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A cabin full of food is better than a hungry castle. - Irish proverb
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Intro

Of course the year is different everywhere, but here is a little peek at the seasons here in Canada's Maritime provinces.

The Year begins! Spring – March, April, May 

Spring has finally arrived, cold as it still is in some areas! 

Eat sprouts and early greens, preserved (dried, canned, cold cellared) food. 

Rhubarb, stinging nettle and dandelions appear very early in the spring. Most of these are packed full of nutrients – exactly what you need after the long, dark winter.

Preserve what you can of these early greens to have them available all year.

Don’t use up all of your winter stores, though – springtime in Canada has plenty of surprises and the full harvest won’t be in until the fall. Take note of what you are running low on, what has run out and what is still abundant, and beginning planning how to refill the pantry.

This is the time to have your seeds started and to know when each must go into the ground. Have a plan!

Check wood stores and start rebuilding for the fall. Ideally, start splitting next year’s wood, and always store more than you think you’ll need. 

In the barn, animals are having babies and hens are beginning to lay. These are the months when egg production is at its highest, so eat those delicious eggs!

Summer—June, July, August

Summer is the beginning of the preserving and harvest season.

Eat fresh strawberries, peas, rhubarb, tomatoes, green beans.

July is traditionally called the Hungry Month. Stores are depleted but the full harvest is not in. This is why it is wise to have more than a year’s worth of basic foods on hand. 

Begin canning and preserving as much as possible. 

Preserve pickles, sauces, jam, cider, etc. 

Eat apples, plums, melons and most garden produce. 

Eat summer squash, new potatoes, corn, peas, beans, peppers, tomatoes, cherries. 

This is the time eat fresh cucumber salad and make pickles for later. Do not forget to enjoy the fresh food while it is available.

Autumn – September, October, November

Autumn is the time to enjoy the fruits of the year and work on crafts for the big winter markets. Sew, crochet and make soap as the weather cools off. 

Hens are laying less, so begin culling them and eating scrawny but flavourful fowl. Pigs are being fattened.

Be prepared for early frost. Eat late greens, grapes, carrots, beets, potatoes, sweet potatoes, winter squash, last of garden produce. Begin eating winter foods as the temperatures drop. Food preservation begins in earnest! Have your checklists so you know that you’re putting up enough of each needed food.

To be ready for Christmas gifts, have soap curing by the end of October. Preserve game meat – October and November are hunting season.

In November, clean and store tools. 

If the weather is cool enough, hogs are traditionally butchered at the end of November.

Winter – December, January, February

Winter, the resting season, when snow begins to fly and nothing grows outdoors, is the time to prepare for the next year. Sit by the fire to dream and plan. 

Eat sprouts, indoor greens, soup, stew, roots, pickles, preserved (dried, canned, cold cellared) food. 

Vegetable seed catalogues start to arrive in November, so the time for serious garden planning has begun.

If weather was not cool enough in November, this is the time to slaughter, butcher, cure and can pork.

In February, make sure you are ready to put your spring plans in effect. 

March is just around the corner.





Who Am I?

My name is Marie Beausoleil. I’m a mother, wife and homemaker, and a blogger at justplainmarie.ca, and I’ve long had a passion for the old ways of doing things. 

In this book, I share what I know, what I’ve gathered and researched, and what I’ve learned from friends and family far wiser and more experienced than I am.

Like the Stompin’ Tom song, my father’s a Bluenoser – that is, a Nova Scotianer – and his father’s father, too. My mother’s a Bluenoser, and her dad through and through. Both sides of my family, German and Scottish, have been farming, fishing and mining in Nova Scotia since the early 1800s. They’ve always been rural, hardy and hard working.

I grew up with examples of food storage, real food and “scratch cooking” all around me. My parents bought meat from farmers, and butchers, they knew and trusted, grew a garden every year, and supplemented with bushels of local apples or boxes of my grandfather’s good Cape Breton potatoes. My father insisted on real homemade bread, butter instead of margarine, and raw milk from a local farmer. We ate well. 

My first job was in a university kitchen, which improved many of the skills I had learned from my mother. My boss, Janet Templeton, was a wonderful “benevolent tyrant” who taught me so very much. 

Today we live on a dirt road, five miles outside a tiny village in Nova Scotia. Our electricity is generated entirely from our small solar array, our water comes from a gravity fed well and our home is heated with wood.

It is impossible to lead the typical North American lifestyle and be self-sufficient unless you have an incredible amount of money to set it up and maintain it. In order to be self-sufficient, it is necessary to drastically change your lifestyle.

Energy-efficient homes aim for 230 kWh per month, or 8-12 kWh per day.

We use about 2 kWh per day. 

My home contains no electric appliances – no microwave, blender, coffee maker or toaster. Most importantly, though, I do not have a refrigerator. We may get one in the future, but it will be tiny compared to what most people use.

All of this combines to make me very aware of every bit of food we eat – where it came from, how it is stored and how we eat it. Food preservation, food storage and seasonal eating are vital to our lifestyle.

Many of these recipes are ones I have made and enjoyed, but others have been passed along from good friends and their old family cookbooks. Of course, all mistakes are mine!

To learn more, visit me online at http://justplainmarie.ca





What To Expect

This book is for those who wish to live simply, locally and sustainably. Most of the recipes are for storing food long-term and for using those stored foods. This is primarily a guide to decreasing your dependence on the grocery store. Almost all ingredients can be raised or grown on a farm or bought and stored in bulk.

Although I do espouse “nose to tail” eating, and the use of organic, free-range meat and produce, and a “back to basics” approach to many things, this book is not really any of those.

What it is, then, is a homestead cookbook for people living in a world that has lost the recipes for many things our great-grandparents took for granted.

Over and over again, I have heard from people that they want a cookbook “using foods I actually use or that I find at the farmer’s market – not speciality items!” Many people do not want to go shopping just to make dinner. This is what you’ll find here – regular food, simple and delicious and familiar.

Regarding tools, nothing in this book uses a microwave, food processor, blender or bread machine. 

In fact, nothing requires electricity, since that is something we possess in very short supply in our off-grid mountain cabin. However, your life will be simpler, especially if you are preserving large amounts, if you have a large, good dehydrator (electrical or solar), a pressure canner (different than a pressure cooker) and water bath canner, a food strainer (sometimes called a sauce maker – Victorio and Back to Basics are current manufacturers), and a meat grinder. A mortar and pestle are handy for grinding small amounts, and an egg-beater replaces an electric beater. For canning, you will need canning tools – a magnetic lid lifter if you are using metallic disposable lids and a pair of tongs if you are using plastic reusable lids, a jar grabber and a metal canning funnel.

All of these are relatively low-tech tools.

In all recipes in this book, I urge readers to use their discretion in many things. People have different tastes, and what I find pleasant with spices, salt, garlic, butter or pepper may not suit your tastes at all. A recipe might be a favourite in one home and a disaster in another. There are no guarantees that your family will enjoy the recipes in this book.

The focus in this book is heavily on foods that can be grown, raised or made at home. Other recipes then refer to these basic ingredients.

This does not mean that everything in the book must be made from scratch. If a recipe calls for ketchup, and you have no homemade ketchup, or even if you just don’t want to make any, you can certainly use commercial!

Start wherever you are. Not everyone can, or is even willing to, grow tomatoes and herbs from scratch to make homemade tomato sauce, make cider vinegar and cider molasses, and combine them all for a truly homemade ketchup. But if you want to, this book will tell you how. Or you can buy tomato sauce, cider vinegar and fancy molasses. Or you can make your own tomato sauce, but buy the rest. Take it a step at a time, increasing your food self-sufficiency as you go.

You will find “a cool place” mentioned throughout the book. Presumably you know when something should be chilled and when it should be frozen, but you might not know the safest temperatures for these.

A cool place means a place in, or outside of, your home that is consistently colder than 5C but not cold enough to freeze. This could mean a standard refrigerator, a cold cellar or a spring house.

A cold place means a place in, or outside of, your home that is consistently -10C or colder. This requires either a freezer, an ice house, or a very cold spot outdoors. I have had luck, in the very cold days of winter, with a broken refrigerator outdoors to store butter. I have also placed a cooked turkey, still in the roaster, outside, covered with a tarp and a large, heavy stone to keep the animals out.





What NOT To Expect

It is just as important to know what you should NOT expect out of this book.

This is not a cookbook for absolute beginners. Much basic cooking experience is assumed in these recipes. After all, it is rare that an absolute beginner is going to attempt to fill a pantry and cook from it during lean times.

This is not an all-encompassing cookbook. There are many classic cookbooks – the Fannie Farmer Cookbook being my favourite – that will tell you how to cook a perfect roast, fry a steak and much more. The recipes in this book are very specific. They either help you put food into your food storage or they help you use what you have stored. After all, it is wonderful to know that rhubarb can be satisfactorily canned for later use, but what do you do with your canned rhubarb?

This is not a PRECISE cookbook. I learned to cook with recipes that were literally a list of ingredients, sometimes leaving out important ingredients like flour in a cake, since the author assumed everyone knew to “add flour to make a make a cake batter” and that the amount of flour needed would depend on the weather, the age of the flour and more. I try to be more specific than that, but I had to fight my urge to write “moderate oven” instead of 350F.

But it also means that some recipes will be very vague about the type of meat, fruit or vegetables to use. 

Often it is far less important than modern cookbooks make it appear to be. Generally, if you need a sour milk product in a baked good, any one will do – kefir, yogurt, sour raw milk, buttermilk or simply fresh/canned milk with a bit of vinegar. 

Rarely will a different meat in a dish destroy the taste. Most poultry, rabbit, small game and pork are quite interchangeable, and switching white meats with dark meats like venison and beef is often very tasty. In fact, your family might prefer Shepherd’s Pie made with chicken, or bacon made from rabbit loins.

Change, adjust and play with these recipes. Add nuts to baked goods if you like them, or dried fruit, or nothing at all. Adjust the amount of sugar. Switch out one meat for another. Try carrots in a recipe where you usually use corn.

This is not a “Go Shopping” cookbook. By this I mean that, if you have a pantry stocked with basic foods, you should be able to make a wide variety of meals from it without doing a shopping trip.

If you lack the ingredients for a recipe, either make substitutions or find a recipe that uses what you have. That is why there are several recipes for some things, like cornbread and pancakes.

We keep a running list of items that need to be picked up but never make a special trip to the grocery store, since it is an hour away.




Make Your Own

These are basic, simple recipes – make your own vanilla (it's easy!) or chocolate chunk candy. Have fun and save a bit of money.





Vanilla Extract

Most baking recipes today call for vanilla. It also makes a pleasant perfume to which almost no one reacts badly. Vanilla beans come from an orchid that must be hand-pollinated and hand-picked. Then it is cured for several months.

Vanilla, or any other natural extract used for flavouring, is simply a strong tincture made from food-grade alcohol. You’ll be shocked at how easy it is to make at home. Made in a pretty jar, this makes a wonderful gift.

Use a sharp knife to cut 3 vanilla beans down the centre, leaving them attached at one end. Place in a glass jar and cover with 1 cup vodka. Store in a dark, cool place for at least 2 months.

Every time you use some, top up the jar with vodka and give the bottle a shake. This lasts for years.





Vanilla Bean Syrup

This is quite easy and makes a nice gift. It can be used in hot beverages or drizzled over baked goods. It can also be used to stew fresh fruit.

Combine 1 cup water with 2 cups sugar and 3 vanilla beans, split lengthwise and scraped. Bring to a simmer and cook until the sugar is dissolved. Remove from the heat and pour into half pint jars. Include a piece or two of vanilla bean in the jar to keep infusing. Wipe the jar rims, apply lids and rings and processing in a boiling water canner for 10 minutes for a shelf stable syrup. 

This can be adapted to making almost any type of flavoured simple syrup – try adding mint leaves or thin slivers of orange zest, for example.





Candied Orange Peel

From the time Canada began, oranges appeared as an expensive Christmas treat, transported from the south by boat. My mother, growing up in the 1950s in rural Nova Scotia, remembers when oranges were a precious treat. If you get some, be sure to save the peels.

As a warning, this uses a lot of sugar, so don't make this if granulated white sugar is scarce or expensive. Store these in a very dry place, in an airtight container. They will be ruined if any moisture gets in – something I learned the hard way!

Lemon, lime or grapefruit peel can be done the same way. Always use organic citrus since the peels absorb chemicals.

Cut the peel from 6 navel oranges into quarters and then into strips 1/4" wide. Place in a saucepan with cold water to cover and bring to a boil on high heat. Pour off the water. Repeat this process up to three times, if desired, keeping in mind that the orange bitterness decreases with each blanch.

Whisk 4 1/2 cups sugar into 1 1/2 cups water. Bring to a simmer and then cook for 8-9 minutes, to a temperature of 230-234F. Add the peels and simmer gently. 

Cook about 45 minutes, until peels are translucent.

Do NOT stir the peels as this will crystallize the syrup. If absolutely necessary, swirl the pan a little to move the peels around.

Drain, saving the orange-flavoured sugar syrup for another purpose (for example, sweetening iced tea). Do not attempt to use it for another batch of peels, as it won't work.

Roll the peels in sugar and dry on a rack for 4-5 hours, then return to a jar of sugar for storage.

To give as a very decadent gift, dip dried candied peels in melted chocolate.





Lemon Extract

It is generally considered a good idea to use an organic lemon for this – that is, one that you know has not been sprayed with chemicals. – since you’re using the outer peel.

Remove the yellow part of the peel from 1 large lemon. Remove all of the white pith. Place into a jar and cover with 1/2 cup vodka. Let stand at least 2 weeks before using. As with vanilla extract, add more vodka after it has infused a while.





Lemon Curd For Short-term Canning

I have found lemon curd, also called lemon butter, in some very old cookbooks. It has been made and enjoyed as a winter treat in Canada for generations. It only keeps for a few months, so make when seasonal lemons are shipped up from the south and enjoy during the dark days of winter.

Melt 1 1/2 cup butter. Add 1 1/2 cups lemon juice, 2 tablespoons grated lemon rind and 4 1/2 cups sugar. Stir and heat gently until sugar has dissolved.

Beat 12 whole eggs and 6 egg yolks together until thick. Blend into the butter and sugar mixture. Cook and stir until thick. Cool and refrigerate.

If canning this, heat water in a boiling water bath canner to 180F. When lemon curd has reached 170F, quickly pour into clean, hot half-pint jars, leaving 1/2" headspace. Add lids and rings as usual.

Process half-pints for 15 minutes.

Even with heat processing, this will only last in a cool, dark cupboard for three or four months. Discard if curd turns brown or separates.





Chocolate Chunk Candy

This does not make a chocolate chunk that will stand up to baking, but something more like a fudgy chocolate candy. It makes a wonderful gift at Christmas. The taste is not nearly as sweet as commercial chocolate, but it is tasty.

Melt 1 cup butter on very low heat.

Using 1 cup cocoa butter, if you can get it, will create chocolate that will hold up better during cooking, but butter works fine for a candy. 

Stir in 1 cup cocoa, 3 tablespoons honey and 1/4 cup honey. 

Pour into an 8x8” baking dish and then place in a cold place until solid. Remove from pan and cut into small pieces with a sharp knife.





Chocolate Chip Cookies

I know you have chocolate chips, or a stash of chocolate bars to chunk up, or something like that, hiding in your food storage, don't you? If not, why don't you?

Cream 1/2 cup honey and 1/2 cup butter until light and fluffy.

Add 1 egg and 1/2 teaspoon vanilla extract; beat well. 

Mix together 1 3/4 cup flour, 1/4 teaspoon baking powder, 1/2 teaspoon baking soda and 1/2 teaspoon salt.

Add to creamed mixture and blend thoroughly. Fold in 1 cup chocolate chips.

Although we tend to think of store-bought chocolate chips, remember that any small chunks of chocolate can be used. I usually stock up after Christmas or Easter when the stores are selling their leftover chocolate cheaply.

Chill dough in the refrigerator or cold cellar for at least an hour, then drop by teaspoonful on greased cookie sheet. 

Bake at 350F for 10-12mins. When you remove them from the oven, they should be just slightly underdone. If they brown in the oven, they will be hard. Leave on the cookie sheet until they have firmed up enough to remove to a cooling rack. Let them cool completely before storing.

Not before eating, though – feel free to enjoy these as hot as you can stand them!





Chocolate Syrup

Mix 1/2 cup cocoa and 1 cup water in saucepan. Heat and stir to blend. 

Add 2 cups sugar, stirring well. 

Boil 3 minutes. 

Add a pinch of salt and 1/4 teaspoon vanilla extract. 

This keeps several months in a cool place – squirt a bit in hot or cold milk.





Chocolate Fudge Icing

When butter is hard to come by, make this with lard. Although the flavour will not be quite as nice, it will still work. Truth be told, most people will just taste the cocoa.

In a large pot, melt 1/2 cup butter. 

Stir in 5 tablespoons cocoa, 1/8 teaspoon salt and 2 teaspoon vanilla extract. 

Stir and cook just until it comes to a boil. Remove from heat and immediately beat in 1 pound icing sugar.

Very slowly, beat in hot water until it is just thin enough to pour over cake or brownies. 

It will harden quickly and be smooth and glossy.





Real Hot Chocolate

This will not taste like the stuff created by dissolving a pre-mixed powder in hot water. I prefer this, although I do like it with lots of milk.

If you store non-dairy creamer, that can also work in place of the milk.

Chop 2 ounces unsweetened chocolate, the best quality that you can find, into small pieces. Place in a saucepan with 1 cup water and heat gently. Stir constantly until melted and smooth.

Stir in 1/4 cup sugar, honey or maple syrup, and a small pinch of salt. 

Bring to a boil and then reduce heat to low. 

Add 3 cups whole milk, or 2 cups milk and 1 cup cream. Canned milk will work.

 Cover the pot. Heat gently until hot through, but do not let it boil.





Saucepan Cocoa Fudge Cake

Do not believe anyone who says that you must have chocolate squares to make a good fudge cake. Cocoa stores better and tastes just as good. This recipe has been around for quite a while.

Mix together 4 tablespoons cocoa, 1/2 cup boiling water and 5 tablespoons butter. Cook together for 2 1/2 minutes. Let cool.

Sift together 1 cup flour, 1/2 teaspoon baking soda, 1 teaspoon baking powder and 1/4 teaspoon salt. Add to cooled mixture and mix well.

Add 1 cup sugar, 1 beaten egg, 1/4 cup sour milk and 1 teaspoon vanilla extract. Pour into a greased loaf or layer cake pans.

Bake in a loaf pan at 350F for 50 minutes or in two 9” layer pans for 25-30 minutes. 

According to my Mennonite friends, it is nicest to use a cream cheese frosting.





Ginger Preserved in Sherry

This is so easy. Cut fresh ginger root into pieces and place them in a glass jar. Cover with sherry and place a lid on the jar. Store in a cool, dry place. Brandy works, too.

To use as fresh, remove a piece, dry it and then follow your recipe. The sherry can be used any place where the flavour suits, as it will be ginger-flavoured. This will keep about a year, if kept cool.





Fresh Ginger Tea For Nausea

This is useful to make when bellies are upset. Ginger has a wonderfully calming effect for nausea. 

Peel a 2” piece of ginger and cut into 1/4” slices.

Add to 4 cups boiling water, reduce heat and simmer gently for 20 minutes. Strain out ginger pieces.

Add honey to taste.





Ginger Bug To make Ginger Beer

This is the ginger beer version of a sourdough starter.

Pour 1 cup tepid, chlorine-free water into a clean bottle or jar, and add 1 large pinch active dry yeast (OR 3-4 organic raisins), 1 1/2 tablespoons grated fresh ginger root, and 1 1/2 tablespoons honey or sugar.

Stir well. Cover with something that breathes, like a piece of cloth fastened on with a string or elastic.

Each day for seven days, add 1 teaspoon grated ginger root and 1 teaspoon honey and stir to dissolve. It should froth very slightly on top after a few days. After seven days, it should be ready to use!

After you have strained the plant to make the ginger beer (see recipe below), divide the residue in half. Use half to make a new bug for yourself, and the rest to make a new bug to gift to your friends, family or neighbours. When they are all happily growing their own ginger bugs, you can discard the other half to your compost heap or worm farm.

To make a new bug, rinse out your container, add the halved residue to another 1 cup room temperature water, with 1 1/2 tablespoons honey, and stir to dissolve. Treat this the same as a new bug: add another 1 teaspoon grated fresh ginger root and 1 teaspoon honey each day for seven days.

Now that your bug has grown for a week, you can make your ginger beer and bottle it.





Fermented Ginger Beer

This is not supposed to be alcoholic. However, following the rule of “If it smells like alcohol, it is alcohol”, I would consider this a ginger wine. It’s delicious, but consume as you would beer or wine, not soda.

Firstly, strain your ginger bug through a clean cloth into a jar, reserving both the liquid and the strained plant. If you use grated fresh ginger, you can strain it through a wire mesh strainer, but doing that with powdered ginger will make a gritty beverage.

To 5 litres water in a very large saucepan, add 3 cups honey, sugar or molasses. Heat gently and stir to dissolve the sugar. Add the juice of 2 lemons, and the finely grated zest of one of the lemons, plus the liquid from the strained ginger beer plant. Mix well.

As fresh lemons are not always available, substitute 2 teaspoons unpasteurized apple cider vinegar. I sometimes forget to add it, and the ginger beer tastes just fine.

As I did not have a pot large enough to hold 5 litres water, I made this with one litre water, divided it evenly between three plastic 2-litre bottles and then added room temperature spring water to almost fill them.

Bottle into clean, plastic bottles, capping loosely so that they do not explode. 

Leave to sit on your kitchen bench or in your pantry for 5-7 days, to allow them to ferment a little. You will notice little bubbles rising to the top or clinging to the sides of the bottles after a few days. 

At this point, transfer to a cool place to slow fermentation.

The longer this sits, the more alcoholic it will become. At a month old, sip it in small amounts.





Homemade Baking Powder

There are several reasons to make your own baking powder. Some people object to the aluminum content in baking powder, while others cannot tolerate the gluten. Another reason to make it is that the components are all shelf-stable but baking powder has a limited shelf life.

1 teaspoon baking soda and 2 teaspoons cream of tartar = 1 tablespoon baking powder.

This does NOT keep well, but the baking soda and cream of tartar keep well separately.

 



Herbs & Spices

Spices are so important! Have you ever been to a Chinese buffet where all the dishes tasted the same? Or maybe you know someone who cooks like that. You don't want that to be your kitchen.

Whenever possible, it is best to store spices whole and grind them as needed. I once had a friend from Sri Lanka who was horrified at our North American habit of buying pre-ground spices. She insisted, quite rightly, that the flavour remained only a short time after grinding.

Stored in an airtight container, in a cool, dry place, whole spices can last as long as four years. Whole peppercorns, cinnamon sticks, whole cloves, whole cumin and whole cardamom last even longer than that. 

Save or collect baby food jars to hold your homemade spice mixtures, or use 1/2 pint jam jars.

A simple but comprehensive spice cupboard consists of the following:

Sage

Rosemary

Basil

Thyme

garlic powder & minced dried garlic

 onion powder & minced dried onion

savoury, winter and summer

cilantro & coriander

tarragon

marjoram & oregano

mustard powder & mustard seed

parsley

paprika

celery seed & salt

dried chives

bay leaves 

salt, coarse, fine & curing 

black peppercorns 

cinnamon, ground & sticks 

cardamom

star anise

nutmeg

cream of tartar (byproduct of winemaking)

allspice

ground ginger

cloves, whole & ground

turmeric

chili powder

cumin





Spice Mixtures

Unless it specifically contains a gluten-containing ingredient, assume that your own homemade spice mixtures are gluten-free. This is not the case, I am told, with store-bought mixtures, which may contain wheat-based fillers.





Allspice Substitute

Mix 2 teaspoons ground cinnamon, 1 teaspoon ground nutmeg and 1 teaspoon ground cloves. Store in an airtight container.





Pumpkin Pie Spice

Mix together 1/4 cup cinnamon, 1 tablespoon nutmeg, 1 tablespoon ginger and 1 1/2 teaspoons cloves.





Mixed Pickling Spice

Break up a 2” cinnamon stick into 4 pieces and tear 1 bay leaf into bits. Combine with 2 tablespoons mustard seed, 1 tablespoon whole allspice, 2 teaspoons coriander seeds, 2 whole cloves, 1 teaspoon grated ginger, 1 teaspoon celery seed, 1 teaspoon crushed red pepper flakes and 1 teaspoon peppercorns.

Mix well and store in an airtight container.
This makes about 1/3 cup or 4 tablespoons and can be used for 2 quarts of pickles.





Stew Seasoning

Mix together 3 parts thyme, 2 parts savoury, 3 parts marjoram and 1 part rosemary or sage. Add to taste when making a beef stew. 

Note: A “part” can be a teaspoon, a tablespoon, a half cup or whatever measure you like. So make a little for one batch of stew, or make up enough to fill a half-pint jar and have it ready when needed.





Seasoned Salt 

Keep this all-purpose spiced salt mix at the table and serve with eggs, rice, potatoes, etc.

Combine 1 tablespoon salt, 1 tablespoon onion powder, 1 tablespoon garlic powder, 1 tablespoon paprika, 1 tablespoon mustard powder, 1 teaspoon thyme, 1 teaspoon pepper and 1/2 teaspoon celery seed.





Potato Seasoning

Combine 3 tablespoons garlic salt, 1 tablespoon pepper, 1 tablespoon onion powder and 1 tablespoon oregano. This is tasty on hot, fresh French fries or baked potatoes.





Bay Seasoning

Grind bay leaf in mortar and pestle to make 1 tablespoon ground bay leaf.

Mix with 1 1/2 teaspoons mustard powder, 1 1/2 teaspoons pepper, 3/4 teaspoon ground nutmeg, 1/2 teaspoon ground cloves, 1/2 teaspoon ground ginger, 1/2 teaspoon paprika and 1/2 teaspoon cayenne. Store in an airtight container. Use for seafood or chicken.





Italian Butter

Although this mixture traditionally uses olive oil, it can work reasonably well with any high quality local oil.

Combine 1 tablespoon each of red pepper flakes, ground black pepper, oregano, rosemary, dried basil, parsley, garlic powder, minced dried garlic. Add 1 teaspoon salt.

To use, place 1 tablespoon of mixture in a small dish. Pour 1 tablespoon oil and 1 tablespoon balsamic vinegar over and mix. 

Dip pieces of warm sourdough bread into the mixture.





Italian Vinegar

Bruise 1 cup mixed fresh oregano, thyme, marjoram, rosemary (just a pinch of this), peeled garlic cloves and black peppercorns. 

Place in a glass jar. 

Cover with 2 cups red wine vinegar. Steep 3 weeks, shaking gently every day. Strain.

Heat just to a bare simmer and bottle. 

There is no need to heat process – pour hot vinegar into sterilized jars or bottles and tighten the lid. 





Poultry Seasoning 

Blend together 2 tablespoons dried marjoram, 2 tablespoons dried savoury, 2 teaspoons dried parsley, 1 tablespoon dried sage, 1 1/2 teaspoons dried thyme, 1 pinch rosemary and 1 pinch onion powder. 

Add some variety with 1 teaspoon lemon thyme, verbena, lemon balm or lemon basil.





French Dressing Mix

With this mixture in the cupboard, you can quickly make up French dressing as needed.

Combine 2 teaspoons dried parsley, 1 1/2 teaspoons mustard powder, 1 1/2 teaspoons onion powder, 1 1/2 teaspoons paprika, 1/2 teaspoon salt, 3/4 teaspoon pepper, 3/4 teaspoon garlic powder.

To use, add 3/4 cup oil, 1/4 cup cider vinegar, 2 tablespoons water and 1 tablespoon honey. Shake in a canning jar until well blended and chill overnight.





Herbed Stuffing Mix

Mix 1/2 teaspoon ground sage, 1/2 teaspoon dried savoury, 1/2 teaspoon poultry seasoning, 1 tablespoon chopped dried celery, 2 teaspoons minced dried onion, 2 teaspoons dried parsley, 1/8 teaspoon ground pepper. 

You could add a handful of dried fruit like raisins or dried apple, although it is better to add this when mixing up the stuffing. 

Dried fruit are notorious for finding moisture that you did not want them to absorb.

Commercial stuffing mixes use bouillon granules. To use, add 1 teaspoon powdered chicken bouillon and, when making the stuffing, use hot water. 

Otherwise, use hot chicken broth or vegetable broth when making the stuffing.

To make, combine mix with 1 1/4 cups hot chicken broth or boiling water (if the mix includes powdered bouillon) and 3 tablespoons butter. 

Stir to mix and pour over 4 cups stale bread cubes or 3 cups crumbled cornbread. 

A 1 pound loaf of bread makes about 8 cups bread crumbs.

Scoop into greased baking dish and bake at 350F until crispy on top and hot through, or stuff meat before cooking.

Use 1 cup stuffing for each pound of roast poultry.





Italian Seasoning

Mix together 2 tablespoons basil, 2 tablespoons marjoram, 2 tablespoons rosemary, 1 tablespoon minced dried garlic, 1 tablespoon minced dried onion, and 2 tablespoons thyme. 

Optionally, add 3/4 tablespoon sage. 

Sage becomes stale so quickly, so do not add it if this will be stored any amount of time.

Store in an airtight container.





Apple Pie Spice

Mix together 1/2 teaspoon ground cinnamon, 1/4 teaspoon ground nutmeg, 1/8 teaspoon ground allspice and 1/8 teaspoon ground cardamon.





Taco Seasoning 

Mix together 1 tablespoon minced dried onion, 2 teaspoons chili powder, 1 1/2 teaspoons salt, 1 teaspoon garlic powder, 1 teaspoon flour or cornstarch, 1 teaspoon ground cumin, 1/2 to 1 teaspoon cayenne pepper. 

This is the equivalent of the 1 1/4 ounce package of taco seasoning mix and can be added to 1 pound browned meat with 1 cup water, or use it to flavour meatloaf, tomato sauce or casseroles.





Curry Powder

Coriander is the chief ingredient of curry powder. This is a plant that grows almost anywhere.

Grind together 10 ounces coriander seed, 1 teaspoon caraway, 1 teaspoon black peppercorns, 1 teaspoon cayenne pepper, 6 teaspoons turmeric, 1 teaspoon cloves, and the seeds of 6 cardamons. 

Add 4 teaspoons ground cinnamon and 4 tablespoons flour.

Add a little more red pepper if this is not hot enough. 

2 teaspoons of this mixture should be enough to flavour 1 pound meat – always use the cheapest, toughest pieces of meat for authentic curry.





Herb Bouquet

To make an herb bouquet, tie together a sprig each of fresh parsley, sage, marjoram, chervil and thyme. 

This can be used when making soup stock or when boiling pasta. To use dried herbs, use a teaspoon each and tie them in a cheesecloth bundle.





Fines Herbes

Mix together 1 teaspoon parsley, 1/2 teaspoon marjoram, 1/2 teaspoon savoury, 1/2 teaspoon chervil, and 1/4 teaspoon sage. 

The amounts can be increased proportionally and the mixture stored for convenient use. 

Sprinkle on fish, omelets and other egg dishes.





Quatre Epices

This is the traditional French spice for pork, especially when curing.

The traditional ratio is 7 parts black pepper, 1 part nutmeg, 1 part cloves, 1 part cinnamon.

Freshly ground spices are always best.





Salsa Mix

Combine 1 teaspoon minced dried garlic, 1/2 cup minced dried onion, 1/4 cup red pepper flakes, 1 tablespoon salt, 1 tablespoon pepper and 1 1/2 cup dried cilantro. Mix together well and store in a sealed container.

Spicy Salsa – Add 2 tablespoons to 10 ounces chopped tomatoes, fresh or canned.

Cracker or Vegetable Dip – Add 2 tablespoons to 1 chopped tomato and 1 cup soft fresh cheese. Chill completely.





Herb-Vinegar Infusions

An infusion is quite simple to make and is a traditional way to preserve herbs through the winter.

Usually the infusion is strained and the solids are discarded. Mint, however, is finely chopped before being bottled. Use both the liquid and the bits of mint.

Tarragon, mint and seed herbs like dill take very well to infusions.

BASIL: Stir-fried vegetables; tomato salad; tomato soup; "overnight" pickles of marinated slices of carrot, cucumber, peppers, etc.

CHIVES: Whenever onion flavor is desired; egg salad; cooked broccoli or Brussels sprouts; marinades.

DILL: Cooked beets or cabbage; three bean salad; coleslaw; potato salad; poaching eggs or fish; cucumber salad.

GARLIC: Green salads; vegetable salads; spinach; marinade for sauerbraten.

LEMON THYME: Mayonnaise; fish &;fish salads; stir-fry vegetables.

MINT: Stir into Mayonnaise or whipped cream for fruit salad; sauce for lamb; fruit gelatin; fruit punch.

NASTURTIUM: Whenever peppery flavor is desired; pickled eggs; meats before grilling; green bean salad.

OREGANO: Scrambled eggs; salads; pizza

RASPBERRY: Spinach salad; baked pears or apples; hot chicken; meat marinade; add to yogurt for fruit salad; add to club soda, seltzer or tonic water for a refreshing drink (1 tablespoon per glass).

ROSEMARY: Pork or lamb marinade; tomato &;cucumber salad; orange & onion salad; fried potatoes; fruits.

TARRAGON: Chicken; crab meat salad; vegetable juice cocktail; chicken gravy; Hollandaise sauce & Bearnaise sauces; peas & onions combined; green salads.

MIXED HERB GARDEN: Crisp green salads; bean soup; cooked green beans.





Kick-It-Up Spice

Because my children can not eat cow’s milk products, and goat Parmesan is not to be found, this is what they enjoy on pasta.

Combine 1 1/2 tablespoons nutritional yeast, 1 teaspoon onion powder, 1 teaspoon garlic powder, 1/2 teaspoon cayenne, 1 teaspoon black pepper, 1/8 teaspoon salt.

Sprinkle on hot buttered pasta or baked potatoes just before serving.





Chicken Coating Mix for Baking

To make this in bulk, combine all but the oil. When you are ready to make chicken or pork chops scoop out enough into a resealable bag, add oil, shake the pieces in the coating mix and bake

In a large resealable container, combine 4 cups fine dry bread crumbs, 1/3 cup oil, 1 tablespoon paprika, 1 tablespoon celery salt, 1 teaspoon ground black pepper, 1/2 teaspoon garlic powder, 1/2 teaspoon minced garlic, 1/4 teaspoon minced dried onion, 1 pinch dried basil, 1 pinch dried parsley and 1 pinch dried oregano. 

Seal and shake all ingredients together.

This recipe makes enough for a large fryer or 6-8 chops depending on the size of the chops.





Salting Herbs

This is an easy way to keep herbs and flavour salt at the same time. This works best with thin-leaved herbs like savoury, rosemary, marjoram, dill, tarragon and thyme. If using basil, use fewer leaves and more salt.

Make a blend the same way, using several herbs together.

Harvest the leaves, wash well and dry. Remove any thick stems or inedible parts. 

Put 1/4" non-iodized salt in the bottom of a canning jar and add a single layer of herbs. 

Cover with another layer of salt. 

Repeat until the jar is full, making sure to cover generously with salt at the top.

The herbs must be covered with salt at all times.

In about a week, the herbs will be dry and can either be removed from the salt and used, or blended thoroughly with the flavoured salt.





Salted Soup Herbs

This is one way that previous generations stored spices, and it was convenient and long-lasting.

Chop 1 onion very finely. Place in a stoneware or glass container. 

Cut 4 cups chives into 1/2” pieces and place on top. 

Pour 1/2 cup coarse salt over. A brine will form after a few days. 

Use this to season fish and meat dishes, especially traditional Acadian fricots. In general, use 1 tablespoon salted soup herbs for a full pot of soup or stew.



Grains

Hard grains – buckwheat (gluten-free), corn (gluten-free), flax (gluten-free), kamut (contains gluten), millet (gluten-free), wheat (contains gluten), spelt (contains gluten) and triticale (contains gluten) – have a hard outer shell which provides an almost perfect container for the grain. They therefore store very well as long as the shell is intact. Wheat stores better than any other seed, longer than a decade, as long as it is kept whole and stored in a cool, dry place. If kept perfectly sealed, at a stable 70F, hard grains can be stored 10-12 years. 

Soft grains – barley (contains gluten), oat groats (may contain gluten), rolled oats (may contain gluten), quinoa (gluten-free) and rye (contains gluten) – have a soft outer shell and do not keep as well as hard grains. If kept perfectly sealed, at a stable 70F, soft grains can be stored about 8 years.

Grain Products – flour, meal, cracked grains, flaked grains, granola, pasta – are made by breaking open the outer shell of the grain so that it no longer protects the contents. (Gluten content of these depends on the grain used.) Nutrients begin to degrade immediately. Do not store unprotected flour for longer than a year. If kept perfectly sealed, at a stable 70F, grain products can store for 5 years, with some exceptions, and I have kept cornmeal in a sealed plastic container for three years with no noticeable change. Granola stores for 6-9 months and dried pasta can be stored for up to 10 years.

1 Tablespoon wheat flour is equal to

- 1/2 tablespoon cornstarch or potato starch or white rice flour or arrowroot starch

- 2 teaspoons quick-cooking tapioca or tapioca starch

1 cup wheat flour is equal to

- 5/8 cup potato starch flour

- 1 cup corn flour or fine cornmeal

- 3/4 cup coarse cornmeal

- 7/8 cup whole bean flour





Mixed Coffee Substitute

When you roast this in a Pyrex casserole, do not place the dish on a burner to cool unless you absolutely know that the burner is off. Apparently Pyrex casseroles explode, quite impressively, if placed over direct heat. The places I found glass shards amazed me. (I am now very, very careful about placing glass dishes on the stovetop!)

This is not coffee and it will not taste like coffee. It is a hot caffeine-free drink.

Roast 3 pounds whole wheat berries and 1 pound whole barley until brown, stirring often. 

When as dark as a coffee bean, add 3 tablespoons butter and 3 tablespoons cider molasses, stirring until it is absorbed and all the grains are separate. Let cool.

When cold, add 1 cup ground chicory. Grind in a coffee grinder. 

To make, use 2 tablespoons per 1 1/2 cups cold water.





War Yeast Bread

This is not a light and fluffy modern loaf of bread. It is heavy, inexpensive and nutritious, plus the ingredients come entirely out of food storage.

To use potato yeast, reduce liquid by 1 cup and replace yeast with 1 cup potato yeast.

In a large bowl mix 1 cup rolled oats, 1 cup cornmeal, 3 cups whole wheat flour, 1 tablespoon lard, 1/3 cup honey and 1 tablespoon salt. 

Pour in 3 cups boiling water, stirring until smooth. 

Cool to lukewarm, 105 to 115F.

 Sprinkle 1 tablespoon active dry yeast on batter and mix in. 

Stir in 3 to 4 cups flour, 1/2 cup at a time, begin kneading when to stiff to stir. 

Knead in flour necessary to make a nice dough and knead about 8 to 10 minutes. Put dough in clean bowl, lightly grease the top, cover with a clean towel and put in warm place (80 to 85F) until double, about 1 hour.

Punch down and knead 30 seconds. Cut in 2, shape in balls, let rest covered for 3 to 4 minutes. Form into 2 loaves, put in greased loaf pans and return to the warm place. 

Cover with a slightly damp cloth until centre of dough rises 1" above pan edge, which should take about an hour. Bake 1 hour at 350F.





Thirds Yeast Bread

During the second world war, the governments of several countries encouraged housewives to save wheat for the soldiers. One recipe that has stood the test of time was Thirds Bread, called this because it is a third cornmeal, a third rye and only a third rationed wheat. 

To use potato yeast, reduce liquid by 1 cup and replace yeast with 1 cup potato yeast.

Warm 2 cups milk to body temperature (about 98F). 

If milk is not available, feel free to use water. 

Add 2 teaspoons salt and 2 tablespoons honey or cider molasses. 

Add 1 tablespoon active dry yeast (or 1 yeast cake, according to the original) and 2 tablespoons lard or butter. 

When the yeast has dissolved and foamed slightly, add 2 cups rye flour and 2 cups cornmeal. 

Mix as ordinary bread dough, adding whole wheat flour as needed to make a good dough that can be kneaded. 

Let rise, knead, shape, let rise again in the pan and bake 45 minutes at 350F.





Leftovers Quick Bread

Scald 1 2/3 cup milk. If using canned milk, there is no need to scald. Pour over top of 1 1/2 cup cornmeal. 

Add 1 tablespoon lard or butter.

Beat 1 egg until very light and slowly add. Let cool and then add 4 teaspoons baking powder and 1 teaspoon salt. 

Mix well. 

Add 2/3 cup cooked leftover mashed potato or grains (cooked oatmeal, cornmeal, wheat, etc). 

Bake in greased shallow pan at 425F.





Shelf Stable Pan Coating

This uses food storage ingredient and is a great convenience to have on hand.

Use an egg beater to cream together 1 cup lard, 1 cup cooking oil and 1 cup flour. 

Store this in a cool place. Use a pastry brush to coat baking dishes before making bread, cakes, muffins, etc. It will keep a long time.





Understanding Pie Pastry

There are two basic types of pastry – plain pastry is used for pies and tarts, and puff pastry is used for fancy pastries. Understanding this helps when reading old cookbooks that simply say “Make a short paste”, which was an old word for pastry.

Plain pastry can be “short”, in which the entire amount of fat is added to the flour to produce a smooth, tender pastry with a cookie-like texture. 

Plain pastry can also be “flaky”, in which half of less of the fat is added to the flour, the dough is rolled out, dotted with fat, folded, and rolled out again until all of the fat is used. This is a very light and flaky pastry that resembles puff pastry.

Puff pastry is much more involved than plain pastry, and is obviously used far less often.

Baking Temperatures For Plain Pastry

Pie shells for cooked filling – Bake pie and tart shells for cream pies, lemon pies, etc. at 400F.

Pie shells for uncooked filling – Bake pie shells for egg and milk mixtures (custard and pumpkin pies) at 450F for 10 minutes, then at 325F until cooked.

Double crust fruit pies – Bake at 450F for 10 minutes, then at 325-350F until cooked.





Yeast

Yeast is a living organism. It is a one-celled fungus which converts sugar and starch into carbon dioxide bubbles and alcohol. This means that it can turn grains into bread, beer and wine.

Do not ever eat raw active dry yeast. Your stomach acids are not enough to kill it, allowing the organism to grow and thrive inside your intestine. However, brewer's yeast and nutritional yeast, having been heated to deactivate them, are good sources of nutrients.

Active Dry Yeast lasts for at least two years in a cool, dry place. I store mine in quart jars in my (rather cool) pantry, and have had it last over three years. Keeping it cool extends the life. To activate (or proof) Active Dry Yeast, sprinkle it into water (as requested in the recipe) that is 105-11F. Once it foams, continue with the recipe.

Bread machine yeast is very active and is finely granulated so as to hydrate quickly. It does not need to be proofed. Use the same measurements as with Active Dry Yeast, but add with the flour.

Instant yeast is very active. Bread made with it needs only one rise, but the flavour is not as good. It is best used in sweet or highly flavoured doughs. Like bread machine yeast, add it with the flour.

Fresh yeast is what those born before the 1940s used. It is also called compressed yeast, active fresh yeast, cake yeast, wet yeast or baker’s yeast. It works faster and longer than the dry types but it is highly perishable, lasting only a few weeks. Commercial bakers may use this. It must be kept wrapped and at temperatures close to or below freezing. If frozen, defrost in a cool place for a day before using

1 commercial package active dry yeast/bread machine yeast/instant yeast = 2 1/4 teaspoons = 1/4 ounce = 2-ounce cake fresh yeast or three 0.6-ounce cakes fresh yeast 

Nutritional yeast is NOT used for rising bread. It has a pleasant, nut/cheese flavour and is absolutely full of protein and B vitamins. 

It is very similar to brewer's yeast and is made from the same strain of yeast, but nutritional yeast is grown on molasses. Fortified nutritional yeast is also available. 

While it sounds and looks like something weird, it is a natural, extremely healthy food with a long storage life and I strongly recommend storing this.

Homemade Yeast – Previous generations distinguished between hard hop yeast, soft hop yeast, and potato yeast.

Hard yeast is to be made in May for summer use and in September for winter use. It dislikes the damp days often found in August. This simply means that the liquid yeast is made, mixed with considerable cornmeal and dried completely. An old cookbook notes that the bread made from this yeast is not as delicate as that made from soft yeast, "but it is very convenient."

Soft yeast and potato yeast are to be made once a week in the summer and every other week in the winter.

Bread with a small amount of yeast rises overnight or longer. In years past, most homemakers preferred bread that rose overnight. The first fire of the day, in a wood stove, is hot and quick and right for bread-baking. With that said, quick breads made with low-gluten flours are best mixed shortly before cooking.

1 cup potato yeast = 2 1/4 teaspoons active dry yeast





Potato Yeast

Peel, dice and boil 8 large potatoes until tender. Mash in boiling water. 

Pour, while still very hot, over 4 tablespoons flour, 4 teaspoons salt and 4 tablespoons honey. 

Add 4 cups boiling water and mix well. Add 16 cups cold water.

Dissolve 2 teaspoons active dry yeast in 1/2 cup warm water and then add. 

Place in warm spot for 18 hours. 

Keep in a cool place and use as needed within two weeks.

1 cup potato yeast can be used in place of 2 teaspoons active dry yeast. Use 1/2 cup less liquid.





Potato Yeast Bread

Use the potato yeast above to make this recipe from long ago.

Warm 4 cups potato yeast to 98F (body temperature). 

Add 1 tablespoon salt, 1 tablespoon honey and 1 tablespoon butter or lard or oil.

If the temperature is cold, warm 8 cups flour before using – it really does make a difference in the loaf.

 Mix in enough warmed flour to make a batter. Estimate 3 or 4 cups of flour per quart of liquid.

Cover and let rise.

When light and fluffy, add remaining flour until dough stops sticking to hands. Knead well for fifteen minutes. Let rise again until double, and then gently form loaves. Let rise again. Bake 60 minutes at 350F.

Each 2 cups of potato yeast will make 1 loaf of bread.

  





Corn (Meal or Flour)

Corn is a hard grain, which means that it has a hard outer shell which provides an almost perfect container for the grain. As long as the shell is intact, it stores very well. If kept perfectly sealed, at a stable 70F, corn stores 10-12 years.

Flint, dent and pop corn are all suitable, to various degrees, for grinding into meal or flour. These are different varieties than sweet, also called fresh or green, corn varieties, which are high in sugar and do not store well. Flint corn makes the best meal, hominy and grits. Dent corn is the best (next to flour corn, which is rarely available to the public) for corn masa to make tortillas. Pop corn can be popped for snacks and ground into a nice cornmeal. To pop properly, it needs about 15% moisture, so stored corn might need a tablespoon of water per quart of kernels, added a day before popping.





Polenta

Since my mother has been diagnosed with gluten intolerance, she has discovered polenta.

Bring 4 cups water and 1 teaspoon salt to a boil. Pour 1 1/3 cup cornmeal in slowly, stirring constantly. Reduce heat and simmer 30 minutes, stirring the entire time. 

When thick and pulling away from the sides of the pot, remove from heat and season with black pepper. 

Spoon into a loaf pan, cool completely and then slice.

Fry slices and serve instead of rice or potatoes.





Cornmeal Crescent Quick Buns

You can certainly use canned milk in this.

Mix 1 cup cornmeal and 1 cup flour. 

Stir in 4 teaspoons baking powder and 1/2 teaspoon salt. 

Rub in 3 tablespoons bacon fat or lard with finger tips. Add 3/4 cup milk. Mix well.

Roll lightly on a floured board to 1/2” thick. Cut with a biscuit cutter or small glass. Brush with milk and fold in half. 

Bake at 400F for 15 minutes. 

To vary, add a piece of cooked bacon or ham before folding.





Double Corn Muffins

Serve these delicious muffins as a side to chicken dinner, but don’t be surprised if they disappear quickly. About twenty years ago, I loved to eat at a restaurant that served these corn muffins and this recipe tastes just like theirs.

Cream together 1/2 cup butter, 2/3 cup sugar and 1/4 cup honey. Beat in 2 eggs.

Combine 1/2 teaspoon salt, 1 1/2 cups flour, 3/4 cup cornmeal, 1/2 teaspoon baking powder and 1/2 cup milk (canned or fresh).

Combine the two mixtures. 

Stir in 3/4 cup cooked kernel corn (well drained if canned).

Divide among 12 greased muffin tins and bake at 400F for 20-25 minutes. Serve hot.





Baked Pork & Apple Cornbread

Depending on the time of year, make this with fresh or canned sausage, fresh or cold cellared or canned apples, and fresh or canned milk. It is quick and easy to whip up when company arrives. It has the added benefit of being delicious!

Prepare a batch of cornbread as follows. 

Mix together 3/4 cup white or whole wheat flour, 1/3 cup cornmeal, 3 teaspoons baking powder and 1/2 teaspoon salt.

In another dish, combine 1 cup cream-style corn (or 1 pint canned corn kernels, 1 egg, 1/4 cup warmed honey and 1/3 cup milk (fresh or canned).

Combine the two mixtures.

Drain 1 pint canned sausage links. If you have leftover sausage links, these could be sliced and used, or you could cook and drain 1 pound sausage, either loose meat or links.

Peel, core and slice 4 tart apples. 

If preparing this for breakfast, sprinkle with 1/2 teaspoon cinnamon and pour 1/2 cup honey over the apples. A pint jar of canned apples can be used, too, but if so, watch carefully to make sure that the cornbread cooks through.

Place cooked sausage in a 9x13" baking dish. Layer apples on top and then cover with cornbread batter.

Bake at 350F for about an hour or until cornbread is cooked through.





Sweet Sourdough Cornbread

Mix together 1 cup Sweet Sourdough Starter, 2 eggs, 1 1/2 cups milk, 2 teaspoons honey or sugar, 1/2 cup flour, 1 1/2 cup cornmeal. 

Add 1/4 cup melted butter or lard. Mix well.

Now add 3/4 teaspoon baking soda, 1/2 teaspoon salt and 1 teaspoon baking powder. Mix well.

Pour into a greased 9x9" baking dish. Bake at 425F for 25-30 minutes.





Baked Cornbread with Variations

This is my quick and easy cornbread recipe that I have memorized. Don't panic about melting the honey and butter together – it takes about a minute and really helps everything mix together nicely. 

Mix together 1 cup cornmeal, 1 cup flour, 2 teaspoons cream of tartar and 1 teaspoon baking soda and 1/2 teaspoon salt.

In a small pot, melt 1 tablespoon butter or lard or bacon fat and then remove it from the heat. 

Add 2 tablespoons honey, then 1 cup milk and then 1 beaten egg. You want the honey to melt but you don't want the milk to curdle or the egg to cook.

Add wet ingredients to dry. 

Pour into greased baking dish and bake at 350F for 20-30 minutes.

Do you have buttermilk or sour milk or clabber? All of these will work, too. Omit cream of tartar and use only 1/2 teaspoon baking soda.

To change it a bit, stir 1/2 cup grated Cheddar and 1/2 cup chopped dried tomatoes in batter.

To satisfy a sweet tooth, increase the honey to 1/4 cup.





Baked Spider Cornbread

This is my go-to recipe for quick cornbread when I am feeling lazy and really don't want to melt butter and honey. I love how it looks in my cast iron skillet! Traditionally, this would have been made in a “spider” which was a cooking dish with legs.

Beat 1 egg and 1 cup milk (fresh or canned). 

Mix together 1 cup cornmeal, 1/3 cup flour, 2 tablespoons sugar, 1 teaspoon salt, 2 teaspoons baking powder. 

Melt 1 tablespoon butter or lard in a cast iron skillet and pour the batter on top of the fat.

Pour 3/4 cup milk (fresh or canned) over top – do not stir. 

Bake 25 minutes at 425F. 

There should to be a line of creamy custard. Cut into triangles and serve. 





Cornmeal Yeast Bread 

Start this first thing in the morning and be ready for supper.

At 6 am, mix 1 cup cornmeal in a large pot with just enough water to wet it, then add 2 cup boiling water. Boil this for 5 minutes, stirring constantly.

Remove from the heat. 

Add 4 cups milk that has been warmed to room temperature, 1 tablespoon salt and 1 tablespoon sugar. 

Add enough flour to make a soft batter. 

Do not allow this to cool. It must stay in a warm place.

At around 10 or 11, the mixture will seem thin. Stir in 1 cup more flour.

At 1, add 1/2 cup thick buttermilk or sour milk and 1 teaspoon baking soda, plus enough flour to make a soft dough. 

To quickly “sour” fresh or canned milk, add 1/2 tablespoon vinegar to a 1/2 cup measuring cup and fill it up with milk. Wait a few minutes and then add it to the recipe.

Mold into loaves, put in greased pans, let rise 1 hour and then bake at 350F.





Creamy Cornbread From Baking Mix

This recipe uses Baking Mix, and uses up plenty of eggs during the spring glut. This will make a lot of batter and will make 2 dozen muffins. If using commercially canned cream-style corn, use one small can.

Melt 1 1/2 cup butter. 

Mix in 3 teaspoons baking powder, 6 tablespoons cornmeal, 6 eggs, 2 cup sugar, 1 cup milk, 1 1/2 cups cream-style corn and 4 cups Baking Mix.

Fill muffin tins with batter and bake at 350F for about 18 minutes.





Apple Corn Muffins

Mix together 3/4 cup flour, 1/3 cup cornmeal, 3 teaspoons baking powder and 1/2 teaspoon salt. 

Wash, pare and cut 1 apple into eighths. 

Remove core and cut crosswise in very thin slices. 

Combine 1 egg, 1/3 milk and 1/4 cup warmed honey. 

Add to dry ingredients, stirring only enough to dampen well. 

Stir in 3 tablespoons melted lard or butter. Fold in apple. 

Fill well-greased muffin tins 2/3 full and bake at 400F for 25 minutes.

Makes 12 medium sized muffins.

If apples are not in season, rehydrate 1/2 cup dried apple slices in warm water to just cover for an hour. If large, chop slightly. Use instead of fresh apple. 





Oats

All types of oats, including whole oat groats, are considered a soft grain and come in several types. If kept perfectly sealed, at a stable 70F, oats store about 8 years. For long term storage, oats should have a moisture level of 14% and kept below 20C.

It is important to note, considering the rise in awareness that many people are gluten-intolerant, that pure, non-contaminated oats are naturally gluten-free. However, if they are grown in a field that previously grew wheat, barley or rye, or if they are grown in a field next to a field of these grains, or if they are processed with equipment that processes them, the oats will be contaminated. (This also applies to corn products.) Some people who are gluten-intolerant are also unable to eat even pure oats, though.

Oat groats are barely processed – only the outer hull is removed. They are chewy and need to be soaked and cooked for a long time.

Old-fashioned oats, or Rolled Oats, are steam heated (to prevent spoilage) and then flattened to create a flake. The thickness of the flake determines how creamy and soft the porridge is, with the thinner flakes being creamier. To use rolled oats in a cookie recipe that calls for quick oats, chill the dough for about twenty minutes before baking.

Quick-cooking oats are even thinner and cook more quickly, although it should be remembered that they are still a healthy whole grain. They have a slightly higher glycemic index than rolled oats.

Steel cut oats are oat groats chopped into tiny pieces. They have a coarse texture and take a very long time to cook. The glycemic index is even lower than that of rolled oats. Unfortunately, they tend to be more expensive and difficult to find than other types.

Oats, at least in their minimally-processed states, are less expensive than wheat, making oat flour (simply ground oats) a good option for stretching wheat flour. It does not behave exactly like wheat flour, since it does not contain gluten, but it makes a good extender.

Up to half the flour in any pancake, quick bread, cake or muffin can be replaced with an equal amount of oat flour. As oat flour requires more leavening, add 1 teaspoon baking powder per cup of oat flour. In yeast breads, up to a third of the white or whole wheat flour can be replaced with oat flour.





Oat Flour Meat Coating

Combine oat flour with spices:  salt, pepper, onion, garlic, perhaps Italian seasoning. 

Dip pieces of chicken, pork, beef or fish into a mixture of equal parts milk and egg, and then into the flour. 

Place on a greased baking sheet and bake until done.





Oat Buttermilk Snack Cake

You will find a lot of my recipes use sour milk. As soon as you have dairy animals, whether goat, sheep or cow, there will be plenty of sour milk around.

The night before, mix 1 1/2 cups sour milk, buttermilk or whey with 1/2 cup old-fashioned rolled oats, 1/2 cup oat flour and 1 cup whole wheat flour. Let set eight hours.

Cream 1/4 cup butter and 1/2 cup honey. Add 1 1/2 teaspoons vanilla extract and 1 egg. Beat well.

Combine 1 teaspoon baking powder, 1/2 teaspoon baking soda and 1/2 teaspoon salt. 

Add to soaked flour mixture and immediately add to creamed mixture. Mix quickly until just moistened.

1/2 cup dried fruit or nuts can be stirred in at this point.

Pour batter into greased 9x13” baking dish. Bake at 375F for 30 minutes.





Soaked Sour Milk Oatmeal Pancakes

Soak 2 cups rolled oats overnight in 2 cups sour milk, buttermilk or whey.

In the morning, add 2 eggs, 1/4 cup melted butter, 1/2 cup flour, 2 tablespoons honey, 1 teaspoon baking powder, 1 teaspoon baking soda, 1/2 teaspoon cinnamon and 1/4 teaspoon salt.

This makes a lot of pancakes.





Fruit Oatmeal Squares

This tastes like a cookie, but it can be eaten for breakfast. When I make this, it disappears into bellies and lunch boxes before I can grab more than a small piece!

Mix 1 cup flour, 3/4 cup rolled oats, 1 cup honey, 1 teaspoon cinnamon and 1/2 cup melted butter. This will make a crumbly mixture. 

Set aside half. 

Add 1 egg to the other half.

Press the half with the egg into a greased 9x9" baking dish. 

Add 4 cups chopped fruit – apples, rhubarb, pears, peaches, etc. Drizzle 1/2 cup honey over top. 

Sprinkle remaining crumbs on top. Bake at 350F for 45 minutes.

If fresh fruit is not in season, rehydrate 2 cups dried fruit, either one kind or a mixture, in 2 cups warm water.





Pantry Molasses Oat Squares

Since lard can be used instead of butter, this can be made even when there are no fresh foods in the house.

Mix 1 cup sugar, 1 tablespoon molasses and 1/2 cup butter or lard in saucepan. Boil together for two minutes.

Beat in 1 teaspoon baking powder until it foams.

Add 2 cups rolled oats and 1 teaspoon vanilla extract. Spread out in greased baking dish. 

Bake at 350F for 30 minutes. Cut in squares while still hot.





Pantry Oatmeal Crust

This is a good crust for quiche or dessert pies. All of the ingredients store well.

Combine 2 cups quick-cooking oats, 1/2 cup honey, 1/2 teaspoon cinnamon, 1/4 teaspoon salt, 1/4 cup plus 2 tablespoons melted butter or ghee. 

Grease a pie plate and press crust into the bottom and up the sides. 

Bake for 20 minutes, cool for 10 or more minutes, and then add desired filling.





Classic Oatmeal Cookies

These cookies are made without milk, although they do contain butter and eggs. Depending on size and additions, these should make three dozen cookies. 

Cream together 1 cup butter and 1 1/2 cup honey. 

Add 2 eggs and 1 teaspoon vanilla extract. Combine 1 1/2 cup flour, 1 teaspoon baking soda, 1 teaspoon cinnamon and 1/2 teaspoon salt. 

Add this to the wet ingredients. 

Stir in 3 cups rolled oats. 

If desired, add 1 cup raisins or chopped dried fruit. Mix well.

Drop by rounded tablespoons on ungreased cookie sheets. 

Bake 10-12 minutes at 350F.

Variations:

	use white sugar instead of honey

	use white sugar with 2 tablespoons blackstrap molasses

	increase cinnamon and add chocolate chips or chunks

	add any dried fruit with appropriate spices: currants and nutmeg, pears with white chocolate, blueberries and nutmeg, cranberries with pumpkin pie spice.

	add finely chopped fresh apple in season.

	add 1 cup granola

	add grated carrot.

	make cookie sandwiches with icing between

	dip in melted chocolate






Sour Milk Oatmeal Cookies

Combine 2 cups flour, 2 teaspoons baking powder, 1/2 teaspoon nutmeg, 1/2 teaspoon cinnamon and 1/2 teaspoon salt. 

Add 3/4 cup honey, 1 cup rolled oats, 1 1/3 cup raisins or other dried fruit or nuts. 

Dissolve 2 teaspoons baking soda in 1/3 cup sour milk. Add to dry ingredients. 

Add 3 tablespoons blackstrap molasses and 1 egg. Mix well.

Chill dough 1 hour. Form dough into walnut-sized balls and place on greased cookie sheet. Use a fork to flatten cookies. 

Beat 1 egg and brush over the tops of the cookies. 

Bake at 375F for 15 minutes or until golden.





Amish Oatmeal Pie

So many recipes with “Amish” stuck in front of them are nothing remotely connected to Mennonites. (The Amish separated from the original Mennonite church long ago.) This and Shoofly Pie, though, are Mennonite classics.

Combine 1 1/2 cup milk, 3 eggs, 3 tablespoons butter, 2/3 cup rolled oats, 1 1/3 cup sugar, 2 tablespoons cider molasses and 2/3 cup raisins in a large bowl. Mix well. 

Pour into 1 unbaked pie shell. 

Bake 10 minutes at 425F. Reduce heat to and bake 30 minutes or until knife inserted in centre comes out clean.





Shoofly Pie

Similar to the oatmeal pie, serve this in tiny pieces! In places where sugar cane does not grow, this Mennonite dessert was traditionally made with cider molasses.

Ensure that a baking sheet is underneath this pie to catch any overflow.

Mix together 1 cup flour, 1/2 cup sugar, 1/2 tablespoon molasses, 1 teaspoon cinnamon and 1/2 teaspoon nutmeg. Cut in 1/3 cup cold butter to make coarse crumbs.

Beat together 1 cup cider molasses and 1 egg. 

Add 1 teaspoon baking soda to 1 cup boiling water and then add to the molasses. Stir well.

Pour into a 9” unbaked pie crust.

Spoon the crumbs on top, allowing them to sink into the molasses. 

Place on the baking sheet and bake at 325F for about 40 minutes. 

The pie will set and become dark brown. Serve warm with whipped cream.





Soaked Stovetop Oatmeal

Sometimes I vary the dried fruit, or I'll use honey instead of molasses. Just remember to use fancy molasses and not bitter blackstrap which, while nutritious, is not a sweetener.

Do not use quick oats or instant oats in this.

Soak 2 cups rolled oats overnight in 4 cups water that has 2 tablespoons whey or apple cider vinegar, 1 teaspoon sea salt, 2 tablespoons cider molasses and 1/2 teaspoon cinnamon in it. 

If I have them, I'll add 1 cup dried apple chunks or crumbled pear slices. 

In the morning, turn on the heat to medium low and let it simmer about 15 minutes. If you want raisins, which will add iron, add them when it is about half done. 

If possible, add a spoonful of butter and some milk at the table to provide both protein and fat. Without milk and butter or a handful of nuts, the oatmeal digests too quickly.





Instant Oatmeal

So you bought Quick Oats instead of Rolled Oats and you’re wondering what to do with it? I tried soaking and cooking it, and no one would eat it except the chickens. Here is how to make your own instant oatmeal.

Put about 1/4 cup quick oats in each bowl. Sprinkle with cinnamon. 

Add 1 teaspoon sugar to each bowl. 

If you have stored apples, add 1/4 chopped apple to each bowl.

Slowly stir in boiling water until it is a nice consistency. 

Yes, treat it JUST like the instant oatmeal packages. 

If you want honey, just leave off the sugar and drizzle honey over your hot oatmeal.

This is easy to adapt. When I have no stored apples, I add a heap of canned fruit to the hot oatmeal, leaving off the sugar if I know the fruit is sweet.





Crunchy Oatmeal & Fruit

I have to admit that I don't like oatmeal cooked on the stove top, even though my children love it. Give me this, though, and I want to eat the entire dish. One of the best things about this dish, though, is that it makes a perfect food storage breakfast with no milk or eggs.

Line the bottom of a baking dish with cooked, cut up fruit. The end result of the final dish will change according to the type and amount of fruit used. Try pear halves, drained fruit cocktail, peach quarters, or fresh cut up apple. Start with 2 cups fruit and vary according to taste.

Mix together 2 cups rolled oats, 1/4 cup flour, 1/2 teaspoon cinnamon, 1/4 teaspoon nutmeg and 1/2 cup raisins.

Mix in 1 cup applesauce, or a mixture of applesauce and any melted fat (butter, ghee, lard).

Applesauce will make it lower in fat, if that is an issue, but melted butter tastes and crisps up the best. If calories and fat are not a concern, use all butter. 

Scatter on top of fruit. Bake at 350F for about an hour or until crispy on top.





Baked Oatmeal

This is very popular among the German Mennonites, and it makes a delicious alternative to boiled oatmeal. Mrs Bauman, Mrs Martin and Elizabeth Weber all asked me “Do you have this recipe?” They’re right – it’s very good. So here it is.

Most of the breakfast meals I cook involve oatmeal in some manner! Inexpensive, filling and nutritious.

Beat together 2 eggs and 1 cup milk. 

Mix 3 cups rolled oats and 2 teaspoons baking powder. 

Add 1 cup honey, 1/2 cup melted butter and 1 teaspoon cinnamon. 

Pour in a greased 9x9" baking dish.

A handful of raisins, craisins or chopped dried fruit can be added. 

Also the cinnamon can be replaced with vanilla extract or any other flavouring that your family enjoys.

At this point, you can cover the dish and put it in the oven overnight if using fresh unpasteurized milk.

If using pasteurized milk, place in a cool place overnight. 

Bake at 350F for 40-45 minutes. Serve warm with milk. Double this recipe to make it in a 9x13" pan.





Yeasted Oatcakes

These are not light and fluffy pancakes, but heavy, egg-less oatcakes. Use any fresh or stored milk.

Dissolve 1 teaspoon active dry yeast and 1 tablespoon honey in 2 cups hot water and 2 cups milk. (Combined, the water and milk should be about 100F before adding the yeast)

Alternately, combine 1 cup hot water and 2 cups milk and add this to 1 cup active potato yeast or hop yeast.

Let stand until frothy – this will take longer with liquid yeast. Add 1 1/2 cups flour and 1 1/2 cups quick or rolled oats (both will work but will give different textures). 

Mix well, cover and let set in a cool part of the kitchen for anywhere between 1 and 48 hours

If leaving this on the counter, please only use clean raw milk as pasteurized milk will spoil.

Mix in 2 tablespoons melted butter or ghee and fry up like pancakes – 1/4 cup per cake – on medium heat with melted butter in the skillet. Serve immediately – they do not keep well. 

The consistency should be a little bit thicker than crepes, so add more flour or milk to get the proper consistency. 

Serve with butter and syrup for breakfast or with cheese for lunch.





Oatmeal Fruit Muffins

If using a fruit puree instead of oil, choose one that nicely complements the fruit used in the muffin.

Mix together 2 1/2 cups flour, 2 teaspoons baking powder, 1 teaspoon baking soda, 1/2 teaspoon salt.

Mix together 2 eggs, 1 1/3 cup sour milk, buttermilk or whey, 1/4 cup oil or fruit puree, 1/4 cup honey and 1 teaspoon vanilla extract. 

Combine the two mixtures quickly without beating, ignoring small lumps. Stir in 1 cup cooked Scotch oats or rolled oats and 1 cup fresh or dried fruit of choice.

Spoon into muffin cups, almost filling them. Bake at 375F for 20-25 minutes or until brown. Let cool ten minutes before removing from cups.





Muesli

This egg-less breakfast requires some planning ahead.

If you have apples in storage, grate 1 apple. If not, soak 1 cup dried apple overnight. Drain and chop finely once it has softened. 

Combine 1 1/4 cup yogurt and 2 tablespoons honey in a bowl. Stir in apple.

Add 1/2 cup rolled oats.

Measure out 1 cup mixed seeds, raisins, craisins, dried fruit, berries, nuts, in any combination, as desired and/or available. 

Place in cool place overnight, in a covered container.

This makes about 3 cups, which should serve 4 for breakfast.





Oatmeal Baking Powder Biscuits

Mix 3/4 cup cooked oatmeal with 1 1/2 cup flour (can use wheat or rye), 4 teaspoons baking powder and 3/4 teaspoon salt. 

Rub or cut in 2 tablespoons lard. 

Add 1/4 cup milk and mix to form a soft dough. 

Roll out lightly on floured board. Cut with biscuit cutter and bake at 425F for 12-15 minutes.





Oatmeal Yeast Bread 

This is delicious and moist. It makes a fabulous breakfast bread, but does not hold up well as a sandwich bread.

Pour 2 cups boiling water over 1 cup rolled oats. Let stand 1 hour. 

Alternatively, use 2 cups warm leftover oatmeal. 

Add 1/2 cup molasses, 4 cups flour, 1 cup potato yeast (or 1 teaspoon active dry yeast in 1/2 cup warm water). 

Mix to make a dough. Add flour if needed. 

Let rise in a warm place overnight, covered with a clean towel. If you want it to rise more quickly, use 1 tablespoon active dry yeast and place in a warm place until doubled. 

Shape in loaves, using as little flour as possible and place in greased loaf pans. Let rise until light and then bake 1 hour at 400F.





Scotch Oatcakes

These are a traditional snack any place the Scots have settled, especially Cape Breton, Nova Scotia. They can be made sweet for a dessert cookie, or filled for a very special cookie, or they can be made savoury to serve with soup.

Mix 1 cup rolled oats, 1 cup flour, 1 teaspoon salt and 1 teaspoon baking powder. 

If sweet oatcakes are desired, add 1/2 cup sugar and 1/2 tablespoon molasses. 

Rub in 2 tablespoons butter until it is well incorporated.

Add cold water slowly to form a very stiff and dry dough. Use as little water as possible, as if making pie crust.

Spread out on counter and roll over top with a rolling pin to smooth the surface and flatten to 1/4" thick. Cut in squares. Bake at 350F on ungreased cookie sheets until hard. 

Date cookies can be made with these by topping them with a cooked date filling.





Granola For Pantry Storage

This came from my Mennonite friend Elizabeth Weber. With her large family, she makes this in very big batches.

Mix 8 cups rolled oats and 2 cups flaked coconut in a large bowl.

In a pot, combine 1 cup honey, 1/4 cup molasses, 1 cup water, 3/4 cup butter, 1 tablespoon cinnamon and 1 teaspoon salt. 

Stir together, bring to a boil and blend well. Add 1 teaspoon vanilla extract.

Pour liquid mixture over oats and stir well. Spread into large baking pans and bake at 325F, stirring every 10 minutes, for about 30 minutes.

Remove. Add 2 cups craisins, raisins or any other chopped, dried fruit.

Once cool, stir well and place in airtight storage for up to 9 months.





Egg-less Baking Powder Oat Muffins

As with most baked goods, this can be made with canned milk or milk substitutes like almond or rice.

Grind 2 cups rolled oats in food chopper or grain mill to make a coarse oat flour. 

To half the oats add 1 tablespoon sugar, honey or maple syrup, 1 teaspoon salt, 1 1/8 cup milk, and 1 tablespoon melted butter or lard. 

Beat with an egg beater until mixture is full of bubbles; then add remaining oats and 5 teaspoon baking powder. 

Let stand three or four minutes in greased muffin pans and then bake at 400F 20 minutes. 





Applesauce Oatmeal Muffins

First oatmeal muffins – if you have no leftover oatmeal. This is NOT a leftovers recipe. Use uncooked rolled oats.

Combine 1 cup flour, 3 teaspoons baking powder, 1/2 teaspoon cinnamon, 1/2 teaspoon salt, 1/4 teaspoon nutmeg, 3/4 cup rolled oats.

In another bowl, combine 1 egg, 1/4 cup melted butter, 1/4 cup honey or maple syrup, 1 teaspoon molasses, 1/3 cup milk and 2/3 cup applesauce.

Combine and fill muffin tins. Bake at 375F for 20 minutes.





Just A Bit of Oatmeal Muffins

Next, this uses up that tiny bit of cooked cereal left in the pot.

Combine 1 1/2 cups flour, 1/2 cup honey or maple syrup, 1 teaspoon salt and 2 teaspoons baking powder.

Combine 1 tablespoon molasses, 1/3 cup milk, 1/4 cup melted butter, 1 egg and 1/2 cup leftover oatmeal (or any other cooked cereal).

Mix the two.

Divide among muffin cups. Bake at 350F for 20 minutes.





Fruit and Oatmeal Cake

This is one of those leftover recipes that disappears quickly. This uses 1 1/2 cups of cooked oatmeal, perfect for those times when my family is not as hungry as they thought they were!

You can use 1/2 cup mashed fruit or vegetable instead of the butter, if you have some that needs using up.

For example applesauce, pumpkin puree, grated zucchini, mashed potato, etc. Each of these will affect the flavour.

Mix 1 1/2 cups cooked oatmeal with 1/2 cup softened butter, 2 eggs, 1/3 cup honey or sugar, 1 teaspoon vanilla extract and 1/2 teaspoon cinnamon.

Stir in 1 cup chopped fruit or nuts, as desired or available. If you don’t have them, don’t worry about it.

Combine 1 1/2 cups flour, 1 1/2 teaspoon baking powder, 1/2 teaspoon salt and 1 teaspoon baking soda.

Do NOT leave out the salt unless you have medical reasons that require it. Baked goods without salt taste bland. 

If the batter is too thick, slowly add milk. However, I rarely find that it is too thick.

Scoop into greased and floured 9x13” baking dish and bake at 350F for about 30 minutes until a toothpick inserted in the middle comes out clean. 

You can also bake them in 12 muffin tins for 10-15 minutes – this is the way I prefer making them, as muffins are so convenient to eat!





Mrs Bauman’s Lazy Cake From Leftover oatmeal

Mrs Bauman has a different definition of lazy than I do. But she does make delicious cakes. I suggest that this cake become your “go to” – not only is it easy to make, but it stays moist and delicious for a very long time. It uses up leftover oatmeal, which I always seem to have around, and it is easily varied.

Cream 1/2 cup butter with 2 cup sugar and 2 tablespoons molasses. Beat in 2 eggs and 1 teaspoon vanilla extract. 

Add 1 cup leftover oatmeal. Yes, you could cook rolled oats in order to make this, but you’ll feel so much more thrifty if you scrape out the oatmeal pot to make it!

Mix 1 1/2 cups flour, 1 teaspoon baking powder, 1 teaspoon salt, 3/4 teaspoon cinnamon and 1/4 teaspoon nutmeg. Add to creamed mixture.

Pour into a greased and floured 8x8” baking pan. Bake at 350F for 30 minutes.

Variation – I have to admit that I played with Mrs. Bauman’s recipe. My leftover oatmeal often has lots of fruit in it, like chopped apples, so I adjust the amount and use 1 1/2 cups oatmeal with fruit. (Or you could use the 1 cup oatmeal and add 1/2 cup chopped fruit to the batter.)

Instead of creaming the butter and sugar, I melt the butter and mix the wet ingredients, then the dry and combine. Since my leftover oatmeal is already spiced, I leave those out. 

Sometimes I add 1 cup chocolate chips or 2 tablespoons cocoa. If you like nuts, you could use those instead of chocolate chips. These make very good muffins, too.





Oat Crunch Topping For Cake

Combine 3/4 cup rolled oats, 1/4 cup sugar, 1 teaspoon molasses, 2 tablespoons melted butter and 2 tablespoons finely chopped nuts.

Use this to top any cake instead of icing.





Oatmeal Sour Milk Muffins

This uses uncooked rolled oats. If you have no sour raw milk, add 1/2 teaspoon vinegar to a measuring cup and then fill it to the 2/3 cup mark.

Grease or line 12 muffin cups. 

Combine 1 1/4 cups flour, 1 cup rolled oats, 1 teaspoon baking powder, 1/2 teaspoon baking soda and 1/2 teaspoon salt. 

Combine 2/3 cup sour milk, 1/4 cup melted butter, 1/2 cup honey and 1 egg. 

Add wet ingredients to dry.

Stir in 1/2 cup chocolate chips or nuts or dried fruit (raisins, currants, chopped apples, chopped cherries). 

Fill muffin cups about 1/2 full. 

Sprinkle a few more chocolate chips on top of each.

Bake at 350F for about 20 minutes and then let rest, in muffin cups, about five minutes before removing.





Oat Dinner Yeast Rolls

Add 1 cup rolled oats to 2 cups boiling water. Return to a simmer and then turn off the heat.  

Add 2/3 cup honey, 3 tablespoons butter or lard, 1 1/2 teaspoons salt and 1/2 cup cold water. 

Let cool until slightly warm. Remember, liquid that is too hot will kill yeast.

Stir in 2 tablespoons active dry yeast and let rest for fifteen minutes.

Add 5-6 cups flour, 1 cup at a time. Put dough in lightly greased bowl, flipping so that it is lightly greased all over. 

Cover with a towel and let rise in a warm place.

Punch down, let rise until almost double. 

Punch down again. 

Shape into rolls. 

Let rise until almost double. 

Bake for 15-20 minutes at 350F.





No Knead Oatmeal Yeast Bread

If you have between 1 and 1 1/2 cups leftover oatmeal from breakfast, place it in a bread bowl. Start this right after breakfast, while the oatmeal is still warm, and the bread will be ready for lunch.

Scald 2 cups milk and let it cool to lukewarm. Scalding is only necessary if your milk is fresh. Canned milk does not need scalding.

Remove 1/4 cup milk and add 2 1/4 teaspoons active dry yeast to it to dissolve. 

Add the 1 3/4 cups milk to 1 to 1 1/2 cups leftover oatmeal, along with 1 tablespoon lard or butter and 1/4 cup molasses. 

Stir in the dissolved yeast. 

Stir in about 3 cups hard wheat flour and let stand in a warm place about 1 1/4 hours to rise. 

Stir in 3 – 3 1/2 cups flour (if more oatmeal was used, slightly less flour is needed) and 1 teaspoon salt. 

Pour into 3 small or 2 regular loaf pans that have been well greased and floured. Let rise about an hour. Bake about 45 minutes at 350-375F.





