock, shad, or any other big fish 

2 onions 

i c. celery, chopped 

l c. green pepper, chopped 

4 c. bread crumbs 

t stick butter or margarine 

salt and pepper to taste 

Mi:c the onions, celery, and green pepper 
together. Add the bread crumbs. Stuff 
the fish and sew ft up. Put tt in a large 
baking pan and baste with butter. Bake 
in a 350° oven witil done. 

Beatrice Butler-Lerington Parle 



FRIED OYSTERS 

2 eggs 

1 T. water 

salt and pepper to taste 

oysters 

cracker meal 

Beat the eggs, and add the water, salt, 
and pepper. Dip the oysters in the 
egg mixture, and then in the cracker 
meaL Fry in hot fat in a shallow pan. 
If the oysters are small, pat 2-3 together. 

Effie Queen-Oaksville 
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FRIED SHAD ROE 

Rinse and dry the roe, but do not break 

the skins. Sprinkle with salt and pepper 

and flour. Cover the bott.om of a fry 

pan with fat. When the fat ts hot, fry 

the roe slowly Wlttl it is brown on both 

sides. Serve hot. 

Theresa Yowtg-Leonardtown 



OYSTER FRITTERS 

i c. flour 

1 egg 

i tsp baking powder 

1 pt. oysters 

' c. mtlk 

2 T. melted butter 

salt and pepper to taste 

Drain the oysters. Mfz the flour and 
baking powder together. Add the egg 
and mtlk and beat. Add the melted 
butter. Mix the drained oysters into 
the batter. Drop by spoonfuls into 
hot grease. Fry until golden brown.. 

Mary M. Smith-St. Intgoes 
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OYSTER STEW 

1 pt. oysters 

li T. flour 

ll tsp. salt 

2 T. cold water 

' tsp. tobasco sauce 

I c• butter 

3 c. milk 

1 c. light cream 

Put the oysters in a pan with thetr liquid. 
Make a smooth paste from the water, 
flour, salt, and tobasco sauce. Add 
to the oysters, blending well. Add the 
butter and heat over a low heat, 5 
minutes, stirring gently. Scald the milk 
and cream: pour into the oysters, remove, 
and serve. 

Theresa Yocmg-Leonardtown 



OYSTER STEW 

1 pt. oysters 

l c. ontons, chopped 

1 stick butter or margarine 

1 qt. sweet milk 

2-3 T. water 

salt and pepper to taste 

Add the water to the oysters and cook 
over a low heat unttl the edges of the 
oysters begin to curL When the oysters 
are done, add the milk which has been 
heated but not 'boiled. Mett the butter; 
add the onions: and saute Wltil tender. 
Add to the oysters and mtlk. Season, 
and heat to 'boiling without 'boiling. 

Russell Causby-Califomia 
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RJCB n' SHRIMP 

Cook as much rice as you need or want. 
Cook slowly, so it ts dry, not mushy. 
Melt 2-3 T. butter or margarine. Add 
as much chopped onion as you want, 
and saute in butter until half cooked. 
Take as many shrimP as you need. If 
they are raw, boil and shell. If already 
prepared, shell; put with the onion: 
and simmer 3-4 minutes. Take a can 
of tomato sauce (stze depends on how 
much you need), and mix with the onions 
and shrimp. It will look somewhat soupy. 
Cook over a low heat until the flavors 
are blended. Pour over rice or combine 
with rice. You. may want to add a piece 
of butter. Season to taste with salt 
and pepper, being careful n.ot to make 
it too salty. 

Marie Conner-Hollywood 
This recipe came with Mrs. Conner 
from Cuba. 



SHRIMP SALAD 

l small bo.x macaroni noodles 

l green pepper, chopped 

1 c. celery, chopped 

1 medium onion, chopped 

15 large shrimp cut into in pieces 

or 11 salad shrimp 

mayonnaise 

salt, pepper, Season-All to taste 

Cook the macaroni according to box 
directions. Drain and rinse. Add the 
chopped vegetables and the cleaned, 
chwtked shrimp. Add mayonnaise to 
reach a consistency you like. Season 
to your taste. 

Artina Miles-Dotsonville 
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ROUND TABLB TUNA 

2 6i-7 oz. cans tuna 

1 can cream of mushroom soup 

1 3-4 oz. can sliced mushrooms 

t c. sour cream 

1 T. chopped parsley 

Combine tuna, wtdiluted soup, and 
mushrooms with liquid from can in a 
saucepan.. Bring to a boil and simmer 
gently for 5 minutes. Remove from 
heat; stir in sour cream; sprinkle with 
chopped parsley; and sen,e over noodles. 

Louise Bames-Oaksvtlle 



TUNA CASSEROLE 

2 c. twta 

2 celery sta~ chopped 

I c. almonds, chopped 

I tsp. salt 

2 tsp. onion., chopped 

I c. mushrooms., chopped 

1 c. ma)IOrlTlafse 

2 tsp. lemon jul.ce 

:l c. cheddar cheese., shredded or cubed 

1 c. toasted bread cubes 

Mi.:t au the ingredients together, and 
bake in a 450° oven for 10-15 minutes. 

Elizabeth Woodland-Charlotte Hall 
This recipe has been in Mrs. Woodland's 
family for 15 years. She composed the 
recipe herself. It has fish without being 
fishy. 
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Casseroles & One Dish Meals 

BEEF, TONA TO, & CABBAGE SCALLOP 

1 fl gT'OWld beef 

2 T. fat 

l c. onion, chopped 

1 c. celery, chopped 

2t c. fresh or canned tomatoes 

2 tsp. salt 

pepper to taste 

4 c. shredded or chopped cabbage 

1 c. soft bread cru.mbs 
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Brown the meat in the I at. Add the 
onion and celery and cook 5 minutes. 
Add the tomatoes, sal~ and pepper, 
and bring to a boiL Place alternate 
layers of cabbage and meat mixture 
tn a greased baking dtsh. Top with bread 
crumbs and bake in a 375° oven for 40-45 
minutes. Serves 6. 

Louise Bames-Oaksville 



BEBFC~OLE 

3 T. shortening 

2 medium onions, sliced 

2 c. leftover beef, cut up 

l T. flour 

l I I can stewed whole tomatoes 

3/4 c. water 

1 2 oz. can sliced pimentos, undrained 

3/4 tsp. salt 

i tsp. oregano leaves 

1/8 tsp. black pepper 

3 c. cooked, drained macaroni 

11 c. grated cheese 
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Heat shortening in a skillet. Saute onions 
Wltil golden. Stir in beef and brown 
quickly. Stir in flour and the next 7 
ingredients and simmer until thickened. 
Layer macaroni, meat mixture, and cheese 
in a 1 i qt. casserole dish. Repeat, ending 
with cheese on top. Bake in a 400° oven 
for 10 minutes. 

Louise Bames-Oaksville 



MACARONI, TOMATO & CHEESE CASSEROLE 

8 oz. elbow macaroni 

1 medium green pepper, diced 

2 T. bacon fat 

2 T. flour 

1 15 oz. can tomato sauce 

11 c. cheddar cheese, shredded 

4 slices crumpled bacon 

salt and pepper to taste 

2 tomatoes sliced 

basil, optional 
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Cook the macaroni in boiling salted 
water until tender. Drain and rinse 
with col.cl water. Saute the green pepper 
in the bacon fat for 2-3 minutes. Stir 
in the nour. Gradually add the tomato 
sauce; cook; stirring Wlttl thickened. 
Add 1 c. cheese and bacon; season with 
salt and pepper. Layer the macaroni 
and sauce in a buttered 2 qt. cas.serole; 
repeat. Arrange the tomato slices 
on top. Sprinkle with sal4 pepper, 
basil and remaining cheese. Bake in 
a 350° oven for 1 hour. 

Louise Bames-Oaksville 



DIHHBR POT 

2 I ham hocks or 1 I slab bacon 

2 qts. water 

3alt and pepper to taste 

1 medium cabbage, quartered 

8 medium potatoes, peeled and halved 

Cover the ham hocks or scored bacon 
with water and 3immer, covered, Wltil 
done. Remove the meat and add quartered 
cabbage, and potatoes; and cook ta1til 
tender, about 15-18 mfnutes. Season 
to taste. Add the meat and heat 
thoroughly. You may use kale instead 
of cabbage, but then don't use potatoes. 
The kale turns them green. 

Mary Helen Dove-Park Hall & 
Ltlttan Brown-Leonardtown 
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CHICKBN CORNBREAD PIB 

6-7pfeces chicken (backs, wtngs, necks, 

gtzzards and liver.,) 

4 c. crumbled com bread 

1 large onton dtced 

i tsp.pepper 

l tsp. $0lt 

Boil chicken with 1 tsp. 3alt ta1ttl done. 
Remove the meat from the bones. Be 
sure to keep water covering the chicken 
while cooktng, so )IOU have about 1 qt. 
of chicken soup when done. Place the 
soup tn a tube cake pan to about 1 n from 
the top. Add chicken, combreod, onion, 
salt and pepper. The mfzture will be 
thick. If not add more combreod. Bake 
in a 400° oven for about 80 mfnutes, 
Wlttl browned and a crust forms. Serve 
hot. You do not have to use scrap chicken, 
any pieces wm do. 

Thelma Sexton-St. James 



COUNTRY STYLE STEW 

1 II ground beef 

l 1 II can whole kemel com 

2 c. cooked potatoes, diced 

l medium onion, chopped 

l l # can mixed vegetables 

2 cans tomato soup 

salt and pepper to taste 

Brown the meat and onion in l tsp. fat. 
Drain thoroughly. Drain the canned 
vegetables. Add vegetables, tomato 
soup, about i c. water, and salt and 
pepper to the ground beef. Cook about 
20 minutes over low heat. Serve. 

Victoria Hebb-MacIntosh Road 
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CRBOLEBEBF 

1 I cut up beef 

1 1 # can whole tomatoes 

1 medium oni~ chopped 

2 tsp. Crisco or suet 

flour 

salt and pepper to taste 

Place the finely cut beef, tomatoes, 
and onion in a baking pan with Crisco 
or suet. Sprinkle thickly on top with 
salt and pepper seasoned flour. Bake 
in a 350° oven for 1 i hours. Use the 
gravy ft makes over mashed potatoes. 

Agnes Sommerville-Hollywood 



GORDON'S CA$BR0Lll 

1 # ground beef 

1 sman can whole tomatoes 

3 carrots 

1 large onion 

dCJ3h soy sauce 

dCJ3h A-1 sauce 

1 green pepper 

salt and pepper to taste 

4 sltce3 cheese 

2 or more c. macaroni-how 

you want or need 

much 
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Brown the beef, green pepper, onion, 
salt, and pepper in a skillet. Add the 
tomato and cook 5 minutes. Cook the 
carrots; mash; and add to the mt.rtc.ue. 
Stir in the remaintng ingredients except 
the macaroni, and let stt for 5 minutes. 
Mix in the cooked macaroni; put in 
a greased ca.,serole dish; place the 
cheese on top; and put in a 350° oven 
until browned. 

Mildred Gordon-Ridge 



LOUISE'S SPECIAL 

1 l II dried pinto beans 

1 I c. onion, chopped 

-l c. green pepper, chopped 

l tsp. red pepper 

salt to taste 

1 large jar tomato catsup 

1 c. celery, chopped 

1 II hot dogs, chopped 

1 large can whole tomatoes 

Cover the beans with hot water and 
soak for 11 hours. Add the onion, celery, 
and green pepper, and cook until the 
beans are tender. About 2 hours. Add 
the remaining ingredients and cook over 
a low heat for l hour stirring frequently. 
Serve with spoon bread or hard rolls. 