Oatmeal Breakfast Cake

The great thing about this Mennonite recipe is that it can be made the night before. Feel free to add dried fruit or nuts to customize it to your family’s tastes.

Mix 4 cups rolled oats, 2 cups flour (white or whole wheat), 1 1/2 cups sugar, 2 teaspoons baking soda, 1/2 teaspoon salt.

Mix 2 tablespoons molasses and 1 1/2 cups milk – fresh, sour or buttermilk. Add to dry ingredients.

Bake in a greased baking dish. Let cool.

Crumble into bowls and soak with milk for breakfast.





Wheat

Wheat has been grown for so long that varieties exist for nearly every possible climate. Some varieties can withstand a great deal of cold. A variety which is not entirely hardy for a certain area may be improved by careful seed saving and acclimatization. 

While grown primarily for human food, it is also good food for many farm animals. Wheat can be sown in the fall after corn or potatoes, but the best yield results from growing wheat after a legume like clover or soybeans.

In old recipes, unsifted whole wheat flour is called "Graham flour", and that is the base for graham crackers. It is made from the entire wheat kernel. This means it contains all the B-vitamins, iron and other nutrients, as well as fibre. Unfortunately, the gluten strength of whole wheat flour is weaker, so breads made with it are likely to be heavier than white bread. In addition, whole wheat flour goes rancid quickly.

To make light, soft bread that we are accustomed to in North America, and which can be made in a few hours, make sure to use a hard red or hard white spring wheat, with hard white yielding the softest doughs. To make heartier European sourdoughs, use a hard red winter wheat and a bit of rye. The Italians make the best pasta with their hard amber durum wheat. Finally, to make light and soft desserts, use soft white or soft red winter wheat – although if your only option is hard wheat, it will work for desserts, too.

Hard wheat, which grows best in dry, temperate climates that have cold winters, will make acceptable pastry and cake, but soft pastry flour, which prefers more moisture and milder winters, will not make good bread.

The wheat storage goal for a family of five (assuming no gluten intolerance) is 525 pound or 238 kilograms, which would need less than half an acre of heritage wheat.

Keep in mind that during war rationing, families were advised to limit wheat flour in all forms to 6 pound per person per month (360 pound per year for a family of 5), with another monthly 14 pound per person made up of barley, corn, oats and other grains.

If you grind whole wheat flour at home and sift it, you will have the same product that is sold commercially as unbleached white flour.

Hand-cranked grain mills will grind about 3/4 cup to 1 cup flour per minute.

After sifting, the bran can be saved for another purpose or added back in to the recipe. While it may seem odd to separate out the bran and then add it back, this allows for a better rise and lighter texture.

There is evidence that people sifted flour in ancient Egypt and ancient Rome. Because bran contains most of the nutrients, it is a good idea to leave in, or add back, at least half of the bran. 

Always use home milled flour within 24 hours of grinding. At that point, it has lost almost half of its nutrients. Within 72 hours, it has lost almost all of the nutrients.

Cracked wheat is the whole wheat cut like coarse oats and it is cooked the same as oatmeal.





Two Basic Ways of Making Cakes

There are two basic ways to make cake batter.

Creaming – Cream together the fat and sugar, then cream in the eggs, one at a time, and the salt. When these are completely smooth, alternate adding the dry ingredients (flour, baking powder, etc) and the liquids, blending until everything is smooth. This is the traditional method and recipes dating from before the 1950s almost always use this.

Quick – For two minutes, beat together the fat, dry ingredients and some of the liquid. This is generally considered the more modern method. It is clear that, while it works, it will not make cakes of the same quality as our grandmothers made!





Browned Flour For thickening

When I make this, I keep hearing my father-in-law saying “Don’t burn the flour! Don’t burn the flour! Don’t burn the flour!” One day he gave me a jar of browned flour. He had a sheepish look on his face as he said, “I thought you could use some, but I’m not sure if it will taste good. I burned the flour.”

Browned flour is used to thicken broth. It dissolves much more easily than raw flour, but since it is dark, it will add some colouring to the finished sauce. Also, more is needed than with raw flour.

Spread 1 cup flour in an ungreased shallow skillet. The heat should be very low. Do not burn the flour. Stir constantly until the flour has browned evenly. It is very important not to burn the flour. Let cool completely before storing in an airtight container.

To use, sprinkle a bit over hot broth and whisk it in. Whisk, letting it thicken, and then add more slowly until the sauce is as thick as desired.





Daily Bread

Without electricity to run a freezer, bread has to be made daily, or at least every other day, if it is to be eaten fresh. Here is how attentive housewives kept their family in bread generations ago. This will make three loaves of bread – two white and one rye or whole wheat.

Just before going to bed, rinse out bread bowl with hot water. Add 6 cups warmed flour. Warming the flour is vital in the winter, but not so much in the summer. 

Add 3 cups water or scalded milk. Cool the milk until it is just a tiny bit hotter than warm.

Canned milk does not need scalding – simply warm it.

Water will make perfectly good bread, and it keeps better than milk bread, but milk bread is moister if you know it will be eaten quickly. Beat well.

Add 1 cup liquid yeast or 1 teaspoon instant dry yeast. Mix well. 

Add flour as needed so that mixture is the thickness of pancake batter. 

Cover lightly and keep at about 60F overnight. Yeasted dough does not like to get cold.

In the morning, remove 1/3 of the sponge for a whole wheat or rye loaf. 

Add 1/2 teaspoon salt, 1 tablespoon sugar, and wheat and/or rye flour until dough is almost too difficult to stir with a heavy wooden spoon. 

It is impossible to predict exactly how much bread goes into a loaf of bread, so add it slowly. 

Pour into a greased loaf pan and let rise until doubled.

To the remainder, add 1 teaspoon salt, 1 tablespoon sugar, 1/2 tablespoon softened lard and flour to allow kneading. Knead, form 2 loaves, let rise until doubled and bake.

The oven should be hot enough that you can hold a hand in it and count to thirty, or about 375F if you’re using an electric or gas stove. 

If using a wood stove, build a fire that will hold this steady for 45 minutes. 

For whole wheat loaves, the oven should be slightly less hot.





My Mom’s Yeast Bread

This is how my mother taught me to make bread. It’s simple, inexpensive, quick and easy. When Mom made bread for our family, it was twelve loaves at a time, and she baked twice a week, storing the loaves in the freezer. I usually make two loaves at a time, but my children are small yet.

There are many fancy bread recipes out there – entire books have been written about making bread. However, what most of us need a basic, simple way to make bread.

Measure 4 cups boiling water into a large metal bowl. 

Add a large scoop of lard or butter, maybe 1/4 cup if you feel the need to measure. 

Let the fat melt and the water cool to just hotter than warm. 

Add 1 teaspoon to 1 tablespoon yeast, depending on the amount of time you can let it rise. The lesser amount will need to rise most of the morning, while the larger amount will be ready to bake in an hour.

Along with the yeast, add 2 tablespoons sugar and 2 teaspoons salt. These are not exact measurements, and you can certainly use less. Bread without salt or sugar, though, tends to taste very bland. Stir these in and let it froth for about 5 minutes. 

Stir in 4 cups flour, making sure it is well mixed in. White or partially whole wheat work equally well. If I’m not in a hurry, I will often let my dough rest for half an hour at this point.

Continue adding flour until the dough can be kneaded without sticking to your fingers. Knead well. I was told, when learning to make bread, “Knead for fifteen minutes or until your arms fall off.” It is impossible to over knead bread by hand (although it is certainly possible with a machine).

Form 2 loaves and place in well-greased loaf pans. Slash tops to release steam, or poke holes in tops. Let rise until double. Place in oven at 375F for about 45 minutes or until the bottom of the loaf sounds hollow when thumped.

This recipe adapts so easily because it’s just a basic way of making bread. Use milk instead of water, if you like – the bread will be moister, but it will not keep as long. Use honey or maple syrup instead of the sugar. If I am making bread in the morning, I will often follow my mother’s example and add whatever bits are left in the oatmeal pot.





Buttermilk & Potato Whole Wheat Bread

This makes 5 loaves of bread.

Warm 4 cups water and 2 cups buttermilk or sour milk until body temperature. 

Add 1/2 cup shortening and stir as it melts. 

Add 1/2 cup leftover mashed potatoes or rehydrated dried mashed potatoes, 2 tablespoons active dry yeast and 1/2 cup honey. The potatoes should be well mashed with no lumps.

Add 2 eggs, 1 1/2 tablespoons salt and 6 cups whole wheat flour. Add flour a cup at a time until it forms a ball of dough that can be handled. Use as little flour as possible.

Knead for 15 minutes, adding flour as needed to keep it from sticking to your hands.

It is almost impossible to over-knead bread when doing it by hand. I was taught to knead for twenty minutes or until my arms fall off, whichever comes first. When the dough feels soft and springy like an earlobe, place it in a greased bowl and cover with a towel. Let rise until double.

Form 5 loaves and place in loaf pans. Cover with a towel and let rise again until double.

Bake at 375F for about 30 minutes until the bottom of the bread sounds hollow when thumped with your knuckles.

Use a pastry brush to coat the top of the loaves with butter or milk as soon as they come out of the oven. Let cool completely before cutting.





Toast

Homemade bread for toast should be at least a day old. Cut it into 1/2” slices. Slow heat gives a dry, crisp toast, while quick heat gives a crisp outside and soft inner crumb. Spread with soft butter immediately after toasting.

A toaster is not necessary for toast – a clean, well-seasoned cast iron frying pan works or the clean top of a wood stove! It takes trial and error to learn how to make toast on a stove top. Expect some burned toast.

Dry, crisp toast makes a good base for poached eggs or creamed meat.

Cinnamon Toast – Mix 1/4 cup sugar (white, brown or maple) and 1/2 teaspoon cinnamon. 

Sprinkle immediately on hot, well-buttered toast.

Ham Toast – Heat 2 tablespoons milk and 1 tablespoon butter. Add 3/4 cup chopped, cooked ham (home-canned is perfect) and 2 beaten eggs. Cook on low, stirring constantly, until thick. 

Serve on hot buttered toast.

Savoury Fried Bread – Cut 1/2” slices from quite stale bread – it should be too stale to eat. 

Soak in a rich, well-seasoned chicken broth or vegetable broth – enough broth that it soaks into the bread but not enough to make it disintegrate. 

For every two slices of toast, beat 1 egg with a little milk. Dip the bread into this briefly, then fry slowly in butter until brown.





Muffin Tin Rolls

Mix 2 tablespoons yeast, 1/2 cup warm water and 1 teaspoon sugar. Let stand 10 minutes.

Scald 3/4 cup milk. If you are using canned milk, there is no need to scald it – just heat enough that it will melt the fat. 

Add 1/3 cup fat (butter or lard), 1/4 cup sugar and 1 teaspoon salt.

Let cool – the fat will melt in the hot milk. When cool, add 1/2 cup cold water and 1 egg.

Combine the two mixtures. Stir in 3 1/2 cups flour.

Let rise until doubled and then pour into well-greased muffin tins. 

Place in oven at 350F for 15-20 minutes, remove from tins and brush the tops with butter.





Basic Muffins

Memorize these proportions and you will always know how to mix up a quick batch of muffins. Play around with spices and additions. Stir in a cup or so of fresh berries, raisins, diced apple, for example.

Combine 1 cup flour, 2 teaspoons baking powder, 1/2 teaspoon salt, 1/2 cup sugar.

In another bowl, combine 1/2 cup milk, 1/4 cup melted butter and 1 egg.

Combine, fill 8 medium muffin cups, and bake at 375F for 20 minutes.





Telephone Pudding

Right in the baking dish, mix 1 cup flour, 1/2 teaspoon salt, 3/4 cup sugar, 2 teaspoons baking powder and 3/4 cup raisins. 

Stir in 1/2 cup milk and 1 tablespoon molasses.

Combine 3/4 cup sugar, 1 tablespoon molasses, 2 tablespoons butter and 2 cups boiling water. 

Stir to dissolve and then pour gently over the pudding. Do not stir. 

Gently place in oven and bake at 350F for 30 minutes.





Hasty Pudding

Mix 1 cup sugar, 2 tablespoons molasses, 2 cups boiling water, 1 tablespoon butter and 1 teaspoon vanilla extract in a deep baking dish.

Mix 1 cup flour, 1/2 cup milk, 1 teaspoon baking powder. 

Add whatever dried fruit, nuts or spices you would like. 

Drop the batter by spoonfuls into the baking dish. Bake at 350F for 30 minutes.





Egg-Free Molasses Cake

Like many old recipes, this is versatile – use whatever shortening (butter, lard or rendered chicken fat) and whatever hot liquid (coffee, tea or even water) that you have available.

Cream 1 cup molasses or cider molasses, 1/2 cup sugar and 1/2 cup butter, lard or rendered chicken fat.

Mix 1 scant teaspoon each cloves, ginger, cinnamon and salt with 1/2 cup raisins. 

Pour 1 cup hot coffee, tea or water over 2 teaspoons baking soda. 

Add to creamed mixture along with spices and enough flour to make a stiff batter. 

Scrape into greased and floured baking dish and bake at 375F until firm in the center.





Rolled Ginger Snaps

My mother’s mother made ginger snaps quite often. When they’re dry and hard, dip them in hot coffee or hot chocolate to soften. When the ingredients in ginger snaps are looked at, it is clear why this traditional cookie has always been possible. Even in the depths of winter in the remotest cabin, this cookie could usually be made.

Boil together 1 cup molasses or cider molasses, 1/2 cup sugar and 3/4 cup lard or butter for two minutes, then let cool.

Add 1/2 cup hot coffee, tea or water, 2 heaping teaspoons baking soda, 2 teaspoons ginger, 1 teaspoon salt and 3 cups flour. 

Mix into dough, cover and let rest in cool place overnight.

In the morning, roll thin and cut into shapes. 

Bake at 400F until very lightly browned.





Drop Ginger Snaps

Mix together 2 1/2 cups flour, 1 teaspoon baking soda, 1 teaspoon ginger (or 1/2 teaspoon ginger and 1/2 teaspoon cinnamon).

Heat 1 cup molasses or cider molasses, 1/2 cup fat (lard or butter or rendered chicken fat) and 2/3 cup sugar until boiling. 

Remove from heat. 

Add dry mixture and beat well. 

Drop from spoon on greased cookie sheet. 

Bake at 350F for 8 minutes.





Lassy Tart

Here’s a sweet treat from Newfoundland that you can make and have on the counter cooling in less than twenty minutes. It does use one egg.

Beat 1 egg until light. 

Add 1 cup dark molasses or cider molasses and 1 cup soft bread crumbs. 

Stir until blended. Pour into an unbaked pie shell. 

Bake at 400F for 20 minutes. Cool before serving.





Molasses Sauce for Cakes & Puddings

Serve this on unfrosted cakes, baked puddings or any dessert without its own sauce.

Mix 1 cup sugar, a pinch of salt, 2 tablespoons molasses and 4 teaspoons flour well. 

Add 1 1/4 cup cold water. 

Bring to a boil, stirring constantly. When thick and syrupy, remove from heat and add 1 tablespoon butter. 

Let cool and then add 1 teaspoon vanilla extract.





Classic Baking Powder Biscuits

These are the standard, basic baking powder biscuit that many people swear by.

Mix 2 cups flour, 2 1/2 teaspoons baking powder and 3/4 teaspoon salt. 

Cut in 5 tablespoons lard to make a fine crumb. Add 1/2 cup plus 2 tablespoons milk to form a soft dough.

Turn out on a lightly floured board and knead gently fifteen times.

Roll dough 1/2" thick. Cut with floured 2" cup or biscuit cutter. Place on ungreased baking sheet and bake at 450F for 12-15 minutes.

Use butter instead of lard and cream instead of milk to make a rich biscuit dough.





Sour Milk Biscuits

These are the biscuits that I make.

Combine 3 cups flour, 1/2 teaspoon salt, 4 1/2 teaspoons baking powder, 3/4 teaspoon baking soda and 1 tablespoon sugar. 

Cut in 6 tablespoons lard.

This can be made ahead of time and stored in a cool place for convenience.

Mix together 1 small egg and 1 1/3 cup buttermilk or thick sour milk. 

To quickly sour fresh, canned or pasteurized milk, add 1 tablespoon vinegar to the measuring cup before pouring the milk. Let sit for a few minutes until it curdles.

Mix sour milk into dry ingredients just until it combines. Scrape dough out on floured surface and knead slightly. 

Never handle biscuit dough very much. Roll out to 1/2” thickness and cut with a biscuit cutter or small cup. 

Place on an ungreased baking sheet.

OR – simple pat the dough into a flattened circle on your baking sheet and press a bread knife down to score it into wedges. When cooked, they will come apart easily.

Bake at 400F for about 10 minutes.

Cheese Biscuits - Add 1 cup grated hard cheese (like Cheddar) and 1 teaspoon Italian seasoning.

Cinnamon Rolls – Roll dough into a rectangle and brush with melted butter. Sprinkle generously with brown sugar and cinnamon. Roll up like a jelly roll. Slice 1” thick, place in greased baking dishes and bake 400F for about 20 minutes.

Meat Pinwheels – Roll out to 1/3” thick and spread with well-chopped meat and gravy. Proceed like cinnamon rolls. Bake at 400F about 20 minutes, then serve with gravy or Cheese Sauce.





Classic Buttermilk Biscuits

It takes a light touch to make biscuits. While a simpler recipe to make than the one before, it is more likely to give you yummy briquettes. You have been warned.

An elderly gentleman named Alan was visiting our home and I mentioned that I had a full quart of sour goat milk. “And may I ask what you do with your sour milk?” he asked politely. I admitted that it frequently went into pancakes. His eyes lit up as he said, “Biscuits! It makes the very best biscuits!”

Mix 2 cups flour and 1 teaspoon salt. Cut in 2 tablespoons cold lard. 

Add 1/2 teaspoon baking soda to 1 cup sour milk or buttermilk. When it fizzes, add to the flour.

Turn out on a floured surface and knead very lightly until smooth.

Roll out 1/4" thick, cut with biscuit cutter or small cup and place on a greased cookie sheet. Bake at 450F for 15-20 minutes. Should make 12 biscuits.





Light Buttermilk Biscuits

This method of making biscuits minimizes handling, which means that they will be lighter and higher. If you think you cannot make biscuits, try these.

Combine 2 1/8 cup flour, 4 teaspoons baking powder, 1/4 teaspoon baking soda and 3/4 teaspoon salt. 

Add 2 tablespoons butter and 2 tablespoons lard. 

Use a pastry knife to cut in until crumbly. 

Slowly mix in 1 cup sour milk or buttermilk. The dough will be very sticky. 

Pour 1 cup flour onto a flat surface and pour the sticky dough on top of the flour. 

Sprinkle a little of the flour on top of the dough. Carefully pat it out and fold it up over itself. 

Repeat until the dough can be handled without sticking to your fingers. This process creates the flaky layers.

Pat out into a square or rectangle so that the dough is 1” thick. 

Use a pizza cutter to slice out 9 biscuits. Place in a greased (or ungreased silicon) 8x8” and bake at 450F for 15-20 minutes until golden brown. 

Remove from the oven and use a pastry brush to coat the tops with butter.

Serve with honey. 

Leftover Biscuits are not as tasty as fresh. Split in half and spread each cut side with butter. Sprinkle with garlic powder, parsley, dill weed and shredded Cheddar. Bake at 400F until the cheese is melted.





Baked Spotted Dick

Add 1 egg to Light Buttermilk Biscuit dough while mixing it up. 

Pat dough out to 1/2” thick. 

Sprinkle with 1 cup dried currants and 1/4 cup honey. 

Roll up carefully and pinch ends shut. Curl around into a circle and place in a well-greased baking dish. 

Brush with milk and bake at 350F for 15-20 minutes.

Biscuits From Baking Mix

Combine 2 cups Baking Mix with up to 3/4 cup milk. 

Add slowly and stop the moment it holds together, or use more for drop biscuits. 

Bake on an ungreased baking sheet at 425F for 10-12 minutes.





Cheese-Garlic Biscuits From Baking Mix

Cut 2 tablespoons cold butter into 2 cups Baking Mix, leaving the chunks pea-sized, and use a full 3/4 cup milk, since these are drop biscuits. 

Add 1/4 teaspoon garlic powder and 1 1/4 cup grated Cheddar. 

Drop 1/4-cup portions on an ungreased baking sheet. 

Bake at 425F for 10-12 minutes. 

When lightly browned, use a pastry brush to brush immediately with a mixture of 2 tablespoons melted butter, 1/4 teaspoon dried parsley, a pinch salt and 1/2 teaspoon garlic powder.





French Sourdough Biscuits

In a large bowl, mix 8 cups flour, 4 eggs, 3 teaspoons honey, 1 tablespoon softened butter, 1/2 cup Sourdough Starter and 2 cups milk. 

Work this into a dough and let rise. Knead again and roll the dough thin. 

Cut out biscuits. 

Brush melted lard on tops of half of the biscuits. Place another biscuit on them. Let rise again. Bake at 400F about 15 minutes or until lightly browned.





Yeast-Raised Biscuits

Heat 1 cup sour milk and 1/2 cup water, add 2 tablespoons sugar and 1 tablespoon yeast. Stir and let sit to "sponge". 

Mix together 4 cups flour, 2 teaspoons baking powder and 1 teaspoon salt. 

Cut in 1/3 cup butter or lard. Add liquids and knead dough until smooth. Roll, cut into biscuits. 

Place on a greased baking sheet (or two). Brush with 2 tablespoons melted butter, if desired. Let rise 30 minutes. Bake at 400F for 12 minutes. 





Easy Shortcakes

Mix 3 cups flour, 3 1/2 teaspoons baking powder and 1 teaspoon salt. 

Cut in 1/2 cup lard to make a fine crumb. 

Add 3/4 cup plus 2 tablespoons milk to form a soft dough. 

Turn out on a lightly floured board and knead gently fifteen times.

Roll dough 1/4" thick. Cut with floured 3" cup or biscuit cutter. 

Place half of the circles on ungreased baking sheet and brush with melted butter. 

Place remaining circles on top and butter the tops well. Bake at 450F 15-20 minutes. 

Split apart, butter well and put crushed, sweetened fruit (strawberries and blueberries are traditional) on the bottom half. 

Put the top half back on and add more fruit. Serve plain or with whipped cream.





From Scratch Garlic & Cheese Biscuits

There are many recipes for these that use a biscuit baking mix, which is fabulous when you have the Baking Mix prepared, but this one is from scratch.

Combine 1 3/4 cup flour, 3/4 teaspoon salt and 2 1/2 teaspoons baking powder in a bowl. Cut in 1/3 cup lard or butter.

Make a well in the centre and add 3/4 cup milk and 1/2 cup grated Cheddar. 

Stir together to mix, but do not over mix. 

Drop 1/4 cup amounts on a greased baking sheet and bake at 450F for 12-15 minutes, just until golden brown. 

While baking, melt 1/4 cup butter and stir in 1/8 teaspoon garlic powder.

Brush biscuits with garlic butter as soon as the come out of the oven. 

Place in a bread basket and cover with a cloth to keep in the heat and serve immediately.

This will make about 8 biscuits.





Easy Crust for Meat Pie

Mix 1 1/2 cups flour, 1 1/2 teaspoons baking powder and 1/2 teaspoon salt. 

Cut in 5 tablespoons lard to make a fine crumb. Add 5 tablespoons milk to form a soft dough. 

Turn out on a lightly floured board and knead gently fifteen times.

Roll dough 1/4" thick. Make slits in it so that steam will escape.

 Fit over top of casserole that is full of meat pie mixture. Moisten the edge of the casserole and press dough against it to seal. 

Bake at 450F about 20 minutes or until brown.





Buttery French Pie Crust

This is amazingly delicious, but not something to eat if you’re on a diet. Use this rich pastry for decadent tarts or the top of a deep fruit pie.

Place 2 1/2 cups flour in a bowl. Add 1 teaspoon salt.

Add 1 cup butter (if salted, omit salt) and 1 teaspoon honey. Use a pastry knife to cut it in until it resembles fine crumbs.

Add 1/4 cup ice cold water very, very slowly. Stir together and watch it carefully. It should just hold together without being wet and sticky – if still crumbly, add more ice water by drops.

Divide dough into two equal balls. 

Flatten each, wrap well and chill in a cool place for at least an hour.

Use as any other pie crust.





Sour Milk Pie Crust

Mix 4 cup flour (whole wheat or white) and 2 teaspoons salt. 

Cut in 1 3/4 cup lard until crumbly.

Beat together 1/2 cup sour milk, 1 tablespoon honey and 1 egg. 

Combine the two mixtures with a fork. 

Roll out dough for pie, place in pan and wait five minutes before trimming as it will shrink slightly while sitting.

This will make five pie crusts, does not get soggy with moist fillings, and will keep, well-chilled, for up to a week.





No Roll Pie Crust

I will admit defeat – I do not make good pie crust. So if you are like me, here’s your rescue recipe.

In a pie plate, mix 1 1/2 cups flour, 1 1/2 teaspoons sugar and 1 teaspoon salt. 

Make a well in the center and pour in 1/2 cup cooking oil and 3 tablespoons milk. 

Mix all together with a fork and pat down with your fingers. Bake at 400F for 15 minutes.





Puff Pastry

This is pure decadence, but if you have butter on hand, and a supply of wheat flour, why not? This will not make an exact replica of puff pastry, which is a very finicky process, but it should suit most home needs.

Put the largest stainless-steel bowl you have in the freezer, or outside if it's winter and cold out. While it chills, slice 2 cups butter as finely as possible. A cool place is vital. The goal is to keep everything chilled at all times.

Put 1 cup water into a cool place to chill at the same time.

Combine 2 3/4 cup flour and 1 1/2 teaspoons salt in the chilled bowl. Using a pastry blender, or working with your fingertips, work the butter into the flour until the butter is the size of peas, about 1/2 inch in diameter. This has to be done by hand.

If your hands become warm, put them in cold water and then dry them well.

Using a fork, stir in the water gradually, pressing the dough together with your hands as it becomes damp. 

Turn the dough out onto a well-floured board and roll it into a rough rectangle with a short side facing you. The dough will be very crumbly. 

Fold the dough into thirds, and turn it a quarter turn to the right. 

Roll the folded dough into a large rectangle, 9 X 16 inches, and fold into thirds again. 

This completes the first double turn. Brush away any excess flour. 

Wrap the dough in plastic wrap. Chill for at least 30 minutes or as long as overnight.

Repeat rolling and folding two more times, chilling for 30 minutes after each double turn. 

With each turn the dough will become smoother and easier to handle. Roll out and bake 35 to 40 minutes at 400F. 

The dough can be stored, wrapped well in plastic wrap, in a cool place for up to 2 days. 





Sweet Sourdough Starter

This starter is used in several recipes throughout this book.

Mix 1/4 cup warm water and 1 1/2 tablespoons active dry yeast. Mix together 1 cup honey and 1 cup flour. 

Slowly add the yeast and 1 cup warm milk. Cover with a towel and leave at room temperature. This is day one. 

24 hours later (day two), stir it well with a clean wooden spoon. Repeat for days three and four. 

On day five, add 1 cup flour, 1/2 cup honey and 1 cup milk. 

On days six through nine, stir once a day. 

On day ten, stir in 1 cup flour, 1/2 cup honey, and 1 cup milk.

Reserve 1 cup starter to keep the cycle going and use the rest for cooking or gifts. Day ten is day one of the new cycle.





Sweet Sourdough Bread

Scald 1 cup milk OR use canned milk, which does not need to be scalded. Let the scalded milk cool to just slightly hotter than warm (or heat the canned milk to that temperature)

Add 1/4 cup butter or lard and 2 tablespoons honey. 

Stir until honey is dissolved. Cool to lukewarm.

Add 1 cup Sweet Sourdough Starter, 1 tablespoon salt and 3 cups flour. 

Beat until smooth.

 Let rise in a warm place until it bubbles up considerably. 

Add 1 egg and enough flour to make a soft dough.

Turn out onto slightly floured surface and knead until smooth and elastic. 

Place in well-greased bowl, flipping to grease top. Cover and let rise until doubled (1 – 1 1/2 hours).

Punch dough down. Divide in half and form two loaves. Place in greased loaf pans and let double again.

Bake at 350F for 40 minutes.





Baking Mix

Most baking mixes contain powdered milk, a troublesome addition for families that do not, for whatever reason, use it.

Mix 10 cups white flour, 1/3 cup baking powder and 1 tablespoon salt in a bowl.

Cut in 2 cups lard with a pastry blender. If you want this to be shelf stable, you will need to use vegetable shortening. Otherwise, it must be kept in a cool place.

Keep tightly sealed and store in the refrigerator or a cold cellar. Using shelf-stable shortening, this will keep a few months in the pantry, longer in a cool place.

This can be used in place of Bisquick brand Baking Mix.

You can use 8 cups whole wheat flour and 1 cup cornstarch instead of the white flour, if you are using commercial "whole wheat" flour without the germ. However, true whole wheat flour goes rancid quickly after grinding and is not suitable for grinding and mixing ahead of time.





Pancakes From Baking Mix

Combine 2 cups Baking Mix, 1 cup milk (fresh or canned), and 2 eggs. 

Stir until blended. Pour 1/4 cup amounts on a hot, greased griddle. 

Cook until edges are dry. Flip and cook until bottom is golden-brown.

Using 1 1/2 cups milk will make thinner pancakes.

1 cup chopped, cooked fruit can be added, or 1/2 cup chocolate chips.





Pancake Sauce

It is not maple syrup, but it doesn’t even pretend to be. But it is easy and inexpensive. Buy lemons in the winter when they are seasonal, grate and dehydrate the rind.

Stir 1 cup sugar into 1 cup boiling water. Cook until slightly thick. 

Remove from heat. 

Stir in 1 tablespoon butter, 1/2 teaspoon cinnamon and the grated rind of a lemon.

Let cool before using. Store leftovers in a cool place.





Waffles From Baking Mix

Combine 2 cups Baking Mix, 1 1/3 cups milk, 2 tablespoons oil or fat, 1 egg. 

Pour onto a hot waffle iron and bake until steaming stops. 

Makes 12 4” waffles.





Dumplings From Baking Mix

Combine 2 cups Baking Mix and 2/3 cup milk. 

Add 1/4 cup chopped fresh herbs for herbed dumplings. 

Drop by spoonfuls into simmering soup or stew. Reduce heat and cook, covered, about 15 minutes.





Muffins From Baking Mix

Combine 1 1/2 cups Baking Mix, 1 egg, 1/2 cup cold water, flavourings and dry ingredients as desired. 

Bake at 425F for 15-20 minutes.

Cinnamon Roll Muffins: Blend together 2 tablespoons ground cinnamon, 4 tablespoons honey or maple syrup, and 2 tablespoons melted butter. Divide among muffins after filling tins.

Jam-Filled Muffins: Half fill tins, add jam or other tasty filling, and add more batter.





Cobbler From Baking Mix

Combine 1 3/4 cup Baking Mix, 1/3 cup honey, 3/4 cup water. Mix and pour over 4 cups fruit in a baking dish. 

Bake at 375F for 35-40 minutes.





Scones From Baking Mix

Combine 2 cups Baking Mix, 1/2 cup honey, 1/2 cup water or milk, flavouring (vanilla extract, almond extract, cinnamon, etc) and dry ingredients (raisins, craisins, chocolate chips, etc) as desired. 

Roll into a 1/2” thick circle and cut into wedges. Bake at 425F for 10-12 minutes. 

Brush with butter.





Egg Noodles

It’s not possible to make egg noodles without eggs, of course. 

Place 1 1/2 cups flour on a wooden surface. Make a well in the centre. The goal is to keep the liquids inside the well.

In the well, add 2 beaten eggs and 1 tablespoon water. 

Gradually stir the flour into the egg until it forms a paste, being very careful not to break the wall of the well.

Knead in the remaining flour with your hands. Add a few drops of water as you need, until the dough is firm but not sticky.

Knead until the dough is smooth and elastic, about 8-10 minutes. Cover with a bowl and let stand for an hour.

Divide dough into four pieces. Keep all except the one being worked under the bowl.

Roll dough out with a wooden roller pin, or put it through a pasta roller until very thin. Use as little flour as possible to prevent sticking.

Cut thin noodles and set them aside while all dough is rolled out and cut. (These can actually be cut into any kind of noodle, including lasagna.)

These will cook in boiling water in just five minutes, just adjust recipe accordingly.

If these are made with at least part whole grain flour, they can be cut into small squares and baked or fried in oil, making crispy crackers.

Other spices, or well-chopped dried vegetable bits, can be added to either noodles or crackers, in small amounts.





Little Hats – Cappelletti

Make a simple Egg Noodle dough, allowing about 1 cup flour to each egg: Put the flour on a board, make a hollow in the middle and break in the egg. 

Sprinkle on a small amount of salt. 

Knead well, adding flour if needed, to make a rollable dough. Roll as thin as possible – 1/8" is good – or use a pasta roller.

Cut out 3" rounds. 

Make a mixture of minced cooked meat, seasoned with dried lemon balm, nutmeg, allspice, salt and pepper, and equal amounts of curds or cottage cheese. This is a way to use up leftovers – season to make a tasty filling.

Paste a small amount of filling in each round, fold over, moisten edges with water and seal.

Cook the cappelletti in chicken broth or beef broth until the pasta is tender. 

Serve broth and pasta as a soup.





Bran Flakes

If you grind your own whole wheat flour and sift it to make baked goods, you will end up with bran. Use it to make breakfast cereal.

Combine 2 cups bran, 2 cups whole wheat flour and 1 teaspoon salt. 

Mix together 1 cup milk, 1/4 cup melted butter and 1 tablespoon warmed honey. 

Make a well in the middle of the flour and add the wet ingredients. Mix well. 

Divide into four balls and roll out as thinly as possible on pieces of parchment paper. 

Lift the paper and place on cookie sheets.

Bake at 350F for 15-20 minutes, until lightly browned. 

Halfway through baking, drizzle with honey, if desired. If cereal is not completely dry, turn off oven and leave for a little while longer.

Break up into small pieces and store in an airtight container.





Postum-Like Coffee Substitute

This recipe was created by the founder of the Post Cereal Company who believed that stimulates were bad for the body but that grain beverages were healthy. Do not expect to get your caffeine kick from this.

Combine 4 cups wheat bran and 2 cups cracked wheat.

Stir in 1 cup blackstrap molasses. Do not use fancy molasses, which is sweet.

Spread out on baking sheets lined with parchment paper or silicon liners. Bake at 300F for 5 hours, stirring every 20 minutes. The entire mixture will caramelize.





Grapenut Cereal

This recipe has been around since the 1930s.

Mix 3 1/2 cups unsifted, freshly ground whole wheat flour, 1 cup white sugar, 1 tablespoon molasses, 1 teaspoon salt and 1 teaspoon baking soda well. 

Stir in 2 cups sour milk. Spread out on a shallow baking dish.

Bake 1 hour at 350F. 

Break into small pieces and continue baking until brown and crusty. 

When cool, grind through a food grinder.





Grapenuts Loaf

Mix 1 egg, 1 cup sugar and 1/2 teaspoon salt very well. 

Add 1 1/2 cups milk, 1 1/4 cup grapenut cereal, 1 teaspoon vanilla extract, 1 3/4 cup flour and 3 teaspoons baking powder.

Scrape into a greased and floured loaf pan. Bake at 350F for 1 hour.





Yeasted Crescent Rolls

When the chickens have started laying more eggs than you can handle, and the goats (or cow) have freshened, make these!

Dissolve 4 tablespoons yeast in 1/2 cup and 2 tablespoons warm water. 

Combine 6 eggs, 1 cup melted butter and 3/4 cup honey. Warm 2 cups milk and add to egg mixture along with yeast. Add about 10 cups flour, one cup at a time, to form a soft dough. Let rise until doubled, which should take 2 or 3 hours.

Separate dough into 6 balls of the same size. Roll each out to a large circle (about dinner plate sized) on a lightly floured surface. 

Cut into 8 wedges. Roll each up, starting at the wide side. Curve edges to make a crescent shape.

Place on baking sheets and set aside about 15 minutes. 

Preheat oven to 400F. Bake one sheet at a time. 

Bake 6 minutes on the bottom rack and then 5 minutes on the middle rack until golden brown. They should not be light coloured or they are likely to be doughy.





Sticky Buns/Chelsea Rolls/Cinnamon Buns

These require a soft and rich dough to start. They can certainly be made with regular bread dough, but the results will not be nearly as delicious. Crescent roll dough will work well, too.

If using home-ground flour, sift carefully to remove the bran. 

Heat 1 cup milk, 1 cup water, 1/2 cup honey, 1 1/2 teaspoons salt and 6 tablespoons butter (lard would work, too) in a pot until the sugar dissolves and the fat melts When it is body temperature (about 98F), pour into a bread bowl and add 1 tablespoon active dry yeast.

Stir in 1 cup flour and let sit for ten minutes.

Add 2 eggs and 5 cups flour. Add more flour as needed to make a soft dough that can be handled.

Place in a large bowl and grease well (with melted butter, for best flavour, or melted lard). Cover with a towel and let rise until doubled.

While dough is rising, soak 2 cups raisins in hot water.

Roll out dough into a large rectangle on a floured surface. For optimum success in creating the rolls, roll the dough out on a silicon sheet or parchment paper. Make the dough as thin as possible.

Drizzle 1 1/2 cups honey evenly over the dough. Sprinkle with 3 teaspoons cinnamon and then with the plumped, drained, raisins. (The raisin water can be used as all or part of the liquid to make cinnamon raisin bread later.)

Roll up dough. Cut in 1” slices. Grease a 9x13” baking dish generously with butter and add rolls. Let rise until double.

Bake at 350F for 20-25 minutes.

Variation – If you would like to make the most amazing cinnamon buns ever, make the Sticky Bun dough and roll it out as above. For the filling, melt 1 cup butter, then stir in 1 teaspoon cinnamon and as much white sugar as necessary to make a thick spread. Spread this as evenly as possible over the bread, roll up, slice and bake. It is not my fault if you gain ten pounds, though.





English Muffin Bread

From start to finish, this takes less than two hours. It is heavy and dense, like English Muffins.

Grease two loaf pans, lightly sprinkle with cornmeal to coat bottoms and sides. 

Set aside. In a large mixing bowl combine 3 cups flour, 2 tablespoons yeast and 1/4 teaspoon baking soda, set aside. 

In medium saucepan heat 2 cups milk, 1/2 cup water, 1 tablespoon sugar and 1 teaspoon salt till warm. 

Use a wooden spoon and stir milk mixture into flour mixture, add 2 cups flour. 

Divide dough in half, place in prepared pans, sprinkle with cornmeal. Cover and let rise in a warm place till doubled in size, about 45-60 min. Bake at 400F for about 25-30 min. till golden brown. Cool.





Stovetop English Muffins

Mix 1 1/2 teaspoons yeast and 1/4 cup warm milk. When frothy, add 1 1/2 cup warm milk, 1/4 cup melted butter, 1 tablespoon sugar and 1 egg.

Stir in 3 1/4 cup flour and 3/4 teaspoon salt.

Mix smooth. Cover and let rise until double. Mix 2 teaspoons baking powder and 1 tablespoon water, and then mix this into the dough.

Heat griddle or skillet and grease. Sprinkle with a little cornmeal. 

Drop dough by scant 1/4 cup measures on hot griddle and cook about 7 or 8 minutes until bottoms are browned. Leave 1” between each muffin. 

Brush the tops with oil, then sprinkle with cornmeal. Flip and fry for another 7-8 minutes. Repeat with the remaining dough.

Place muffins on parchment-lined baking sheets and finish cooking at 350F for about 7 minutes.





Crunchy Wheat Cereal

Makes about 5 cups cereal and 2 cups crumbs

Mix 6 cups whole wheat flour, 1/2 teaspoon salt, 1 teaspoon baking soda and 1 1/2 cups sugar.

Add 2 cups buttermilk and 1 1/2 tablespoons molasses. Press or roll evenly to fit two ungreased cookie sheets.

Bake at 350F until golden brown around the edges. Turn over with spatula. Turn heat on oven down to 200F. Break into small pieces and return to oven to dry out thoroughly.

Grind chunks in food or meat chopper on course blade. Put ground chunks in strainer and sift out small granular pieces. Larger pieces may be used for cereal and casseroles. Finer pieces may be used as you would graham cracker crumbs for pie crusts and other desserts.





Yeasted Tea Cakes

Mix 8 cups flour with 1/2 teaspoon salt. Cut in 1/2 cup pound butter or lard until fine.

Proof 1 tablespoon yeast in 1/4 cup warm water. Add 1 beaten egg. Add to the flour, along with as much milk as necessary to make a soft dough. Knead well.

Let it rise in a warm place, and, when well risen, form it into rolls. Place them on baking sheets and let them rise again for a few minutes before putting them into the oven. Bake from 15-30 minutes at 350F. These are very nice with a few currants and a little sugar added to the other ingredients after the butter is cut in. 

These cakes should be buttered, and eaten hot as soon as baked; but, when stale, they are very nice split and toasted.





Dumplings

Mix together 2 cups flour, 2 teaspoons baking powder, 1/2 teaspoon salt and 1 cup milk. Stir and drop in small spoonfuls into plenty of chicken broth or beef broth. 

Simmer, just at a bare boil, with cover off for fifteen minutes, then put cover on and cook ten minutes longer. 

These are delicious with either beef or chicken.





Yorkshire Pudding 

It is traditional to serve this hot with roast beef.

Measure 3 cups milk. 

Put 6 heaping tablespoons flour into a bowl with 1 teaspoon salt, and gradually stir enough milk into this to make a stiff batter. 

When this is perfectly smooth, add the rest of the milk and 3 beaten eggs. 

Beat the mixture for a few minutes, and pour it into a shallow baking dish, which has been previously well rubbed with beef dripping. 

Put the pudding into the oven alongside the beef roast, and bake it for an hour.

Traditionally, this is the point at which you place it under roasted meat, which would be turning on a spit, to catch some of the drippings. 

With oven roasted meat, drip about 1/4 cup meat drippings on top of the pudding and return it to the oven for another 30 minutes.

Cut the pudding into small square pieces, put them on a hot dish, and serve. 





Crisp Crackers

Mix 4 cups flour and the yolk of 1 egg with enough milk to make a very stiff dough; beat it well, and knead it until it is perfectly smooth. 

Roll the dough out very thin.

With a round cutter shape it into small crackers, and bake them a nice brown from 12 to 18 minutes.





Chapatis

Combine 2 cups whole wheat flour, 1/2 teaspoon salt and 2 tablespoons cooking oil. 

Mix well. 

Gradually add 1/2 to 1 cup water until dough is smooth, but not sticky. Knead 10 minutes. 

Divide into 12 pieces. Roll out very thinly on floured surface. 

Cook on slightly oiled frying pan until dry. Turn and cook the other side. 

On a conventional stove, bubbles will form on the chapatis. 

On the top of a wood stove, they cook more slowly, resulting in a crisp, cracker-like bread. 

The longer they are left on the stove, the crisper they get.





Wheat Crackers

Combine 1 teaspoon salt and 1 1/2 cups whole wheat flour. 

Combine 1/2 cup milk and 2 tablespoons honey and 1/3 cup melted butter (or lard or cooking oil).

Add the wet to the dry and stir to make a very soft dough. 

Knead slightly and add flour so that the dough can be handled. 

Line three baking sheets with parchment paper or a silicon liner. 

Divide the dough into three. Roll out one dough ball to make a thin rectangle that is less than 1/8” thick. To prevent the dough from sticking, lift it every few seconds and dust it and the counter top.

Whisk together 1 egg and 1/2 cup water. Use a pastry brush to brush this on top of the dough. 

Sprinkle with coarse sea salt or sesame seeds. Use a pizza cutter (or knife or even biscuit cutter) to cut the dough into desired shapes. Transfer them to the pan, placing them close together. They will not rise or spread.

The oven should be set at just below 300F.

Place the pans in the oven (you can bake them all at once or one at a time). Rotate the pans after 8 minutes (if baking multiple pans, switch shelves). After another 8 minutes, rotate again. Bake an additional 6 to 8 minutes until toasted and light golden-brown, 22 to 24 minutes total. If not brown, increase the temperature by 25 degrees and continue baking until the crackers are golden brown and stiff, not flexible. Remove from the oven and leave on the pan until cool and crisp. 

After they thoroughly cool, store the crackers in an airtight container, either a tin, jar or resealable plastic storage bag. They will stay fresh and crisp for at least a week.

Cracker dough can be kept in the refrigerator for at least three days before rolling it out if you decide not to roll it all out after mixing. The flavor actually improves on Day 2 and 3.





Sailor's Oat Bread

Mix 2 1/2 cups rolled oats, 3 cups whole wheat flour, 1 1/2 teaspoons salt and 1 teaspoon baking soda.

Mix 1 1/2 cup buttermilk, plain yogurt, sour milk OR whey with 3 tablespoons honey and 1/2 cup melted bacon fat.

Combine. Roll the dough out on a floured board to 1/4”. 

Cut out squares or circles, prick several times and place on a lightly greased cookie sheet. 

Bake at 450F for about 5 minutes. 

Let cool on a wire rack. Serve with butter and jelly.





Basic Sourdough Muffins

Mix together 2 eggs, 1/2 teaspoon salt, 1/2 cups melted butter, 2 cups Sourdough Starter, 2 cup flour, 2 teaspoons baking soda, 1/4 cup honey.

Then add any one of the following or a mix of: 1 cup nuts, seasonal berries or diced ham and cheese – use your imagination. 

You can also use 1/2 cup of zucchini puree, mashed carrot or applesauce, in which case only 1/4 cup butter should be used.

Preheat oven to 425F. Mix dry ingredients in a bowl, then stir in berries (or whatever extras you decided to use). 

Combine wet ingredients and add to the dry ingredients. Fill lined muffin cups 3/4 full and bake for 20 minutes. This is a great way to use up extra zucchini or extra carrots! Enjoy.





Sourdough Cookies

Cream together 1/2 cup butter, 1 cup honey and 1 egg. Mix in 1 cup Sourdough Starter and 1 teaspoon vanilla extract.

Combine 3 cups flour, 1/4 teaspoon baking powder, 1/4 teaspoon baking soda and 1/2 teaspoon salt.

Combine the two mixtures gently, being careful not to over mix.

Stir in 1 to 2 cups chocolate chips or chocolate chunks. Let dough rest 15 minutes.

Shape small balls. Flatten and place on cookie sheet.

Bake at 350F for 10-15 minutes, removing when just slightly underdone.





Melting Moments Cookies

Oh, my. These are heavenly.

Soften 1 cup butter and then cream together with 1/2 cup icing sugar until light and fluffy. Add 1/4 teaspoon vanilla extract, a pinch salt and 1 cup sifted flour. (Definitely do not use unsifted whole wheat flour.) Beat well.

Roll dough into small balls and place on a cookie sheet. Dough will be soft and sticky. Flour hands lightly and flatten cookies.

Bake at 300F for 10 minutes.

This makes about 5 dozen cookies. They can be decorated with sprinkles before baking, or they can be baked and then iced, or baked and then two cookies sandwiched together with icing in the middle.





Classic Sugar Cookies

Simple sugar cookies, especially if they are iced, are my favourite. You absolutely need white sugar for these, though.

Cream 1 cup butter and 2 cups sugar. Add 1 teaspoon vanilla extract. 

Beat in 2 eggs until light and fluffy.

Mix 5 cups sifted flour, 1 teaspoon salt, 1 1/2 teaspoons baking powder and 1 teaspoon baking soda. 

Add this alternately with 1/4 cup milk to the creamed mixture. 

Once smooth, cover and place in a cool place until completely chilled.

Roll out on a greased surface to 1/4” thick. 

Cut out shapes with cookie cutters or a glass dipped in flour to prevent sticking. 

Place cookies 1” apart on a greased cookie sheet. 

Bake 8-10 minutes at 400F.





Butterscotch Cookies

Mix 3 1/2 cup sifted flour, 1/2 teaspoon baking powder and 1/2 teaspoon salt.

Cream 1 cup butter, 2 cups sugar and 1 tablespoons molasses.

Add 2 eggs. If they’re scarce, 2 tablespoons milk can replace 1 of the eggs.

Add dry ingredients and 1 teaspoon vanilla extract. Mix well and then chill thoroughly.

Rolled Cookies: Roll to about 1/8” thick. Cut.

Ice Box Cookies: Mold dough into a small bread pan and chill overnight, then cut into 1/8” slices.

For both methods, place on a greased cookie sheet and bake at 375-400F until firm and lightly browned.

Variations:

- Put date filling between two cooled cookies.

- Put 1/2 teaspoon jam on 2x2” squares of uncooked dough. Fold up corners and pinch shut. Prick with a fork. Bake at 375F until lightly browned. Remove from oven and immediately sprinkle with icing sugar.

- Add 2 ounces melted unsweetened chocolate and 1 tablespoons milk to the dough.

- Use 3 egg yolks instead of 2 eggs, and add finely chopped glaze cherries.





Dry Bread Crumbs

It doesn’t matter how carefully I set aside stale slices of bread to crush into crumbs, I never seem to have enough. But then, my children love to nibble on “crunchies”, so they disappear while they’re cooling!

Home made bread will dry into an uncrushable brick if you leave it too long. 

When a bit is beginning to go stale, but before it has hardened completely, dry in a 350F oven and crush while still warm. 

When completely cool, place in airtight jar, if they last that long.





Soft Bread Crumbs

These are simply crumbs made with fresh bread. Cut off the crusts and rip the bread into tiny pieces.





Breading Food

Use a whole egg when breading fish, pork chops, chicken breasts or other meat to be fried, although whites alone can be used if a delicate colour is desired. 

Do not use yolk alone as it lacks the albumen which quickly coagulates and coats the food. 

To each egg, add 1 tablespoons water and beat it together lightly.

Place fine dry bread crumbs on a board or flat dish. Add salt, pepper and other spices as desired. 

Dip the food in the crumbs to dry them well (brown crumbs from the crusts can be used here), and then place them in the beaten egg, one at a time. Use a spoon to pour the egg over top, moistening the entire item. 

Return it to the board or dish and completely cover it with crumbs.

At this point, the item can be baked or fried.





Bread Crumb Casserole Topping

Almost any casserole can be improved with a nice layer of dry bread crumbs and then a liberal application of butter chunks. 

I take cold butter and cut off a thick slice – it always crumbles into pieces perfect for topping the casserole. 

Put this in the oven until the butter melts and the crumbs brown.





Seasoned Bread Crumbs

This can be made gluten-free simply by using bread known to be gluten-free!

Sift bread crumbs to get about 1 cup fine bread crumbs. Add 1/2 teaspoon garlic powder, 1 teaspoon dried oregano, 1 teaspoon dried parsley and 1/2 teaspoon salt. 

Store in an airtight container.

- Try using 2 teaspoons poultry seasoning or 2 teaspoons Italian seasoning instead.





Making Do Bread Crumb Pancakes

Our ancestors had many recipes to use up dry bread crumbs.

Mix together 4 cups milk and 2 cups dry bread crumbs until smooth. 

Add 1 tablespoons melted butter, 1 teaspoon salt and 3 eggs. 

Stir in flour, as needed, to make a medium batter. 

Fry 1/4 cup per pancake on a well-oiled griddle.





Cake Crumb Pancakes

I have heard that, in some houses, leftover cake is actually a problem. I had to make a cake to try this recipe.

Mix together 2 eggs, 1 tablespoons honey, 1/2 teaspoon baking soda, 1 cup milk, 1/2 cup flour and 1 cup cake crumbs (without frosting). 

If the batter is too thin, add a bit more crumbs. 

Fry 1/4 cup per pancake on a well-oiled griddle.





Cake Crumb Muffins

Mix together 1/4 cup melted butter, 1 egg, 2 tablespoons honey, 1/2 teaspoon salt and 1 tablespoon baking powder. 

Add 1 cup milk.

Stir together 1 cup flour and 1 1/2 cups cake crumbs (or a mixture of cake crumbs and fine bread crumb). 

Add to wet ingredients. 

Bake in greased or lined muffin cups at 375F for about 25 minutes.





Cookie Crumb Pie Crust

Mix any cookie crumbs with melted butter and a bit of sugar.

Adjust amount of sugar to taste. 

Press into a pie plate, bake at 350F for 10 minutes and then fill.





Cookie Cream Squares

This appears to be a standard Mennonite recipe for using up old cookies. Don't ask me why it has “cream” in the title because there's not a bit of cream in it. It is, however, addictively delicious.

Blend together 1/4 cup butter, 4 tablespoons sugar, 1 teaspoon molasses and 2 tablespoons cocoa in a large pot. 

When smooth, beat in 2 eggs. Cook on medium heat until thick. 

Gently stir in about 1/2 pound broken cookies until well coated. 

Spread in an 8x8” baking dish and let cool. Frost with a basic Icing and then cut into squares.





Basic Bread Stuffing

Do not pay for that boxed stuffing. If you save your bread-crumbs, it is easy to make at home. My mother always made it with lots of chopped fruit and potatoes so that it was a meal by itself.

Toss 4 cups unsifted bread crumbs (avoiding fine crumbs or very large chunks) with 1/2 tablespoon minced dried onion, 1 tablespoon minced dried celery, 1/8 teaspoon pepper, 1/2 teaspoon salt, 1/2 teaspoon ground sage, 1/2 teaspoon poultry seasoning. 

These dry ingredients can be prepared ahead of time OR use Herbed Stuffing Mix.

To make, warm 1 cup chicken broth and 1/3 cup butter just enough to melt the butter. 

Whisk in 2 eggs. 

Add to seasoned bread, stirring well and adding more broth until bread is well moistened.

This is enough to stuff an 8-10 pound turkey. Stuffing can also be baked in a greased casserole dish at 325F for 35-45 minutes. 

Chopped apples or dried fruit (raisins or craisins) can be added, as can leftover potatoes that have been cut up into small pieces. 

Cooked sausage can also be added.





Potato Stuffing 

Using Basic Bread Stuffing with equal parts mashed potatoes and bread crumbs gives a potato stuffing, which is a very tasty variation.





French Yeast Bread

Use this to make French bread, bread sticks or pizza crust.

Mix 1 tablespoon active dry yeast into 1 cup warm water; add 1 tablespoon honey and 1 teaspoon salt; mix well. 

Authentic French bread does not contain oil, but if you are making bread crusts or pizza crust, add 1 tablespoon oil or melted butter.

Stir in 1 cup flour until well mixed. 

Add 1 more cup flour and mix well. Keep adding flour 1/2 cup at a time – it should take 4 1/2 to 5 cups. When you can no longer stir the mixture, knead until it is pliable. 

Let dough rest for 10 minutes before making bread sticks, pizza or bread. If making bread sticks, roll balls of dough into desired shape. 

Let rise for 20 minutes.

Bake at 350F until golden brown.





Garlic Wedges From French Bread

First, prepare a 12” pizza crust using French bread. 

Bake and let cool. Place on an ungreased pizza pan.

Combine 1 cup grated Parmesan, 1 cup mayonnaise, 1 tablespoon minced dried onion, 3 1/2 teaspoons minced dried garlic and 1 tablespoon dried oregano. Spread over the crust.

Bake at 450F for 8-10 minutes or until slightly browned. Cut into 24 wedges.





Sourdough Crumpets

Mix together 4 cups milk, 3 tablespoons Sourdough Starter and 1 teaspoon salt. 

Stir in enough flour to make a medium batter (thicker than pancakes). 

Leave overnight in a cool, but not cold, part of the kitchen. 

In the morning, add 2 beaten eggs and 1 tablespoon melted butter.

Scoop out a ladleful onto a hot griddle and fry on each side.





Scones, British-Style

In a mixing bowl, place 4 cups flour, 2 tablespoons baking powder and 1/2 teaspoon salt. Mix well. 

Beat 1 egg and add half of it to 1 1/4 cups milk and 2 tablespoons honey. Set aside the other half egg. 

Add the milk and honey to the flour and mix together to make a soft dough. 

Turn out on a lightly floured surface and knead for three minutes. 

Divide into five pieces. Form each into a circle and cut into quarters. 

Place on a well-greased cookie sheet. 

Brush with remaining egg and bake at 400F for 15 minutes.





Scones, Scottish-Style

Place in a mixing bowl 5 cups flour, 1 1/2 teaspoons salt, 3 tablespoons baking powder, 1/2 cup sugar. Sift to mix and then cut in 1/2 cup butter or lard. 

Mix to a dough with 1 1/4 cup milk.

Now work in 1/2 cup currants or raisins, 1/4 cup finely chopped lemon zest, 1 teaspoon cinnamon, 1/2 teaspoon nutmeg and 1/2 teaspoon allspice.

Divide into six pieces and then roll out the size of a saucer and about 3/4" thick. 

Make two cuts forming a cross, dividing the dough into four wedge-shaped pieces. 

Brush with beaten egg and bake for fifteen minutes at 400F. 

This amount will make twenty-four scones. To serve, split and fill with jam and then pile in basket, cover with a napkin and serve with tea. 





Scones, Irish-Style

Mix together 3 cup mashed potatoes, 3 cup flour, 2 teaspoons salt, 2 teaspoons baking powder.

Cut in 3 teaspoons lard. 

Mix 1 egg and 1/2 cup milk. 

Add the flour mixture to about two-thirds of the egg and milk mixture and form a dough. Knead the dough to a smooth mixture and then divide into four parts. 

Pat or roll out like a saucer and then make two cuts to form the cross, cutting into four pieces.

Brush with part of egg and milk mixture and then place on a baking sheet and bake at 400F for eighteen minutes.





Honey Drop Scones

These are easy to make, since there is no need to cut the scones.

Mix 1 cup flour, a pinch salt and 2 teaspoons baking powder. 

Cut in 3 tablespoons cold butter until it is crumbly.

Warm 3 tablespoons honey in a small saucepan. Do not heat it too much. 

Add to dry ingredients along with 1 beaten egg. Stir in 1/4 cup raisins or dried currants. 

Drop by tablespoons on a greased cookie sheet. Brush lightly with milk. Bake at 425F for 10 minutes.





Bannock (Cast Iron Quick Bread)

Mix together 2 cups flour, 1 tablespoon baking powder and 1/2 teaspoon salt. Make a well in the center and pour in 1/2 cup milk and 1/2 cup water.

 Toss with a fork just until a dough forms – it will be soft and sticky. Turn out onto a floured surface, flour hands, and pat into an 8” circle.

Pour oil into a cast iron or heavy skillet to come 1/2” up the sides. Heat on medium. 

Carefully transfer dough to hot oil. 

Fry about 10 minutes, until fluffy and golden on both sides. Turn just once, using one spatula to turn and one to support and keep the oil from splashing.





Quick Rich Rolls

These are more like biscuits than rolls.

Mix together 6 cups flour, 3 teaspoons baking powder, and 1 teaspoon salt. 

Cut in 3 tablespoons butter. 

Mix together 2 cups milk and 4 eggs, and add to the flour. 

Knead to a soft dough, roll, cut out and bake in at 400F.

Yeasted Hamburger Buns

Dissolve 2 tablespoons yeast in 1 cup warm water. Add 1/3 cup oil or melted butter and 1/4 cup honey. 

Let stand until frothy.

Add 1 egg, 1 teaspoon salt, and 3 1/2 cups flour (all or part white flour). 

Mix to form a soft dough. Add a little more flour if needed to prevent sticking. Knead until smooth and elastic, about five minutes.

Divide the dough into 8 pieces. Shape each into a thick circle and place on a baking sheet about 3" apart.

Cover buns and let rise about ten minutes. Make sure oven is at 425F. 

Bake for 10-12 minutes or until browned. Cool on a wire rack before using.





Honey Graham Crackers

Unsifted whole wheat flour used to be known as graham flour, hence the name.

Melt 1/2 cup butter and set aside to cool slightly.

Mix 2 1/4 cup whole wheat flour, preferably freshly ground and unsifted, with 1/2 cup sugar, 1 teaspoon baking powder, 1/2 teaspoon baking soda, 1/2 teaspoon salt and 1/4 teaspoon cinnamon.

For chocolate honey graham crackers, add 1/3 cup cocoa.

Mix 4 tablespoons honey, 1/4 cup water, 1 teaspoon vanilla extract and the melted butter.

Combine the two mixtures and stir to form a ball of dough.

Cut two pieces of parchment paper that will fit the cookie sheet. 

Lay one piece on the cookie sheet and place the ball of dough on top. Lay the other piece of parchment paper on top.

Flatten slightly with hand and then use a rolling pin to roll it out to cover the whole cookie sheet.

Remove the top piece of parchment paper. Slice into 2" squares. Cookie cutters can also be used, but the shapes will need to be separated slightly from the rest of the dough.

Bake at 350F for 18 minutes.

Turn off oven but leave crackers in for 30-60 minutes. Break graham crackers apart.

Store in an airtight container.





Whole Wheat Soda Bread

Grease a baking sheet very well or line it with parchment paper.

Mix together 1 cup flour, 1 teaspoon baking powder, 1 teaspoon baking soda and 1/2 teaspoon salt. 

Add 2 cups whole wheat flour.

Add 1 1/2 cup sour milk, buttermilk or thinned yogurt. Mix just until dry ingredients are moist. Knead gently on a well-floured surface until smooth – this should only take about a minute.

Shape into a ball and place on baking sheet. Flatten to a 7" circle. 

Press a floured knife into the loaf almost through to the bottom and repeat at right angles to divide the loaf into quarters. 

Bake 35-40 minutes at 375F until top is golden and loaf sounds hollow when tapped. 

Brush top with butter so that crust stays soft. Place on wire rack to cool completely.





Raisin Soda Bread

Combine 4 cups flour, 1 teaspoon salt and 1 teaspoon baking soda. Sift together if necessary to prevent lumps. 

Add 3/4 cup raisins. Combine 1 1/4 cup sour milk or buttermilk, 1 egg and 2 tablespoons honey. 

Make a well in the centre of the dry ingredients and pour in most of the liquid. Mix in the flour from the sides, adding more milk as needed. The dough should be soft but not wet and sticky.

Form a ball and knead slightly to bring it all together. Place on a greased baking sheet. Pat into a 1 1/2” high round. Cut a deep cross in the top. 

Bake 15 minutes at 450F – it is important that the oven is at the right temperature. 

Turn the heat down to 400F for about 30 minutes. 

When tapped on the bottom, the loaf will sound hollow if fully cooked.





Multi-Grain Yeasted Peasant Bread 

Mix together 2 cups whole wheat flour, 1/2 cup cracked grains (wheat, oats, seeds, barley, rye, etc), 4 cups white flour, 1 tablespoon salt and 1/2 teaspoon active dry yeast. 

Stir in 3 1/4 cups warm water. 

Cover and let sit overnight in a warm place (at least 8 hours). 

In the morning, place in a cool place for a few hours, if possible. 

Turn cold dough out onto lightly floured surface and divide into two equal pieces. 

Sprinkle with just enough flour to shape into loaves and place into greased pans. 

Cover and let rise until nearly doubled in size. Preheat oven to 450F. Put a pan of water in the bottom of the oven for moisture.

Cut slashes in the top of the loaves and bake for 30-35 minutes until bottom sounds hollow when tapped.





Stuffing Egg Muffins

These are an easy, tasty and quick breakfast or lunch. Just make sure that your muffin cups are deep enough to hold the stuffing and egg.

When making stuffing for chicken, prepare extra. Press 1/4 cup uncooked basic bread stuffing (for each muffin) firmly into the bottom and up sides of muffin cups, forming a hollow at least 1" deep. Plan two muffins per breakfast serving.

Crack 1 egg into each stuffing cup. 

Sprinkle with a small amount of cooked, crumbled bacon and shredded cheese. 

If bacon and cheese are not available, substitute any chopped meat, or leave them off entirely.

Bake 20 minutes at 400F or until yolks set. 

Let stand five minutes before serving.





Bread Crumb Muffins

Cover 2 cups bread crumbs with 1 1/2 cup milk. 

Let soak 10 minutes. 

Beat smooth, then add 1 egg yolk. 

Mix together 1/3 cup flour, 2 teaspoons baking powder and 1/2 teaspoon salt, and add. 

Stir in 1 tablespoon melted fat. Fold in 1 beaten egg white. 

Bake at 350F in greased muffins tins for 15 minutes.





Tortillas

Mix 2 cups flour and 1/2 teaspoon salt. 

Cut in 1/4 cup lard. 

Add 1/2 cup cold water and mix until just combined. 

Divide into 10 balls and roll out flat. There is no need for perfection. 

Fry in a dry pan for about 30 seconds on each side.





Bread Pudding 

This is bread pudding. Just plain old-fashioned bread pudding. It's a peasant dish designed to use up ingredients that a farm wife had in great quantities – stale bread, eggs and milk. Anything more than that is prettying it up – or using up more leftovers (like fruit!). This is a wonderful way to use up stale bread, especially if a special bread was made and not completely used. Use a bread that would be tasty on its own if it had not gone stale.

Let me repeat this in a different way – do NOT use bread that didn’t turn out and no one would eat, because the bread is the star in this leftover dish.

Combine 5 eggs, 1 1/2 cups honey (or 2 cups white sugar) and 2 cups milk. 

Pour this over 4 cups bread chunks in a large bowl. Toss to coat. Let set for a few minutes, toss again and then press into a greased casserole.

If you use a low, wide dish, you will get a small amount of gooey insides and a lot of crusty outside, which should please small children. If you are not attempting to please small people, use a deep, round dish and get a lot of soft inside.

If you prepare this the night before, cover it and store in a cool place overnight. 

Do not put a cold glass baking dish in a hot oven, though – bad things happen. 

Put the dish in the oven and then turn on the heat. 

Bake at 350F for about 30 minutes or until crusty on top and cooked inside.





Pie Crust Crumbles

In a very large bowl, mix 1 tablespoon salt into 6 cups flour. 

Use a pastry cutter and cut in 2 1/3 cup lard until small crumbs are formed. Store covered in a cool place. 

Keeps in a cool place indefinitely. 7-8 crusts.

TO USE: Mix 1 cup crumbles and 2 tablespoons very cold water together for a single crust. 

Roll out and place in pie tin and bake. 





Sally Lunn Quick Bread

This is the original "no knead" bread! This is a recipe from the 1800s using baking powder.

Sift together 4 cups flour, 1 teaspoon salt and 2 teaspoons baking powder. 

Cut in 2/3 cup cold butter until fine crumbs form. 

Add 4 eggs and 1 cup milk. 

Mix into a batter. 

It will be like cupcake batter. 

Pour into two greased and floured round loaf pans. 

Bake 25 minutes at 400F.





Sweet Sourdough Coffeecake 

Mix 2 cups flour, 1 cup sugar, 1 1/2 teaspoons cinnamon, 1/4 teaspoon salt, 1/2 teaspoon baking soda, 1 1/4 teaspoons baking powder, 1/2 cup raisins or craisins (or any other dried yummies).

Mix 2/3 cup melted butter, 1 cup Sweet Sourdough Starter, and 3 eggs. 

Mix well and combine with dry ingredients. 

Bake in greased loaf pan at 350F for 50-55 minutes or until toothpick inserted in centre comes out clean.





Gingerbread Mix and Easy Ginger Cookies

In a large bowl mix together 8 cups flour, 2 cups sugar, 1/4 cup baking powder, 1 tablespoon salt, 1 teaspoon baking soda, 1 teaspoon cloves, 1 tablespoon ginger and 1 tablespoon cinnamon. 

Using a pastry blender, cut in 2 cups solid fat (lard or butter or vegetable shortening) until mixture resembles cornmeal. 

Store in an airtight container.

If lard or butter are used, store in a cool place and do not store for long. It will spoil.

If vegetable shortening is used, the mix will be shelf-stable.

To make Easy Ginger Cookies

Preheat oven to 350F. 

Combine 3 cups Gingerbread Mix, 1/3 cup molasses and 1 egg. 

The dough will be fairly stiff! 

Roll dough into 1 inch balls, roll in sugar (or cinnamon/sugar mixture) and place on cookie sheets. 

Flatten cookies with the bottom of a glass. Bake for 12-15 minutes, until edges are browned.

To use this for gingerbread house, add 1 cup flour (you will have to use your hands to get it mixed). 

Roll 1/8"-1/4" thick and cut as desired. Bake about 7 minutes, until edges are browned. Cool on wire racks overnight. 

This makes a very durable gingerbread house! 

To make rolled gingerbread cookies add 1/4 cup flour. 

Roll out on lightly floured surface and cut with desired cutters. Bake 10-12 minutes until edges are browned.





Empty Pantry Cookies

Cream together 2/3 cup molasses and 1/3 cup sugar. 

Cream in 1 cup butter or lard or rendered chicken fat, or a combination of these.

Combine 3 cups flour, 1 teaspoon ginger, 1 teaspoon salt, 2 tablespoons baking soda. 

Add this to creamed mixture.

Form into logs and chill a few hours. Slice and place on greased cookie sheet. Bake at 375F until lightly browned.





Crumb Spice Pudding

Combine 1 cup dry bread crumbs and 2 cups hot milk. 

Let stand until milk is absorbed.

Steam 2/3 cup raisins, dates or chopped prunes for 5 minutes. 

Add 1/4 teaspoon salt, 1/2 cup molasses, 1/4 teaspoon cinnamon, 1 egg, 1/2 teaspoon mixed spices (cloves, nutmeg, allspice, and ginger), and steamed dried fruit. 

Mix and bake 45 minutes at 350F.





A Good, Reliable Cake

To make the simple, basic cake, cream together 1 1/4 cup white sugar, 1/4 cup butter and 1/4 cup lard. 

Add 3 eggs and 1/2 cup milk. 

Combine 2 cups flour and 2 teaspoons baking powder. 

Add to creamed mixture. Bake this in two well-greased 8x8" cake pans. Remove from pans and add frosting as desired.

Nut Loaf: Add 1 cup chopped nuts to the batter.

Chocolate Loaf: Add 2 generous tablespoons melted unsweetened chocolate to the batter just before baking. For a layer cake, put together with white boiled icing.

Fruit cake: Add 1 teaspoon cinnamon, 1 teaspoon ginger, 1/2 teaspoon nutmeg, 1/2 teaspoon ground cloves, and 1 cup raisins or dried currants.

Lemon Cake: Add 1 teaspoon very fine lemon zest and 1 teaspoon lemon extract to the batter, and bake in a loaf pan. Spread with white icing flavoured with lemon extract.

Jelly cake: Spread tart jelly between layers.

Cupcakes: Bake in well-greased muffin tins, and then frost and decorate as desired.





Coffee-Flavoured Cake 

When a coffeecake is a barely-sweet cake to serve with coffee, what do you call a sweet cake flavoured with coffee?

Mix 2 cups white sugar with 2 tablespoons molasses to make brown sugar. 

For a lighter flavour or if you do not store white sugar, use 1 1/2 cups honey instead of white sugar and molasses.

Add 2 cups flour and 3/4 cup butter or lard and mix until lumpy. Do not mix until creamy. 

Take out 1 cup for topping. 

Dissolve 1 teaspoon baking soda in 1 cup hot coffee and add to the flour mixture along with 1 egg and 2 teaspoons vanilla extract. 

Spread out on a 9x12x2” baking pan and sprinkle on topping. This is a thin batter. 

Bake at 350F for 30 minutes.





Quick & Easy Bran Bread

Between the bran and molasses, this quickbread definitely has laxative qualities, so eat wisely!

Mix 4 cups fresh wheat bran and 2 cups white flour. 

Sift in 2 teaspoons baking powder and 1 teaspoon salt. 

Add 1 tablespoon melted butter, 2 cups milk, 1/2 cup molasses.

Fill two cake pans and bake at 400F for 25 minutes.





Quick Brown Bread

Cream together 1/2 cup sugar, 1/4 cup molasses and 1 tablespoon melted butter. 

Add 1 egg, 3/4 teaspoon salt and 1/4 cup molasses.

Dissolve 1 teaspoon baking soda in 2 cups buttermilk or thick sour milk. 

Gradually add to creamed mixture along with 3/4 cup raisins or dried currants.

Combine 3 1/2 cups whole wheat flour, 1/2 cup white flour and 3/4 teaspoon baking powder. 

Quickly add to batter and scoop into well greased and floured bread pan. 

Bake at 375-400F until cooked through.





German Dumplings "Knopf"

Mix 3 cups flour with 1 1/4 tablespoons baking powder. 

Cut 1 teaspoon butter into the flour until very fine. 

Beat 1 egg and add a little milk. Add to flour and stir, adding more milk as needed, to make a soft dough.

This is used for German Schnitz und Knopf, or it can be dropped on top of stewed sour cherries, or dropped into stewed chicken and broth. 

It can also be made into a fruit cobbler – cut into biscuit shapes, place on top of cooked (or canned) fruit and bake at 400F until brown.

If there is extra dough left, drop them into a pan and bake at 400F as biscuits.





Molasses Cake

Beat together 1/2 cup sugar, 1 heaping tablespoon butter and 1 egg. 

Add 1/2 cup molasses, 1/2 cup sour milk, 1/2 teaspoon baking soda, 2 cups flour and 1 cup raisins. 

Stir all of this well together and scrape into a greased and floured cake tin (8x8”).

Bake at 350F until done.





Crumb Cake

Blend 3 cups flour, 1 cup lard or butter, 1 cup sugar and 2 tablespoons molasses. 

Remove 1/2 cup to use as topping.

To the rest, add 1 cup sour milk, 1/2 cup salt, 1 teaspoon nutmeg, 1 teaspoon cinnamon, 2 teaspoons baking soda, 1/2 teaspoon baking powder and 1/2 cup raisins. 

Pour into a greased deep baking dish. Sprinkle reserved crumbs on top.

Bake at 350F for 40-50 minutes.





Barley

Some believe that barley is the first grain ever grown by people. It can do everything that rice can do, but it's healthier, loaded with B vitamins and several minerals. With a low GI and cholesterol-lowering dietary fibre, it can be eaten by almost everyone. Those who have celiac disease must avoid it.

The hull of barley is difficult to remove. White, highly processed pearl barley has had much of its bran and germ milled off and is the least nutritious barley. Pot or hulled barley (also called Scotch barley) has been milled less, although in the same way. It has more germ and bran but without special packaging it only keeps about nine months at room temperature. A new hulless variety of barley has been developed. With no hull to remove or bran to discard, this variety requires almost no processing, stores well, and is highly nutritious.

Barley can be ground into flour, but it has very low gluten content and must be combined with wheat flour to make a risen yeast bread. Whole barley can be used to thicken soup and stew. Add cooked barley to meatloaf, patties or meatballs, or toss it in salads.

Fully dried barley, both pearled and hulled, will keep at least a year in a sealed container. I have kept it for more than two years, in sealed glass jars, with no issue.





Baked Barley

The easiest, although certainly not the quickest, way to cook barley is in the oven. If you soak the barley overnight in half the amount of water necessary plus a tablespoon of whey, it will cook faster.

Place 1 cup barley in 2 cups water, broth or tomato juice (according to what flavour you want) in a casserole with a lid. 

Stir in 1 tablespoon butter (unless there was fat in your broth) and bake at 300F for about an hour. At the end of the hour, remove, fluff it and serve. Pearl barley will take about half the time.

I have read recommendations for cooking it at a higher temperature for less time, but I always find that that makes the barley dry.

Use barley as a cereal for breakfast, as a substitute for rice or potatoes, as a base for meat, in soups, in puddings or in custards.

Cook barley with:

	diced tomatoes and basil pesto

	heavy cream, honey, cinnamon and browned butter

	craisins and diced green onion

	green peas and chopped smoked ham

	grilled chicken chunks, chopped dried tomatoes, basil pesto and balsamic vinaigrette

	canned black beans, salsa, sour cream, shredded Cheddar and chopped cilantro

	kidney beans, caramelized onions and sour cream

	bacon






Barley & Dried Tomatoes

The day before making this, soak 10 dried tomato halves in oil and place in a cool place, or use 10 pieces dried tomatoes in oil.

Melt 3 tablespoons butter or lard. 

Add 1 1/2 cup barley and heat, while tossing, for about 2 minutes. 

Add 2 cloves minced garlic and 1 bunch chopped green onions. 

Stir and cook for another minute.

Add 2 cup chicken broth and 2 cup water.

Drain the oil from the tomatoes and reserve to use in another dish. 

Chop the tomato into large chunks and add to barley. Add 1 teaspoon salt and 1/2 teaspoon pepper.

Cook on low, with the cover on, for about 45 minutes, until barley is tender.





Barley & Cornmeal Bread

This recipe uses a small amount of leftover cooked barley. Make sure that the barley was not cooked in anything with a strong flavour.

Combine 1 cup cornmeal, 1/2 cup cooked barley, 1 teaspoon baking soda and 1/2 teaspoon salt. 

Add 1 egg, 2 tablespoons melted lard, butter or bacon fat, 1 cup sour milk or buttermilk and 2 tablespoons honey. 

Stir in 1/2 cup cooked corn kernels (leftovers or canned). 

Scoop into well-seasoned cast iron skillet. Bake 30-35 minutes at 350F. Cut in wedges and serve hot.





Barley Pilaf

Chop 1/2 cup onion and 2 stalks celery. If using dried, use 1/4 cup dried onion and 1 tablespoon dried celery. 

Melt 3 tablespoons butter or lard and add onion and celery. 

Stir in 1 cup barley and cook on medium heat until lightly browned. 

Add 3 1/4 cup water and 1/4 teaspoon pepper.

Just before serving, stir in 1 cup cooked, chopped spinach or other greens (well-drained home-canned greens, if not in season) and heat through.





Barley Soup Mix

Mix together 1 teaspoon dried basil, 1/2 teaspoon dried oregano, 1/3 cup minced dried onion, 1/2 teaspoon dried rosemary, 1/2 teaspoon pepper, 1/4 teaspoon garlic powder.

In a clean quart jar, layer 1/2 cup dried lentils, 1 1/2 cup roasted barley, 1/2 cup chopped dried tomatoes, 1 cup dried carrots. 

Roasted barley is an ingredient in beer. If you cannot find it at a local grainery, heat pearl barley in a seasoned cast iron skillet on medium heat, stirring and watching carefully, until browned. Or simply use regular pearl barley.

Add seasoning mix on top.

Package in a basket with 1 pint canned diced chicken breast and 2 quarts chicken broth

Directions to attach to jar: 

Store in cupboard for up to a year. To prepare, combine all. Simmer 35-40 minutes until everything is tender.