Louise Fenwfck-Beachville 
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SPAGHETTI SAUCE 

I stick margarine 

l green pepper, chopped 

1 onion, cut up 

1 # ground beef 

oregano 

2 6 oz. cans tomato sauce 

1 family size bottle of catsup 

l bay leaf 

salt and pepper to taste 

Melt the margarine over a low heat. 
Saute the onion and green pepper in 
tt. Add the growu:t beef, and let it 
half-way cook. Add the tomato sauce, 
catsup, bay leaf, dash. of oregano, and 
salt and pepper; cover the pan; and 
let it simmer over a low heat about 
1 hour. 

Mary Cecellia Hill-MacIntosh Rood 



OLD - F ASHIOHBD STEW 

nae amcuat of fngredfenta )'OU wfll 
need tn tN.s recfpe wfll depend on the 
number of people )'OU •rw. 

l) Cut up whatever kind of meat you 
desire (beef, pork, or ham) into 1 n 

cube$. Left(J\ler meat can be used, 
but fresh meat ts more fl,avorfuL If 
the meat ts fresh, simmer it until tender 
with &ea.,ontngs (salt and pepper) in 
a "right smart n amOWlt of water. 

2) When the meat is half done, add 
the longest cooking vegetable. You 
may use an many vegetables as you 
want. They should be peeled and diced. 
The following are !Ome sugge.!ttons: 

cabbage 
Ca1T0ts 

string beans 
Zima beans 
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potatoes com 
onions tumtps 
celery okra 
cucumbers squash 
tomatoe, a little for color 
do not use beets, as they will bleed 
and tum the stew red. 

3) Add all the vegetables in order of 
cooking length.,. After all the vegetables 
are done, simmer slowly until you get 
a thick juice. 

4) Use any spice.! you want. Ham and 
bacon are saltter, so don't use as much 
salt as for fresh meats. 

5) For a richer stew, add a little piece 
of butter or margarine. 

Marte Conner-Hollywood 



CMDINN- G-f880tJS IHSTlllJT~ 
19£1 

Ccmttnal Gtbbons Instftute. modelled after the Tu.1kegee project, wa.s the ftm Blacfc high xhool 
fn St. Jlary's COI.Olty. The school wa.s establ&fted fn 1924 and arwd the comnunfty watfi 1981. 



Vegetables 

BAKED P ARSHIPS 

Boil and skin the parsnips. Put in a 

casserole dish. Sprinkle some granulated 

sugar over the top. Place bacon strips 

over the top and bake in a 350° oven 

for 20 mfnutes, or Wltit the liquid is 

syrupy and the bacon is browned. 

Theresa Young-Leonardtown 
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BOILED N.A VY OR LIMA BEAN~ 

OR BLACK EYED PEAS 

1 # dried beans 

6 c. cold water 

l I salt pork 

1 onion, chopped 

1 red pepper pod, crushed 

1 tsp. salt 

Wash beans in cold water, drain; put 
in a 4 qt. saucepan; add the remaining 
ingredients; cover; and bring to a boiL 
Lower heat and simmer for 21-3 hours, 
stirring occasionally. 

Theresa Young-Leonardtown 



COOKED CABBAGE 

Slice the cabbage into 111 strips. Put 

in a fry pan with a ltttle water. Sprinkle 

on a little red pepper and sugar. Place 

a few bacon slices over the cabbage. 

You may use butter if you don't have 

bacon. Cover and cook about 20-25 

minutes or wtttl the cabbage is tender. 

Margaret Taylor-Ridge 

An old friervJ. of hers used to cook cabbage 

this way. 
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COUNTRY COOKED STRING BEANS 

4 # string beans 

l c. onions, sliced thin 

i tsp. nutmeg 

2 T. sugar 

4 T. bacon grease 

4 chicken boullion cubes 

Wash the beans twtce in cold water. 
Put in a 4 qt. pot with the other ingredi­
ents. Cover with water arvJ cook for 
1 i hours. Louise Fenwtck-Beachvflle 



CRBAAIBD SQUASH 

3 medium sized summer squash 

2 T. butter 

I c. sweet cream 

i tsp. salt, or to taste 

Wash the squash, cut into cubes, and 
boll in salted water Wltfl done. When 
tender, drafn, and add the cream and 
butter. Mil: gently to melt the butter, 
but not break the squash. Or )'OU may 
mash the squash, and then add the cream 
and butter. 

Russell Causby-California 
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FRESH ONIONS 

Whfle the onion tops are still good and 

green, pull up as many onions as )'OU 

need. Wash. Cut the tops off, leaving 

1" of the green top attached to the 

bulb. Cook the greens in plain water 

for 15-20 minutes, with a little bacon 

grease added to the water. Put the 

bulbs in and cook for 1 O more minutes 

or until the bulbs are tender. If there 

ts a whole lot of water left, either thicken 

it with a little flour, or just drain some 

off. Let tt simmer down, and 

pepper to taste. 

Louise Chase-Leonardtown 

salt and 

• 



FRIED APPLES 

Slice the apples; put tn hot fat in a 

skillet; sprinkle with sugar; cover: and 

cook W1til done, stirring occasionally 

to prevent sticking. 

Melba Carter-Valley Lee 

FRIED GREEN TOMATOES 

Slice green tomatoes into i" slices. 

Coat with seasoned (salt and pepper) 

flour, commeal or crockenneaL Pry 

in hot bacon grease until brown on both 

sides. Serve with mashed potatoes 

or any meat dish. 

Ruth Cogai-Le:rtngton Parle 
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KALB GREENS 

I picnic shoulder 

3 # kale 

I tsp. sugar 

1 tsp. crushed red pepper 

salt and pepper to taste 

3 qts. water 

Place the ptcntc shoulder in the water 
with the red pepper, and cook with 
the lid on for about 2t hours, or tmtfl 
the meat is tender. Rinse the kale; 
trim off the root and heavier part of 
the leaf. Remove the meat from the 
pot and put the kale in. Cook until 
tender, then replace the meat on top 
and heat thoroughly. 

Mary Lee Yotmg-Mac Intosh Road 



HOPPIN JOHN-for-NEW YEAR'S EVE 

l I salt pork, dtced 

2 c. water 

1 # black-eyed peas 

l c. rice 

1 small onion, chopped, optional 

salt and pepper to taste 

l T. sugar, optional 

Put the salt pork tn the ~ater and let 
it simmer lDltil it ts tender. Wash and 
pick over the pea& You can soak them 
ovemight if you wtsh.. Add the peas 
to the mea4 and cook tmtfl tender, 
but don't let them go dry. Set 03ide. 
Cook rice as usual, but cook so it ts 
dry. Slowly stir the rice into the peas. 
Add the onion tf you want, salt, pepper, 
and sugar ff you lOce. Simmer to 
gravy-lOce thtc1mess. 

Louise Kelly-Leonardtown -49-

POKE SALAD 

Pull the leaves off the stalk. Rtnse 

a couple of tfmes to get the sand of(. 

Scald wtth boUing water, letting ft 

simmer about 3 minutes. Do not boiL 

Dra(n. Put poke into meat water, water 

which meat has cooked in, and cook 

for 20 minutes. a( you do not have 

meat water, add grease to plain water.) 

Salt and pepper to taste, and serve. 

Beet tops can be done the same. 

Louise Chase-Leonardtown 



POTATO FR.ITTBRS 

2-3 medium white potatoes, grated 

fine 

1 egg 

salt and pepper to taste 

Mix the egg with the grated potatoes 
to coat them. Drop by spoonfuls into 
hot grease. Flatten a little and fry 
until golden brown on both sides, and 

tender. 
Marie Conner-Hollywood 

-50-

REAL CORN PUDDING 

1 111 can cream style com 

1 c. milk 

1 T. butter or margarine 

1 T. sugar 

3 large eggs, separted 

Boil the com and milk together for 
about 10 minutes. Stir in the butter 
or margarine, sugar, and beaten egg 
yolks. Beat egg whites, but not too 
stiffly, and fold into the com mixture. 
Pour into a lightly greased 2 qt. casserole. 
Bake uncovered in a 350° oven for about 
35 minutes. Do not peek while it ts 
baking. 

Frances YOWlg-Leonardtown 



SCALLOPED CUCUMBERS 

2 c. cucumbers, pared and thinly sliced 

l c. milk 

z T. Dutter 

2 T. flour 

salt and pepper to taste 

Pare, and slice the cucumbers thin. 
Place in a greased baking dish. Mix 
the flour with the salt, pepper, and 
milk. Pour over the cucumbers: dot 
with the butter; and bake in a 300° 
oven t01tfl soft and tender. 

Effie Queen-OaksVille 
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SCALLOPED POTATOES 

Potatoes, as many as you need 

salt and pepper to taste 

2 T. butter 

1 small onion, chopped 

milk to cover the potatoes 

Peel and slice the potatoes thinly. Place 
tn a greased casserole dish, whichever 
size fits your needs, and season with 
salt and pepper. If you add onion, mu 
it in with the potatoes. Dot the potatoes 
with butter, and pour the milk over 
them. Bake very slowly in a 200° oven 
t01til brown and crispy on top. About 
l l hours. 

Julia Courtney-Park Hall 



SCALLOPED POTATOES WITH FRANKS 

12 medium potatoes 

I c. flour 

1 i doz. franks, sliced 

4 c. milk 

3/4 c. cheese, grated 

butter 

salt and pepper to taste 

Peel and slice the potatoes. Place 
a layer of potatoes in a greased casserole 
dish, then a layer of franks. Repeat 
2 more times. Mix the flour into the 
milk; add some salt and pepper; pour 
over the potatoes and franks; dot with 
butter; and bake in a 350° oven for 
1 hour or to1til the potatoes are tender. 
Sprinkle with cheese, and continue 
baking 15 mtnutes, or to1til the cheese 
is toasted. 

Mary Ceceilia Smith-St. Intgoes 
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SCALLOPED POTATOES n' ONIONS 

2 c. potatoes, thinly sliced 

1 large onion, chopped 

l tsp. salt 

2 T. flour 

4 strips bacon, fried crisp 

2 c. milk 

dash pepper 

Grease a baking dish with the bacon 
drippings. Add, in layers, potatoes, 
onions, and bacon. Season with salt 
and pepper. Pour on the milk. cook 
in a 350° oven for 1 hour. The top should 
be golden brown. You may add cheese 
the last 15 minutes of baking. (4 ser-vings) 

Bertina Stevens-Holl'ywood 



S'l'KWBD TOMATOES 

8 tomatoes, peeled 

sugar to taste 

3 day-old homemade biscuits or bread 

slices 

2-3 T. bacon grease or butter 

salt and pe-pper to taste 

Cook the tomatoes in i c. water for 
about 20 mtnutes, to which bacon grease 
has been added. Add the seasonings 
to your taste. Then crumble in the 
biscuits or bread. Simmer about 10 
minutes longer before serving. 

Louise Chase-Leonardtown 
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1 I spinach 

2 c. water 

SPINACH 

bacon grease or butter 

Wash your spinach well to remove all 
the sand grains. Cover and cook in 
rapid boiling water; reduce heat and 
simmer W1til tender about 10 minutes. 
Drain welt Mir with butter or bacon 
fat and serve. Bacon fat gives a better 
flavor than butter or margarine. 

Mary Helen Dove-Park Hall 



SWEET POTATOES 

4 big sweet potatoes 

J c. water 

l tsp. nutmeg 

2 c. gronuiated sugar 

l T. cinnamon 

l tsp. vanilla 

4 T. butter or margarine 

Peel the potatoes. Halve lengthwise, 
or otherwise third. Put in a saucepan 
with the other ingredients. Cover and 
cook over a medium heat wtttl the sweet 
potatoes are tender. 