Barley Quick Bread

Although barley will not make a light, modern risen loaf of bread, it has been used since the Stone Age to make a cracker-like bread. Here is one version, using baking powder. It mixes up quickly. Do not expect it to taste anything like a yeasted bread with wheat flour. It is heavy and dense, perfect to serve with a thick winter stew.

Grind 2 cups barley flour, making it as fine as possible. 

1 cup barley meal, that is barley ground not as finely as flour, and 1 cup wheat flour could be used instead. 

Add 2 teaspoons baking powder and 1 teaspoon salt.

In a small pot, warm 3/4 cup milk and 2 tablespoons butter. Stir this into the flour until it forms a dough.

On a lightly floured surface, form a flat round loaf that is 1/4-1/2 inch thick. This is quite a moist dough.

Place on a baking sheet or pizza stone. Use a knife to score the loaf into wedges – if cut after cooking, it will crumble badly. Bake at 400F for about 20 minutes.





Unleavened Potato Barley Bread 

This is a heavy, unleavened peasant bread. Dip into soup or stew.

Place 2 1/2 cups mashed potatoes in a bowl. 

Add 3/4 teaspoon salt and 1 egg. 

When well mixed, add 1 1/4 cup barley flour. 

Divide dough into four rounds, each about 7 inches across and place on a baking sheet. 

Bake at 450F for about 15 minutes, until well browned. 

Cut into quarters and serve warm.





Moroccan Barley Yeast Bread 

Combine 2 1/4 cup wheat flour, 2 cups fine barley meal, 2 teaspoons honey and 2 teaspoons salt in a large bowl. 

If you have it, add 1 tablespoon toasted whole cumin seed.

Make a well in the centre of the dry ingredients and add 4 teaspoons active dry yeast. 

Pour 2 tablespoons melted lard into the well, followed by 1 1/2 cups warm water. 

Stir well to combine and form a dough.

Knead on a floured surface until dough is soft, pliable and not sticky. Divide dough into 2 or 4 round loaves. 

Roll in barley meal (barley ground to the consistency of cornmeal) and place on baking sheets. Cover dough with a towel and let rest ten minutes.

Use the palm of your hand to flatten the dough to about 1/4” thick. Cover again and let rise about two hours.

Preheat oven to 425F. 

Poke the dough in several places with a knife to allow the escape of air (otherwise it will split unpredictably). 

Bake about 20 minutes, rotating pans after ten minutes to ensure even baking. Cool on a rack.





Baked Barley Pudding

Scald 5 cups milk. 

Pour this over 1/2 cup barley meal (barley that has been ground to be the consistency of cornmeal) and cook in double boiler one-half hour. 

Add 3/4 cup molasses, 1/2 teaspoon salt and 1/2 teaspoon ginger. 

Pour into greased casserole dish and bake two hours at 250F. 

Serve either hot or cold with pancake or maple syrup.





Herbed Crackers

In a medium mixing bowl, combine 2 cups freshly ground flour, 1/2 teaspoon salt, and 1 teaspoon baking powder. 

Add 2/3 cup warm water, 1 tablespoon dried or 2 tablespoons fresh rosemary, and 1/3 cup melted butter. 

Stir until a thick dough forms. Knead several times until dough holds together.

Grease 2 large baking sheets.

Divide dough into two equal portions and press or roll onto the prepared sheets. (When your dough fills the sheets, you'll know it's thin enough!)

Sprinkle lightly with salt and use a pizza cutter to cut into squares or strips. (If you cut into strips, after crackers are baked you can break them into smaller pieces for a rustic look.)

Bake crackers in a preheated 400F oven for 12-15 minutes, until crackers are lightly browned and crisp. Cool on a wire rack. (If you cut into strips rather than squares, break the strips into crackers.)





Bean Barley Casserole 

This requires a bit of prep work.

First, soak 2 cups beans overnight (pinto are best, but not necessary) and make 4 cups refried beans – OR rehydrate Instant Refried Beans to make that amount.

Cook 2 cups barley to make 4 cups cooked barley.

Spread the barley over the bottom of an 8x11" baking dish.

Spread the beans on top.

Mix together 6 eggs, 1/2 cup flour, and seasoning to taste – chili powder, onion and garlic are good choices – and pour on top.

If you have it available, sprinkle 2 cup grated cheese on top. If you have fresh cheese, like chevre, add it after about 15 minutes in the oven. 

Bake at 375F for about 30 minutes.





Beef and Barley Stew

Drain 1 quart mixed home-canned vegetables and reserve the liquid. 

Measure liquid. Drain 2 pints beef in broth, adding the broth to the vegetable liquid. 

Add additional beef broth, if necessary, to make 3 cups.

Combine liquid, 1 tablespoon minced dried onion, 1 tablespoon minced dried garlic, 1 tablespoon chopped dried celery, 1/2 teaspoon dried marjoram, a pinch black pepper, 1 bay leaf, 1 cup tomato sauce and 1/2 cup barley.

 Cover and simmer about an hour until barley is soft. 

Add vegetables and beef. 

Heat through. Remove bay leaf.

 

 



 Vegetables





Mixed Vegetables





Two Ways to Pickle Vegetables

The Romans enjoyed vegetables pickled in vinegar, which is currently the most common way of pickling (and considered modern!) and likely learned it from the Greeks or Etruscans. Not much bacteria or mold will thrive in vinegar. When it comes to delicious food, it is probably true that there is nothing new under the sun.

Pickling in salt, likewise, has been around for centuries, although these are often called lacto-fermented pickles today. These are the “old-fashioned” pickles likely to be found in a General Store’s pickle barrel during the 1800s and early 1900s. Pickles made with a 10% brine – “strong enough to float an egg” – will keep forever, even without heat processing. However, they really do have a very high salt content. A 3% brine will give the same taste. Fermentation will begin and end more quickly (several days instead of several weeks), but they must be kept well-chilled (about 4C) or heat-processed for storage.





Vegetable Broth

Vegetable broth, quite simply, is water in which vegetables have been cooked. Some vegetable broth is tastier than others, though. Cabbage, turnips and carrots, when cooked alone, make strong broth and should be used sparingly. Do not cook vegetable broths longer than 30 minutes or it will be bitter.

When making beef broth or chicken broth or many different soups, vegetable broth can be used instead of water.

In a large stock pot or canning pot, add 2 sliced leeks, 2 sliced celery stalks with their leaves, 2 sliced onions, 4 sliced carrots, 4 sprigs parsley, 1 teaspoon dried thyme, 1 bay leaf, 1/4 teaspoon salt and 6 cups water.

Bring slowly to a boil, then reduce heat and gently simmer for 30 minutes. Remove any scum that rises to the surface. Strain out vegetable solids. Use immediately, or let cool uncovered, or can immediately.





Mixed Vegetable Cake 

If using dried grated vegetables, cover them in boiling water, cover and soak overnight.

Combine 2 1/2 cups flour, 3 teaspoon baking powder, 1 1/2 teaspoons baking soda, 1/2 teaspoon cinnamon and 1/4 teaspoon salt.

Combine 1 1/3 cup grated carrot, 1 cup grated zucchini and 1 cup grated beets. Add up to 1 cup dried fruit or nuts, as desired and available.

Beat together 1 1/3 cup honey and 2/3 cup butter until creamy. Add 4 eggs, one at a time, beating well between additions. Add flour slowly, beating well with each addition, and then stir in vegetable mixture.

Divide between two 9” round cake pans, or one 9x13” baking dish, that have been greased and floured and had the bottoms lined with parchment paper.

Bake at 400F for about 30 minutes, or until a toothpick inserted in the centre comes out clean. Cool slightly on a rack and then remove from pans.

If frosting, cool completely first.





Roasted Root Vegetables

Don’t pass up this simple, but oh so delicious recipe. Honestly, I hesitate to call it a recipe. It’s easy, and everyone I know who does this will assure you that it is the very best way to cook root vegetables. The measurements are just a guideline – increase as needed.

Wash 1 each of potato, carrot, turnip, leek, garlic, beet or whatever root vegetables you have available. Cut into chunks and toss with 1 tablespoon cooking oil. 

Sprinkle with 1 teaspoon coarse salt. 

Roast in a covered roaster at 350F for 60-90 minutes, stirring every half hour. 

I’ve found that the cover is vital to keep the vegetables from drying out, although I’ll sometimes remove it for the last fifteen minutes or so. 

To make this a full meal, add 2 sausage links and 2 apples, seeded and cut in wedges.





Rumblethump

The Scots know how to make inexpensive food. This can be made in the late fall and early winter, with stored vegetables. Do not use new potatoes in this.

Peel, chop and boil until tender 1 pound potatoes. 

Finely chop 1 pound cabbage and sauté with 1/2 cup minced onion in 1/2 cup melted butter. 

Mash potatoes, but leave just slightly lumpy. 

Fold in cabbage and season to taste with salt and pepper. 

Place in an oven-proof dish. Sprinkle with 1 1/2 cups cheese, if available. (My choice would be Cheddar, but you might prefer Colby, Mozzarella or something entirely different!)

Bake at 350F for about 20 minutes. 





Mrs Bauman's Crisp Sweet Mixed Pickles

If I could only make one type of pickle for the rest of my life, it would be these.

Mrs. Bauman is an Old Order Mennonite farm wife who raised seven children and has over fifty grandchildren. For her family, not accustomed to the sharp colour of store-bought pickles, she makes this recipe without turmeric. The type and amount of vegetable is very flexible – green beans, tiny onions, different coloured peppers, more or less cauliflower, cucumber or onion – it all works well. I have also used the same sweet spiced vinegar mixture with broccoli and garlic scapes. Double the pickling mixture if you have more vegetables. Unlike commercial pickles, which mostly taste of vinegar, this has a complex and delicious flavour from the spices and various vegetables.

Since I started making these, my family will not eat commercial pickles!

Wash all vegetables thoroughly before cutting.

Cut 1 large cauliflower into florets. 

Remove the outer peelings and cut 4 large onions into slices (or quarter 12 small onions). 

Slice 15 medium cucumbers 1/2” thick. It is better to err on the side of cutting too thickly than too thinly, as they will shrink slightly during the pickling process. 

Remove the stem and seeds from 1 green pepper and cut into slices.

Place all vegetables into a large pot. 

Sprinkle liberally with salt. Cover with 40 ice cubes (the contents of 4 trays). 

Let stand for 4 hours. The vegetables need to be completely chilled.

Drain water from vegetables.

Combine 5 cups white sugar, 2 tablespoons mustard seed, 1 minced garlic clove, 1 1/2 teaspoons celery seed, 1/2 cup water and 2 1/2 cups cider vinegar. If a yellowish-green appearance is desired, add 1 teaspoon ground turmeric. 

Bring this to a boil.

When boiling hot, add vegetables and quickly bring back to a boil. Boil for 2 minutes.

If a double batch is made, there will be enough vegetables to fill a standard enamel boiling water bath canning pot, so use a large enough pot to hold everything.

Pack hot pickles into hot canning jars. Process in a boiling water bath for 10 minutes.

A single recipe will make about 7 pints. We find that a pint is enough pickles for our family of six to eat in a meal. 





Cream of Vegetable Soup

This recipe requires that you have vegetable powder or flakes in your storage. While these can be purchased, they can also be made by crushing dried vegetables with a meat grinder.

Many different vegetables can be used – green beans, peas, carrot, celery, potato or cauliflower. Use one or several to make a soup your family enjoys.

Pour 1 cup boiling water over 8 tablespoons vegetable powder, cover and let set for 15 minutes.

Melt 3 tablespoons butter or ghee in a medium pot. 

Add 1 tablespoon onion flakes and sauté until golden. Stir in 2 tablespoons flour, 1/2 teaspoon salt, 1/4 teaspoon pepper and 1/4 teaspoon basil. 

Gradually whisk in 3 cups milk, taking care not to boil. 

Stir in reconstituted vegetables and the soaking water.

Stir well and heat until thick.





Vegetable Sandwich Spread To Can

Use a food grinder to grind together 4 quarts green tomato, 6 sweet red peppers, 6 green peppers, 6 yellow peppers, 3 celery bunches and 1 large cabbage.

Grind 2 cups cucumber, measuring after grinding, and mix with the other vegetables.

Add 1 cup salt and let stand on counter overnight. In the morning, drain. 

Add 6 cups vinegar. Bring to a boil and then cook for 10 minutes.

Mix 4 cups sugar, 1 1/2 cups Sure gel (or Thermflo or other modified starch thickener), 1 tablespoon turmeric and 1/2 cup Simple Made Mustard. 

Add 2 cups vinegar. 

Add this to vegetables. Cook 3 minutes. 

Fill 1/2 pint jars (or 1 cup jelly jars, depending on your expected usage) and seal. Process in a boiling water bath for 10 minutes.





Salted Greens

Wash tender dandelion or other spring greens. 

Steam blanch 6-10 minutes until they wilt. Cool, then weigh. 

For every 4 pound wilted greens, measure out 1 1/2 cups coarse salt.

Sprinkle a layer of salt in a pickling crock, then a layer of greens. 

Repeat until done, stopping 4” from the top of the crock. 

Cover with clean muslin sheeting or doubled cheesecloth, then a weighted plate.

After 24 hours, check level of juice. 

If greens are not completely covered, mix 1 cup cold water with 3 tablespoons salt and add.

Store at 38F. Greens will be cured in 3-5 weeks.

As needed, dip out with glass or china cup, not metal. 

Freshen by soaking in cool water and changing regularly, until it tastes “sweet” – that is, no longer salty. 

Drain. 

Simmer gently with water that clings to greens. 

Season with diced cooked salt pork.

 





Asparagus

Asparagus provides Folic Acid, Folacin, Rutin, Chromium, Potassium, Thiamin, Vitamin B6, Fiber, Manganese, Calcium, Vitamin A, Protein, Riboflavin, Niacin, Copper. Wild asparagus is thinner and more delicate than the cultivated variety.





Drying Asparagus

Asparagus must be blanched 3 minutes before drying. The ideal temperature is 100F and they need to be dried 35 hours until they are leathery and brittle. Let cool to room temperature and then pack in airtight containers.

To use, soak in hot water for 30 minutes and drain excess water. Dried asparagus can be used in soups, casseroles or any dish requiring mashed asparagus.





Canning Asparagus

Assume 2-3 pound asparagus per quart jar. Use tender, tight-tipped spears that are 4-6” long. Wash and trim off tough scales. Break off tough stems. Either can whole in wide mouth jars or cut into 1” pieces.

Cover asparagus with boiling water and blanch for 2 minutes. 

Loosely fill jars with asparagus, leaving 1” headspace.

Alternately, fill jars with raw asparagus as tightly as possible without crushing, leaving 1” headspace. While this method, cold pack, may not create perfect quality, it is much easier.

Either way, cover asparagus with boiling water, optionally adding 1 teaspoon salt per quart. Pressure can quarts 40 minutes and pints 30 minutes at 10 PSI.





Pickled Asparagus

Asparagus requires wide mouth pint jars to pickle properly, unless you cut them into 1” pieces.

As with canning asparagus, wash, trim off tough scales and break off tough stems from 10 pound asparagus spears that are 4-6” long. 

Place 1 garlic clove in the bottom of 6 wide mouth pint jars. 

If spicy asparagus are desired, add a small hot pepper to each jar. 

Tightly pack asparagus into jars with blunt ends down.

Combine 4 1/2 cups water, 4 1/2 cups vinegar, 1/2 cup salt and 3 teaspoons dill seed. 

Bring to a boil and then pour over asparagus, leaving 1/2” headspace. 

Process pints in a boiling water bath canner for 10 minutes.





Asparagus Cold Storage

Dig asparagus roots up in the late fall and transfer to a movable planter. 

Leave the planter in a cold, but sheltered place until there have been three or four hard freezes. 

At this point, move the container to the cold cellar. During the winter, to have fresh asparagus, move the planter to a warmer, and preferably sunny, location. In a few weeks, there should be asparagus spears.





Beets





Cold Storage

In the cold cellar, pack beets in a box of moist sand or sawdust. They will keep 4-5 months.





Drying Beets

Wash beets well. As root vegetables, they are quite dirty.

 Cook beets with roots and about 2” of stem until tender. Let cool until they can be handled and then peel under cool running water. 

Cut into 1/2” slices or shred. Beets are messy! However, the dye looks far worse than it is and will generally come off clothing or counters.

Slices will take about 12 hours at 100F while shredded beets take about 10 hours.

To rehydrate, soak in cold water for 1 hour and drain excess liquid.





Canning Beets

Cook beets with roots and about 2” of stem until tender. Roasting is easier than boiling, at least for small amounts, but if boiling, use just enough water to cover. Once tender, place in cool water and peel.

Cut beets into pieces that will fit jars – cubes, slices, or leave them whole if small enough. Fill jars to within 1” headspace. Add 1/2 teaspoon salt to each pint jar (or 1 teaspoon to each quart).

Pour hot water on top, leaving 1” headspace. 

Process in a Pressure Canner at 10 PSI – pints 30 minutes and quarts 35 minutes.





Quick Pickled Beets

Drain 1 quart canned beets and reserve 1 cup liquid. 

Mix this liquid with 1 cup cider vinegar, 3/4 cup sugar, 1/2 teaspoon salt, 2 teaspoons mustard seed, 1/2 teaspoon celery seed and 1 peeled and sliced onion. 

Bring all to a boil on medium heat and then gently stir in drained beets.

Remove from heat and let cool. Cover and chill 24 hours before serving.





Canning Beet Greens

My mother loves beet greens, which my thrifty grandmother always served instead of spinach. Mennonite farmers in her area think my mother is strange but they happily give her the “garbage” leaves for free.

Wash beet greens well. 

Discard injured or insect-eaten leaves and trim off midribs. 

Place about 2 1/2 pound greens in a cheesecloth bag and steam until wilted. 

Pack in jars, leaving 1/2” headspace. Add 1/2 teaspoon salt to pints and 1 teaspoon salt to quarts. 

Cover with boiling water. 

Process in a Pressure Canner at 10 PSI – pints 45 minutes and quarts 70 minutes.





Classic Pickled Beets and Pickled Eggs

This is the recipe that most of us associate with pickled beets. It is sometimes called "Amish Pickled Beets", and my husband will happily eat a quart a week all by himself.

Cook beets with roots and about 2 inches of stem until tender. Roasting is easier than boiling, but if boiling, use just enough water to cover. Place in cool water and peel.

Slice or quarter enough to make 1 gallon sliced beets.

Combine 2 cups sugar, 1 cinnamon stick, 1 tablespoon whole allspice, 3 1/2 cups cider vinegar and 1 1/2 cups water.

Add beets. Simmer 15 minutes. 

Pack beets into hot canning jars and cover with boiling hot syrup, leaving 1/2” headspace. Remove air bubbles and top up with liquid if needed. Process pints or quarts in a boiling water bath for 30 minutes (adjust, if necessary, for altitude). Makes 9 or 10 pints

Do not discard the beet juice after the beets have been eaten! 

Fill a wide-mouthed jar with perfectly intact boiled eggs. 

Bring leftover beet juice to a boil and pour over top. 

If the eggs are not fully covered, add full strength cider vinegar to cover. 

Cover tightly and place in a cool place for two weeks. 

These will keep several months if kept cold. 

Be sure not to use a fork when removing eggs so that they remain pretty.





Salt Curing Beets

Peel and slice beets as if readying them for eating. 

Place 3-4 pound beets in a stoneware crock or wooden barrel which is located in a cool place such a cold cellar. 

Cover with 1 pound salt. Repeat until container is full. 

Place a fitted cover on top of the final layer of salt and add heavy weights. 

Within a day or two, a brine should begin to form. This concentrated brine will preserve the beets indefinitely. 

Check during the winter to ensure that beets are still covered with brine.

To use, soak overnight in cold water. Replace water and cook as normal.





Beet Relish To Can

Since trying this easy recipe, my mother has been raving about it. Serve as a condiment with meat.

This amount will make 2 half-pints.

Finely chop or grate 2 cups cooked, peeled beets. This will take about 3 medium beets. 

Grate 2 tablespoons fresh horseradish or less, according to personal taste. 

Combine beets and horseradish with 4 teaspoons sugar, 4 teaspoons cider vinegar, 1/2 teaspoon cayenne and salt as desired. 

Adjust sugar, horseradish and cayenne according to personal taste. 

Process in a boiling water bath for 10 minutes.





To Roast Fresh Or Cellared Beets

Place washed beets in a greased roasting pan, cover tightly and roast at 425F for about 60-90 minutes or until soft in the centre. 

Cool, slip off skins and cube. 

To eat immediately: Peel and cube beets. 

Toss with oil and chopped garlic and let set a few hours to marinade. Roast uncovered at 425F for about 45 minutes. They will be slightly crispy with a delicious flavour.





Harvard Beets From Canned Beets

This is a classic way to serve beets in the Maritimes. If you dislike the earthy taste of beets, the sweet and sour flavour of this may be more tempting.

Mix 1/2 cup sugar and 1 tablespoon cornstarch. 

Slowly stir in 1/4 cup cider vinegar and 1/4 cup cold water. 

Bring to a boil while whisking constantly until thickened.

Drain 1 pint diced beets. 

Add to sauce with 2 tablespoons butter, and turn off heat. 

Cover pot. When warmed through, serve.





Chocolate Beet Cake From Dried Or Canned Beets

Dried: Soak 1/2 cup dried beets in 1 cup water in cool place overnight. Drain, but reserve the liquid.

Canned: Drain 1 pint diced beets and reserve the liquid.

Butter and flour two 9" cake pans. 

Melt 3 squares unsweetened chocolate and set aside. 

Finely chop beets and mix with 1/4 cup reserved beet juice. 

Cream together 1/2 cup butter, 2 1/4 cup sugar and 1/4 cup cider molasses.

Add 3 eggs, 2 teaspoons vanilla extract, and 1/2 cup buttermilk or sour milk. 

Cream together well. Add melted chocolate and beets.

Add 2 cup flour, 2 teaspoons baking soda, and 1/2 teaspoon salt. 

If batter is too thick, add a little more beet juice. Pour into prepared pans. Bake 30 minutes at 350F or until cakes just barely spring back to the touch. Let cool and frost as desired.





Roasted Beets Vichyssoise From Fresh or Cellared Beets

Preheat oven to 400F. 

Wash, peel and cube 3-5 beets, reserving the stems, peels and leaves. 

Toss them in oil and roast until soft.

Mince 1 large onion and the greens from 2 medium (or 4 small) leeks. 

Sauté in oil or butter. 

Add chopped beet stems, peels and leaves. Add 8 cups water.

Peel 4 large potatoes and add peelings to broth. 

Season with salt and pepper. 

Simmer about 45 minutes and strain broth.

Chop leek whites and sauté in 1 tablespoon cooking oil. 

Add broth and cubed potatoes. Simmer until soft.

Add roasted beets. Puree.





French Style Pickled Beets

Wash 7 1/2 pound beets and boil them until just tender. 

Plunge into cold water and slip off skins. 

Cut into slices or chunks. 

Tie a small stick of cinnamon, a piece of ginger root and a piece of horseradish in a square of cheesecloth. 

Add 4 cups cider vinegar and slowly heat to a boil. 

Pack the beets onto 6 pint jars. 

Cover with the spiced vinegar leaving a 1/2" headspace. 

Process jars for 30 minutes in a boiling water bath.





Pickled Beets & Onions

Cook 2 pound 1” white onions, without peeling, in a large pot of boiling water until almost tender, about 5 minutes. 

Transfer with a slotted spoon to a bowl, reserving cooking water. 

When cool enough to handle, trim root ends from onions, keeping onions intact, then slip off skins. Halve onions lengthwise.

Trim the stems of 5 pound baby beets (weighed with greens) that are less than 2” wide. There should be about 30 beets.

Add beets to water in pot and boil until almost tender, about 25 minutes. 

Drain and, when cool enough to handle, slip off stems and skins. 

Halve beets lengthwise (quarter if large).

Bring 3 cups cider vinegar, 1 1/2 cups maple syrup, 1 1/2 cups water, 2 teaspoons canning salt, 6 whole star anise, and 6 slices peeled fresh ginger to a boil in a 3 quart saucepan, then simmer, uncovered, 10 minutes.

Fill 6 pint jars with beets and onions. 

Remove star anise and ginger slices from pickling liquid and tuck 1 of each into side of each jar. 

Fill jars with pickling liquid, leaving 1/2” headspace.

Process half pint or pint jars in a boiling water bath for 30 minutes.  Adjust time according to altitude.

Let beets and onions stand in jars at least 1 week for flavors to develop.

The pickle juice can be saved and used to make Pickled Eggs, as above. 





Beet Cold Storage

Dig entire beet roots up in the late fall and transfer to a movable planter. 

Leave the planter in a cold, but sheltered place until there have been three or four hard freezes. At this point, move the container to the cold cellar. 

During the winter, to have fresh beet greens, move the planter to a warmer, and preferably sunny, spot.





Broccoli

Broccoli is a member of the mustard family. One cup of cooked broccoli has more vitamin C than an orange and as much calcium as 1 cup of milk. Broccoli is also a good source of vitamin A, potassium, folate, iron, and fibre.

The broccoli head that we are familiar with is actually a bunch of flower buds on very thick stems. Cutting it high on the stalk lets the plant grow more small florets. Store fresh broccoli in a cool place and eat it within a week of cutting – assume that store-bought broccoli is at least a week old and use immediately.





Drying Broccoli

Wash broccoli well and soak in salted water for about ten minutes. 

Rinse and cut into small florets. Steam or boil for about five minutes. 

This will break down the fibers of the stems and bring out the colour. 

Make sure that the florets are still firm when placed in the dehydrator. 

They will be brittle when dry.





Stuffing Baked Broccoli

If using fresh broccoli, chop 3 pound broccoli florets and peeled stalks roughly.

If using dried broccoli, rehydrate enough to make 3 cups. Drain well.

Melt 1/4 cup butter. Whisk in 1/4 cup flour, stirring and cooking for a few minutes. 

Gradually stir in 1 cup milk and 1 cup chicken broth. Cook until thick.

Melt 6 tablespoons butter in 2/3 cup chicken broth. 

Pour over 1 cup dry Basic Bread Stuffing and mix well.

Add broccoli to greased 2 quart casserole. Pour white sauce over, and top with stuffing. Press down slightly. Bake at 400F for 20-25 minutes.





Broccoli Soup To Can

Cut the florets from 5 pound broccoli and chop florets and stalks roughly. Steam until just tender-crisp. Chop again until fairly fine.

Mince 3 onions and 6 garlic cloves and sauté in 1 tablespoon butter.

Place 24 cups chicken broth in a very large pot (stock pot or canning pot). 

Add steamed, chopped broccoli, onions and garlic, and salt and pepper as desired.

Bring to a boil on medium and then reduce heat to simmer for 15 minutes.

Ladle into 16 pint jars, leaving 1” headspace. Process for 60 minutes at 10 PSI, adjusting for altitude.

To serve, make a roux with 1 tablespoon butter and 1 or 2 tablespoons flour. (2 tablespoons will make a thicker soup.) 

Add 1 cup cream or milk and heat, stirring constantly, until thickened. 

Add 1/3 cup grated cheese to make a Broccoli Cheese Soup. 

Slowly mix in 1 pint Broccoli Soup and heat through.





Cabbage

Cabbage is a member of the mustard family. It has been known since ancient times as a food and a natural cure.

Jacques Cartier introduced cabbage to North America.

Fresh cabbage contains healthy sugars, mineral salts, vitamin C and A, antibiotic properties, iodine, sulfur, calcium and more. In fact, cabbage contains more vitamin C than oranges. The outer leaves have more vitamin E and calcium than the inner leaves.

Sauerkraut, taken daily, protects against ulcers. It contains all the same vitamins as fresh cabbage.





Dried Cabbage

Wash cabbage and trim off the outer leaves. Slam the core on a hard surface to dislodge it and then remove. This is the way I learned to do it when working in a commercial kitchen, but it is difficult and requires a mighty thump on a very solid surface.

Shred cabbage and steam for 2 minutes. Cabbage dries best at 100F and will take about 18 hours.

Eat dried cabbage as is or add to trail mix recipes, as a handy snack. 

Add it to stews and soups, or to pasta, barley or bean dishes.





Cabbage Cold Storage

Pull cabbage up out of the garden, roots and all. Hang it, upside down, from the cellar ceiling.





Canning Cabbage

By all accounts, canning cabbage increases the already strong taste. We prefer to make sauerkraut. My husband loves it and eats some most days. 

Make a small batch before committing to several quarts of intense cooked cabbage.

Slice cabbage and blanch it for 3 minutes in boiling water. 

Pack in quart jars and fill with boiling water. 

Leave 1” headspace. 

Seal and pressure can at 10 PSI – pints 45 minutes and quarts 55 minutes.





Traditional Fermented Sauerkraut

Sauerkraut is the traditional German way of storing cabbage.

 A stoneware fermenting crock is best for making this. Do not use plastic or metal. 

To put up 25 pound cabbage, use a 4-gallon crock. A 4-gallon crock made enough for 12 quarts sauerkraut for my family and several pints for my mother.

According to Mrs. Martin, "Shred cabbage. Add salt until it tastes good and pack it down hard until there's enough liquid to cover it. Weight it down and put in a warm place until it tastes like sauerkraut. Then put it in the cellar or jar it."

Homemade sauerkraut is not soggy and soft like commercial sauerkraut. 

It smells sharp and tangy, like a good pickle, even after heat processing for storage, and is light, crunchy and tart, a delicious addition to any meal. As it ages, it will become softer and more sour.

Shred about 5 pound cabbage. 

Mix it in a large bowl with enough pure salt (not iodized table salt) until it is palatable when tasted. This is the best rule – mix it well, pick up a bit and taste it. If it tastes good, you have used the right amount of salt. This will be about 3 tablespoons for 5 pound cabbage, but trust the tasting.

If desired, layer sliced onions between each grated cabbage. Three onions should be enough for twenty-five pound cabbage, so adjust according to how much cabbage you have.

Put into a wooden cask or stoneware crock to the depth of several inches. 

Pound down well with a heavy wooden mallet. 

Repeat with layers of lightly salted cabbage, pounding each time, until the container is partly filled with cabbage. 

Continue pounding until a liquid formed by the cabbage and salt forms.

Cover the kraut with a layer of large, clean cabbage or grape leaves, followed by a piece of muslin cloth, a clean, round board and then a weight, like a large, clean rock, to keep it below the brine.

Cover with a cloth.

The ideal fermenting temperature is 75F. At that temperature, it will ferment in 3 weeks. 

For each 5F cooler, add one week. Do not make sauerkraut if it must ferment in temperature higher than 75F. 

Fermentation is complete when bubbling has stopped and no bubbles arise when the crock is gently tapped.

If any scum rises to the top, remove it. 

After it has pickled, replace the cloth, and wash the stone and board.

Store it in a cool place (just above freezing) if you will use it all before spring. It can be canned – 15 minutes for pints in a boiling water bath – but will decrease the nutritional value of the kraut.

If the kraut ever needs liquid added, mix 2 teaspoons salt in 1 quart water and add that.

Other vegetables can be added to the cabbage – turnips, carrots, garlic, onion, seaweed, greens, beets, etc. 

Sauerruben is the same as sauerkraut, except made entirely from raw grated turnip.

Alternately, for those with less space, or who do not want to heat process their sauerkraut, it can be dried at 125F for 4-6 hours until crispy.





Potato Kraut Casserole 

Soak 2 tablespoons minced dried onion in a little warm water for 5 minutes.

Combine 3 cups mashed potatoes, 1 cup drained sauerkraut, 1/2 cup cooked, chopped bacon. 

Add onion. 

Season with pepper, as desired – there is plenty of salt in the bacon and kraut.

Spoon into a greased 2 quart casserole dish. Bake at 350F for 20 minutes until hot through and browned on top.





Cabbage and Dried Beef

Coarsely chop 1/2 large cabbage. 

Cook in salted water until tender. Drain.

Soak 1/8 pound dried beef in 1/2 cup warm water for 10 minutes while making 1 1/2 cups medium White Sauce.

Layer cabbage and beef in a greased casserole. Pour sauce over. 

Sprinkle 1/2 cup buttered crumbs on top. Bake at 350F for 25 minutes.





Bubble & Squeak

Combine equal amounts of cold mashed potato and chopped cooked cabbage or sauerkraut (well drained).

Season well and brown both sides in a little hot fat. 

It is good for breakfast with grilled bacon, sausage or tomatoes. 





Coleslaw

Both carrots and cabbages are long keepers in the cold cellar.

Grate 1 cabbage and 2 carrots into a large bowl. 

Combine 1/2 cup sugar, 1 teaspoon mustard powder, 1 teaspoon salt, 1/3 cup cider vinegar, 3 tablespoons minced green onions and 1/2 teaspoon celery seed. 

Whisk in 3 tablespoons cooking oil, a little at a time, to make a thick sauce. 

Stir in 1/2 cup mayonnaise. Pour over vegetables and stir. 

Add ground pepper to taste. Cover and place in a cool place for at least an hour.

Variation – Add 1/2 cup raisins that have been soaked in hot water for an hour and then cooled.





Pickled Coleslaw

Grate 1 medium cabbage, 1 large carrot, 1 green pepper and 1 small onion. 

Add 1 teaspoon salt and let stand 1 hour.

Stir together 1 cup cider vinegar, 1/4 cup water, 2 cups sugar, 1 teaspoon celery seed and 1 teaspoon mustard seed. 

Boil together for 1 minute and let cool.

Drain liquid from vegetables. Rinse twice and drain well.

Pack vegetables tightly into pint jars. Pour on enough syrup to fill space. 

Seal and process in a BWB for 15 minutes. 

When serving, drain and add mayonnaise, or use as it is.





Sauerapfel

Not exactly an apple sour, which is the direct translation of the name, this is a variation of sauerkraut, or cabbage sour, with added apples.

To every head of grated cabbage, add 2 grated apples and 1 teaspoon freshly grated ginger root. 

Ferment 3-4 days in cool weather or less in warmer weather. Unlike sauerkraut, this only keeps two weeks in a cool place.

A variation on this is to bury whole apples in the sauerkraut juice as it begins to ferment. Remove and eat when they are soft.





Bacon & Cabbage

After the bacon has cured in the fall, there will be cabbages and onions in the cold cellar. This is the time to make this traditional Amish cabbage recipe.

Chop 1/2 pound bacon into 1/2” pieces and fry with 1 cup chopped onions and 1/2 teaspoon dill seed, 1 tablespoon cider vinegar, 2 tablespoons honey and 1 grated head cabbage.

Make just before serving so that cabbage is hot but still slightly crisp when eaten.





Dutch Spiced Red Cabbage

Finely shred 4 quarts red cabbage. 

Dice 4 tart apples.

Place 1/2 teaspoon peppercorns, 2 teaspoons caraway seed, 1/2 teaspoon mace (optional – do not worry if you can't find any) and 1/2 teaspoon whole allspice in a spice bag.

Add spice bag, cabbage and apples to a large pot with 4 teaspoons salt, 1 1/2 quarts cider vinegar and 1 cup water. 

Simmer for 20 minutes. 

Remove spice bag. 

Add 1/4 cup sugar.

Pack hot in hot, sterilized pint jars, leaving 1/4 inch head space. 

Process for 15 minutes in a boiling water bath. Adjust if necessary for altitude.





Fermented Cortido

In a large bowl mix 1 large cored and shredded cabbage with 1 cup grated carrots, 2 medium sliced onions, 1 tablespoon dried oregano, 1/4 teaspoon red chili flakes, and 2 tablespoons sea salt.

Pound with a wooden pounder or a meat hammer for about 10 minutes to release juices.

Place in 2 quart sized, wide mouth mason jars and press down firmly with a pounder or meat hammer until juices come to the top of the cabbage. 

The top of the cabbage mixture should be at least 1 inch below the top of the jars. 

Cover tightly and keep at room temperature for about 3 days before transferring to cold storage.





Carrot

While traditional wisdom is that diabetics must avoid carrots, experts are now saying that the high amount of fiber in them helps with blood sugar.

There are four main types of carrot:

Nantes – These are almost cylindrical with a round tip. They have a small core and a large outer cortex. Sugars accumulate in the cortex, which is why Nantes carrots are so sweet. They do not store well. They mature in early to mid-summer and are usually eaten fresh.

Imperator – These are the classic long, tapered carrots that are often sold in bunches, and they provide high yields and store well. They are late-maturing, have a large, fibrous core and are not sweet.

Chantenay – These are tapered like the Imperator but the bottom rounds off like the Nantes. They are sweet.

Danvers – These are medium in length, conical in shape, with a tapered root, and thicker than the Imperators. 





Carrot Cold Storage

Pack carrots in damp sand. Keep damp and cold, just above freezing. Do not store with apples.

In places where the ground does not freeze, carrots can be stored in the dirt in which they grew.





Salt Curing Carrot

Peel and slice carrots as if readying it for eating. 

Place 3-4 pound sliced carrot in a stoneware crock or wooden barrel which is located in a cool place such a cold cellar. 

Cover with 1 pound salt. 

Repeat until container is full. 

Place a fitted cover on top of the final layer of salt and add heavy weights. 

Within a day or two, a brine should begin to form. This concentrated brine will preserve the carrots indefinitely if stored in a cool place and kept free of dust and other unwanted additives (like bugs and mice!) 

Check during the winter to ensure that carrots are still covered with brine.

These will be extremely salty if used like this! To use, soak overnight in cold water. 

Replace water and cook as normal.





Carrot Cake Pancakes

If making this from food storage, rehydrate 1 cup dried grated carrot to make 2 cups carrot. 

Combine 1 1/4 cups flour (white or whole wheat) with 2 teaspoons baking powder, 1 teaspoon cinnamon, 1/4 teaspoon salt, 1/8 teaspoon nutmeg, 1/8 teaspoon ground cloves, and 1/8 teaspoon ground ginger.

Combine 1/4 cup honey, 3/4 cup sour milk (or buttermilk, whey or thinned yogurt, 1 tablespoon melted butter, 1 1/2 teaspoons vanilla extract and 2 eggs.

Combine the two mixtures. 

Add 2 cups grated carrot. 

As with most pancakes, fry 1/4-cup mounds in a greased skillet. 

When the top is full of bubbles and the edges are cooked, flip and cook for 1 minute to brown the bottoms lightly.





Carrot Cake with Honey

Unlike most carrot cake recipes, this uses cooked, mashed carrots. Honestly – I was too lazy to grate raw carrots, so I developed this recipe for using up leftovers. 

Either cook 3 fresh or stored carrots, or drain 1 quart canned carrots and discard the liquid.

Mix together 1 1/2 cups cooked, mashed carrot, 2 eggs, 3 tablespoons melted butter, 1/4 cup honey and 1/4 cup applesauce. 

For a flavour change, almost any fruit sauce (peach sauce, rhubarb sauce) can be used.

Mix 1 1/2 cup flour, 1 3/4 teaspoons baking powder, 1/4 teaspoon salt.

 Add 2 tablespoons ginger, if desired. The spice is optional. Add 1/4 cup nuts or seeds, if desired.

Pour into a greased and floured loaf pan. 

Bake for 35-45 minutes at 350F. 

Allow to cool in the pan for a few minutes and then turn out on cooling rack.





Barry’s Carrot Cookies

Some of the best recipes have been hand-written on slips of paper in my friends’ collections.

Cream together 1/2 cup butter and 3/4 cup sugar. 

Beat in 2 eggs, then stir in 1 cup cooked mashed carrot. 

Well-drained, mashed canned carrot is perfect.

Combine 2 cups flour, 2 teaspoons baking soda, 1/2 teaspoon salt and 1 teaspoon vanilla extract.

Combine the two mixtures. 

Drop by teaspoons on a greased cookie sheet. 

Bake at 375F for 8-10 minutes.





Sweet Roasted Carrots

I personally feel there is no better way to eat fresh carrots than this. Do this in the oven, in a barbecue or over hot coals.

Slice 3/4 pound carrots thickly. Place in a large baking dish, preferably in one layer. 

Mix 2 tablespoons butter, 1 tablespoon honey, and 1/4 teaspoon salt. 

Pour over the carrots and stir to coat. Cover the baking dish. 

Roast at 350F until tender, about 30 minutes, stirring after 15 minutes.

This can also be done with canned carrots. They will be softer, but this is my favourite way to serve home-canned carrots.

Drain them and place in the baking dish. 

Top as for fresh carrots, but heat 5-10 minutes, just before they need to be served.





Cider Carrots

Cut about 2 pounds carrots into julienne strips. Cover with water and simmer for about a minute until just tender. Drain.

Mix 1/4 cup sugar, 1 teaspoon cider molasses, 2 tablespoons butter, 2 tablespoons cider vinegar, 1/2 teaspoon mustard powder, 1/2 teaspoon celery salt. 

Cook on low heat until butter melts, stirring often, and then bring to a boil.

Reduce heat to medium and add carrots. Cook a few minutes to glaze and heat the carrots. Stir constantly.





Spicy Pickled Carrots

Combine 4 cups cider vinegar, 2 1/2 cups honey and 2 tablespoons pickling spice in a small pot. 

Bring to a boil and then remove from heat and cover to keep hot.

Pack 3 pounds baby carrots into 6 pint jars. I have also done this with regular carrot cut into “matchsticks”.

Add honey mixture, leaving 1/4” headspace.

Process in a Boiling Water Bath canner for 30 minutes.





Spicy Honey Pickled Carrots

In a small stainless steel or enamel saucepan, bring 4 cups cider vinegar, 2 1/2 cups honey and 2 tablespoons pickling spice to a boil, stirring to dissolve honey. 

Remove from heat and cover pan to keep contents hot.

Pack 3 pounds baby carrots or sliced carrots into 6 pint jars, leaving a 1/4 inch headspace. 

Add honey mixture, leaving a 1/4 inch headspace. 

Process jars in a boiling water bath for 30 minutes.





Cucumber





Small Batch Dill Pickles

Cut a thin piece from the blossom end of about 3 pounds (12-16) small pickling cucumbers. 

Place in a non-reactive container.

Combine 8 cups water and 1/4 cup pickling salt, stirring until dissolved. Pour over cucumbers and place in a cool place for 12 hours. Drain and rinse under cold water.

Combine 2 cups vinegar, 1 tablespoon sugar and 2 tablespoons salt in a large pot. Bring to a boil.

Divide 2 tablespoons dried dill seed or 4 large heads fresh dill, and 2 tablespoons pickling spice among 4 pint jars. Pack cucumbers into jars and pour boiling vinegar over. Leave 1/2" headspace. Process in a boiling water bath for 10 minutes.

- Leftover dill pickle juice makes a delicious marinade for chicken. Let it soak for at least an hour.





Baby Kosher Dills

When tiny cucumbers appear, pick them between 2 and 3”, no longer, and measure them. 

Proportions here are for 1 quart at a time and can certainly be increased as needed. However, you will be unlikely to have enough tiny cucumbers to do a large batch unless you have, or have access to, a very large garden.

Into each sterilized quart jar, pack 1 dill head, 1 tablespoon dill seeds, 1 teaspoon peppercorns, 1 1/2 teaspoons salt, 4 peeled garlic cloves and 1 quart baby cucumbers. 

Cover with 1 1/2 cups vinegar and fill the remainder of the jar with boiling water, leaving 1/2” headspace. 

Process in a boiling water bath canner 10 minutes. 

Do not open for at least six weeks.





Seven Day Pickles

If you enjoy commercial sweet gherkins, you will like these.

This requires 8 pounds tiny gherkin pickles that are between 1 1/2 and 2 1/2 inches long, and it will make about 10 pints. They are hard to find, though, and feel free to use the smallest cucumbers you can find and slice them to little spears about the size of a woman’s pinkie finger.

The most difficult part of this is draining the liquid from the pickles. I make a double batch and use a 4 gallon pickling crock, which is heavy and difficult to drain. Otherwise, there is very little work spaced out over six days.

Day 1 – Place cucumbers in a large container or pickling crock. Cover with 1/4 cup salt and pour 6 litres boiling water over. Let stand overnight. The next day they should be starting to ferment.

Day 2 – Drain liquid. Repeat – sprinkle with 1/4 cup salt and pour 6 litres boiling water over. Let stand overnight.

Day 3 – Drain liquid. Use a fork to poke holes in the cucumbers – a tedious job you should delegate to someone small who likes poking things. This is not necessary if the pickles are all sliced.

In a large pot, combine 3 cups sugar, 3 cups distilled vinegar and 1/2 teaspoon turmeric.

Use a piece of cloth to make a little spice bag with 2 teaspoons celery seed, 2 teaspoons pickling spice, 2 cinnamon sticks and 1/2 teaspoon whole allspice. Add this to the sugar and vinegar. 

Pour hot liquid over cucumbers. Again, let stand overnight.

Day 4 – Drain liquid – this time, do NOT throw it away! Add 2 cups sugar and 2 cups vinegar and bring it to a boil. Pour over cucumbers and let stand overnight.

Day 5 – Drain liquid. Again, do NOT throw away the liquid. Add 2 cups sugar and 1 cup vinegar and bring to a boil. Pour over cucumbers and stand overnight.

Day 6 – Remove spice bag. Drain liquid. Again, do not discard. Add 1 cup sugar and bring to a boil.

Pack pickles into hot jars, leaving 1/4” headspace. Cover with boiling hot pickling liquid. Seal. Process 10 minutes in a boiling water bath canner.





Cucumber Relish To Can

Finely chop 4 cups unpeeled cucumbers, 1 cup green pepper, 1/2 cup sweet red pepper, 3 cups onion and 3 cups celery. 

There are a few ways to do this from a food processor (manual or electric) to a food chopper to a knife.

Place chopped vegetables in a large, non-metallic bowl and sprinkle with 1/4 cup salt. 

Let stand at room temperature for 4 hours and then drain well. Squeeze with hands to remove all liquid.

Combine 3 1/2 cup sugar, 2 cups distilled vinegar, 1 teaspoon turmeric, 1 tablespoon celery seed and 1 tablespoon mustard seed. 

Bring to a boil and stir to dissolve sugar.

Add chopped vegetables. Simmer 10 minutes.

Pack into jars, leaving 1/2” headspace. 

Process in a boiling water bath canner for 10 minutes.





Thousand Islands Dressing To Can

Peel, quarter and seed 14 large cucumbers. 

Grind this in a food grinder along with 10 medium onions, 2 seeded red bell peppers and 2 seeded green bell pepper. 

Cover with 1/3 cup coarse salt and let stand overnight.

In the morning, drain vegetables.

Combine 8 cups sugar, 5 tablespoons mustard powder, 2 tablespoons ground ginger and 1 tablespoon turmeric in a large, heavy pot. 

Stir in 1 cup water and 4 cups vinegar and mix well. 

Add drained vegetables.

Bring to a boil on medium heat, stirring often. Boil 10 minutes.

Sprinkle in 1/4 cup Thermflo (or other modified starch thickener) and stir well. Use up to 1/3 cup Thermflo for thicker dressing. Bring back to a simmer and cook gently for 1 minute, stirring to prevent burning.

Pour into jars leaving 1/4" headspace and seal. Process 15 Minutes in a boiling water bath.

Makes about 8 1/2 Pints – If cold storage is limited, portion in meal-sized amounts like 1-cup jars.

 





Garlic

Garlic lowers cholesterol and blood pressure, may have anti-cancer properties; it thins blood like aspirin.

Garlic is a hardy plant, adapted to cool seasons. Once the tops are completely dry they can be braided together. The ideal storage environment is 0C and 65-70% humidity, the same as onion.

Garlic will break dormancy after about 4 months in storage. Roots will grow at temperatures above 8C.





Garlic in Oil

Garlic is low acid, with a pH ranging between 5.3 and 6.3. This means that it easily supports the growth of botulism under the right conditions. Garlic in oil mixtures, while traditional, have caused botulism outbreaks.

Commercial manufacturers of garlic in oil mixtures acidify the garlic with citric or phosphoric acid for safety, but there is no reliable way to do this at home. 

Pickled garlic is safe, recognizing that a whole clove in vinegar can take from three days to a week to acidify. 

Fully dried garlic can also be safely used to flavour oils.





Dried Garlic

Peel garlic cloves and slice thinly. 

Discard any bruised or damaged cloves. 

Place on dehydrator sheets and dry. It's that easy. When dry enough, it will crumble easily with your fingers. 

To make garlic powder: Use a coffee grinder, spice mill or mortar and pestle to grind dried garlic into powder. 

To make garlic salt: 

Mix 1 part garlic powder to 4 parts salt.

Grind together slightly to combine. Store in an airtight container.





Pickled Garlic

Peel 2 cups garlic cloves and blanch in boiling water for 30 seconds. 

Pack drained garlic into 8 half-pint jars. 

Bring 3 cups cider vinegar and 4 tablespoons pickling spice to a boil. 

Pour this over the garlic, leaving 1/2” headspace. Process for 10 minutes in a boiling water bath.

 Set this in a dark, cool place to fully pickle for at least a week.





Garlic Vinegar

Drop whole or chopped garlic into a bottle of white or red wine vinegar. 

All garlic must be completely submerged. 

Store in a very cool place for about four months, and use in any recipe that calls for both garlic and vinegar. 

If mold develops, discard.





Dried Garlic Scapes

In early summer, hardneck varieties of garlic produce “scapes” - immature flower buds on edible stems. Gather these just as they make a full curl but before they push up vertically. 

Garlic scapes are a vegetable with a mild garlic flavour and good amounts of vitamin C and calcium. They will keep more than a week in a cool place. Removing the scape will increase bulb size by up to 30%.

Remove the tip of the scape including the flower pod. While it is edible, it is more fibrous than the stalk.

In cooking, 1 tablespoon minced garlic scape is equivalent to 1 garlic clove.

Sauté scapes in butter and stir into hot mashed potatoes.

Mince finely and add to egg dishes and any non-green vegetable.

Use in any recipe calling for asparagus.

Slice up and use like scallions.

Add to cucumber pickles instead of garlic cloves.

When dried, garlic scapes look and are used like dried green onions.

Either slice into 1/2” pieces or mince, and dry like leeks. They do not need to be blanched first. Mix minced dried garlic scapes with salt for a different type of garlic salt. After drying, pulverize in a mortar and pestle.

Plain dried garlic scapes can be added to stew, soup or any other dish that could use a mild garlic flavour.





Garlic Scape Pesto

Finely mince 1/4 pound garlic scapes. Blend in 1 cup freshly grated Parmesan, 1 tablespoon lemon juice and 1/2 cup oil. Add salt to taste.





Roasting Garlic

Slice the top of an entire head of garlic to expose the cloves. 

Place on a piece of parchment paper. 

Drizzle oil on top. 

Bake alongside anything else you have cooking in the oven, for about 40 minutes. (It is not fussy about temperature!)

Squeeze each clove out.





Garlic Aioli

Mince and crush 2 peeled garlic cloves. It should be a coarse paste. 

Whisk into 1/3 cup mayonnaise and 2 tablespoons water. 

Slowly whisk in 1 1/2 tablespoons cooking oil. 

Season with salt and pepper.





Honey-Garlic Cough Syrup

Mix equal parts honey and fresh crushed garlic. 

Add a small amount of lemon juice, if you have it, or cider vinegar. 

This will break up the phlegm, making it easier to cough it out.





Garlic Salt

Mix 2 parts salt to 1 part garlic powder and store in an airtight container. 

It will keep for a very long time.





Garlic Butter

A nice garlic butter can be made which will last two weeks in a cool place. Only a few ingredients are needed.

Peel 12-16 medium-sized garlic cloves and place them in a cooking pot. 

Add 2 cups butter. This will melt faster if the butter is already at room temperature, but I have made it with cold butter – you just have to watch that the garlic doesn't burn.

I've done this with 3 heaping tablespoons minced dried garlic. While not as nice as fresh, it serves the purpose.

Heat this very gently for five minutes, stirring to make sure the garlic doesn't burn. Turn off the heat. Add 2 whole bay leaves and 1/2 teaspoon whole black peppercorns. Let sit until cool.

Gently warm it again to make it liquid. Pour through a jelly bag or a sieve lined with a clean cotton cloth, and store in a glass jar. This will keep two weeks.

My favourite way to use this is to brush it liberally over stale, but not quite hard, bread. 

Because the bread is stale, it will suck up the butter as it heats. 

Bake at 350F for about ten minutes, until the bread starts to toast. 

Watch it carefully because it can go from underdone to burnt in seconds. 

A sprinkle of Parmesan or nutritional yeast can be added and then let it cook another minute or two.





Horseradish

Horseradish roots store for 6-8 months in a refrigerator or cold cellar, tightly wrapped in plastic to prevent drying out.

Once processed, horseradish flavour diminishes rapidly. It is best to grate off a small amount as needed. Once the root is diced or grated, cover it with distilled vinegar to prevent flavour loss. For milder horseradish, wait a minute or two before covering with vinegar. For hot horseradish, wait up to eight minutes.

Horseradish leaves are edible and the young leaves are mild in flavour. Use them in sandwiches.





Seafood Cocktail Sauce To Can

Place 6 1/2 cups thick tomato sauce in a large saucepan. 

Bring to a boil over high heat, stirring occasionally. 

Maintaining a constant boil, add another 6 1/2 cups tomato sauce, 1 cup at a time. Reduce heat and boil gently, stirring occasionally until mixture reduces to half, about 30 minutes. 

Add 2 tablespoons cider vinegar, 3 minced garlic cloves, 1 1/4 cups sugar, 1 cup distilled vinegar, 2 tablespoons salt, 2 tablespoons Worcestershire sauce or Mock Worcestershire sauce, 2 teaspoons mustard powder, 1 teaspoon cayenne, 1 teaspoon onion powder and 1/2 teaspoon black pepper.

Increase heat to high and bring to a full rolling boil, stirring frequently. Remove from heat and immediately stir in 3 cups finely grated, peeled horseradish.

Ladle hot mixture into prepared jars leaving a 1/2" headspace. 

Remove air bubbles and adjusting headspace if needed. 

Process jars in a boiling water bath for 15 minutes.





Horseradish Vinegar For Cold Storage

Mix together 1/8 cup grated horseradish, 1 tablespoon minced shallots and 1 tablespoon paprika. Add to 2 cups cider vinegar. 

Let stand 10 days. Strain, discard solids and fill small jars for cold storage.





Prepared Horseradish To Can

In a well-ventilated room or preferably outdoors, peel horseradish root and grate finely to get 3 cups lightly packed grated horseradish.

In a medium glass or stainless steel bowl, combine 1 cup plus 2 tablespoons vinegar, 1 teaspoon coarse salt, 1 teaspoon sugar and 1 teaspoon citric acid. 

Stir until well dissolved. 

Stir in the horseradish. Ladle into sterilized half-pint jars or 1-cup jelly jars, leaving 1/2 inch head space. 

Process in a water bath canner for 15 minutes. 

Yields 4 half pints or 8 1-cup jars. This must be kept cold after opening.

 

 

 





Kohlrabi

Surprisingly, kohlrabi, a hardy cool-weather biennial grown as an annual, is not a root vegetable, even though it looks like one in the grocery store. It has a swollen stem that looks like a turnip growing on a cabbage plant. The taste is a slightly sweeter cross between broccoli and cabbage. It is excellent in slaw, and I was surprised to discover how much I like this unusual vegetable.

Kohlrabi leaves can be used in any recipe calling for kale or spinach.





Kohlrabi & Apple Slaw

Core and grate 1 small green cabbage. Cover it with ice water in a large bowl. Soak for 30 minutes. 

Trim, peel and grate 1 pound kohlrabi.

Whisk together the 1/2 cup mayonnaise, 2 tablespoons buttermilk, 1 tablespoon cider vinegar, salt and pepper to taste in a medium bowl. 

After soaking, squeeze the cabbage dry with clean dish towels. 

Mix together with the kohlrabi and cabbage. 

Julienne 1 cored red apple and add to the salad. 

Stir in 1 tablespoon minced fresh basil.





Kohlrabi Chips

Peel kohlrabi and cut into even slices. 

Toss with a small amount of cooking oil, and then salt and spice to taste. They take about 12 hours in a dehydrator at 125F.





Kohlrabi Pickles

Peel and thinly slice about 2 lbs kohlrabi and 3 small onions. 

Combine 1/4 cup salt and 4 cups cold water, and pour over vegetables. 

Soak for 3 hours. Drain and rinse. Pack into clean, hot canning jars.

Combine 2 cups apple cider vinegar, 2/3 cup sugar, 1 tablespoon mustard seed, 1 teaspoon celery seed and 1/4 teaspoon turmeric. 

Bring to a boil and cook for 3 minutes. Pour over vegetables. 

Process in a boiling water bath for 10 minutes.





Leek 

Although a member of the onion (Allium) family, leeks have a stalk, really an elongated leaf base, and not a bulb. 

I am very often asked what to do with leeks. The answer is that they are delicious and there is plenty that can be done with them. The most famous, and my favourite, is probably potato and leek soup.

The white part is most commonly used but the green part can be sliced up and stewed. If it is very tough, remove (as you would a bay leaf or bag of spices) after the flavour has come into your broth. The odour is strong, but leeks have a sweet flavour.

Be sure to clean leeks very well. They grow in dirt and have many layers that trap that dirt.

To keep in a cold cellar, dig up roots and all and replant indoors in a tub of soil or sand. The best temperature for them is 32-40F, but they can tolerate a lot.





Dried Leeks

It is quite easy to dry leeks. 

Cut off the hard green leaves and cut off the root. 

Wash the white part very well and then slice into rings. 

Separate the rings and spread out on a dehydrator tray. Dry until crispy. 





Potato & Leek Soup

As soups go, this is awfully easy to make, especially for something so creamy, delicious and filling. It can be made from dried potatoes and leeks.

If you are making this in the fall with fresh leeks, cut off the roots and green parts from 1 large leek (or a handful of itty bitty ones) and wash the white parts very well. 

It's fine to use some of the green – I use any of it that isn't tough. Don't worry at all – you'll be able to tell the difference. 

The edible stuff is like onion while the inedible stuff could be woven into chair seats or floor rugs. Yes, it’s that tough – I even tried boiling it in broth and it stayed hard.

Dirt gets into every single space and it does not taste good, so wash them well! Cut fresh leeks lengthwise before rinsing, and then slice these into rings.

Heat 2 tablespoons butter in a large pot. Sauté the leeks until they are soft. 

While they are cooking, cut 3 medium-sized potatoes into cubes. 

There is no need to peel them unless you want a pretty soup. 

Add the diced potatoes to the leeks and sauté another five minutes.

Add 1 cup chicken broth. If it does not cover the vegetables, add a little more. 

Bring to a boil and then turn down to a simmer. Cook on low for about 25 minutes until the vegetables are tender.

Use a potato masher to smash everything up, leaving a few small chunks.

If you like a very smooth soup, put it through a food mill. That is more work than I like to bother with, though, and a few chunks are delicious.

Add salt and pepper, and thin with milk to consistency you want. Heat through.

Variations:

Try adding 1/2 – 1 teaspoon curry powder, or 1/2 cup corn kernels, or roughly chopped meat or fish, especially a little smoked fish, or a handful of finely chopped cooked spinach. 

1 pint canned sausage links works well. I smashed them up into sausage crumbles.





Mint

While not a vegetable, it grows so easily – keep it contained, though! Besides adding delicious flavour, peppermint stimulates the appetite and helps with stomach upsets, indigestion, vomiting and flatulence. It is also used in shampoo and other beauty products.

Add fresh mint leaves to the bath (or a mint tea bag) as a natural deodorant. Mint leaves can be used to make tea, an extract or an essential oil. Remember that essential oils are at least four times more potent than extracts and only very small doses should be used. Use fresh mint to make mint sauce, flavour hot or iced tea. Mint jelly is very nice with duck or lamb.

 





Mint Syrup

Bring 1 cup honey and 1 cup water to a boil in a medium saucepan. Boil, stirring almost constantly for 5 minutes. 

Remove from heat; add 12 fresh mint leaves, and let cool completely. 

Remove and discard mint.

Pour into a glass jar; cover and chill 24 hours before using. 





Mint Sauce For Cold Storage

Rinse 1/2 cup young mint leaves, strip off stems and finely chop leaves. 

The leaves should be chopped as finely as possible. Bring 1 cup apple cider vinegar to a simmer in a small saucepan. 

Add 2 tablespoons white sugar and chopped leaves. Simmer about 20 minutes.

Sterilize tiny jelly jars and add sauce. Add hot lids. The vinegar preserves this, and it should keep until Christmas in a cold cellar.





Peppermint Extract

Prepare a standard extract using 1 cup oil and 1 bunch chopped fresh peppermint leaves. 

Steep for at least 4 weeks before straining.

Add a few drops of peppermint extract to hot chocolate, or add to plain or chocolate cookies and cakes.





Tinman’s Mint Lavender Headache Balm

First prepare an essential oil of both lavender and peppermint. 

Combine equal parts of these oils in a new container and dilute 100% with grape seed oil. 

Slowly add melted beeswax until the desired texture is reached. 

When a headache begins, apply this balm to temples and to each nostril, inhaling deeply, and to the insides of both wrists. If the headache is mostly in the back of the head, apply to the base of the skull behind each ear. If it is mostly in the front of the head, draw a line of balm across the forehead.

Relax and inhale deeply.





Mustard

Many plants are related to mustard, which grows wild throughout North America. The yellow flowers are edible, as well as the dried seeds, and have a hot taste. Harvest flowers in April and May. Watch for allergies, though.

There are three types of mustard plant – Brassica nigra has black seeds (strong old-fashioned mustard) and is grown commercially, Brassica alba has yellow seeds (larger and less pungent) and is commonly considered a weed, and Brassica juncea or Leaf Mustard has brown seeds (hot and spicy, often mixed with yellow). 

Mustard greens are edible and taste best when picked before the hot days of summer.

Mustard sprouts are good in sandwiches during the winter.

Ground black mustard seeds mixed with honey are a traditional cough suppressant in eastern Europe.





Mustard Powder

Grind mustard seed in a spice mill or mortar until it is the desired consistency. Once powdered, it should be used within six months.

Mennonite Cream Mustard

Rub together in a mortar 6 tablespoons mustard powder, 3 tablespoons cream, 1/2 teaspoon salt and 1/2 teaspoon sugar. 

Rub together until smooth. 

This mustard is ready for immediate use, and makes enough to use in a meal.





Dijon-Style Mustard For Cold Storage

The main difference is that Dijon-style mustard uses wine.

Combine 2 cups dry white wine, 1 chopped onion and 3 minced garlic cloves. 

Bring to a boil, then lower to a simmer and cook five minutes. 

Cool. Strain out onion and garlic, and discard.

Slowly mix in 1 cup mustard powder. When combined, add 3 tablespoons honey, 1 tablespoon oil and 2 teaspoons salt. 

Heat slowly until thick.

Pour into a glass jar and leave at room temperature overnight. 

Place in a cool place for 2-8 weeks for flavours to blend.





Grainy Mustard for Cold Storage

To each 1/4 pound mustard seed, add 1 1/2 teaspoons sugar, a pinch ground cloves, and 1/4 teaspoon allspice.

Add enough white wine vinegar and white wine, in equal parts, to create the desired consistency.

Store in wide-mouthed canning jars, seal and store in a cool place at least one week before using. 

Mustard does not need to be refrigerated, but it should not be kept in a warm place.





Smokey Mustard Sauce To Can

Combine 1 cup Simple Made Mustard, 3/4 cup white sugar, 1 tablespoon molasses, 3/4 cup cider vinegar, 1/4 cup water, 2 tablespoons chili powder, 1 teaspoon black pepper, 1/4 teaspoon cayenne, 1/2 teaspoon Worcestershire sauce or Mock Worcestershire sauce, 2 tablespoons butter and 1 tablespoon liquid smoke. 

Heat to a gentle boil then ladle hot mixture into prepared jars leaving a 1/4" headspace. 

Remove air bubbles and adjust headspace if needed. Process in a boiling water bath for 10 minutes.





Simple Made Mustard

Put 4 tablespoons mustard powder in a mortar. 

Measure out 4 teaspoons cider vinegar. Add enough to wet the mustard, rubbing it with the pestle until absorbed. 

Keep adding very slowly to make a stiff paste. Add 2 teaspoons salt, 2 teaspoons sugar, 1 teaspoon white pepper and 1 finely minced garlic clove. 

Continue adding vinegar until it is about as thick as cake batter. Beat five minutes as hard as possible. 

Scrape into wide-mouthed jars, pour a little oil on top, cover tightly, and store in a cool place. 

It will be mellow enough to use in a few days. It will keep for several weeks. 

It does not need refrigeration, but should not be kept in a warm place.





Onion

Late-maturing onions with thick skins will store best.

Separate onions until the tops are completely dry and then braid them and hang in netting in a dry place at 0C and less than 70% humidity. It is important that the onions are well-cured and dry at the neck or they will rot.

At temperatures above 0C, they are likely to sprout. If they do, cut the leaves and use fresh in soups and salads, and use the onion immediately.





Dried Onion

Peel onion and slice thinly, then dice. Place on dehydrator sheets and dry. It's that easy. When dry enough, it will crumble easily with your fingers. 

Onion Powder – Use a coffee grinder, spice mill or mortar and pestle to grind Dried Onion into powder. 

Onion Salt – Mix 1 part onion powder to 4 parts salt. Grind together slightly to combine.  Store in an airtight container.





Green Onions Indoors

As long as you have a sunny window, you can have fresh green onion all year around.

After cutting off the green part, place the small white bulb and roots in a little dish of water. When the water gets low, add a little more. Within a week, the green part will grow enough to be used.





Pickled Red Onions

Add 1 clove garlic to 4 cups red wine vinegar. 

Bring a boil on medium heat and then reduce heat and simmer 5 minutes. 

Add 10 cups sliced, peeled red onions. 

Increase heat to medium and bring to a boil, then reduce heat again and simmer 5 minutes.

Remove and discard garlic. 

Pack onion rings into 7 pint jars, leaving a generous 1/2” headspace. 

Process in a boiling water bath for 10 minutes. 





French Onion Soup to Can

Slice 4 medium onions. 

Place in a large pot with 4 tablespoons butter and 1 tablespoon oil. 

Cook on low heat for about 20 minutes, until soft. 

Stir in 1 1/2 teaspoons salt, 1 tablespoon honey and 3 tablespoons flour.

Cook uncovered for 40 minutes.

Stir in 4 cups beef broth. Bring to a boil, reduce heat and simmer 45 minutes.

Stir in 1 1/2 cup dry white wine. Allow to cool and then divide into jars. 

Process pints in a pressure canner at 10 PSI for 40 minutes.

To make soup, combine equal parts concentrate and water in saucepan. Bring to a boil. 

Ladle into oven-proof serving dishes and top with toasted French bread and cheese. 

Broil just long enough for cheese to melt.





Caramelized Onions To Can

Fair warning – after making a large batch of this, I smelled like onions for days. Strangers sniffed the air and look confused as I walked by.

Making caramelized onions is surprisingly simple, especially when you consider how popular they are.

Place 1/2 cup butter in your largest roaster or oven-proof crock. 

Slice onions until the roaster is full. 

Place the lid on and cook at 200F for 24 hours. 

A solar oven also works well, if available – cook in the sun for the full day, then either proceed with canning or place in a cool place and repeat cooking the next day. 

The onions will soften and produce a lot of liquid. 

Do not drain the liquid unless it threatens to overflow.

Pack onions into half-pint jars and top with onion juice, leaving 1/2” headspace.

Process in a pressure canner at 10PSI for 40 minutes.





Bread & Butter Onion Pickles

Peel 6 medium onions and slice. 

Separate slices into rings and place in a bowl with 1 cup cider vinegar, 2 quarts water and 1 tablespoon salt. Let stand overnight.

In a large pot, combine 2 cups cider vinegar, 2 cups sugar, 1 tablespoon salt, 3 tablespoon mustard seed, 1 tablespoon celery seed and 1/4 teaspoon curry powder. 

Bring to a boil on medium, stirring until dissolved. Boil 2 minutes.

Drain onions and discard brine. 

Pack into about 8 half-pint jars and cover with pickling liquid. 

Process 10 minutes in a boiling water bath.





Baked Storage Onion

Remove the skin from onions and slice in half. 

Parboil them in boiling salted water to cover. Reserve the liquid to make soup.

Let onions cool and remove part of centres. 

Chop the removed onion, and mix it with stale soft bread crumbs, leftover chopped meat and/or cheese, salt and pepper, and melted butter to moisten. 

Place in a greased shallow baking pan. 

Sprinkle with buttered bread crumbs and bake at 350F until soft.





Herb Roasted Storage Onions

Cut 6 medium onions into wedges. Cut 6 garlic cloves in half. 

Toss in a bowl with 2 teaspoons oil, 1/2 teaspoon salt, 1/4 teaspoon thyme or marjoram.

Roast covered for 30 minutes at 350F. Remove lid and roast about 40 minutes until browned.





Pickled Walking Onions

Collect about 2 pounds Egyptian onion tops and peel them and set aside. 

In a stainless steel pot, combine 2 1/2 cups distilled vinegar and 2 1/2 cups water. 

Add 1/4 cup salt and bring to a boil for 1 minute, or until salt dissolves. 

Reduce heat, cover and keep hot until ready to fill jars.

In 4 pint jars, add 1/4 teaspoon cayenne pepper and 1 dried chili pepper to each jar, fill with peeled onions and pour hot vinegar over. 

Leave a 1/2" headspace. 

Seal and process in a boiling water bath for 10 minutes. Let the onions cure about 2 weeks for best flavor.





Onion Cold Syrup

Place 1 cup freshly chopped onion, 1/4 cup cider vinegar, 2 minced garlic cloves and 1 teaspoon freshly grated ginger. 

Cover with honey. Stir to remove the air bubbles and cover. 

Let sit overnight or 8 hours.

The honey will suck the juices out of the onion. 

After sitting overnight, strain out the onion solids. 

Give children over 7 a teaspoon every 3-4 hours. Adults can take 1 tablespoon every 3-4 hours.





Parsnip

Parsnip is a member of the carrot family. They look like a white carrot, but are nuttier and sweeter in taste. They are a good source of carbohydrate, vitamin C, potassium, calcium and fiber.

Planted in the spring in Canada, leave them in the ground over the winter and harvest in March and April. As with carrots, they are a hardy cross-pollinate biennial and the crown can be saved for replanting instead of the entire plant.

Parsnips store well in a cold cellar, as long as they have been exposed to a few good freezes before storage. Do not allow them to dry out – store in moist sand in the coldest part of the cellar.

 





Fried or Roasted Parsnips

Cold boiled parsnips can be sliced and fried like cold potatoes, in butter or lard, until brown and hot. Season with salt, pepper and other spices as desired. 

Alternately, slice, season, lay in a greased baking dish and roast at 400F for about five minutes until hot and brown. 





Parsnip & Apple Chutney To Can

Peel and chop 1 1/2 pounds parsnips, 1 pound tart cooking apples and 1/2 pound onions.

Add 2 cups cider vinegar. (Vary the vinegar for different flavours) Bring to a boil, then reduce heat and simmer for 30 minutes.

Remove from heat and add 2 1/4 cup white sugar and 6 tablespoons molasses. Stir to dissolve.

Add 1/2 teaspoon ground cloves, 2 teaspoons freshly grated ginger root and 1 teaspoon ground allspice. 

Return to heat and cook until thickened, recognizing that it will thicken as it cools.

Process pint jars in a boiling water bath for 10 minutes.





Peppers 

Hot peppers, sweet peppers, and everything in between – there is an incredible variety of peppers out there! At one end, there are sweet bell peppers, in between we find deep and flavourful paprika peppers, and at the far end are the spicy hot peppers.





Dried Sweet Peppers

Wash peppers and cut them in half. Remove seeds. If the peppers are very large, cut them in quarters lengthwise.

Place on tray in the food dehydrator. Dry for 24 hours (ideal temperature 120F). The peppers will be leathery when completely dried.

Place in a large jar, cover, and shake daily for a week. This will distribute any remaining moisture.

Store at 52F, or as close to it as possible.





Paprika

To make paprika, dry fresh paprika peppers completely in the sun or in a dehydrator until the pods are shrivelled and brittle. 

Store whole until needed and then crush into a powder using a spice or coffee grinder.





Canning Sweet Peppers

An average of 9 pounds sweet peppers is needed for each 9 pints. A bushel of sweet peppers is 25 pounds.

Use perfect, well coloured sweet peppers for canning. 

Remove stems and seeds and cut peppers into slices. The peppers can also be left whole, minus stems and seeds. 

Bring a pot of water to a boil, add sweet peppers and cook for three minutes. Drain and let cool. Pack into canning jars. It is fine to squish them down. 1 to 1 1/2 sweet peppers will make 1 pint. Fill jar with water with 1” headspace. 

Process in a pressure canner for 35 minutes at 10 PSI.





Sweet Peppers Canned in Vinegar

Roasting the peppers both brings out their sweetness and gives tender pepper flesh with a slightly smoky flavour.

Cut 8 sweet peppers in halves, remove seeds, and coat generously with oil. 

Roast at 350F for about 45 minutes, turning frequently, until they are blackened in several places. This can also be done on a barbecue. 

Put in a heavy paper bag and fold it over to seal in the steam, or place in a bowl and top with a plate. Leave for about half an hour.

Peel the skin away and cut peppers into strips. Do not rinse the peppers under water as this will remove the smoky flavour.

If not roasting, remove seeds and cut peppers into strips.

Combine 1 1/2 cup wine vinegar, cider vinegar or distilled white vinegar, recognizing that they will all give a different flavour, 2 tablespoons honey, 1/2 cup chopped onion, 1/2 tablespoon oregano and 1 teaspoon pickling spice.

Bring this to a boil and simmer for 5 minutes.

Pack the sliced peppers in 2 pint jars or 4 half-pint jars, leaving some room for the liquid. 

Pour the boiling vinegar on top. Leave 1/2” head space. 

Process in a boiling water bath for 15 minutes.





Sweet Peppers Canned in Wine 

This is slightly different than the recipe above, but it begins in the same way.

Roast 8 sweet peppers at 350F for about 45 minutes, turning frequently, until they are blackened. This can also be done on a barbecue. Put in a heavy paper bag and fold it over to seal in the steam. Leave for about half an hour. Peel the skin away, remove stems and seeds, and cut peppers into strips.

Combine 1/2 cup dry white or red wine, 3/4 cup wine vinegar, 1/4 cup minced onion, 1 tablespoon sugar, 1 teaspoon salt and 1/2 teaspoon dried basil.

As usual, note that the type of wine and vinegar used will affect the flavour of the final product.

Bring to a boil, then lower heat and simmer 5 minutes. Working with one jar at a time, pack peppers into a jar, leaving 1” headspace. 

8 peppers should fill 4 1/2 pints. Pour boiling wine & vinegar on top, leaving 1/2” headspace. 

Process in a boiling water bath for 20 minutes.





Sweet Pepper Relish To Can

Wash and chop 6 cups onion, 3 cups sweet red pepper and 3 cups sweet green pepper. Add to a large pot with 1 1/2 cups sugar, 6 cups vinegar and 2 tablespoons pickling salt. 

Boil gently until it thickens and volume is reduced by about half. Fill clean pint or half-pint jars with hot relish, leaving 1/2” headspace.

Process in a boiling water bath for 10 minutes.





Easy Hot Sauce For Cold Storage

Chop 1 pound fresh hot peppers. Be very careful as the smallest, unnoticed splash on your skin will burn like steam! 

Place in saucepan with 2 cups distilled vinegar and bring to a boil. 

Add 2 teaspoons salt and lower to a simmer. Simmer for 5 minutes. Remove from heat and let cool.

For a more complex flavour, add some honey or molasses, minced garlic and onion. This is a simple recipe and can be adapted to personal taste.

Put through a food mill, or puree in a blender, and place in a glass jar. Place in a cool place and let steep for 2 weeks. 

Remove, taste and add more vinegar, sweetener or spices if necessary. Store in a cool place.





Potatoes

Grow potatoes. Grow lots of potatoes! There – is that direct enough? No matter where you live, as long as you have a patch of ground to call your own, or a balcony or front stop on which to place a growing bag, potatoes will grow.

Potatoes are one of the healthiest vegetables. While it is not possible to live entirely on potatoes, the traditional Irish diet before the Great Famine was potatoes, milk, oats, beans, barley and bread, with a very heavy emphasis on the incredible, edible potato. An Irish peasant farmer ate about 5 1/2 pounds potatoes daily.

During the first world war, Americans were advised to eat about 2 pounds potatoes and 1/2 pound other vegetables per day.

If eating mostly potatoes, including the washed skins in your meal, have plenty of dairy (several litres worth of milk or the equivalent in cheese) and eat oatmeal and a small amount of beans daily.

Nearly everyone in the world can grow potatoes. In Canada, white potatoes (119 calories per cup raw, 248 calories per cup baked) should be the cornerstone of a basic self-sufficient diet. The calories per square foot are higher than that of legumes.

From the tiniest new potatoes in the spring, right through to tired old potatoes in late winter, there are delicious ways to prepare them all. Best results will come from using the right potato for the task. New potatoes are best boiled and eaten whole, while older potatoes are best for frying or mashing.

 





Canning Potatoes

It is best not to depend entirely on home-canned potatoes. In addition, they don’t always work in some locations. Here in Nova Scotia, with cool, moist weather most of the year, canning potatoes is far inferior to storage in a cool room or cold cellar.

If you can potatoes and find that they do not turn out, we have found that chickens and goats love them, especially if we warm them slightly during the winter months.

Potatoes must be pressure canned – pints for 35 minutes and quarts for 40 minutes at 10 PSI.

The best potatoes for canning are white, gold and red. Russet potatoes tend to fall apart, although they will still taste good and can be used for mashed potatoes.

Wash potatoes well and cut into chunks or “french fry” strips. Soak overnight – in a cool place such as refrigerator or cold cellar – in a pot of water that has about 1/2 cup vinegar added for each litre of water. This keeps the potatoes from forming as much starchy residue during storage. Pack raw potatoes into jars, making sure to leave room to take them out, cover with water and process.

In some places, the potatoes are extremely starchy and no amount of soaking or vinegar will stop the starch from forming in the jars. 

If this occurs with your potatoes, a simple solution might help. Instead of soaking overnight, cut up enough potatoes for the canning load, place in hot water and bring quickly to a boil. Parboil for a few minutes – not long enough to cook the potatoes - drain completely and continue canning, using fresh, cool water.

Canned potatoes that have filled up with starch are still convenient livestock food. Chickens, goats and pigs find them delicious. We warm them, mix with grain and serve in the dark days of winter.

Canned potatoes cut in French fry strips are very convenient to have on hand. Drain them into a colander, spread out on a greased baking dish and add spices as desired. 

Bake at 350F for about 10 minutes or until crispy and hot.





Dried Potatoes

Dried potatoes are very useful to keep on hand. There are three basic ways that I do it.

Dried Sliced Potatoes– Wash, peel and cut potatoes evenly into 1/4” slices. 

This is easiest to do with a mandolin or other tool that measures the cut. Partially fill a large pot with potato slices, cover with hot water and bring rapidly to a boil. 

Boil for 3-5 minutes, until the edges of the slices are turning translucent but the centers are still firm. Drain quickly and cover with ice water to cool as quickly as possible, then remove and pat dry with a towel.

Once dry, spread out on dehydrator sheets in an even layer and dry until completely firm. They must not overlap or they will not dry properly.

Diced Dried Potato – To do this, I use a French fry cutter to make sticks, then I slice them into even cubes. 

Blanche these in boiling water for only a minute or two and immediately cool. They will dry faster than slices.

Dried Mashed Potato – Do not expect this to turn out at all like commercial instant potatoes. Wash, peel and cut up potatoes. Cover in water and boil until very soft, drain off most of the water, and mash well. 

Enough water must remain that they can be spread in a very thin layer on dehydrator sheets (not trays!). Dry until crackly and completely firm, then break up into small pieces and store.





Rehydrating Sliced or Diced Potatoes

Bring 3 litres water or chicken broth or vegetable broth to a boil. 

Add 1 1/2 teaspoons salt (unless broth is salted) and 4 cups dried sliced potatoes. This will yield 4 cups potatoes.

Reduce heat and cook until water returns to a simmer. Remove pot from heat and cover with a lid.

Let sit on the stove for about three hours. 

Potatoes will hydrate completely. Cover with cool water and place in cool place until needed. They will keep for up to two days, but should be used as quickly as possible.

Remove amount of potatoes needed and drain completely before using.





Rehydrating Dried Mashed Potatoes

A bit of trial and error is necessary here unless the dried mashed potatoes have been thoroughly crushed after drying.

Bring 2 cups water or chicken broth or vegetable broth to a boil. 

Add 1 1/2 teaspoons salt (unless broth is salted) and 1 cup well-crushed dried mashed potatoes. 

Reduce heat and cook until water returns to a simmer. 

Remove pot from stove and cover with a lid. 

When potatoes have absorbed the liquid, heat 1/2 cup milk and 1 tablespoon butter in a small pot and stir into the potatoes. 

Mix well with a wooden spoon to ensure an even texture.

Use these amounts as a guideline, adjusting to your family’s tastes.





Boiled Potatoes

Unless the skins are unappealing, leave them on. 

If the skins must be removed, pare them as thinly as possible. Clean the potatoes well, using a scrubber set aside just for cleaning vegetables. 

Place in a pot and cover with plenty of boiling water with a pinch of salt. 

Cook potatoes quickly and thoroughly. 

My mother always taught me that potatoes cooked with cold water to start will melt into a nasty starchy gruel. The only exception are waxy potatoes, which do best if started in cold water. 

When they test as done with a fork, drain off every drop of the water, and heat gently to evaporate the water. (If using a wood cook stove, place on the back of the range, with the lid off, for three or four minutes.)

Some people think that they should boil potatoes in just enough water to cover. This is a mistake as they are sure to turn dark and taste strong. 

Potatoes can be kept peeled and ready for several days. Keep them covered in cold water, changing it every day. A refrigerator is not necessary as long as the water is cold and changed frequently.





Boiled Old Potatoes

In boiling old potatoes, some cut them round without peeling, which allows the moisture to escape during cooking. 

You can then either peel them or not.





Mashed Potatoes

The best potatoes for mashing are old potatoes which are unfit to be simply boiled and eaten. 

In late winter, the potatoes begin to soften. When the potatoes are old, pare them and soak them in cold water for at least an hour. 

Longer will not hurt them, since this returns some of their lost moisture, but try not to leave them overnight. 

Put them in plenty of salted water. Usually these should be boiled in very hot water, although coarse, waxy potatoes do best if started in cold water.

Boil them till you can run a fork through the largest potato easily. Drain thoroughly and mash well with butter and milk. Some people like lumpy potatoes and some like smooth – who am I to tell you to mash them smooth or leave a few lumps?

For a nice variation, add an egg yolk and slightly more milk than usual. Scoop into a greased casserole dish and cover with plenty of buttered bread crumbs. Place in the oven at 350F until hot and brown.





Root Vegetable Mash

When making mashed potatoes, replace half the potatoes with turnip, carrot, parsnip or rutabaga, cooking these in the same pot as the potato. 

Mash and add butter, milk, salt and pepper as usual.





Champ

Champ is simply lumpy mashed potatoes with some sautéed leeks or chives stirred in. 

Season as desired with butter, milk, salt and pepper.





Baked Potatoes

The healthiest way to cook potatoes is to bake them. 

Poke holes in potatoes to allow steam to escape, and then bake at 450F to give a nice, mealy potato. 

An oven that is too cool will give an indigestible, soggy and waxy potato. Ignore anyone who tells you that potatoes can be baked slowly in a cool oven.

For a charming presentation which holds in the heat nicely, wrap each potato in a cloth napkin, cut open the top and add butter, salt and pepper.

Freshly baked, crispy potato skins are a treat I learned from my father. As soon as the potato reaches the table, scoop out the flesh and add generous amounts of butter, salt and pepper to the piping hot skin.

 Fold in half and eat, ignoring the butter dripping down your fingers. 

They must be eaten while hot or they will go soft and not taste nearly as good. 

When I was a child, this was the only item that anyone was allowed to eat before we said Grace Before Meals, a tradition I continue with my children.

Always, always, always poke holes in potatoes before baking them. 

Use a sharp knife or even the tines of a fork. Left to release steam on its own, a potato will burst quite dramatically all over the inside of your oven, making only an insignificant pop when it does so.

One very old cookbook notes that baked potatoes "are good for boys' cold fingers at supper-time on winter nights", advice quite appropriate in homes without central heat.





Roasted Potatoes

Cut potatoes into chunks. 

Place in plenty of boiling water (do not add until water is boiling) and boil for five to ten minutes. The potatoes should not be cooked through. 

Strain in a colander and shake off excess liquid. 

Place in a large bowl and drizzle oil or melted fat on top. 

Add salt, pepper and some minced dried garlic and toss well. 

A bit of paprika is nice or, if your family enjoys spice, some cayenne. 

Place on baking sheet. 

Bake at 425F until crispy, stirring occasionally.





Potatoes Deutscher

Grate 7 medium raw potatoes on a coarse grater. 

Soak 6 slices stale bread, cut into cubes, in 1 cup milk. 

Add 2 beaten eggs to bread and then add potatoes. 

Add 1 cup milk, 1/8 teaspoon pepper and 1 teaspoon salt. 

Place in a greased baking dish and pour 1 cup sour cream on top. 

Bake at 350F for 45 minutes.





Not Scalloped Potatoes

Scalloped potatoes have a white sauce. This is a simple way to make a potato casserole, but it’s not scalloped. For my family, I double this.

Thinly slice about 2 pounds potatoes. 

Melt 5 tablespoons butter and toss the potatoes with the butter, 1 teaspoon salt and 1/2 teaspoon pepper. 

Place in a 2 quart baking dish and pour 1/2 cup chicken broth over top. 

Cover and bake at 425 for half an hour. 

Remove the cover and bake another half hour or until broth is absorbed.





Scalloped Potatoes

These are a little fancier.

Grease a 2 quart casserole dish with butter.

Peel 2 pounds potatoes.

If you have fresh onion and garlic, sauté 1 minced onion and 2 minced garlic cloves in 1 tablespoon oil until soft but not brown.

Arrange 1/4 of potatoes in casserole. 

Sprinkle with 1/3 of onion/garlic (or sprinkle on a little onion powder and garlic powder), 1 tablespoon flour, a few small chunks of butter, and a sprinkle of salt and pepper.

Repeat twice.

Pour about 1 1/2 cup whole fresh milk over top. It should come to just under the top layer of potato.

Bake uncovered at 375F for 60 minutes or until tender. Let sit about 15 minutes to thicken.





Fried Potatoes

Cold boiled or baked potatoes are very good fried for breakfast with scraps of bacon. Slice them up and use a bit of hot bacon grease to fry them until crispy.

If they have been mashed, make them in cakes with a little flour, and fry them brown. 

The only thing more convenient than potatoes sitting in cold water, ready to cook, are cold leftover potatoes.

When cooking potatoes in jackets, cook plenty. 

Allow to cool completely, peel and slice very thin.

For 5 cups sliced potato, melt 3 tablespoons fat in a frying pan. 

When hot, add potatoes, 1 1/2 teaspoons salt and 1/2 teaspoon pepper. 

Fry until golden brown. Add 1 cup cream, either sweet or sour. Cover and steam until cream has absorbed.





Simple Vegetable Soup

Raid the root cellar for this early winter potassium and vitamin boost!

Place 4 cups cold water in a large pot. Scrub and cut up, but do not peel, 2 potatoes, 2 carrots, 2 celery stalks, 1 onion and 1/4 cup fresh parsley.

Add to the water. 

Cover, bring to a boil, and simmer until just cooked. 

Season with 1 teaspoon minced garlic, and salt and pepper to taste.

Put through a food mill before serving. This hearty cream soup is loaded with potassium, vitamin C and vitamin A.





Two Hour Potato Bread

This is an old recipe and it is fabulous in its simplicity. I have updated it for modern dried yeast instead of yeast cakes, which I’ve always heard about but have never seen. Count the two hours after soaking the yeast, boiling the potatoes and letting the yeast starter ferment overnight.

Dissolve 3 tablespoons active dry yeast in 2 cups warm water. Add 4 tablespoons flour. Let rise in warm place.

Cook 12 medium potatoes. Mash. Add 1 litre warm water and 1 litre cold water, 1 tablespoon salt and 1 tablespoon honey. When lukewarm, add yeast. Place in warm place overnight.

In the morning, two hours before the bread is needed, warm flour if kitchen is cold. Warm half of the liquid potato yeast. Reserve remaining yeast for the next day. 

Add enough flour with a wooden spoon to mix this into a dough. 

Let rise and then add 1 tablespoon salt and knead until it does not stick to hands. 

Let rise again and then form loaves. Bake 60 minutes at 350F.





Crescent Rolls

Dice 1 large potato and cook in just enough water to cover. 

When quite soft, mash as smooth as possible, leaving the water in the pot. 

Putting it through a food mill would work very well – lumps are not good. 

While the mashed potato is still hot, add 1 1/2 cups milk and 1/2 cup butter. Let this cool until lukewarm.

Dissolve 1 tablespoon active dry yeast in 1/2 cup warm water. 

Once dissolved, add to lukewarm potato and milk, along with 1/2 cup honey, 2 eggs and 1 1/2 teaspoons salt.

Stir just to combine. Add 3 cups flour and mix well; stirring until smooth. Let sit for fifteen minutes.

Gradually add up to 3 cups flour, 1 cup at a time, to form a dough that can be easily handled.

Knead well. Cover dough and let rise for 15 minutes.

Divide dough in half and roll each half into a circle about 1/2 in. thick or a little less. 

Cut each circle into evenly-sized wedges, about 16-18 each. 

Roll the wedges of dough from the wide end to the point. 

Curve ends slightly and place on a cookie sheet. Cover and let rise one hour. 

Bake at 350F for 15-18 minutes.





Dinner Potato Cakes

When I make mashed potatoes, I always try to make a lot extra so that I can make these. 

Heat 1 tablespoon fat in a skillet. 

The choice of fat is flexible – if you are serving these with chicken, for example, feel free to use some of the rendered fat in your cold storage. 

Lard, chicken fat, tallow, oil or ghee would all work, although butter would be likely to brown too much.

Chop 1 1/2 cups onion and add to the skillet along with 1 tablespoon chopped rosemary, 1 minced garlic clove, 1/2 teaspoon salt and 1/2 teaspoon pepper. 

Cook about 5 minutes until the onion is soft and golden. Clean and grease the skillet with 1 tablespoon oil or fat so that it is ready to fry the potato cakes.

Transfer to a large bowl. Add 3 cups leftover mashed potatoes. Mix well.

IF you feel up to the awful mess it makes, beat 1 egg in a separate bowl and dip the potato cakes in this before the next step. It improves the potato cakes immensely, but they will still be delicious without it.

Spread 1 cup fine bread crumbs in a shallow dish. 

Use 1/3 cup measure and form 12 cakes. Gently press bread crumbs on all sides.

Do not overcrowd potato cakes in the skillet. 

Cook them until golden brown and hot throughout. The secret to making them perfect is to keep the heat fairly low and leave them alone for at least five minutes. When the bottom is golden brown, then the crispy crust will hold together and you can flip them over and repeat on the other side.

Variations:

If you are using dried spices – instead of frying up the onions, rosemary and garlic, add 1 1/2 tablespoon minced dried onion, 1 teaspoon minced dried garlic, 1 teaspoon dried rosemary, 1/2 teaspoon salt and 1/2 teaspoon pepper directly to the mashed potatoes.

This is also delicious using leftover mashed sweet potatoes.

For a breakfast potato cake, for every 1 cup mashed potatoes, add 2 eggs and 1 teaspoon baking powder. 

Add flour until you can form it into cakes. Fry in melted butter just like dinner potato cakes – dipping it in egg and breadcrumbs, if desired.





Long Johns

When I was growing up, we always put on our “long johns” under our clothes in the winter – those warm, long-legged underwear. But then I went to a Mennonite bakery and found a delicious treat called Long Johns. I had to have the recipe.

Finally, visiting at one Old Order home, I asked “Do you know how to make Long Johns?” After a moment, she said, “You mean... to eat? Yes! Yes, of course I do!” It seems that they use the name for both the pastry and the underwear!

Long Johns are an easy and inexpensive alternative to eclairs, since they are made from donut dough and filled with custard or icing. Here is a recipe for the delicious dessert named after winter underclothes.

Scald 4 cups milk. 

Stir in 1 cup lard and 1 cup sugar or honey, stirring until melted and dissolved. 

Slowly add to 1 1/2 cups mashed potatoes, mixing until smooth.

When body temperature, beat in 4 eggs and then add 2 tablespoons active dry yeast. 

Gradually mix in 14 cups flour (although it may take less) to make a soft and manageable dough.

Let rise until double. Form into long buns similar to hot dog buns. Either bake at 400F for a drier bun or deep fry for a softer bun.

Slice open and fill with Icing Deluxe or any flavour of custard or pudding.

Sausage & Potato Salad

Drain 1 quart canned potatoes. 

Cut up 1/2 pound summer sausage into bite-sized pieces. 

Combine. 

Add 1/2 cup mayonnaise, 1/4 cup pickle relish and 1 teaspoon celery salt. 

Toss gently to mix. Chill completely before serving.





Latkes with Sautéed Apples

Most people know that latkes are potato pancakes, but the Yiddish word sounds so much better!

In a medium bowl, toss 2 coarsely grated medium potatoes, 1 coarsely grated small onion, 1/3 cup bread crumbs, and 1 large egg. 

Season generously with salt and pepper. Heat 1/4 cup oil in a large skillet over medium-high heat. 

Working in two batches, spoon potato mixture into pan to form small cakes (about 1/2 cup per latke); cook 8 minutes per batch or until golden. 

Transfer to a paper towel-lined plate to drain. 

Meanwhile, heat 1 tablespoon oil in a medium skillet over medium. 

Add 3 apples (cored and cut into wedges) with 3 sprigs fresh thyme. 

Season apples with salt and pepper. 

Cook, tossing, 8 minutes or until tender. Serve warm latkes with apples.





Dried Hash Brown Pancakes 

Dried potatoes are wonderful to have on hand. I won't call these latkes, which have no batter.

Bring 6 cups water to a boil. Add 2 cups dried shredded potatoes and 1/2 teaspoon salt. Lower heat and simmer until potatoes are tender.

Mix together 5 eggs, 8 tablespoons flour and enough milk to make a batter. 

It should be about the same consistency as pancake batter. 

Stir in 1/2 cup crumbled sausage or bacon.

1/2 cup grated Cheddar can be added, too.

Drain hash browns, removing as much water as possible. Add to batter.

Fry like pancakes in a well-seasoned and oiled cast iron skillet, making sure to brown both sides.





Creamed Potatoes

Peel 2 lbs potatoes, cut into 1/2” cubes, and cook in boiling water about 15 minutes to soften. OR rehydrate 2 1/4 cups dried sliced or diced potatoes.

Melt 3 tablespoons butter. 

Stir in 1/4 cup flour, 1 teaspoon salt and 1/4 teaspoon pepper. 

Slowly add 2 cups milk, whisking constantly until it thickens.

Drain potatoes and put in serving bowl. Pour cream sauce on top and stir gently.





Otik's Famous Spicy Potatoes

Wash and scrub 2 lbs potatoes, cutting off any bad bits. Do not peel. 

Cut them into wedges, none more than 1/2” thick.

Mix together 1/2 cup cornmeal, 1 teaspoon paprika and 1 teaspoon cayenne.

Place potatoes in a large bowl. Toss well with 2 tablespoons oil. Sprinkle with some spiced cornmeal and toss, repeating until the potatoes are coated with it.

Spread out on a baking dish and bake at 400F for about 45 minutes or until tender inside and crispy outside.

Variations: Use 1 teaspoon curry powder instead of the cayenne, 

- or 1 teaspoon Chinese Five Spice, 

- or even 1/2 teaspoon cinnamon and 1/2 teaspoon nutmeg.





Potato Chips or Fries

My mother says that the best deep fried potatoes are made in the late winter as the potatoes are becoming soft. There is definitely a seasonal pattern to potatoes!

Heat 3” oil in a deep fat fryer or large deep saucepan, about 2 litres, to 375F.

Slice 1 pound potatoes 1/8” thick and drop into ice water. In small batches, lift out slices, pat dry and slip into hot oil. They take 3-5 minutes to go golden brown and crisp.

French Fries are done exactly the same, except they are cut in strips, fried about 5 minutes and eaten hot.

Remove with a slotted spoon or the fryer basket, drain and salt to taste. Let potato chips cool before eating, but serve fries immediately after salting.

My mother hoarded brown paper bags for draining. She added salt and pepper to the bag, then the hot chips. After folding over the top, she shook hard to both season the chips and remove fat.

The most delicious potato chips I have ever had were in the kitchen of an old Lebanese lady, cooked on an old wood stove. 

With the long-range radio making exotic sounds in the background, she would cut incredibly thin slices of potato for me and slip them into an inch of hot fat. 

I was a hungry teenager who gobbled them up as fast as she made them. The home fries disappeared fast, and the lady has long since passed on, but the memories remain. 





Canned Potato Salad

Make potato salad with canned potatoes. They're cooked and ready to eat, and they won't heat up the kitchen during hot weather.





Amish Mashed Potato Salad

This is sweeter than most people are used to. Decrease sugar if necessary.

Chop 6 cups cooked potato, 6 hard boiled eggs, 1/2 cup green onions and 1 cup celery.

Combine 1/2 cup mayonnaise, 1 cup sugar, 3 tablespoons Simple Made Mustard, 2 tablespoons cider vinegar, 1 tablespoon salt and 1/4 cup milk.

Toss vegetables with dressing and chill well before serving.





German Potato Dumplings

Grate several potatoes. 

Add a bit of salt, a little nutmeg, 1 egg and some bread crumbs that have been browned in butter. 

Mix in enough flour and milk to form balls. Drop these into boiling salted water. 

These are a traditional German side dish. Serve with browned bread crumbs sprinkled on top.





Baked Eggs in Potatoes

Rinse and scrub 1 large potato per person. 

Poke holes in the potato with a fork and then bake at 400F for about 45 minutes. 

Remove from the oven and slice in half lengthwise. 

Scoop out the potato flesh and mix with 1 tablespoon butter and 2 tablespoons cheese (crowdie, grated Cheddar or whatever you have and enjoy).

Scoop back into potato shells (there are now two) and form a hollow in the middle. 

Crack 1 egg into each hollow. Sprinkle with salt and pepper. 

Bake for 10 to 15 minutes or until eggs are set. 





Potato Crust for Stew

Mix together 1 cup leftover mashed potato, 1 egg, 2 tablespoons butter, 1 cup milk. 

Add salt and pepper to taste. Stir in just enough flour to make a soft dough that can be rolled out. Roll it 1/2" thick. 

Place on top of stew in a casserole, cut an air vent in the middle, and bake 1/2 hour at 350F.





Potato Crust for Supper Pies

This is a little different in that it goes underneath a meat or meat & vegetable pie.

Mix together 3 1/4 cups shredded potato, 1 large egg, 1/4 cup minced onion and, if available, 1/4 cup nutritional yeast. 

Press into a deep pie dish to form the crust. 

Bake at 400F for 35-40 minutes and cool. 

This can be prepared ahead of time and kept cold until needed.





Mashed Potato Biscuits

Mix 1 1/4 cup flour, 4 teaspoons baking powder and 1/2 teaspoon salt together. 

Rub in 2 tablespoons lard.

Add 3/4 cup leftover mashed potatoes (Irish or sweet potatoes will both work) and enough milk to form a soft dough.

Roll out lightly on floured board and cut with biscuit cutter. Bake at 350F for 15-20 minutes.





Tater Tots/Potato Pancakes

Cook and peel 1 potato per serving. 

Finely shred or put through ricer (or food mill) while still hot. Season to taste with salt and pepper. Add 1 tablespoon flour per potato, or enough to allow small balls to be formed.

Tater Tots: Heat 1/4" oil in a heavy pan. Drop potato balls in oil and fry until golden. Drain on paper towels.

Pancakes: Spoon 1/4 cup of mixture into hot melted butter in skillet. Flatten slightly. Flip and cook until that both sides are crispy.





Potato Puffs

Grease 6 large muffin tins.

Mix 1/2 cup flour, 1/2 teaspoon baking powder, 1/2 teaspoon salt and 1/2 teaspoon pepper.

Melt 1/4 cup butter. Grate 1 onion. Peel 6 medium potatoes and grate. Drain well, pressing out liquid. 

Combine onion and potato, along with 2 beaten eggs. Work quickly or the potatoes will brown.

Add flour mixture and melted butter.

Spoon into muffin tins, filling to the top. Bake for about 1 hour, along side whatever is cooking for dinner, until brown and crispy. Cool for a few minutes, then remove by running a knife around each one. These are good for any meal.





Potato Puff

Not to be confused with Potato Puffs. That S makes a lot of difference.

Beat 2 tablespoons melted butter to a white cream and then whip in 2 cups cold mashed potatoes. 

Use an egg beater or electric mixer to get it well mixed. 

Whip 2 eggs until light and them in, along with 1/2 cup milk or cream. 

Add salt to taste. 

This must be well beaten.

Pour into a well-greased deep baking dish and bake at 400F until browned on top. 

It should come out of the oven light and puffy.





Gnocchi (Potato Noodles)

These make a very heavy noodle. As nice as the dough feels, do not be tempted to treat this like bread dough.

Mash boiled potatoes as smoothly as possible. Mix in enough flour to make a stiff dough. Pinch off bits of dough and roll between the hands to make little strips. Toss into a pot of boiling salted water.

When the little noodles rise to the top, scoop them out and run under cold water in a colander. Spread out and let dry.

To serve, fry brown in butter. These are excellent served with beef and tomato sauce.





Potato Omelet

Grate 3 medium potatoes into cold water to keep from discolouring. 

Put 1 tablespoon butter and 1/2 tablespoon lard in skillet, and brown carefully. 

Mince 1/2 onion and add (or use 1 teaspoon minced onion). 

Squeeze water out of potato and add. 

When potatoes are cooked, beat 5 eggs and add.

When done on one side put a plate over the skillet and turn the omelet, now slip in the pan and brown the other side. Serve at once.





Breakfast Potato Rolls

These require about two hours of rising time before baking, so take that into account when making breakfast! Grandma rose long before the rest of the family!

The night before, peel and boil 1 potato. As soon as it is soft, mash it as finely as possible. Let it cool for a minute, but while still warm, add 1 tablespoon butter.

Mix together 1 teaspoon salt, 1 tablespoon sugar and 5 cups flour. 

Rub in 1 teaspoon butter or lard. Add 1/2 cup bubbly Sourdough Starter along with 1 1/2 cups lukewarm water. 

Knead all well for twenty minutes. Cover and let rise overnight.

In the morning, as early as possible, make into rolls, using as little flour as you can. 

Place very close together in a greased pan and let rise as long as possible before baking – two hours is best, but not necessarily possible. Bake at 400F for 20 minutes. 

Brush with butter as soon as you remove them from the oven.





Irish Potato Cake

Cream together 1 cup butter and 1 1/2 cups honey. 

When light and creamy, beat in 4 eggs, one at a time, and then 1/2 cup milk and 1 teaspoon vanilla extract.

Mix 2 1/2 cups flour, 1 teaspoon baking powder, 1/2 cup cocoa, 2 teaspoons cinnamon, 1 teaspoon allspice and 1 teaspoon cloves.

Add dry ingredients to wet. 

Stir in 1 cup mashed potato. Add 1 cup nuts or raisins if desired. 

Bake in a greased and floured Bundt cake pan at 300F until toothpick inserted in the centre comes out clean.





Quick Potato Dressing

Mash 3 cups potato. 

Add 1 cup dry bread crumbs, 1 grated onion (or 1 tablespoon minced dried onion), 1/2 cup finely chopped salt pork or bacon, 1 teaspoon dried sage, and salt and pepper to taste. 

Mix with 1 lightly beaten egg. Use as a dressing (stuffing) for poultry or pork.





Potato Knish

Unlike many, this version of the Jewish dish is not deep-fried. 

To make the dough, mix 8 ounces soft butter, 8 ounces soft cream cheese, 1/2 cup sour cream or plain yogurt, and 3 1/2 cups flour. 

If butter is unsalted, add 1 teaspoon salt. Mix well to form a soft dough. Wrap tightly and place in a cool place two to eight hours.

Peel, halve and boil 6 medium russet potatoes until tender. Mash.

Mince 1/4 onion and sauté in 3 tablespoons butter until translucent but not brown. 

Add to mashed potatoes along with 3 tablespoons chicken broth, 1/2 teaspoon salt, 1/8 teaspoon ground pepper and any other potato-friendly seasonings as desired. 

Make a very tasty mashed potato – use chives, a little hot sauce, or your favourite spice blend. Grated cheese can also be added.

Roll dough out to 1/4" thick. Use a pizza cutter to cut 3" squares.

Mix 1 egg and 1 teaspoon water and use a pastry brush to coat each square.

Divide dough among squares. Fold in edges as if making an envelope.

Place on a parchment-lined baking pan and brush with egg wash again. Bake at 350F for 20 minutes.

Knish can be filled with many things – cooked and chopped spinach with cheese, or sauerkraut, meat and cheese. 

Use your imagination. 

Any that combine meat and dairy would not be considered kosher.





Rhubarb

Source of Vitamin C, calcium and potassium. Rhubarb is technically a vegetable but is usually treated as a fruit. Rhubarb grows well in most places in Canada. If you do not have one on your property, ask around. Like cats, they grow and spread fast enough that most people are willing to share the wealth.

I absolutely LOVE rhubarb – but I’m so allergic to it that I have difficult breathing when it is cooking.





Rhubarb Fruit Cookies

Cream together 1/2 cup butter, 1 cup sugar and 2 tablespoons molasses. 

Add 1 egg. 

Stir in 1 1/4 cup canned rhubarb. 

Add 2 cup flour, 1/4 cup rolled oats, 1/4 teaspoon salt, 1 teaspoon baking soda, 1 teaspoon grated nutmeg, 1 teaspoon cinnamon, 1/2 teaspoon ground cloves, 1 1/2 cup dried fruit or nuts.

Drop by spoonfuls on greased cookie sheets about 1 1/2" apart. Baked at 350F for about 12 minutes.





Rhubarb Coffee Cake 

Cream together 4 tablespoons butter and 1/2 cup honey. 

Add 1/8 teaspoon salt, 2 teaspoons cinnamon, 2 teaspoons vanilla extract, 1 tablespoon water and 1 cup whole wheat flour. 

The mixture should become crumbly. This is the streusel topping. Set it aside.

In another bowl, cream together 1/2 cup butter and 3/4 cup honey. 

Add 2 eggs, beating very well each time, followed by 1 cup yogurt or sour cream (If you do not have either, use 1 cup milk and 2 tablespoons melted butter) and 1 teaspoon vanilla extract.

Combine 2 cups flour (white or whole wheat will work equally well), 1 teaspoon baking powder, 1 teaspoon baking soda and 1/2 teaspoon salt.

Add this to the rest, stirring together to make a fairly stiff dough. 

Lightly grease a 9x13” baking dish or two 8x8” baking dishes. Scrape batter in dish (or dishes).

Evenly distribute 1 cup canned rhubarb over top.

Sprinkle streusel over top.

Bake at 350F for 40 minutes or until a toothpick inserted in the centre comes out clean. 

Place baking dish on cooling rack and let cool for 30 minutes in order to prevent crumbling.





Rhubarb Muffins

Grease a muffin tin, or use a silicon muffin pan. 

Divide 1 pint canned rhubarb between 12 muffin holes.

Cream together 1/3 cup butter and 1/3 cup honey. Beat in 1 egg. 

Add 1 1/2 cups flour, 2 teaspoons baking powder, 1/2 teaspoon salt, 1/2 teaspoon nutmeg. Stir in 1/2 cup milk.

Spoon batter over rhubarb.

Bake at 350F for about 20 minutes.

Invert hot muffins on cooling rack and let stand for five minutes. Excess moisture will drip out and then the muffins can be removed from the pan.

If not eaten warm, refrigerate.





Rhubarb Short-term Storage

Rhubarb can be kept in a cool place for up to a month, preferably in an airtight container. An old plastic celery storage container is perfect. If you cut them into lengths and place in cool water, which seems like the right thing to do, they split and curl. This does not affect the taste, but it does make them difficult to cut.

Rhubarb can be chopped and frozen, but it will lose its shape and crispness. It can still be used for jams and other cooked recipes – use from frozen.





Dried Rhubarb

To dry, wash and trim stalks. Slice large ones in half lengthwise. Cut into 1/2" slices and spread out on dehydrator trays. It will take 8-12 hours. 2 pounds (8 cups) rhubarb will yield about 1 cup tiny, tart rhubarb bits. If drying in an oven, set it as low as possible and expect it to take 4-10 hours. Check frequently.





Canned Rhubarb

To can rhubarb, most people will want to add some sugar. It is extremely tart. 

However, that is optional, and with a pH of 3.2-3.4, it can be safely processed in a boiling water bath without any lemon juice, vinegar or citric acid.

Toss 16 cups sliced rhubarb (about 4 pounds) with 2-4 cups sugar or honey and let macerate in a cool place overnight, or at room temperature for 3-4 hours. 

Bring to a boil and boil for 30 seconds. 

Ladle into hot, sterilized jars, leaving 1/2" headspace. Process in a boiling water bath for 15 minutes.





Pickled Rhubarb

Boil 2 cups cider vinegar, 1 1/2 cups sugar, 1 tablespoon salt, a 1” thinly sliced piece fresh ginger root, and 1/2 cup pickling spice about 5 minutes to dissolve the sugar. 

Strain and discard the solids.

Pack thinly sliced rhubarb into 4 half-pint jars. Pour hot liquid over, leaving 1/2” headspace. Process in a boiling water bath 15 minutes.

Serve this with roast chicken or fish.





Spinach

Spinach is incredibly deceptive with regards to quantity. A young wife purchased a quart of fresh spinach to feed herself and her husband, which she was going to serve boiled with a dressing containing boiled, sliced egg. When the dish came to the table, her husband looked at the sliced egg and said, "Where's the spinach?" With a sigh, she said, "Under the egg." A quart fresh spinach, unless served raw, will hardly feed two people.

Jars of spinach are great to have on hand throughout the winter – use just like those frozen blocks of spinach available at the grocery store. Drain it and use it anywhere you would use cooked spinach – in soup, omelettes or casseroles.

Most hardy greens (kale, swiss chard, beet greens) are pressure canned just like spinach and are used the same way.





Canning Spinach

Like most vegetables, spinach is a low acid food and must be pressure canned.

An average of 28 pounds spinach is needed per canner load of 7 quarts; an average of 18 pounds is needed per canner load of 9 pints. This is an incredibly large volume of spinach! A bushel of spinach weighs 18 pounds and yields 3 to 9 quarts – an average of 4 pounds per quart 

First wash well and remove ribs and tough bits. Place spinach, a pound or two at a time, in a steamer basket and blanch for 3-5 minutes. This seals in the flavour and quality. Place in a large bowl of ice water while preparing the rest. Add additional ice as needed. 

Do not dispose of the boiling water – much of the nutrients are there, so use this water to fill your jars. 

Pack wilted spinach loosely into jars. Add 1/2 teaspoon salt per quart, if desired. 

It adds flavour but is unnecessary. 

Pour boiling water into the jars, leaving a 1” headspace at the top of the jars. 

Divide the blanching liquid among the jars and then make up the difference with plain boiling water. 

Seal and process in a Pressure Canner – 70 minutes for half-pints or pints and 90 minutes for quarts. 





Squash





Squash Cold Storage

When the skins are hard enough that they cannot be dented with a fingernail, cut them off at the stem. Try to leave a few inches of stem on them. Those that lose their stems should be earmarked for early use.

Lay the squash out, not touching each other, and rotate them a few times a day so that all sides get exposure to the air.

Squash likes a warm, dry place. A spare, unheated bedroom is good. 

A cellar is generally fine in the fall but too cold in the winter. Stored properly, winter squash harvested in September or October should be edible as late as March.





Canning Winter Squash

Do NOT can pumpkin butter or any squash puree or mashed squash. 

Can cubed squash only and use a pressure canner. Do not can spaghetti squash. This type must be eaten fresh or stored in a cold cellar.

An average of 16 pounds cubed winter squash is needed for a full canner load of 7 quarts, or an average of 10 pounds for a 9 pint load. 

While large squash are certainly edible, small sugar and pie varieties make a better canned product.

Select winter squash with a hard rind and stringless, mature pulp. 

Wash squash, remove seeds, cut into 1” wide slices and peel. 

Cut flesh into 1” cubes. 

Boil 2 minutes in water. Do NOT mash or puree. 

Fill jars with cubes and cover with cooking liquid, leaving a 1” headspace.

Process pints for 55 minutes and quarts for 90 minutes at 10 PSI.

To make pies or other baked goods, drain jars and put cooked cubes through a food mill or sieve.





Canned Squash in Broth

Squash are frequently used to make soup in the winter. If you like squash soup, prepare your winter squash like this. Just before using, drain the squash and, if needed, puree the cooked squash.

Peel 7 pounds squash if doing 7 quarts, or 9 pounds if doing 18 pints. 

Cut in half, remove seeds, and cut into 1" cubes. Boil for just two minutes in water. They should still be firm. 

Pack into 7 quart jars or 18 pints.

Fill jars with chicken broth, leaving 1" headspace. 5-6 cups broth should be enough for all the jars.

Process at 10 PSI – Pints for 60 minutes and quarts for 90 minutes.





Canning Summer Squash

The USDA has very recently stated that they no longer recommend canning zucchini and other summer squash. The officials consider the following directions to be “untested”. The tested alternative to this would be dehydrated grated zucchini.

Pack shredded zucchini into pint jars. (And I do mean pack.) 

Add 1/2 teaspoon salt. Cover with boiling water, leaving 1/2” headspace. Process for 30 minutes at 10 PSI.

The shredded zucchini shrinks during cooking, so there will be about 1 cup zucchini after processing.

Drain this and use it in baking, or in making Poor Man's Crab Cakes. It can also be added to soup. Remember that the liquid will be full of vitamins.





Dried Pumpkin & Winter Squash

Pumpkin can be cooked, mashed and spread out on dehydrator trays until dry. This method has been used since the 1800s, although they dried it overnight in a wood-burning stove oven. To make a pie during the winter, soak the pumpkin in water overnight and then proceed as with fresh pumpkin. About 1/3 pumpkin powder will reconstitute to 1 cup pumpkin.

Alternately, wash, peel and remove fibers and seeds from the squash. Cut into small, thin strips of 1”x1/8”. Blanch in boiling water for 3 minutes and then into cold water for 3 minutes. Drain excess moisture and place on dehydrator trays. When done, they will be brittle.

Select slender, immature zucchini before seeds form inside. Wash, trim off ends and cut into 1/8 inch slices. Blanching is not necessary.

Spread raw slices thinly over trays. Dry at 120F until crisp, about 12 to 18 hours. Turn slices and rotate trays once during drying time.

To use: Eat slices as a snack, alone or with cheese dip. Use dry in salads or chop and sprinkle over tops of casseroles. To fry, pour 1 cup boiling water over 1 cup zucchini slices and let sit for 3 to 4 hours. Drain, then dredge in flour and sauté in melted butter.





Mock Plum Sauce

Combine 1 cup pumpkin puree, 1 cup honey, 1 cup cider vinegar, 1 teaspoon soy sauce, 1 teaspoon red pepper flakes and 1/8 teaspoon mustard powder in a saucepan.

Bring to a boil and then simmer for five minutes. Cool thoroughly before using. 

This will keep, well-chilled, for up to 2 months.





Pickled Pumpkin

Cut 1 large pumpkin in half. 

Remove skins and peel. This will be the most difficult part. Cut the pumpkin into 2” cubes.

Place 1 1/2 cups honey, 2 cups cider vinegar, 1/2 teaspoon ground cloves, 2 teaspoons ground cinnamon and 2 pieces candied ginger into a large pot. Bring to a boil and then simmer for 5 minutes.

Add pumpkin and then bring back to a boil. 

Lower heat to medium and gently boil for 25 minutes or until pumpkin is tender. 

Stir often to prevent burning. 

Place pumpkin in 6 pint jars. 

Fill with hot liquid. 

Process pints 20 minutes and quarts 25 minutes in a boiling water bath.





Roasted Squash Seeds

Although we are most used to roasting pumpkin seeds, all squash seeds are edible and can be roasted in the same way.

After pumpkin seeds have been washed and well dried, toss them with oil or butter and salt, and then roast at 300F for about 30 minutes.





Roasted Squash Puree

Halve 2 squash (about 1 pound) lengthwise and remove the seeds and string. 

Rub the insides with softened butter and season with salt and pepper. 

Place in a roaster, skin down. 

Divide 4 tablespoons honey and 1/2 cup butter between the halves. Bake at 400F for 35-45 minutes (buttercup or acorn squash) or 40-50 minutes (butternut).

Scoop out the flesh and put through a food mill. 

Using a potato masher will work but leave a chunkier texture. This can be used as a filling for ravioli.





Marrow Pie

Cook and mash 1 Boston Marrow. This will make enough to make several pies.

Beat 3 eggs. 

Add 1 cup honey, 1 tablespoon cider molasses, 1/2 teaspoon salt, 1/2 teaspoon allspice and 1/2 teaspoon cinnamon.

Mix in 2 cups cooked, mashed Boston Marrow. Mix well.

Gradually add 1/2 cup heated milk, preferably evaporated milk. 

Pour into 1 unbaked pie crust.

Bake at 450F for 45-50 minutes or until knife inserted in center of pie comes out clean.





Cooking Pumpkin

Cut open your pumpkin. Scrape out the seeds and pulp in the middle – save the seeds for roasting. If the pumpkin is very large, cut it into smaller pieces. 

Place in a covered roaster. 

Add about 1/2 cup water and put the lid on the roaster. Bake at 350F until the pumpkin is tender – this means that a fork will easily go through the skin. This takes a surprisingly short amount of time.

Remove from the oven and let cool until it can be comfortably handled. Use a large spoon to scoop the flesh from the skin.

Run the pumpkin flesh through the food mill – it is now ready to be used immediately or spread on dehydrator sheets and dried.





Pumpkin Bread 

Either drain and mash enough canned pumpkin to make 2 cups, or rehydrate 1 cup dried pumpkin and mash well. (Any winter squash works in this!)

Mix together 2 cups honey, 1 cup melted butter, and 4 eggs. 

Add 2 cups pumpkin puree.

Combine 3 1/2 cups flour, 2 teaspoons baking soda, 1 1/2 teaspoons salt, 1/2 teaspoon ground cloves, 1 teaspoon ground cinnamon, 1 teaspoon allspice and 1 teaspoon nutmeg. 

You can use 1 tablespoon and 2 teaspoons Pumpkin Pie Spice instead of the other spices.

Add to pumpkin mixture. Add 2/3 cup apple cider and stir to combine.

Divide between 2 greased and floured loaf pans. These can also be baked in muffin tins.

Bake at 350F for about an hour if in loaf pans, or for 30-35 minutes if in muffin tins.





Pumpkin Soup

Chop 1 medium onion and 1 apple, and sauté in a small amount of oil until apples are tender. 

Add 6 cups chicken broth and 1/2 teaspoon dried thyme. Simmer for 10 minutes, covered.

Add 3 cups dried pumpkin puree (or reduce broth to 5 cups and add 6 cups cooked pumpkin puree). 

Add 1/4 teaspoon ground nutmeg and heat until pumpkin is fully softened. Stir well. 

Stir in 3/4 cup soft crowdie or labneh or heavy cream.





Prairie Pumpkin Pie

Combine 4 cups pumpkin puree, 4 cups sugar, 2 teaspoons cinnamon and 1 teaspoon nutmeg.

Stir in 6 large eggs, 5 cups milk and 1 tablespoon vanilla extract.

Pour this into THREE 9” pie crusts. Bake at 400F for about 50 minutes or until firm. Cool on a rack.





Dried Zucchini

Grate zucchini or slice it into 1/4 inch rounds and dry until crispy. 

Grated zucchini can be added to omelets, cakes, quickbreads and almost anything. 

Dried zucchini rounds make a good snack with dip (like hummus).





Poor Man's Crab Cakes

This tastes shockingly like fish cakes. If you don't tell, I promise not to.

Combine 1 1/2 cups shredded zucchini (canned and well-drained, fresh, or dried and rehydrated), 1 cup fine bread crumbs, 2 tablespoons minced dried onion, 2 tablespoons flour, 1 tablespoon mayonnaise, 1 teaspoon bay seasoning and 2 eggs.

Heat oil in a skillet and drop batter by rounded spoonfuls into it. 

Fry until crispy brown and serve with tartar sauce.





Zucchini Relish To Can

Once you have relish in the pantry, you will not want to buy it again! Put this in small jars sized for what your family uses.

Combine 2 cups chopped zucchini, 1 cup chopped onion, 1/2 cup chopped sweet green pepper and 1/2 cup chopped sweet red pepper. 

Sprinkle with 2 tablespoons salt and cover with cold water. Let stand for 2 hours. 

Drain water and press out any liquid.

Combine 1 3/4 cup sugar, 1 cup cider vinegar, 2 teaspoons celery seed and 1 teaspoon mustard seed. Bring to a boil and then pour over vegetables. Simmer for 10 minutes.

Ladle into hot jars, leaving 1/2” headspace.

Process 10 minutes in a BWB. Because this recipe is heat-processed for ten minutes, the jars do not need to be sterilized. Just make sure they are clean and hot.

This makes 2 pints and can be scaled up.





Pickled Zucchini

Adjust flavouring to personal tastes, and add other summer squash if you have it. Zucchini has a slightly different texture than cucumber, but it still tastes good.

Place 2 pounds sliced zucchini (and other summer squash, if desired, or other vegetables like eggplant, cucumbers and cabbage) in a bowl. 

Sprinkle with 1/2 cup salt and cover with water. 

Let it stand for an hour or up to four hours, then drain. 

Mix 2 cups cider vinegar or white wine vinegar, 1 teaspoon celery seeds, 1 teaspoon mustard seeds, 1 teaspoon turmeric, 1/4 teaspoon mustard powder, 1/4 teaspoon fennel seeds and 1/4 teaspoon chili flakes in a large saucepan and bring to a boil. 

Pour the hot mixture over the zucchini and let it stand for another hour. 

Return to the saucepan and bring to a boil, and boil for about 3 minutes. 

Pack into hot jars, making sure there are no air bubbles, and seal. 

Process in a boiling water bath for 10 minutes.





Dried Zucchini Brownies

Rehydrate 1/2 cup grated zucchini to make 1 cup zucchini and then drain excess water.

Melt 1/2 cup butter. Mix with 1 1/2 cup sugar and 1/3 cup cocoa. 

Stir in zucchini and 1 egg.

Slowly mix in 2 cups flour to combine. Pour into a greased 9x13" baking dish.

Bake at 350F for 25 minutes.





Apple & Squash Soup

Make this in the late fall when apples and vegetables are in cold storage.

Melt 1 tablespoon butter in a large pot. 

Chop 4 stalks celery and 3 small onions. 

Add to butter and sauté until soft. Pour in 6 cups chicken broth. 

Bring to a boil. 

Add a dash each of nutmeg, allspice and cinnamon. 

Peel and chop 2 medium squash – acorn or butternut.

Peel, core and chop 4 large apples. Add squash and apple to soup. 

Cook about ten minutes or until they are soft. Stir often. 

Remove from heat, let cool slightly and put through a food mill.

Return soup to pot, add 1 cup apple cider, add salt and pepper to taste and heat through.

Just before serving, chop 8 slices cooked bacon and add.





Pumpkin Cookies

Combine 1 cup white sugar, 1 tablespoon cider molasses, 1 cup pumpkin puree, 1/2 cup oil and 1 teaspoon vanilla extract.

Add 2 cups flour, 1 teaspoon baking soda, 1 teaspoon baking powder, 1/2 teaspoon salt, 1/2 teaspoon cinnamon, 1/2 teaspoon nutmeg and 1/4 teaspoon ginger.

Stir in 1 cup chocolate chips or raisins.

Drop by tablespoons onto greased baking sheet. Bake at 350F for 12-15 minutes. 

Place baking sheet on cooling rack for about a minute and then remove cookies to a cooling rack.





Sweet Corn

Corn (like tomato) is a tough plant to categorize. Technically, it is a member of the grass family, like wheat, millet, rice, bamboo and oats. We eat it as a vegetable and as a grain. As a "vegetable grain", corn is finding its place among the vegetables. Recipes that primarily use corn as a grain (cornmeal) are in the grain section.

In season, fresh corn husks can be used to wrap food before cooking, especially open fire cooking. Dolls from corn husks have been enjoyed by children for centuries.

Although I have yet to try it, an old homemaking book suggested braiding corn husks into a rope and then sewing them into an oval kitchen mat.

Corn silk is being recognized as a treatment for urinary tract infections. Infuse corn silk, along with any other desired herbs, in hot water to make a tea. A blend of corn silk, dandelion and burdock is said to alleviate water retention, breast tenderness and bloating. It can also help prevent frequent urination. Fresh corn silk can also serve as a bed for roasted meat and/or vegetables.

For the average homestead, corn is far easier to grow, harvest and process than any of the other small grains. This is why settlers relied on it.





Canning Kernel & Cream-Style Corn

Canning is not the best way to preserve corn, since it will be darker than fresh or frozen, and it’s not as tasty as dried, but it is certainly handy to have in the pantry. I love having jars of corn ready to go.

Husk corn, remove silk and wash well. I do NOT blanch my corn before cutting it. After cleaning, I either:

1) cut whole from the cob for kernel corn, or

2) cut off half the kernel and scrape off the rest for “milk” to make cream-style corn. 

There is not actually any cream in cream-style corn, just the “milk” from the corn ear. The best tool I’ve tried for this is J.B. Lee’s Corn Cutter and Creamer. It’s available (as I write this) through Amazon or from Lee Valley Tools.

Fill pint jars – do not can in quart jars – and then cover with water, leaving 1” headspace. Pressure can pints for 85 minutes at 10 PSI. This is not a typo – corn is dense and must be processed a long time.





Cornstarch Clay

Put 2 cups salt and 2/3 cup water in pot and bring to a boil.

Mix 1 cup cornstarch with 2/3 cup water and mix well. 

Blend both mixtures together while the first mixture is still hot. 

Knead until it becomes clay. Makes about 3 cups. This can be air dried and then painted. 

To store, place in an airtight container in a cool place.





Salt Curing Sweet Corn

Cut kernels from fresh sweet corn as if readying it for eating. 

Place 3-4 pounds corn kernels in a stoneware crock or wooden barrel which is located in a cool place such a cold cellar. 

Cover with 1 pound salt. 

Repeat until container is full. 

Place a fitted cover on top of the final layer of salt and add heavy weights. Within a day or two, a brine should begin to form. 

This concentrated brine will preserve the corn kernels indefinitely. Check during the winter to ensure that corn is still covered with brine.

To use, soak corn overnight in cold water. Replace water and cook as normal.





Pickled Baby Corn

Here is another recipe from my Mennonite friends.

Use 2-3” baby pop corn ears. 

Bring to a boil enough water to cover the corn, with 1 tablespoon salt to each quart water. 

Drop ears, a few at a time, into boiling water, boil 3 minutes, remove and drain. 

Pack ears into canning jars.

Make a pickle of 4 cups vinegar, 1 tablespoon sugar and 2 tablespoons mixed pickling spice, increasing proportions as needed to have enough to cover corn. Mix this in a pot, bring to a boil and boil two minutes.

In each quart jar of corn, add 1/4 dried red pepper. 

Pour syrup over top, leaving 1/4” headspace. Process in a boiling water bath canner 10 minutes.





Corn Stock

If you are truly interested in maximizing your food dollar, and if you do not have pigs to eat them up, do not toss out your corn cobs. 

For every 4 corn cobs, after removing the kernels, add 2 litres water. Bring to a boil on high and then reduce to a simmer. Simmer for 45 minutes. Let cool and strain.

This is very flexible – add onions, carrots, celery, tomatoes, or other vegetables as desired. Season with peppercorns, thyme and a bay leaf. Or leave unseasoned.

Process pint jars in a pressure canner at 10 PSI for 55 minutes. 

Alternately, it will keep in a cool place for up to a week. 

This vegetable stock can be used as a base for chowders or soups, especially corn soup.





Baked Canned Corn

Melt 2 tablespoons butter. Add 1 1/2 teaspoons flour and mix well. Add 1 cup milk gradually and bring to a boil, stirring constantly. 

Add 1 pint drained canned corn kernels (or 2 cups cooked kernels), 1 tablespoon sugar, 1 teaspoon salt and 1/8 teaspoon pepper, and heat thoroughly.

Remove from heat. 

Beat 2 eggs. 

Add to mixture and pour into a greased baking dish. Bake at 350F for 25 minutes.





Dried Corn

Traditionally, farmers dried sweet corn for winter use. Drying food is the least expensive and most energy-efficient way to keep food. It is easier to dry corn than to can it, and it is better tasting and longer-lasting. This has fallen out of favour, even among the Old Order Mennonites, since chest freezers became available. However, you will find that sweet corn is one of the most satisfying and useful vegetables to dry.

Act quickly after corn is picked – it must be blanched and the drying process begun immediately. Boil the cobs for 3-4 minutes and then use a sharp knife to remove kernels. 

Scrape the cobs with a spoon to get all the germ and juice. This is a messy job! 

An easier way is to use a specialized tool called J.B. Lee’s Corn Cutter and Creamer.

Turn oven onto 150F and place tray on the middle rack. The drying process will take several hours (up to 12, depending on the freshness and juiciness of your corn) so be sure to check on it every 2 hours or so, turning it and shaking the tray gently to loosen any kernels that are sticking together or to the tray.  

When all the moisture appears to be out of the corn, remove the tray from the oven and allow to cool off completely.

Pat kernels out into one layer on a baking sheet

When the dried corn is cool, place in a paper bag and hang in your kitchen to dry out any remaining moisture. 

 After about a week or so, transfer to a bag for storage.

When completely dry, the traditional method of storage is in cloth bags hung in a dry place. Airtight glass or hard plastic containers are a good choice, too.





Cooking Dried Corn 

The first time I cooked dried corn for my husband, he stared at it a moment and said, “This looks weird.” And to be honest, it has a darkness that fresh corn lacks. Always willing to try something new, he took a bite and his eyes widened. “But it tastes delicious!”

Cover 1 cup dried corn with 2 cups cold water. 

Soak 2-4 hours, or place in a cool place overnight. Without draining, cover and cook slowly about an hour to soften kernels. 

Add 1/2 teaspoon salt, 1 tablespoon honey and pepper to taste. 

Add butter or a little milk as desired.





Dried Corn Cobs

Although animals love corn cobs and they can be used to make stock, or even bio-diesel if you're so inclined, corn cobs can also be dried and added to a food smoker to give a light, sweet smoke.





Dried Corn Chowder

Soak 2 cups dried corn and 2 teaspoons minced dried onion overnight in enough salted water to cover. Keep this in a cool place – a refrigerator or cellar.

If your bacon is homemade and excessively salty, soak 1/4 pound bacon or salt pork in a cool place overnight.

In the morning, simmer corn in the same water until kernels are tender. Add water if needed.

Dice bacon or pork and fry until golden brown.

Season with pepper to taste.

Add bacon and onions to corn. 

Add 4 cups milk and heat through.





Scalloped Canned Corn

Place in a mixing bowl: 3/4 cup cream-style corn, 1/2 cup fine bread crumbs, 1 tablespoon minced onion, 2 tablespoons finely minced parsley, 1 tablespoon butter, 1 teaspoon salt, 1/2 teaspoon paprika, 3 tablespoons flour, 1 egg, 3/4 cup milk.

Mix well and then turn into a well-greased baking dish and bake 30 minutes at 350F.





Creamed Corn from Dried

This is the traditional Pennsylvania Dutch Creamed Corn recipe. It is not the same as cream-style corn, which is simply kernels plus the scraped “milk” from the cob.

Place 2 cup dried corn in a large, heavy saucepan and add 3 3/4 cup milk. 

Cover and let stand overnight in a cool place (cold cellar or refrigerator).

About 45 minutes before serving, add 2 teaspoons honey, 2 tablespoons butter, a pinch cayenne pepper, a pinch nutmeg, and salt and pepper to taste.

Simmer on low heat, stirring occasionally, until milk absorbs.

Remove to serving dish and sprinkle with crumbled bacon and 1/4 teaspoon marjoram.





Canned Corn Cakes

Combine 1/4 cup honey, 2 drained pints canned corn kernels, 3 eggs, 1 cup flour, 1/2 cup milk, 1/2 teaspoon garlic powder, and salt and pepper to taste.

Fry in 1/4-cup amounts on a hot, greased skillet like pancakes, about 2 minutes on each side.





Baked Canned Corn Casserole

Drain 1 pint canned corn kernels. 

Beat 2 eggs and whisk in 1 cup milk. 

Add corn, 1 tablespoon flour, 1 tablespoon honey, 1/2 teaspoon salt, a dash of pepper, 2 tablespoons melted butter.

Pour into greased casserole dish. 

Combine 1/2 cup fine bread crumbs and 2 tablespoons melted butter. Sprinkle on top. 

Bake at 350F for 40 minutes.





Sweet Potato

A single sweet potato provides more than 200% of daily Vitamin A, almost 30% of Vitamin C and manganese, and a large amount of fiber, Vitamin B6, potassium and iron. Boiled or mashed sweet potatoes can actually blood sugar levels. 

There are about 400 varieties of sweet potato and the flesh can be white, cream, yellow, orange, pink or dark purple. Sometimes it will be shaped like a potato, while others are long with tapered ends. Varieties with yellow or orange flesh indicate beta-carotene content. Purple varieties have antioxidant properties – even more than blueberries.

I knew nothing about sweet potatoes until my friend Mrs. Martin asked me “Would you like to try some sweet potato?” I told her I’d never had them before, and she responded “Well, I didn’t ask if you’d had them, I asked if you wanted to try some.” I did, and was quickly hooked. She grows an heirloom white sweet potato.

Unlike potatoes, sweet potatoes are not stored in a cool place. Temperatures as low as 10C will cause damage – store at or above 13C. Sweet potatoes can be stored in a dark, cool and dry cold cellar, pressure canned or dried. Do not attempt to store any that are soft, cracked, bruised or otherwise damaged. Also avoid any sweet potatoes that have been chilled as this will negatively affect the taste.

Organically grown sweet potatoes can be eaten in their entirety, including skin. Those that may have been dyed or waxed should be peeled before eating. Keep them covered in water as the flesh will begin darkening immediately upon contact with air.





Dried Sweet Potato 

To dry, sweet potatoes must first be steamed or boiled in their skin until cooked but not soft. 

They are then peeled, sliced and dried until leathery. 

The dry slices can be used in soup or stew, or pounded into a flour that can used with wheat flour. Alternately boil and mash them with enough water to make it thin enough to pour. Spread out on dehydrator trays and dry as you would for fruit leather.

Sweet potato leaves are edible. They can be cooked and used just like spinach.





Canning Sweet Potato

Plan on about 2 1/2 pounds sweet potatoes per quart, or 17 1/2 pounds for a 7 quart canner load.

Boil, steam or bake sweet potatoes until almost tender.

While cooking the potatoes, prepare a simple syrup by simmering 4 cups sugar or 3 cups honey in 8 cups water (for 7 quarts). 

Optionally, add 4 tablespoons molasses to the white sugar to make a brown sugar syrup. 

Peel and slice sweet potatoes in chunks. Do not mash.

Fill jars, leaving 1” headspace. 

Cover with the sugar syrup. 

Process in a Pressure Canner at 10 PSI for 65 minutes (pints) or 90 minutes (quarts).





Baked Sweet Potato Fries

Wash and peel 1 pound sweet potatoes and slice into 1/4" sticks.

Mix 1/2 teaspoon cumin, 1/2 teaspoon oregano, 1/2 teaspoon ground coriander, 1 teaspoon sea salt, 1 teaspoon dried parsley, and 1/8 teaspoon pepper.

Toss potato sticks in 2 tablespoons oil and then in spice mixture.

Bake at 425F on a baking sheet for 15 minutes. Flip and cook another 15 minutes.

- Instead of spice mixture, use 1 tablespoon maple syrup and 1/2 teaspoon coarse salt.





Glazed Canned Sweet Potatoes

Drain 1 quart sweet potatoes. 

Melt 4 tablespoons butter, 4 tablespoons sugar and 1/2 teaspoon molasses together in a skillet. 

Add potatoes. 

Brown nicely on both all sides and serve.





Honey Sweet Potatoes

Peel and cut 2 pounds sweet potatoes into 1” pieces. 

Place in a 9x13” baking dish. Mix 2 tablespoons oil, 2 tablespoons honey and 1 teaspoon apple cider. Pour over potatoes and toss to coat.

Sprinkle with 1/2 teaspoon salt and bake, stirring occasionally, for about 1 hour or until potatoes are tender.

Variations: 

Omit apple cider and add 1 teaspoon ground cinnamon and a sprinkling of fresh black pepper

Use maple syrup instead of honey

Adding 1/4 teaspoon cayenne pepper gives a spicy sweet coating.





Roasted Sweet Potatoes

Pierce sweet potatoes in several places with a fork. 

Place on a baking sheet and roast at 375F for about an hour until soft.

Note – if your sweet potatoes are the size of small children, they will take longer, so cut them up. 

Regular potato sized tubers take about an hour.





Sweet Potato Fries

Peel 4 sweet potatoes. Cut them into wedges or strips. Spread in a single layer on a baking sheet.

Combine 3 tablespoons oil, 1 teaspoon garlic powder, 1 teaspoon onion powder, 1/2 teaspoon paprika, 1 teaspoon cumin and 1 teaspoon seasoned salt. 

Sprinkle this over the potatoes.

Bake 20 minutes. 

Turn potatoes and return to oven to bake 15 minutes. 

Remove from oven, place on serving dish and let sit uncovered for 15 minutes.

Place in oven very briefly (less than five minutes) to reheat. Serve immediately.





Crispy Sweet Potato Wedges

Preheat oven to 350F. 

Cut 2 pounds sweet potatoes into 1/2 inch wedges or slices; set aside. 

In shallow bowl, mix 1/2 cup bread crumbs with 1/2 cup grated Parmesan and 2 teaspoons Italian seasoning. Dip wedges in 2 beaten eggs. Drain and dredge in crumb mixture. 

Arrange on lightly oiled pan and bake 20 to 30 minutes until tender. Sprinkle with red pepper flakes and serve hot. 





Sweet Potato Muffins

Combine 2 cups flour (whole wheat or white), 2 teaspoons baking powder, 1 teaspoon cinnamon or nutmeg, 1/2 teaspoon salt.

Add 1/2 cup honey, 1/4 cup dried fruit (raisins, craisins, chopped dried apple), 1 cup mashed sweet potato, 1/2 cup milk and 3 tablespoons melted butter.

Stir until just mixed and scoop into muffin tins. Bake at 400F for 15 to 20 minutes.





Sweet Potato Pudding

Cream 1/4 cup butter and 3/4 cup sugar. 

Mix in 2 eggs, 1/2 teaspoon pumpkin pie spice, 1/4 teaspoon salt and 1 1/2 cups milk. 

Fold in 2 1/2 cups grated raw sweet potato.

Pour into buttered shallow 2 quart baking dish. Bake at 400F for 1 hour. Serve as soon as it comes out of the oven.

This is good with roast chicken, roast pork or baked ham.





Sweet Potato Biscuits

Combine 1 1/4 cups flour, 4 teaspoons baking powder and 4 teaspoons salt. 

In a separate bowl, mix 3/4 cup mashed sweet potatoes, 1/4 cup softened butter and 2 tablespoons honey.

Add the dry to the wet ingredient and mix together. Add milk, 1 tablespoon at a time, until it forms a soft dough that can be handled.

Turn out onto a floured surface and gently pat and toss together until the outside is smooth. 

Flatten out to a rectangle about 1/2” thick. Use a pizza cutter to slice into square biscuits. 

Brush melted butter on top.

Bake at 450F for about 15 minutes.





Tomato

Most people use more tomato products than they think, when whole tomatoes, stewed tomatoes, tomato sauce, tomato soup, ketchup and barbecue sauce are all taken into account.

Select the finest for eating fresh at the table and those with blemishes for drying. As the season progresses and there are more tomatoes that anyone can handle, cut them up and roast them for sauce and ketchup. When winter approaches and they stop ripening, gather green tomatoes for pickling.





Canning Tomatoes

Tomatoes are dangerously close to the 4.6 pH line between low-acid and high-acid foods. Under ripe tomatoes are certainly low-acid. Green tomatoes, however, are more acidic and can be canned without any additives. 

Follow guidelines under Acidifying Tomatoes. Unlike many foods, tomatoes can be heat processed in either a boiling water bath or a pressure canner.

Boiling Water Bath – process pints for 35 minutes and quarts for 40 minutes.

Pressure Canning – process both pints and quarts for 20 minutes at 5 PSI OR 15 minutes at 10 PSI or 10 minutes at 15 PSI.





Acidifying Tomatoes For Canning

To ensure safe acidity in whole, crushed, or juiced tomatoes, add 2 tablespoons bottled lemon juice or 1/2 teaspoon citric acid per quart of tomatoes. 

For pints, use 1 tablespoon bottled lemon juice or 1/4 teaspoon citric acid. 

Acid can be added directly to the jars before filling with product. 

Add sugar to offset acid taste, if desired. 

4 tablespoons of 5% acidity vinegar per quart may be used instead of lemon juice or citric acid.

Whichever method you use, make a small batch and taste it before making a large batch. 

The time to discover that you hate the taste is not after you have processed your garden’s bounty.





Tomato Sauce To Can

To make this you need 20 pounds perfectly ripe and Roma tomatoes. 

Cut each tomato into pieces and place in a large pot. For every 20 pounds batch, add 3 pounds chopped onion, 3 minced garlic cloves and 1/2 cup sugar.

Gently cook until vegetables are soft, then process with a food strainer to remove seeds and peels.

This will make a thin sauce. It can be gently simmered down to be as thick as you like, but remember that tomato scorches very easily, and there is absolutely no remedy for scorched tomato sauce.





Italian Stewed Tomatoes To Can

Blanch and remove peels (or not) from 8 pounds ripe Roma tomatoes. 

As desired, either leave tomatoes whole or coarsely chop. I leave the peels on and cut the tomatoes in half.

Place tomatoes in a large kettle or Dutch oven. 

Add 1/2 cup chopped celery, 1 diced onion, 1 diced sweet red pepper, 2 teaspoons sugar, 2 1/4 teaspoons salt, 4 minced garlic cloves, and 3 tablespoons chopped fresh sweet basil. 

Bring mixture to a boil. Reduce heat and cover. Simmer for about 10 minutes. Be sure to stir periodically to prevent scorching and sticking.

Spoon hot tomatoes into 6 hot pint jars. 

Leave about 1 inch of headspace. 

Process pints in a Pressure Canner for 20 minutes at 10 pounds pressure.





Stewed Tomatoes To Can

Follow the recipe for Italian Stewed Tomatoes, but omit the celery, onion and sweet pepper to make a plain stewed tomato.





Cream of Tomato Soup From Stewed Tomatoes

Prepare 3 cups Thin White Sauce.

Combine 2 1/2 cups stewed tomatoes, 1 sliced onion or 1 tablespoon minced dried onion, 1/4 teaspoon cinnamon and a pinch of cloves. Cook gently 15 minutes.

If desired, put through a sieve or food strainer. Add to hot white sauce and serve immediately.

Here’s a tasty variation – make tiny meatballs and brown them. Gently heat in the soup before serving.





Roasted Tomatoes To Can

Either stewed tomatoes or Italian Stewed Tomatoes can be prepared by slicing the tomatoes in half and placing them in a large, shallow roasting pan at about 350F. 

Stir about once an hour. 

The tomatoes will initially release their juices and then slowly cook and thicken. When thick and soft enough for your tastes, process as for Italian Stewed Tomatoes.

This makes a very nice tomato sauce, too, if you put the roasted tomatoes through a sauce maker. 

Be sure to run the pulp a few times to get every bit of juice out.





Dried Tomato Powder

After putting blanched tomatoes through a food mill or food strainer, you will be left with a good deal of skin and seeds. 

Many people leave these in their sauces – they are certainly edible and nutritious. 

Instead of throwing out this pulp, spread it out on dehydrator trays and dry until crispy. 

A meat grinder works well to mince it into a fine powder.





Tomato Juice To Can

A bushel tomatoes yields about 8 quarts thick sauce and 8 quarts juice, although that depends on the tomato variety. This is spiced for drinking.

After cooking and pureeing (with food mill or food strainer) tomatoes for sauce, strain gently through a wire mesh strainer to remove solids.

To 7 quarts tomato juice, add 3 1/2 teaspoons cinnamon, 1 3/4 teaspoons cloves, salt to taste and 7 tablespoons cider vinegar. 

Pour into hot sterilized jars, leaving 1/2” headspace, seal and process at 10 PSI for 25 minutes.





Tomato Vegetable Cocktail To Can

The added vegetables means this must be pressure canned.

To make a full canner load of 7 quarts, plan on 22 pounds tomatoes and no more than 3 cups other vegetables.

Crush and simmer tomatoes as for making tomato juice. 

Add no more than 3 cups of any combination of finely chopped celery, onions, carrots, and peppers.

Simmer mixture 20 minutes. 

Press hot cooked tomatoes and vegetables through a sieve or food strainer to remove skins and seeds. 

Reheat tomato vegetable juice blend to boiling. Add acid as necessary to increase the pH. 

If desired, add 1 teaspoon of salt per quart for flavour. 

Fill jars, leaving 1/2 inch headspace. 

Process both pints and quarts in a pressure canner for 15 minutes at 10 pounds pressure.





Sloppy Joe Sauce To Can

Chop 6 pounds tomatoes, 1 sweet red pepper, 4 medium-sized apples and 4 onions. 

Simmer together until tender.

Put through food strainer or food mill and return puree to pot. 

Add 2 tablespoons salt, 1 teaspoon ground cloves, 1 teaspoon allspice, 3 cups vinegar and 3 cups white sugar. Boil until thick like ketchup. 

Divide among 4 pint jars and seal. Process at 10 PSI for 25 minutes.

Add 1 pound cooked ground beef, or a mixture of cooked ground meat and cooked beans, and serve over buns. 

Since 1 pint canned ground meat is about a pound, a quick and easy meal can be made by combining 1 pint Sloppy Joe Sauce with 1 jar canned ground beef, heating and serving it over buns. 

Or use 2 pints Sloppy Joe Sauce with 1 pint canned ground beef and 1 pint Canned Black Beans.





Dried Tomatoes

During the summer months, when tomatoes are abundant, dry them for the winter. Many insist that dried tomatoes only last two or three months, but my experience has been that well-dried tomato slices keep as well as any other dried food. My mother likes to nibble on these as an evening snack, while I cut them up and slip them into many cooked dishes.

Slice tomatoes 1/4”- 1/2”.

Place on dryer trays. Sprinkle with salt and pepper, dried marjoram and basil, or garlic, as desired. 

Do not add too much spice, though, as it will intensify during drying.

Dried tomatoes, like all dried food, will mold if they are not completely dried. Store them in a cool place in an airtight container or bag.





Dried Tomatoes in Oil

There is some concern expressed about the safety of tomatoes in oil, and this is NOT an officially recommended recipe. The issue is that there is a theoretical risk of small drops of water remaining on the tomatoes, providing a medium for botulism to grow.

If concerned, heat oil to 140F before covering the tomatoes. This will diminish the tomato flavour. Another, and an even safer option is to store the dried tomatoes separately and make this oil in small batches just before it is needed.

Dry tomato slices until they are leathery. In any batch, some will dry at different times. Remove fully dried slices, dip briefly into vinegar (preferably red wine vinegar) using kitchen tongs, let drip a moment and then place in a jar. 

When all tomatoes are dried, cover completely with good quality oil. This oil can be used later in salad dressings or any other place where you would like tomato-flavoured oil.





Dried Tomato Essence

Finely mince 1 cup dried tomatoes, 2 garlic cloves and 1 tablespoon fresh basil. 

Stir in 2 tablespoons oil and 1 tablespoon red wine vinegar. Store in a cool place.

Use this in mayonnaise to make a sandwich spread, on English muffins as a pizza sauce, on pasta for a quick sauce, in dips or salad dressings, or anywhere that a sharp tomato flavour would be appreciated.





Double Tomato Sauce Mix

This makes a wonderful gift, especially if it all comes from your own garden!

Use scissors to cut up 1 cup dried tomatoes. Mix with 2 tablespoons dried parsley, 2 tablespoons dried basil, 2 teaspoons dried marjoram, 1 teaspoon red pepper flakes, 2 tablespoons minced dried onion, 4 teaspoons minced dried garlic. 

Divide this into two small containers.

To use, mix 1 package Tomato Sauce Mix with 1 quart canned tomatoes and simmer about 15 minutes.





Dried Tomato & Cheddar Bread

The day before making this, rehydrate 1/4 cup dried tomatoes in 1/4 cup oil.

Generously grease a 9x5 inch loaf pan. Measure 2 1/2 cups flour, 2 tablespoons sugar, 2 teaspoons baking powder, 1/2 teaspoon baking soda and 1/2 teaspoon salt into a large mixing bowl.

Crush 1 teaspoon dried rosemary or basil and stir into flour mixture with 1 cup grated Cheddar, 1/4 cup minced green onions and 2 tablespoons minced parsley. 

Make a well in the centre. 

Beat 1 egg in a small bowl. Add 1 1/2 cups buttermilk, 2 tablespoons oil from dried tomatoes and 1 minced garlic clove.

Whisk together until blended. Pour into flour mixture and stir until just combined. Stir in tomatoes until evenly distributed. Turn into greased pan.

Smooth top. Bake in centre of a 350F oven until golden and a skewer inserted into centre comes out almost clean, about 60 to 65 minutes.

Immediately turn out of pan on to a cooling rack. Slice when cool. Covered, bread will keep well at room temperature for up to 1 day and freezes well. 





Tomato Lunch Cake From Stewed Tomatoes

I'm a sucker for any cake that sneaks in nutrition, and despite the cookbooks out there about "deception cooking", it's nothing new! I love that this uses stewed – that is, canned – tomatoes, and dried fruit. There are no eggs or milk or anything fresh, so it's a perfect food storage recipe. 

Cream 3 tablespoons shortening, 1 tablespoon cider molasses and 1 cup sugar.

Combine 2 cups flour, 1/2 teaspoon salt, 1 teaspoon baking soda, 1 teaspoon cinnamon, 1/4 teaspoon cloves and 1/4 teaspoon nutmeg.

Add dry ingredients to creamed mixture alternately with 1 cup strained stewed tomatoes.

Chop 1 cup raisins and 1/2 cup dried apricots into small pieces and dust with flour. 

Add to batter and mix well. Pour into greased and floured loaf pan. 

Bake at 325F for 1 hour.





Amish Tomato Ketchup To Can

I absolutely love this stuff. Don't expect it to taste like commercial ketchup, though. This is a very sweet, thin ketchup that the Amish serve on pancakes, Cheddar sandwiches, as a dip for vegetables or meat, or as a condiment.

Place 6 celery stalks, 2 cups diced onion and 1/4 cup water in a medium-size saucepan over medium high heat, cover, and bring to a boil. 

Cook, stirring occasionally, until the vegetables are nearly soft, about 25 minutes.

Meanwhile, cook 3 pounds tomatoes in a large heavy non-reactive saucepan over medium heat, partly covered, until they are very soft and almost a purée, about 25 minutes. 

If you are starting with sauce (for example, after a monster sauce-making session, use 1 quart tomato sauce):

Add the cooked celery and onions; continue cooking until the vegetables are completely softened, about 15 minutes. 

Strain tomato mixture in small batches through a sieve into another non-reactive saucepan, pressing down firmly to extract all of the liquid. 

Stir in 5 tablespoons vinegar, 1 cup sugar, 1 tablespoon molasses, 1/2 tablespoon allspice, 1/2 tablespoon whole cloves and 1/2 tablespoon celery seed. 

Place the pan over medium high heat and bring to a boil. Continue boiling, stirring often to be sure that the ketchup isn't sticking to the bottom of the pan, until the mixture thickens somewhat, 15 to 20 minutes. 

Allow ketchup to cool, then ladle into jars. Cover and refrigerate for up to 2 months. 

Or cool, ladle into jars and process for shelf storage. Because of the extra ingredients, this must be pressure canned. 

Process pints at 10 PSI for 15 minutes.





Quick Ketchup From Tomato Paste

Increase this as needed.

For one bottle:

Mix together 3/4 cup tomato paste, 2 teaspoons honey or maple syrup, 1 tablespoon cider vinegar, 1/8 teaspoon powdered cloves, 2 teaspoons minced dried garlic, a pinch cinnamon, a pinch powdered ginger and a pinch allspice. Add salt and pepper as desired.

If you have tomato sauce and not paste, put 1 1/2 cups in a saucepan, add the rest of the ingredients and simmer gently to reduce by half. Gently is the key, even if you must use a double boiler – tomato sauce burns very easily!





Steak Sauce To Can

Peel and chop 12 large tomatoes, 6 cucumbers and 6 onions. 

Sprinkle with 1/4 cup salt and let stand overnight. 

Drain.

Mix 4 cups sugar, 1/4 teaspoon pepper, 1/2 teaspoon turmeric, 1/2 teaspoon curry powder, 2 teaspoons celery salt and 3 tablespoons Thermflo. 

Stir in 2 cups cider vinegar. Bring to a boil, then add vegetables. Cook 20 minutes, then jar. 

Process pints at 10 PSI for 15 minutes.





Quick Steak Sauce From Ketchup

Mix 1 cup ketchup, 1/2 cup thick applesauce and 1/2 cup Worcestershire sauce or Mock Worcestershire sauce in a pint jar. 

Put lid on and shake well to mix. Serve this with fried chicken, broiled chops, steaks, etc.





Meatball Sauce From Ketchup

My mother always called this sweet and sour sauce, leaving me totally confused as an adult when I discovered what everyone else calls sweet and sour sauce. Once you have ketchup, this mixes up very quickly, and it can be canned just like tomato sauce with no need for extra acid. The recipe is very easy and delicious.

For every 1 cup ketchup, add 1/2 cup vinegar, 1 cup sugar and 1 tablespoon molasses.

Increase as needed. Pour over meatballs, meatloaf, raw chicken or any other meat that is going to cook for a while. 

If using it with meat that will only cook a little while, simmer it in a saucepan for about ten minutes before pouring over the meat.

This can be made fancier as desired, but try the basic one first – it’s delicious! 

Try honey instead of the white sugar, or cider vinegar, or red or white wine vinegar instead of distilled. 

Add chopped garlic and/or onion or diced sweet peppers.

To use, pour over any cooked or raw meat, cover and cook on low heat – on the stove top or in the oven. A solar oven can also be used, or bring meat and sauce to a boil and place in a fireless cooker. 

As the meat cooks, the juices will blend with the sauce and the sauce will thicken.





Tomato Paste 

Gently simmer tomato sauce on stove over a double boiler until reduced by half. 

Do not scorch – if you do, all of it will be ruined. Don't you feel silly for buying tomato paste now?





Spaghetti Sauce Spice

Mix together 1/2 teaspoon minced dried garlic, 1 tablespoon minced dried onion, 1 tablespoon dried parsley, 1 tablespoon Italian seasoning, 1 tablespoon red pepper flakes (if you like it hot), 1 1/2 teaspoons salt and 1 tablespoon flour.

Make this spice mixture up ahead of time and stored in the cupboard or package nicely and give as gifts.





Quick Spaghetti Sauce

In a pot, mix 2 1/2 cup tomato sauce, 1 teaspoon honey and 1 package Spaghetti Sauce Spice. 

Simmer on low for about 15 minutes to let the flavours develop.





Tomato Beef Soup To Can

This makes a very large amount of soup. Mennonite women make this up and store it in the cellar for quick winter lunches. I have modified it slightly to eliminate the commercial products used in the original recipe.

In a very large pot, combine 1 package Spaghetti Sauce Spice, 2 quarts tomato sauce, 4 quarts water, 1 quart beef broth, 1/4 cup salt, 3/4 cup sugar and 1/4 cup molasses. 

Add Italian seasoning and oregano to taste.

Brown 4 pounds ground beef with 1 chopped onion and 1/2 chopped cabbage and add to pot.

Chop 2 quarts carrots and 2 quarts potatoes. Trim and cut up 1 quart green beans. 