Nettie Neale-Dotsonville 
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SWBBT POTATO PONE 

3 # sweet potatoes 

1 :l c. granulated sugar 

8 eggs 

dash salt 

l tsp. cinnamon 

1 tsp. vanma 

l stick butter 

Cook the sweet potatoes wttU tender. 
Drain and peeL Mash, then beat with 
an egg beater, adding the other ingredi­
ents. Beat wttil smooth. Place in a 
buttered casserole dish and bake in 
a 375-400° oven wttil evenly browned. 
About 30 minutes. (10 servings) 

Jane Dotson-Dotsonville 



SWBBT POTATO PONE 

6 medium 8'41eet potatoes 

i c. brown sugar 

l c. granulated sugar 

1 stick very soft butter 

1 egg lightly beaten 

1 tsp. vanma e.rtract 

l c. milk 

l tsp. ctnnamon 

l tsp. nutmeg 

Boil the potatoes Wttil tender. Skin 
and mash. Add the rematntng ingredtents 
and mu weZL Pour into a greased casse­
role dfsh and bake in a 400° oven for 
30 minutes, or I.Dlttl brown and the sugar 
i8 crusted. (6-1 servtngs) 

Theresa YoWtg-Leonardtown 
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ZION PAIR 
This claD'ch waa buftt about 1880 and waa ravtahed by ftre in 1892. Land for thts clU"Ch waa 
donated by Mrs. Harriet Statuman and Rev. C.B. Smallwood rebuilt the dlurdl. 



CHEF'S SALAD 

Mt.x together as much as you want and 

need of the following ingredients: chopp­

ed lettuce, cut up, cooked chicken, 

ham, baloney, beef, (all or a mixture 

of the meats), chopped olives, 2 boiled 

eggs halved, or sliced in rings, strips 

of your choice of cheese, cucumber 

slices, and radish (lowers. Toss well 

and arrange on lettuce leaves. Serve 

with your favorite dressing. 

Julia Green-Parle Hall 

Salads 
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FRUIT COCKTAIL 

The am0ta1ts of the ingredients you 

will need fn this recipe wm depend 

on the number of people being served, 

and which fruits you lOce best. Ctumk 

and mix together bananas, apples, 

oranges, and pears. Sweeten to taste 

with sugar and a pinch of salt. Mix 

lightly with mayonnaise, and serve 

on lettuce leaves. You may add peaches 

and a little grapefn.dt if you like 

Margaret Taylor-Ridge 



CARROT-JKLLO SALAD 

l large boz orange or lemon Jello 

3 carrots grated 

l small can cn.tYled ptneapple, drained 

Dissolve the Jello. When it ts slightly 
se~ odd the carrots and pineapple. 
Set. Serve gamf3hed with whipped cream 
and mara3Chino cherrfes. 

Laura Jame~Park Hall 

COLESLAW 

l small head cabbage 

2 carrots 

l small onion 

l i c. raw potatoes, grated 

salt to taste 

Finely grate all the vegetables and 
mt.r wen with ma)OU'latse. Salt to 
taste. 

Ruth Cogar-Lexington Parle -51-

FRUIT SALAD 

The amounts of ingredients you wfll 

use depend on how much you need and 

what you lOce. Chwtk and mu together 

strawberries, fresh pineapple, walnuts 

and toasted coconut. Sugar to taste, 

and marinate in a white wine and brandy 

mt.rture. Serve on lettuce leaves. 

Chrtsttne Price-Charlotte Hall 



POTATO SALAD 

3 I potatoes 

i c. oil and vinegar dressing 

3/4 c. cucumber, seeded and chopped 

3 green onions, finely chopped including 

the green part 

1 c. mayonnaise 

1 tsp. celery seed 

3 T. fresh lemon ju.ice 

3 T. fresh basil, chopped 

salt and pepper to taste 
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Wash the potatoes; cook drain; peel; 
and slice while warm. Pour the oil 
and vinegar ·dressing over them and 
chm. Before serving, add the remaining 
ingredients and toss lightly. Gamish 
with hard cooked eggs and parsley. 

Gerona Kelly-Leonardtown 

MASHED POTATO SALAD 
6 Idaho potatoes 
6 eggs, hard cooked 
2 tsp. mustard 
l c. mayonnatse 
1 stick butter 

salt and pepper to taste 
Cook the potatoes until tender; skin; 
and mash with the butter. Add the 
finely chopped eggs, mustard and mayon­
naise. Blend weU, season and serve 
warm. 

Jackie Freeman-Lexington Parle 



SI POTATO SALAD 

12 potatoes 

1 doz. hard cooked eggs 

3 medium onions, finely chopped 

1 small jar mayonnaise 

l small far sweet pickle relish 

salt and pepper to taste 

Wash potatoes: bofl lD'ltil tender; skin; 
cool; and fX.lt fn the refrigerator. Cook 
eggs wtttl hard; cool; and fX.lt in refrigera­
tor. Chop the ontons; dice the potatoes; 
peel and chop the eggs: and then ma 
altogether in a large mt.ring bowl. Add 
the remaining ingredients: season well; 
and ma together well. Chill and serve. 

Nick Lee-St. James 
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POTATO SALAD 

15 potatoes, boiled and peeled 

1 medium onion, finely chopped 

salt to taste 

sweet pickles, chopped 

red and black pepper to taste 

l c. mayonnaise 

Cool the potatoes and dice them. Add 
the onion and as much sweet pickle 
as you like. Mu in a cup or more of 
mayonnaise. Season to taste. 

Christine Saunders-Ridge 



POTATO SALAD 

potatoes 

2 hard cooked eggs 

celery seed 

prepared mu.,tard 

sweet pickle relish 

mayonnaise 

salt, red and black pepper to taste 

Mary Helen couldn't give exact amOlD\t.9 
as she usually makes this recipe for 
a large number of people. Boil the 
potatoes in their jackeUJ; then peel; 
and cut into small cubes. Chop the 
hard boiled eggs and add to the potatoes. 
Add all the other ingredienUJ to your 
taste. Mary Helen's family likes the 
!alad well-seasoned, so she adds more 
red pepper. Mix well, chm, and serve. 

Mary Helen Woodland-Oakville 
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JI\RBOE.SVIJ-LE SCHOOi-

Rtver Spring School, located fn the 7th c:flmict ana, was taken by barge to Jmt>oeMlle, MD 
fn 1938. Th1a buf1dfn(I became the Ja:rboeMUe achool Zoccrted on land donated by lfr. Thomm 

Harri& 



BANANA BRBAD 

4 bananas mashed 

ll c. fl.our 

3 eggs 

1 stick butter 

ll c. sugar 

1 T. baktng po"'1der 

t tsp. baking soda 

dash salt 

1 c. nuts, chopped, your choice of 

nuts 

Mix all the ingredients together. Put 
tn a greased flat pan. Bake tn a 375° 
oven wttfl done. 

Mildred Gordon-Ridge 

Breads 
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BRBAD 

2 c. scalded milk 

l c. shonentng 

l c. sugar 

2 yeast cakes 

2 tsp. salt 

6 c. flour, about 

Place the hot milk, shortening, salt, 
and sugar in a large bowl and cool 
Add yeast dissolved in "'1ann "'1ater. 
Add flour to reach a fairly stiff dough. 
Let rise until bulk double~ tum onto 
a floured board, (D'ld knead quickly and 
Ughtly. Place in pans (D'ld let rt8e wttil 
bulk doubles. Bake in a 350° oven for 
about 4 5 minutes. To make "'1hole "'1heat 
bread, use half whole wheat flour, and. 
half white flour. 2 loaves 

Mary Taylor-Park Hall 



BUCKWHEA7PANCAKES 

2 c. buckwheat or wholewheat flour 

2 tsp. bakfng powder 

1 tsp. salt 

21 c. mtUc 

2 eggs 

1 T. melted shortentng 

Mu the dry ingredients together. Add 
the milk and eggs, and then the melted 
shortening. Fry on a grecued hot griddle. 
Serve with blackstrap molasses. 

Lfltan Brown HoUy-Leonardtoi.,n 
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CORNBREAD 

1 c. flour 

3 c. commeal 

2 tsp. baking powder 

l tsp. salt 

2 c. sweet milk 

2 eggB 

2 T. melted lard or shortenfng 

Mu the dry tngredtentB together. Add 
the mtUc and eggs. Mu well, then add 
the melted shortentng. Pour the batter 
tnto a greased pan. While muing the 
batter, tum the oven to 325° 1 but as 
soon as you put the batter ~ tum tt 
up to 350°. Bake 35 minutes or W1til 
done. 

Ltlian Brown Holly-Leonardtown 



BUTrERHORHS 

1 c. mtlk, scalded, cooled to luke"1ann 

1 oz. yeast 

l c. warm water 

3 eggs, slightly beaten 

3 T. sugar 

4 c. flour 

1 tsp. salt 

1 c. butter or margarine 

Sift the dry ingredients together. Cut 
in butter as for pi ecru.st. Combine 
the liquids and add to the flour mt.xture 
to make a soft dough. Place in a greased 
dish and refrigerote overnight. It rises 
some. SpUt tn 4th. Roll each 4th into 
a circle. Spread the circle with melted 
butter and sprinkle with brown sugar. 
Cut in wedges and roll up, starting 
with the large end of the wedge. 
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~ RoU toward point. 

Place on a greased cookie sheet. Let 
rise until light. Bake in a 375° oven 
for 10-15 minutes. Frost with powdered 
sugar glaze while hot. 

Loutse Bames-Oaksvtue 



BUTTERMILK BISCUITS 

3 c. flour 

3 tsp. baking powder 

2 tsp. salt 

1/3 c. shortening 

1 c. buttermilk 

Sift the dry ingredients together. Cut 
in the shortening. Stir in the milk. 
Roll dough out to I II thickness on a 
floured surf ace. Cut with a biscuit 
cutter. Place on a greased baking sheet. 
Bake in a 425° oven for 15-20 minutes 
or ta1til brown. 

Lucille Briscoe-charlotte Hall 
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CRACKLING FLOUR BRBAD 

2 c. flour , sifted 

3 tsp. baking powder 

3 tsp. salt 

2 T. shortening 

2/3c. milk 

1 c. cracklings 

Sift the dry ingredients into a large 
bowL Cut in the shortening, then add 
the milk. Stir quickly to make the 
dough soft. Work the cracklings in 
by hand, kneading 6-8 times. Roll dough 
out to I" thickness. Cut with a floured 
cutter. Place in a baking pan. Bake 
in a 425°-450° oven for 12-15 minutes. 
Good when eating syrup, molasses, 
or soul food. 

Theresa YoWtg-Leonardtown 



CRACKLING CORNBREAD 

If you buy cracklings instead of making 
your own, break them into very small 
pieces before putting them into the 
batter. To make fresh crocklings, cut 
the fat off of any fresh wicooked ham 
or pork roast; cut into very small cubes; 
and fry over a low heat until the fat 
has rendered and the cracklings are 
golden brown. Do not bum. 

l c. flour 

2 c. commeal 

3 tsp. baking powder 

2 tsp. salt 

2t tsp baking soda 

4 tsp. sugar 

2 c. buttermilk 

2 eggs, beaten 
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l c. pork cracklings 

2 T. bacon fat 

Preheat the oven to 450°. Sift the 
flour. Measure and resift 3 times. 
Combine all the dry ingredients and 
stft. Add the buttermilk, eggs, and 
cracklfngs along with the bacon grease. 
Mix welt Pour into a well-greased 
pan or skillet and bake for 35-40 minutes. 

Theresa Young-Leonardtown 

SOIIB HCHTS 

You can pan fry any leftawr blxuit 

dOUQh. Uae an Iron alctUet and grea.,e. 

When the pan l.s hot, flatten the dough 

tn a large circle. place in the pan, and 

cook 3l01'1ly 161tfl bl"Oll111 an both Side& 

and done ln the center. 

There,o Young-Leonanttown 

For a new tvl.st, try oddlng block walnut.,. 

pecans, Engluh lllCllnut.,. or hickory 

nua In )'OW' cornbread. 

RL&SNU Cawby-Catf(omla 



DILLY BRBAD 

1 pkg. dry yeast dissolved in I c. wann 

water 

1 c. cottage cheese warmed 

2 T. sugar 

l T. minced onion 

l T. butter 

2 tsp. dill seed 

l tsp. salt 

' tsp. soda 

l egg 

Combtne all of the above, and then 
add 2t-2i c. {lour. Mix well and let 
rise 50-60 minutes. Stir down and tum 
into a greased batter pan. Let rise 
for 30-40 minutes. It is a very soft 
batter, Bake in a 350° oven for 40-50 
minutes. 

Louise Bames-Oaksville 
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LEMON NUT BREAD 

3/4sugar 

3 T. soft butter 

2 eggs 

2l c. flour 

3 T. grated lemon rind 

3 tsp. baking powder 

1 tsp. salt 

1 c. milk 

1 c. walnuts, finely chopped 

Cream the sugar, butter., and eggs to­
gether. Sift the dry ingredients together, 
and add altemately with milk. Stir 
in the walnuts and lemon rind. Pour 
into a greased loaf pan. Let stand for 
20 minutes. Bake in a 350° oven for 
55-60 minutes. Remove from the pan 
and cooL 

Melba Carter-Varley Lee 



PAN ROLLS 

2 pkg. active dry yeast or 2 yeast 

cakes 

l c. wann water 

1 c. scalded milk 

l c. butter or margarine 

2/3 c. sugar 

lt T. salt 

2 eggs 

8 c. sifted, all-purpose flour 

Sprinkle the yeast into the water. Use 
very wann water for dry yeast, and 
Lukewann for compressed yeast. Let 
the yeast dissolve. Pour the hot milk 
over the butter, sugar, and salt, and 
cool to Lukewann. Add the yeast and 
eggs. Add enough flour to make a dough 
that will not sttck to the bowl Tum 
out on a lightly (loured surface and 
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Jalead lightly. Put in a greased bowl; 
cover; and let rise about 1-l hours. Shape 
into SO-balls and put close together 
in a greased, shallow pan. Let rise 
for 30 minutes. Brush with melted 
margarine. Bake in a 425° oven for 
20 minutes. 

Beatrice Butler-Lexington Parle 

HOMBMADEPAHCAKES 

3 c. flour 
2 eggs 
l c. shortening 

' tsp. salt 
3 tsp baking powder 
l c. sugar 
lt c. milk 
l tsp. nutmeg 
Beat the eggs in a bowL Add the flour, 
shortening and sugar. Beat 3 minutes, 
then add the milk and the other ingredi­
ents. Beat. Fry on a 300° griddle. 

Louise Fenwick-Beachville 



ICE BOX ROLLS 

1 c. Crisco 

1 c. bolling water 

l c. sugar 

2 yeast cakes or 2 pkgs. dry yeast 

dissolved in 1 c. warm water 

2 eggs beaten 

6 c. sifted flour 

1# tsp. salt 

Mix the Crisco, boiling water, and sugar 
together and cool When the mirtu.re 
is cooled, add the dissolved yeast mixture. 
Add the flour and mix thoroughly. Place 
tn refrigerator ovemtght or until ready 
to use. Fill muffin tins 3 pieces each 
to make cloverleaf rolls. Let rise for 
2 hours. Bake in 400° oven 20 minutes. 

Alfreda Dillingham-Clements 
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QUICK BISCUITS 

3-4c. flour 

2i tsp. baking powder 

pfnch salt 

l c. shortening 

1 c. sweet or buttermilk 

Sift the dry ingredients together. Cut 
in the shortening. Add enough mtlk 
until the flour fs moistened. Pat into 
rolls, or you may roll the dough out 
and cut with a btscutt cutter. Place 
on a greased baking sheet. Grease 
the tops. Bake in a 450° oven tmtfl 
brown. If you want crisper biscuits., 
set them apart so they will not touch 
sides while they are baking. 

Nancy Bames-Leonardtown 



ROLLS 

1 I c. milk, scalded 

2 tsp. salt 

2 T. sugar 

2 T. shortening 

1 yeast cake 

l c. warm water 

5 c. sifted flour 

Combine the first 4 ingredients, and 
let them cool to lukewarm. Add yeast 
which has been dissolved in the I c. 
worm water. Blend in enough flour 
to make a medium stiff dough. Tum 
on a board and knead in the remaining 
flour. Grease the dough, and let it 
stand in a greased bowl in a warm place 
wtttl doubled in bulk. Shape rolls as 
destred. Let rise wttil light. Bake 
in a 400° oven for 18-20 minutes. 

Julia Green-St. James 

SOUTHERN SOUR MH.K BISCUITS 

2 c. flour 

i tsp. baking soda 

1 tsp. baking powder 

1 tsp. salt 

4 T. shortening 

l c. thick sour milk 

Sift the dry ingredients together. Cut 
in the shortentng, and add the milk. 
Place the dough on a (loured board 
and roll or pat out to i" thickness. 
Cut, place on a greased baking sheet. 
Bake in a 425° oven for 15-17 minutes. 

Mary Taylor & Mary Helen Dove-Park 
Hall 



ROLLS 

z c. bomno water 

' c. aiqar 

J tap. salt 

z em,s beaten 

z T. llhortenfng 

2 plqp.dryyea.tt 

I c lukr,varm water 

8 C. stfted flou.r 

Mlz the bofllnQ water, sugar, aolr_ and 
ahortenlng together and cool to lukewarm. 
Sof un the yea.st In the iwt.wann water. 
Adel' 1 tsp. sugar and stir Into the flr3t 
mfzwN. Add the beaten eggs and attr 
In the (lour. Beat thoroughly with an 
electric mlzer. Do not knead. Cover 
and refrigerate owm(ght or 4 -5 hours. 
Shape the rolls about 3 hour3 before 
)'Ot.l bake them. RoU out on a (loured 
board or table and cut out tn any shapes 
or stzea you want. Bake In a 400• oven 
for 15-20 m<nutes. If )'Ot.l we only half 
thfs recfpe, cut only the amounts of 
water and (lour fn half. You. may use 
wholewheat flour In ploce of white 
flour. 

Marte Smith-Ridge 
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PARKER HOfJSB ROLLS 

2 r. auoar 
1 c. mflk, scalded 

I c. shortening 

1 T. salt. about 

l beaten egg white 

J P«fl. dry yeaat 

6 c. flour 

i c. lukewarm water 

Combtne the ,ugar, mWc. Sllortenfllg, 
and aalt, and let rt come to a boll 
Remove from heat and cool Mien 
cooled, odd the beaten egg white and 
the yeaat which has been dl~l'lled 
fn the lukewarm water. Add the (lou.r. 
Ml.z well and knead; greo.se the top; 

cove~ and let nae (n a greased bowl 
until the dough ts doubled fn bulk. Beat 
down. Pull off pieces of dough and 
!hope Into cloverleafs. 3 pieces to 
a muffin tin. Let rlx In greaNd mu{ffn 
tfna until double In stze. Bake tn a 
400• own wtUI brown. 

Nancy Bome.-Leonardtown 



SWDT' DO(JGH IIIX 

10 c. &tfted flour 

c. auQO-r 

J up. aalt 

J gl'Ot«f lemm rind 

z pkga. dry:yeaat 

• c. warm water 

2 c. mfllc 

c. mmvar1ne 

,~eggs 

Mtz together 8 c. flour, auQO-r, sal t, 
and lemon rind. Dts3olw the )'l!ast 

fn the worm water. H•al the m{Dc with 
the margor1ne, 11ttll the mcrvanne 
la melted. Cool to twc.warm and stfr 
fn the e1111a. Add th• Uqwd mlrt.ure 
to the flew- mt:cture. Add 1-t C . flour 
as necc&,01')' to moa the dOUQh ea.,y 
to handle. If tt Ca stm stick)', rub marpo­
r1ne on )'OU1' ~ to handle It. 1Cncad 
the dOUQh until ft pu!Lt away from the 
aide of the ~ about 15 minutes. Ux 
for doughnut.,, sweet rolla, etc.. "-'ten 
baJctng roU,, bake In a 350• 0\/ffl untU 
bn>wned. 

Alclbo Cart.er-Valley Lee 

SPOOHBRKAD 

ll c. milk 

3/4 c. commeol 

3/ 4up. ,alt 

3 •flfA separated 

JI T. fat 

Preheat oven to 375•. ScaJd the m(lk; 
,Ur fn the commeal and aalt; and cook 
until thickened, stirring c~tantly. 
Add the ltghtly beaten egg )'Olks and 
the fa t. Remove from the heat and 
cool slightly. Fold in the stiffly beaten 
egg wltitea. Bake en a well greOMd 
8" boJdnQ dish for 35-40 mCnutea. 

Theresa Young-Leonardtown 

SURPIUSB CORHBRBAD 

c. sifted flour 

J c. uncooked farina 

' c. /IUf/Or 

2 Up. baJcfng powder 

• c. evaporated mtlk 

• Up. .9alt 

' cooking ofl 

' c.egg and I c. wat•r beaten together 

• • water 

Mu the floor, farina, ""(JOT, bald11Q 
power, and ,alt together. Add th• 
oil, egg mi%ture, milk. and water. Sttr 
unttl well mlied. Poor tnto a r -,quarc 
pan for thfclc combread, or a bigger 
pan for thmer com.bread. Bake In 
a 42S• oven IS minutes, or until lightly 
browned. 

Beatrice Btltler-Le.tingtan Parle 



ST: Jf:ROME.'.S HALL. 

St. Jerome's Hall, built by the Knffltts of St. Jerome was dedicated on the fean day of St. 
Jerome fn 1885. nua edlffce was the 3fte of the (int parochf.al xhool fn St. Mary':1 Ceu1ty. 
Today only me other of the old 30Cfetv halls rematn.s. St.Aloy3tus Society Hall fn Leonardtown. 
Maryland. 



Cakes 
CARROT CAKE 

2 c. flour 

2 c. sugar --~ F ---· --~---
2 tsp. baking soda :--=-..: ~ l - • . , .. , 

f ' -- .. .... "' . :- ,. - .. 
l tsp. salt , .. _ ;,. ~ ,,. "' 

' , .J ,.- - - · 
2 tsp. cinnamon 

4 eggs 

1 l c. we380ll oil 

i c. chopped nuts 

3 c. shredded carrots 

Sift the dry ingredients together. Add 
the eggs one at at time to the dry 
ingredients. Then add the wesson oil, 
chopped nuts, and carrots, beating by 
hand after each addition. Pour into 
a greased and floured 9x13" pan and 
bake in a 350° oven for 30-35 minutes. 
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ICINGFORCARROTCAKB 

3/ 4 c. margarine 

1 8oz. pkg. cream cheese 

l bor powdered sugar 

2 tsp. vanilla 

I c. chopped nuts 

Cream the margarine and cream cheese 
together. Gradually add the powdered 
sugar until it ts of a good spreading 
consistency. Add the vanilla and nuts 
and spread on the cake. 

Louise Bamea-Oaksvllle 



APPLBSAUCB CAKE 

3 c. self-rising flour 

2 c. mtlk 

3 egg yolks 

1 tsp. vantlla 

1 c. 3tlorten{ng 

2 c.su.gar 

nuts, opttonal 

Cream the sugar and shorten{ng. Add 
the egg yolks and vanma. Add the 
milk and flour altemately. Bake in 
2-8" layer pan., in a 350° oven tmttl 
done. When cool, spread 3/4-1 c. of 
applesauce between the layers. You 
may lliant to sprinkle some cinnamon 
and nutmeg on tt. Beat the egg whites 
1.atttl they are stiff, beating in 3 T. 
sugar and i tsp. vanilla. Spreoo the 
meringue over the cake, and put in 
a 425° oven to brown. 