Add to soup along with 1 1/2 quarts garden peas. Simmer gently while preparing canning jars.

Combine all and fill quart canning jars. This will make enough for two canner loads and possibly enough for an extra meal. Gently simmer any remaining soup until all the vegetables are tender.

Process in a pressure canner at 10 PSI for 1 hour 30 minutes.





Tomato Sauce with Dried Vegetables

The day before, chop and soak 1 cup dried tomatoes in oil to cover. 

At the same time, combine 1/2 cup minced dried onion, 1/2 cup dried celery, 1/2 cup dried diced carrot and 3 teaspoons minced dried garlic. 

Cover them with 2 1/2 cups boiling water, place plate over the bowl and leave overnight.

Drain tomatoes. Drain water from vegetables. Use tomato oil to sauté re-hydrated vegetables.

Add 56 ounces canned tomatoes in their juice, 2/3 cup dry white wine (if available), 1 teaspoon dried fennel seed and 1/2 teaspoon pepper.

Let simmer together for an hour or until desired consistency.

If a food mill or food strainer is available and a smooth sauce is desired, put sauce through it before serving.





Spaghetti Stew To Can

This is just meaty spaghetti sauce, but it’s very tasty! 

Cut up 4 quarts tomatoes, 4 sweet peppers and 1 cup celery. 

Simmer together until tender and then put through a food mill. 

Add 1 cup sugar, 4 teaspoons salt, 4 teaspoons paprika, 2 teaspoons mustard powder and 2 cups ketchup. 

Cook 4 pounds ground beef and add to sauce. 

Divide among 4 quart canning jars and process at 10 PSI for 1 hour 30 minutes.

Each quart makes enough to generously sauce 1/2 pound spaghetti noodles. 

Simply heat and serve over cooked noodles.





Barbecue Cooking Sauce

This is a sauce in which to cook meatballs or chicken.

Sauté 1/4 chopped onion in 1 tablespoon oil until tender. Add 1 pint tomato sauce, 1 tablespoon cider vinegar or red wine vinegar, 1 1/2 tablespoons honey or cider molasses, 1 teaspoon Worcestershire sauce or Mock Worcestershire sauce, 1/2 teaspoon mustard powder, 1/2 teaspoon salt and 1/8 teaspoon pepper. 

Simmer together ten minutes.

Brown meat, cover in sauce and cook until meat is fully cooked.





Quick Pizza Sauce

Add 1 teaspoon minced dried onion and 1 teaspoon minced dried garlic to a saucepan with 1 pint spaghetti sauce, 2 tablespoons sugar and 1 teaspoon molasses. 

The pizza sauce will taste different depending on what sort of spaghetti sauce you use, but plain, primavera or meaty will all work.





Potato Pizza Casserole

I found this in Mrs Martin’s cookbook, one of those recipes that mothers of large families can put together quickly and easily, and modified it slightly.

Rehydrate 3 cups dried potato slices (or use 4-6 cups sliced fresh potatoes). Place in a large casserole dish. 

Drain 1 pint canned ground beef and sprinkle over potatoes. 

Cover this with 1 pint pizza sauce. 

Prepare a thick Cheese Sauce and pour on top. Do not stir.

Bake at 375F for 1 hour.





Roasted Tomato Soup to Can

Core 12 tomatoes and cut in half. Place on foil covered cookie sheet with the cut side up, along with 2 sliced carrots, 1 quartered onion and 2 peeled garlic heads. 

Brush with oil. 

Bake at 400F for about an hour or until vegetables are well roasted. A little blackening is not a problem.

Place all vegetables in a large saucepan with 3 cups chicken broth and 1/2 cup chopped fresh basil. 

Simmer and mash until almost smooth, or put through a food mill or food strainer.

Pressure can at 10 PSI – pints for 60 minutes and quarts for 75 minutes. When serving, add cream to taste.





Quick Tomato Soup

This is the soup I make when I need a meal on table in minutes. Canned milk can be used in it. Serve with crackers or bread.

Melt 8 tablespoons butter in a saucepan that will hold at least 2 litres of liquid. 

Stir in 5 tablespoons flour and whisk well. Keep heat on medium – it should bubble very slightly, but it will burn easily if not watched.

After this roux has thickened, slowly whisk in 4 cups milk and 4 cups tomato sauce – add about 1 cup of liquid and whisk well until it thickens, then add more and continue until all of the liquid is added and thick.

Almost any cooked tomato product can be used here, from plain sauce to crushed tomatoes, and you could also add a small amount of tomato paste, and each will vary the taste slightly.

Taste and add spices (salt, pepper, garlic, onion, oregano) and a bit of sugar, as desired.





Green Tomato Chow To Can

Coarsely chop 5 cups green tomatoes (about 5 to 6 tomatoes), 5 cups cabbage (about 1 1/2 lbs cabbage), and 2 cups red bell pepper. 

Finely chop 1 1/2 cups purple onion.

Combine in a large, non-reactive pot or bowl.

Add 1/3 cup pickling salt and stir to combine thoroughly. 

Cover with 4 trays of ice cubes or place in a very cool place. Cover and let stand for four hours, stirring occasionally.

Drain the vegetables and rinse completely. 

In a large pot, combine the vegetables, 3 cups cider vinegar, 1 cup sugar, 1 tablespoons molasses, 1 tablespoon yellow mustard seeds, 2 finely minced garlic cloves, 1 teaspoon celery seed and 1/2 teaspoon red pepper flakes. 

Bring this to a boil. Reduce heat to medium low and continue simmering for 15 minutes.

With a slotted spoon, pack the vegetables into 4 hot pint jars. 

Cover with the pickling liquid, leaving a 1/4" headspace. 

Seal. 

Process in a boiling water bath for 10 minutes.





Enchilada Sauce To Can

Combine 6 teaspoons chili powder, 2 teaspoons ground cumin, 2 teaspoons oregano, 2 teaspoons coriander seed, 2 teaspoons ground coriander seed, 1 1/2 teaspoons salt and 2 teaspoons dried cilantro. Mix well. Add 2 1/2 teaspoons of this spice blend to each pint jar, and 5 teaspoons to quart jars.

Acidify by adding proper amount of citric acid to each jar. 

Ladle thick tomato sauce into jars, leaving 1/2” headspace. 

Process in a pressure canner 15 minutes at 10 PSI.





Tomato Leek Soup To Can

Trim and thinly slice the white and light green parts of 6 large leeks.

Heat 3 tablespoons cooking oil in a large pot over medium heat. 

Add the leeks and 4 minced garlic cloves. 

Sauté until the leeks are limp, about 5 minutes. 

Add 2 quarts thick tomato sauce and 12 cups chicken broth. 

Bring to a gentle boil over medium high heat, stirring often to prevent from burning. Add salt and pepper to taste. 

Remove from heat and ladle into 10 pint jars or 5 quart jars, leaving a 1" headspace. 

Process pints for 60 minutes or quarts for 75 minutes in a Pressure Canner at 10 pounds pressure.





Turnip

Turnip is a member of the mustard family. The most common type is white-skinned where it was covered by dirt and purple, red or green where sunlight has fallen. The interior is entirely white. Turnips weigh up to two pounds but can be harvested when smaller. Baby turnips (those that are very small) can be eaten raw in salads, but they do not store well.

Recently, I thought I tasted turnip for the first time, and I found it absolutely delicious – like a flavour cross between a potato and carrot. When I told my mother, she laughed. Since turnips were always cheaper than potatoes, much of our “mashed potatoes” were all or partly turnip.

Turnip greens are quite edible and taste like mustard greens. Some varieties are developed specifically for their leaves. Smaller leaves have a better taste. To remove the bitter taste of large leaves, pour off the first boiling water and replace it with fresh water.

A 3 1/2 ounce serving (100 grams) of turnips has 30 calories, 6 grams of carbohydrates, 1 gram each of protein and dietary fiber, 60% of the Daily Values (formerly the RDA) for vitamin C, 2% for iron and 3% for calcium. Turnips are also a fair source of potassium and folic acid. 

Pliny the Elder considered the turnip one of the most important vegetables of his day, stating that since it is not particular about the soil in which it grows and it can be left in the ground over the winter, it can help prevent famine.

Harvest turnip before the first hard frost. Trip tops to 1/2” but do not cut off taproot. Wash in cool water and pat dry. Either keep in plastic bags in the refrigerator or pack in damp sand in a cool container and store in a cold basement, garage or cold cellar.





Canning Turnip

Turnip is pressure canned much like potato.

Peel and cut turnip into a large dice. Wash very well.

In a large pot, cook gently for about 5 minutes to blanch. 

Remove with a slotted spoon to hot pint or quart jars, add 1/2 teaspoon salt per pint, if desired, and cover with cooking liquid. 

Add hot water as necessary to leave a 1/2” headspace. 

Process at 10 PSI, pints for 30 minutes and quarts for 35 minutes.





Salt Curing Turnip

Peel and slice turnip as if readying it for eating. 

Place 3-4 pounds turnip in a stoneware crock or wooden barrel which is located in a cool place such a cold cellar.

Cover with 1 pound salt. 

Repeat until container is full. 

Place a fitted cover on top of the final layer of salt and add heavy weights. 

Within a day or two, a brine should begin to form. 

This concentrated brine will preserve the beets indefinitely. 

Check during the winter to ensure that the beets are still covered with brine.

To use, soak overnight in cold water. Replace water and cook as normal.





Fermented Turnip Pickle

This amount will make 1 pint. For larger amounts, increase accordingly and ferment in a crock or large jar.

Boil 1 large beet until tender, then peel and slice.

Wash, trim and quarter 12 turnips. 

Blanche them in boiling water for a few minutes, then drain and peel. Cut into slices.

In a pint jar, layer a beet slice, 2 garlic cloves and 2 sprigs celery leaves. 

Add half the sliced turnip, followed by the rest of the sliced beet, 4 garlic cloves, 2 sprigs celery leaves and the rest of the turnip.

Combine 1/2 cup vinegar, 1/2 cup water and 1 tablespoon salt.

Bring to a boil and then pour over vegetables. Seal jar and set in a warm place for three or four days, then place in cold storage. 

This pickle can be processed in a boiling water bath for 20 minutes to make it shelf-stable, but that will remove the health benefits provided by fermented foods.





Baked Turnips

Cook turnips until tender, drain and mash well. 

For every 2 cups cooked, mashed turnip, add 1/2 cup fine, dry bread crumbs, 1 egg, 2 tablespoons honey, 1 cup milk, and salt and pepper to taste. 

Mix together; pour into greased baking dish. 

Dot with butter and cover with a nice layer of fine bread crumbs. 

Bake 45 minutes at 375F. 





Turnip & Apple

Peel 2 pounds turnip and cut it into slices or small chunks. 

Core and slice 2 apples. 

In a pot, combine turnip, apple, 3 tablespoons butter and 1 tablespoon honey.

Cook at a gentle simmer for about 20 minutes. 

Drain and serve hot with butter.





Fried Turnips

Boil turnips until they are about three-quarters done, or use canned turnips. 

Drain, cut into slices and fry in hot fat until lightly browned and very tender.





Turnip Slaw

Pare and grate 6 medium turnips. 

Make a dressing by combining 2/3 cup sour cream, 2 tablespoons cider vinegar, 2 tablespoons honey, and 1 teaspoon salt. 

Toss turnip in this. 

If available, sprinkle with 2 tablespoons minced parsley.





Root Vegetable Soup

The vegetables used in this all keep through the winter in a cold cellar, depending on the variety.

Cut 3 potatoes, 3 onions, 3 turnips and 2 carrots into large chunks. 

Place in a pot with 4 cups water. 

If you have it, use beef broth or chicken broth instead of water.

Add 1 tablespoon barley. 

Let cook on medium heat until vegetables are soft. 

Mash vegetables, leaving some chunks for texture. 

Add salt and pepper to taste. 

Sprinkle with chopped parsley.

 



Legumes

Over a dozen different beans grow in Canada. In Alberta, you will find pinto, Great Northern beans, small red, black beans and pink beans. Saskatchewan grows pinto, black and small red. Manitoba has the largest selection of locally grown beans, with white pea, pinto, black, dark red kidney, great northern and cranberry growing there. Ontario bean growers provide white pea, cranberry, black, dark red kidney and light red kidney beans, while Quebec has cranberry, navy and dark red kidney beans. Small amounts of adzuki, kintoki and otebo beans are also grown.

Canada is actually the world's largest producer and exporter of peas and lentils. We grow mostly yellow and green peas in the prairie provinces, although maple peas, marrowfat and Australian winter peas can also be found. The most common lentils are the large green lentil and the red lentil. It is also possible to find farmers growing small and medium green lentils, Spanish brown, French green and beluga lentils.

Black beans are rich in antioxidants called anthocyanins, which may help prevent certain heart diseases.

Garbanzo or chickpeas in a recent controlled study lowered the LDL cholesterol by 5% if eaten on a regular basis.

Pinto beans are so high in fiber and protein, they help regulate blood sugars in type 2 Diabetics.

Kidney beans contain high levels of B1 or thiamine which helps with memory.

Lentils are also beans that are high in protein and fiber, as are black-eyed peas, which are really beans. Both are a favorite of dieters.

All legumes or beans must be paired with a small amount (1/4−1/2 cup) of whole grains in a meal to make a complete protein of amino acids.

 





Handy Bean Soup To Can

To have a bean soup on hand, gather an assortment of fresh and dried beans in season.

Combine:

 1/2 cup black beans, 1/2 cup kidney beans, 1/2 cup navy beans, 1/2 cup pinto beans, 1/2 cup Great Northern beans.

Add 1/4 cup blackeyed peas, 1/4 cup chickpeas, 1/4 cup split green or yellow peas and 1/4 cup lentils.

Cover this mixture with cold water and soak overnight (12-18 hours).

Drain. 

Cover with water that goes 2” over the top of the beans. 

Add 1/2 cup freshly cut green beans cut in 1” chunks, 2 bay leaves, 1 tablespoon tarragon and 1 tablespoon summer savoury. 

Add salt and pepper as desired.

Bring to a boil and boil for 30 minutes. Locate and remove the bay leaves.

Pack the soup into 6 quart canning jars. 

Leave 1” headspace to give beans room to grow slightly more.

Process in a pressure canner for 90 minutes.





Softening Old Beans

It is best to dry your own beans each year and use those throughout the winter. This is not always possible and we can end up cooking Beans of Uncertain Age.

There is a myth that salt will prevent the softening of beans. 

In fact, age and acid (like tomato) are the two things that will make hard beans. 

Adding 1/2 teaspoon salt to each 2 pounds beans during cooking will give beans that are soft and flavourful. In addition, they will require less salt than if it is added after cooking.

Sort and rinse beans.

Dried beans that have been in storage must be soaked overnight in order to cook evenly and completely.

Bring 3 cups water to a boil for each 1 cup beans. This means a boil – big, rolling bubbles – so use a big pot. Add the beans.

Boil hard for two minutes. 

When the big, rolling bubbles appear, start counting. Beans need brief high heat. Remove from heat.

Add 3/8 teaspoon baking soda for each cup of beans. If beans are extremely old, more baking soda may be needed. 

Cover and soak 1 hour or more. 

Drain and rinse well. 

Cover with fresh water and bring to a boil. 

Reduce heat and simmer 1-2 hours or until tender. 

Do not add anything else, especially not acids like tomato, until beans are tender.





Ways to Use Legumes

Add well rinsed canned beans to homemade soups and stews. 

Blend canned beans, garlic, a bit of cider vinegar, and oil into a spread. Serve with veggies or whole wheat pita as a snack or add it to a veggie wrap. Chick peas, red kidney beans, and black beans work well for this purpose. 

Have vegetarian tacos with beans, homemade cheese, lettuce and tomato when fresh vegetables are in season. 

Create a vegetarian chili by replacing the meat with a variety of beans. 

Have canned baked beans with toast and a glass of juice for breakfast, lunch or dinner. 

Purée any bean or lentil with a little water and add it to hamburger mixtures, casseroles, soups, stews or pasta sauces.

Marinate canned beans in cider vinegar, a little oil and your favourite spices and herbs. 

Serve on a whole grain cracker for an appetizer. 





Canning Dried Beans

As inexpensive as canned beans may seem, dried beans always cost less, and usually about a quarter as much. In addition, canned beans have nothing added except what you put in – no preservatives and, if you like, no salt. A full canner load of beans means 18 pints and requires 6 1/2 pounds dried beans. All dried beans are canned in the same manner.

Wash and sort dried beans, removing any stones. If beans are old, follow the directions for Softening Old Beans. 

Otherwise, cover with plenty of water and soak overnight, then drain, add fresh water, bring to a brief boil and simmer for half an hour or until beans are soft.

Pack beans into hot pint jars about 3/4 full. 

If desired, add 1/2 teaspoon salt. 

Ladle hot cooking liquid over, leaving 1” headspace. 

Process in a Pressure Canner at 10 PSI for 65 minutes (pints) or 75 minutes (quarts).





Chili Spice Mix

Combine 1 tablespoon flour, 2 tablespoons minced dried onion, 1 1/2 teaspoons chili powder, 1 teaspoon seasoned salt, 1/2 teaspoon crushed red pepper, 1/2 teaspoon minced garlic, 1/2 teaspoon sugar and 1/2 teaspoon cumin. Snip and measure 1 cup dried tomatoes and add.

Store in tiny jam jars and use in recipes calling for a package of chili seasoning.

To make mild chili, brown 1 pound lean ground meat and drain. Add chili spice mix and 3/4 cup water. Cook and stir for a few minutes. Add 2 pints cooked pinto beans and 1 pint tomato sauce. This is delicious served over cooked barley and topped with grated hard cheese.





Canned Bean Loaf

This is wartime eating. Serve with homemade bread.

In a large bowl, mix and mash together 2 cups cold, cooked or canned beans, 1 egg, 1 cup bread crumbs, 1 pinch pepper, 1 tablespoon minced onion, 2 tablespoons ketchup or barbecue sauce, 1/4 teaspoon salt.

Shape into a loaf. 

Bake 25 minutes at 350F.





Mock Turtle Soup From Black Beans

Soak over night 4 cups dry black beans. 

Next day boil them in 4 litres water until very tender, then drain. 

Grind them in a food mill to puree and remove skins. 

Return the beans to the pot. 

Tie up in a thin cloth some thyme, 1 teaspoon summer savoury and parsley, and let it boil in the mixture. Add 1 tablespoon cold butter, salt and pepper. 

Have ready 4 quartered hard-boiled egg yolks, and a few force meat balls. 

Add this to the soup with a sliced lemon, and (optionally) half a glass of wine just before serving the soup. 

Force Meat Balls:

1 cup cooked veal or poultry meat, minced; mix with this a handful of fine bread crumbs, 4 hard-boiled egg yolks rubbed smooth together with 1 tablespoon milk; season with pepper and salt; add 1/2 teaspoon flour, and bind all together with 2 beaten eggs. Flour hands well and form the mixture into little balls the size of a nutmeg; drop into the soup about twenty minutes before serving. 





Bean & Barley Burritos

Drain 1 quart canned black beans and rinse them well.

In slow cooker or Dutch oven, mix drained beans with 1 cup uncooked barley, 1 pint chicken broth, 1 cup water, 1/4 cup dried corn, 2 minced garlic cloves, 1/2 minced onion, 1 teaspoon chili powder, 1/2 teaspoon cumin, 1 pinch cayenne.

Bake at 300F for 4 or 5 hours, or until barley is cooked and all of the liquid has been absorbed.

Scoop out onto warmed tortillas. 

Top with salsa and grated cheese, if available.





Versatile Dried Bean Casserole

Rehydrate 1 cup dried corn overnight in a cool place in 1 cup water, or use canned or freshly cooked corn.

Empty 2 pints cooked meat (chicken, beef, rabbit, venison – anything you have) into a large skillet. 

Add 3 pints drained black beans, 2 pints drained pinto beans and 2 cups canned corn kernels.

Add 2 pints diced tomatoes – Italian, Mexican, or plain – and 1 pint thick tomato sauce. 

Warm gently and stir until hot.

Line a greased 8x13” baking dish with a thick layer of ripped up tortillas or tortilla chips. Cover with half the meat mixture. Repeat.

Top with a generous layer of grated cheese.

Bake at 350F for 15-20 minutes until hot and bubbly.

Variations:

- use the meat mixture to fill tortillas, fill baking dish with rolled, filled tortillas, and cover with a thick Cheese Sauce before baking.

- omit tortillas and serve meat mixture over baked barley or baked potatoes.





Baked Beans

Soak 2 cups navy beans overnight in plenty of cold water. Add 1/4 teaspoon baking soda if water is hard. (If your water is extremely hard, this sometimes is not enough, though.)

Drain and add fresh water. 

Boil beans until soft. If you always have trouble getting beans to soften, add another 1/4 teaspoon baking soda. Do not simmer – beans need a good, brisk boil, so use a deep pot. 

Baked beans are ideally suited for bean pots, solar ovens and fireless cookers. The narrow mouth of a bean pot minimizes evaporation while the wide belly encourages slow cooking. 

Dice 1/2 pound bacon or salt pork into 1” pieces and place half in the bottom of a 2 quart bean pot or casserole with 1 onion, cut in quarters. 

If you have a leftover meaty ham bone, or some smoked pork hocks, leave out the bacon and add this instead. And if you want to make this vegetarian, or you do not have any preserved meat, feel free to leave it out entirely.

If you use white sugar, use 3/4 cup white sugar and 1 tablespoon molasses, preferably blackstrap. Otherwise, use 3/4 cup honey or maple syrup or fancy molasses. Try different sugars to see what your family most likes.

Whatever sweetener you use, combine it with 2 teaspoons mustard powder, 2 teaspoons salt, 1/4 teaspoon pepper, 2 tablespoons cider vinegar and 2 cups hot water. Some people use the bean cooking water for this, but using fresh water will decrease the gassiness. Pour this over the beans.

Top with the remaining bacon.

At this point, choose your baking method. 

To use a fireless cooker, the beans must be first brought to a boil in the right pot and then packed into the cooker for about 6 hours. Do not remove to check during this time.

For a solar oven, use a dark pot to hold the beans, place them in the oven and bake at least 6 hours.

To cook in a gas, electric or wood oven, cover pot and bake at 300F for about 6 hours. 

After the first two hours, check about once an hour and add hot water as needed to keep the beans covered.





Canning Baked Beans

Make the recipe as usual, making sure the beans are soft enough before adding sauce, but do not bake. 

Process in a Pressure Canner for 65 minutes (pints) or 75 minutes (quarts).





Poor Boy Casserole

I love the name of this. It’s delicious and versatile, and makes quite a lot.

Mix 1 pint undrained canned meat with 1 tablespoon minced dried onion, 1 tablespoon minced dried garlic, 2 quarts canned baked beans, 1 cup tomato sauce, 1/4 teaspoon marjoram, 1/8 teaspoon celery salt and 1/4 teaspoon cumin.

Play around with this. I’ve used canned pork and no tomato sauce, and I’ve used canned stew beef and a good handful of barley (with a bit of extra water.)

There are two ways to prepare this:

Spread in a casserole dish. Bake at 425F until hot, about 30 minutes.

Prepare a batch of biscuits and place cut, uncooked biscuits on hot mixture. Continue baking until biscuits are done.

OR

Simmer all together in a pot until meat has fallen to pieces and it’s a thick stewy mess of deliciousness, and serve over biscuits or bread.





Quick Chili with Baked Beans

Once you have a few items in the cupboard, you are thirty minutes away from chili con carne.

Drain 1 pint canned ground beef and brown in skillet with 2 tablespoons minced dried onion. Add 1 teaspoon chili powder, 1/2 cup thick tomato sauce, 1 pint baked beans and 1 minced garlic clove.

Add beef or chicken broth just to cover and simmer for about twenty minutes.

Serve over your favourite starch (baked barley or boiled pasta or French fries) with grated cheese on top.





Baked Bean Soup

Mix together 1 pint baked beans, 1/2 teaspoon onion powder, 1 pint canned tomatoes and 3 pints broth (beef or chicken are both fine, but will give different flavours). 

Cook together until soft and then press through a sieve or food mill.

Make a roux with 3 tablespoons flour and 2 tablespoons bacon or ham drippings.

Thicken soup with roux. Add 1 1/2 teaspoons honey or molasses or maple syrup, and salt and pepper as needed. Serve with hot toast.





Bean Soup with Leftover Variations

Keeping leftovers requires a spot that maintains temperatures just above freezing. If that is not possible, make only enough to eat at one meal.

Soak 4 cups dried beans overnight. The taste of the soup will vary according to the type of bean used. Drain them in the morning and cover with fresh water. After two hours, drain them again. Place in a large pot with 1/2 pound chopped salt pork or fatty bacon, 1 small chopped onion, 1 chopped celery stalk and 4 quarts cold water. Set it on a heat so that it will very slowly come to a boil. Let this simmer and cook for about 4 hours.

When cooked, put through a food mill or sieve so that only the dry husks are left behind. Return the puree to the pot, and season as desired.

Make a roux with 1 tablespoon flour and 1 tablespoon butter, stir into the soup and let thicken.

This soup is better the second day than it is the first. Crispy croutons go well with it.

Reserve 1 quart Bean Soup, and in a day or two, mix half and half with homemade tomato soup.

OR chop 1 pint canned corn kernels finely and push through a sieve or food mill and add to the bean soup, along with 1 teaspoon sugar and 1 tablespoon butter. 





Quick Bean Spread

Roast 2 garlic heads. Squeeze the insides into a bowl.

Drain 1 pint canned white beans, saving the liquid.

Put the garlic and beans through a food mill to make a puree and blend them together. Stir in 1 tablespoon nutritional yeast, if you have it, and 1 tablespoon oil. Add bean liquid as needed for consistency.

To vary the flavour, try adding 3/4 teaspoon chili powder and/or 3/4 teaspoon cumin. There is no right or wrong way to flavour this, as long as you like the taste!

Serve with tasty fresh bread.





Instant Refried Bean Mix

I used to spend about $5 on a box of instant refried bean mix at a local health food store. It was wonderful, but so expensive.

To make bean flour, soak and cook beans as usual until they are soft. Drain, let cool, and put through a grinder to pulverize them into powder. Spread out on dehydrator trays and dry completely. Store in an airtight jar.

Combine 1 1/2 cup bean flour, 1 1/2 teaspoons chili powder, 1/8 teaspoon garlic powder, 1/2 teaspoon cumin, 1 teaspoon salt and 1 teaspoon minced dried onion. Store in an airtight container, like a quart canning jar.

To make:

Bring 2 1/2 cups water to a boil. Whisk 3/4 cup Bean Mix into the boiling water. Cook and stir for 1 minute until it thickens. Reduce heat to low, cover the pot and let it cook very gently for about four minutes. This will thicken as it cools.

Add salsa, if desired.





Quick, Easy Chili

In a large pot brown 1/2 pound ground beef and drain grease. 

If using canned ground beef, open 1/2 pint. Do not drain or brown.

Add 3 tablespoons minced dried onion, 2 pints canned diced tomatoes, 1/2 pint tomato sauce, 1 tablespoon chili powder, 1 tablespoon ground cumin, 1 tablespoon molasses, 1/8 teaspoon cayenne, 1/2 teaspoon garlic salt, 1/4 teaspoon salt and a pinch of black pepper. Stir together. 

Add 1 pint canned kidney beans and 1 pint canned pinto beans. Simmer on low for 20-30 minutes until desired consistency. 

Serve with cornbread or crackers. Top with fresh onion, cheese and or sour cream. 

	Reheat leftover chili and spoon over cooked hamburger patties. Top with shredded cheese and sour cream. 

	Serve over hot cooked barley.

	Warm leftover chili, then put into taco shells. Add shredded cheese, shredded lettuce, diced tomatoes and sour cream. 

	Chili in a bowl with all the fixings on the side. Sour cream, grated cheese, chopped onion.

	Heat chili in a cast iron skillet, break an egg per person into the pan and poach it. Served with tortillas and beans for huveos rancheros 

	Added to macaroni and cheese.

	Served on frankfurters.

	Warm up tortillas in skillet with just a touch of fat. Layer tortilla, chili, cheese, tortilla, chili, cheese, top with lettuce and sour cream. 

	Add beef stock, corn and whatever else seems tasty and serve as soup.

	Serve it on spaghetti.

	Hamburger on bun topped with chili






Quick Bean Soup

Combine 1 quart stewed tomatoes, 1 cup water or broth, and 2 cup canned or cooked beans.

Add 1 tablespoon minced dried onion, 2 teaspoons minced dried garlic, 1 teaspoon minced dried celery, 1 1/2 teaspoons chili powder, 1 teaspoon salt, 1/2 teaspoon pepper and 1/2 teaspoon dried basil.

Bring to a boil, reduce heat, cover and simmer between 15 and 30 minutes until flavours blend and beans soften as much as desired.

If available, crumble 1/4 cup cooked bacon into the soup just before serving, or chop and mix 1 cup of any cooked meat into the soup while heating through.





Salt Curing Green and yellow Beans

Remove tips and break green beans into pieces as if readying it for eating. 

Place 3-4 pounds green beans in a stoneware crock or wooden barrel which is located in a cool place such a cold cellar.

Cover with 1 pound salt. 

Repeat until container is full. 

Place a fitted cover on top of the final layer of salt and add heavy weights. Within a day or two, a brine should begin to form. This concentrated brine will preserve the green beans indefinitely. Check during the winter to ensure that beans are still covered with brine.

To use, soak overnight in cold water. Replace water and cook as normal.





Mrs. Martin’s Bean Salad

To begin, set out 6 quart jars and start getting lids ready.

Shred 8 cups carrots and divide among jars. Slice 4 onions into rings and divide among jars. 

Add 6 quarts green beans and then 6 quarts yellow beans.

Add 1 teaspoon salt to each jar.

Mix 6 cups sugar, 6 cups vinegar and 8 cups water. Bring to a boil and pour over the vegetables.

Because of the pickling solution, these can be processed in a boiling water bath for 15 minutes.





Quick Bean Salad

Drain canned green beans well. 

Toss with French dressing and chill. 

Add to a green salad, or add diced bacon and quartered hard boiled eggs, or eat as is.





Dried Green Beans

Green beans dry well, but I have found that yellow beans do not turn out nearly as nice – they become an unappetizing brown even after rehydrating. That doesn’t make then unusable – break them into small pieces, toss them into a beef or venison stew with a nice dark gravy.

Only dry young, tender and fresh green beans. Remove the ends and break the beans in half or smaller. 

Blanch in boiling one for two to three minutes and then plunge into ice water to cool.

Dry until firm and store in airtight containers. The beans will be leathery.

Add directly to soup or stew, or rehydrate for a few hours (1 cup dried beans to 2 1/2 cups warm water) and then use in any recipe calling for canned green beans.





Hay Beans

These were called hay beans because they were said to smell a little like fresh hay.

Soak 3 cups dried green beans in warm water for 1 hour. 

Dice 1/4 pound bacon or salt pork and fry. 

Add beans, plus soaking water to partially cover. Cook until tender.





Dilly Bean Pickles

If you really want extra work, blanch the beans before making the pickle. I pack them in the jars without blanching, and they come out crunchy and delicious.

In a saucepan, dissolve 4 cups vinegar, 8 tablespoons salt and 4 cups water. Bring to a boil to dissolve the salt.

In each of 10 hot, sterile pint jars, add 1 fresh dill head OR 1 teaspoon dill seed (not dill weed), 1/8 teaspoon cayenne, 1/8 teaspoon mustard seed and 1 peeled garlic clove (or 1 teaspoon dried garlic scapes – they're good, too!).

Trim about 6 quarts green beans (measure after trimming) so that they all fit nicely into the jars – they cannot go above the 1/2” headspace necessary. Pack the beans as tightly as possible into the jar, standing on their ends. Lay a few across the top to hold the others down – this is a technique called “seatbelting”.

Ladle hot brine into the jars, leaving 1/2” headspace. Remove any air bubbles. Wipe rims and seal.

Process for 15 minutes in a boiling water bath.





Mustard Pickled Beans

This simple mustard pickle can be varied by adding a few mustard seeds and peppercorns, but do not use flour. Thermflo is a modified cornstarch that is specially made for heating and canning. My mother always used flour but was impressed with how well the Thermflo holds up in the pickle.

Mustard beans can also be varied by using seeded and cut up field cucumbers. Add them to the pickling mixture, bring to a boil and cook for five minutes before filling jars.

Cut off the tips from 1 peck (1/4 bushel) green beans and cut them into 1” pieces. 

Make a weak brine – 1 tablespoon salt to 1 litre water – and cook for 30 minutes. Drain.

Pack beans into canning jars, leaving plenty of headspace.

Bring 3 cups vinegar to a boil and add 1/4 cup mustard powder, 1 cup Thermflo, 4 cups sugar, 2 tablespoons celery seed, 1 teaspoon turmeric and 1 teaspoon curry powder. 

Cook and stir for 5 minutes until very slightly thickened. 

Pour over green beans in jars, leaving 1/2” headspace. 

Seal and process in a boiling water bath canner for 15 minutes.





Pea Soup

Sauté 1 chopped onion in 1 tablespoon bacon fat or lard. 

Season with salt and pepper. Once soft, add 1 minced garlic clove, 1 bay leaf and 1 pound dried green split peas. 

Cook and stir for about a minute.

Add 8 cups chicken broth and bring to a boil. 

Lower heat to medium-low and simmer about 45 minutes or until peas are completely soft. Put through food mill and discard bay leaf. 

Stir in 1 cup milk and a few drops of hot sauce.





Split Pea Soup Mix

Here's a very inexpensive gift idea.

In each pint jar, layer 1/8 cup minced dried onion, 1/2 teaspoon onion powder, 1/2 teaspoon garlic powder, 1/2 teaspoon salt, 1/4 teaspoon pepper, 2 bay leaves, 3/4 cup barley and 1/2 pound dried split peas. Fill the rest of the jar with dried carrot slices.

To make: Combine 4 cups beef broth with contents of the jar. Simmer on low for half an hour, or until vegetables are tender. 

Serve with cornbread. Optional – add 1/2 pound sausage or diced ham.





Very Frugal Pea Soup

Instead of throwing out garden pea pods, make broth from them and use that as the base for your pea soup.

Wash 1 pound pea pods and cover with cold water. Boil for two hours and then strain. Measure out 2 cups pea pod broth.

Dice 1 onion and sauté in oil until tender. Add 1 diced carrot, 1 celery stalk and 1 diced potato. Pour in pea broth and simmer about 20 minutes until tender. 

Put through a food mill along with 1/2 pint canned or cooked garden peas.

Make a thin White Sauce from flour, butter and milk. 

Add to vegetable purée. Heat to boiling and simmer for several minutes. 

Add milk or broth to get desired consistency. 

Season to taste – mint, tarragon, basil, parsley and dill are all good flavours. 

Add yogurt when serving.





Split Pea Dip

Heat 2 teaspoons oil in a pot. 

Sauté 1 chopped onion, 1 sliced carrot, and 3 minced garlic cloves. Add 1 cup washed split peas, 2 cups water and 1 bay leaf to the vegetables. 

Cover and bring to a boil. Simmer until the peas are very soft, about 35 minutes. 

Cook until there is very little, if any, liquid left. 

Add 2 tablespoons nutritional yeast, 1/2 teaspoon salt, and a pinch nutmeg and simmer slowly for another 5 minutes. 

Stir often to prevent burning. Remove the bay leaf. 

Put mixture through a food mill to purée. Chill well before serving.





Quick Bean Tacos

With canned pinto beans in the cupboard, this is quick to make.

Heat 1 pint canned pinto beans, mashing slightly while heating. 

Spread a thin layer of beans on hot tortillas (corn or wheat flour). 

Splash a little hot sauce or salsa over top. Sprinkle with grated Mozzarella. 

Fold in half. 

Eat. 

If you have it, add sour cream, lettuce and/or tomatoes.





Baked Pinto Beans

Drain 2 pints canned pinto beans and pour into a casserole with a lid. Dissolve 2 teaspoons cornstarch in 2 tablespoons water, add to the beans and stir well.

Add 1/2 cup ketchup, 1/3 cup cider vinegar, 1/3 cup sugar, 1 teaspoon molasses, 1 tablespoon minced dried onion, 1 teaspoon prepared mustard, 1/2 teaspoon chilli powder, 1/4 teaspoon salt, a pinch of pepper and 1/2 cup diced and cooked bacon or salt pork.

Bake at 350F for 90 minutes or until the sauce is thick, stirring every half hour.





Refried Beans

This is good with black beans, too. When I visited Texas many years ago, I fell in love with refried beans, which are served at every meal, including breakfast. They are a wonderful accompaniment to almost any food, from scrambled eggs to hamburgers.

Heat cast iron skillet over medium heat. Add 2 tablespoons oil.

Drain 1 pint canned pinto beans and add to skillet.

Add 1 minced garlic clove, 1 tablespoon chopped onion, 1 tablespoon chopped green pepper, 1/4 teaspoon ground cumin. Cook and stir while mashing. Add small amounts of water as necessary.

Cook until beans are the consistency you like. Add salt to taste. For spicy beans, add a little hot sauce.





Pinto Bean Pie

Here is a dessert developed during the 1930s Depression, probably in the southern United States.

Drain 1 pint canned pinto beans. Put enough through a food mill to make 1 cup pureed pinto beans.

Cream together 1 1/2 cups sugar and 1/3 cup butter. (Although it will not taste as good, less sugar can be used, if necessary, and certainly honey can be substituted). 

Beat in 1 tablespoon molasses and 2 eggs. 

Add the mashed beans. Pour into an unbaked 9" pie shell and bake at 375F for 20 minutes.

Reduce heat to 350F and bake 25 minutes until a knife inserted in the centre comes out clean.

Adding 2 cup chopped pecans will make this taste much like pecan pie.





Frijoles

These are Mexican-style baked beans.

Soak 1 1/2 pounds dried pinto beans overnight and boil until tender. 

Combine in a heavy bean pot with 6 ounces diced salt pork, 1/2 teaspoon ground cumin, 1 teaspoon black pepper and 1 minced garlic clove. 

Cook at 200F for 5-7 hours.

Add 2 chopped tomatoes, 1/4 cup minced onion, 1 bunch minced cilantro and 8 ounces tomato sauce. 

Cook until hot through.





Chili Beans From Dried

Soak 1 1/2 cup dried pinto beans overnight. 

Drain. 

Cover with fresh water and 1/4 teaspoon baking soda. Bring to a boil and cook until just soft.

Place in large casserole dish and add 1 teaspoon minced dried onion, 1 teaspoon salt, 1/2 teaspoon pepper, 2 slices salt pork, 1 tablespoon molasses and 1 1/2 cup chili sauce. 

Add enough water to just barely cover. 

Bake at 325-350 for three hours. 

If the beans seem dry, add a little water.





Chili Beans to Can

Soak 3 pounds pinto beans overnight.

In each quart jar, layer 1/4 cup tomato paste, 2 tablespoons minced onion, 1 teaspoon chili powder, 1 teaspoon sea salt, 1 teaspoon cumin, 1/8 teaspoon pepper, 1 minced garlic clove, 1/4 teaspoon honey, 1/8 teaspoon oregano and 2 1/2 cups soaked beans.

Fill jars with hot water to 1" of the top. Process in a Pressure Canner for 95 minutes at 10 PSI.





Bean Burgers From Canned

Bean burgers are incredibly easy, versatile, inexpensive and adaptable. The first time I made them, I was surprised at how good they taste.

For every burger, you will need 1/3 cup cooked or canned pinto beans. 

Rip 1 slice bread into small bits and mash it into the beans along with 1 egg. 

Add seasoning as desired – 1/2 teaspoon cumin, salt, ground black pepper, a pinch of cayenne. Add 1 teaspoon flour and mash together, adding more flour and/or bread crumbs to create a thick paste. It will not form as solidly as a meat burger.

Drop by mounds on a hot skillet and fry on medium heat to crisp up both sides. Serve as any other burger.

If you have dried green pepper or onion in storage, rehydrate 1 tablespoon of each and add to the burger mixture. Use your imagination.





Pickled Snow Peas

Clean 2 quarts snow peas and tidy up the edges. In each of 4 pint jars, add 1/2 teaspoon crushed red pepper, 1/2 teaspoon mustard seed, 1/2 teaspoon dill seed and 1 peeled garlic clove. 

Pack the jars tightly with snow peas, arranging them so that they stand attractively. 

One or two can be laid across the top to keep the others submerged.

In a large pot, combine 2 1/2 cups vinegar, 2 1/2 cups water and 1/4 cup salt. Bring it to a boil to dissolve the salt. 

Pour brine over the peas, leaving 1/2” headspace. Process in a boiling water bath for 15 minutes.





Peanut Candy

Bring 2 cups sugar and 1/2 cup water to a boil. Dissolve 1/2 teaspoon cream of tartar in a bit of hot water and add.

Cook to brittle stage. Add 1 heaping tablespoon butter and cook for a few minutes more.

Butter a baking dish and fill it with a layer of shelled peanuts. Pour the syrup on top and then set aside to cool. When cool, crack into pieces.





Peanut Oil & Peanut Butter

Extracting oil from peanuts is a fairly simple procedure but it can be work-intensive.

With electricity, a blender can be used. 

Without it, a hand-cranked blender or a sturdy hand-cranked grain mill will work. 

Do not use an electric grain mill for anything oily like peanuts unless the manual specifically allows.

Shell peanuts and clean them well in warm water. Remove both the hard outer shell and the paper-like inner covering.

Put the peanuts through a hand-cranked grain mill to make a smooth paste.

Place this peanut paste in a cool place for twenty-four hours. The oil will rise. 3 cups shelled peanuts should make about 1 cup oil.

Pour the oil into a colander over a bowl to separate the oil from the peanut mixture.

The leftover paste can be used as Peanut butter.

As a safety note, please realize that peanut butter is extremely dense and there is NO safe way to can this at home. Make this in small amounts.





Thai Noodles

Cook and drain 1 pound thin noodles. Vermicelli are best, if available. 

Combine 1 pint chicken broth and 2 tablespoons flour, shaking well in a canning jar until well mixed. 

Add to a pot along with 1/2 cup peanut butter, 1/2 teaspoon ground ginger, 1/2 teaspoon onion powder, 1/2 teaspoon garlic powder, 1 tablespoon sugar, 1 tablespoon molasses and 3 tablespoons soy sauce. 

Cook until thick. 

Add salt and pepper to taste. 

Pour over pasta and toss to coat. 

Sprinkle chopped peanuts over each bowl of pasta.





Peanut Butter Cookies

Cream together 1 cup butter and 1 cup peanut butter. Add 2 cups sugar and 1 tablespoon molasses. Add 2 eggs, 1 teaspoon vanilla extract.

Combine 1/2 teaspoon salt, 2 teaspoons baking soda, 1 teaspoon baking powder and 3 cups flour. 

Slowly add to creamed mixture. Place in cool place to chill completely.

Shape dough into 1” balls and place 2-3” apart on a greased cookie sheet. Flatten with a fork. Bake 12-15 minutes at 375F.





Cooking Chickpeas From Dried

To make 2 cups cooked chickpeas, soak 8 ounces dried chickpeas in cold water overnight. 

Drain. 

Cover with fresh water and simmer about 2 hours, or until tender.





Baked Samosas

Before making this, soak and precook chickpeas.

Cook, peel and chop 4 potatoes. They can also be mashed.

Mix 2 1/2 cup flour, 1 tablespoon baking powder (or 2 teaspoons cream of tartar and 1 teaspoon baking soda instead of baking powder), 3/4 teaspoon salt and 1/4 teaspoon dried oregano. 

Cut in 1/2 cup cold butter to form coarse crumbles.

Add 1 cup yogurt or thick sour milk.

 Knead for five minutes. Form a ball. Cover with damp tea towels to prevent drying and let rest about half an hour while making the filling.

Mix 1 cup cooked chickpeas, the potatoes, 1/2 teaspoon garlic powder, 1/2 teaspoon onion powder, 1/4 teaspoon (or less) chili powder, and salt to taste. 

The flavouring is very flexible. Let cool completely. 

Other ingredients can be used, like 1/2 cup roasted peanuts and/or 1/2 cup parboiled green peas.

Beat 1 egg white with 1/4 cup water. This is used to seal and glaze the pastry.

Divide dough in eight pieces. Keep covered to prevent drying out. Roll a ball to an 8" round and cut it in half to make two half-moon shapes. 

Place about 2 1/2 tablespoons filling on the half-moon. Brush the pastry with the egg white. Fold over one side and then the other to make a triangle. Pinch together to seal.

Lightly brush the surface of the pastry with the egg mixture. When all finished, bake at 425F for 10-12 minutes. The dough can also be used to fill small muffin tins. Add filling and then bake about 20 minutes.





Spicy Roasted Chickpeas From Canned

Heat the oven to 400°F. 

Pour 2 cups canned chickpeas into a colander to drain and rinse very well under running water. Pat dry.

Toss the chickpeas with 1 tablespoon oil and spread out on a large cookie sheet. Roast for 30-40 minutes or until brown and crispy. Turn and stir every ten minutes so they don't burn.

Remove from oven and toss to taste with 1 tablespoon coarse sea salt and 2 teaspoons spice blend of choice. 

- For a non-spicy alternative, toss with salt, pepper and a bit of nutritional yeast.





Salt & Vinegar Chickpeas

Drain 2 cups canned chickpeas. 

Combine with 3 cups distilled vinegar. 

Bring to a boil, remove from heat and let stand for 30 minutes. Drain well. 

Toss in a large bowl with 2 teaspoons oil and 1 teaspoon coarse salt.

Line a baking sheet with parchment paper. Spread chickpeas on baking sheet. Roast at 425F for 45 minutes, flipping halfway through. Watch carefully after flipping as they may burn.





Falafel

Soak and cook chickpeas, or drain canned chickpeas, to make 2 cups cooked chickpeas.

Drizzle a shallow baking dish with oil and place in a 350F oven.

Mash 2 cups cooked chickpeas with a mortar and pestle, or put it through a meat grinder. 

Add 2 chopped garlic cloves and 1 small onion. 

When this are well ground, add 1 tablespoon chopped fresh parsley, 2 tablespoons flour, 1 teaspoon ground coriander, 1 teaspoon cumin, 1/2 teaspoon baking powder, 2 tablespoons oil, and salt and pepper to taste.

Shape into small balls, about 1 1/2” across, and place in preheated baking dish. 

Bake 15-20 minutes, flipping halfway through cooking. These can also be pan-fried, which will not heat the house as much as the oven.





Lentil Ground Meat Extender

Measure out 1 1/4 cups lentils. Sift through to check for small stones or other unwelcome bits. Rinse, in a colander, under cool water.

Bring 1 3/4 cups water or stock to a boil and then stir in the lentils. Return to a boil, then cover and reduce to a simmer. Cook about 25 minutes or until all of the liquid has been absorbed.

This can be added to chili, meatloaf, hamburgers or meatballs, but don't use more than 1/2 lentils or your meat will fall apart.





Sweet Baked Lentils

Dice 1/4 pound bacon and fry until crisp. 

Add 1 tablespoon minced dried onion, 1 tablespoon minced dried garlic, 2 cups rinsed lentils, 4 cups water, 1/4 cup ketchup, 2 tablespoons honey, 2 tablespoons oil, 2 tablespoons mustard powder, 1 tablespoon cider vinegar, 1 teaspoon pepper and 1 bay leaf.

Bring mixture to a boil. 

Cover and bake at 350F for 45 minutes or until lentils are tender. Remove and discard bay leaf. Taste and adjust seasoning.





Lentil Soup

Combine 6 cups chicken broth and 1 cup dried lentils. Bring to a boil, then simmer 30 minutes. 

Sauté 2 cups chopped onion and 1 minced garlic clove in 1 tablespoon fat until tender. Pour into lentils.

Add 2 1/2 cup chopped tomatoes, 1 cup sliced carrots, 1/2 teaspoon thyme and 1/4 teaspoon marjoram. 

Cook until everything is tender, about 30 minutes.

 



Dairy & eggs

Milk, eggs and butter are a food storage nightmare, especially with a focus on local and home-processed foods. The truth is that they have always posed a storage problem. This is because each of these foods are perishable and seasonal.

All three of these have commercial versions, which many people find invaluable – powdered or canned milk, powdered eggs, and canned butter. The problem with these, however, is that they extend our reliance on the factory-centred commercial food system. The USDA and other food scientists have no tested directions for drying or canning these foods. 

When it comes to off-season milk, eggs and butter, there are three basic options:

1) Do without. If there is no way to store butter in the heat of summer, use other options. Make egg-less dishes when the hens rest in the fall and winter. Take a break from milk in early spring before the goats or cows freshen. Doing this will greatly increase your appreciate of each of these foods when they are in season.

2) Use the commercial versions – powdered milk, powdered eggs, canned or powdered butter. I do not do this and so I can not make any recommendations.

3) Preserve your own at home, with a full awareness of the risks that this entails, and the limitations involved. Many people dry eggs at home and pressure both butter and milk for cooking, even though they are not approved by the food scientists. Ghee can be easily made and safely stored, but the flavour is different than fresh butter.

If it is at all possible, it is wise to have a source of fresh eggs and dairy that will keep producing through the off season – either your own animals or those of a friendly local farmer. When that is not possible, you will need to decide which storage option is best for you.





Master Sauces- The Five Basic Sauces with Variations

The five basic sauces which must be mastered to be a good cook are Béchamel (White) sauce, Velouté or Blonde sauce, Brown sauce, Hollandaise sauce and Tomato Sauce.

In generations past, one of the first things a young woman learned was the making of a basic white sauce – a béchamel. Many recipes – from gravy to casseroles to soup – have their start in this basic concept.

A white sauce or béchamel, mentioned many times throughout this cookbook, is made with butter, and milk (canned works fine) or cream, and thickened with flour or cornstarch. 

The thickness of the sauces are determined by the amount of butter and fat used. If no thickness is mentioned, use a medium white sauce.

An interesting thing to remember is that a sauce made with milk will need slightly more liquid than a sauce made from water, since milk contains about 12% solids.

Other types of fat (lard, bacon fat, meat drippings, etc) can be used, recognizing that each will have its own flavour.

Cornstarch sauces must be cooked longer than flour sauces. A cornstarch sauce that has not been cooked sufficiently will have a raw taste.

Basic Method

Basic Sauce Method using fat

Melt the fat. Add the flour or cornstarch, stirring constantly, until it has been absorbed. This mixture is called a roux. After the flour has been absorbed, cook on low heat for three minutes. This will remove the raw taste and greatly improve the sauce.

Remove from heat. Use a whisk to gradually whisk in the liquid – add a little, cook until it thickens and then madly whisk in more. This is easier and quicker if the liquid is warm. It must be whisked constantly and vigorously. This is the only way to guarantee a lump-free sauce. 

Return to the heat and bring back to a boil, whisking constantly, then reduce the heat and simmer gently for at least ten minutes.

It is possible to repair a lumpy sauce by pouring it through a strainer into a clean pot and then bringing it to a boil again.

Basic Sauce Method, no fat

This is certainly not a classic method, but it is easier and does not require fat.

Heat 3/4 of the liquid measurement. Use a sealed canning jar to shake together and mix the remaining liquid with the flour or cornstarch. I have found that it mixes better if the flour is sifted. If the recipe calls for sugar being added, mix this with the thickening agent before adding the liquid. Shake vigorously to combine. 

When this is lump-free, it should be about the thickness of medium cream. Whisk it into the boiling-hot liquid and continue cooking on low heat until thick. Just as when using roux, this must be whisked constantly and vigorously until completely thickened.

Thin, Medium, Thick & Very Thick Sauces

Thin Sauce

A thin sauce is made with 1 tablespoon flour or 1 teaspoon cornstarch, 1 tablespoon fat, and 1 cup liquid. This is suitable for making cream soups.

Medium Sauce

A medium sauce is made with 2 tablespoons flour or 2 teaspoons cornstarch with 2 tablespoons fat and 1 cup liquid. 

This will make a gravy if the liquid is all or mostly broth and the fat is meat drippings.

Thick Sauce

A thick sauce is made with 3 tablespoons flour or 1 tablespoon cornstarch, 3 tablespoons fat and 1 cup liquid. 

This sauce will spread instead of run.

Very Thick Sauce

A very thick sauce, using 4 tablespoons flour or 4 teaspoons cornstarch, 4 tablespoons fat and 1 cup liquid will become a paste when cooled. 

This is the base for mixtures like croquettes, soufflés, blanc manges and the like.





Béchamel (White) Sauce

This is the most basic, and all others are built off this basic concept.

To make 1 cup medium béchamel sauce, melt 2 tablespoons butter on low heat. 

Blend in 2 tablespoons flour, 1/2 teaspoon salt and 1/8 teaspoon pepper. 

Cook on low heat until smooth and bubbly. Remove from heat. 

Stir in 1 cup milk (warmed milk is easier to use and canned works fine) and whisk well. Return to heat and bring back to a boil. 

Whisk constantly.

This sauce, originating in France in the 1600s, was traditionally made with veal stock, milk and cream. 

It is the basis of macaroni and cheese, lasagna, many soups, gratin dishes and much more. 





Cheese Sauce

A cheese sauce is a thick béchamel sauce with grated or crumbled Cheddar added – 1/4 cup cheese for every cup of sauce. 

Heat gently and stir until cheese has melted. A pinch of mustard powder and paprika will bring out the flavour of the cheese. 





Celery Sauce

Celery sauce can be made by adding 1/4 cup chopped cooked celery to 1 cup medium béchamel sauce.





Cream Gravy

Cream gravy is made by using meat drippings instead of butter in a medium béchamel sauce.





Cream Sauce

Cream sauce is made by using cream instead of milk in a medium béchamel sauce.





Cream Soup

Cream soups are made with Thin béchamel Sauce. 

To every cup of sauce, add 1 cup chopped meat or vegetable purée. 

Almost any vegetable or meat can be used, according to need and personal taste. Flavour as desired.





Creamed Meat or Vegetables

Creamed Meat or Vegetables are made by combining 1 cup medium bechamel or Cheese Sauce with 1 cup cooked, chopped meat, vegetables, fish or hard boiled eggs.





Scalloped Dishes

Scalloped Dishes are made by mixing 1 cup thick bechamel or Cheese Sauce with 2 cups cooked vegetables, meat, fish or chopped hard boiled eggs. 

Place in a baking dish, cover with buttered bread crumbs and bake at 350F until brown.





Egg Sauce

An egg sauce is made by adding 1 chopped hard-boiled egg to 1 cup medium béchamel sauce.





Mock Hollandaise

I rarely use lemon juice since it does not grow locally, nor does it store well. However, it is impossible to make certain things without it, like real Hollandaise sauce.

To make a quick mock sauce, mix 2 slightly beaten egg yolks, 2 tablespoons butter and 2 tablespoons lemon juice in a small pot. 

Pour 1 cup medium béchamel sauce over. 

Whisk well and serve immediately.





Curry Sauce

A curry sauce is simply a Bechamel Sauce with 2 teaspoons minced onion sautéed in the fat and with 1 teaspoon curry powder added as seasoning.

Vary curry sauce with cold meat, fish, seafood or chopped hard boiled eggs.





Velouté Sauce

A velouté sauce is simply a thinner White Sauce in which chicken broth or fish stock is used as the liquid in a thin or medium white sauce. It should be thin enough to pour. 

Serve over chicken, fish or veal.

Bring 2 cups chicken broth or fish stock to a boil, then set aside. Melt 3 tablespoons butter on low heat and whisk in 3 tablespoons flour. 

Cook and stir until roux darkens very slightly. Remove from heat. 

Whisk in hot stock until smooth. Reduce heat and simmer gently for 30 minutes. 

Season with salt and pepper as desired.





Supreme Sauce

Serve this classic mushroom-flavoured sauce over chicken.

Stir 1/2 cup thinly sliced mushrooms and 2 tablespoons heavy cream into 1 cup velouté sauce. 

Simmer gently about ten minutes, stirring constantly.

Strain into a clean pot on medium heat. Whisk in 1 tablespoon chilled butter, 1 teaspoon at a time. 

Remove from heat. 

Add lemon juice, salt and pepper as desired.





Poulette Sauce

To make a poulette sauce, whisk 2 egg yolks into 1 cup medium velouté sauce. 

Whisk constantly to ensure that it does not separate. 

Beat in 1 cup cream and gently reheat over hot water. Once hot, stir in 1 tablespoon butter by teaspoons. Serve at once.





Brown Sauce

A brown sauce, which is perfect for hearty dishes like heavy meat entrees and noodle dishes, is very similar to a béchamel, except that a brown roux is used, and beef broth, tomato sauce or tomato juice is used instead of chicken. Plus it has vegetables and must be strained to remove them … honestly, it’s very different.

Melt 3 tablespoons clarified butter or ghee over medium heat. Add 1 chopped carrot, 1 chopped celery stalk and 2 chopped onions. Cook and stir until golden. 

Add 1/4 cup flour, mix it through and cook, stirring, until everything is nicely browned. 

Stir in 6 cups beef broth, 1 minced garlic clove, 1 bouquet garni and 1/3 cup tomato sauce.

Simmer gently until sauce has reduced by half. Put through a strainer. 

Chill completely and remove any fat, then warm to use in recipes.





Hollandaise

Hollandaise a hot emulsified egg yolk sauce, in which egg yolks are whisked with liquid over heat. Mayonnaise, by comparison, is a cold emulsified egg yolk sauce, in which egg yolks are whisked into other ingredients at room temperature.

When making hollandaise, the trick is to barely cook the sauce and not curdle the eggs. This must be made in a double boiler, with hot (150F or less) water which should never be allowed to touch the bottom of the top pot. If the sauce becomes too hot it will cook the eggs and the butter will not emulsify with the liquid.

Bring 4 tablespoons water, 1 tablespoon vinegar (white wine or apple cider) and 1 teaspoon crushed peppercorns to a simmer on low. 

Reduce to about a third. Strain into a glass or stainless steel bowl and let cool.

Clarify 1 cup unsalted butter and let cool to room temperature, or use ghee.

Place the bowl over a pan of simmering water, or use a double boiler. Add 4 egg yolks to the flavoured vinegar and stir until lemon coloured, thick and smooth. Do not allow this to become hotter than room temperature or the eggs will cook. 

Slowly pour room temperature clarified butter or ghee into the egg and vinegar mixture, stirring constantly. The sauce will become thick and fluffy. 

Stir in 1 tablespoon lemon juice, and salt to taste.

To keep warm, leave over the pot of warm water, making sure it does not touch the bottom of the bowl. 

Do not place on hot food until after it has been served, since it may separate when added to hot food.

Do not reheat hollandaise sauce. Store leftovers in a cool place and use as a sandwich spread.





Tomato Sauce

Tomato sauce is covered in the vegetable section under tomatoes.





Dairy

Throughout Canada (and most other countries), children in farming families have grown up drinking raw milk and products made from it. At this time, unpasteurized dairy products are illegal for any Canadian non-farmer to consume.

It is, and has always been, legal to drink milk from your own dairy animals.

Clean, fresh milk from healthy pastured cows or goats has many health benefits. In fact, goat milk is healthier than cow’s milk for humans. Like all foods, there are also health risks involved with fresh, unpasteurized milk. The problem is that pasteurization involves such high temperatures, for such a long time, that both dangerous and beneficial bacteria are destroyed. Those who are in favour of pasteurizing all milk say that milk may contain Listeria, E coli and salmonella. Others, against routine pasteurization, point to the fact that the most recent deadly episode of Listeriosis came from processed meat at the Maple Leaf plant in Toronto. 

Human pathogens in dairy products comes from poor sanitation, animal stress, an unnatural diet and animal sickness. Certainly, dirty milk from sick animals is a deadly menace.

When pasteurization became common throughout North America, our society was fighting horrible outbreaks of Tuberculosis, and it was believed that raw milk was the main culprit. No distinction was made between clean milk from healthy animals and dirty milk from ill, confined, poorly fed animals. An awareness of germs led to increased hygiene on farms at the same time as pasteurization became common. It is now impossible for most people to accept that milk from clean, healthy, pastured animals is a safe food.

If the milk that is available to you is from “confinement animals” fed on an unnatural diet, pasteurization is the only way to ensure your safety. 

Sick and dirty animals provide deadly milk. 

Do not EVER drink unpasteurized milk unless you are completely certain of the health and cleanliness of the animals and the milk. 

Sour unpasteurized milk is a safe and healthy food. In fact, that is how most of the world uses it. This is very different than pasteurized milk, which goes rancid and is unsafe to drink.

As my grandfather always said, “Fresh milk sours. Pasteurized milk spoils.”

1 cup cream (12-20 % fat) = 7/8 cup milk and 3 tablespoons butter

1 cup cream (36-40 % fat) = 3/4 cup milk and 1/3 cup butter 

1 cup buttermilk or sour milk = 1 tablespoon vinegar plus enough milk to make 1 cup and let it sit five minutes = 1 cup milk and 1 3/4 teaspoon cream of tartar = 1 cup plain yogurt

1 cup sour cream = 1 cup unpasteurized sour milk plus 1/3 cup butter = 1 cup plain yogurt

Sour UNPASTEURIZED (raw) milk is not the same think as spoiled PASTEURIZED milk. Please do not use spoiled pasteurized milk for old recipes calling for sour milk.





To Pasteurize Milk at Home 

If your milk is unpasteurized and you have any doubts about the safety of it, it is possible to pasteurize it at home. 

This is common practice in other countries where milk is regularly purchased without pasteurization. 

If you are going to drink unpasteurized milk, you must be confident that the dairy operation and the animals are clean.

Pour the fresh unpasteurized milk into a stainless steel double boiler. 

If you don’t have a double boiler, you can put one stainless steel pot inside a larger pot with a few inches of water at the bottom. 

Slowly heat the milk to 145F, stirring occasionally. If you are not using a double boiler, stir frequently to avoid scalding the milk. 

Hold the temperature at 145F for exactly 30 minutes. 

You may need to increase and decrease the heat to keep the temperature constant.

Do not leave the stove at any point while heating the milk. 

It is extremely easy to scorch and ruin. 

Remove the pot of milk from the heat and place it in a sink or large bowl filled with ice cubes and water. 

Stir constantly until the temperature drops to 40 F. Rapid chilling will greatly improve the flavour.

Pasteurized milk absolutely must have refrigeration (or equivalent) storage. Unlike fresh milk, pasteurized milk will not sour. Instead, like commercially pasteurized milk, it will become putrid. 

Vintage household books make note of the fact that milk can be heated in order to keep it fresh longer, however the heated milk must be stored in a cool place to prevent it from turning putrid.





Dairy Without Refrigeration

Here is a very old recommendation for making a little dairy cellar.

To keep dairy products without a refrigerator or spring house, sink a large wooden barrel in the ground in a shady place. It is important that the summer sun does not strike the spot.

Fill in around the barrel with small stones, gravel and sand, dampened in order to maintain coolness. Construct a box around and above the top of the barrel, and bank up with solid earth, preferably clay. This drains off the water when it rains. It also makes the bottom of the barrel farther down from the top of the opening, which further promotes coolness. Next, shape a light, inner lid to place on top of the barrel, and then make a strong, hinged lid for the box that can be fastened down tightly.

Sprinkle a little dampened sand on the bottom of the barrel, and your little barrel cellar is ready for use. Carefully stack containers, or arrange on hooks on the inner walls of the barrel. Air out occasionally to prevent mold and odours from collecting.

Fresh milk takes several days to sour, even in the summer. Use it as fresh milk and then use recipes that call for sour milk, like biscuits.

Fresh milk can also be turned into clabber, kefir or soft cheeses.





Sour Milk and Clabber

Unpasteurized, or raw, milk will naturally sour as it warms or ages. 

This is the process that makes sour milk, clabber and various cheeses. Sour RAW milk, as long as the milk itself was clean and no bad bacteria entered the milk, is a healthy food.

Any of the recipes in this book that call for sour milk can be made with cultured buttermilk, kefir or plain yogurt. 

If you only have pasteurized milk – add 1 tablespoon cider vinegar to a measuring cup and fill it to the 1 cup mark with fresh or canned milk. Let sit for 5 minutes. This will work in any recipe calling for sour milk or buttermilk.

This is as easy as recipes get, and it was commonly made in the days before refrigeration. It is actually the natural thing for unpasteurized milk to do, and in past generations it was as common as yogurt is today.

Use unpasteurized milk that is about a week old. Do not use pasteurized milk. Leave it on the counter for two or three days. The jar should be covered with a towel or cheesecloth, or a canning flat lid left lightly on top, but allowed to breathe. Ensure that there is some head room as the milk will expand in size. Solids will start to appear. Shake it to check if it is thick like pudding but not yet separated.

When the milk is mostly white when shaken and has turned thick, it is clabbered milk. However, this will be extremely sour and not everyone will like the taste.

Stir or shake very well to mix the curds through the whey. 

Use half of the clabber to make cornbread and fill the jar back up with fresh milk. 

Once it gets to the point where it will clabber overnight, less starter can be used. A tablespoon or two of mature starter will clabber an entire quart.

If it tastes nasty, then bad bacteria got into your milk. Dispose of it.

Use this in any recipe that calls for sour milk, yogurt or buttermilk.

If you leave it on the counter longer, it will separate. The liquid is whey. 

The cheese, if strained through a cloth or jelly bag, is Quark, white cheese or pot cheese – a simple farm cheese that is eaten all over the world.

Whenever you use any, just add a little fresh unpasteurized milk to replace it.

This can be used as a starter for cottage cheese, sour cream, cultured butter or to add texture to baked goods like pancakes, breads and muffins.





Sour Milk Corn Pancakes

Mix 1 cup cornmeal, 1/2 cup flour and 1/2 teaspoon salt. 

Beat 1 egg until thick and lemon-coloured. Add to dry ingredients and mix well. 

Dissolve 3/4 teaspoon baking soda in 1 1/4 cups thick sour milk or buttermilk, and add to mixture. 

Add 1 tablespoon melted bacon fat, butter or oil and beat well.

Fry on a hot, greased griddle using 1/4 cup per pancake. 

If batter sits, it will thicken. Thin by adding a bit of sour milk.





Sour Milk Cornbread

If you want a dense, heavy, non-crumbly cornbread and you have eggs and stored, sour or fresh milk, this will do nicely. Slice a piece, add meat and cheese, and you have a solid sandwich to pack in a lunch bag. 

Place 1 tablespoon fat into a 9x11" baking dish and place in the oven at 375F to melt. 

I usually use lard, but bacon fat would work just as well. 

Butter is likely to burn too quickly.

Combine 2 cups sour milk or buttermilk and 1 teaspoon baking soda in large (4 cup or larger) bowl or glass measuring cup. 

If you are careful, the whole recipe can be mixed in the same 4-cup container.

Melt 1/4 cup lard or butter, 1/2 teaspoon salt and 1 tablespoon honey, and drizzle this in to the milk. 

There is nothing magical about the amount of sweetener – I often add 2 tablespoons.

Beat 2 eggs and add them to the liquid ingredients. 

Add 1 cup flour and 1 cup cornmeal. 

Remove hot dish and spread the fat around with a pastry brush. 

Pour in batter. 

Bake about 30 minutes until golden.





Cultured Butter & Buttermilk

Sweet cream was a late introduction to our diet, and people described it as having “a flat flavour”. To make cultured butter, you will need cream with very high butterfat. The best milk for butter comes from Jersey cows.

IF your cream is pasteurized, combine 4 cups heavy cream and 1/3 cup plain yogurt or cultured buttermilk. 

Make sure that the container says “live cultures” and that there are no added stabilizers.

Set in a fairly warm place, in a 21-26C range, overnight. By morning, it should be thick and tangy.

IF your cream is not pasteurized, the yogurt or buttermilk is unnecessary. Carefully skim the cream off fresh, unpasteurized milk (preferably Jersey) each day, reserving it in a jar in the coolest part of your cellar. At the end of the week, the cream will be nicely cultured and you can go ahead with the next step.

Cool the cream to about 60F.

The cream can be beaten by any method you have available: electric beater, shaking in a mason jar, or even whisking. Beat it as if you were making whipped cream. Years ago, when I learned to make whipped cream in a large electric beater, I accidentally made butter several times. After a lot of beating or shaking, the cream will break and globes of yellow butterfat will be floating in your buttermilk.

Carefully pour off the buttermilk, which can now be used in any recipe calling for cultured buttermilk.

Any buttermilk left in the butter will cause it to spoil quickly, so it needs to be washed out. Pour some ice water over the butter and mash it vigorously with a fork. The water will turn white and the butter will become more firm. Pour out the liquid and repeat with more ice water until the water remains clear. Pour off the water and continue kneading to remove the water.

Add salt to taste if you want salted butter. One reason why butter was traditionally salted is to preserve it. In fact, butter was often so heavily salted that it had to be washed, just like washing out the buttermilk, to remove the excess salt.





Canning Butter

 “Flask, alas!, was a butterless man.” - Ishmael, in Moby Dick. Flask was also an unhappy man. Eat butter.

Directions abound for “canning” butter.

Unfortunately, these directions amount to nothing more than heating the butter and storing it in sealed jars. 

This will NOT safely preserve butter.

True canning is more than creating a vacuum seal. To be properly canned, food must be heated to a temperature that will destroy the organisms within it that cause spoilage or, worse, botulism.

Butter is a low acid protein food, like meat. To be properly and safely canned, butter must be pressure canned. No research has been done on the times, pressure or safe methods to do this. It is possible to substitute mashed beans, other oils and other fats for butter.

Although a friend of mine reports great success with canning butter, processed in the pressure canner as if it were meat (1 hour 15 min for pints), I have not been able to duplicate her success. When I tried it, the milk solids cooked, turned brown and settled to the bottom of the jars. I cannot recommend this method.

To preserve butter long-term without electricity, either salt it and place in cold storage or turn it into ghee, which can be safely sealed in jars.





Salting Butter

Historically, butter was salted for preservation. 

For each 10 lbs butter, thoroughly work in 1 pound salt. Pack in crocks and cover with a solid layer of salt. In order to use this, wash the salt out well with cold water.

Alternately, work 1/2 pound salt into 10 lbs butter and then store in a large crock under a saturated brine – 3 1/2 lbs salt dissolved completely in 4 litres water. 

Again, wash well with cold water to remove salt before use.





Ghee

Ghee is butter with the water and milk solids removed. As it has no milk solids, it has a very high smoking point. It is one of the safest and most stable fats with which to fry.

Those who are allergic to cow’s milk protein often find that they can, in fact, tolerate ghee, even if they can’t tolerate butter.

According to Indian ayurvedic medicine, ghee improves digestion, increases memory and lubricates connective tissue. 

Ghee is shelf-stable and can be safely canned. The only issue is ensuring that no water enters the jars. Even a drop of moisture inside the jars will cause molding.

To make ghee, simply melt unsalted butter in a thick-bottomed pot on very low heat. 

The butter will eventually change from cloudy yellow to clear yellow, develop an amazing popcorn smell and then stop foaming. 

The milk solids, which settle to the bottom, will turn brown. 

This can take half an hour or longer, depending on how much butter is being processed. 

If the ghee turns dark yellow-brown, it is overcooked.

Sterilize jars according to the oven method recommended by Kraft Canada (maker of Certo pectin): “Wash jars and lids in hot soapy water and rinse well. Sterilize jars, lids and rings by placing in a large baking pan and placing in oven at 225ºF for 10 minutes. Keep warm until filling time.”

Strain ghee through fine cloth into sterilized, dry half-pint jars. 

Each 2 cups butter makes a pint of ghee. Save the strained milk solids and add to cooked vegetables. Salted butter can be used with no difference to the ghee, but the milk solids will be extremely salty and practically inedible. Wipe rims with a cloth dipped in a bit of vinegar to ensure no fat is on rims.

Process in a boiling water bath canner for 10 minutes. While ghee is shelf-stable for short periods of time, this allows it to keep for much longer.

Unlike clarified butter, which has 20% milk solids, ghee does not contain any dairy. It also has a smoking point of 485F, higher than butter (350F) or clarified butter (400F).

Add the same amount of ghee as butter that a recipe requires to a hot dish. Ghee has no milk solids, so it may be necessary to add a tablespoon or two of extra flour.

To use ghee with popcorn, add 2 tablespoons ghee per 1/2 cup popping corn, heat and shake. 

Instead of melting and clarifying butter for hollandaise sauce, use ghee.





Browned Butter To Darken Sauces

In the days before commercial gravy browning, this was one way to darken gravy and sauces.

Put 1 cup butter in a hot frying pan. Heat in on medium until it browns. Stir in browned flour, a little at a time. Cook and stir until it is bubbly and brown.

Store this in an airtight container in a cool place. Add small amounts to sauces or gravy, whisking well, until desired colour has been reached.





Canning Milk & Cream

Canning milk is absolutely, totally not recommended by the experts.

The reason for this is not safety, as far as I can figure out, but because milk is a low acid protein food that must be pressure canned, and the high heat of pressure canning changes the flavour. 

Keep in mind that canned milk is not going to taste or look like fresh milk AND, again, the experts do not recommend this.

As milk is a low acid food, like meat and vegetables, only do this in a pressure canner.

Fill sterilized jars to 1" of the top with fresh skim milk. If the milk is fresh from the milk animal, make sure to strain it properly before using. Whole milk can be canned, but the fat solidifies and looks unappetizingly like curdled milk. It is not curdled, and this effect is not apparent if the milk is used in baking, but it can be difficult to drink coffee with floating bits on top. In this case, pouring the canned milk through a cloth-lined fine mesh strainer can help.

Add sterilized lids and rings. Process at 10 PSI – 25 minutes for quarts and 20 minutes for pints. Remove jars and place on a towel, then cover tightly with another towel. Leave overnight and check seals in the morning.

Let cool, label and store in a dark place for up to a year. The purpose is to get over a short period without fresh milk, not to store for a decade. Plan on 48 quarts to get a family through a short dry spell.

Canned milk will caramelize slightly and the calcium will settle to the bottom, so it should be used for cooking. It will not be very appealing for drinking, and it will not work for cheese-making. However, it will work fine for gravy, sauce, soup, pudding, cakes and bread.





Evaporated Milk To Can

Again, this is not USDA-approved.

If milk is brought to 190F and then the temperature lowered so that it simmers very slowly over a double boiler, the water will evaporate. 

Once half the water is gone, it's evaporated milk. Stir about every 5 minutes with a wooden spoon or heat-resistant rubber spatula.

Whenever a skin forms on top, remove it. While it will not harm the milk, it will prevent moisture from evaporating. The main goal is to keep the milk from burning or boiling over. Three cups fresh milk reduces to half in about two hours. Process in a Pressure Canner at 10 PSI for 25 minutes. (This is NOT recommended by the USDA.)





Sweetened Condensed Milk

Heat 1 litre milk. Stir in 1 cup honey and simmer until thick, about 2 hours.

This will have a honey flavor, but can be used anywhere the recipe calls for Sweetened Condensed Milk. 

If available and desired, white sugar can certainly be used. 

Do not pressure can this as it will turn into a thin caramelized milk – “neither fish nor fowl”. 

It must be kept in a very cool place, with temperatures that remain just above freezing.





Sweetened Milk To Can

This is a sweetened milk that can be spooned over a dessert or stirred into iced coffee. 

Again, be aware that the USDA does not recommend home-canning dairy. This is not an approved recipe.

In a large saucepan, combine 4 litres whole milk, 2 cups heavy cream, 3 cups sugar and 1/2 teaspoon baking soda.

Bring to a low simmer and cook, stirring, to a temperature of 215F. Transfer to hot pint jars, leaving 1” head space. Process in a Pressure Canner at 10 PSI for 25 minutes.





Caramelized Milk For Cold Storage

Stir together 2 litres goat milk and 2 cups sugar in a large pot. 

Add 1 cinnamon stick and 1 tablespoon vanilla extract. Bring to a boil on medium while constantly stirring – about 15 minutes.

Dissolve 1 teaspoon baking soda in a little water. Remove the pot from the heat and stir the baking soda into the milk. 

It will rise and get frothy – keep stirring constantly.

Return the pot to the heat on medium. Stir constantly. Do not leave unattended for more than a minute or two. This can not be allowed to come to a full boil, only a gentle simmer.

After about an hour, the milk will start to caramelize and turn golden. Remove cinnamon stick and, if used, the vanilla bean. Keep stirring constantly, as the milk will now thicken quickly and can easily burn.

After about fifteen minutes, it should be rich brown and thick enough to coat the back of the spoon.

Pour into a canning jar. It will get thicker as it cools. It will last about a week in a cool place.





Sweet Milk Pancakes

Sweet milk is milk fresh from the cow or goat. Pasteurized milk can be used. Canned milk works fine, too.

Mix together 1 cup flour, 1 tablespoon baking powder, a pinch of salt and 1/2 cup rolled oats.

In an other dish, mix together 1 cup milk, 1 tablespoon honey or maple syrup and 1 egg.

Combine. Fry on a lightly oiled surface, or a well-seasoned cast iron skillet on medium high heat. Flip when edges are dry.





Sour Cream Dressing

Combine 1/4 sour cream or heavy cream with 1/4 cup sugar and 2 tablespoons cider vinegar.

If desired, add 2 tablespoons minced chives. Simply mix ingredients together and serve over salad or boiled new potatoes.





Sour Milk Pancakes

This is my go to recipe for pancakes and I think I could make it in my sleep. 

Pancakes are a delicious way to use up sour unpasteurized milk, but yogurt, kefir, whey or buttermilk can all be used. The difference between this and fresh milk pancakes is that baking soda is used.

Mix together 1 cup sour milk and 1/2 teaspoon baking soda. Add 1 tablespoon honey and 1 egg. A sprinkle of cinnamon is also nice.

Add 1 cup flour, 1/8 teaspoon salt and 1/2 cup rolled oats. Let sit for a few minutes.

Fry on a lightly oiled surface on medium-high heat. Flip when edges look solid and dry.





Sour Milk Gingerbread

Mix 1 teaspoon baking soda and 1/4 cup molasses.

Mix 1/2 cup sour milk or buttermilk, 2 tablespoons fat, 1 egg, 1/2 teaspoon salt, 1 teaspoon ground ginger and 2 cup flour.

Bake in greased muffin tins 20 minutes or a loaf pan 40 minutes.





Sweet Sourdough Pancakes

In a large mixing bowl, combine 1 cup Sweet Sourdough Starter, 1/2 cup melted fat, 2 eggs, 2 tablespoons honey and 1/2 cup milk. 