Stella Causby-Calf( omfa -73-

MJt.usAUC& CAKE 

21 c.(k,ur 

2 talP-baklltQaoda 

2 tap. ctmamon 

2 tap. ciow, 

1 tap. JOit 

2 c. granulated a,.gor 

2 e~ 

213 c • .ahortt1Un9 

2 c. appleaauct 

2 c. ,v{stru 

2 c. nuts 

Mix tht dry lngrld(tnts In a bowL Mix 
the lfqu/d fnQ'redfcnt.s In another bowl, 
then combfnt the Uql.dd and dry fngredf­
mu. Add the raLstnl end !'¥lt.s. Pow­
Into a tube or J)O(ltCI cake pest. and bak9 
In a 3SO• awn for -45 minutti to an 
ttour. 

Thelma Stzton-St. James 
Her mothe,-.ln-lcn, vtto ltvfl In Vt.rgtnta. 
ma.Ice thla caJcl at Chr(.ftmOJ Umt. 



GIHGBR BRKAD 

Ii c. flour 

I tsp. boldng soda 

I tsp. ginger 

I tsp. ctnnaman 

# t3p. aJI 3P{ce 

2 tsp. cider vtnegnr 

l/3c. butter 

I c. :,ugor 

egg 

i c. mola.sN., 

i c. evoponneo mill< or 4 oz. po'llldered 

mllk 

Cream the butter, 3Ug0r, and egg togeth­
er. Stir In tile molasses and beat 
vtgoroll31y for 2 minutes. Add the vtnegar 
to the mflk and ntr w blend weCL stft 
the dry Cngrecttenu together. Add the 
milk and dry lngredfenu altemately 
to the molaase., m~. Beat well 
after each add(tfon. Poor Into a weU 
greMed and (loured 8";r 8" pan, and 
bake tn a 350• oven for SO minutes 
or IDltfl dane. Serve with leman -'Ouce 
or whipped cn1om. 

Mary Helen Woodl.and-Oobvme 

POUHDCAKB 

1 c. butter 

2 c. ~gar 

3 c. floor 

3 tsp. baking powder 

tsp. -'Git 

2 tsp. vanilla 

c. mll1< 

4 egg3 

Cream the butter and :,ugor. Sift the 
dry !ngredlenu together. Add the vanilla 
to the milk. Add the liquid and dry 
lngredienu oltemately to the creamed 
mizture. Whtp the eggs ane at a tfme 
and odd to the batter. BaJ<e in a tube 
coke pan In a 350• oven for about l 
hour, or en 3-8" l'OtD"ld pans for 30·35 
minutes. 

LfUQ11 Bro"'n HoU)l'-Leanardtown 
EvangeU.ne James of Parle Hall makes 
the same recipe U.!fng l t.,p. lemon 
and I t.,p. vanfllo (lavorlng. 
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CBOCOLAR CAICB 

l c. cocoa 

1 c. sugar 

2 egg yoUc3, beaten 

I e. butter 

21 tsp. bakt11g power 

• tsp. -'Git 

Ji c. (loo.r 

2 T. hot water 

I c. mflk 

l tsp. vanilla 

I c. \ilalnut meats, chopped 

Cream the butter and sugar. Add the 
beaten egg yolk3. st( t the dry ingredtenu 
together and mol.,ten the cocoa with 
the hot water. Add the mflk and dry 
tngredlenu auemately. Add the choco­
late and beat well. Add the nut-meats. 
&lke In a grea3ed jelly-roll pan, in o 
3S0• oven for aboo.t 20 minutes. 

Mory Taylor-Park Hall 



HOMEMADE CAKBS 

2 sticks butter 

2 c. sugar 

4 eggs beaten 

I c. canned, evaporated milk 

3 c. flour 

3 tsp. baking powder 

j tsp.salt ~ .~-
3 tsp. lemon ertract ~!··l 
Cream the butter and sugar together. 
Add the eggs 1 at a time and beat well, 
about 3 minutes. Pour in the ertract 
and milk and beat 1 minute. Sift the 
dry ingredients together and add to 
the tcquid mu:ture. Mi:t about 5 minutes. 
Bake tn 2-9" T'OU1YI pans or 3-8" J)(l7l.S, 

in a 350° oven about 30-35 minutes 
or unttl done. 

Mary Edna Clayton-St. Jame3 
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2-BGG CAKE 

i c. butter 

2 eggs 

l tsp. salt 

2:l tsp. baking powder 

1 c. granulated sugar 

1 3/4 c. sifted flour 

I tsp. vanilla 

I c. milk 

Cream butter and sugar together well. 
Break in 1 egg at a time and mu: well. 
Sift the dry ingredients together, and 
mu: the vanilla wtth the milk. Add 
the milk and dry ingredients altemately 
to the creamed mlrture. Pour into 
a greased and floured 9":rl3" pan, and 
bake tn a 350° oven for 20-25 minutes. 

Mary Taylor-Park Hall 



LBJION...JBLLY CAKB 

2 c. sugar 

1 i stic~ margarine 

3 eggs 

1 c. milk 

pinch .salt 

3 c. sifted flour 

2 tsp. baking powder 

1 tsp. lemon extract 

Cream the sugar and margarine. Mix 
fn the eggs. Add the milk and .salt. 
stft the flour and baking powder together 
and add to the creamed mi.Tture. Add 
the lemon extract and stir well. Put 

in 3 greased and floured 8" rowtd cake 
paru. Bake in a 350° oven ta1tfl done. 
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LEMON JUICE GLAZE 

1 egg, well beaten 

i c. hot water 

1 c. sugar 

li T. butter 

2 T. cornstarch 

futce of 3 lemons 

Beat the egg. Add the hot water, then 
the sugar, butter.t cornstarch, and lemon 
juice. Place (J't)er a medium heat. Cook 
ta1til thick, stirring const<D1tly. Fill 
the layers of the cake. Coot. Ice with 
confectioner's sugar or lemon Juice 
glaze. 

Nancy Bames-Leonan::ftown 



OAT.IIBAL CA.KB 

1 J c. botlfng water 

l c. oatmeal 

l c. brown suga,. 

1 c. white sugar 

ll c. flour 

l tsp. cinnamon 

1 tsp. ma 
l tsp. 30lt 

2 eggs 

I c. butter 

Combfne the oatmeal and boiling water 
and let set for 20 minutes. Cream 
the butter and 3Ugars. Beat in the eggs. 
Add the 3tfted dry ingredients. Add 
the oatmeal mtrture. Pour tnto a greased 
9"xl3" pan. Bake in a 350° oven for 
30-35 mfnutes -11-

COCONUT ICING 

1 can coconut 

l c. brown sugar 

4 T. butter 

I c. milk 

Combine the icing ingredients in a sauce 
pan. place over heat mt.r., and heat 
thoroughly. Spread on the cake wh1le 
the icing (s warm, and place under a 
brofler to brown. 

Thelma Sexton-St. James 

PINEAPPLE TOPPING 

2 1# cans crushed pineapple 

2 c. granulated sugar 

Heat, and boil for about 10 minutes, 
being careful not to scoN:h the mt.rture. 
Add 1 slightly beaten egg white. Beat 
tmtil the mt.rture ts of spreading consis­
tency. 

Theresa YotD1g-Leonardtown 



COOKED CAKE TOPPING 

4 sq. ID"tNeetened chocolate 

2 c. granulated sugar 

l T. butter or margarine 

l c. cream or evaporated mflk (half 

milk, half water) 

Melt the chocolate: add remaining in­
gredients; and heat to a boiL Boil rapidly 
for about 1 O mtnutes, or w,til it holds 
its shape on a spoon. Add 1 tsp. vanflla 
and beat w,til smooth. 

Theresa Yotmg-Leonardtown 
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FRANCES' ICING 

l c. granulated sugar 

l c. white syrup 

2 T. water 

Boil the mf.rture over a medtum heat 
w,til it sptns a 6-8" thread. Beat 2 
egg whites wttfl stiff. Pour the syrup 
tn a steady stream fnto the egg whites, 
while beating. Add I tsp. vanilla, and 
beat wittl stiff peaks form. Sprinkle 
with chocolate after the cake ts iced. 

Luctlle Briscoe-Cltarlotte Hall 



COCONUT TOPPING 

2 7 oz. pkgs. coconut 

2 c. granulated sugar 

l egg white, beaten but not stiff 

l c. milk. half water, half evaporated 

milk 

Mtx the tngredients together and cook 
at a low boil for l O minutes. After 
it is done cooking, add the beaten egg 
white. Use 1 tsp. of etther lemon or 
vanilla flavorfng, and beat unttl ft ts 
of a spreodtnR consistency. This will 
frost a 3 layer cake. 

Theresa Young-Leonardtown 
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CARAMEL ICING 

2 c. light or dark brown sugar packed 

l c. granulated sugar 

l c. milk 

1 T. butter or margarfne 

Mix the tngredients together. Heat 
and boil for about l O minutes, or until 
the mixture holds its shape on a spoon. 
Be careful not to scorch. Add 1 tsp. 
lemon or vanilla flavoring. Beat until 
smooth and spread on desired cake. 

Theresa Young-Leonardtown 



BANNE.KE.R_ scttooL 

&nteJcer School, Lovevflle, MD was erected fn 1930. Black COW1tfans donated the land and 
completed the constnccUon of the IJuildlng. 11tfa adlool aerYed the northem area of St. Marya 
Coc.nty waUI a new 3tnlcture was erwcted tn 1950 on the aame :Jite. 



Cookies 

BROWHIBS 

2 c. brownie mi% 

2 eggs 

l T. water 

1/ 3 c. soft shortening 

I c. chapped nut.,, optional 

Bl.end all the in.gredtent3 together. Tum 
into a greased 8"x8" cake pan. Bake 
in a 350° oven for 25 minutes. Cool 
in the pan before cutting. 

Louise Bames-Oaksville 
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BROWNIE MIX 

4 i c. sifted flour 

5 c. sugar 

11 c. non-( at, dry mtlk 

ll t.,p. salt 

2i t.,p. baking powder 

ll c. cocoa 

Measure all the ingredients into a large 
bow~ and mu: thoroughly. 



COOKIBS 

l c. soft butter 

i c. granulated sugar 

i tsp. salt 

1-2c. chopped walnuts 

2 c. sifted flour 

l tsp. almond e.rtroct or 2 tsp. vanilla 

Cream the butter and sugar. Add the 
salt and e.rtroct, flour and nuts. Mix 
thoroughly and refrigerate until chilled. 
Shape into l" balls. Bake in a 350° 
oven for 10-12 minutes. Roll fn powdered 
sugar. 

Cheryl Wright-Charlotte Hall Her 
grandmother used to bake these for 
her brothers and sisters when they were 
little. 
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CONGO BARS 

I l I bo.r brown sugar 

11 sticks margarine 

3 eggs 

2 3/4 c. flour 

2 i tsp. baking powder 

l tsp. salt 

1 tsp. vanilla 

1 pks. chocolate chips 

Cream brown sugar, margarine, and 
eggs together. Sift the dry ingredients 
together and add to the creamed mixture. 
Lastly add the vanilla and chocolate 
chips.. Press into a greased jelly roll 
pan. Bake in a 350° oven until done. 
Cut lllhile warm. 

Joan Carroll-St. James 



RUSSIAN TBA CAKES 

1 c. margarine 

2 tsp. vanilla 

t c. sugar 

pinch salt 

2 c. chopped nuts 

2 c. stf ted flour 

6 T. confectioner's sugar 

Blend the margarine and vanilla. Add 
the t c. sugar, creaming until fluffy. 
Add nuts and flour gradually to fat 
mtrture, sttrrtng unttl blended. Shape 
dough into 1 t" balls. Place on a baking 
sheet and bake in a 300° oven for 30 
minutes. Roll tn conf ectfoner's sugar 
while hot. Roll again after they are 
cooled. 

Frances Young- Leonardtown 
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SUGAR COOKIES 

l c. butter 

1 c. sugar 

1 egg 

2 T. milk or cream 

l tsp salt 

2 tsp. bo.ktng powder 

1 3/ 4 c. flour 

t tsp. vanilla 

Let the butter stand t01ttl soft. Beat 
in the egg, milk. and vanilla. Add the 
mi.rture of flour, salt, and baking powder. 
Mi,: well. Chill dough thoroughly. Roll 
out on a lightly {loured surf ace, and 
cut with a cookie cutter. Sprinkle with 
granulated sugar. Bake in a 350-375° 
oven for 5 minutes or so. 

Theresa Young-Leonardtown 



APPLESAUCE THJNG 

1 c. applesauce 

1 stick butter 

dash 3alt 

2 c. all purpose flour 

1 c. sugar 

1 T. baking powder 

i tsp. bak1ng soda 

1 i tsp. ctnnamon 

Desserts 
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Melt the butter, and pour into a 9":d3" 
pan to grease the pan. Pour the butter 
into a miztng bow4 and add the remaining 
ingredients. Mix welt Put in the greased 
pan and bake tn a 375° oven tmtil done. 

Mildred Gordon-Ridge 
Thts recipe was created by MJ"S. Gordon 
for the children at the Ridge Child Devel­
opment Center, and named by the kids. 

They love tt! 



BAKED CUSTARD 

4 c. milk 

6 eggs beaten 

2 T. sigar 

pinch salt 

cinnamon stick 

vanma, optfonal 

Scald the milk. Gradually add it to 
the beaten eggs. Add the sugar, salt, 
and vanilla to taste. Pour into custard 
cups. Add a piece of cinnamon stick 
to each cup. Place the cups in a pan 
of water. Bake in a 350° oven W1ttl 
the custard is settled. 

Della BuchCD'lan-Leonardtown 

BANANA FRITTERS 

1 c. flour 

1 I tsp. baking powder 

i tsp. salt 

2 T. sugar 

1 egg beaten 

2/3c. milk 

3 bananas 

l T. lemon Juice 

Sift the dry fngredients together in 

a bowl. Add the egg and milk CD'ld beat 
Wltil smooth. Cut the banCD'las in cubes. 
Roll in lemon juice and sugar, then 
drop in the batter. Drop the batter 
by tablespoon/t.Lls into hot, deep I at. 
Fry about 5 minutes or until thoroughly 
browned. Drain. Serve with confec­
tioner's sugar on top. 

Mary Taylor-Park Hall 



BREAD PUDDING 

1 i c. bread crumpled 

3 c. milk 

2 eggs beaten 

2/3c. sugar 

l T. butter or margarine 

dash nutmeg 

Combtne the bread pieces, mil14 eggs, 
sugar, and butter. Mtx well and add 
the vanilla and nutmeg. Pour tnto an 
8" gre03ed baking at.Sh. Bake m a 350° 
oven for 35-40 mtnutes or Wttil firm. 
Serve hot with a sauce. 

Theresa Yow,g-Leonardtown 
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BROWNBBTTY 

Slice peeled apples. Grate some stale 

bread or use cnWted comflakes. In 

a greased baktng pan, the size you need, 

layer crumbs., apples., brown sugar, 

cinnamon, a ltttle flour., and a few dots 

of butter. Repeat this, ending with 

crumbs on the top. Bake in a 3000 

oven for about l hour. 

Agnes Sommerville-Hollywood 



FRESH FRUIT COBBLER 

3 c. fruit (cherries, peaches, plums, 

blackberries, rasJiberries, seedless 

green grapes, or fresh rubarb cut 

tnto J" pieces) 

2/ 3c. sugar 

i tsp. ctnnamon 

2 T. flour 

Amznge the frutt in a 9" square pan 
and sprinkle with the sugar, ctnnamon, 
and flour mt.rture. Dot with 2 T. butter. 
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l c. sifted flour 

2 T. baking powder 

l tsp. salt 

1/ 3 c. shortening 

3 T. milk 

1 egg beaten 

Sift the dry ingredients together. Cut 
in the shortening. Add the milk to 
the beaten egg, and stir into the flour­
shortening mi.rture unttl blended. Drop 
by teaspoonfuls over the fruit. Bake 
in a 350° oven for 25-30 minutes. You 
can double the recipe and pan size and 
bake 40 minutes. 

Lucille Briscoe-charlotte Hall 



CHERRY COBBLER 

1 qt. (re~ pitted, sour cherries 

2 c. (lour 

I c. shortenfng 

:JUgar to taste 

ptnch of baking powder 

cold water 

W~ pit, and sugar the cherries to 
your taste, and set aside. Mix the flour 
and bakfng poi.xler together. Cut tn 
a Uttle more than I c. of shortentng. 
M~ tn enough cold water to hold the 
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mixture together. Roll the dough out 
on a lightly fl~d surface. Put a 
layer of dough tn a greased and floured 
8"x8" pan. Add a layer of cherrtes. 
You may want to 3"rinkle a little nutmeg 
on the cherries. Add another layer 
of d~ and then the rest of the 
cherries. Bake tn a 250-300° oven for 
about 1 hour. 

Nancy Bames-Leonardtown 



F AltllL Y POT PIE 

Use fresh peeled and sliced peaches, 
apples, or cooked peeled and sliced 
sweet potatoes, or blackben1e~ Place 
in a pan in a l" layer. Sprinkle with 
sugar and desired spices. Cover with 
a layer of pie crust. Repeat this layering 
1 or 2 more times. In the upper crust, 
cut a hole 111 in diameter all the way 
through to the bottom of the layers. 
Cut 4 gashes through the top crust 
around this hole. Pour water through 
the center hole up to where you can 
see it, but don't let the top crust float. 
Place over medium heat and bofi Wltil 
the fro.it ts tender. Put tn a 400° oven 
and brown crust. 

Russell Causby-Calif omfa 
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FRUIT DUMPLINGS 

4 c. fn.tit (blackberries, blueberries, 

cherries or dried apricots or peaches) 

f stick butter or margarine 

sugar to taste 

l tsp vanilla 

dCWJ nutmeg 

Cover the cleaned fruit with water. 
Add sugar if you wish. Bring to a boil. 
Lower the heat and add butter, vanilla, 
and nutmeg. Cover the fruit with dump­
lings; cover; and stmmer until the dump­
lings are tender. 

Theresa YoW1g-Leonardtown 



MARYLAND APPLE CAKB 

21 c. atfted flour 

2 up. baking powder 

2 T. sugar 

l c. butter 

1 egg slightly beaten 

1 tsp. vanilla 

6 medwm cored apples 

li c. sugar 

21 T. flour 

I tsp. ~lt 

l tsp. ctnnamon 

l c. butter 
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stft and measure flour. stft with baking 
powder and 2 T. sugar. Cut in butter 
wttil mixture ts crumbly. Add egg and 
vanilla to flow- m~. Press evenly 
into a 1snx10" pan. Arrange the peeled1 

sliced apples over the dough. Combine 
remaining ingredients and $J>rinkle over 
the apples. Bake in a 350° oven lD'ltil 
apples are tender and top ts golden 
brown. Serve warm or cold. 

Marie Smith-Ridge 



RICE CUSTARD 

2 c. scalded milk 

2 eggs 

l T. sugar 

l tsp. salt 

1/3 c minute rice 

i c. raisins 

1 tsp. vanilla 

Grease a 1 I qt. casserole dish. Beat 
the eggs but not too much. Beat the 
sugar into the eggs. Add the milk . , 
vanlllO, salt, and raistns. Mix welL 
Pour into the dish; sprinkle wfth nutmeg; 
and set in a pan of water. BaJce in a 
350° oven for 45 minutes, or unttl a 
knff e inserted comes out clean. Before 
adding the ratstns, soak them in water, 
and chop them up a bft. 

Laura Bennett-Rfdge 
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SWEET POTATO PUDDING 

5 large sweet potatoes 

l tsp. salt 

2 c. sugar 

t stick butter or margarine 

2 eggs, beaten 

i-1 c. raisins, optional 

Boil the sweet potatoes until tender. 
Peel and mash. Mb: in the salt, sugar, 
butter and beaten eggs. Mb: weZL Add 
raisins if desired. Bake in a greased 
baking dish in a 350° oven for 1 i hours, 
or unttl golden brown. You may gamiYl 
the top with ma"3hmaltows. 

Louise Kelly-Leonardtown 



lf.AlSlN .ROLL. 

,f c. (lour 

2 T. baktng povder 

J T. lard or .1horwntnQ 

daal'I aalt 

1 bozl"OtaO\s 

i e • .9UQar 

J T. (lour 

1 I T. butter or marparfn• 

Put the ra1atM en a aaucepan. Cover 
wUh water. Add tile I c. IAl(J(lT, l T. 
(laur, and butur, and cook wittl thlek­
ened. CooL Mu: (laur, ~It. and bakfnQ 
polllder together. Cut the lard tn. Add 
mough waur to make it Wee bUcuft 
docqt. llfz to motatm. Roll dout/t 
out fnto a reeta'lgle. Spread wfth the 
ratstn mfzt:w'w. You may aprtnlde on 
a ltttle nutmeg ff )IOC.t rac.. Roll up 
too.ly, seattnQ the aeam and eds,.s. 
GNa.,e the roa wfth ma,vartn. ot MOrun­
lnQ. l"ut en a rag and tte up loo.NI)', 
ao tt wru hold tu lhape. Put tn bollblg 
water and cook 1 hour. When done 
slice and •rw wfth wtn. ~. 
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2 T.(laur 

2 C. fJU/10,T 

2 T. blaclcbe/'T')' or (St)' fnd.t wine 

J T. butter 

J j c. bolltng water 

daati nutmeg 

Mfz the (low- and acgur with a Uttle 
~ water to make a amooth l)G.St4' 

and then gradually odd the bollfng waur. 
Add the nutmeg and wfne. (You may 
uae i tap. \ICSlflla tnatead of wfne.J Add 
butter and I.et the mt.nure ,et. It .1houJd 
thfclcm. If ft docs,'t, boil over a medtwn 
heat wita ft thlckens. Thu may be 
.wrwd over plain calce al9o. 

Ella Bame.-Leonordtown 



JIOCK CHEESE CAKE 

1 large can Borden's sweetened, con-

demed mUk 

1 large can apple80u.ce 

3 lemons 

4 separated eggs 

nutmeg 

graham cmker crust (use rectpe 

on the box) 

Line the bottom and sides of an ungreased 
baking dtsh wfth a graham craker c1U8t. 
Put the apple~uce tn a bowL Mtx in 
the egg yolks. Squeeze the lemons 
and add to the applesauce mt.rture. 
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Add the milk and flavoring wfth nutmeg. 
Mtx welL Fold tn the stiffly beaten 
egg whites. Pour tnto the crust lined 
pan. The mfxture should be a little 
below the edge of the df3h. Sprinkle 
with a few graham cmker cnunoo. Bake 
in a 300° oven 1 hour at most. Sen,e 
warm or cold. 

Loutse Kelly-Leonardtown 

SNOW CR.BAAi 

Collect clean a,ow fn pons as tt fall&. 

Stir in evaporated mtUc until of a good 

consistency, but not too rm.tYly. sweeten 

to taste. Flavor with vanilla. 

Julta Green-St. James 



CHOCOLA TB SAUCE 

2 sq. unsweetened chocolate 

2 T. butter or margarine 

3/4 c. boiling water 

2 T. white com syrup 

1 c. sugar 

l T. comstarch 

l tsp. salt 

1 tsp. vanilla 

Put the chocolate and butter in the 
top of a double boiler, and melt over 
hot water. Slowly blend tn the boiling 
water and syrup. Blend the sugar, com­
starch, and salt together. Add to the 
chocolate mtxture. Place over direct 
heat unttl the mixture boils, and then 
boil gently for about 8 minutes., wtthout 
sttrrtng. Stir tn vanilla and serve hot. 