Stir in 1 cup flour and 1 teaspoon salt.

In the morning, add 3/4 teaspoon baking soda and 1 teaspoon baking powder. Beat well.

Use 1/4 cup per pancake.





Sourdough Pancakes

The night before, place 2 cups Sourdough Starter in a bowl. 

Add 2 cups flour and 2 cup water or whey. Mix well and set in a warm place overnight.

Remove 1 cup sourdough starter – feed this as usual to keep your supply going. 

To the rest, add 1 or 2 eggs (2 will make it richer), 1 teaspoon baking soda, 1 teaspoon salt and 1 tablespoon honey. 

Stir in 1 tablespoon fat.

Bake on a hot griddle, using 1/4 cup per pancake. Turn once.





Sour Milk Cookies

These cookies need no eggs and just a bit of sour milk.

Dissolve 3/4 teaspoon baking soda in 1 cup buttermilk or sour milk.

Cream 1/2 cup butter with 3/4 cup honey. 

Add sour milk. 

Add 2 cups flour, 1/2 teaspoon cloves, 1/2 teaspoon cinnamon, 1/2 teaspoon salt. 

Mix into a dough. 

Chill dough well before rolling out very thin and cutting into desired shapes. 

Bake at 350F until lightly browned.





Sour Milk Spice Muffins

Cream 3/4 cup honey and 1/2 cup butter with an egg beater. 

Add 3 eggs, one at a time, beating well after each. 

Mix 2 1/2 cups flour, 1 teaspoon cinnamon, 2 teaspoons baking soda and 1/2 teaspoon nutmeg. 

Add the flour mixture, along with 1 1/2 cup sour milk to honey butter. Beat well. 

Grease a metal muffin tin. Fill 3/4 full. 

Bake at 375F for 20-25 minutes.

- Fill muffin tins half full, add a tablespoon of Honey Cranberry Sauce, Blueberry Jam or similar, top with a bit of batter and bake as usual.





Clabbered Milk Waffles

Mix 2 1/2 cups freshly ground flour (wheat, or for a gluten-free option use 2 cups oat flour and 1/2 cup buckwheat flour) and 2 cups clabber. Cover dish with towel and leave at room temperature for 12-24 hours.

Add 2 egg yolks, 1/4 cup honey or maple syrup, and 2 tablespoons melted butter.

In a separate bowl, beat 2 egg whites and a pinch of salt until stiff. Fold into batter. Cook in a buttered waffle iron until done. Serve with butter and maple syrup.





Egg-free Caramel Pudding 

Blend together 1 1/2 cups sugar, 1/3 cup cornstarch and 1 teaspoon salt in a saucepan. Slowly beat in 1 quart milk. 

This recipe works fine with canned milk. 

Place on medium heat, constantly stirring, until it comes to a boil. 

Let it simmer for a few moments and then remove from the heat and stir in 1 teaspoon vanilla extract.





Cornstarch Pudding

This can be made with any type of sweet milk you have on hand, including powdered milk or non-dairy milk alternative.

Mix 2 cup milk, 2 tablespoons cornstarch, 1/2 cup honey or maple syrup and 1/2 teaspoon salt. 

Using 1/2 cup white sugar and 1/2 tablespoon molasses instead of the honey will give a butterscotch flavour. 

Bring to a simmer and stir together until it is all blended together and begins to thicken.

Place 2 eggs in a dish and slowly whisk in about half of the hot pudding. 

Slowly drizzle this back into the pot, whisking. If the egg is added too quickly, it will cook as scrambled eggs, which would not taste good in a pudding. 

Slowly adding hot pudding to the egg until it is fully incorporated and then returning it all to the pot allows the egg to combine properly.

Cook on medium until thick. 

Remove from heat and stir in 2 tablespoons butter and 2 tablespoons vanilla extract. Eat warm or let cool.





Baked Butterscotch Pudding

Mix 1 cup flour, 1/2 cup sugar, 1/2 cup milk, 2 teaspoons cream of tartar, 1 teaspoon baking soda and 1/2 teaspoon salt. 

Place in a deep greased baking dish.

Mix 1 1/2 cups sugar and 2 tablespoons molasses together well. 

Sprinkle evenly over batter. 

Carefully pour 2 cups boiling water over top. Bake at 350F for about 20 minutes.





Old-Fashioned Tapioca

While all recipes call for letting tapioca pudding cool completely, my favourite way to eat it is still warm. Good tapioca pudding requires patience and attention.

Soak 1/3 cup small pearl tapioca in 3/4 cup milk for at least one hour or overnight in a cool place. 

Add 2 large eggs, 1/4 teaspoon salt, 2 1/4 cup milk and 1/3 cup sugar or honey. 

Use the thickest-bottom pot that you have. You can use a regular stainless-steel pot if you're prepared for a lot of whisking. 

Cook on low heat, stirring constantly, until it comes to a boil. 

Turn down heat to very low and continue to stir as it simmers. 

Keep the temperature low enough that it simmers but does not scorch. 

Watch carefully – scorching will ruin the pudding. This does take a long time to cook. 

When the tapioca beads are translucent and tender, and the custard is thickening, remove from heat, stir in 1 teaspoon vanilla extract, and pour into serving dishes. 

Let cool. You can add chopped chocolate and some cocoa powder for a chocolate version.





Mrs. Martin's Tapioca

Soak 2/3 cup pearl tapioca overnight in water to cover. 

The next morning, add 1 quart whole milk and cook in a double boiler until clear. 

Whisk in 3 beaten eggs, one at a time, then 1 1/2 cups sugar and 1 teaspoon vanilla extract. 

When cool, stir in 1 cup whipped cream.





Newton Tapioca

Soak 5 tablespoons pearl tapioca two hours in cold water to cover. 

Pour 4 cups scalded milk over 4 tablespoons cornmeal and cook in double boiler ten minutes. 

Add tapioca drained from water, 3/4 cup molasses, 3 tablespoons butter, and 1 1/2 teaspoons salt; turn into buttered pudding-dish, and pour over 1 cup milk, but do not stir. 

Bake 1 hour 15 minutes at 350F.





Cream Filling for Cakes or Pies

Mix 6 tablespoons sugar, 6 tablespoons flour and 1/8 teaspoon salt.

Scald 2 cups milk in a double boiler, then add hot milk to dry ingredients slowly, mixing very well between additions. Return to double boiler and cook until thick, stirring constantly. When thick, cover saucepan and gently cook 20 minutes longer.

Beat 2 egg yolks. Stir a little of the hot mixture into the egg, then stir it back into the pot. Cook and stir 2 minutes. Remove from heat. Add 1 tablespoon butter and any flavouring desired. For a plain cream filling, use 1 teaspoon vanilla extract.

To use in a pie, pile into cooked pie shell while still warm. If using as a cake filling, chill well before spreading between cake layers.

- Use any desired extract, or add chopped fresh or canned fruit, or chopped nuts.

- For a richer filling, use 3 or 4 egg yolks.

- Instead of 2 cups milk, use 1 cup thin cream and 1 cup coffee.

- Use 1/4 cup caramel syrup for flavouring. Melt 1/4 cup sugar in a small pot and let brown slightly. Slowly add 1/2 cup boiling water. Stir until dissolved. Add another 1/2 cup sugar and slowly cook until it forms a syrup. Store extras in a jar and use as needed to flavour pies, puddings, sauces, etc.

- Cook butter, 3/4 cup sugar and 1 tablespoon molasses until melted. Do not let it burn. Add 2 cups milk. Make Standard Cream Filling, using 2 cups of this caramel-flavoured milk instead of plain milk in the recipe.

- Use 2/3 cup sugar (instead of 6 tablespoons), add whisk in 2 squares melted unsweetened chocolate.





Caramel 

Heat 1 cup thick cream and 1/2 teaspoon salt until very hot but not quite simmering. There should be tiny bubbles at the edge of the pot.

In another pot, heat 1/2 cup honey in a deep pot on medium until it turns a deep, rich brown. 

Slowly add the hot cream. 

This will splatter a lot, so make sure you have a deep pan. 

Bring to a boil and stir constantly for about 15-20 minutes or until the temperature reaches 255-260F. It will thicken more when cool. Pour into a clean jar and cool. It will keep for quite a while.





Rarebit

In a saucepan, melt 1/2 cup butter and 2 cups crumbled cheese (any type of hard, crumbly cheese will work, like Cheddar). When melted, add 4 egg yolks, 1/2 teaspoon mustard powder, 1/2 cup milk and salt and pepper. Heat and stir until creamy, but do not boil.

Spread on thin slices of toast and preferably place under an oven broiler for two minutes to brown.

Variations:

- use beer or ale instead of milk

- stir in 1/2 chopped dried tomatoes

- use a creamy cheese instead of hard

- serve with 2 strips crispy bacon on top

- serve with a poached egg on top of each bread slice

- A Pink Bunny is a rarebit using stewed tomatoes instead of milk.

- A Brer Rabbit is a Pink Bunny with kernel corn added.





Cheese Sauce on Toast

Cheese on toast, basically rarebit without eggs, is old-fashioned comfort food. 

Melt 1/4 cup butter in a saucepan. Slowly stir in 1/4 cup flour, keeping it on medium-low heat, stirring while it cooks for a few minutes. Slowly, a little at a time, whisk in 8 cups milk. Turn the heat to medium and whisk while it thickens. Add 2 cups cheese and 1/4 teaspoon cayenne. A sharp Cheddar is best in this, or another strong cheese.

Cut thick slices of bread and toast them. Set them on a baking sheet and pour the cheese sauce on top. Bake at 350F until browned on top.





Cheesecake Dessert

You’ll never believe that this is made with yogurt. Labneh is yogurt that has been strained through a cloth until thick.

Mix 3/4 cup labneh with 3 eggs and 1/2 cup honey. 

Add 1 teaspoon vanilla extract, if you have it, or 1/2 teaspoon finely minced lemon zest.

Mix 1/4 cup flour, 1/4 cup rolled oats, 1/2 teaspoon baking powder and some melted butter to make a crumbly crust. 

Press this into the sides and bottom of a baking dish.

Cover the crust with any sort of drained fruit that you have on hand. (If you only have dried fruit, rehydrate it first). 

Pour the cheese mixture on top. Bake at 325F for about 40 minutes.





Cheese & Egg Toast

It is basically a cheese sauce over toast, but it is easy and inexpensive, and it uses leftovers. Make it truly decadent by stirring in a large handful of cooked minced ham or crumbled bacon before heating through.

Save all cheese crumbs. 

Heat 1 cup cheese crumbs, from an assortment of hard cheeses, in 1 cup milk. 

Season with salt and pepper. 

Beat 2 eggs in a small dish. 

Whisk in a small amount of the milk mixture, then a little more, and then whisk this back into the milk.

Heat through and then serve over hot buttered toast.





Cottage Cheese Cake

First make the crust. 

Melt 1/4 cup butter in an 8x8” baking dish. Stir in 1 cup graham cracker crumbs, 2 tablespoons sugar and 1/4 teaspoon cinnamon. Pat over bottom and sides of dish.

Use a whisk or blender to blend together 2 cups cottage cheese, 1/2 cup milk, 2 eggs, 3 tablespoons flour, 2 tablespoons cider vinegar, 2/3 cup sugar and 1/4 teaspoon salt.

Bake at 325F for 60 minutes or until filling is firm. Cool before serving.





Sour Milk Pancakes

Beat 1 cup thick sour milk, 1/2 cup cooked grain (leftover oatmeal, barley, cracked wheat, etc) and 1 egg.

Mix together 3/4 cup flour and 1/8 teaspoon salt. Mix together. 

When ready to cook the pancakes, quickly stir in 1/2 teaspoon baking soda. 

The mixture should look like thick cream. Add more flour or sour milk to change the thickness, if needed. 

Fry on hot skillet, using 1/4 cup per pancake.





Cream Cheese Frosting

Have 8 ounces cream cheese at room temperature. 

Beat in 1/4 cup softened butter, 2 cups icing sugar and 1 teaspoon vanilla extract until perfectly smooth and spreadable.





Hot Milk Cake

This is a delicious and very simple cake. My grandfather gave me the recipe back in the 1980s, but it has been around for a long time.

Heat 1/2 cup milk and 1 tablespoon butter. Beat 2 eggs well and add 1 cup honey, 1 cup flour, 1 teaspoon baking powder, 1/2 teaspoon salt and 1 teaspoon vanilla extract. Add the hot milk.

Pour into a greased and floured 8x8” baking dish and bake at 350F for 20-25 minutes.





Busy Day Cake

Pour milk into a measuring cup until it measures 2/3 cup. Add butter, keeping it under the milk until it reaches 1 cup. 

Add 1 egg and 1 teaspoon vanilla extract.

Sift flour. Measure 1 2/3 cup flour, add 1/2 teaspoon salt and 2 1/2 teaspoon baking powder. Sift again.

Add liquid ingredients all at once. Beat very well for 2 1/2 minutes, counting 130 strokes per minute – this is fast beating.

Pour into greased 8x12” pan. Bake at 350F for 40 minutes.

Mix together 3 tablespoons melted butter, 4 tablespoons cream, 2/3 cup sugar, 1 teaspoon molasses and 1/2 cup shredded coconut.

Remove cake from oven and spread with topping. Do not remove cake from pan.

Put until broiler until topping begins to bubble.





Cream Soup Base

For a recipe that calls for a can of condensed cream soup, use this. Use whatever kind of milk you like – cow milk, goat, sheep or soy, including canned.

Melt 1 tablespoon butter in saucepan and stir in 3 tablespoons flour. 

Cook and stir until bubbly. Remove from heat and whisk in 1/2 cup chicken broth and 1/2 cup milk. 

Return to heat and whisk constantly until it thickens. 

Taste and add salt and pepper.

Vegetable broth or beef broth can be used, and any chopped and cooked vegetable can be added.

Thin with milk to make a cream soup and add chopped, cooked meat or vegetables.





Basic Cream Pastry Filling

Heat 1 cup milk in a thick-bottomed pot until very hot but not boiling. For this, I would recommend using fresh, sweet milk.

Mix 1/2 cup sugar, 3 tablespoons flour and 1/8 teaspoon salt together in a bowl. Stir in the hot milk and beat well.

Pour mixture back into the pot and turn the heat to low. 

Stir constantly for 4-5 minutes until very thick and smooth. 

Add 2 egg yolks and cook for a few minutes more, stirring. 

Let cool, stirring occasionally, then add 1 teaspoon vanilla extract.





My Mom’s Soft White Icing

Cook 1/2 cup fresh milk and 2 tablespoons flour together until thick. 

Add 1/4 cup butter, 1/4 cup lard, 1/2 cup sugar and 1 teaspoon vanilla extract. 

Beat very briskly with a whisk until thick and smooth.





Sour Milk Corn Pancakes

Mix 1 cup cornmeal, 1/2 cup flour and 1/2 teaspoon salt.

Beat 1 egg until thick and lemon-coloured. Add to dry ingredients and mix well. 

Dissolve 3/4 teaspoon baking soda in 1 1/4 cups thick sour milk, and add to mixture. 

Add 1 tablespoon melted bacon fat, butter or oil and beat well. 

Fry on a hot, greased griddle using 1/4 cup per pancake. If batter sits, it will thicken. Thin by adding a bit of sour milk.





Sour Milk Cornbread

Place 1 tablespoon fat into a 9x11" baking dish and place in the oven at 375F to melt.

Combine 2 cups sour milk and 1 teaspoon baking soda.

Melt 1/4 cup lard or butter. Beat 2 eggs in another bowl and add 1/2 teaspoon salt and 1 teaspoon honey. Combine. Add 1 cup flour and 1 cup cornmeal. Add melted fat. Remove hot dish and spread fat around with a pastry brush. Pour in batter. Bake about 30 minutes until golden.





Butter Muffins

Your guess is as good as mine about why they're called butter muffins since they don’t even contain butter!

Mix 3 cup flour, 3/4 teaspoon baking soda, 1/2 teaspoon baking powder and 1 teaspoon salt. This can be made up ahead of time and packaged in quart jars.

Add about 1 1/2 cup sour milk, whey or buttermilk – just enough to moisten the flour.

Turn out onto a floured surface and knead very gently for about a minute. Roll the dough thin and cut large rounds. Bake on a well-greased griddle, flipping often, for at least eight minutes. 

To serve, tear apart, add butter and close. Serve hot. 





Sour Milk Pudding 

This is a fabulous way to use up two different leftovers, but don't tell anyone they're eating sour milk. It CAN be made with sweet milk – just leave out the baking soda.

Crumble 1 cup stale cornbread (use a wheat-free cornbread for a gluten-free pudding) and soak it in 2 cups sour milk for 1/2 hour. Add 1 beaten egg, 1/2 cup raisins, 1/2 teaspoon baking soda and 1/4 teaspoon cinnamon. Spread this in a baking dish and bake at 325F until it begins to set. Spread 4 tablespoons molasses over the pudding and bake until firm. It will have a rich caramel crust on top. 

If sweet milk is used, do not use the baking soda.





Creamy Salad Dressing

This is very tasty on baked potatoes!

Whisk together 1 cup clabber or labneh with 1/2 cup milk and 1/4 cup cider vinegar. 

Season with 1/2 teaspoon salt (or more, to taste), 1/2 teaspoon garlic powder, 1 tablespoon dried dill, 1 tablespoon parsley and 1 tablespoon dried chives. 

Add black pepper to taste.





Ermine Frosting

This is rather decadent, especially since the cake and frosting must be kept cold until served.

Whisk 3 tablespoons flour into 1 cup fresh cold milk in a medium saucepan. Once all the lumps are gone, set it on medium heat and bring to a boil, stirring constantly. When it comes to a boil, remove it from the heat.

Beat together 1 cup softened butter, 1/2 cup honey and 1/2 cup sugar until light yellow and fluffy. This will take a while if using a whisk or egg beater.

After milk has cooled, add it very slowly, a tablespoon at a time, to the creamed butter. Mix well after each addition. 

Add 1 teaspoon vanilla extract and beat thoroughly.

Cover and chill icing until ready to use. It will need to be kept cold and the cake must be well chilled before spreading it.





Bavarian Cream

Put 3 tablespoons cold water in a small bowl. Sprinkle 2 1/4 teaspoons unflavoured gelatin over top and let it stand.

In a large bowl, whisk together 4 large egg yolks, 1/4 cup sugar and 1 tablespoon sugar.

While that stands, prepare a large bowl with ice and salt, and thoroughly chill 1 1/2 cups heavy cream.

Pour 1 1/2 cups half-and-half cream into a small pot, add the seeds from 1 vanilla bean and whisk together. Bring to a boil and then slowly pour into the egg mixture, whisking constantly. Return this to the pot and bring just to a boil. When it begins to bubble, pour through a fine mesh strainer into a bowl (or leave the seeds in, if desired). Whisk in the gelatin and place the bowl into the ice water bath.

Whip the heavy cream to the soft peak stage. When the custard is still liquid but has thickened slightly, fold in the whipped cream. Chill this cream – either in a bowl or in molds – for at least three hours. If kept well-chilled, this will keep several days.





Soda Crackers

Combine 2 cups flour, 1 teaspoon salt and 1/2 teaspoon baking soda.

Rub 2 tablespoons butter into the dry mixture with fingertips, or cut in with a pastry knife.

Stir in 2/3 cup sour milk.

Knead very slightly on a floured board. Break it into manageable pieces and roll out very thin on the floured board. Place dough on an ungreased baking sheet, sprinkle with salt, prick all over with a fork and then use a pizza cutter or table knife to cut into squares.

Bake at 375F for about 10 minutes, or until slightly browned.





Gingerbread Cookies

Let 1 cup lard come to room temperature and then cream with 2 cups cider molasses. 

Add 2 beaten eggs.

Mix 1 cup flour with 1 tablespoon baking soda, 3/4 tablespoon ginger, 1 teaspoon allspice, 1 teaspoon cinnamon and 1/4 teaspoon salt.

Add dry ingredients to the molasses alternately with 1 cup sour milk, buttermilk or fresh whey. 

Add more flour, if needed, to make a soft dough.

Roll rather thick and cut into shapes, like gingerbread people. Cook at 350F until firm and lightly browned.





Ranch Dressing

Once you have some homemade mayonnaise, either ranch salad dressing or dip are easy to make.

In a quart jar, combine 1 cup mayonnaise, 1 cup buttermilk, 2 tablespoons minced chives or green onions, 1/4 teaspoon onion powder or 1 tablespoon minced fresh onion, 2 teaspoons parsley, 1/2 teaspoon oregano, 1/4 teaspoon garlic powder or 1 minced garlic clove, 1/4 teaspoon paprika, 1/8 teaspoon cayenne pepper, 1/4 teaspoon salt and 1/4 teaspoon pepper. 

The only difference between salad dressing and dip is thickness. 

Salad dressing is thinned by the buttermilk to coat salad. 

To make dip, use sour cream or yogurt instead of the buttermilk.





Quick Caesar Dressing

Once again, this requires that you already have mayonnaise.

Mix 1/2 cup fresh mayonnaise with 3 tablespoons distilled vinegar and 3 tablespoons grated Parmesan. 

Add grated black pepper to taste. 

To make a Caesar salad, toss torn romaine lettuce with this dressing and crumbled bacon. 

Just before serving, add croutons and sprinkle with more Parmesan.





Cajeta

This has variations all over the world, whether called dulce de leche, confiture de lait, or simply caramel.

Dissolve 1/2 teaspoon baking soda in 4 cups fresh goat milk. 

Stir in 2 cups sugar and add 1 vanilla bean. 

Cook gently, stirring often, until thick and caramel-coloured. 

Use as a spread or filling for bread or pastries, or as a topping for ice cream. 

Raisins or nuts can be stirred in for a special dessert topping.





Vanilla Sauce

This simple sauce is good on pancakes, waffles, cobbler or plain cake. Because of the delicate flavour, use fresh milk.

In a small pot, heat 1 cup milk on medium heat just until it begins to boil.

Measure 1 cup cold milk.

Mix 2 heaping tablespoons flour and 2 tablespoons sugar. Add 1 teaspoon vanilla extract and enough cold milk to make a smooth paste. Add 2 egg yolks and the rest of the cold milk. Whisk until smooth.

Just as the hot milk begins to boil, whisk in the flour and egg mixture. Whisk until nicely thickened.





Elizabeth’s Quick Fudge

Elizabeth calls this Gramma Langsdon’s Quick Set Fudge – whatever you call it, it’s great. This recipe is unbelievably easy! It takes about five minutes to make a batch of fudge.

In a small pot, mix 3 tablespoons butter, 3 tablespoons milk (fresh or canned will both work), 1 tablespoon molasses and 1 cup white sugar.

Bring this to a boil. When it begins to boil, count off 60 seconds while stirring vigorously with a wooden spoon.

Remove the pot from the heat.

Add 1 teaspoon vanilla extract or other extract. To make chocolate fudge, add 1 cup chocolate chips.

Add 1 1/2 cups icing sugar.

Beat HARD with a wooden spoon for 60 seconds, or until fudge is smooth and beginning to harden.

Pour into a small dish – plastic containers sized for a sandwich work perfectly.

When cool, cut into pieces and enjoy.





Fresh Cheeses





Cottage Cheese

To make traditional, true cottage cheese, you will need some clabbered milk. That is, raw, unpasteurized milk which has been allowed to sour at room temperature until nicely thickened and slightly separated.

Do not expect this to look or taste like commercial cottage cheese. The curds are very fine.

Pour off excess whey and then scoop the thick drained clabber into a pan of 120F water. This will feel hot but not unbearable. Gently break up the curds and let them sit in the hot water for ten minutes. Pour or scoop into a cheesecloth-lined colander. Pour 120F water over the curds twice to remove any excess whey. To make them less acidic, wash a third time with cool water. Let drip in the colander for one hour. 

Chill completely. To serve, mix with salt and cream to taste.





Pennsylvania Cream Cheese 

This cheese is not actually made of cream but from the absolutely freshest milk, still warm from the cow or goat. It was apparently developed when a man in Pennsylvania tried, and failed, to make Neufchatel cheese.

Soak a 2x2” piece of rennet in 1 cup water for several hours. 

Take 3 gallons milk warm from the cow or goat and strain through cloth into a large container. 

Remove the rennet piece and stir the rennet water into the warm milk. Cover and let stand.

Once curd has set, cut into small pieces and lay a thin piece of cloth on top. The whey will rise through this – ladle it off until no more can be removed.

Very carefully, remove the curd from the pot, trying to keep it as whole as possible, and place in a cheese press about the size of a dinner plate that has a wet cloth laid over the bottom. Fold the cloth smoothly over the curds and press so that the whey slowly drains. In about 6 hours, take the cheese from the press and rub it all over with fine salt. Place it in a dry, dark place. Each day, flip the cheese and place it on a clean plate. It will be ready in less than a week.





Yogurt

Yogurt requires a specific culture added to fresh milk. This means that it can be made, if necessary, from pasteurized milk. However, it does mean that a yogurt culture must be acquired or kept alive in order to make more yogurt.

Unpasteurized Yogurt

Yogurt incubates at about 110F. If you can dip your little finger in and count to ten, the temperature is right.

Remove 2 tablespoons from 1 quart clean and unpasteurized milk. The yogurt will set firmer and more quickly if the milk is about a week old and contains as much cream as possible. Carefully heat the milk (1 quart less 2 tablespoons) to 110F. Stir in 1/2 cup cultured yogurt. Divide into pint jars. Cover tightly and place in crock pot half full of hot (110F) water. Keep the temperature about there for 8 hours to incubate the yogurt. Transfer to the refrigerator or cool place.

Pasteurized Yogurt

If you are in any way dubious about your milk and would like to pasteurize it, or if you are using pasteurized milk for making yogurt, gently bring it to 180F instead of 110. 

Let it cool to 110F, add the yogurt culture and then keep it in a hot place (110F-150F) until it thickens.





Yogurt Hollandaise

Fill a pot with 2” water and heat to a simmer. In a bowl that fits over the pot, whisk together 2 egg yolks, 1/2 cup slightly strained (Greek-style) yogurt, 1/2 teaspoon Dijon mustard and 1/4 teaspoon salt.

Cook and whisk until thick. Serve immediately.





Yogurt Cheesecake Filling

I love the reactions I’ve had from people when I’ve told them this is made from yogurt. It’s delicious.

Mix together 2 cups labneh, 2 egg yolks, 1 egg and 1 teaspoon flavouring as desired. Sweeten to taste, since all yogurt will taste different. Pour into a pie crust, preferably graham cracker crumb, and bake at 300F for 30 minutes.





Labneh

To make labneh, often called drained yogurt or yogurt cheese, simply line a colander with a few layers of cheesecloth, or use a cloth jelly bag, and pour in plain fresh yogurt.

Let it drip in a cool place – the refrigerator or a cold cellar – for between 12 hours and 2 days. The longer it is left, the thicker it will be. The liquid that drips out is whey.

Remove drained cheese from the cloth and work a little salt into it. The cheese will keep about four days, covered, in a cool place.

If the yogurt is strained only long enough to make it thick and creamy, but still recognizably yogurt, it is usually called Greek-style yogurt.





Labneh in Oil

Although this has traditionally been used as a way to preserve cheese long-term, there is evidence that oil can allow botulism growth. Therefore, I can only recommend making this and storing it in a very cool place for a very short time.

After straining your labneh or quark to make a fairly firm cheese, form small balls and place on a plate in a cool place overnight to firm up slightly. 

Roll the balls in minced fresh thyme or freshly cracked black pepper or a mixture of minced garlic and chives (almost anything tasty!), and place in a wide-mouth jar. Pour good-quality oil on top.

After this has stored in a cool place overnight, it will have marinated and can be served. Serve the balls with a small amount of the flavoured oil on toasted bread.





Tzatziki

Strain yogurt through cheesecloth and measure out 1/2 cup labneh. 

Chop 1/4 cup pickles.

Mince 2 cloves garlic and 1 tablespoon fresh dill. Mix all together. Add 1 tablespoon lemon juice, if available. It is best to let this cool, either on ice or outdoors on a cool day, to let the temperatures develop.





Kefir

Without refrigeration or the ability to maintain a set temperature for the time yogurt requires, kefir has become my favourite way to culture and store milk. 

In order to make kefir, you must find someone who already has the grains. They grow and multiply regularly, so anyone who has them is generally quite willing to share.

A teaspoon of kefir grains will culture a litre of cow, goat or sheep’s milk. It works equally well with pasteurized and unpasteurized milk, and can be used with cream or skimmed milk. Alternative milks (almond, rice, etc) can be cultured, but do not feed the grains, and so they must be alternated with an animal milk.

Kefir makes a “drinkable yogurt” that my children love. It can be strained through clean cotton to make a kefir cheese. Like Labneh, the length of time it is strained will determine the thickness.

Unlike yogurt, kefir does not require a specific temperature and is quite happy on a countertop. Simply stir the grains into the milk, cover with a cloth and leave it alone for twenty-four hours or more. Cooler temperatures will slow down, but not stop, the culturing. After the milk is cultured, it can remain on the countertop for several days without a problem.





Sour Cream

In a quart canning jar, combine 1 cup heavy cream with 1/4 cup buttermilk saved from making butter or 1/4 cup sour cream saved from a previous batch. 

Put a lid on and shake well to combine. Place jar on counter for 24 hours or until it becomes very thick.

To store, leave in the same jar and place in a cool place for up to a week.

Using 1/2 cup heavy cream and 1/2 cup whole milk will make a light sour cream.





Marinated Chevre

Cut 1 pound firm goat cheese into rounds, or roll freshly strained crowdie into small balls. 

Place them in a large mouthed quart canning jar. 

Add 2 bay leaves, 2 teaspoons peppercorns, 3 thyme sprigs and 4 peeled garlic cloves. 

Cover with good-quality oil.

Seal and place in a cool place. Do NOT store this at room temperature. In a very cool place, it will keep about a week.





Quark & Whey

Place fresh raw milk in a ceramic pot or dish and cover with a lid.

Place in a warm place for 24 hours, around the same temperature (100-120F) as incubating yogurt. Do not remove the lid.

Quark can be made from fresh cultured buttermilk – leave 1 quart buttermilk at room temperature (65-90 F) - it will take longer but will taste milder.

Remove the lid and strain the cheese through a cloth-lined strainer or a jelly bag. Let drain for at least two hours. The cheese is quark and the strained liquid is whey.





Whey

If you make any amount of cheese at all (and if you have your own dairy animals, that’s sure to happen), you’ll eventually wonder what to do with all of that nutrient-rich whey. Don’t just toss it down the drain.

If your whey is acidic – that is, if you used vinegar, citric acid or anything else to acidify the milk:

- use it to water acid-loving plants if your soil is alkaline

- add honey and drink it

- soak grains in it (oatmeal, whole wheat, etc)

- marinade meat in it after seasoning

- feed whey-soaked grains to chickens

If your whey is sweet – that is, if you made cheddar or other hard cheese, labneh, or most soft cheese:

- use it like acidic whey

- use it instead of buttermilk in any recipe

- use it for the liquid in bread

- use it for the liquid in soup

- bathe in it

- make ricotta

- make Whey Cheese





Crowdie

Crowdie is Scottish cream cheese and it is eaten with oatcakes. It is made essentially the same as cottage cheese or quark.

Put 2 pints sour milk into a pan and place on a slow heat until it curdles. Do not allow it to simmer or boil or the curds will harden. When the curd sets, let it cool.

Line a colander with clean muslin cloth and transfer the curds to it. Leave until most of the whey has drained before squeezing the last of the whey out by hand. Mix the crowdie with a little salt until it has a smooth texture. Blend with a bit of cream, pack into a dish and chill.





Ricotta from Whey

Use whey directly from the cheese pot at the time of draining. The fresher the better. 

Heat without agitating to 160° F. At this point 5-12% of fresh milk may be added to improve the richness and yield. 

Continue heating to 170° F. Add 1/2 teaspoon salt per gallon of liquid and mix in quickly. 

Continue heating without agitation to 185° F. 

Mix 1/2 teaspoon citric acid per gallon of liquid. The citric acid should be dissolved in 1/2 cup water. Add quickly the pot and stir briskly for 5-10 seconds.

Watch the curd forming small flakes and gradually larger curd masses.

Add a bit more citric acid solution if necessary.

NOTE – If too much acid is added, the curds will sink to the bottom and the cheese will not be sweet. The correct amount of acid will produce a clear separation of white curds and bright green whey. 

As the curds rise, use a perforated ladle to gently move them from the sides to the centre of the pot. These clumps of curd will begin to consolidate floating on top of the liquid.

Let the curds rest for 10-15 minutes This is very important because this is the point where the final Ricotta quality is assured 

Ladle the curds gently into draining forms (No cheese cloth should be needed if you were patient in the previous step). Let the curds drain for 15 min up to several hours.

For a fresh light ricotta, drain it for a short while (until the free whey drainage slows) and chill to below 50F. For a rich, dense and buttery texture allow it to drain for an extended period (several hours) before chilling overnight.

Move to a refrigerator or cold room. Consume within 10 days.





Ricotta from Whole Milk

Use whole milk, the fresher the better.

Add 2 teaspoons citric acid (dissolved in 1/2 cup cool water) per 1 gallon milk. Add 1/2 of this citric acid solution to the milk (save the rest of the citric acid). Stir briskly for 5-10 seconds. 

Add 1 teaspoon salt.

Heat the milk slowly on low to med stirring well to prevent scorching.

At 165-170F watch for small flakes forming in the milk and the separation of small curds.

If after a few minutes you do not see the flakes forming, add more of the citric acid until they form (do this in small 1 teaspoon increments to avoid overly acid milk). 

Continue heating to 190-195F then turn the heat off.

As the curds rise, use a perforated ladle to gently move them from the sides to the centre of the pot. These clumps of curd will begin to consolidate floating on top of the liquid.

Let the curds rest for 10-15 min. This is very important because this is the point where the final Ricotta quality is assured. 

Ladle the curds gently into cheesecloth-lined draining forms. Let the curds drain for 15 minutes and up to several hours.

For a fresh light ricotta, drain it for a short while (until the free whey drainage slows) and chill to below 50F. For a rich, dense and buttery texture allow it to drain for an extended period of time (several hours) before chilling overnight. Move to a refrigerator or cold room. Consume within 10 days.

Some people have made a mock Parmesan by spreading the curds out on a cookie sheet and drying in an oven for 2 hours at 150F, sprinkling with salt to taste, and then crushing in a blender or mortar and pestle to make a powder. If you choose to do this, recognize that the USDA does not recommend home dehydration of dairy products.





Neufchatel or Chevre

This is probably the oldest cream cheese, originating in France. Unripened, it is snowy-white, soft and spreadable. It is the most common type of goat cheese found in North American stores and is therefore what most people consider “goat cheese”. As it ripens, which takes about eight weeks, the flavour intensifies, a rind forms and the cheese becomes more crumbly. The edible rind is like that of Brie.

Add 1/4 cup buttermilk or soured raw milk to 1 gallon fresh goat milk. Gently heat, while stirring, until it reaches 65F.

Dissolve 1/4 teaspoon liquid rennet in 1/4 cup cool water and add to the warm milk. Stir thoroughly.

Cover the pot and let it sit undisturbed for 15-20 hours. A firm curd will develop before this, but this time is necessary to develop the flavour.

Cut the curd into 1/2” cubes. Do NOT continue heating the curds.

Ladle into a cloth-lined colander and let slowly drip, in a cool place, overnight.

Remove from cloth and work 1-2 teaspoon salt into the fresh cheese.

To age this cheese, press it lightly and then place in the refrigerator or cellar for a few weeks. Trim off any mold that develops.





Goat Mozzarella

One of the secrets of success with mozzarella is to use 3 day old milk. Most cheese requires milk that is as fresh as possible, but using fresh milk for mozzarella will make crumbles instead of a solid cheese.

Dissolve 1/2 tablespoon citric acid in 1/2 cup cool water. Add to 4 litres 3 day old goat milk. Mix well.

Slowly heat milk to 88F. Dissolve 1/4 teaspoon liquid rennet in 1/4 cup cool water. Add to warm milk. Mix well.

Let sit at least 30 minutes so that the milk forms a solid curd. Heat a large kettle or pot of water.

Prepare a brine for soaking the cheese – combine 2 litres hot water, 2 litres whey and 2 cups salt. Stir to dissolve and then let come to room temperature.

Cut curd into 1” cubes and let rest 10 minutes. 

Scoop curds into a cloth-lined colander, folding them a few times to work out more whey.

Mix hot water and cold in a large bowl to get 140F water. Break the curds up into small pieces and drop them into the hot water.

The curds will warm and become stretchy. Use whatever method works for you (large wooden spoons or rubber gloves) to stretch the curd like taffy until it is smooth. Place it back in the hot water to warm up whenever it breaks.

Shape cheese as you wish and place it in the brine, which should be at 100F, for 2 hours, turning every half hour.

Remove from brine, dry, cover and place in cool place overnight. The salt will work its way through the cheese. It is now ready to use.





Aged Cheeses





Cheese Press

If you are adventurous enough to try making cheese other than clabbered or farm cheese, you will likely need a press.

Cut two 12x12”inch sections of untreated 1 inch thick maple or oak board. These will form the bottom and top of the press.

Drill 3/4” holes in each corner of one piece, 2”inches from the edge. Use this as a template to make matching holes on the other piece.

Insert 16”inch long wooden dowels into the corner holes of one piece of wood. Fasten by placing a screw with a flat washer topped with a finish washer into the bottom of the dowel and attaching with lock nuts.

Cut a piece of PVC pipe that is at least 4”inches wide and 4 inches high. It can be larger, depending on the size of cheese wheels desired. It is possible to have more than one mold for the press.

For each mold, cut a round piece of wood that fits perfectly inside it.

Cut a piece of PVC pipe that is one size smaller than the mold. One is needed for each size of mold. It should be double the height of the mold.

Rub all of the wooden parts with mineral oil to seal. 

Set the cheese mold on the bottom board, between the legs, with the fresh cheese inside it.

Place the pressing plane inside the mold. Place the pressing pipe on top. Put the tops of the four leg posts through the holes of the top board and let the top board rest on the pressing plate.

Place barbell weights on the top board. Set the whole press on a surface that will catch the liquid run off.





Thermophilic (Whey) Starter

A thermophilic starter is one in which all the mesophilic bacteria, which do not like heat, are killed, and only the heat-tolerant bacteria are left.

Many delicious cheeses use whey starters, including Parmesan. As with sourdough, the variety of microorganisms in the starter contributes to the regional variations in flavour.

It is not necessary to get a starter, since they can be made at home.

Heat fresh raw milk to a temperature of 125F and hold it there for 20-30 minutes. This will kill the mesophilic bacteria and common pathogens. The lactobacilli necessary for a thermophilic culture are more resilient and will not die at this temperature.

Cool milk to 110-115F and hold it at this temperature, well-covered, until the milk coagulates. This can takes several days. A traditional method of doing this is to put the hot milk into a clay container and setting it in the hot summer sun.

When the milk thickens, measure it. Remove 90% of it for immediate use – strain through cloth for a simple lactic cheese, use in cooking, etc. Set aside the 10%.

Begin the process again with fresh raw milk (heating it to 125F). When the milk has been cooled to 110-115F, add the retained milk. This inoculates the next batch. Again, cover and keep it at about 110-115F until it thickens.

Repeat this process between seven and twenty times until the results are consistent from one batch to the next. The curd should be like yogurt and taste pleasantly tart. It is not enough to do a few batches. This must be repeated at least seven times to obtain a stable culture. 

When the culture is consistent, make a thermophilic cheese like Parmesan, using the culture as inoculant at a rate of 5%.

When the whey is strained, retain it.

Keep the whey at 105F for 24 hours and then repeat the SAME cheese recipe (for example, Parmesan), use 2-2.5% of the retained whey as starter. At this point, the starter should be active, consistent and stable, and it should be between 4.0 and 4.2pH. (A little higher or lower is fine, but not by much).

Retain the whey from the second batch and make the same cheese again the next day, for a third batch of cheese.

Repeat this several times. When a month has passed from the beginning of the process, the bacteria should have developed a stable ecosystem. At this point, the whey can be used to replace any thermophilic starter.





Mesophilic (Clabber) Culture

A mesophilic culture is one in which the less heat-tolerant bacteria are allowed to acidify fresh milk. Clabber, kefir and piima are three common mesophilic cultures. The easiest of these, if you have fresh raw milk, is to use clabber – it works using natural bacteria in the milk.

Many cheeses use a mesophilic culture – Cheddar, Colby, Feta, chevre, Camembert, Gouda and Blue, for example. These are usually soft cheeses, and some hard cheeses that are not heated over 120F.

Leave raw milk at room temperature, covered lightly, until it thickens. Remove most of it and use to make any sour milk recipe (sour milk pancakes, cornbread, biscuits). Replace the amount with fresh milk. Continue the process, as with the thermophilic culture recipe, until the results are consistently thick and pleasantly sour.

This makes clabber starter.

Some cheese-makers use a combination of starters – half clabber and half yogurt reportedly makes a very nice Cheddar.

Use about 1/3 of this homemade culture for each 4 litres (1 gallon) milk when making cheese. 





Colby Cheese 

A very mild “squeaky” cheese, Colby is rarely used in cooking. It is used as a table cheese and for snacking.

Heat 4 litres milk to 86F. Add 1/3 cup mesophilic starter, whisk in well and let set for about an hour. (There is no need to pre-acidify the milk.)

If desired, add 1-3 drops annatto cheese colorant at this point.

Dilute 1/4 teaspoon liquid rennet in 1/4 cup water. Stir 15 grams non-iodized salt into this. Stir this gently into the milk.

Let set, covered, at 86F for about an hour until a clean break can be formed.

Use a long knife to cut the curd into 1/2” cubes. Let set for about 10 minutes.

Partially fill the sink with 100F water. Place pot in this. Add boiling water to the sink so that the temperature of the curd increases by 2F every five minutes. This should take about half an hour. Stir the curds often and gently to keep them from matting together.

Maintain the temperature at 100F for about 30 minutes, stirring every few minutes.

Let curds set undisturbed for about five minutes. Scoop whey out until it is level with the curd.

Now add cold water to the pot until the temperature has dropped to 80F. Gently stir for fifteen minutes. The curds will pick up moisture from the water, and stirring is necessary to keep them from matting. A slightly higher temperature will make a dry cheese, and a slightly lower temperature will make a moister cheese.

Pour the very soft curds and whey into a cheesecloth-lined colander and let drip drain.

Sprinkle 15 grams non-iodized salt over the curd and gently mix in with hands.

Scoop into cheesecloth-lined mold and press with 20 pounds for about 15 minutes.

Remove from mold and cheesecloth, flip, replace, and press with 30 pounds for 15 minutes.

Remove from mold and cheesecloth, flip, replace, and press with 50 pounds for about 12 hours.

Remove from press and cheesecloth, and apply a brine (15 gram non-iodized salt to 1/2 cup water) wash to outside of cheese.

Place on a drying mat and air dry for 1-3 days at room temperature. Turn over twice each day.

Colby does NOT need to be aged – it can be eaten immediately. If not ageing, stop here.

When cheese starts to form a yellowish rind and is dry to the touch, it needs to be dipped in cheese wax for ageing.

If cheese wax is not available, the traditional method was to coat the cheese with regular rubbings with a dry cloth and unboiled edible flax seed oil.

Age waxed cheese at about 55F for 2-3 months. Turn daily for the first month and 2-3 times a week after that.





Mrs. Martin's Hard Cheese 

My Mennonite friend Mrs. Martin gave me this fabulous – and easy – recipe. It can be aged and will become sharp and crumbly, with a flavour somewhere between Cheddar and Parmesan, but it does not keep as long as the pressed cheeses. This recipe contains no colour, so it will be a creamy white. It also does not need a press or cheese wax.

**The measurements in brackets are for when using only 1 gallon (4 litres) of milk, which is enough for a standard stew pot.**

Pour 6 gallons (1 gallon) fresh milk into a very large pot. If using cow's milk, up to half of that can be skim. More full-fat milk will make a creamier cheese.

Heat milk gently to 86F.

Mix 1 1/2 teaspoons (1/4 teaspoon) double strength rennet with 1/2 cup cold water. Add to milk.

Add 1 1/2 cup (1/4 cup) mesophilic culture to the milk. Clabbered (sour) raw milk, true buttermilk or yogurt can all be used, or a combination.

Do NOT mix the rennet into the culture. The diluted rennet must be added and then the culture.

Stir NO longer than 1 minute.

Let stand for between 1/2 and 1 hour, until a solid curd has formed.

Use hands, not a knife, to break up the curds. It will feel strange running your fingers through thick, warm curds!

Heat the curds and whey to 100F. Watch the heat carefully. Do NOT allow the temperature to go higher than this.

Turn off heat and let set for exactly 15 minutes. Any longer and the cheese will be rubbery. Use a timer.

Pour off the whey and use hands to break up curds. Add 6 (1) tablespoons salt. This is necessary for both flavour and to prevent molding during the ageing process.

Pour curds into a colander that has been lined with cheesecloth. Leave for 1 hour and then flip the cheese. Leave it in the colander.

Let stand at room temperature for 24 hours. It is not necessary to press this cheese, but pressing does not harm it in any way. I generally press it overnight, wrapped in cheesecloth, under just a few pounds.

Age for at least a week before eating, but preferably three or more weeks. The best place to age is in a cool cellar, but a refrigerator will do as well. Flip regularly to make sure that the rind dries on all sides. The cheese will firm up when it is ready to eat, developing a hard yellow rind. The interior cheese is a creamy white.

If mold appears on the outside, wipe well with a cloth that has been dipped in vinegar.





Mrs Bauman’s Cheddar

Mrs. Bauman is Mrs. Martin’s mother.

Heat 6 gallons milk to 90F. 

Add 3/4 cup yogurt. 

Let sit for 45 minutes. 

Mix 3 teaspoons liquid rennet in 1/2 cup cold water. Add cheese coloring to the water and rennet, if desired. Add this to the milk and let set 15 minutes.

Cut curd into 1/4” cubes, or even smaller. The smaller the curds are cut, the finer the cheese will be. Stir while slowly heating.

Heat to 102F. Hold for 30 minutes.

Drain curds for just a few minutes and then return quickly to pot. It is important to do this quickly. Add 1/3 cup salt to curds after the whey has been strained out.

Keep curds at 100F for ONE HOUR, stirring almost constantly at first and then very frequently for the entire time.

Remove from pot and place in cheese press.

Press at 20 pounds for 30 minutes, then 40 pounds for 2 hours and then 50 pounds for 24 hours OR press with 50 pounds for 24 hours.

Although this cheese can be eaten immediately, it will be far tastier if aged and waxed.





Waxing Cheese

To wax cheese, you will need beeswax, a pot to hold boiling water, and a smaller dedicated pot, or even a recycled tin can, to hold the wax. (Beeswax is not typical modern “cheese wax”, which is paraffin with something else added, but it is natural, petroleum-free, and was traditionally used before petroleum products. The only drawback is that it's the same colour as the cheese, so it's like repainting a white ceiling.)

You will also need hard cheese. Only wax hard, dry pressed cheese – Parmesan, Cheddar, Romano and Colby. 

How hard? If you press your thumb against it and it leaves even the tiniest imprint for even the slightest moment, it is not hard enough.

Ensure that your cheese is well chilled so that the wax cools rapidly. Wax small pieces of cheese so that they can be opened and eaten quickly.

Some people wrap the cheese in a single layer of real cheesecloth before waxing.

Bring about 2” water to a boil in the large pot, add the smaller pot with a few chunks of cheese wax and heat it completely. Heat the wax to 190-200F, but NOT higher than 210F, to destroy any germs on the surface of the cheese and seal it.

Wax fumes are flammable, so do this in a reasonably ventilated area. Be careful – boiling wax is obviously very hot and can cause nasty burns.

Brush on the wax in four thin layers using a natural bristle brush. Nylon bristles will melt.

Prepare a label with the name of the cheese and the date. Just before finishing, brush a tiny bit of wax on the cheese, add the label and give it a light covering of wax.

Leave any leftover wax in the can or small pot. Let it cool and cover it to keep out the dust. 

The two enemies of stored cheese are mold and humidity. Either too much or too little humidity can be a problem. Keep Cheddar at 50-55F and 80-85% humidity. 

Do not store cheese at room temperature. In addition, turn waxed cheese every other day. Waxed cheese will continue to age and become sharper-tasting.





Parmesan Cheese 

One reason Parmesan cheese is so expensive is the low yield. 2 gallons milk will make a shockingly small wheel of cheese, so be prepared.

A 10-month-old Parmesan is pale, creamy and only mildly sharp. It is good for shredding and using in cooking.

An 18-month-old Parmesan is pale yellow, firmer, sharper and grainier. There is a slightly nutty taste and tiny white calcite crystals throughout (they begin to develop at about 15 months). It is excellent for grating and can still be shredded.

A 24-month-old Parmesan is a deeper yellow and has both calcite deposits and slightly larger yellow amino acid balls throughout. These give the pleasantly salty crunch of good Parmesan. Grate, or eat by the chunk.

A 36-month-old Parmesan is as yellow as straw, and will be richer and grainier than younger cheese. The calcite and amino acid deposits are greater, the grain is more evident and the flavour is stronger. While it can be grated, it is best eaten by the chunk with good bread and fresh fruit.

In Italy, two year old Parmigiano Reggiano is served as a table cheese, three year old is grated over pasta and four year old is stuffed into ravioli and tortellini.

Warm 1 gallon milk to 100F. Add 1/3 cup thermophilic culture and let ripen for 45 minutes.

Dissolve 1/4 teaspoon rennet in 3 tablespoons cool water. Slowly whisk into milk, stirring at least five minutes.

Let set for 45-90 until a firm curd forms.

Cut curds into 1/4” cubes and let sit for 10 minutes to firm up.

Slowly raise temperature to 124F, taking 45 minutes to reach the temperature. Gently stir every few minutes so curds do not clump together. Maintain this temperature for 15-30 minutes until curds become small and firm.

Pour through a cheesecloth-lined colander.

Place curds into cheesecloth-lined mold.

Press with 10 pounds for 30 minutes.

Remove cheese and flip.

Press with 25 pounds for 12 hours.

Dissolve 1 1/2 cups salt in 1 litre warm water. Cool completely.

Remove cheese (it will still be soft) and float in a cold brine for 30 hours, flipping every 10 hours or more often. Brine will still be usable, if stored between cheeses in a freezer or other very cold place, although more salt will need to be added each time.

Pat dry the cheese.

Place in refrigerator or cold cellar for a minimum of five months. Flip every day for the first two weeks and at least weeks after that.

Inspect daily for mold. If mold appears, rub with a cloth dipped in vinegar.

At three, six and nine months old, rub the surface of the cheese with oil.





Parmesan Crisps

Preheat oven to 325°F. Toss 4 ounces freshly grated aged Parmesan with a pinch of cayenne or 1 tablespoon minced fresh sage or thyme, if desired. 

Line a baking sheet with parchment or a non-stick silicone pad. 

Spoon heaping tablespoons of cheese onto the baking sheet, spacing 2" apart. Lightly press to flatten, making circles about 2" in diameter. 

Bake until slightly browned on top, 6-10 minutes. Remove from oven and cool a few minutes to firm slightly, then use a spatula to loosen and remove to cool further and harden. 

Repeat process until all cheese is used. 

Allow to cool completely before storing in an airtight container layered between waxed paper. 

Makes about 2 dozen crisps.





Dried Goat Cheese

Warm 4 quarts goat milk to 95F. Dilute 1/8 teaspoon rennet in 1/4 cup cool water. Gently add to milk. Cover and let set 8-9 hours, maintaining the temperature at 95F.

Cut the curd into 3/4” cubes. Stir gently 5 minutes, then let stand 10 minutes. Pour into cloth-lined colander. Drain 45 minutes.

Fill 5 small molds with curds. Drain for 3 hours, flip, then drain 10 hours. Keep them covered so that the cheese stays warm.

Remove to a cheese mat. Sprinkle each cheese with 1/4 teaspoon salt. Drain 6 hours. Turn, salt again and drain another 6 hours.

Place on a clean cheese mat in a ripening container. Dry at about 65F/16C until hard, turning daily. Ensure that the container lid is ajar to allow moisture to escape. When the cheese is hard, they can be stored in a cloth bag in a cool place.

To rehydrate, soak a cheese in salted water for 24 hours, then drain 4-8 hours. 

Moisten all surfaces with brandy and sprinkle lightly with ground pepper. Wrap in fresh or preserved chestnut or grape leaves, tying with raffia. Place in a ceramic bowl or crock. Cover with a cloth. Ripen at 54-59F/12-15C, turning once a week. 

Eat after 2-3 weeks.





Aged Cheese Spread

Remove any mold or dry edges from 1 pound assorted leftover cheeses. Use at least three types to give a good flavour.

Chop very finely. Add 2 finely minced garlic cloves, salt as desired, and 1/2 cup dry white wine or brandy. Chop and mash together until creamy. Add more wine if it is too dry.

Pack this spread into small jars. Cover and store two weeks in a dark cold cellar. 

Let come to room temperature before serving.

Try adding other spices or herbs, like chopped fresh parsley or tarragon.



Egg

If your eggs come fresh from the farm and have not been washed, they do not need refrigeration. Dirty eggs store quite well on the counter. 

During the summer, when egg production is high, they will easily last the week or so until they are used, and in the winter, when production is low, they will last for months in a cool spot. I write the date the eggs were laid on the wide end with a Sharpie marker and then store them with the narrow end down.

Simply wash the eggs before using them.

If farm fresh eggs are refrigerated but not washed, they will keep for months.





How to Separate an Egg

Hold the egg over a bowl and crack shell in half through the middle. Turn the shell so that the larger end of the egg is down, then break in half with fingers. Some white will overflow into the bowl, and the yolk will stay in the lower shell.

Carefully pour the yolk back and forth between the shell halves until all or most of the white is in the bowl.

A bit of white with the yolk is fine.

The tiniest bit of yolk with the white means that the whites will not whip.





Hard Boiled Eggs

This is, of course, a misnomer. No sensible person would actually boil an egg, since it would turn out awful.

Have eggs at room temperature. 

Cover completely with cold water in a single layer. 

Heat just until the water boils, cover the pot, remove from heat and let stand 10 minutes.





Soft Cooked Eggs

Have eggs at room temperature. Cover completely with cold water in a single layer. Heat just until water boils, cover the pot, remove it from the heat and let stand 2-4 minutes.

Scoop out carefully with a spoon and place in egg cups. Serve with salt, pepper and strips of toast for breakfast.





Coddled Eggs

Have eggs at room temperature. 

Lower them carefully into boiling water. Cover pot tightly and remove immediately from the heat. Let stand 4-6 minutes.





Poached Eggs

There is nothing nicer, in my opinion, than a soft poached egg on buttered toast, especially when the toast is from homemade bread and it was toasted on the top of a hot wood stove!

Skillet Method: Grease a skillet. Bring to a boil enough water to cover eggs, about an inch and a half. Break eggs one at a time onto a small plate and slip into boiling water. Cover and lower heat to simmer for 3-5 minutes, depending on if soft, medium or hard is desired. Lift out with a slotted spoon and drain. Serve at once.

Oven Method: Break eggs into a muffin tin, one egg per cup. Add 2 tablespoons water to each cup. Bake at 350F for about 10 minutes.

Serve poached eggs on fried bread, buttered toast or toasted English muffins. They are also good on fish cakes or fried hash.





Fried Eggs

Heat a thin layer of butter, bacon fat or lard into a heavy skillet until medium hot. 

Break eggs, one at a time, onto a small plate and slip them into the fat. 

Reduce heat to low. Spoon fat over eggs until whites are set (3-4 minutes).

If over-easy eggs are desired, carefully flip eggs and cook for about 30 seconds to set the white





Poach-fried Eggs

These are exactly like fried eggs, but add 1/2 teaspoon cream or water per egg to skillet, cover tightly and cook until firmness desired.





Baked Eggs

This makes enough for one person. Increase according to the number of people eating. 

Drop eggs into a shallow buttered baking dish. Cover with fine bread crumbs, salt and pepper. 

Crushed Basic Bread Stuffing will work as well, omitting the salt and pepper.

Pour about 1/2 cup cream over top and then dot with bits of butter. Bake about 5 minutes at 350F just until eggs have set.

Variation with mashed potatoes: Butter the baking dish well. 

Fill almost full with well-seasoned mashed potatoes. 

Make indentations in the potato, pour in a bit of melted bacon fat and use a pastry brush to brush bacon fat on top of the potatoes. 

Drop an egg in each indentation. 

Bake at 350F until the eggs are set and the potato is brown.





Shirred Eggs

For each person who is going to be eating, grease a small oven-safe dish with butter. It should be about the same size as a muffin tin, and you could use muffin tins if you have them.

Add 1 tablespoon fresh cream to each little dish. 

Crack 1 egg into each dish. 

Sprinkle with salt and pepper, fresh chives if you have any, and cheese if you have that. Bake at 375F for 12 minutes. 

The centre will still be soft.





Basic Quiche

Whisk together 6 eggs. Add 3 tablespoons milk. Season as appropriate for the fillings, with 1 – 2 teaspoon seasoning. 

Add 1 cup meat and 1 cup vegetables, as desired. Optionally, stir in 1 cup shredded cheese. 

Pour this mixture into an uncooked pie crust. Bake at 350F for 25-30 minutes or until top is slightly browned.

Almost any filling can be used in a quiche.

	1 cup chopped broccoli and 1 cup grated cheese

	3/4 cup cooked chopped bacon, 1 teaspoon chopped chives, 1 cup shredded cheese

	cup cooked chopped ham, 1/2 cup chopped onion, 1 cup shredded Cheddar






French Toast

In the 1500s, bread dipped in egg and fried was called pain perdu (lost bread), in the 1800s, it was called German Toast or Mennonite Toast in some cookbooks, while the French in Canada call it “pain doré” (golden bread). My own children prefer the British name Eggy Bread.

To every 1 well-beaten egg, add 1 tablespoon milk. (If you do not have any milk, leave it out. I make it often for my children without milk.) 

Season with salt and pepper for a savoury dish or 1/2 teaspoon honey and a shake of cinnamon for a sweet dish. 

Dip slices of bread in this very briefly and fry in butter on a hot griddle. 

Do not let the griddle become too hot or the butter and French Toast will burn.





Savoury Poached Eggs

If you do not have egg poaching cups and have never had success with dropping the eggs into boiling water, try this recipe from a century ago. It requires a large pan, like a roasting pan.

Generously butter muffin tins. Break an egg in each. This can also be made with individual small baking cups.

For each 3 eggs, finely chop 2 ounces ham and season with salt and pepper. Sprinkle over the eggs.

Pour about an inch of boiling water into the roasting pan and add the muffin tin or baking cups. 

Place over low heat on the stove top and gently poach until the white has completely set. Turn eggs out on hot toast.

This can also be placed in a moderate oven (about 350F) for 8-10 minutes.





Crustless Quiche

Butter a deep round casserole or pie plate. 

Add 1 cup fine dry bread crumbs and make sure it coats the dish. Whisk together 8 eggs and 1 cup milk. 

Season with salt and pepper and any other seasonings that match your filling. 

Toss 2 cups shredded or crumbled cheese with 2 tablespoons flour and add. 

Top with 1 cup cooked chopped meat or vegetables – bacon, sausage, diced ham, chicken, shrimp, spinach, mushrooms, or whatever you like and have on hand. 

Pour the egg/milk mixture on top, doing your best not to disturb the bread crumbs. 

Bake for about 45 minutes at 350F. Let cool 5 minutes before serving.





Scrambled New Eggs

This very old recipe assumes that you know the age of your ages, because naturally you have gathered them from your own chickens. For the record, store-bought eggs are not “new eggs”.

Break 8 fresh eggs into a saucepan. 

Add a piece of butter the size of an egg, 8 tablespoons cream, 2 tablespoons chicken broth, 1 scant teaspoon salt and a little pepper. 

Set over low heat and stir until the eggs begin to thicken then remove from the heat and beat until they are light and delicate. 

Heat again and serve in a warm dish. 

Very nice for breakfast and lunch.





Scrambled Eggs

Break eggs into a bowl. 

Add 1 tablespoon milk or cream per egg, plus salt and pepper as desired. Beat with a fork. 

Heat 1/2 tablespoon fat per egg in a skillet on medium heat.

 Add eggs and reduce heat to low. Cook on low heat – never medium or high – and constantly stir with spatula until they are light and fluffy and cooked through. 

Scrambled eggs always seem to take a long time to cook, since you really must cook them on very low heat.





Dried Scrambled Eggs

These can not be used for cooking, but they are convenient for a quick breakfast. Like canning milk, this is not an officially recommended recipe, so use your own discretion.

Gently and completely cook plain scrambled eggs in a well-seasoned cast iron skillet, breaking it up as small as possible. 

Do not use milk or extra oil. Spread the cooked eggs out on a cotton cloth and cover with another cloth. Press on the top cloth to manually remove some of the interior moisture.

Spread the egg out on a fine mesh dehydrator tray. Dry at 135F until eggs become brittle and crumble easily. This should take two to three hours.

The dried scrambled eggs keep in an airtight container for at least two months. 

Hydrate by combining equal measures dried egg and boiling water, covering and letting set until the water absorbs.





Basic Omelet

Break eggs into a bowl. 

A typical omelet for one person has three eggs, but they can certainly be smaller or larger.

Beat each egg well before adding the next one, then beat in 1 tablespoon milk or cream per egg. Add salt and pepper as desired.

Heat 1 teaspoon butter per egg in a skillet on medium heat until it sizzles, then pour in egg. Immediately turn heat to low. 

Cook slowly. 

When the bottom sets, lift edges slightly to let the uncooked egg flow under. 

When all set, fold and serve.

Toppings can be added to half the omelet before folding.





French Crepe

This is a recipe to make if you have access to plenty of eggs – like chickens in your backyard.

Mix together 2 cups milk, 3 eggs, 1 1/3 cup flour, 1/4 teaspoon salt.

If you're making sweet crêpes, add 3 tablespoons honey and 1/2 teaspoon vanilla extract. 

Grease a frying pan. There's no need to use a fancy crêpe pan. 

Heat pan on medium low.

Use 1/4 cup of batter and pour it into the pan, swirling to coat the entire surface.

It will cook in about 45 seconds, so watch carefully. When it is golden on the edges and dry in the centre, flip carefully and cook the other side for about 10 seconds.

Serve sweet crêpes folded with butter and a bit of syrup, or fill with any fresh or canned fruit. 

Serve non-sweet crêpes stuffed with meat, cheese or vegetables. 

This is not a rule, though – my French-Canadian husband likes unsweetened crêpes served with butter and syrup.





Egg Pie

If you do not have preschoolers in your home, this is a self-crusting quiche. If your children are little, it's Egg Pie.

Whisk together 3 eggs, 1 1/2 cups milk and 1/2 cup Baking Mix. 

Or, if you do not have baking mix made up, measure 1/2 cup flour less 1 teaspoon, and add 3/4 teaspoon baking powder and 1/4 teaspoon salt. Add an extra 1 teaspoon melted butter to the egg and flour mixture. 

Season with 1/4 teaspoon salt and a dash of pepper. Pour into a greased pie pan.

Sprinkle 1 cup chopped cooked meat and/or vegetables and 1 cup grated hard cheese on top. Use the back of a spoon to gently push these below the surface.

Bake at 350F for 45 minutes and let set 10 minutes before cutting.





Vinegar Pie

This is a very old recipe, so you know you can use either distilled or cider vinegar. This was made in early spring after they had eaten all the dried fruit but the hens had resumed laying.

Whisk together 4 eggs, 1 1/2 cups honey, 1/4 cup melted butter, 1 1/2 tablespoons cider vinegar and 1 teaspoon vanilla extract. 

Pour into an unbaked 9” pie shell and bake at 350F for 45-50 minutes.





Pound Cake For Egg Glut

The eggs are the only leavening in this cake, which was developed to use up an abundance of eggs in the spring.

Cream 1 cup butter and 2 cups sugar until light and fluffy. 

Add 6 eggs, one at a time, beating well after each. 

Add 1 teaspoon vanilla extract, OR 1/2 teaspoon vanilla extract and 1/2 teaspoon lemon extract, and 2 cups flour.

Bake in a greased and floured tube pan at 325F for one hour.





Eggs Baked in Leftover Stuffing

I like baked eggs, especially nestled in other yummy stuff. This is nice for lunch.

Pack a layer of cooked, leftover Bread Stuffing into the bottom of a well-greased baking dish, large muffin tins or ramekins. (If you have time for a layer of caramelized onions, even better.) 

Make indentations that are big enough to hold an egg and crack eggs into them and sprinkle with grated Parmesan or other cheese; bake at 375F until the eggs are just set, 10-15 minutes.

These are quick and delicious for breakfast or lunch. 





Savoury Bread Pudding With Stuffing

Measure the amount of stuffing and place it in an 8x8” baking dish.

Heat 1 milk, 2 tablespoons butter and some chopped fresh herbs until the butter melts. 

Beat 1 egg for every 2 cups leftover stuffing, then slowly whisk in the milk mixture. 

Pour over crumbled stuffing, sprinkle a heavy amount of shredded cheese on top and bake in an 8-by-8-inch dish at 350F until browned and bubbly, about 50 minutes. 





Dutch Baby (Baked Pancake)

Heat oven to 400F. 

Put 1/4 cup butter in a baking dish or glass pie plate and place it in the oven as it heats. Do not let the butter burn.

Beat together 3/4 cup milk, 3/4 cup flour, 1/2 teaspoon salt. Beat in 3 eggs.

It is important that the oven be at the proper temperature and that the baking dish be very hot. 

If the Dutch Baby does not rise properly, it will still taste good, though. 

Pour the batter on top of the melted butter and bake for 15 minutes. 

Pancake will puff up and brown. It is important that the diners are waiting for this dish, though, as it does not wait for the diners. Sprinkle with sugar and serve immediately. Leftovers are good cold.

There are few limits on Dutch Babies. They are perfect for any meal and even for dessert.

Rotterdam – After making the Baby, fill it with Gouda cheese, green peppers, onions, mushrooms and a variety of meats. Top with tomato slices and Hollandaise sauce.

Meat and Vegetables – The sky is the limit. Fill it with cooked, cut up vegetables and meat as desired. Top with grated Cheddar.

Pot Pie – Fill with vegetables and meat, top with mashed potatoes and cover with Cheddar. Serve with gravy.

Shepherd’s Pie – Fill with seasoned cooked ground beef. Top with corn, mashed potatoes and grated Cheddar. Serve with gravy.

Taco – Fill with taco-seasoned ground beef and any desired grated cheese. Top with taco vegetables: diced tomato, onion, peppers, etc. Add grated cheese. Serve with sour cream and salsa.

Bacon & Egg Breakfast – Scramble eggs and brown sausage or bacon. Pile on the Dutch Baby and drizzle with Cheese Sauce.

Apple – sauté apple slices in butter and cinnamon and pile into the Baby. For a savoury breakfast, sprinkle with crumbled bacon or sausage and drizzle with Cheese Sauce. For a dessert, cool completely before adding the apples and then sprinkle with cinnamon sugar.

Pizza – Fill with any desired pizza toppings and cover with grated Mozzarella.

The sky is the limit. 





Cream Puffs

Not a bit of cream in them, these rise with the action of steam in the eggs. Quick, easy and impressive, they can be filled with almost anything – pudding, fresh fruit, pie filling, ice cream, Bavarian cream, whipped cream, seafood or chicken salad, cheese and meat. Use your imagination.

Bring 1/2 cup water to a boil. Add 1/4 cup butter and let it melt. While still hot, add 1/2 cup flour (sifted if ground at home) and 1/8 teaspoon salt all at once. Stir constantly until ball of dough forms. Cool. 

Add 2 eggs one at a time and beat until smooth. Drop by teaspoon amounts 1 1/2 inch apart on greased cookie sheet (smaller for appetizer size). Bake at 425F for 15 minutes, then at 10 minutes at 325F. 

For crispier puffs, leave oven at 425F the entire time. After 15 minutes, cut small slits in puffs to release steam. 





Pets de soeur

The French have a very peculiar sense of humour. These are sugared donut holes. The name translates as “The Nun’s Farts”

Combine 1 cup water, 1/2 cup butter and 1 tablespoon sugar in a large pot and bring to a boil. Add 1 cup flour all at once and vigorously stir with a wooden spoon. It will begin as a sticky mess and then turn into a glossy dough as you beat.

Transfer dough to a bowl and continue beating with an egg beater. When slightly cooled, beat in 1/2 teaspoon vanilla extract and 4 large eggs, one at a time. Do not add another egg until the first is well incorporated and the dough goes from slippery to sticky.

Transfer to a piping bag with a 1/2” opening. (Or a large zip lock bag with a 1/2” piece cut out of one corner.)

Heat 2” oil on medium-high heat and pipe 1” blobs of batter into the oil. Gently stir them around to keep them from sticking. This will probably have to be cooked in batches.

Fry several minutes until golden brown and cooked through. Drain on cloths or paper and let cool slightly, then dust with powdered sugar and serve warm.





German Buns

Combine 4 cups flour, 1 cup white sugar, 2 teaspoons cream of tartar, 1 teaspoon baking soda and 1/2 teaspoon salt. Cut in 1/2 cup butter and 1/2 cup lard.

Add 3/4 cup milk, 1 egg and 1 teaspoon vanilla extract and mix into a dough. 

Combine 2 eggs, 1 cup sugar, 1 tablespoon molasses, 1 cup flour, 1/2 teaspoon vanilla extract and 1/2 teaspoon salt.

Roll out dough in a rectangle, cover with filling and roll up.

Slice about 1” thick and place in a greased baking dish. Bake at 350F until slightly browned.

Or form individual rounds and put a tablespoon of filling in the middle of each, pinching shut.





Icing Deluxe

Beat 1 egg until fluffy. 

Slowly beat in 2 cups icing sugar, 1/4 teaspoon salt, 1 teaspoon vanilla extract and 1/3 cup soft butter. 

Continue beating until light and fluffy. Add 1-2 tablespoons milk if icing is too dry.

This is a nice, soft icing for cakes, Cream puffs or Long Johns.





Becky’s Icing

Half of this recipe makes plenty to ice a batch of cookies.

Work 1/4 cup butter and 4 cups icing sugar together until they’re the consistency of cornmeal. 

Add 2 unbeaten egg whites, 1 teaspoon vanilla extract and 1/4 teaspoon cream of tartar. 

Beat well. More beating equals better icing.





Eier Brod “Egg Bread”

This makes a tasty & inexpensive breakfast. Adding a bit of diced meat turns it into a satisfying lunch.

Cut scraps of slightly stale bread into small dice and fry brown in plenty of butter. 

It is important that the bread be cut up small or they will be dry and flavourless. 

For every 2 cups diced bread, beat 5 eggs lightly with 2 tablespoons milk; add a dash of salt and pepper, and turn eggs over the bread. 

Other spices can be added according to personal taste. Scramble all together until the eggs are cooked. Serve hot.

A variation that we eat often is to gently cook the ripped up stale bread in the butter until it is crispy. 

Then add any diced meat, heat it through, and finally add the egg. It tastes better than it looks.





Mayonnaise

This makes about a cup of mayonnaise, which is the smallest amount I can figure how to make.

Make sure all ingredients and equipment are at room temperature – even though this is counter to all the advice I have ever read.

Mix 1/2 teaspoon salt, 1/8 teaspoon paprika, 1 teaspoon sugar, 1/4 teaspoon dry mustard. Stir in 2 tablespoons cider vinegar.

Add this to 1 beaten egg yolk. Mix well and then very slowly add 1 cup oil. Add this drop by drop at first, slowly increasing the amount as it incorporates.

Beat vigorously between additions of oil. This should become thick and smooth.

This mayonnaise will last up to a week in a cool place, but do not expect it to last nearly as long as commercial mayonnaise. Reserve one teaspoon of it as a “starter” to help prevent your next batch from splitting. Whisk the egg yolk and then slowly add the “starter” before continuing.

Combine equal parts honey and cider vinegar and use that instead of white vinegar. It is also possible to use 1 whole egg instead of an egg yolk.

Vary this by adding a bit of tomato ketchup, chopped pickles (to make a burger or sandwich topping), chopped sweet peppers or chopped hard boiled eggs.





Sandwich Spread

Strain 1/2 cup sweet pickle relish to remove as much of the liquid as possible. 

Stir into 1 cup mayonnaise and enough ketchup to keep a light pink colour. Use on sandwiches.

Leave out the ketchup and add a squeeze of lemon for quick tartar sauce.





Tartar Sauce

Beat 1 egg yolk in a bowl. 

If the weather is very warm, place the dish in a larger dish filled with chopped ice. 

When the egg is beaten add 1/2 teaspoon sugar, 1/2 teaspoon salt, 1/2 teaspoon onion juice, 1/8 teaspoon black pepper and 1/2 tablespoons Simple Made Mustard. 

Add 4 tablespoons oil, drop by drop, being careful to beat well without reversing the motion for fear of curdling. 

When the dressing thickens begin adding 1 1/2 tablespoons distilled or cider vinegar, according to personal taste) drop by drop. 

Then add more oil, then more vinegar, continuing until all are consumed. Be sure to have all the ingredients and dishes as cold as possible.

When thick, stir in 1/2 tablespoon chopped cucumber pickle. 

This sauce is good for fried or boiled fish, boiled tongue, fish salad, and may be used with fried and broiled meats.





Mock Mayonnaise

It is tempting to think of this cooked salad dressing as a recent invention, but it has actually been around for a very long time.

Heat 1 cup milk and 1 tablespoon butter. Beat 2 teaspoons Simple Made Mustard, 2 teaspoons sugar and 1 teaspoon flour into 1 egg, and then add to the milk. 

Stir and cook gently until the mixture thickens; add 1 tablespoon vinegar; take from the heat and add 1/2 teaspoon salt. Use this in place of mayonnaise dressing by those who do not care for oil.





Cinnamon Cake 

Mix together 1/2 cup softened butter, 2/3 cup honey and 2 eggs. Beat together well.

Sift together 1 1/2 cups flour, 2 tablespoons cinnamon, 1 teaspoon baking powder, 1 teaspoon baking soda and 1/2 teaspoon salt.

Add dry to moist alternately with 1 cup sour milk.

Pour into a greased and floured 9” square baking dish.

Mix together 1/2 cup sugar and 1 tablespoon cinnamon. Sprinkle on top. Bake at 325F for 40-45 minutes. Cut into squares and serve warm.





Cigar Cookies

Place oven rack in centre of oven and preheat to 425F. Lightly grease a baking sheet or line it with a silicon liner.

Whip 4 egg whites until still. Gradually beat in 1 cup sugar. 

Fold in 1 teaspoon vanilla extract and then 2/3 cup sifted flour. 

Fold in 6 tablespoons melted unsalted butter.

Drop batter by teaspoonfuls in three places on the cookie sheet. 

Spread out with a spatula to make thin 4 1/2” squares. Bake about 2 minutes – they will puff and brown slightly.

Remove from oven. Use metal spatula to flip each cookie and immediately roll it around a wooden spoon handle while soft. If cookies harden before rolling, return to the oven very briefly.

Slide off wooden handle and cool completely on rack. Repeat until all batter is used up.

Once cool, use a piping bag to fill with icing. Store in an airtight container. 





Quick Eggnog

Although eggnog is associated with the winter holidays, I grew up with this quick and delicious drink for quick breakfasts. However, just like unpasteurized milk, do not use raw eggs unless you know, without a shadow of a doubt, that the hens were raised in a healthy, natural environment and that the eggs are perfectly fresh. Use an eggbeater to make it frothy.

Separate 1 raw egg and reserve the white for something else. 

Even if the eggs are safe, it is not a good idea to eat raw egg white. 

Whisk 1 raw egg yolk and 1 tablespoon blackstrap molasses together. 

If you find the taste of the blackstrap unpleasant, feel free to use 1 tablespoon honey or maple syrup instead. 

Add 1 cup full-fat milk and 1/2 teaspoon vanilla extract and whisk well.



Trees & Fruit

Because of late frosts, animal damage and other unavoidable events, it is common for fruit trees to produce well every 2-3 years. 

When all events in the spring line up well, the harvest is abundant. In these years, make enough preserves to last a few years. (This is, admittedly, good advice for tomatoes, honey, and almost any other long-keeping preserved food.)





Notes on Jam

We all know what jam is, whether we are accustomed to fruit-filled home jam or the less natural form of store-bought jam.

Jam is made from fresh fruit boiled with a half to two-thirds its weight of sugar until the mixture jellies. Modern recipes often call for pectin to aid in the jellying, and there can be other variations.

There was a time when every woman had her own recipe for jam.

To make a very stiff, very sweet old-fashioned jam, boil equal weights of fruit and sugar (ie., 1 pound fruit to 1 pound sugar) for nearly two hours. Unfortunately, this is not terribly appetizing or healthy to eat in any quantity, but it will certainly keep forever in a cold cellar even without heat processing and could then be opened and used without worries of rapid spoilage. Modern, low-sugar jams keep for far shorter periods of time.

Some jam recipes include water. This is rarely a good idea.

Make a delicious jam by allowing 1/2 pound sugar to every 1 pound fruit and cooking for half an hour from the time it first begins to boil. Immediately process in a boiling water bath for 10 minutes (pints) and 15 minutes (quarts). This will not have as long a shelf-life as old-fashioned high-sugar jam, nor will it last very long once opened, but it will taste best. It is best to preserve this in half-pint jars small enough to use in a meal or two.

Remember that a balance must be struck. Too much sugar will spoil the flavour of the fruit while too long boiling will spoil the quality of the sugar.

The best recipe for ordinary use allows 3 parts sugar to 4 parts fruit by weight (ie., 3/4 pound sugar to 1 pound fruit). Put the fruit in the pan with a little of the sugar, and when this boils, add the rest. Boil rather quickly for an hour. Keep well skimmed. Immediately process in a boiling water bath as indicated above.

Many recipes call for some lemon juice to add acidity and create a proper jel as well as enhance flavour. I prefer to use citric acid, since it stores much better than lemon juice.

4 tablespoons cider vinegar = 2 tablespoons bottled lemon juice = 1/2 teaspoon citric acid





All-purpose Pie Filling

Thermflo is a modified starch that can safely be used in canned food. There are others. If none is available, make it without thickening, and thicken with cornstarch after opening.