Theresa YOlO'lg-Leonardtown 
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PUDDING SAUCE 

2 c. sugar 

l c. flour 

2 c. boiling water 

-l c. butter 

2 tsp. vanilla or lemon flavoring 

dash nutmeg 

Blend the sugar and flour in the top 
of a double boiler. Stir in the boiling 
water. Place over boiling water and 
cook until the mtrture thickens, stirring 
constantly. Remove from the heat; 
add butter, flavoring, and nutmeg. Stir 
until the butter melts and serve hot 
over pudding. 

Theresa YOW?g-Leonardtown 



DBSSBRT SAUCE 

1 c. mtlk 

2 beaten egg yolks 

2 T. sugar 

ptnch salt 

i tsp. vanilla 

dash nutmeg 

Scald the milk over hot water. Beat 
the egg yolks, sugar, and salt together. 
Pour the milk over them gradually. 
Cook in a double boiler, stirring constant­
ly wittl the mirture coats a spoon. Cool, 
and then add the vanilla and nutmeg. 

Theresa Yowig-Leonardtown 
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FIRST BAPTIST OF LEXINGTON PARK 
A prayer group of fouruen people banded together on April 13. ltuB. to organize the Ffm 
Bapt1st Church of Le.rfngton Pane. Of(fcfal recognft1on "70.S conducted by the Potomac Rtver 
Bapt1st A.ssoctaUon on Jwae 25. 1948. wfth Rev. Caeau- Alumlder. Act1nQ Jlodervtor. of(fcfatfng. 
Rev. Alfred Chambers ha3 been the pmtor since the begtmtng. 



TWO 9" PIE CRUSTS 

2 c. sifted flour 

1 tsp. salt 

i c. chilled shortening 

4-6 T. icy-cold water 

Sift the flour and salt together. Cut 
in the shortening, witil the pieces are 
the size of small peas. Spri.nkle water 
over the flour mt.rture and stir until 
moistened and dough holds together. 
Chill 5 minutes. Roll out on a lightly 
floured surface. When a recipe calls 
for a pre-baked pie shell, prick the 
crust with a fork, and bake in a 425° 
oven 12-1 s minutes, or until lightly 
browned. 

Theresa Young-Leonardtown 

Pies 
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COCONUT PIE 

2 c. milk 

3 eggs or 6 egg yolks 

f c. sugar 

1 c. flaked coconut 

l tsp. salt 

¾ tsp. nutmeg 

i tsp .vanilla 

Scald the milk in the top of a double 
boiler, or over a very low heat. Beat 
the eggs slightly. Add sugar, salt, 
nutmeg, and vanilla. Slowly add the 
scalded milk to the egg mixture. Stirri.ng, 
add the coconut. Pour into an unbaked, 
pastry lined 9" pie pan. Bake at 425° 
for 10 minutes, reduce heat to 325° 
and bake 25 more minutes. Omit the 
coconut and you have custard pie. 

Theresa YoWlg-Leonardtown 



COOKBD LBJION-PIB FlLL.lNG 
3/8 c.comstarch 
11 c.sugar 
I t,p. 80lt 
2 c. water 
3 eggs, separated 
11 T. butter 

3/8 c. lemon juice 

2 tsp. grated lemon rtnd 

Mu the com.starch, sugar, and .salt 
tn the top of a double boiler. Add the 
"'ater gradually, stf rrill9 constantly. 
Cook the comstarch mfrtu.nt aver hot 
water untfl ft becomes clear, stirring 
comtantly. Beat the egg yolks until 
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they are thick. Pour some of the com­
starch mt:.rture slowly into the egg yolks, 
stirring constantly. Add this to the 
remaining comstarch mirture. Cover 
and cook over hot water unttl the mi.rture 
ts thickened, stirring 2-3 times. Continue 
to cook for 3 minutes. Blend the fat, 
lemon jutce, and rind into the cooked 
mf.rture. Pour into a baked pte crust. 
Meringue: Beat the egg whites untU 
foamy. Grodually add 3-4 T. sugar. 
Beat until the meringue for-ms soft 
peak& Spread on the pie and bake in 
a 350° aven about 12 minutes or until 
nicely browned. 

Theresa Y0ta1g-Leonardtown 



FRENCH APPLE PIE 

pastry for double crust pie 

bo.king or yellow "banana" apples 

i c. raistns 

dash salt 

dash nutmeg 

dash lemon juice 

dash cinnamon 

l-3/4 c. sugar 

2 T. butter 
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Line a 911 pan with crust. Pare, core, 
and thinly slice the apples. Put in layers 
tn the pie shelL Combine the other 
ingredients <D'ld sprinkle a portion on 
the ftrst layer of apples. Continue 
to layer like this Wltil the shell is filled. 
Dot with the butter. Cover with the 
crust. Seal the edges, and slit the top 
crust to let the steam excape. Bake 
in a 350° oven Wltil done, about 45-60 
minutes. 

Mrs. Bush-St. Intgoes 



SWEET POTATO PIE 

2-3 big sweet potatoes 

1 l-2 c. sugar 

2 eggs 

i c. milk 

2 T. vanilla 

1 sttck butter or margarine 

Boil the sweet potatoes witfl tender. 
Peel and mash. Combine with the other 
ingredients and mix well. Pour into 
a 9" unbaked pie shelL Bake in a 350° 
oven until a knife inserted comes out 
clean. 

Ella Barnes-Leonardtown 
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SWEET POTATO PIB 

2-3 big sweet potatoes 

2 eggs 

l stick butter or margarine 

i c. white sugar 

i tsp. ciMamon 

i tsp. nutmeg 

i tsp. allspice 

pinch salt 

l can evaporated milk 

Boil the potatoes to1tfl tender. Peel 
and mash. Add the eggs and margarine 
and mu welL Add the spices, salt and 
sugar. Mu tn. Add milk to make the 
mt:cture spread nice. Put in a to1baked 
9" pie crust. Bake in a 300° oven to1til 
it sort of comes away from the edges, 
or an inserted knife comes out clean. 

Mrs. Bush-S. Inigoes 



UHCOOICBD-LBJIOH-PIB FILLING 

2 eggs, separated 

i c. lemon Jutce 

14 oz. can condensed mi'lk 

i tsp. grated lemon rind 

2 T. sugar 

Ltne a 9" pte pan with pastry and bake. 
Beat egg yolks wittl thick; add lemon 
juice and milk altemately, stirring. 
Add lemon rind to yolk mixture. Pour 
the f tlltng into the cn.tSt. Beat the 
egg whites wtth sugar. Spread the me­
ringue on the pie and bake at 325° for 
12 minutes or meringue browns. Cool. 

Theresa Yowig-Leonardtown 
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WHITE POTATO PlB 

3 c. mashed potatoes 

3/4c. sugar 

3 eggs, separated 

1 l c. condensed milk 

2 T. melted butter 

2 tsp. lemon extract 

cinnamon and nutmeg to taste 

Cream butter and sugar thoroughly. 
Add beaten egg yolks, then potatoes. 
Sttr in milk, lemon, cinnamon, nutmeg, 
and beaten egg whites. Pour into an 
unbaked 9" pte shell and bake at 350° 
for 1 hour. 

Theresa Young-Leonardtown 
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Canning and Preserves 

CHERRY PRESERVES 

2 lbs. pitted, tart, red cherries 

4 c. sugar 

Drain juice from cherries. Add sugar 
to juice (lf not enough Juice to dissolve 
sugar, add a little water) and cook 
until sugar dissolves, stirring occasionally. 
Coot Add cherries and cook rapidly 
until chemes become glossy, about 
15 minutes. 

Eleanor Dotson-Dotsonvtlle 

-100-

TOMATO JUICE 

Cook the tomatoes until they are soft. 

Strain. Add sugar to taste. Reheat 

to boiling, and pour into hot jars and 

process-pints, 35 minutes, quarts 35 

minutes. 

Mary Taylor 



TOMATO PRESERVES 

1 T. mixed pickling spices 

1 piece ginger root 

4 c. sugar 

2 thinly sliced lemons 

3/4c. water 

l l quarts small, firm, yellow, green 

or red, peeled tomatoes (about 2 

poWlds) 

Do not core tomatoes. Tie sptce.s in 
a cheesecloth bag; add to sugar, lemon 
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and water. Simmer 15 minutes. Add 
tomatoes and cook gently until tomatoes 
become clear, stirring occasionally 
to prevent sticking. Cover and let 
stand 12-18 hours in a cool place. Heat 
to boiling and pack tomatoes and lemon 
into hot Jars, leaving I inch head space. 
Remove spice bag from syrup. Boil 
syrup 2 to 3 minutes, or longer if to 
thin; pour, boiling hot, <YVer tomatoes, 
leaving l inch head space. Remove 
air bubbles. Adjust caps. Process 20 
minutes in boiling water bath. Yield: 
about 6 half pint3. 

Eleanor Dotson-Dotsonville 



TOMATO CATSUP 

12 I r(pe tomatoes 

2 medtum onton., 

i tsp. cayenne pepper 

2 c. cider vinegar 

1 i T. broken sttck ctnnamon 

1 T. whole cloves 

3 garltc cloves chopped fine 

1 T. paprika 

1 c. sugar 

2i ~. salt 

Wash and slice the tomatoes. Boil about 
15 minutes w,ta they are soft. In another 
kettle., slice the antons., cover wf th 
a Uttle water and cook w,tfl tender. 
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Rwt onions and tomatoes through a 
sieve., and mt.r the pulp together. Add 
cayenne pepper. Botz this mt.rture rapidly., 
sttm.ng often tmtft it f3 half of tts original 
volume. Place the vinegar in an enamel 
pan with a sptce bag containing the 
cfnnamon., cloves., and garltc. Stmmer 
for 30 minutes, and then bring to a 
bofl. Cover and remove from the heat. 
Let it stand tD'ltf l ft fs used. When the 
tomato mt.rture fs cooked down to j 
of its original volume., add the vinegar 
mt.rture of whtch there should be 1 i 
c. Add remaining ingredients and botl 
rapidly tmtfl the mt.rture reaches a 
desired con.,tstency., about 10 minutes. 
Pour hot into hot Jars and process 1 o 
mfnutes fn botlfng water bath. 

Mary Taylor-Park Hall 



APPLE BUTTER 

1 peck apples or 8 quarts 

5 I sugar, about 

3 c. water 

1 c. vinegar 

2 tsp. ground cloves 

2 T. ground cinnamon 

1 tsp. ground allspice 

Wash, quarter, and cook the apples 
unpeeled with water and vinegar. Cover 
and simmer slowly wtttl tender. Rub 
through a coarse sieve. There should 
be about 5 qts. pulp. Add the sptces. 
Let it stmmer about 2 hours, sttrrtng 
frequently. Pour hot into hot jars leaving 
I II head space and process 10 minutes 
tn boiling water bath (quart and pints) 

Annie Carter-Bushwood 
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PEAR PRESERVES 

i bushel or 16 quarts pears 

5 # sugar 

i lemon 

dash cinnamon 

Peel and core the pears. Cut them 
into pieces and place in a big bowl or 
pan with the sugar in a layer over the 
top of them. Sprinkle with a bit of 
cinnamon, and put on a few thin sltces 
of lemon. Cover and let sit ovemtght. 
The ne.rt day, simmer over a low heat 
W1til the syrup formed by letting them 
sit overnight, gets thick and the pears 
tum a pretty brown. Pour hot into 
hot jars leaving l II head space and process 
1 O minutes in boiling water bath: quarts 
and pints. 