Blend 1 1/2 cups Thermflo or other modified starch, 1 teaspoon salt, 4 cups white sugar, 2 teaspoon cinnamon and 1/4 teaspoon nutmeg.

Slowly beat in 10 cups water until very smooth. 

Add washed, fresh fruit to bowl, stir gently and spoon into 7 quart jars. 

This will work for any berries or soft fruit. Place in water bath canner filled with room temperature water, bring to a boil, and process for 15 minutes.





Honey Syrup for Canning

Combine 1 cup honey and 2 1/2 cups water in a pot and bring to a simmer. 

Pour over cut fruit in canning jars and proceed as usual.





Jam Cakes & Honey Butter 

Beat together 1/2 cup butter and 2/3 cup honey until creamy. 

Add 2 eggs and 1/4 cup oil, mixing just until blended.

Mix together 2 cups flour, 1 tablespoon baking powder, 1/2 teaspoon salt.

In another dish, mix 3/4 cup milk and 1 teaspoon vanilla extract.

Add dry ingredients to honey butter alternately with wet, mixing well after each addition. Mix until smooth. Grease and flour muffin tins, line them with paper cups or use silicon muffin tins.

Place a large spoonful of batter into each cup.

Spoon 1 teaspoon jam or stewed fruit on top and then fill cup with batter.

Bake at 375F for about 15 minutes or until toothpick inserted in centre comes out clean. Cool completely on rack before eating as jam will be very hot.

Beat together 1/4 cup butter and 1/4 cup honey. 

When cupcakes cool, spread honey butter on them. These will keep for 2-3 days at room temperature in a closed container.





Fruit Crunch

Mix together 1 cup rolled oats, 1 cup flour, 3/4 cup sugar, 1 tablespoon molasses, and 1/2 teaspoon cinnamon.

Cut in 1/2 cup cold butter until mixture is crumbly.

Press half of the mixture into a 9x9" baking dish.

Top with 1 quart pie filling – cherry, blueberry, apple.

Sprinkle remaining crumbs on top. Bake at 375F for 40 minutes.





Split Seconds

This is a delicious little cookie made by the Old Order Mennonites.

Beat 3/4 cup soft butter and 2/3 cup sugar together until light and fluffy. 

Add 2 teaspoons vanilla extract, 1 egg, 2 cups flour and 1/2 teaspoon baking powder. 

Mix well into a dough.

Divide dough into four equal portions. 

On lightly floured surface shape each part into 12 x 3/4 inch roll; place on ungreased cookie sheets. Using handle of wooden spoon or finger, make depression about 1/2 inch wide and 1/4 inch deep lengthwise down centre of each roll. Fill each roll with 2 tablespoons jelly.

Bake at 350F for 15 to 20 minutes or until light golden brown. Cool slightly; cut diagonally into strips. Cool completely on wire racks. 





Muffin Foldovers

Mix 2 cups flour, 1 tablespoon sugar, 3 teaspoons baking powder and 1/2 teaspoon salt. Cut in 1/2 cup butter. 

Add 1 cup milk and 1 egg. 

Mix quickly and knead lightly.

Roll out a rectangle 1/3” thick on a floured surface. Brush well with melted butter. Cut into 2 1/2” rounds with a cup – it should yield 15. Place a little jam on the top of each, then fold over. Place on a greased baking sheet and let rest 30 minutes, then bake at 450F for 12-15 minutes.





Dried Fruit Dessert

Perhaps this should be called Decadent Dried Fruit Dessert?

In the middle of winter, when you're craving fruit, soak 2 1/2 cups dried fruit (apples, pears, peaches, cherries) in 4 cups water, 1/3 cup honey and 1 teaspoon cinnamon until liquid absorbs. 

For extra flavour, use apple cider (or 1/2 cup cider molasses reconstituted in 2 cups water) instead of water.

When fruit is hydrated, place in a buttered baking dish.

Cream 1/4 cup butter and 1/2 cup honey. Add 1 egg, 1/2 teaspoon vanilla extract, 1 teaspoon baking powder and 1 1/4 cup flour. Spread batter on top of fruit. Bake at 350F for about 30 minutes.





Dried Fruit Pie

Place 1 pie crust in a 9" pie plate. Flute edges. Bake at 425F about 8 minutes until crust sets. Carefully cover edges with foil or a metal pie crust guard. Bake until crust is golden. Place on cooling rack to cool completely.

Rehydrate 2 1/2 cups dried apple slices and 2 cup dried berries.

Once hydrated, drain any excess water.

Combine fruit with 1 tablespoon cider vinegar, 1/3 cup sugar and 3 tablespoons cornstarch.

Spoon into pie crust.

Mix 1 cup rolled oats, 1/2 cup flour, 1/2 cup sugar, 1/2 tablespoon cider molasses, 1 teaspoon ground cinnamon and 1/2 cup softened butter until crumbly.

Place pie on cookie sheet to catch drips. 

Cover pie with foil and bake 15 minutes. Reduce heat to 375F. 

Bake 45-50 minutes or until bubbly. Remove foil and bake 20-25 minutes to brown topping. 

Cool completely on rack for 2-3 hours before serving.





Fruit Slump

A slump can be made with any fruit that you have on hand, although canned fruit may prove to be too soft after cooking. If using dried fruit, rehydrate it for a few hours in room temperature water.

In a deep saucepan or Dutch oven, stir together 8 cups fruit, 3/4 cup honey, 3 tablespoons cornstarch and 1/2 teaspoon salt. 

Simmer gently until fruit is hot and has thickened slightly. Stir to keep it from sticking to the pot but try not to break up the fruit.

To make the dumplings, stir together 1 1/2 cups flour, 2 tablespoons sugar, 1 teaspoon baking powder, 1/2 teaspoon baking soda, 1/2 teaspoon salt and 1/2 teaspoon cinnamon. 

Cut in 1/2 cup butter to fine crumbs and then stir in 1 cup sour milk, buttermilk, kefir or yogurt thinned with milk.

Divide the dough roughly in 8 pieces and place them over top of the fruit. 

Bring back to a simmer and then cover tightly and continue cooking on low heat. 

Cook for about 20 minutes and then remove the lid and cook another 15 minutes.





Fruit Chutney

Do not use chlorinated tap water in this. Either use distilled water or leave the tap water open to the air for 24 hours.

Combine 1/2 cup water, 2 tablespoons honey, 2 tablespoons whey and 1 tablespoon vinegar.

Finely chop 3 cups apple or other fruit.

Mix apple with 1/2 cup raisins (or craisins or chopped dried cherries), 2 teaspoons salt, 1 teaspoon cumin, 1 teaspoon coriander, 1/2 teaspoon red pepper flakes, 1/2 teaspoon pepper, 1/2 teaspoon dried thyme.

Add liquid. Pack into a sterilized quart jar, leaving at least an inch at the top. If the liquid does not cover the fruit, add a little non-chlorinated water.

Cover and leave at room temperature for 48 hours.

Place it in a cool place. It will be ready in a week and will keep for two months.





Rumtopf

This can be done with just one type of fruit, or add a layer of each as it ripens throughout the spring and summer. The first time I made it, I did not understand how important it was to keep everything below the level of the alcohol, and my entire jar developed mold.

If the fruit is large, cut into pieces. 

Remove all pits. 

A stoneware pot is best for this, or use a large, wide-mouthed gallon jar with a glass lid. The proportions are: 1 pound fruit for 1 pound sugar, remembering that "a pint is a pound, the world around". In other words – use equal amounts of fruit and sugar, CUP for CUP.

Layer in the jar, continuing as long as there is space or ripe fruit. Each time fruit is added, add sugar and then cover with some type of drinking alcohol. The alcohol should cover it completely plus at least 1/2” over. Put a weighted plate on top to keep the fruit under the alcohol, otherwise it will spoil.

Strawberries – wash and dry, then cut large ones in half.

Peaches – scald, peel and slice

Raspberries – do not wash. Add whole

Seedless grapes – wash, dry, cut in half

Do not use blackberries, apples, blueberries or grapes with seeds.

Do NOT stir this. Store in a dark and cool place. Wait six months to a year before using. It should keep forever, plus three days. Kirsch is a good choice for red fruit, cognac for others, and brandy or rum are good for everything.

Use this as a sauce on plain cake. Use it to baste poultry. Serve as a fruit with meat, especially pork. Add the chopped fruit to baked goods.





Peaches or Pears in Cider

Scald and wipe the peaches to remove the skin. 

Cut in half and then in slices. Dry until leathery – in the sun if the temperatures are high enough, or in a dehydrator.

Boil 1 gallon sweet cider half away; put in the peaches, and let them stew slowly till done; they will keep without any sugar. Pears can be kept in the same way. 





Slow Baked Fruit

This is a very old recipe and relies on having the slow, steady overnight heat of a wood cook stove. If electricity is available, this can be cooked on low in a crock pot. 

After the evening meal, pare, core and quarter enough apples to fill a casserole dish. Add 1 cup sugar (or more, if the apples are extremely tart) and 1/2 cup water. 

Alternately, use hard pears, prick them with a fork several times. Fill the casserole dish, add 1 cup sugar, 1/2 cup water and 1 1/2 teaspoons molasses. Cover and place in the wood stove oven. Leave it until breakfast the next morning.





Mock Mincemeat Pie

Crush 8 soda crackers. 

Mix with 1 1/2 cups sugar, 1 cup molasses, 1/3 cup cider vinegar, 1 cup chopped raisins, 1/2 cup butter and 2 eggs. 

Mix well and then add spices to taste – cinnamon, nutmeg, a tiny pinch of cloves, and some ginger. 

Pour into a pie crust and top with another. Bake.





Candied Fruit

Wash fruit well. 

For grapes, cranberries and blueberries, prick them with a needle so that they do not burst. Use only firm, unblemished fruit. 

Cover with just enough cold water to cover. On medium heat, cook for about three minutes. 

Remove before berries are soft. Drain, reserving the juice. 

Place berries in a large jar or crock, and spread other fruit, like apple slices, peaches, apricots or pears in a single layer.

Weigh fruit. For every 1 pound fruit, place 1 1/4 cup water in a large pot. Bring to a boil and add 3/4 cup sugar. Stir to dissolve completely. Pour this syrup over the fruit. Place a small dish on top to keep fruit covered in the syrup.

Leave at room temperature for 24 hours.

Next day, drain fruit. Place syrup in sauce pan and add 1/4 cup sugar. Bring to a hard boil and then pour this over the fruit again. Cover and leave another 24 hours.

Repeat this process for a total of seven days, counting this as Day 2.

Day 8 – Drain fruit. Place syrup in sauce pan and add 1/3 cup sugar. Bring to a hard boil and then pour this over the fruit. Cover and leave for 48 hours.

Day 10 – Repeat, but this time leave for 4 days.

Day 14 – Syrup will be as thick as honey at this point and will look much like it. If using cranberries, the syrup will be a bright scarlet in colour. Drain fruit and then spread it on racks to dry completely for two or three days, stirring occasionally.

Use the fruit-infused sugar syrup as a cake glaze, on ice cream or on pancakes, and packaged in a pretty little jar, it makes a very nice gift.





Vinegar

Vinegar can be made from anything that contains sugar or starch. Because of its acid nature, vinegar is self-preserving and does not need refrigeration. White distilled vinegar will remain virtually unchanged over an extended period of time. And, while some changes can be observed in other types of vinegars, such as color changes or the development of a haze or sediment, this is only an aesthetic change. The product can still be used and enjoyed with confidence.

Cider vinegar is made from the two-fold fermentation of apple juice. Vinegar can be made from other fruits such as peaches and berries. 

Wine vinegar is made from the two-fold fermentation of grape juice. 

Malt vinegar is made by the two-fold fermentation of barley malt or other cereals where starch has been converted to maltose. 

Sugar vinegar is made by the two-fold fermentation of solutions of sugar syrup or molasses. 

Distilled vinegar is made by the acetic fermentation of dilute distilled alcohol. 

Balsamic vinegar is made from the juice of grapes, and some juice is subjected to an alcoholic and subsequent acetic fermentation and some to concentration or heating.

The percentage of acetic acid in homemade vinegar is directly related to the percentage of alcohol initially used to make the vinegar. The ideal base to make vinegar should contain 5% to 7% alcohol by volume. Wine containing 10% to 14% alcohol by volume should be diluted to 5% to 7% alcohol by volume.

Malt, fruit or wine vinegar can be easily made from home, although it takes some time. Recipes for homemade vinegar include Cider vinegar and wine vinegar. Distilled white vinegar, although not a local or homemade alternative, can almost always be used instead.





Homemade Vinegar Basic Directions

To make any homemade vinegar, you will need a glass or stainless steel container with a spout. It should have a wide mouth to let air in as well as keep out the vinegar flies. You will also need unpasteurized vinegar as a starter. I have made vinegar with and without a starter, and the quality is definitely better with a starter.

Start out by mixing 1 part unpasteurized, unfiltered vinegar with 1 part wine (red or white or fruit) OR beer OR fresh unpasteurized unfiltered fruit juice. 

Pour it into a bottle, giving it plenty of oxygen, and leave it in the cupboard for a couple of weeks. 

The best temperature is 80-85F. At 75-85F, it will take 6-8 weeks, and longer at lower temperatures. 

Although a cloth over top will work, an airlock from a brewing place is better. The mother in the cider vinegar will turn the wine into vinegar.

Add beer, wine or fruit juice to the vinegar culture every month to feed it and keep it alive, prevent spoilage and improve the quality.

When it is the strength you like, strain out some and bottle it. NOT in plastic, though. Use the remainder to make more vinegar.

To pasteurize, heat the vinegar to 155F and hold it there for 30 minutes. 

Let cool, then add 1 tablespoon 80-proof vodka to each gallon. 

Allow this to age for six months before using - this will allow the flavour to mellow and allow suspended solids to fall. This product will no longer produce more vinegar. 

The aged vinegar should then be siphoned into sanitized bottles, leaving the sediment behind. 

It will keep indefinitely if tightly capped and stored in a dark place at room temperature. Use corks – the vinegar should not touch metal – and then dip the cork several times in melted wax to form an airtight seal.

The quality will improve for up to two years and then gradually decline.





Cider vinegar

Fill a clean glass jar with 2 cups 5-6% hard apple cider.

Add 50 ml unpasteurized, unfiltered organic cider vinegar. A starter is not strictly necessary. However, I have tried doing this with and without the starter, and the batch with a starter developed faster and was of a far better quality.

Cover the jar with two layers of cheesecloth. Place in a warm but dark place. The best temperature is 85F. After two weeks there will be a white film on top – this is the mother.

Leave for at least 4-8 weeks. A hard cider with 6% alcohol should produce a 5% acetic acid vinegar.

The traditional method for testing if the vinegar is ready is to smell and taste it. It should no longer smell or taste like alcohol.





Flavoured Vinegars

Almost all the spices and seasonings usually used for meat and vegetables can be added to vinegar with little trouble and cost. This can then be used to replace lemons in marinades, mayonnaise and other flavourings.

3 ounces of any fresh herb can be added to 1 gallon vinegar. Let stand for ten days in a dark place, strain off and bottle.

Celery and cayenne may be used, using three ounces of the seed as above.





Switchel

When working hard in hot weather, drinking plain water may not be enough to prevent dehydration. Experiment with the different sweeteners to find the one you prefer, and definitely play around with the ratio. If this is too strong, try decreasing the amount of vinegar and sweetener slightly.

This is the ‘ginger water’ mentioned in Laura Ingalls’ “Little House” books – if the weather is hot, and people are working hard, they can drink plenty of this and rehydrate without becoming ill.

Mix 1 quart cool spring water with 1 cup cider vinegar or white wine vinegar, 1 cup cider molasses, honey or maple syrup and 1 tablespoon grated ginger. 

Leaving it in a cool place overnight will mellow the ginger.





Vinegar Candy

Just three ingredients. Can’t beat that. This is a very old recipe and the taste may not suit everyone.

Mix 2 cups sugar, 1/2 cup vinegar and 2 tablespoons butter. 

Cook to the brittle stage (270F). 

Pour out on buttered dishes. Roll into small balls or cut into squares. Let dry





Apple 

Harvest season is September and October, with some exceptions. Applesauce can be used to replace eggs or oil in many different recipes.

Fresh apples help ease constipation while stewed apples or applesauce help with diarrhea.

The old saying is that an apple a day keeps the doctor away, and there are many health benefits to apples. Since the ancient Egyptians, apples have been used as both food and medicine.

Grated or thinly sliced apples are a proven remedy against diarrhea in people of all ages, including babies just starting to eat. 





Heat Processed Apple Juice

Wash apples and chop them into chunks. There is no need to peel or core. Combine 1 cup water for every 3 cups chopped apple. Cover the pot and let simmer for about 25 minutes. 

Mash or puree the apples.

Strain through a jelly bag if you have a small amount, or suspend a pillow case over a large pot and strain the applesauce through this.

Do not press or squeeze. All the applesauce to drip for several hours.

Bring the juice to a boil and boil for 1 minute. 

If sweetened juice is desired, add 1/2 cup honey for every 3 cups juice before boiling. Then continue as for canning apple cider and juice.





Canning Apple Cider & Juice

Purchase fresh apple cider from a local farmer, if you do not have the ability to make it yourself. 

Allow apple cider to sit in a cool place, undisturbed, for two days. The sediment will settle to the bottom. Carefully siphon off the clear liquid at the top.

Strain the apple juice through cheese cloth or a coffee filter. 

1 gallon fresh cider should yield about 3 quarts strained juice. 

Bring the apple juice to a boil. Pour it into hot, sterilized canning jars, leaving 1/4” headspace. Seal and process in a boiling water bath for 5 minutes (pints or quarts).

It is certainly possible to can apple cider without first straining it, however it will look unsightly in the jars and it will need to be strained before use.





Apple Pectin

To make apple pectin which can be used to make jellies and jams, use under ripe apples. The peels and cores have enough pectin, so use the rest of the apple for something else.

Measure out 2 pounds tart apple peels and cores. 

Cut up slightly, if pieces are large. 

Add 2 tablespoons cider vinegar and 4 cups water.

Bring to a boil on high heat, reduce heat and simmer for 40 minutes. Stir occasionally to prevent sticking.

Strain through a wire sieve. Compost the solids.

Strain a second time through a jelly bag or several layers of cheesecloth.

Ladle into hot, sterilized 1 cup jars and process 5 minutes in boiling water bath.

Use 1 cup of this to replace the liquid pectin in recipes.





Mock Worcestershire Sauce

In a medium saucepan, combine 1/2 cup cider vinegar, 2 tablespoons soy sauce, 2 tablespoons water, 1 tablespoon cider molasses, 1/4 teaspoon ground ginger, 1/4 teaspoon onion powder, 1/4 teaspoon garlic powder, 1/8 teaspoon cinnamon and 1/8 teaspoon pepper. 

Simmer together for about 1 minute and then cool completely before using. 

This will make about 3/4 cup, or 12 1-tablespoon portions.





Apple Pandowdy

This is a quick and easy apple dessert that uses up slightly stale bread. During the fall and early winter, if you have fresh apples in storage, use them. Otherwise, rehydrate 2 cups apple slices.

Melt about 1/4 cup butter in a small saucepan. Slice crusts off slightly stale bread and cut slices into strips. Dip these strips into the melted butter and line the sides and bottom of a baking dish with them.

Toss 4 cups apple slices with 1/2 teaspoon cinnamon and a pinch of nutmeg, and fill the bread-lined dish with them. Drizzle 1/2 cup honey on top.

Dip more bread into the butter and cover the apples. 

Drizzle a bit of honey on top of that, if you like. If you know your apples are very sweet, feel quite free to decrease the amount of honey! And, by the same token, add a little more if you are using tart apples. 

Cover the baking dish and bake at 350F for about 1 hour. Serve hot.





Apple Pancakes

Cream together 1 tablespoon butter and 1 tablespoon honey. Add 2 beaten eggs.

Combine 1/4 cup flour, 1 teaspoon baking powder and 1/2 teaspoon cinnamon. Add this to the wet ingredients.

Stir in 1 cup finely-chopped apple. Gradually add milk to make a medium batter. 

Fry by 1/4 cup amounts in a hot skillet.

Vary this recipe by using 1 cup applesauce or cooked apples, or rehydrated dried apple. 

These make a nice breakfast but can also be served with hot or cold roast pork as a side dish.





Apple Clafouti

While it takes an hour to cook, this dish is quick to prepare and makes a tasty dessert, brunch or breakfast.

Lightly grease a 10” baking dish. Peel, core and thinly slice 4 cups apples and arrange in the dish. (When apples are not in season, soak 2 cups dried apple in 2 cups water for 20 minutes before using.)

Mix together 4 eggs, 1 1/2 cups milk, 1/2 cup flour, 2 teaspoons cinnamon and 2 tablespoons honey. Pour this over the apples. 

Bake at 350F for about an hour or until nicely browned.





Apple Fritters

Combine 1 1/2 cup flour, 1/4 cup sugar, 3/4 teaspoon salt, 1 1/2 teaspoons baking powder, 1 teaspoon cinnamon.

Stir in 1/3 cup milk and 1 egg until just combined.

Fold in 1 1/2 cup chopped apple.

Pour oil into a deep skillet so that it is about 1 1/2” deep.

Heat oil on high. Oil is ready when a small piece of dough floats to top. Carefully add dough to oil in heaping teaspoons. Cook until brown, about 2 minutes, then flip.

Cook another 1-2 minutes, until both sides are browned

Transfer briefly to a cotton cloth to absorb excess oil, then transfer to cooling rack.

Make a glaze by stirring 1 1/2 tablespoon milk and 2 cups powdered sugar together in a small bowl. Drizzle over apple fritters. Wait about 3 minutes for glaze to harden, then flip fritters and drizzle glaze over the other side. Best served warm.





Red Cinnamon Apple Rings

Great side dish with braised greens, roast vegetables, roast turkey or other poultry, this uses cinnamon sticks instead the little red cinnamon hearts. These apple rings can be canned for long-term preservation or stored in a cool place for up to 2 weeks.

Wash and core 5 pounds firm cooking apples (Golden Delicious, Granny Smith, Jonathan, Gala, Jonagold, etc.); do not peel. 

Slice apples into 1/2 inch thick rings. 

To prevent browning, drop apple rings into a bowl of half cold water and half apple juice. Keep apples covered in this until ready to use. 

Combine 2 cups sugar, 2 cups water and 4 cinnamon sticks in a large saucepan. 

Add a few drops of red food colouring, if desired. Bring syrup to a boil and boil for five minutes. Remove from heat. Drain apples, add to syrup. Return syrup and apples to a boil; reduce heat and simmer 30 minutes. Remove from heat and let stand until cool. 

Remove apple rings from syrup. Loosely pack apple rings into canning jars leaving 1/2 inch headspace. Return syrup to heat and bring to a boil. Remove cinnamon sticks. Ladle hot syrup over apple rings leaving 1/2 inch headspace. Remove air bubbles. Adjust two-piece lids. Process pint size jars 15 minutes, or quarts 20 minutes in a boiling water bath canner. Yield about six pints or three quarts.





Apple Cider Butter 

If you can get access to fresh apples and apple cider (or make your own cider), you can make a deliciously strong apple butter.

Core and chop 10 cups apple pieces. Do not peel. 

Put in a large pot with 6 cups apple cider. Cook until soft.

Let cool enough to pass the apples through a food mill or sieve. 

Heat up again and add UP TO 4 cups honey (taste as you add it, because honey is expensive!). 

Add 1/2 teaspoon cinnamon, 1/2 teaspoon allspice, 1/2 teaspoon ground cloves and 1/2 teaspoon ground nutmeg. 

Cider is naturally strong flavoured and does not need a lot of spice. After tasting it, if this is not flavourful enough, add the same amount of spices again.

Cook on medium-low, stirring constantly, until sauce thickens. It will burn easily if left alone.

This can be canned in hot, sterilized jars, with 1/2” headspace, in a boiling water bath for 20 minutes. 





Apple Jam

Peel and core apples. Cut in thin slices.

To every 1 pound apple slices, mix in 3/4 pound sugar. In a cloth bag, tie up a few cloves, a small piece fresh ginger root and a thin rind of lemon. Add to apples. Bring to a boil and cook for 30 minutes, stirring constantly with a wooden spoon. Fill pint or half-pint jars and process in a boiling water bath 20 minutes.





Applesauce

To make applesauce, use sweet apples – Red Delicious, Gala, McIntosh, Yellow Delicious, Honeycrisp, Ambrosia, etc. - and always use a mixture of apples. Seconds/culls/drops are excellent for applesauce and much less expensive than firsts. Crabapples and wild apples can be used, but will require sugar or honey to sweeten them. A bushel of apples will yield 12-16 quarts applesauce.

Wash and cut up apples. Do not core or peel them.

To make good applesauce, use all of the apple – do not peel or core them. 

Fill a large, thick-bottomed pot with the cut apples, adding about an inch of water to the bottom. 

Bring to a simmer, then lower the heat and cook gently. 

When excess liquid has cooked off and the applesauce is a good consistency, put it through a food strainer to separate sauce from peels and cores.

Fill canning jars, leaving 1/4” headspace and process in a boiling water bath – pints for 15 minutes and quarts for 20 minutes.





Apple Butter

Peel, core and finely chop 15 apples. Place in slow cooker or large roaster with 2 cups honey, 1 teaspoon cinnamon, 1 teaspoon allspice and 1 teaspoon ground cloves. Stir well.

Cook on low heat (200F) for about 12 hours, stirring occasionally.

About eight hours into the cooking, mash up the apples with a potato masher.

When it's as thick as you want it, fill hot, sterilized half pint or pint jars, seal and process in a boiling water bath for 20 minutes.





Steamed Apple Pudding

Frustrated with delicious sounding recipes that simply said to “steam”, I got Mrs. Bauman to explain how to steam. It's easy. You will need two dishes – the casserole in which the pudding is steamed and a larger pot that will hold the casserole and that can be heated on the stovetop.

Mix together 1 cup sugar and 1 tablespoon cider molasses. 

Beat in 1 cup sour cream, 2 eggs and 2 tablespoons apple butter. 

Add 2 cups flour, 1 teaspoon baking soda, 1/2 teaspoon cinnamon and 1/4 teaspoon nutmeg.

Scrape into a greased casserole that either has a lid or that can be covered with a plate. 

Cover. 

Place in a larger pot, with a few canning rings underneath to provide a bit of space between the two pots. Fill the larger pot with water to come at least halfway up the side of the casserole. 

Bring to a boil and cook on the stovetop, topping up water as necessary, for 1 1/2 hours. Check pudding and cook longer if it is not firm.





Applesauce Quickbread

Mix together 1 1/4 cup thick applesauce, 2 cup sugar, 1 tablespoon molasses (or 1 1/2 cups honey instead of sugar and molasses), 3 cup flour, 2 eggs, 1 tablespoon baking powder, 1 teaspoon baking soda and 1/2 tablespoon cinnamon. 

Pour in a greased and floured loaf pan. Bake at 375F for about 1 hour.





Applesauce Cake

This is a type of fruit cake, with plenty of fresh, and some dried fruit. To preserve it, wrap in clean dish towels, place in a waterproof tin and spray with rum, brandy or another tasty alcohol. As long as the towel is moist, the cake should keep up to six months in a cool, dark place.

Combine 2 cups flour, 2 teaspoons cinnamon, 1/2 teaspoon allspice, 1/2 teaspoon cloves and 3/4 teaspoon baking soda. 

Toss in 3 cups assorted dried fruit (raisins, craisins, dried cherries, apples, currants) and nuts, as desired. 

Cream together 1/2 cup butter and 3/4 cup honey. Beat in 1 egg.

Add dry ingredients, and then stir in 1 cup applesauce. 

Bake this at 350F in a greased (or silicon) tube pan for about 1 hour and 15 minutes. It may take slightly longer. 

Invert on a plate and then on a cooling rack so that the cake is right side up. Try making this with other canned fruit, like rhubarb.





Apple Upside Down Cake 

Mix together 3 eggs, 2 cups sugar, 1 cup cooking oil and 1 teaspoon vanilla extract.

Stir in 2 cups flour, 2 teaspoons cinnamon, 1 teaspoon baking soda and 1/2 teaspoon salt.

Spread 4 cups thinly sliced apples at bottom of greased 9x12” pan or glass baking dish.

Pour batter over apples and bake at 350F for 1 hour.





Dried Apple Coffeecake

Combine 2 cups dried apple, 1 teaspoon whey or cider vinegar and 2 cups water. Soak for 1 hour.

Cream together 1/2 cup butter and 1/2 cup honey or cider molasses. Add 2 eggs, one at a time, mixing well after each.

Combine 1 1/2 cups flour, 1/2 teaspoon salt, 2 teaspoons cinnamon, 2 teaspoons baking powder, and add this to the honey-butter mixture. 

Add 1/2 cup milk and 1 teaspoon vanilla extract. Beat well.

Pour into two 9x9” greased and floured cake pans. Spread rehydrated apples on top. Drizzle 1/2 cup honey evenly over the apples. Bake at 375F for 35-40 minutes.





Apple Hermits

My mother called me last week to say “I'm making Raisin Cookies.” Of course I knew she meant Hermits, those wonderful fat cookies filled with fruit, which appeared regularly in her cookie jar. This variation, with plenty of moist apple, is actually even better than our childhood favourite. Just don't tell my mom, okay?

Line cookie sheets with parchment paper or a silicon liner. In medium bowl, sift together 2 cups flour, 1 teaspoon baking soda, 1 teaspoon ground cinnamon, 1 teaspoon ground cloves, 1/2 teaspoon nutmeg and 1/2 teaspoon salt. 

In large mixing bowl cream 1/2 cup butter, 1 1/2 cups sugar and 2 tablespoons molasses. Add 1 egg. 

Stir in flour mixture, and mix thoroughly. Fold in 2 cups chopped apples (either fresh or rehydrated) and 1 cup raisins.

Drop by rounded teaspoon onto cookie sheets. Bake for 12-14 minutes at 350F. Cool on rack.





Apple Pie Muffins

Mix together 2 1/4 cups flour, 1 teaspoon baking powder and 1 teaspoon salt.

Add 1 egg, 1 cup sour milk or buttermilk, 1/2 cup melted butter, 1 teaspoon vanilla extract, and 1 1/4 cup honey. Stir in 2 1/2 cups chopped apples.

If using food storage, rehydrate 1 1/4 cup dried apple chunks in water until soft and then add them.

Divide among 6 muffin tins. They should be filled almost to the top.

Combine 1/3 cup flour, 1/2 cup honey, 1 teaspoon ground cinnamon and 2 tablespoons melted butter. This will make a streusel topping. Sprinkle the topping over the muffins. Bake in a preheated 350F oven for 25-30 minutes. Let cool on a baking rack before removing.





Applesauce Spice Cake 

No milk and just 1 egg – a great recipe for the winter.

Cream 1/2 cup butter or lard and 1/2 cup sugar. 

Add 1 egg and mix well. 

Mix 1 1/2 cup flour, 1/2 teaspoon allspice, 1/4 teaspoon ground cloves, 1/2 teaspoon nutmeg. 

Mix 1/3 cup cider molasses and 1/2 cup unsweetened applesauce. 

Alternate adding dry ingredients and wet ingredients to butter mixture. 

Stir in 1/2 cup raisins (or any other chopped dried fruit)

Bake in a greased and floured loaf pan at 350F for 15 minutes or in muffin pans for 25 minutes.





Applesauce Dumplings

These are a nice addition to a stew made from pork.

Blend 1 cup applesauce and 2 eggs and 2 teaspoons chopped parsley. 

Mix 2 cups flour, 2 teaspoons baking powder and 1 teaspoon salt. 

Combine. Drop by tablespoons into hot stew. 

Cover and cook for 20 minutes.





Escalloped Apples 

This is a simple, classic dessert that is surprisingly delicious. It can be made with either about 8 fresh apples or 5 cups dried apple that have been rehydrated. Just let the apples soak in room temperature water to cover for about an hour before making the dish.

In a large bowl, combine 10 cups apple slices or chunks with 3/4 cup honey, 1/2 teaspoon cinnamon and 1/2 teaspoon ground cloves. Toss well.

Grease a 9x13 inch baking dish and add apples. Dot with 2 tablespoons butter. 

Bake at 325F for about 20 minutes to slightly soften apples.

Melt 4 tablespoons butter in a skillet. Add 2 cups soft, fresh bread crumbs and sauté until golden brown. Sprinkle over apples. Return to oven and bake 10-15 minutes more.





Apple Pork & Noodles

Leftover Escalloped Apples can be mixed with leftover plain noodles and cooked diced pork (canned or freshly cooked). There are no real amounts – use what you have.

Toss with 3 tablespoons melted butter, 1/2 teaspoon minced dried garlic, 1/4 teaspoon dried rosemary. 

Turn into a greased baking dish and bake until hot through.





Swiss Apple Pie

This is definitely not a pie. It is a simple and quick cake, and delicious, too. I will often rehydrate a large handful of dried apple pieces to use in this.

Combine 1 egg, 1/2 cup honey and 1/2 teaspoon vanilla extract.

Combine 1/2 cup flour, 1 teaspoon baking powder and 1/8 teaspoon salt. Add to egg mixture.

Fold in 1 cup chopped apples and 1/2 cup dried raisins, craisins or nuts, as desired.

Transfer to a greased 9 inch pie plate.

Bake at 350F for 30 minutes or until golden brown and a toothpick inserted in the centre comes out clean. Cool on a wire rack before serving.





Apfel Kuchen

This is a yeasted cake. Apfel Kuchen is simply German for “apple cake”.

First make the dough:

Pour 1/4 warm water, 1 tablespoon yeast and 1/4 cup honey in mixing bowl. Add 1/2 cup soft butter, 1/4 cup warm milk, 2 eggs and 1/2 teaspoon salt. If available, add 1 teaspoon grated lemon zest. 

Add 2 cups flour, one cup at a time, mixing well after each addition. Add more flour, if needed, to make a soft dough. Knead very lightly, just enough to bring dough together. Let rise for 1 hour, then punch down and let rest 10 minutes. Spread into a 9” cake pan, pushing it up to cover the sides.

When dough is in the pan and resting, peel and core 2 medium apples. Cut into 1/4” slices. Arrange in overlapping circles over the dough. 

Make the filling – cream together 5 tablespoons butter and 6 tablespoons honey. Add 1 egg and beat until light and fluffy. Add 1 1/2 cup cream cheese (or labneh or crowdie), mixing until smooth. Sprinkle 2 tablespoons cornstarch on top and mix in.

Spread this over the apples. 

Mix 1 1/2 cup flour, 2/3 cup honey, a pinch of salt and 1 teaspoon cinnamon. Sprinkle evenly over the apples.

Bake at 350F for 30 minutes and then let cool. Cake will continue cooking as it cools.





Apple Or Cherry Cake

Mix together 2 cups flour, 2 teaspoons baking powder and 1/4 teaspoon salt. Set aside.

Cream 3/4 cup honey and 4 tablespoons butter until smooth and creamy; add 1 egg and 1 teaspoon vanilla extract, beating until creamy. (If you do not have vanilla, do not worry. Just leave it out.) Add flour and 3/4 cup milk alternately until well blended. Spread batter in a lightly greased 9x13 pan. 

Core and slice enough apples to make a solid, quite crowded layer across the batter.

Cherries or plums also work well in this. Remove any pits and place them skin side down.

To make the streusel topping, mix together 1/4 cup flour, 1/2 cup honey, 3 tablespoons cold butter and 1 teaspoon cinnamon. This will form a crumbly topping which you can sprinkle evenly over the fruit. Bake at 350F for 40 minutes.





Applesauce Cobbler

Mix together 1/2 cup cornmeal, 1 cup flour, 1 teaspoon salt, 2 teaspoons baking powder and 1 teaspoon baking soda. 

Add about 1 1/2 cup sour milk or buttermilk – enough to make a dough that can be dropped by a spoon. 

Put 2 cups sweetened applesauce in a casserole dish and drop dough by spoonfuls on top. 

Bake at 350F until biscuits are cooked through and brown.





Apple Ketchup

Combine 4 cups thick applesauce with 1 cup sugar, 1 tablespoon salt, 2 teaspoons cinnamon, 1 teaspoon pepper, 1 teaspoon ground cloves and 1 teaspoon mustard powder.

Grate 2 onions. 

Add these with 2 cups cider vinegar. 

Bring to a boil on medium, then reduce to low and simmer until thick. 

Fill 2 pint or 4 half-pint jars and process in a boiling water bath 15 minutes.





Dried Apples

This is my preferred way to store apples. They keep for a very long time and are firm when rehydrated. The natural taste of the apple variety intensifies during drying.

Wash and core apples. There is no need to peel, other than removing bruises, but some people prefer them peeled. The peels can be used to make jelly. 

Either slice 1/4” thick or cut into small chunks. Chunks take slightly longer to dry, but more fit on dehydrator sheets.

Drop apples into an ascorbic acid solution, or apple juice to minimize browning, and then place on dehydrator sheets.

Applesauce can also be dried on parchment paper or plastic sheets in the dehydrator.

Dry in the dehydrator at 135F for 12-18 hours, or in your oven as low as it will go (range is usually 150 – 200F) and start checking at 7 hours. Store in airtight containers for up to 1 year.





Applesauce from Dried Apples 

Pour 2 cup boiling water over 2 cup dried apple. 

Cover and let stand until water is absorbed. Put through food mill. 

This can be sweetened with 2 teaspoons honey and spiced with 1/2 teaspoon cinnamon.





Dried Apple Pie Filling

In a large pot, combine 4 cups 2 cup dried apple, 8 cups hot water, 1 cup honey, and 1 teaspoon cinnamon. Reduce heat and simmer about 30 minutes. Drain off liquid.

To make a crisp:

Butter an 8x11" baking dish. Place apple mixture in dish. Mix 3/4 cup rolled oats, 2/3 cup sugar, 1 tablespoon cider molasses, 1/2 cup flour, 1 teaspoon ground cinnamon and a pinch of salt. Rub in 1/2 cup butter to make coarse crumbs. Spread over apples. Bake at 400F until topping is golden brown, about 35 minutes.

To make a pie:

Preheat oven to 425F. Fill pie crust with as much of apple mixture as will fit. Place in oven and bake 40 minutes or until golden brown. 





Canned Apple Pie Filling

Use apples like Granny Smith that stay firm after cooking. Cortland apples tasted great but turned to mush. Thermflo or Clear jel are the only thickeners that have been tested as safe for canning – cornstarch will not work properly or safely. A few jars of these are wonderfully convenient to have in the cupboard when you need a dessert with little advance notice.

In a large saucepan, combine 3 1/2 cups honey (or less if you're using very sweet apples), 1 cup Thermflo or other modified starch, 1 tablespoon cinnamon, 1 teaspoon nutmeg, 2 teaspoons salt, and 10 cups water.

Heat through until everything dissolves and blends.

Slice enough apples to fill 7 sterilized quart jars. Pack them tightly.

Add 3 tablespoons or apple cider vinegar to sauce. Ladle it over apples, allowing it to settle in. Leave a generous 1/2” headspace – the sauce will bubble up and out of the jar, potentially destroying the seal. Wipe rims and seal. Process for 30 minutes in a boiling water bath.

To bake a pie, pour into pie crust, top with another crust or crumb topping and bake at 400F for 30-40 minutes.





Quick Filled Coffee Cake 

Use canned pie filling, homemade or storebought, to make this.

Cream 1 cup butter and 1 cup sugar together. Beat in 2 eggs.

Add 2 cups flour, 1 teaspoon baking soda and 1 teaspoon baking powder.

Spread half of dough into each of two greased loaf pans. Dip fingers in flour to push dough up around edges to form a crust.

Divide 1 quart pie filling (cherry, blueberry, apple, etc) between the two cakes.

Mix 2 teaspoons butter, 1/4 cup sugar and 1/4 cup flour. Sprinkle on top of cakes.

Bake at 350F for about 45 minutes, watching carefully near the end so that it does not burn.

- 4 cups Honey Cranberry Sauce also works very well as a filling, although it might be too tart for some tastes.





Quick Apple Cake 

In a large bowl, combine 2 eggs, 1 1/2 cups honey, 1/2 cup melted butter, 1 teaspoon salt, 2 cups flour and 2 teaspoons baking soda. Stir in 1 quart apple pie filling. 

If the pie filling is NOT already spiced, add 1 teaspoon cinnamon and 1/4 teaspoon nutmeg.

If desired, add 1 cup chopped nuts or dried fruit (raisins, currants, etc). 

Pour into greased and floured 9x13” cake pan. Bake at 325F for an hour. Serve either warm or completely cooled.





Spiced Apple Cake

Mix together 3 cups flour, 1 1/2 teaspoons baking soda, 1 1/2 teaspoons cinnamon, 1/4 teaspoon ground nutmeg, 1 cup raisins. 

If giving as a gift or storing for later use, layer neatly in a quart canning jar. Attach a small jar or cloth bag containing 1 1/2 cups dried apple pieces.

To make, soak apple in room temperature water overnight to rehydrate. When soft, add 1 1/2 cups oil, 3 eggs, 1 1/2 cups honey, 1 teaspoon vanilla extract.

Mix with dry ingredients.

Pour into two greased loaf pans and bake for 1 hour or until toothpick inserted in the centre comes out clean. 

Cool on cooling rack and remove from pan. 





Apple Peel Jelly

In covered stainless steel saucepan, bring 4 cups firmly packed apple peels and 5 cups water to boil. 

Reduce heat: uncover; simmer 20 minutes. 

Strain through jelly bag of cheesecloth. Do not squeeze or you'll have cloudy jelly. 

Measure juice - you should have about 2 cups. 

Return to same saucepan. 

Stir in 1 1/2 cups sugar and 1 tablespoon lemon juice. 

Bring to boil over medium heat; cook rapidly, uncovered, stirring, and then remove saucepan from heat as soon as it boils. 

Pour immediately into 2 sterilized 6 oz jelly jars. Skim off foam, clean the rims and add lids and rings. 

Process in a boiling water bath for 10 minutes. Makes 2 6 oz. Jars.





Apple Chutney

This goes well with chicken recipes.

Peel and chop 2 large apples. Chop 1/2 cup onion.

Combine in a pot with 1/2 cup raisins, 1/4 cup red wine vinegar (or cider vinegar), 1/4 cup honey, 1 teaspoon cider molasses, 1 tablespoon grated orange peel, 1 tablespoon fresh ginger and 1/2 teaspoon allspice.

Bring to a boil and simmer, covered, for 40 minutes. Uncover and simmer on low to cook off excess liquid. Let cool and place in a cool place. This will keep for about 2 weeks.





Cider molasses

Boiled cider is a natural sweetener made solely by boiling down freshly pressed apple juice. Like maple syrup and honey, farmers can make it at home, while molasses and refined sugar must be imported. It has been called Apple Molasses because of its consistency and its use as a sweetener when baking and cooking. According to my Mennonite friends, they used this in traditional recipes like Shoofly Pie. It is dark reddish brown, with a look and texture much like molasses. However, the scent is definitely apple and it has a dark, caramelized, intensely sweet taste.

Use apples that are sweet but too bland for eating.

In an open, non-reactive metal kettle, boil down 4 litres or more fresh apple juice until it is about a seventh of its original volume, stirring and skimming as it boils down.

Watch carefully as it reduces so that the bubbles do not creep up the pot. 4 litres cider will provide about 750 ml. 

Store in a clean wine bottle in a cool place for short-term use, or process 20 minutes in a boiling water bath for longer storage.

Boiled cider is ideal for making pies with dried or fresh apples, and it can be used in cakes, cookies and other desserts. 

It can be used anywhere that a sweet apple taste is appropriate – mincemeat, brining liquid for meat or poultry, sweetener when baking beans, winter squash and other vegetables. 

When used in making applesauce, it adds sweetness and a concentrated flavour and also improves the keeping quality of the applesauce.

During the winter, add 1 part cider molasses to 6 parts water in order to make juice. This does not taste like apple cider, but it is delicious and refreshing. 

Historically, it was an important ingredient in making jams, preserves and jellies because of the high pectin content.

Serve over vanilla ice cream or other desserts.

If the cider is boiled down to a ninth of its original volume, it will jelly. Without any added sugar, it will become cider jelly, and can be spread and used like any other jelly.

Use to baste or glaze meat.

Stir a little into hot tea.

A tablespoon or two is enough to sweeten an apple pie or crisp.





Boiled Cider Pie

Use a heavy whisk to beat together 4 tablespoons cider molasses, 3 tablespoons sugar, 3 tablespoons water, 2 tablespoons flour and 1 egg.

Pour this mixture into a deep dish pie crust and top with another crust.





Cider Cough Syrup

The proportions for this can be increased, but do not make too much at a time. All of the ingredients store best when they are not mixed together.

Mix 1 tablespoon honey with 1 tablespoon cider vinegar, 2 tablespoons water, 1/4 teaspoon ground ginger and 1/4 teaspoon cayenne pepper. 

Store in a cool place. 

Take one teaspoon of the syrup (or less) at intervals as needed.

Adjust the dosage according to the age of the person and the severity of the cough. 

Because of the sharpness of the vinegar, ground ginger, and cayenne pepper, and because there is honey involved, this would not be a cough syrup for children under a year.





Apple Charlotte

If lemon is unavailable, try seasoning it with vanilla extract and cinnamon.

Butter a pie-dish. Remove the crusts and butter 9 slices bread. Pare and core 6 good-sized apples and cut them into thin slices. 

Place a layer of bread at the bottom; then a layer of apples.

Sprinkle over these 1 tablespoon minced lemon zest and 2 tablespoons cider vinegar, followed by honey or brown sugar as desired. 

Place another layer of bread and butter, and then one of apples and one of sugar, repeating the dish is full. 

Cover it up with the peel of the apples, to keep the top from browning or burning.

Bake at 400F about 45 minutes. Turn the Charlotte out on a dish, sprinkle sifted sugar over, and serve.





Using Up Applesauce

While plenty of the recipes in this book use applesauce, here are a few unusual ideas.

	Spread thick applesauce between layers in a cake to create a very moist treat. Frost as usual.

	Use applesauce to replace oil in almost any baked good, as long as a mild apple flavour is appropriate.

	Stir applesauce into a bowl of oatmeal.

	Spread applesauce over buttered toast for a quick and healthy breakfast.

	Mix applesauce and honey, warm slightly and serve as a dip for chicken fingers.

	Pour applesauce over chicken about fifteen minutes before cooking is finished and it will form a nice glaze.

	Cook pork chops in applesauce after browning them in a skillet.

	Give applesauce a new life by dehydrating it into apple leather.






Apple Strudel Bread

Combine 8 cups flour, 2 tablespoons yeast, 1 tablespoon salt and 2 tablespoons sugar in a mixing bowl. 

Heat 1/2 cup milk, 2 cups water and 3 tablespoons butter until the butter melts. Whisk in 2 eggs, making sure they are lightly beaten. Add the warm mixture to the flour mixture, creating a nice soft dough. Cover and let rise 1 hour or until doubled in bulk. 

Peel, core and chop 3 apples. Mix this with 5 tablespoons melted butter, 1/2 cup sugar, 1/2 tablespoon cider molasses and 1 tablespoon cinnamon.

Punch down dough and roll out on a floured surface in a large rectangular shape. 

Spread the dough with the melted butter, and then cover with the apples. Fold the left side of the rectangle over to the middle. Fold the right side over on top of the folded left side. Fold the bottom up to the middle and then the top down over the folded bottom. 

Use a knife or pastry knife and cut the dough into 1 inch pieces. Fill 2 large, greased loaf pans equally with the pieces. Cover and let rise until just above the rim of the pan. Bake 30-35 minutes at 375F. Let cool 5-8 minutes in the pan and then carefully transfer to a rack to cool completely. Cover and store.





Apple Streudel

This is a German Streudel recipe.

Prepare an ordinary Egg Noodle Dough. 

Place it on a clean cloth on the table and roll it as possible. Scatter small butter chunks all over the noodle, followed by a generous layer of thinly sliced apples. 

Make a cinnamon sugar with 2 cups sugar and 2 teaspoon cinnamon. Add 1 cup raisins and sprinkle over the apples. 

Roll this up like a jelly roll or cinnamon buns, place it in a baking dish and then bake at 350F. Make a thin syrup of sugar, butter and water by simmering them together until slightly thickened, and baste the streudel often. Remove from the oven when brown on top.





Dutch Apple Cake

Cream 1/4 cup butter, 3/4 cup honey and 2 eggs together. 

Mix and sift 2 1/4 cup flour, 3 teaspoon baking powder and 1/2 teaspoon salt and add alternately with 3/4 cup milk to the first mixture. 

Add 1 teaspoon vanilla extract and beat thoroughly. 

Pour into a greased pan, having batter 1 inch deep in 9-inch cake pan or a spring form pan. 

Arrange thinly sliced apples in rows on top of batter. 

Sprinkle with cinnamon sugar and dot with small pieces of butter. 

Bake at 350F for about 50-60 minutes. 

Cut in squares and serve with Custard Sauce. This can also be baked in muffin pans.





Mrs. Bauman’s Dried Apple Cake

Soak 2 cups dried apple pieces in water overnight. 

Drain. (The chickens will love the soaking water.) 

Add 2 cups molasses, preferably at least part cider molasses, and simmer 1 hour.

Add 1 cup lard, then let cool to warm.

Add 1 cup sour milk, 2 eggs, 1 teaspoon allspice, nutmeg to taste, 2 cups sugar, 4 cups flour, 1 teaspoon cinnamon and 2 teaspoon baking soda.

Bake in a greased and floured 9x13” baking dish at 350F.





Apricot





Dried Apricot

Apricot dehydrates well, but must be cut into quite small pieces. They must be completely dry, so dry until hard. Store in small amounts in moisture-proof containers. Any moisture from the air will cause them to spoil, so package in sizes that will be used quickly after opening.





Apricot Nectar

Wash ripe fruit well. For 1 pound (3 cups, sliced) apricots add 2 cups water. 

Heat slowly to simmering point. 

Press through fine sieve or put through a Victorio food strainer.

Measure juice. 

Bring to simmering point and sweeten. 1/3 cup sugar or honey per cup juice is typical, but adjust to taste. Stir to dissolve completely. 

Pour into prepared jars leaving a 1/4” headspace. Process jars in a boiling water bath for 15 minutes for pints or quarts.





Canning Apricots

Apricots do best if canned in a sugar syrup. Combine 3 1/4 cup sugar with 5 cups water and heat to dissolve the sugar.

Wash apricots well, cut in half and remove pits. 

Place in jars, leaving about 1/2” headspace. 

Pour syrup over, again leaving 1/2” headspace. 

Process in a boiling water bath 30 minutes.





Apricot Jam

Wash, halve and remove stones from 3 1/2 pounds apricots. Place in large pot with 1 cup water.

Simmer until tender and reduced by a third. 

Add 3 pounds sugar and boil rapidly until setting point is reached. 

Remove from heat and skim. Fill jars, seal, and process in a boiling water bath for ten minutes.





Apricots in Alcohol

To store apricots in alcohol, it is first necessary to dry them well.

Pour about 1/2” brandy into canning jars. Add 3 1/2 pounds dried apricots in layers, inserting small pieces of vanilla bean occasionally. Add more brandy, leaving 1 1/4” space.

Heat 2 cups water and stir in 2 tablespoons sugar. Let this cool and pour over the fruit, filling to 1/2” headspace. Close the jar tight and shake gently.

Place in a dark, dry place and leave alone for two months. They will keep indefinitely.





Black Currant

Black currants are berries that look like grapes except they are very tart.

Black currant is a popular fruit, both for its flavor and for its extremely high concentration of vitamin C. The plant is little known in America. The European black currant has a strong flavor, and those people who enjoy the flavor eat the berries "out of hand." The best cultivars for fresh eating are those such as 'Blackdown', 'Brodtorp', 'Goliath', and 'Silvergieters', which have mild and sweet fruits. Even people who do not like the fresh flavor enjoy black currant juice, jams, tarts, and wines. In the Bordeaux region of France, black currant is made into a liqueur called cassis. 

100g of blackcurrants contains a massive 302% of an adult's daily requirement of Vitamin C. It is rich in potassium, phosphorus, iron and Vitamin B5. 





Dried Black Currants

Black currants dry well. They are sweeter and much more intense than raisins. No pretreatment is necessary – simply clean off stems and any bad berries, and spread on dehydrator sheets.

Tea made from steeping dried black currant leaves and fruit in boiling water is rich in antioxidants and anthocyanins, or compounds found in berries that alleviate inflammation.





Black Currant Cream

In a glass bottle or jar, make alternate layers of fresh black currants and sugar. Do this until the container is filled. 

It is then closed tightly and kept macerating for a period of four months. 

Agitate once per day. 

At the end of the four months, filter out the fruit. 

This is alcoholic and not a dish to serve children.





Blackcurrant Conserve 

Boil 1 pint water with 4 pounds sugar for 6 minutes. 

Add 2 pounds cleaned black currants. Boil for 4 minutes. Makes about 7 jars. 





Black Currant Jam

You don't need pectin or sugar to make black currant jam. Just heat the berries to 200F, pour into jars, seal and process in a boiling water bath for 10 minutes. Yes, this will be very tart. 

Sugar can always be added; it's hard to take it away “too sweet”.





Cherries





Dried Cherries

Wash and pit cherries. Cut them in quarters. Place skin-side down on dehydrator trays and dry until leathery. Dried cherries will feel much like raisins and craisins. They do take a long time.

Use dried cherries in almost any recipe that calls for raisins or craisins. One nice idea is to gently heat and rehydrate dried cherries in honey or maple syrup and serve on pancakes or waffles. Adding some to chocolate cake is an amazing treat. Add to any apple pie recipe.





Cherries in Spiced Wine

Dry some orange rind at Christmas when oranges, in season in the south, are imported to the north, and set it aside to use in this summertime preserve.

In a small cloth bag, tie together 4 strips dried orange rind, 2 star anise and 1 split vanilla bean.

Put 2 cups water, 1 1/2 cups honey and the spice bag in a pot. Warm gently over medium-low heat, stirring often, and bring to a boil. 

Add 2 1/2 pounds pitted cherries, reduce to a simmer and cook about five minutes.

Remove spice bag and reserve. Remove cherries and transfer to 4 half-pint canning jars.

Put spice bag back in liquid, add 1 3/4 cup sweet red wine and bring back to a boil. Cook about five minutes to reduce and thicken. Pour syrup over cherries, seal, and process in boiling water bath for 20 minutes.





Maraschino Cherries

This is from the BALL BLUE BOOK of Canning and Preserving Recipes Edition T 1936.

Wash, remove stems and pits from cherries. Save the juice, pits, and cherries. Place cherries in a shallow pan and cover with a medium thick syrup made with 3 parts sugar to 2 parts cherry juice or water. 

Boil gently for 10 minutes, remove from heat and let stand in a covered kettle from 6 to 12 hrs. Drain off juice from cherries and pack cherries into clean, hot jars. Crush the cherry pits (using 1/2 cup crushed pits to 1 quart syrup), tie in cheesecloth and place in kettle containing syrup and bring quickly to boiling point. Remove cherry pits and fill the jars with boiling syrup. Seal at once.





Whole Cherry Preserves

Pick through 2 pounds cherries and remove blemished cherries and remove pits.

Put 3 1/2 cups sugar and 2 cups water in a large heavy pot. Heat gently and stir until sugar dissolves. Add 1 piece star anise and simmer over low heat stirring from time to time for 15 minutes.

Remove star anise and stir in the pitted cherries and 2 tablespoons honey. Raise heat and bring to a boil. Reduce heat to low and simmer 2 hours, increasing heat to medium-low after 1 1/2 hours.

Be careful not to scorch the cherries. After the first 45 minutes of cooking the preserves begin to set for the gel point. Ladle hot preserves into 8 half-pint jars leaving a 1/4" head space. Process in a boiling water bath for 10 minutes.





Cherry Jam

Stone 6 1/2 pounds cherries. Place the stones in a piece of muslin and tie it up. Put the cherries, stones and 3 tablespoons cider vinegar in a large pot. Simmer on low heat until the fruit is tender.

Remove the bag. Add 3 1/2 pounds sugar. Stir well, bring to a boil, and boil rapidly until jelly sets.

Remove from heat, skim, fill jars, seal and process for ten minutes in a boiling water bath canner.





Sweet Cherry Pickle

Divide 5 bay leaves between 5 pint jars. Add 8 peppercorns to each jar. Pack 3 pounds washed and trimmed cherries in jars as tightly as you can manage, but without squashing them.

Make a brine by heating 2 cups water, 2 1/2 cups distilled vinegar and 2 cups sugar until sugar dissolves.

Pour brine over the cherries, leaving 1/2 inch of headspace. Instead of using a chopstick to remove any air bubbles, gently tap the jars on a towel-lined counter top so that the bubbles rise to the surface.

Wipe rims, apply lids and process in a boiling water canner for 10 minutes.





Simple Preserved Cherries

This is a very old recipe. It only makes 1 quart at a time, or plan for 2 pints or 4 half-pints.

Cherries do NOT need a high level of sugar for preservation. Feel free to make this with 2 cups sugar and 3 cups water for a lighter syrup.

Wash, dry and pit 2 pounds cherries, removing stems.

Combine 4 cups sugar and 4 cups water in a large pot. Bring it to a boil and cook about ten minutes to thicken into a light syrup. Add cherries. Simmer gently for about 20 minutes, stirring often, until cherries are slightly soft. While cherries cook, skim off foam regularly.

The level of liquid will drop by about half and be fairly thick, and cherries should be tender.

Pour into clean glass jars, seal, and process in a boiling water bath for ten minutes.





Cherry Truffles

If you have made your own maraschino cherries with stems, make these incredible treats for Christmas.

Combine 1/3 cup heavy cream, 2 tablespoons butter and 2 tablespoons sugar. 

Bring to a boil on medium, then remove from heat. Add 4 squares semisweet chocolate. Stir to melt. Chill this 3-4 hours or until cool enough to handle.

Wrap 24 maraschino cherries with stems each in about 1 teaspoon of this mixture. 

Place in a sheltered place outside to chill completely.

Partially melt 6 squares semisweet chocolate over hot water. Remove from heat and stir until melted. Dip truffles in, then place on waxed paper. Chill.





Sun Cherries

Do not wash cherries. 

Snip stems to about 1/2". Pack them tightly into a quart jar. 

Add 1/2 cup sugar, then 1/2 cup brandy. Close the jar. 

Place in the summer sun for one month – or longer if there is not constant sun. Each week, shake the jar. Once cured, this will keep for two years.

These cherries are a garnish, not a snack.





Dried Cherry Pie

Cover 3 cups dried cherries with 3 cups boiling water. 

Let soak for 30 minutes. 

Bring to a simmer and whisk in 1/2 cup flour and 1 cup sugar until it thickens slightly. 

Pour into pie crust and add top crust. Bake at 400F for about 35 minutes.





Cranberry

Cranberry is an excellent natural source of Vitamin C, and a preventative for urinary tract infections, but it does not actually heal an active infection. It also helps prevent ulcers and high cholesterol, as antioxidant properties, and may have anti-ageing properties. Canadian Natives knew cranberry provided food, medicine to treat arrow wounds, and a dye for rugs and blankets.

Cranberries are harvested in September and October..





Craisins

Like most berries, cranberries can be dried. Have you ever priced them at the store? Craisins are frightfully expensive.

Cut fresh cranberries in half. For every 2 cups cranberries, mix in 1/4 cup sugar. Cover and let stand for 24 hours, stirring occasionally.

Dry in an oven, on a cookie sheet, at 100F for four hours, or in a dehydrator, until the berries are almost dry. Leave at room temperature for 24 hours to finish drying process. 2 cups fresh cranberries will make 3/4 cup craisins.





Cranberry-Apple Juice 

In a large pot, combine 1/2 cup fresh cranberries, 3/4 cup apple juice and 1 cup water. Simmer until cranberries are soft. Strain. To store, boiling water bath for 20 minutes.

Cranberry Pulp

After making juice, use pulp as you would applesauce in baked goods. It can be dried for storage. Add equal amounts water and let it sit to rehydrate before using.





Cranberry Vinegar

Use this as a salad dressing or a meat marinade. Drizzle over grilled chicken or meat. Reduce by simmering in a small pot and spoon over cooked meat as a sauce.

Crush 1/4 cup fresh cranberries and place in a sterilized quart jar. Bring 2 cups cider vinegar to a boil and then pour over cranberries.

Let cool to room temperature. Seal and place in a cool, dark place for 3 weeks.

Strain through cloth and pour into a clean jar. 





Honey Cranberry Sauce

My family always asks me to make this and bring it for holiday dinners. I always say that it as an easy recipe, but my sister insists that it tastes better when I make it. 

Gently cook 2 cups cranberries in 1/2 cup water until tender. Measure mixture and add an equal amount of maple syrup or honey. Cook slowly until it forms a jelly when tested on a cold pate. Let cool completely before serving.

If canning, fill hot jars and process in a boiling water bath for 10 minutes.

If serving immediately, chill well before serving.

Variations:

Add 1 chopped apple. As cranberries are in season at the same time as oranges traditionally arrive from the south, it is also nice to add the juice and chopped pulp of 1 orange.

Add 1 cup fresh or frozen blueberries.





Cranberry Pears

This is a quick food storage dessert.

Drain 1 quart canned pear halves. Place cut side up in a square baking dish. In a pot, mix 2 cup Honey Cranberry Sauce, 1/4 cup honey and 1/4 teaspoon grated cinnamon. Mix this together until heated through and then spoon over pears.

Bake, uncovered, at 350F for about half an hour, or until heated through.





Quick Spiced Cranberry Sauce

To 1 pint Honey Cranberry Sauce, add 1/2 teaspoon cinnamon, 1/8 teaspoon allspice and 1/8 teaspoon ground cloves. Stir in 1/4 cup chicken broth (or add the cranberry sauce to 1/4 cup chicken drippings). Bring to a simmer and serve over chicken.





Spiced Cranberries

Wash and pick over 4 cups cranberries. Place in a bowl and cover with 4 cups cold water. In a cheesecloth bag, tie up 5 whole allspice, 5 whole cloves, 2 cinnamon sticks and 2 blades mace. (If you cannot find mace, leave it out.) Drop in with the berries. Cook until the berries burst and then remove the spices.

Add 2 to 3 cups honey, depending on desired sweetness. Cook until the mixture has thickened. 

If canning, fill hot jars and process in a boiling water bath for 10 minutes.

If serving immediately, chill well before serving.





Quick Cranberry Cake

Melt 3 tablespoons butter in an 8x8” baking dish. Add 3/4 cup honey and 2 cups fresh cranberries (or soak 1 cup dried cranberries in 1 cup water until plump).

Cream 1/4 cup butter or pure white lard with 1/2 cup honey. Add 1 egg and 1 teaspoon vanilla extract.

Combine 1 1/2 cups flour, 1 1/2 teaspoons baking powder and 1/4 teaspoon salt. Add to creamed mixture. Pour batter over berries. Bake at 350F for about 45 minutes. When done, turn upside down on a serving dish.





Cranberry Scones

Combine 2 cups flour, 1 1/2 teaspoons baking powder, 1/4 teaspoon baking soda and 1/2 teaspoon salt.

Combine 1/2 cup sour milk (or buttermilk), 1 egg and 1/4 cup honey.

Cut 1/2 cup cold butter into flour mixture. Add 1/2 cup craisins.

Add liquid mixture and stir until it clumps together. On a floured surface, knead a few times to form a dough. Pat into a 1/2" thick circle. Cut into 8 wedges and place on a parchment-lined baking sheet. 

Bake at 425F for 13-15 minutes until lightly browned. Serve with butter.





Currants

Currants are hardy to zone 2. I don’t grow them yet, but I certainly plan to.





Economical Crumpets for Tea

Mix 4 cups flour, 1/2 cup currants or raisins, and 1 teaspoon baking powder together. 

Stir in just a bit less than 2 cups milk to make a soft dough. 

Divide into 8 pieces and roll out into circles.

Heat a well-seasoned cast iron pan and fry on both sides until nicely browned.

Spread with butter and sprinkle with cinnamon sugar while warm, or serve with butter and jam.





Butter Tarts

Again, I have never understood some recipe names. I could understand if we called these “Heavenly Death by Sugar”, but there is only a little bit of butter in them so why do we call them Butter Tarts? 

Preheat oven to 400F.

Mix 1 cup sugar, 1 tablespoon molasses, 2 eggs, 1/4 teaspoon salt, 2 tablespoons melted butter and 1 teaspoon vanilla extract.

Divide 1 cup raisins or currants between 12 mini tart shells. Pour mixture over top of raisins. Bake for 12-15 minutes and then let cool completely.





Mother’s Birthday Cake

The notes from which I copied out this recipe said that it was originally “Jessie’s Birthday Cake” and that Jessie was Gramma McLeod’s mother: “1998 – Mom tells me this recipe is 100+ years old. Do NOT use cake flour. She always uses Becky’s Icing with it.”

Mix 1 cup sugar and 4 egg yolks.

Mix 1 cup sugar, 1 teaspoon vanilla extract and 1/2 cup butter, and then add to the other sugar mixture.

Beat 4 egg whites until stiff.

Combine 3 cups flour, 1 tablespoon baking powder and 1 teaspoon cinnamon. Add alternately with 1 cup milk to sugar mixture. 

If desired and available, add 1/4 cup grated citron peel. (Citron seed can be found in some heritage seed catalogs and it was once a “must have” preserve.)

Add 1 cup currants. Fold in beaten egg whites.

Pour into greased and floured cake pans. Bake at 400F for 35-40 minutes.





Dates

While not local to Canada, dates have long been a dried staple shipped in by boat. They store well and ship well, making them an important ingredient for winter time cooking in Canada.





Date Pudding

Warm 2 cups milk. 

Pour over 1 cup dried bread crumbs. Let stand until milk is absorbed.

Add 1/4 teaspoon salt, 1/2 cup molasses, 1/2 teaspoon cinnamon, 1 cup chopped dates, 1 egg, a pinch each of ground cloves, ground nutmeg, ground allspice and ground ginger.

Pour into baking dish. Bake 40 minutes at 400F.





Date-Stuffed Apples 

Chop 1 cup dates. 

Add 2 tablespoons melted butter and 1/2 cup honey. 

Cut the top off 6 apples, remove the core, and stuff with the dates. 

Place in a baking dish and drizzle 1 tablespoon honey on top of each. 

Pour 1 cup water in the bottom of the baking dish. 

Bake at 350-400F until apples are tender, about 40 minutes.





Cape Breton Pork Pies

This delicious little date dessert contains no pork and not even any lard. Consider the name to be an odd example of Cape Breton humour.

Sift together 2 cups flour and 2 tablespoons powdered sugar. 

Cut in 1 cup softened butter and knead together to blend well. 

Form dough in 48 small balls, each 3/4” in diameter. 

Press each into the bottom and up the sides of a 1 1/2” tart cup. 

Bake in a 325F oven until pale golden, about 16 minutes. 

Let cool in pan and then carefully remove.

Combine 2 1/4 cup chopped pitted dates, 1 cup water, 3/4 cup sugar, 1 tablespoon molasses and 1/4 teaspoon salt. 

Bring to a boil and gently simmer for 10 minutes, stirring constantly. 

Remove from heat and stir in 1 teaspoon vanilla extract. 

Let cool completely and then spoon into tart shells.

Cream 1/4 cup butter and 1 cup powdered sugar. 

Beat in 2 tablespoons milk and then 1 1/4 cup powdered sugar and 1 teaspoon maple extract. 

If maple sugar is available, use that and omit the extract.

Beat well until smooth. 

A pastry bag can be used to pipe the icing nicely onto the tarts, or use two spoons to scoop it on top.





Date Squares

Mix together 1/2 cup chopped dates, 1 cup water, 1/2 cup sugar and 1/2 tablespoon molasses. 

Cook until thick and then cool completely. 

Do not proceed with the recipe until this filling has cooled.

Cream 3/4 cup butter, 1 cup sugar and 1 tablespoon molasses. 

Dissolve 1 teaspoon baking soda in 2 tablespoons hot water and add, along with 1 3/4 cup rolled oats, 1 1/2 cups flour and 1/2 teaspoon salt. 

Divide mixture in two and spread half in the bottom of 8x8” baking dish. 

Spread the filling on top and then spread the remaining crumb mixture on that. 

Bake at 350F for 30 minutes.

Let cool before cutting.





Grapes





Grape Leaves

Simply pick the largest, nicest looking leaves from a grape vine that has not been sprayed. 

Anything larger than your hand is large enough to stuff. 

Harvest small ones for chopping. Place leaves, separated by size, in glass jars. 

For short-term storage (up to two months), make a brine of water and 4 tablespoons salt and cover the leaves with this. 

For winter storage, use 8 tablespoons salt per quart water. Weight the leaves down with a clean rock that fits inside the jar and place a lid on top. To add more leaves, simply remove the lid and rock.

Since grape leaves are the nicest during pickling season, use an old trick and tuck a grape leaf or two into each jar of homemade pickles for a subtle and pleasant taste.





Raisins

Grapes dry easily into raisins and the result, especially if the grapes are freshly picked, is amazing. 

Either make a slice on the end of each or blanch for 30 seconds to crack the skins, and then spread out on the dehydrator trays. 

They do take a long time, though. 

After about six hours, start checking each hour for raisins and remove those to a jar. 

Raisins do not, however, improve with age. 

Dry only enough for a year.





Grapes in Brandy

Here is a very old way of preserving grapes. This is not child-safe.

Pick grapes before they are completely ripe. Weigh them and then pack them lightly into jars. Measure out half their weight in granulated sugar – so if you have 2 pounds grapes, use 1 pound or 2 cups sugar – and distribute it among the jars. 

Cover with brandy, seal and store in a cool place.





Grape Seed Oil

After grapes have been pressed for their juice, there is still food value in the seeds. 

If you have an oil expeller, it is possible to dry grape seeds (after washing them free of skin and stems in a mesh strainer) and then press them for the oil. This does, however, take a lot of seeds, so you may need to dry seeds and store them until there is enough to press.

Drying will take a day or two in full sun or a warm room.

Once put through an oil expeller, let the oil sit at room temperature for a few weeks, scraping off any scum that rises.





Raisin Bars

Cream together 2/3 cup sugar, 1 teaspoon molasses and 1/3 cup lard, butter or rendered chicken fat. Beat in 1 egg.

Mix 1 cup flour, 1 teaspoon baking powder, salt and vanilla extract as desired, and 3/4 cup raisins Add to creamed mixture. Place this in a greased baking dish.

Combine 2 tablespoons sugar and 1/2 teaspoon cinnamon. Sprinkle on top. Bake at 350F for 25 minutes. 





War Cake

This cake contains no eggs and no milk. It is typical of cakes baked during WWII when shortages and rationing were in effect. My mother would make these every fall during the 1970s and 1980s and then soak them in brandy to keep until Christmas.

A lady approached me at the grocery store and asked if I knew how to make War Cake. I said I did, and she asked if she could use another spice instead of cloves, which she disliked. The answer is that, like many baking recipes, the flavouring is flexible, and the cloves can be left out. The end result might not be what some people would like, but they’d be the ones who like cloves, wouldn’t they?

Mix 2 cup sugar, 2 tablespoons cane or cider molasses, 1 cup hot water and 1/4 cup lard or butter in a medium saucepan. Add 1 cup raisins, 1 teaspoon cinnamon, 1/4 teaspoon ground clove, 1/4 teaspoon nutmeg and 1 teaspoon salt.

Bring to a boil and boil for five minutes after it bubbles. Remove from heat and let cool completely.

Stir together 3 cup flour, 1 teaspoon baking powder and 1 teaspoon baking soda. Add to the cooled sugar mixture.

Pour in greased and floured tube pan or two greased and floured loaf pans. Bake at 350F for 45 minutes to an hour, until a toothpick comes out of the centre clean.

Cool in pans 10 minutes and then turn out onto a wire rack to cool completely.





Grape Apple Relish

Peel, core and dice 2 pounds tart apples. Wash 2 pounds grapes and remove stems. Combine the fruit. Place in a covered pot with no water and steam on low heat until soft. 

Put fruit through a food mill. To the juice and whatever pulp comes through, add 2 cups vinegar, 3 cups sugar and 1/2 teaspoon salt.

In a small cloth bag, tie up 4 tablespoons mixed pickling spice. Add this to the pot and simmer 20 minutes. Remove and discard spice bag. Fill hot jars, seal and process in a boiling water bath 15 minutes.





Grape Juice

Cook 5 pounds grapes in 2 cups water until soft. Mash with a potato masher while they cook.

Drain through a jelly bag or wet cheesecloth. Twist and squeeze the bag well to remove all juice. Add 1 cup honey or maple syrup. Boil 5 minutes.

Pour hot juice into jars, and put on lids and rings. Process pints and quarts 5 minutes in a boiling water bath. Dilute, if necessary, when serving.





Balsamic Vinaigrette

In a canning jar, combine 3/4 cup oil, 3/4 cup balsamic vinegar, 1 minced garlic clove, 1/2 teaspoon dried oregano, 2 teaspoon grainy mustard, and salt and pepper as desired. 

Shake to combine. Chill before using.





Balsamic Vinegar Reduction

Add about 3/4 cup balsamic vinegar to a saucepan. Over medium-low heat, stirring frequently, reduce the vinegar until it becomes syrupy. 

Let it cool and them pour over vegetable chunks or strips before baking.





Raisin Sauce

Serve this with ham or chicken. Other than the butter (and ghee could certainly be used, although with a slight change in flavour), all the ingredients store well.

Combine 1/2 cup raisins with 1 1/4 cups water. Simmer for 5 minutes. 

Blend together 1/4 cup sugar, 1 teaspoon cider molasses, 1 tablespoon cornstarch and 1/8 teaspoon salt. Stir into the raisin mixture. Cook on medium, stirring constantly, until cooked and slightly thickened. Mix in 2 tablespoons wine vinegar and 1 tablespoon butter until butter melts.





Raisin Cake or Pie Filling

Mix 2 cups raisins, 1/2 cup sugar, 1 tablespoon molasses, 1/8 teaspoon salt and 2 tablespoons cornstarch. Slowly mix in 1 cup water.

Cook until thickened, stirring constantly. Let cool completely before using.





Wine Vinegar

There are four steps to making wine (red or white) vinegar:

Step one: Open bottle of wine.

Step two: Do not drink the wine.

Step three: Do not drink the wine.

Step four: When it's vinegar, use it.

The only hard parts are steps two and three.

Now, that's a bit of joke, but it's true that wine will naturally turn into vinegar if left alone, although just like catching wild yeast to make sourdough, it will sometimes go bad.

To actually make wine vinegar, start with a bottle of wine that is suitable for drinking.

Pour 2 cups wine – red or white – in large crock and add 1 cup water. Add 1 cup unpasteurized vinegar with mother, either from a previous batch of vinegar or from commercial unpasteurized vinegar (Bragg's is the best known). This mother does not have to be from wine vinegar. Cover the crock with cheesecloth.

On day five, add 2 1/2 cups wine.

On day nine, add 2 1/2 cups wine.

On day fourteen, add 2 1/2 cups wine.

Remove the mother of vinegar and 1 cup unfiltered vinegar to start another batch. Strain, bottle and pasteurize the rest. Pasteurize as for other types of vinegar.





Raisin Pudding

First, make a syrup to use with the pudding. Combine 2 cups sugar, 4 tablespoons cider molasses and 4 cups water. Cook to form a light syrup.

Cream 1 cup sugar with 2 teaspoons butter. Beat in 1 tablespoon molasses.

Combine 2 cups flour, 2 teaspoons baking powder, 1 teaspoon cinnamon, 1/2 teaspoon cloves and 1/2 teaspoon nutmeg. Add to creamed mixture alternately with 1 cup milk. Beat well.

Toss 1 cup raisins with 1 teaspoon flour and add to batter. Scrape into greased and floured loaf pan. Pour syrup over. Bake 45 minutes at 425F. Cut and serve warm.





Jumbo Raisin Cookies

My mom made this often when I was a child. Big, fat, raisin-y cookies that taste wonderful with a glass of cold milk. 

Add 1 cup water to 2 cups raisins in a small pot and boil for five minutes. Remove from heat and let cool.

Cream 1 cup butter with 2 cups sugar. Add 3 eggs, beating well after each addition. Add 1 teaspoon vanilla extract and cooked raisin mixture.

Mix together (Mom says to sift) 4 cups flour, 1 teaspoon baking powder, 1 teaspoon nutmeg, 1 teaspoon baking soda, 1 1/2 teaspoons cinnamon and 1/4 teaspoon allspice. Add this to the raisin mixture and blend well.

Drop by teaspoons on a greased cookie sheet.

Bake at 400F for 10-15 minutes.

Let cool until they can be handled, and enjoy.





Mary Ann’s Butter Tart Squares

My friend Elizabeth left her hand-written Cook’s Notebook with me for a few weeks. Very little housework got done!

Combine 1/2 cup butter, 1 cup sifted flour and 2 tablespoons white sugar. Press into a 9x9” baking dish and bake at 350F for 15 minutes.

While crust is cooking, mix together 1 1/2 cups sugar, 2 tablespoons molasses, 1 cup chopped raisins or walnuts, 2 eggs, 3 tablespoons flour and 1/2 teaspoon vanilla extract. Spread on top of crust. Return to oven and bake 30 minutes.





Ground Cherry

The common ground cherry is an unusual perennial that looks and tastes like a tiny, sweet tomato. Other varieties, including the Cape Gooseberry, are not frost-hardy. It grows as a small shrub, 1-3' in height. Common ground cherry is native to North America and often considered a weed. New shoots grow from overwintered root systems in mid-May. A single plant is capable of covering most of a field within two years.

To start a new plant, treat it as a pepper plant and start indoors. Seeds take up to two weeks to germinate. They require no fertilizer and can tolerate poor soils.





Ground Cherry Pie

This can be made with rehydrated ground cherries. My good friend Mrs. Martin gave me a bag of ground cherries. I cleaned them, dried them in my dehydrator and gave them back to her – she made a ground cherry pie! 

Preheat oven to 425F.

Cover dried ground cherries with warm water and leave until plump, then strain the excess liquid and proceed.

Wash 2 1/2 cups husked, cleaned ground cherries and place in an unbaked pie shell. Mix 1/2 cup honey, 1/2 tablespoon cider molasses and 1 tablespoon flour and sprinkle over cherries. Sprinkle 2 tablespoons water over top. Mix together 3 tablespoons flour and 3 tablespoons sugar. Cut 2 tablespoons butter in until crumbly. Top cherry mixture with crumbs.