Lilian Holly Brown-Leonardtown 



CANNED GRBEN BEANS 

R<nl1 Pack : Wash beans. Trim ends; 
cut into 1-inch pieces. In glass jars1 

pack raw beans tightly to l-inch of 
top. Add I teaspoon salt to pints; 1 
teaspoon to quarts. Cover with boiling 
water, leaving i-inch space at top of 
jar. Adjust Jar lids. Process (n pressure 
canner at 10 pounds pressure (240° 
F.) Pint jars-20 minutes; quart jars-25 
minutes. As soon as you remove jars 
from canner, complete seals if necessary. 
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Hot Pack: Wash beans. Tnm ends; 
cut into 1-inch piece-s. Cover with 
boiling water; boil 5 minutes. In glass 
jars, pack hot beans loosely to l inch 
of top. Add i teaspoon salt to pints; 
1 teaspoon to quarts. Cover with 
boiling-hot lfquid, leaving l-inch space 
at top of jar. Adjust jar lids. Process 
in pressure canner at 10 pounds pressure 
(240° F.) Pint jars -20 minutes; quart 
jars-25 minutes. As soon as you remove 
jars from canner, complete seals if 
necessary. 

Louise Fenwtck-Beachville 



WATEJUf&OH RIHD PICKLBS 

3 qt& (about 6I) Watermelon rind, 

t.lll>Ored 

3/4c. salt 

3 qt& water 

2 qt& (2 tray;,) Ice 

9 cups 1A1gOr 

3 c. \IUl419(Jr, white 

3 c. water 

J T. (about 48) whole cloves 

6 ciTlnamon stlcb, 1" pieces 

1 lemon, thinly sliced, with ~eds 

removed 

Pare rind and all p(nk edges from wate,-.. 
melon. Cut tnto 1" .9QW1res or fancy 
YlQPeS as desired. Cover with brine 
mode by mtrlng the .90lt with 3 quarts 
cold water. Add Ice cubes. Let stand 
! to 4 hours. Drain: rinse fn cold water. 
Cowr with cold water and cook untll 
forte Under, about 10 mtnutes (do not 
overcook). Dra.tn. 
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Combine sugar, vfrteg(Jr, water, and 
spices (tfed In a clean, thin whtte cloth). 
Boll S minutes and pour over the \llat.er­
melon; add lemon slices. Let stand 
owmfgn't. Heat lllot.ermelM in syrup 
to boillng and cook slowly l hour. Pack 
hot p(c'/des ~ly into clean, hot ptnt 
Jars. To each far odd 1 piece of stick 
cinnamon from spice bag; cover with 
bolling syrup to I # from top of Jar. 
Ad;ust jar Ud& Process in batlfng water 
for 5 minutes (start to count processing 
ttme when water In canner returns 
to bolling). Remove tars and complete 
~als If necessary. Set j<lrs upright 
on a wire rack or fo'lt1ed towel to cool 
Place them several Inches apart. 

~ Red or green food coloring may 
be added to the syrup If desired. Keep 
watermelon rind In plcuttc baRS Intended 
for food UJe fn refrigerator unUl enough 
rinds for one recipe are collected. 

Lucille Brl!Cot-Chorlotte Hall 



ZUCCHIHJ OR -cvcu,ao• PICICLBS 

◄ qt.s. zucdunl or cucwnber, 

6 onlom sliced 

2 g-reen peppers, chopped 

2 cloves gorftc 

5 c.~r 

c. salt 

11 tap. clnnomon 

I tap. celery Hed 

2 T. mu.nard wed 

3 c. cider vinegar 

Do not pore the zucct\CnC or cucumbers. 
71torouglhly ...,aah tllem and slfce In about 
I• 11ice& Add onion.!, pepper, and gorllc 
\llhole. Add aalt and cover ...,ltll cracked 
Ice. Mb: thoroughly. Let nand for 
3 hours. Drutn thorougily. Combtne 
tile remalnfng tngredlent& Pour uver 
the zucchfnl mlzt.Ure. Heat just to 
a bofL Process 15 mfnutes fn bolltng 
water batl\. 

Annie Carter-Bwhwood 
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JBLUBS 

Take any amount of berries. 

and pick thsm over. Crwh tllem and 

put tllem wtth a small amount of \llater, 

Bring to a boll, and boll for a minute 

or so. Strain wtth an old rag or chee.-­

cLotll to get the Jl.dc•s. Then take 1 

c. JV.fee to J c. aAQOr, or to )'OUT taste, 

and cook tDttfl tile jelly gets thick and 

.wieets off tile ~ <Sheets means 

the Jelly wm sllde off the ,pocl'I as 

a whole, and not fn drops.) Pu.t Into 

hot stertll.zed jars and a.al wttll poraffn. 

A few tart apple, can be used "1(th 

~ Jelly. Uae <IPPle 3ktN, core, 

etc. for feUy, ths neahy port for apple­

sauce. 

Lilian B1'own Holly-Leonardtown 



Miscellaneous 
OLO-FASHIOHBD CHOCOLATE FUDGE 

2 c. less 2 T. sugar 

pinch salt 

t # butter 

1 small can evaporated milk 

l small can water 

2 sq. un.sweetened chocolate 

J tsp. vanilla 

t c. chopped nuts 

Cook everything together, except the 
nuts., over a medium heat. Stir to keep 
from bu.ming. When the mixture f omts 
a soft ball in cold water., remove from 
the heat. Let cooL Beat and add nut.,. 
When no longer shiny, spread in a buttered 
pan and cut. 

Joan Carroll-St. James -107-

FRENCH TOAST 

1 egg 

l c. milk 

2 T. shortening 

2 T. water 

Beat egg thoroughly, then add the milk 
and water. Dip the bread slfces in the 
mt.rture and fry on a hot greased griddle 
lD'lttl golden brown. You may add a 
dash of cinnamon. 

Barbara YOI.Dlg-Leonardtown 



OLD-F ASBIONBD TAFFY 

1 c. sugar 

1 c. molasses 

' c. water 

2 tsp. vinegar 

2 T. fat 

I tsp. salt 

l tsp. baking soda 

l tsp. vanilla 

Combine the sugar, molasses, water, 
and vtnegar, in a large, heavy saucepan. 
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Cook slowly witil the sugar dissolves, 
stirring constantly. Cover syrup and 
cook 2 minutes. Uncover, and cook 
stirring 3-4 times, toward the end of 
the cooking period. Remove from heat 
when the mixture forms into threads 
which are hard but not brittle in icy 
water. Add fat, salt, baking soda, and 
vanilla blending quickly. Pour immediately 
into a shallow pan. Cool syrup, lifting 
edges with a spatula, and pulling them 
toward the center. Form into balls 
when cool enough to handle. Pull with 
lightly greased hands until light colored 
and porous. Cut into pieces. 

Theresa Yowtg-Leonardtown 



EGG SPECIAL 

Fry 2 eggs. Put a piece of cheese on 

top of one egg, then top with second 

egg and sprinkle with cinnamon and 

serve. 

Tommy Gough-Lexington Parle 

SCRAMBLBD BGGS & GREEN ONIONS 

Chop green onion tops fine. Beat as 

many eggs as you need. Combine the 

onion tops with the eggs and scramble. 

Season with salt and pepper. 

Stella Causby-Calif omia 
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BRANDIED FRUIT 

Get 2-I gal. apothecary jars, or 2 glass 
candy jars with tops. Using a 1 # can 
of peach halves, drain, cut into chwtks, 
and place in a jar with 1 c. sugar. Put 
in a warm place near the oven or stove 
with the top on, and let set 2 weeks. 
Marie the days on the calendar. Two 
weeks from the first day, take 1 c. 
drained pineapple chunks, plus 1 c. 
sugar, and add to the peach mixture. 
Let set 2 weeks. 'When the 2 weeks 
are up add 1 c. drained maraschino 
cherries, plus 1 c. sugar to the mixture. 
Let stand 2 weeks. Continue process 
Wltil mixture is 2" from the top of the 
jar. Serve on plain cakes, ice-cream, 
or other desserts as you desire. When 
starting mt.rture, you may need to stir 
every now and then to dissolve the 
sugar. Always keep tn a warm place. 
NEVER put in the refrigerator. 

Louise Kelly-Leonardtown 



ROSBBAGS 

Pick your rose petals. Lay out on news­

papers to dry. When dry, place in a 

large plastic bag with your choice of 

bath powder and a few drops of your 

favorite cologne. Tie the bag loosely, 

and spread it thin to dry '-4> the ~ol.ogne 

and leave.s. When dry, they may be 

sewn into little sachet bags or sewn 

tnto pill0\118. 

Mary Helen Dove-Park Hall 
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FOR SETTING HAIR 

Cut through the end of a grape vine. 

Put the cut end tn a pint bottle. After 

3 days. the bottle will be full. Comb 

this through your hair, and then set 

it. 

Stella Cawby-Calif omia 



sr. PETE.fl C.LAVEfl CHURCH MID c.otCV£JIT-1918 

Ftnt St. Peter Claver Church was erected fn 1914 to $erYe the Black cangregatton of St. lnigon 
Paruh. The church was dedfcated tn 1918. The convent was erected tn 1924 with an addttton 
In 1928. 
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Afterword 

The evolution of cultural mores and folkways in a community can be traced through many avenues. Cooking and food preparation is primary in all cultures, and St. Mary's County 
has traditions deeply rooted in the art of cooking. As early as the 17th century in St. Mary's, African American cooks have been preparing meals for themselves and others with 

foods that were hunted, gathered, cu.ltivated, or taken from the surrounding waters. 

The pages of this cookbook, 300 Years of Black Cooking in St. Mary's County, are a journey through the culinary history in St. Mary's County found in the recipes of African American 
cooks. The first and original printing of this cookbook was completed in 1975 by the Citizens for Progress and the St. Mary's County Bicentennial Commission. The recipes were 
compiled by Citizens for Progress, a community organization that worked to address the issues of housing, legal redress, education, welfare rights, and making information available 

to poor people of color in St. Mary's County. Citizens for Progress brought to the community the need for local governmental inteivention in the area of housing. It seived the county 
well in raising the concerns of the poor and African Americans in the community. 

The legal rights to 300 Years of Black Cooking in St. Mary's County were transferred to an organization called the Community Affairs Committee in 1981. This group was 
organized in December of 1979 to address the issues of employment, politics and education in the African American community. Under the auspices of this organization, the 
cookbook was copyrighted and reprinted in 1983 in cooperation with the 350th Anniversary Committee of St. Mary's County and the Maryland Heritage Committee. The book was 

for sale locally and through mail order request. 

The Community Affairs Committee used the revenue from the cookbook to fund a suivey published in a local African American owned paper called, The Focus. The paper 
suiveyed the African American community on political, educational, and employment issues and experiences. This organization provided information to the community on the 

function and value of local political participation. 

In 2004, the legal rights to 300 Years of Black Cooking in St. Mary's County were transferred to the St. Mary's County Board of Library Trustees. The Library Board agreed to 
reprint the book, make it available for sale, and to use any profits from the sale to support the St. Mary's County Library's programs for children. 

The recipes presented in this cookbook were gathered from all areas of St. Mary's County. The presenters of the recipes represent a mother's, father's, grandmother's or a family's 
method of preparing dishes seived in their homes as well as food preparation for other family and community events. 

As you leaf through the pages of 300 Years of Black Cooking in St. Mary's County Maryland, we, the St. Mary's County African American Community, hope you will use and enjoy 
this unique cookbook of St. Mary's County hospitality and good food. 

"There is an abundance of history and culture deeply rooted in the art of Black cooking." Mrs. Louise Kelly, Leonardtown, Maryland (Quoted from 1975 Edition). 

"The art of black cooking grew out of necessity, and I've seen people· come into my mother's home and nobody ever left hungry. " Mrs. Theresa Young (Quoted from 1975 Edition). 

For further information about this book and to order more copies please contact the 
St. Mary's County Library, Office of the Director, 301-475-2846 ext. 21 or info@stmaJib.org 

Revised Edition, 2005 
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