Bake in the preheated oven for 15 minutes, reduce temperature to 375F and continue to bake for 25 minutes. 





Ground Cherry Jam

Husk and wash 8 cups ground cherries carefully. Measure 4 cups sugar and 1/2 cup water into a large kettle. Bring to a full rolling boil, and boil for 2 minutes.

Add the cherries, the grated rind and 1/2 teaspoon citric acid. Bring to a full rolling boil again, reduce heat and simmer for 5 minutes. Remove from heat, cover with a clean towel, and let stand overnight in the refrigerator.

Next day, return to the heat, and again bring to boil. Reduce heat and cook gently until transparent (about 15 minutes). Immediately pour into hot, sterilized glasses. Process for 10 minutes in a boiling water bath. 





Spiced Ground Cherries

Wash 8 cups ground berries, remove stems and blossom ends. Place 4 1/2 cups sugar, 5 tablespoons cider molasses, 1 cup cider vinegar, 1 stick cinnamon, 1/4 teaspoon ground nutmeg, 2 whole allspice and 8 cloves together in a large saucepan, add 1/2 cup water and boil for 5 minutes. 

Add berries and simmer for 30-40 minutes. When the berries are tender and the syrup is thick, turn into hot sterile jars and seal. 

Process in a boiling water bath for 15 minutes. 

This can be made with gooseberries, too.





Ground Cherry Sauce

Place 1 cup water, 1 cup honey, 1 tablespoons vanilla extract, 1 teaspoon cinnamon, 1/4 teaspoon nutmeg, 1/4 teaspoon ground cloves in a pot on medium-high heat. Bring to a boil and stir in 4 cups husked and cleaned ground cherries.

Reduce heat and simmer until cherries are transparent. Pour into hot, clean jars. Process for 15 minutes in a boiling water bath.





Maple

The sugar maple grows in zones 3 through 8, which means almost all of Canada. Maple season is six weeks in early spring. While not as common as red maple, the sugar maple makes more sap. Sugar maples rely on bees for pollination.

If looking for a good tree to plant on your property, choose the sugar maple. Once mature, it brings in a regular annual crop of maple syrup, plus side branches that can be trimmed for firewood or curing meat. However, keep in mind that you are planting these trees for your children and grandchildren.

Be careful regarding location – maple has far-reaching roots that break water pipes, septic systems, and house foundations.

A tree should be at least 10” in diameter, measured at 4 1/2 feet above the ground, which means a 40 year old tree. Trees between 10 and 20” should have only one tap per tree. Trees between 20 and 25” can have two taps. Trees over 25” can handle three taps. Never put more than three taps in a tree.

Trees with large crowns extending down toward the ground are usually the best sap producers.

Maple syrup has an average of 3% sugar, so 30-40 gallons of sap must be boiled down to make each gallon of syrup. Each tree yields about 12 gallons of sap, so three or more trees are needed to produce 1 gallon maple syrup.

To use maple syrup in place of white sugar for baking, use 3/4 cup, but decrease the amount of liquid in the recipe by about 3 tablespoons for each cup of syrup used.

In the 1800s, maple sap was fermented with yeast to make a maple wine.

Maple syrup, once opened, lasts about a year and must be kept cold. Unopened, properly preserved syrup will last up to three years. Improperly stored, it can become moldy.

There is no need to heat process maple syrup. Like honey, pour the hot syrup into hot sterilized jars, add hot lids, seal and store in a cool, dark place for up to three years.

First Nations people boiled down maple sap to make maple sugar long before Eurobeans arrived. They bypassed the syrup stage as that was much harder to store.





Maple Cream Pudding

Heat 1 3/4 cup milk and 1 cup maple syrup on medium heat.

Combine 1/4 cup cold milk, 1/4 teaspoon salt, and 2 tablespoons cornstarch until smooth.

Add to hot milk, slowly. Cook, stirring constantly, 25 minutes on medium heat. Whisk about 1/2 cup of hot milk mixture into 2 beaten eggs and then whisk in the rest of hot milk mixture. Cook 5 more minutes. Milk should feel thicker like pudding and will firm up when cooled. Pour into dishes to cool at least an hour. 





Maple Fudge

Place 2 cups maple syrup and 4 tablespoons butter in a large pot. Bring to a boil and then boil to 234F or the soft ball stage.

Remove from heat and cool to lukewarm. Beat hard until it loses its gloss. 

Pour into a buttered 8x4” loaf pan. Before it has hardened completely, cut into 32 1-inch squares.





Maple Candy

Place 2 cups pure maple syrup in a large saucepan. Cook on low heat until it begins to boil, stirring often. Boil until it reaches 233F on a candy thermometer. Remove from heat and let cool about an hour, until the temperature reaches 110F. Add 1 teaspoon vanilla extract and beat until smooth and light.

Shape into small patties, or pour warm syrup into pans of clean snow. Store in airtight containers to prevent it from drying out.





Maple Butter

This is very simple. 

Beat together 1/2 cup softened butter and 1/4 cup maple syrup. 

This is a good way to use light maple syrup, which is very mild in taste.

Serve on toast, crackers or warm muffins.





Another Pets de Soeurs

Line a baking sheet with parchment paper.

Roll out enough pastry for 1 pie crust into a 9x12” rectangle. 

Brush 1/2 cup melted butter over the dough. 

Combine 3/4 cup maple sugar and 1 teaspoon cinnamon and sprinkle evenly over butter. Starting at the narrow end, roll up tightly. 

Cut into 8 slices, each slightly wider than 1/2”.

Place, cut side down, on baking sheet, with the rolls touching each other. 

Bake at 350F for 20-25 minutes until pastry browns and sugar caramelizes.





Pear





Dried Pears

When pears are soft enough to slice, but still firm enough to handle without squishing, they can be easily dried. Cut in half, use a melon baler or spoon to remove the small seed area, and then cut pears into even 1/4” slices. Spread out on dehydrator trays and dry until firm. They dry fairly quickly and store well.





Pear Bread

Combine 2 cups flour, 1/2 cup honey, 1 teaspoon baking powder, 1/2 teaspoon baking soda, 1/2 teaspoon salt, and 1/8 teaspoon nutmeg. Cut in 1/2 cup butter until it forms coarse crumbs.

Combine 2 eggs, 1/4 cup sour milk, whey or buttermilk, and 1 teaspoon vanilla extract.

Add wet ingredients to dry and fold in 1 cup finely chopped pears. Use fresh pears, or rehydrate 1/2 cup dehydrated pears.

Bake in greased and floured loaf pan at 350F for 35-45 minutes.





Peach

If you buy a bushel of peaches, recognize that they ripen at different rates. A peach that is nicely soft in the morning will be over-ripe and squishy in the afternoon. Therefore, check your peaches daily and process them in small batches as they ripen.





Peeling Peaches

If you want to peel the peaches, here is the easiest method. Carefully lower peaches, a few at a time, into a pot of simmering water. Use a slotted spoon to remove them after 30 seconds and plunge into a bowl of ice water. Alternately, use a wire colander to hold several at a time and place the entire colander in the ice water. Be careful not to overcook the fruit. Let cool slightly and pull off peelings with a paring knife. 

Contrary to what some say, peeling peaches is completely optional. Faced with many rapidly-ripening peaches and a shortage of time, I pitted mine and packed them into canning jars – cold packed and unpeeled – with unsweetened peach juice as the liquid. They look a little odd in the jar but the peels come right off as I pull each peach out.





Dried Peaches

If desired, remove peels by dipping in boiling water for 30-60 seconds and then into cold water. I must admit that I leave the skins on and no one complains. Remove the pits and slice evenly.

Mix 3 cups water with 1 cup white sugar. Bring to a simmer. Add 1 cup honey. Dip each piece of peach in this before drying.





Canning Peaches

A canner load of 9 pints will need 11 pounds fresh peaches.

Dip peaches in boiling water for 30-60 seconds to loosen skin. Dip quickly in cold water and slip off skins. Cut in half, remove pits and slice if desired. To prevent darkening, keep peeled fruit in ascorbic acid solution.

Prepare and boil a very light, light or medium syrup, or pack in water, apple juice or white grape juice. Be aware that raw pack tends to produce very poor quality peaches.

Place drained fruit in syrup or juice and bring to a boil. Fill jars, leaving 1/2" headspace. Place halves in layers, cut side down. Process pints in a boiling water bath 20 minutes and quarts 25 minutes.





Cold Pack Canned Peaches

If you dislike dealing with hot syrup and making sure that jars and pot are the same temperature, try cold pack. This works equally well for peaches, pears, plums, cherries or nectarines.

Peel, pit and slice peaches right into quart jars, taking into account how many jars your canning pot holds.

When about half full, add 1/3-2/3 cup sugar, depending on how sweet you like your peaches, and then continue filling. When full of peaches, making sure to pack them down well, fill to the neck of the jar with plain water. Process in a boiling water bath for 20 minutes.





Dried Peach Pie

Soak 15 dried peach halves in water to cover, then bring to a boil and simmer until almost tender. Drain off excess liquid.

Arrange peach halves in unbaked pie shell. Combine 1/3 cup honey, 1 cup milk, 1/4 teaspoon vanilla extract, 1 tablespoon melted butter and 2 eggs. Pour over peaches. 

Bake at 425F for 40 minutes.





Brandied Peaches in Honey

Cut peaches into quarters, peeling if desired.

Pour 2 tablespoons lemon juice over fruit and mix gently – this will prevent browning. This is optional – if you do not have access to lemon juice, simply work quickly.

Mix 2 cups water and 2 cups honey. Bring to a boil and then reduce to a simmer. Add peaches and cook for a few minutes, just long enough to soften the fruit very slightly.

Use a slotted spoon to remove fruit and pack into hot pint jars. Pack them in tightly as the fruit will shrink during processing.

Pour 1/2 cup brandy into EACH pint jar. (Assume about 1 1/2 pounds of fruit will equal one pint jar)

Bring syrup to a boil for about ten minutes to reduce and thicken slightly, and then pour over the peaches and brandy. Leave 1/2" head space. Remove air bubbles by running a non-metal knife or spatula along the inside of the jars. Seal with hot, clean lids and rings, and process in Boiling Water Bath for 20 minutes.





Peach Pudding

This can be made with reconstituted dried peaches, or canned peaches. It can also be made with other fruits.

Mix 1/4 cup sugar, 1/2 teaspoon salt, 1/2 teaspoon vanilla extract and 2 cups milk. Stir in 3 eggs.

Dip slices of hard, stale bread into this mixture, as though making French Toast

Line a greased baking dish, one that will fit inside a large baking dish, with dipped bread slices. Put a layer of sliced fruit on top. Repeat layers of bread and fruit to fill the dish. Pour any remaining egg mixture on top. Place dish in a large pan of hot water and bake at 350F about 30 minutes until firm.

Serve hot with custard sauce or any other dessert sauce.





Skillet Peach Cobbler

This is cooked in a large cast iron skillet, but it still needs some oven time.

Melt 2 tablespoons butter in an 11” or 12” cast iron skillet. Add 1 quart canned peaches with juice, 2 tablespoons honey and 1 teaspoon cinnamon. Cook and stir until peaches are hot and juice has thickened a bit. Remove from heat and make sure that peaches cover the bottom of the skillet evenly.

Mix 3 eggs and 1 cup milk. Stir in 1 cup flour and mix until smooth. Pour evenly over peaches.

Bake at 375F for 30 minutes.





Sweet Pickled Peaches

Wash and peel 8 pounds peaches. Dissolve 3 pounds sugar in 1 quart vinegar in a large pot and heat. Boil 5 minutes, and the skim. Add 4 cinnamon sticks, 2 tablespoons whole cloves and 1 tablespoon ground ginger, tied up in cheesecloth bag. 

Drop drained peaches into boiling syrup and cook until they can be pierced with a fork but are not soft. Remove from heat and allow to sit in pickling liquid overnight. Bring back to a boil. 

Pack into hot jars, leaving 1/4" headspace. Pour hot liquid over peaches. Add lids and rings. Process 20 minutes in a boiling water bath.





Peach Jam

Peel and crush 2 quarts peaches. Combine with 1/2 cup water. Cook gently 10 minutes. Add 6 cups sugar. Slowly bring to a boil, stirring, to dissolve sugar. Cook rapidly until thick, about 15 minutes. Stir often to prevent sticking.

Pour hot jam into hot, sterilized jars, leaving 1/4" headspace. Wipe lids and add hot lids. Process 5 minutes in a boiling water bath. As the jam is only heat-processed for 5 minutes, the jars must be sterilized beforehand.

Variation:

Spiced Peach Jam: Mix 1 teaspoon whole cloves, 1/2 teaspoon whole allspice, a 3" cinnamon stick and tie together in a cheesecloth bag. Add during cooking and remove before canning.





Peach Honey

While unusual, this is actually quite a heavenly surprise on toast during a cold winter.

Save all washed, sound pieces and peelings from cutting up peaches. Cover with water, add lid and cook slowly until soft. Put through jelly bag to get juice. Measure out juice.

Heat 8 cups peach juice. When vigorously boiling, add 4 cups sugar. (Half as much sugar as juice.) Boil rapidly until the consistency of honey.

Pour into hot jars, leaving 1/4" headspace. Process 5 minutes in a boiling water bath.





Brandied Peaches

This is a very traditional recipe for preserving peaches, with recipes going back generations. Modern diners will generally not appreciate the equal parts fruit and sugar in older recipes, though.

Peel 8 pounds peaches and put in cold water. 

Put 5 pounds sugar and very little water on to boil. When it becomes a thick syrup, drop in just as many peaches as will float on top. When they are tender enough that a straw will go through them, remove and drain in a colander. Repeat until all peaches are cooked.

Boil syrup down until it is very thick again. Place peaches in canning jars and pour the syrup on top, filling the jar no more than 3/4 full. Fill the remainder with brandy, leaving a 1/2" headspace on the top.

Seal and shake well to mix syrup and alcohol. Shake daily for a week. Properly done, these should keep for years.





Plum





Dried Plums

Dried plums are traditionally called prunes. To dry, wash, cut in half, remove pits and spread on dryer trays, cut side down. Dry until firm, checking every two hours and turning trays as needed. There should be no more remaining stickiness. Place in a sealed jar for 7-10 days, shaking daily. This will distribute any remaining moisture. If there are visible signs of moisture in the jar, put plums back in dehydrator.





Plum Cordial

This is preserved by the alcohol content. Obviously, it is not for children.

Chop up and measure your plums. Simmer them in a small amount of water. Strain through a cloth. To each 3 quarts plum juice, add 2 pounds sugar and 4 cups molasses. Boil it up, skim it and cool.

To each 3 quarts syrup, add 1 quart brandy. Place in sealed jars and store in a cool, dark place.





Plum Sauce

Stone 6 pounds plums, but leave the skins on.

Add to a large pot with 1 3/4 litres cider vinegar, 2 cups honey, 3 tablespoons cider molasses, 2 ounces minced garlic, 2 teaspoon ground pepper, 2 teaspoon ground cloves, 2 teaspoon ground ginger, 1/2 teaspoon nutmeg, 1/2 teaspoon cayenne pepper and 1 tablespoon salt.

Bring to a boil, stirring often, and continue cooking until plums fall apart.

Put through a food mill or strainer. Return sauce to pan and boil a few minutes.

Pour into canning jars and process in a boiling water bath for 10 minutes.





Plum Butter

Remove pits and run 8 pounds plums through a food mill or strainer. They will be the consistency of applesauce. Mix with 4 cups sugar. Just like making apple butter, simmer this down on very low heat until reduced by just over half. Add 2 tablespoons cinnamon and 1/2 teaspoon allspice. Fill half-pint jars and process in a boiling water bath for 15 minutes.





Canning Plums

An average of 14 pounds plums are needed per canner load of 7 quarts; an average of 9 pounds is needed per canner load of 9 pints. A bushel weighs 56 pounds and yields 22 to 36 quarts – an average of 2 pounds per quart.

Select deep coloured, mature fruit of ideal quality for eating fresh or cooking. Plums may be packed in water or syrup.

Stem and wash plums. To can whole, prick skins on two sides of plums with fork to prevent splitting. Freestone varieties may be halved and pitted. If you use syrup, prepare very light, light, or medium syrup.

Hot pack – Add plums to water or hot syrup and boil 2 minutes. Cover saucepan and let stand 20 to 30 minutes. Fill jars with hot plums and cooking liquid or syrup, leaving 1/2 inch headspace.

Boiling water bath for 20 minutes (pints) or 25 minutes (quarts).





Raspberry

Red raspberry leaves are one of the most common herbs for pregnancy. It provides plenty of nutrients, tones and strengthens uterine walls, relaxes uterine and intestinal spasms and prevents hemorrhage. The leaves are high in potassium, calcium and magnesium and rich in all important trace minerals.

Combine red raspberry leaves with peppermint to make a morning sickness tea.

Harvest red raspberry leaves in spring or mid-summer for maximum potency. They can be used fresh or spread out on a cotton sheet hung from the ceiling to dry.





Raspberry Leaf Tea

I told my midwife “You know, I really, really hate raspberry leaf tea.” She laughed and said, “Lots of women do. It tastes like grass. But it's one of the best things you should be drinking every day in your last month. Gives you a big boost of iron, too.” So whether you love it or hate it, it's really good for you. In fact, most women should have a cup per day.

Add 1-2 tablespoons dried raspberry leaf to 1 cup boiling water. Steep 10-20 minutes. Sweeten with honey as desired. Do not add milk as this will interfere with the medicinal properties. This can be used hot or cold and should be stored in a cool place like a refrigerator.

This is safe to use throughout pregnancy. However, if there is a history of miscarriage, avoid during the first trimester. As there is a chance that it may stimulate the uterus, build up the dosage slowly. Begin with 1 cup per day for a week, then 2 cups per day for a week until 4 cups per day, which is the maximum dosage.





Honey or Mead Vinegar 

Mixing 1 part honey with 4 parts water by weight, and allowing it to ferment in an open container (not glazed or metal, which would react), and covered with a cloth, will produce honey vinegar. It is a good idea to add a small amount of yeast or mother of vinegar to start the process.

Dissolve the honey completely in the water and gently simmer, skimming constantly, until no more scum rises. Pour it into a wide-mouthed storage container. Cover, but do not seal, so that gas will escape quickly.

The best temperature is 70-80F, and it is best to take advantage of the warm summer sun to make this vinegar. The process should complete in six to eight weeks, although it may take longer.

When turned to vinegar, strain or rack out without tilting the contain. Allow to settle for a week or two and the decant and bottle. The colour will be light, but will become amber and then darken. 





Raspberry Honey Vinegar

Pour 1 pint honey vinegar on 1 quart bruised raspberries. This is the perfect use for bruised and imperfect berries. 

Let it stand in a closed vessel for three days, and stir occasionally. 

Strain through flannel without squeezing, and to every 1 pint liquid add 1 1/4 pounds honey. 

Boil for ten minutes, skim, and bottle when cold.





Raspberry Vinaigrette

In a glass canning jar, combine 1/2 cup Raspberry Honey Vinegar, 1 tablespoon honey and 1 tablespoon minced fresh mint leaves. Shake. If too bitter, add more honey to taste.





Raspberry Vinegar

Too many raspberries to preserve in any other way? Make raspberry vinegar.

Stir together 6 cups water and 3 cups fresh raspberries. Mash to crush berries. Let stand at room temperature for 24 hours. Strain and discard the solids.

Clean the jar completely and add 3 cups fresh raspberries. Add the strained liquid to these and mash to crush the berries. Let stand 24 hours.

Repeat this process on day three with 3 cups fresh raspberries.

On day four, strain through several layers of cheesecloth to remove all berry pulp. Add 4 cups white sugar, stir to dissolve, and cover with cheesecloth. Leave in a warm place for about 1 month until the raspberry juice turns to vinegar.

- Try this with any other berry.





Raspberry Jelly

Place 4 pounds sorted, unwashed raspberries in a large, heavy pot and place on medium heat. Cook, shaking the pan, until berries are hot through, about ten minutes. Remove from heat and put through a food mill or food strainer to extract the juice.

4 pounds raspberries should give about 48 ounce juice.

Place juice and 1 1/2 pounds sugar in pot and cook on medium, stirring, until boiling gently. Skim when necessary. Cook about 20-30 minutes until mixture falls thickly from a spoon.

Ladle into 4 half-pint jars and process 10 minutes in a boiling water bath.

 





Red Currant

The red currant is in the gooseberry family. The deciduous shrub, which grows as high as 2 meters, can produce 3-4 kilograms of berries in mid- to late summer.

Red currants are often hard to find, and are impossible to find in the grocery stores. If you have access to some, pick them and make juice. From there, you can make pie, jelly or sorbet, or simply simmer them with honey to make a sauce for serving with pancakes or ice cream.

Red currants have an extremely high pectin content and can easily be made into jelly. 

In the UK, red currant jelly or jam is traditionally served with lamb roast.

 





Red Currant Jelly

Remove twigs and leaves, which will clog up food strainers. Place red currants in a large pot with just enough water to cover the bottom of the pot. Cook gently until berries are soft.

Pass them through a food mill or food strainer. If neither are available, strain through cheesecloth or a jelly bag.

Weigh the purée. Add an equal weight (or slightly less – this is not written in stone) of sugar to the pot.

Cook on medium-high heat until sugar dissolves and mixture comes to a rolling boil. 

Set the timer for five minutes and let it boil for five minutes undisturbed.

Turn off the heat. Remove scum (mix it with yogurt for a breakfast treat). Ladle into clean, sterilized canning jars, seal and process in a boiling water bath for 10 minutes.





Dried Red Currants

Red Currants are not recommended for drying. They remain sticky and do not dry well enough.

 





Various Berries

Berries are incredibly healthy. A half cup of blueberries has the same antioxidants as 3/4 cup strawberries, 1 1/4 cup orange sections or 2 2/3 cups corn. Wild blueberries are the best, and everyone should probably aim for at least 1/2 cup blueberries in their diet every day to keep their vision strong. Add carrots for beta-carotene, 20 mg rutin (found in buckwheat, many other plants, or a single edible pansy flower) and 1 g Vitamin C.





Berry Jam

This is the old-style way to make a thick, VERY sugary jam that will last through the winter in a cellar.

Wash and mash 4 cups berries. Cook in their own juice 30 minutes, stirring often. Add 3/4 cup sugar and bring slowly to a boil. Boil 5 minutes.

Gradually, 1/2 cup at a time, add 2 cups sugar, bring back to the boil after each addition. 

When thick, pour into hot half-pint jars and process 10 minutes in a boiling water bath.

Two thirds raspberries and one third currants make a very nice jam.





Blackberry Juice

Blackberries are found wild throughout Canada.

Cherokee used the blackberry for soothing stomach problems. A strong tea made from the roots will help ease swollen tissues and joint pains. An infusion from the leaves is a good general tonic. A decoction from the roots, sweetened with local honey, makes a good expectorant. Chewing the fresh leaves will soothe bleeding gums.

Blackberries can be dried, used fresh in baked goods, or they can be made into jam, juice, syrup or wine.

Harvest mid-July to the end of August. The fruit, leaves and roots are all edible.

Prepare 4 cups blackberry juice by crushing 2 1/2 quarts blackberries with 3/4 cup water. Bring to a boil while covered, reduce heat and simmer for 5 minutes. 

Strain. 

A very nice thing to do with blackberry juice is to mix it with elderberry juice. 

Try 3 parts Blackberry Juice to 1 part Elderberry Juice and drink 1/2 cup three times a day to knock out even a bad cold. 





Dried Blackberries

Blackberries dry well. Simply spread out on dehydrator trays and dry until firm.





Blackberry Jelly from Juice

Add 3 cups sugar to 4 cups blackberry juice and stir well. Boil on high to 220F or until jelly mixture sheets from a spoon.

Remove from heat and quickly skim off foam. Pour into hot half-pint jars and process 10 minutes in a boiling water bath.





Blackberry Jelly from Berries

For best results, have half ripe berries and half red berries. 

Wash 4 quarts blackberries. 

Mash well in a saucepan. Place over medium heat and boil in their own juice 10 minutes. Strain. This should make 7 cups juice. 

Add 7 cups sugar and the juice of 1 lemon, if available. Cook rapidly 30 minutes, skimming often. Pour into hot half-pint jars and process 10 minutes in a boiling water bath. 





Berry Cordial

Clean 2 quarts berries (blackberries, currants, elderberries, blueberries, alone or together), then drain. Pour 1 quart vinegar over. 

Weak homemade vinegar is fine. Let stand 24 hours. Strain. Add 2 cups honey to each 2 cups juice. 

This is also a good time to add fresh mint or basil leaves – a good handful. (Use one or the other, or neither, but not both.) Boil 30 minutes, then strain out leaves.

Fill half-pint canning jars and process in a boiling water bath canner 15 minutes. To use, dilute with water to taste.





Berry Vinegar

Day one – Crush 1 gallon berries well in a large crock. Cover an inch deep with cider vinegar. Cover with a cloth or mesh to keep out insects and set in the hot sun all day, stirring every hour. Remove to a cool cold cellar in the evening.

Day two – Strain, squeezing out all liquid. Add another gallon crushed berries. Again, place in the sun all day, stirring every hour, and place in a cool cold cellar at night. 

Day three – Strain and squeeze. Measure the juice.

For every 4 cups juice, add 2 cups water and 5 pounds sugar. Heat until sugar has dissolved. Skim well and strain out any remaining solids.

For every 3 quarts berry vinegar, add 2 cups good quality brandy.

Fill bottles and seal. The likelihood of this ever spoiling are very slim.





Canning Berries

To raw pack blueberries (and really, any soft berry), simply fill the canning jar with clean berries, leaving 1/2” headspace. 

Cover with water or a thin syrup, and process in a boiling water bath – pints for 15 minutes and quarts for 20 minutes. I always use water. 

The berries shrink in processing, leaving you with half a jar of berries and half a jar of delicious fruit juice.

If you don’t want jars of half juice and half floating berries, though, hot pack them.

To hot pack, pour just enough cold water into a large pot to cover the bottom. Add berries and place them over low heat. Bring to a simmer until they are hot. Shake, don’t stir, to prevent sticking. Pack into jars, leaving 1/2” headspace. 

Again, process in a boiling water bath canner – 15 minutes for pints and 20 minutes for quarts.





Quick Berry Pie

Drain the juice from 1 quart Canned Berries into a saucepan. 

Whisk in 1-2 tablespoons cornstarch, depending on how thick a filling is desired, and cook on medium heat, whisking constantly, until thick. Adding 1/2 cup sugar with the cornstarch will sweeten the pie, but this is not necessary unless the berries are unusually tart.

Pour berries into a cooked pie crust (or use a graham crumb crust) and pour thickened juice over top. Put in a cool place to set.





Dried Blueberries

Blueberries are incredibly easy to dry. Simply spread clean berries on dehydrator sheets and dry. Check often as berries will dry at different rates.

Use dried berries, like blueberries, in thick, heavy batters like mini muffins and bagels. They can be used dry, just like any other dried fruit, or rehydrated before adding to batters.





Blueberry Basil Vinegar

Crush 4 cups blueberries and combine with 4 cups white wine vinegar and 1 cup fresh basil leaves. 

Cover container with a lid that allows it to breathe. 

Store in a cool, dark place for 4 weeks, stirring every few days. Strain, crushing berries to release as much juice as possible.

Heat vinegar to 180F and ladle into hot jars. Leave 1/4” headspace. Process in a boiling water bath for 10 minutes.





Dried Blueberry Muffins

Rehydrate 1/2 cup dried blueberries – add just enough hot water to cover and let sit until soft.

Combine 2 cups flour, 2 teaspoons baking powder and 1 teaspoon salt.

In another dish, mix 1/2 cup honey, 1 cup milk, 1/2 cup melted butter and 1 egg.

Add the dry ingredients to the wet. And stir until just mixed.

Divide into 12 muffin tins. Bake at 375F about 15 minutes, until lightly browned.





Blueberry Relish

Wash and stem 2 quarts blueberries. Place in a large enamel or stainless steel pot and crush a few berries with a potato masher. Cover and simmer, stirring occasionally, until berries are soft. Add 4 cups sugar, 1 cup cider vinegar, 1 1/2 teaspoons cinnamon, 1/2 teaspoon allspice and 1/4 teaspoon ginger.

Simmer until a candy thermometer reads 218F. Ladle into 6 hot half-pint jars, filling to 1/8” headspace. Process in a boiling water bath for 10 minutes.





Blueberry Juice Concentrate

Wash 5 pounds fresh blueberries. 

Add to a large stockpot (at least 8 litres) and pour water over until berries are covered by about 1”. Cover and simmer on low for about 2 hours. 

Check water level often and add 1 cup water at a time, if needed, to prevent scorching.

Put through a Victorio food strainer. There should be 4 litres thick juice. (Dehydrate the pulp and grind it to powder.) 

Return to stockpot and add 2 1/2 cups honey. 

Bring the mixture to a full boil, and boil for two minutes. Remove from heat and let cool. 

Pour into clean 8 ounce (half pint) jars. 

Process in a boiling water bath for 10 minutes. It should fill about 18 jars. 

To use, pour half-pint of concentrate into a 2 litre jar and fill with cold water.





Blueberry Cake

Combine 2 3/4 cup sifted flour, 3 teaspoons baking powder, 1 teaspoon cinnamon, 1/2 teaspoon baking soda, 1/2 teaspoon salt and 1/4 teaspoon nutmeg.

Cream together 1 cup honey and 2/3 cups rendered chicken fat or butter. Beat in 2 large eggs.

Spoon the dry ingredients on top, add 2/3 cup milk and beat until smooth.

Fold in 1 cup drained canned blueberries.

Divide the batter between three greased and floured 9” cake pans. 

Bake at 375F for 20-25 minutes or until centres spring back when slightly pressed.

Cool in pans 5 minutes. Remove to wire racks and cool completely before frosting.





Blueberry Jam Squares

Any jam or fruit preserve would work with this.

In a mixing bowl, combine 1 cup flour, 1 cup sugar, 2 tablespoons molasses, and 1 cup rolled oats.

Cut 1/2 cup chilled butter into the dry ingredients until the mixture is crumbly 

Press half the mixture into the bottom of a greased 8” pan, spread with 1 1/2 cups blueberry jam, and top with remaining crumb mixture.

Bake for 30-35 minutes at 350F, until the top is light golden brown.

Let cool completely and cut into squares. 





Wild Cherries

There are several types of wild cherry. They are low in pectin.

Black choke berry is a common name for Aronia melanocarpo. Although both belong to the rose family, Choke cherry, or Prunus virginiana, is not the same plant. There are toxicity issues with chokecherry but not with choke berry. Fatality occurs if livestock eat 0.25 percent (a quarter of one percent) of their weight in chokecherry leaves.

Always discard the stone of wild cherries as they are high in toxins.

Choke berry has five or less very small seeds per fruit, which are unnoticeable as with blueberries. The fruit is very high in antioxidants and grows well when planted under trees. It comes in red, purple and black varieties. The red is the sweetest. It is only native to the northeastern quarter of the United States and the adjacent part of southeast Canada.

Chokecherry has a single stone. It belongs to the genus which includes apricots, cherries, peaches, plums, nectarines and almonds, and is probably the most widespread tree in North America. 

Natives gathered the fruit, pounded it out and dried it, stones and all, in the sun for use during the winter. 

While most of us would not enjoy eating the stone, they contain significant oil and protein. The berries will darken near the end of the season, turning purple-blue. A week later, technically overripe, the berries will be perfect for picking. 

Chokecherry produces delicious preserves, juice, jelly and syrup. It has also been made into beer and wine.

Place crushed chokecherry leaves or thin strips of the bark indoors to kill insects in an enclosed space.

Pin cherry trees grow across most of Canada and ripen in late June and July. The red 1/4” berries are edible but are extremely sour and do not dry well. They do make a nice jelly.





Wild Cherry Jelly

Put 12 cups berries through a food mill to remove seeds and skins. Place pulp in saucepan with 6 cups sugar and (optionally) 3 tablespoons lemon juice. 

Bring to a boil and cook 30 minutes. Process in a boiling water bath for 10 minutes. This will make 4-6 1/2-pint jars. 





Chokecherry Leather

Puree overripe chokecherries and spread out on dehydrator sheets. They should dry in about a day in a half in the sun, or far more rapidly in a dehydrator. Flip leather over when halfway dry.

Traditionally, Native Americans dried the fruit with pulverized stones and spit them out while eating. The stones add more calories than the fruit itself.

Chokecherry leather is much milder than fresh chokecherry and few people will find it offensive. Tear up pieces of the leather to add to cereal, applesauce or baked goods.





Old-Fashioned Strawberry Preserves

Pick large, attractive strawberries that are not extremely ripe. 

Weigh berries and, for every 1 pound fruit, weigh out 3 3/4 cup white sugar. 

Lay the fruit in a wide dish and sprinkle half the sugar over it. Shake the dish around, ensuring that the fruit is touched by sugar on all sides. Cover with a cloth and let set in a cool place overnight.

In the morning, for every 3 pounds strawberries (as measured the previous day), mix the remaining sugar with 2 cups red currant juice. 

This is used because of its very high pectin content. 

Simmer until it forms a light syrup. Add the fruit and simmer thirty minutes.

Although this would be traditionally packed into crocks and stored in a cold cellar, a small amount of heat processing will make them shelf stable.

Fill hot, sterilized glass pint jars and process in a boiling water bath for 10 minutes.





Strawberry Basil Jam

Place 4 cups washed and sliced strawberries and 2 cups sugar in a large saucepan. 

Bring to a boil, stirring to dissolve the sugar. Keep stirring until it reaches 220F. 

Add 3 tablespoons chopped basil. 

Every few minutes, test by dropping a bit into a cup of cold water. It should form thin threads. When done, turn off heat and remove any foam. Ladle into jars, leaving 1/4” headspace. 

Process in a boiling water bath for 10 minutes.





Dried Strawberries

Add to hot or dry cereal, eaten as snacks, rehydrated for Instant Jam, or added to baked goods. They will retain their colour and flavour for at least a year.

Strawberries dry well. Simple hull and slice or cut into small chunks. Dry until firm.

Strawberry Hulls

Surprisingly, strawberry hulls, with their little bit of berry still attached, can also be dried. Simmer in water to make strawberry tea.





Strawberry Puree

My children love this “strawberry sauce” on toast.

A food strainer like the Victorio makes it possible to quickly and easily make this. Toss ripe, clean strawberries in the strainer, using the Berry cone, and process. Put the pulp through a second time to get all of the good stuff.

Add a small amount of sweetener, if desired (3 tablespoons honey to each 1 1/2 cups puree) and simmer on the stove top to reduce volume by about half.

Fill half-pint jars and process in a water bath canner for ten minutes.

This purée needs nothing else to make it delicious over ice cream, cake or even toast. It is not as thick or sweet as jam. Add a small amount to oil and vinegar for an instant strawberry vinaigrette, stir into cream cheese for a tasty topping.





Strawberry Bread

Combine 3 cups flour, 1 teaspoon salt, 1 teaspoon baking soda, 1/2 teaspoon cinnamon and 1 1/2 cups honey. 

In another bowl, mix 3 cups chopped strawberries, 4 eggs, 1 cup applesauce, 1/2 cup oil and 1 cup raisins. 

Combine the two mixtures and scoop into a well-greased loaf pan. Bake 1 hour at 325F.

Try this with chopped peaches, fresh or canned.

Use rehydrated dried strawberries or other fresh, canned or rehydrated fruit.

Use nuts or another dried fruit instead of raisins.





Watermelon





Pickled Watermelon

Those who like this, really like it. I am including it, because of those who have told me they love it. While the recipe turned out perfectly fine and stored well, no one in our family likes the taste.

Carefully remove and discard the green rind from watermelon. Remove any seeds, as well. Cut up enough watermelon – both pink and white – to make 11 cups 1” watermelon cubes. Add 9 cups water and 1/2 cup salt. Let stand overnight.

Drain, rinse and drain again.

Combine 2 3/4 cups cider vinegar, 5 cups sugar, 1 cinnamon stick and 1/4 teaspoon ground ginger.

Bring to a boil and add watermelon cubes. Return to a boil and simmer about two hours or until syrup is thickened and watermelon is translucent.

Remove cinnamon stick. 

Loosely pack watermelon into pint jars and pour syrup over. Process in a boiling water bath 15 minutes.





Dried Watermelon

Since drying concentrates the sugar and flavour of watermelon, choose melons for drying (including cantaloupe and honeydew) that are either too mild or overripe for eating. Good eating melon will make an intensely sweet candy. However, since melon is too moist to dry in the sun, and it takes 18-20 hours at 135F, it is very energy-intensive.

Cut the melon crosswise into 1/2” slices. Cut the pieces in half and remove the rind for pickled watermelon. Fit slices snugly onto dehydrator trays with no overlapping. If the melon is still gummy, it is not ready. Fully dried watermelon will snap like crispy bacon.

Eat like dried apple or fruit leather, realizing that it will rehydrate while being digested.

 



Meat

There are NOT a lot of recipes here, not compared to all of the grain, vegetable and fruit recipes. The focus is on meat that can be safely preserved and stored without refrigeration.

Meat does not, of course, grow on Styrofoam trays covered in plastic. It comes from living, breathing animals covered in fur and feathers. They have eyes and ears and hearts and lots of messy guts. We tend to be too removed from the food that we eat, and all the more so with meat.

You need less meat than you probably think you do. Large groups of people around the world thrive on 15-35 grams of protein daily, which is certainly possible on a vegetarian or even vegan diet. However, especially during uncertain times, I strongly believe that an omnivore diet is the safest, providing people the best opportunity to get all necessary nutrients.

Ideally, the animals we eat should:

- come from local farms; that is, those within 100 miles and the closer, the better.

- never be given hormones, and certainly they should not be given prophylactic antibiotics! (I differ from the organic viewpoint in that I would never deny an ill animal the antibiotics that would make it better, any more than I would deny the medications to myself or my family)

- be fully pastured in season, grass-fed to the extent they are designed for (chickens, for example, are omnivores, making an all-grain diet completely unnatural), and humanely raised. (All pastured animals eat hay, balage and/or silage when the grass isn’t growing)

- be fed with grain and vegetables grown on that farm or locally, with no pesticides or herbicides.

This is not always easy, and for some of us, it is completely impossible. However, it is the goal for which we should all be aiming.





Stretching Meat

Most cuts of meat or fish have 7 grams of protein per ounce, beans have 7-10 grams, a large egg has 6 grams protein, 1 cup of milk has 8 grams, and cheese has 6-10 grams, depending on hardness (more protein in hard cheeses).

Meat is one of the most expensive parts of our diet, whether we buy it or raise the animals, and it makes sense to learn how to stretch it.

First, know your cuts. In beef and veal, the rib and loin are the tender parts, and this makes up about a quarter of the animal. The rest are less tender and less expensive. All parts of lamb and pork are tender, although there are still cheaper cuts – shoulder, breast and shank – which make good chops, roasts and stews.

If you are cutting up fresh meat for cooking, save all trimmings, bones and fat. Meat and bone trimmings can be stewed for broth and fat trimmings can be rendered on low heat, strained and used as fat.

Save all leftover meat, gravy and drippings from cooked meat and store them in a cool place. These bones can be stewed for broth, too. Leftover meat has many uses.

Meat was traditionally cured on northern hemisphere farms from December 15 until February 15, when temperatures were low and there were no insects.

Hams and shoulders are cured for 1-2 months and then smoked.





Buying Bulk Meat

Here is how to get the best value if you are buying meat directly from a farmer. Ask for:

- All cuts “bone-in.” Use the bones for stock, which can be pressure canned.

- A thick “fat cap” on all cuts. You want them to trim as little fat as possible. You can render and pressure can that fat, and then use it to cook with or you can feed it to your dog, cats, or chickens.

- No ground meat. Instead, you’ll want all scrap meat packaged in 1 pound or 2 pound packages. This way you don’t end up with 80 pounds of hamburger but with scrap meat that you can grind yourself as needed or cut it into cubes for stewing meat.

- Flank and skirt cuts whole. You can make delicious recipes with them.

- All bones: dog bones, lower leg bone/heels and tail which you will use for stock.

- All organ meats. If you don’t cook these, you can feed them to pets or carnivorous livestock or give them to people who appreciate them.

If you decide to buy half a side (1/4 of the animal) ask if they’ll include cuts from the front and also the back of the animal, otherwise you’ll end up with all roasts or all steaks. Both are difficult to preserve without a freezer.

This is very important if you are storing your meat in a freezer: Be sure to ask if the meat will be vacuum packed and if it will be fresh or frozen. This you really need to know because 200+ pounds of fresh meat is a lot more than what you can safely freeze at once in a regular freezer. Non-commercial freezers can adequately freeze no more than 3 pounds of fresh meat per cubic foot of freezer space within 24 hours.





Preserving Meat

We all know, I think, that refrigerators and freezers have not been around forever. Long before they appeared, people still needed ways to preserve meat for long-term storage. The oldest method of food preservation is drying, and it is still as effective and useful as it ever was. The bacteria that cause food to spoil cannot survive without water. The Roman poet Virgil speaks of Lucanian sausage, which was hung to dry.

The factors that inhibit microbial growth on our food are:

- temperatures between 4C/40F and 60C/140F.

- an acid or sugary environment

- a lack of moisture

- salt

- alcohol

If you intend to make cured meat, please do as our ancestors did and make it in the coldest months (usually January and February in the northern hemisphere). Cured pork can be made completely safe and free of trichinae (the cause of trichinosis) by freezing it to -29C/-20F for 6-12 days, -23C/-10F for 20 days or -20C/5F for 20-30 days.





Canned Meat

Most people are shocked to find out how delicious canned meat is. Pressure canned chunks of beef, with no flavouring added, become richly “beefy” and fork tender. Pressure canned chicken and turkey is tender without being overcooked.

If you are canning meat at home, always use a proper Pressure Canner. Pressure cookers are simply not designed to reach, and maintain, the pressure necessary for canning meats (or, for that matter, any other low acid food).

And please, although I know that you might have known many people who boiling water bathed meat and were fine, I’m going to beg you not to do it. 

I do some things that are not USDA approved. I pressure can milk, for example, and I make home-cured meats. These have not been PROVEN safe - but they have not been proven UNSAFE.

Canning meat (or vegetables, for that matter) in a boiling water bath, though, has been PROVEN UNSAFE. 

Meat absolutely must be done in a proper pressure canner at the right temperature and the right amount of time. Botulism may be rare, but it is also very deadly.

Cooking with canned meat requires slightly different methods than many of us are accustomed to. 

Add the meat at the very end of cooking, and stir it gently. It has been very well cooked in the pressure cooker and will fall apart if cooked and stirred very much.

Almost any type of meat can be put up in glass jars.

I always keep pork, chicken or turkey and beef in various forms. Game meat cans well, too. All of these can be put up in broth, tomato sauce, barbecue sauce, or sloppy joe sauce. Most of my meat is put up in simple broth, though, as it turns out best that way. Canned meat in broth is tender, delicious, and easy to drain and use in many recipes.

Meatballs are especially handy, whether in pasta sauce or beef broth, and sausage work well, too.  Form the meatballs with little or no 'fillers' like oatmeal or breadcrumbs, cook them slightly to make the outside firm, pack into jars and process as normal. A pound of meatballs fills a quart jar (instead of a pint jar for plain ground beef).

Of course, canned clams and mussels or canned fish are also good to prepare and keep on hand. The timing is slightly different for seafood.

There are two methods of canning – Boiling Water Bath Canning, which is safe for jams and jellies, pickles, and fruit, and Pressure Canning, which is the only safe way to can everything else. The method used is determined by the pH of the food being preserved – with mixed foods, use the lowest pH.

High acid foods are processed in a Boiling Water Bath. This brings the food to a temperature of 212F for a scientifically-determined amount of time. This will destroy molds, yeasts and some bacteria.

Low acid foods are processed in a Pressure Canner which brings food to a temperature of 240F long enough to destroy bacteria, their spores and the toxins they produce.

All times are for processing at or below 1000 feet above sea level. Those who live at higher elevations must increase the PSI for pressure canning (but not the time) and the time for boiling water bath canning.

The best advice that I can give for learning to can is to buy the Ball Blue Book of Preserving or some other recognized book which deals with this in detail. However, I have found that most people are intimidated by pressure canning meat, even if they do other types of canning.

Pressure canning meat is probably the easiest canning to do.

Super simplified method of raw pack canning meat:

Fill clean (not hot and sterilized) jars with cold, raw meat. No water. No broth. Spices optional. Pack it in – the meat will shrink during processing.

If using COOKED meat, fill clean jars with meat and then cover with broth, leaving 1” headspace. Cooked meat will not produce its own broth.

It is very important that jars, the food in the jars, and the water in the canning pot are all the same temperature. Otherwise thermal shock will crack jars!

Fill a small pot with water, bring it to a boil, turn off the heat and drop in the necessary number of canning lids. They need to sit in hot, not boiling, water to soften the rubber.

Wipe rims with a clean cloth dipped in vinegar to remove any food or grease that might ruin the seal.

Add heated lids, and put on rings finger-tight. 

Put lid on pot. Vent for the full amount of time stated in your canner's manual. Venting begins when there is a steady, easily visible, stream of steam coming from the pressure valve. Process for the necessary pressure and time, not a minute less. 

While it is processing, clean up the kitchen. You need a towel on which to place the hot, wet canner lid and a towel on which to place the hot, wet, pressurized jars. In a pinch, the lid can go in the sink.

Turn off heat and let pressure drop naturally to zero. Please keep your oven mitts on when touching the extremely hot canner or jars from this point on.

Wait five minutes and then remove weight. Use an oven mitt – it's going to be hot.

Wait five minutes, and then remove lid, tilting it away from your face to prevent a steam burn.

Remove jars from canner using a jar lifter. Make sure not to touch the canner – it's extremely hot. Reusable canning lids must be tightened slightly as they come out. Disposables should not be.

Carefully place jars on a tea towel, not cooling rack, on the counter. Place another towel over the jars to protect them from any sudden temperature changes.

Cool 24 hours without disturbing. Remove rings, wash jars, label with food and date and put away. If a ring sticks badly, run it under warm water for a few minutes and try again.

If the lid comes off while being handled or washed, or if the lid does not go down by the time the jars are cool, the seal was inadequate and will not preserve the food. A properly sealed jar can be handled and scrubbed with a dish cloth. Place in a cool place and use within twenty-four hours.





Canning Meat Broths

Pint jars will serve 1 or 2. Quart jars will serve 4 or 5. This depends on the strength of the broth, however. 

Plan to do a year's worth of broth in the late fall or early winter, as it is just too much work to pressure can a few jars of broth.

After straining, put broth into large pressure canner. Seal the lid and set it outside overnight, without the weights on, so that the fat will cool and solidify. Make sure rain does not get in it. Temperatures should be just above freezing, but there is no harm if it freezes.

Remove the thick layer of fat. Melt it and pour through cloth to remove all impurities. This is rendered fat and must be kept chilled or canned.





Ham Broth

Use several pounds of bones and smoked jowls and hocks. 

Use a very large pot, like a canner, and simmer several hours with chunked vegetables (carrot, onion, celery, as available). 

Strain through thin cloth and chill overnight. Remove fat. Dice the meat. Reheat broth. Pour into pint or quart jars and process at 10 PSI – 20 minutes for pints and 25 minutes for quarts.Chicken Broth from Fowl

The best chicken broth comes from hens, or better yet roosters, that are over 12 months old. This is the most basic type of broth, assuming that flavouring will be adjusted accordingly in the final recipe. Feel free to add flavorful vegetables if you like – onion, carrot, celery are the usual additions. If you have younger birds, make the broth the same way, but it will not be as flavourful.

To make broth, 1 cup water for every 1 pound fowl. For example, simmer a 4 pound hen in 4 cups water to produce about 1 quart of rich broth and flavourful meat. Allow at least 1 hour gentle simmer per pound. 

Use 1 1/2 cup water per pound when stewing a rooster, as it yields more broth. A rooster will always be rich, firm and tender, no matter its age.

Use moisture and low temperatures. Do not let heat go above 180F. Do let boil. 





Chicken Broth In Pressure Cooker

I am convinced that a pressure cooker can tenderize old shoe leather.

It is a better use of time and fuel to do this for as many fowl as your pressure cooker will hold.

Cook an old, tough stewing fowl (hen or rooster) with about 1 1/2 cups water per bird, onions, thyme, chopped celery, garlic, ground marjoram, salt, pepper and fresh parsley for 35 – 40 minutes at 15 PSI.

After the cooker has cooled, remove the chicken and separate the meat from the bones. There will be a small amount of incredibly delicious meat as well as a quantity of rich chicken broth that can be divided among pint or quart jars and pressure canned.

Lamb, beef or goat Broth

Crack larger lamb, beef or goat bones. 

Roast all pieces at 450F for at least an hour, turning at times so all receives direct heat. 

Add vegetables if desired. Everything should be well browned but not scorched. 

When brown, scrape all into stock pot. Simmer on low heat for several hours, strain and chill to remove the fat. 

Reheat, fill jars and process.





Beef Broth

This is the same method to use for venison and game broth.

Heat oven to 450F. Add 2 tablespoons cooking oil to a large roasting pan and let it melt.

Cut 2 1/2 pounds beef bones and 2 1/2 meat into chunks and add to roasting pan. (5 pounds meaty beef shank, cut into pieces, can also be used) Brown this well in the oven, stirring often so that all parts are browned.

When meat and bones are browned, add 3 sliced carrots, 3 sliced onions and 3 sliced celery stalks. Let this brown nicely, but do not let anything burn.

Remove bones, meat and vegetables with a slotted spoon and transfer to a large stock pot. (A canning pot does nicely for this because of its size.)

Pour off any fat, then add 1 cup boiling water to the roaster and scrape up the browned bits. Add this to the pot.

Add 1 teaspoon dried thyme, 1 bay leaf, 1 teaspoon dried parsley, 6 peppercorns and 4 litres cold water. Bring slowly to a boil, then reduce the heat and let simmer on very low heat for 2 1/2 hours. During the first 30 minutes, remove any scum that rises to the surface.

At this time, remove the meat and set it aside for a separate meal. Leave the bones in the pot.

Let simmer for an additional 1 1/2 hours. Taste at times and adjust seasoning. Strain broth.

Let cool uncovered, or can immediately.





Fried Hash

Hash, which comes from the French 'hacher' or 'to chop' is a combination of diced meat, potatoes and spices which is then fried, often with onions or other vegetables. My mom just called it “leftovers”.

Finely chop enough leftover cooked potatoes to fill a well-seasoned skillet about two-thirds. If available, add some chopped onion and green pepper. My mother often added leftover corn or chopped leftover carrot. Fry until hot and beginning to crisp up, and then add cold chopped meat. Minced, roast or corned beef are the most common, but anything can be used. If it was tasty the previous evening, it will be tasty in a hash. Fry until hot through. I like mine with a golden-brown crust formed at the bottom from the cast iron skillet.





Baked Hash & Eggs

Spread 2 cups leftover fried hash in a baking dish. Place at 350F and bake about 20 minutes.

Make 4 wells in the hash and drop 1 egg in each. Return dish to oven and bake another 15 minutes.

Tacos

Mix 1 tablespoon minced dried onion, 2 teaspoons chili powder, 1 teaspoon cumin, 1 teaspoon minced dried garlic and 1/2 teaspoon cayenne. 

Add 1 pound cooked ground meat or 1 pint canned meat (typically, but not necessarily, beef). Add spice and heat through. Serve on homemade tortillas, with refried beans and any toppings you have.





Portable Soup

If you do not want to pressure can your broth, whether from a lack of equipment or a lack of space for the jars, it is still possible to put up a large amount of broth.

For several centuries, cooks have been making use of portable soup, the precursor to modern commercial powdered and liquid bouillon bases.

The basic method is to stew meaty bones in water for many, many hours. This creates a gelatin-rich broth which is reduced down to a liquid that will solidify when cooled. This is then cut into cubes and dried so that it stores indefinitely.

To use, dissolve a piece in hot water, add salt and spices and whatever can be found.

Roast 10 pounds meaty chicken, beef, lamb or pork bones at 425F for about 45 minutes. Combine with 2 tablespoons peppercorns, 2 bay leaves and 2 teaspoons salt and water to cover in a large stock pot.

Simmer on medium low for at least eight hours.

Strain and chill until stock gels. Completely remove the layer of fat. There should be about 1 gallon stock.

Simmer gently to reduce it to 1 cup. Pour into a small container that is about four inches square and chill completely. When cool, cut into one inch cubes and set cubes on a piece of cotton cloth in a very cool place for twenty-four hours.

Each cube makes 1 cup stock. They will store at room temperature at least six months. This stock will be very dark.





Meat & Cheese Muffins

Combine 2 1/2 cups flour, 1/4 cup Parmesan, 2 tablespoons brown sugar, 1 tablespoon baking powder, 1/2 teaspoon salt and 1 teaspoon oregano or basil.

Chop 1 cup smoked meat – cooked bacon, pepperoni, ham, sausage, etc – and stir in.

Blend 1/2 cup mild cream cheese or chevre and 1 cup milk. Add 2 eggs and 1/2 cup melted butter.

Combine both mixtures.

Divide among 12 greased and floured muffins tins. Bake at 400F for 20 minutes and serve hot.





Cornish Pasties

Rub or cut 1/2 pound lard or butter (or a combination) into 1 pound flour. It should be in small lumps. 

Add 1 pinch salt and then start adding cold water very gradually until it turns into a non-sticky ball. Place in a cool place until needed.

Roll out pastry to 1/4" thick. Use a small plate to cut out circles.  Moisten the edge of each circle with water or milk. 

Add a filling of diced beef and vegetables, being careful not to add too much. 

Season with salt and pepper and add a small bit of butter. Sprinkle a dusting of flour over the filling. 

Fold the other side of the dough over and pinch the edges shut. 

Brush with beaten egg wash (1 egg beaten with 1 tablespoon water). Put one small 1" cut in the centre of the top.

Bake at 450F for 20 minutes, and then reduce the temperature to 325F for 40 minutes. Small ones will need less time.

Of course you are not limited to a mixture of beef and vegetables! Try making all-vegetable pasties, or use poultry, game or pork. Make pizza pasties with a bit of pepperoni, grated Mozzarella and tomato sauce, or breakfast pasties with cooked ground sausage and Cheddar cheese.





Breakfast Sausage

Grind together 1/2 teaspoon salt, 1 teaspoon fennel seed, 1 teaspoon sage, 1 teaspoon thyme, 1 teaspoon black pepper, 1/4 teaspoon garlic powder, 1/2 teaspoon onion powder, 1/4 teaspoon ground nutmeg, and 1/8 teaspoon red pepper flakes.

Mix well with 1 pound ground meat – turkey or pork are typical. Cover and chill overnight.

Add 1 egg, if desired – this will make the sausage quite moist and is not necessary.

Scoop small amounts of meat, about 2 ounces each, into mounds in heated skillet. 

Flatten with spatula. 

Cover and cook 3 minutes. Flip, cover and cook 2 or 3 minutes. If turkey is used, it dries out very easily, so don't overcook. Once there is no pink left in the middle, serve.





Hot Meat Sandwiches

We eat this a lot, and it’s delicious! 

Almost any home-canned meat can be made into hot sandwiches, so long as you also have complementary broth to make gravy. I frequently use ground beef or stewing beef, but turkey is even more popular. This makes a pound (that is, a pint) of meat go very far.

Melt 2 tablespoons butter or lard in a saucepan and stir in 2 tablespoons flour. Stir and cook this roux on low heat for about five minutes, taking care not to burn it.

Drain the broth from 1 pint canned meat. Add broth to it to measure 2 cups. (Use home-canned broth or commercial, whatever you usually use).

If the meat is beef or venison, use beef or venison broth. 

For chicken or turkey, use chicken broth. Up to 1 cup of the liquid can be milk, which will make the gravy creamier. Feel free to use canned milk.

Slowly whisk the liquid into the roux, taking care to beat out all lumps after each addition. Cook and whisk for 5-10 minutes. If it becomes very thick, add more broth or milk. 

Taste the broth and add seasoning as available and desired. I usually keep it simple with some salt and pepper, onion powder and garlic powder.

Shortly before serving, use a wooden spoon to stir in the home-canned meat. Stir gently and heat through.

Serve this on thick slices of bread, or over baked potatoes. It is delicious and filling.





Mulligatawny Soup

This dish was developed by the British who came to India. The name means “pepper water”. It is frequently made with chicken, but beef or mutton work, too.

Cut 1 pound scrappy, cheap meat into pieces. Brown it well in 1 tablespoon fat. 

Cover with 4 cups water. Add 1/4 cup lentils, 1/2 cup chopped carrot and 2 stalks celery, and stew on low heat until very tender. Pick out any bones and gristle and return the meat to the broth.

At this point, the soup base can be pressure canned in quart jars at 10 PSI for 1 hour 30 minutes (or in pints for 1 hour 15 minutes).

Fry 1 chopped onion in 1 teaspoon fat and 1 teaspoon curry powder. When brown, stir in 1 tablespoon peanut butter. Mix it together well and then return this to the pot.

If the soup is not now thick enough, shake 1 tablespoon flour in a canning jar with 1 tablespoon milk and whisk this into the soup. Feel free to use canned milk. Stir until thick enough.

Fill individual bowls with hot baked barley and cover with plenty of the soup.





Dried Beef

To make dried beef, separate a beef round into top round, bottom round with eye muscle and sirloin tip. Cure the same as for Corned Beef – EXCEPT add an extra 1/4 pound sugar per 25 pounds meat. 

Cure the meat for 4-6 weeks.

After curing, wash meat well and hang to air dry for 24 hours.

Smoke at 100-120F for 70-80 hours, using hickory, apple, plum, oak, beech or ash wood. Meat should be very dry. Store in a dry, well-aired room that is protected from insects and rodents.

This works fine for large game, too.





Brined (Corned) Beef

Corned beef is generally made from cuts of round, brisket or chuck. 

Beef brisket is the cow's equivalent of pork belly. It is cheap, full of fat and connective tissues. Brining it is the first step to making either pastrami or corned beef.

Venison, moose, tongue and pork hocks can also be corned. The best cuts are fatty, slightly tough and not too dense – brisket, plate and chuck.

For every 20 pounds meat, use 1 1/2 pound salt. Rub some of it on the meat. Sprinkle some in the curing container. Pack meat closely but not tightly. About every 5” or so as you layer the pieces, sprinkle on more salt, and ensure there is more on the top.

Leave overnight at 2-3C/36-38F.

Boil 1 gallon water and add 1/2 pound sugar. Let this cool to 3C/38F and pour over the meat so that it just covers. Wait a little while and add more, always watching that it just covers. When it loosens and starts to float, stop adding water. Weight the top down but don’t squash it. Keep the meat submerged.

After three days, pour off the liquid and repack the meat so that the pieces that were at the bottom are now at the top. Pour the pickling liquid back over and weigh down again. If pieces were cut small, remove after a week. Otherwise, cure for 2 days per pound.

This does not keep nearly as well as ham does. If kept in the brine in an environment below 3C/38F, it will keep several months. It can also be removed from the brine and canned like any other meat, which is wise before temperatures drop below freezing.

Lamb and goat can be corned, but it’s an unusual taste to North American palates. It’s more customary in the Middle East and Eastern Europe, and they sometimes smoke it after corning. Try doing a small amount first to make sure the taste is pleasing.





Ways to Use Corned Beef

- Slice thinly with Swiss cheese and layer corned beef on rye bread with a spreading of good mustard. Top with another slice of rye, brush the bread with melted butter and pan-fry or griddle until the bread is lightly toasted on both sides and the cheese melts.

- Make an open-face Reuben sandwich. Spread Russian salad dressing onto a slice of rye bread. Layer on thinly sliced corned beef, a generous spoonful of drained sauerkraut and a slice of Swiss cheese. Place this under the broiler and cook until the cheese melts.

- Dice the corned beef, add to sautéed onion and potato, add chicken broth to cover and let this reduce on top of the stove until the potato is tender. Mash half of the potato to thicken the sauce and spoon the sauce over toast or a poached egg on toast.

- Dice the corned beef and add to finely chopped celery, onion and red bell pepper. Moisten this with mayonnaise, season with salt and pepper and use as a sandwich filling or spoon into the centre of a warm baked potato.

- Sauté onions in oil in an oven-proof skillet. Add diced corned beef and stir to warm through. Pour over 3-4 eggs that have been beaten with a little water. Cook, lifting the omelette from the sides with a wooden spoon or heat-proof spatula, until the omelet has cooked halfway through. Add a handful of shredded cheese, if desired, fold the omelet in half in the pan, flip it once, cook a minute, then slide onto a plate and serve with your favourite salsa. 

- Save the broth from a corned beef and cabbage dinner, storing it in a cool place. Chop up leftover beef, carrots, cabbage and potatoes and simmer them in the broth along with any other vegetables you may want to use. 





Dried Ground Beef

As strange as the thought is, ground beef can be dried at home quite successfully. The trick is to remove as much of the fat as possible. A pound of ground beef yields about 4 ounces dried meat and a quart jar will hold 5 pounds of dried ground beef. Like most dried food, it will keep about a year in a sealed container in the pantry. This meat works for casseroles, soups and stews, and any other dish requiring cooked, crumbled ground meat.

My preferred way to cook large amounts of ground beef is by boiling. Simply crumble ground beef into a large pot of water. Diced vegetables can be added at this time, but I generally leave my ground beef plain. When meat is brown throughout, scoop into a colander. Continue adding meat to the pot of broth until all meat is cooked and drained. 

For drying, toss the meat with either flour or very fine bread crumbs. The addition of flour means that the rehydrated meat will easily make gravy. The fine crumbs help the meat rehydrate better for casseroles. Place in dehydrator until meat is very hard.

To use, let meat soak in an equal volume of hot water for about fifteen minutes, then use as normal.

Accounts vary on storage. While many say that it keeps up to two months, others have stored it in an airtight container in the pantry for over a year.





Mincemeat

Modern mincemeat is usually made with no meat. This is the traditional way.

Place a 4 pounds neck roast (or chuck roast) in a large pot and cover with 6 cups water. Bring water to simmer and let roast on low heat until very tender, at least 4 hours. If using a neck roast, meat should be falling off the bones. Allow the roast to cool in the broth.

Remove the meat. Pick it off bones, if necessary. Coarsely chop the meat and put it back in the large pot with the broth.

Peel, core and chop 5 pounds tart apples. Coarsely chop 1 pound leaf suet. Add to meat, along with 2 pounds raisins and 2 pounds dried currants. 

Add 1 cup honey, 1 tablespoon salt and 1 cup cider vinegar. Return to low heat and simmer until mixture is thick.

Taste – add honey if it is too tart, and vinegar if it is too sweet.

Measure the amount of mincemeat. To each 3 quarts of mincemeat, add 2 1/2 cups good grade brandy and 1 cup good grade pale dry sherry. Pack into a stoneware crock or glass jars, cover well, and store in a cool place.

This should keep for several months if the storage area is about refrigeration temperatures. During the first month, check every few days and add more brandy and sherry as it is absorbed.

To make a pie, heap about 7 cups filling into a deep dish pie plate lined with pie pastry. Cover with another pastry round. Crimp edges, Cut four slits in the top. Bake at 375F until crust is flaky and lightly browned on the edges.





Hungarian Goulash

Do you remember the macaroni-and-stewed-tomatoes dish that your mother or grandmother made and called goulash? Well, this is not it!

Goulash is a traditional Hungarian soup, or stew, which uses tough, muscled meat cooked with spices; in particular, paprika, garlic, onions and tomato.

Goulash may be served with small egg noodles called csipetke. The name Csipetke comes from pinching small, fingernail-sized bits out of the dough (‘csip’ means ‘pinch’) before adding them to the boiling soup. 

Cut 2 pounds beef chuck into 1” squares. Sprinkle 1/2 teaspoon salt on top. 

Chop 2 onions and brown in 2 tablespoons lard. Add beef and 3 tablespoons paprika. For an authentic flavour, use imported sweet paprika.

Allow beef to simmer for 1 hour on low heat.

Add 1 quart water, 2 bay leaves, 1/4 teaspoon pepper, and 4 peeled and diced potatoes.

Cover and simmer until meat and potatoes are tender. Long, slow cooking is the key to this recipe. At this point, instead of simmering, the goulash can be pressure canned. Process quart jars at 10 PSI for 90 minutes.

While goulash is cooking, combine 1 egg, 6 tablespoons flour and 1/8 teaspoon salt. Let dough sit for 1/2 hour. Pinch of tablespoon-sized pieces and drop them into the goulash. Cover and simmer for 5 minutes after dumplings rise to the top. 

Hungarian Goulash can also be served with pasta.

Gulyás à la Székely - Reduce the potatoes in Hungarian Goulash and add sauerkraut and sour cream. 

Gulyás Hungarian Plain Style - Omit the home made soup pasta (csipetke) in Hungarian Goulash and add vegetables. 

Mock Gulyás - Substitute beef bones for the meat in Hungarian Goulash and add vegetables. 

Bean Gulyás - Omit the potatoes and the caraway seeds in Hungarian Goulash. Use kidney beans instead. 

Csángó Gulyás - Add sauerkraut and rice in Hungarian Goulash instead of pasta and potatoes. 

Betyár Gulyás - Use smoked beef or smoked pork in Hungarian Goulash for meat.





Macaroni & Beef

Although this is best with the cheese, it can be made without. Grated Parmesan stores well and should be served at the table.

Drain 1 pint canned beef, or brown 1 pound ground beef.

Add 1 tablespoon minced onion, 1 teaspoon garlic powder, 1/4 teaspoon summer savoury, 1/4 teaspoon celery salt, 1/4 teaspoon oregano, 1/4 teaspoon chili powder, 1/4 teaspoon pepper and 1/4 teaspoon dry mustard. 

Add salt to taste.

Stir in 1 pint plain tomato sauce.

Add 3 cups cooked macaroni.

Alternate layers of pasta with 1 cup cottage cheese in a greased 3L casserole. Top with 1/2 cup shredded Mozzarella. Bake at 350F for 20-30 minutes to heat through and melt cheese.





Shepherd’s Pie

I have also heard this called “pate de chinois” – that is, Chinese Pie – a name which has never made any sense to me. Different ways to make this exist, but this is how I make it. Canned milk and ghee can be used in the potatoes.

We eat this often!

Drain broth from 1 pint canned beef. Heat in a small pot. 

Shake 1 tablespoon flour in a jar with 2 tablespoons water and add to hot broth, whisking until thick. Add canned meat, 1/2 cup ketchup or barbecue sauce and salt and pepper to taste.

I do not always add ketchup or barbecue sauce. Some people use pasta sauce instead of a gravy. At our home, we don’t like that.

Pour into a greased casserole. 

Drain liquid from 1 pint canned corn kernels or canned carrots or canned peas and layer on top of meat.

Top with 2 cups creamy mashed potatoes. 

If available, sprinkle 1 cup grated Cheddar on top. 

Bake at 400F to brown top.





Sloppy Joes

Brown 1 pound ground beef. (Or drain 1 pint canned ground beef and heat gently in saucepan.) Add 2 tablespoons chopped onion and cook until soft. 

Add 1 teaspoon salt, 1 tablespoon Worcestershire sauce or Mock Worcestershire sauce, 1 teaspoon sugar, 1/2 teaspoon molasses, 1 tablespoon Simple Made Mustard, 1/2 cup ketchup, 1/2 cup water.

Simmer together 30 minutes. Serve on toasted hamburger buns.





Chili Cheese Casserole 

Prepare sauce packets ahead of time and store until needed. Feel free to use canned milk.

Sauce Packet: Combine 1 1/2 cups elbow macaroni, 1 tablespoon cornstarch, 1 tablespoon chili powder, 1 teaspoon garlic powder, 1 teaspoon salt, 1 teaspoon sugar, 1/2 teaspoon paprika.

To make: Combine 1 pint undrained canned ground beef, 1/2 cup boiling water, 2 cups milk and bring to a boil. Stir in sauce packet. Cover and cook on medium for 12 minutes, stirring occasionally, until pasta is tender. 

Just before serving, stir in 1 cup shredded Cheddar, cover and heat until melted. Turn off heat and leave 5 minutes, uncovered, to thicken.





Lasagna Casserole

Prepare sauce packets ahead of time and store until needed. Feel free to use canned milk.

Sauce Packet: Combine 1 1/2 cups broken lasagna pieces (or small egg noodles), 1 tablespoon cornstarch, 1 tablespoon Italian seasoning, 1 teaspoon onion powder, 1 teaspoon garlic powder, 1 teaspoon salt and 1 teaspoon sugar.

To make: Combine 1 pint undrained canned ground beef, 2 cups boiling water, 1/2 cup milk and 1 cup canned tomatoes (stewed, diced or thick sauce). 

Stir in sauce packet. Cover and cook on medium for 12 minutes, stirring occasionally, until pasta is tender. Just before serving, stir in 1 cup shredded Mozzarella, cover and heat until melted. Turn off heat and leave 5 minutes, uncovered, to thicken.





Beef Stroganoff

Sauce Packet: 1 1/2 cups small egg noodles, 1 tablespoon cornstarch, 2 teaspoons garlic powder, 1 teaspoon onion powder, 1 teaspoon parsley, 1 teaspoon salt, 1 teaspoon sugar, 1/2 teaspoon pepper, 1/2 cup chopped dried mushrooms. (For potato stroganoff, use 3/4 cup diced dried potatoes instead of noodles.)

To make: Combine 1 pint undrained canned ground beef, 1/2 cup boiling water and 2 cups milk. 

If you like, you could use 1 1/2 cups milk and 1/2 cup sour cream instead, which would make it thicker. Stir in sauce packet. Cover and cook on medium for 12 minutes, stirring occasionally, until pasta is tender. Turn off heat and leave 5 minutes, uncovered, to thicken.





Beef Salisbury Casserole

Sauce Packet: 1 1/2 cup small egg noodles, 1 tablespoon cornstarch, 1 tablespoon onion powder, 1 teaspoon garlic powder, 1 teaspoon salt, 1 teaspoon sugar and 1/2 teaspoon pepper.

To make: Combine 1 pint undrained canned ground beef, 1/2 cup boiling water and 2 cups milk.

If you like, you could use 1 1/2 cups milk and 1/2 cup sour cream. Stir in sauce packet and a splash of Worcestershire sauce or Mock Worcestershire sauce. Cover and cook on medium for 12 minutes, stirring occasionally, until pasta is tender. Turn off heat and leave 5 minutes, uncovered, to thicken.





Cheesy Italian Casserole

Sauce Packet: 1 1/2 cup small pasta shells, 1 tablespoon cornstarch, 1 tablespoon Italian seasoning, 1 teaspoon onion powder, 1 teaspoon garlic powder, 1 teaspoon salt and 1 teaspoon sugar.

To make: Combine 1 pint undrained canned ground beef, 1/2 cup boiling water and 2 cups milk. 

Stir in sauce packet and 1 cup canned tomatoes (stewed, diced or thick sauce). Cover and cook on medium for 12 minutes, stirring occasionally, until pasta is tender. Turn off heat and leave 5 minutes, uncovered, to thicken. Just before serving, stir in 1 cup shredded Cheddar, cover and heat until melted. Turn off heat and leave 5 minutes, uncovered, to thicken.





Cheeseburger Macaroni Casserole

Sauce Packet: 1 1/2 cups elbow macaroni, 1 tablespoon cornstarch, 2 teaspoons paprika, 1 teaspoon onion powder, 1 teaspoon garlic powder, 1 teaspoon salt, 1 teaspoon sugar.

To make: Combine 1 pint undrained canned ground beef, 1/2 cup boiling water, 2 cups milk and bring to a boil. Stir in sauce packet. Cover and cook on medium for 12 minutes, stirring occasionally, until pasta is tender. Just before serving, stir in 1 cup shredded Cheddar, cover and heat until melted. Turn off heat, sprinkle with 1/2 cup grated Cheddar for extra cheese, and leave 5 minutes, uncovered, to thicken.





To Prepare Rennet

This is purely for interest. 

Many people do not realize that rennet is generally made from the stomach lining of a milk-fed calf. This is why vegetarians and vegans will insist on cheese made from vegetable rennet.

When the rennet is taken from the calf, wash it, lay it on a plate well covered with salt, put more on in two days, keep it in a cold place. 

In three or four days it will do to stretch on sticks. Hang it up in a dry cool place, with as much salt as will stick to it, when quite dry, put it in a paper bag and hang it up. 

A piece two inches square soaked in two tablespoonfuls of water will make a cold custard, the same piece salted and dried will do several times.





Liquid Rennet

Cut 12 ounces rennet into small pieces. 

Work it together with 3 ounces salt. Put in a cool place for 5 or 6 weeks. 

Add 18 ounces water and 2 ounces rum. 

Let stand 24 hours, then filter and place in small sterilized jars. Seal tightly and keep in a cool place.

Use 2-3 teaspoon of this for each quart of fresh milk.





Meat-filled Dumplings

Make a batch of Egg Noodle dough. Roll it out thinly and cut into 3" squares.

Soak 1/2 cup dry bread crumbs in a bit of water and then squeeze out the excess.

Brown 1/2 pound ground beef and 1 small onion (or 1 teaspoon minced dried onion) in 2 tablespoons fat. 

OR drain 1 pint canned cooked ground beef and measure out 1 cup ground beef. This does not need to be browned.

Divide this among dough squares. Fold up and seal edges.

Drop into salted boiling water and cook about ten minutes.

While they're cooking, gently brown 1/2 cup bread crumbs in 1 tablespoon butter. Sprinkle this on top of drained dumplings to serve.





Spaghetti & Meatballs

With a few food storage items, you can have a quick and delicious meal in less than half an hour. The final dish will vary according to what you have on hand.

Empty 1 pint canned meatballs in broth OR meatballs in pasta sauce into a large pot and add 1 tablespoon minced dried onion and 1 teaspoon minced dried garlic to it. 

This isn't written in stone – although meatballs are certainly traditional, if you have a pint of pork chunks or diced chicken, it'll still be good, just different. Drain the broth, but put it in a measuring cup so you know how much you have.

If you have other vegetables that you like in your spaghetti sauce, like canned mushrooms, drain and add them. If you're adding any dried vegetables, make sure to rehydrate them first.

Now add 1 pint spaghetti sauce. Add water to the saved broth to make 1 1/2 cups, and add that to the pot.

Bring it all to a boil.

Take a handful of spaghetti that is about 1 3/4" in diameter (or 1/2 pound spaghetti if you have a kitchen scale). Break it in pieces and add to the pot. Reduce heat.

Cover and simmer for around 20 minutes. Check it every few minutes to stir, and add water if necessary.

When cooked, turn off the heat and let it sit a few minutes before serving.

If you have it, serve with Parmesan.





Meatball Casserole

Cook 4 cups macaroni or small noodles. Feel free to use homemade pasta.

Drain 2 pints canned meatballs in broth and mix with 1 pint spaghetti sauce. 

(Or, if you have pints of meatballs in spaghetti sauce, open 3 of them.)

Measure out 2 cups Mozzarella, if available. Soft unripened cheese or 1 cup nutritional yeast could also be used. 

In a deep casserole, layer sauce, pasta, meatballs and cheese. Sprinkle with salt, pepper and basil. Cover and bake at 350F for 40 minutes.





Meatball Soup

In a large pot, mix together 1 quart beef broth, 1 pint drained canned white beans, 1 cup shredded spinach (canned is fine) and 1 pint canned meatballs in broth. 

Season to taste with salt, pepper, minced dried onion and minced dried garlic. 

Bring to a boil and simmer until heated through. Serve with bread.





Corned Beef Tongue

An elderly lady who grew up during food rationing in Australia told me that this has always been her favourite sandwich meat.

Soak corned beef tongue for twenty-four hours. Boil tongue three or four hours according to its size. Remove from the pot and immediately skin the tongue.

Coil the tongue into a large wide-mouth jar, with the tip inside the coil. Place a weight on it and chill completely. When cool, it can be removed from the jar and sliced. This can be done with pork tongue as well.





Soy Sauce Substitute

Plenty of recipes call for soy sauce. If you can acquire or make the authentic, fermented sauce, this is a healthy and good food. However, consider this sauce instead of the cheap, grocery-store variety for recipes in which a little soy sauce is used for flavouring.

Gently heat 1 cup strong beef broth that was made without salt or other spices. 

Add 2 teaspoons red wine vinegar, 1 teaspoon blackstrap molasses, 1/8 teaspoon ground ginger, a pinch of black pepper, and a pinch of garlic powder.

Bring to a boil and then reduce to simmer. Cook gently until it reduces to about 1/2 cup. Chill well before using.





Canned Stew 

Use this recipe as a template for making stew, not an exact recipe. Almost any vegetable, dried, freshly chopped, or cooked leftovers, can be added to stew. Just remember that a stew should be mostly vegetable with plenty of broth and a small amount of very tender meat. Flavouring is according to your family's taste – we like plenty of garlic and onion.

In a sealable jar, mix together 1 cup dried potatoes, 1/4 cup dried carrots, 1/4 cup dried corn, 2 tablespoons minced dried onion and 1 tablespoon minced dried garlic. Snip up and measure 1 cup dried tomatoes and add.

To make stew, place the vegetables in a large pot and cover with boiling water. Cover and let stand 15 minutes. Add 1 quart beef broth and simmer until vegetables are soft. Stir in 1 pint canned beef and heat through. Add salt and pepper to taste.

There is no reason that this must be made with beef. Veal, chicken, turkey or pork will all work, as will rabbit, venison or bear.





Ground Beef Slices

This can be made with well-drained canned ground beef and canned potatoes, making it completely food storage.

Mix together 1 cup cooked ground beef (although any kind of cooked ground meat will work), 1/2 cup cooked mashed potatoes, 1/2 cup fine dry bread crumbs and salt and pepper to taste. 

Form a shape like a small meatloaf and chill completely. 

Cut into about 10 slices and fry in butter on medium heat until browned on both sides.





Beef Curry

Cut 1 pound beef into bite-sized pieces. Use the cheapest, toughest cut you can find.

Slice 1 onion very thinly.

Melt 1 tablespoon fat in a large skillet and fry the meat and onions together with 2 teaspoons curry powder until nicely browned.

Add 3 cups water, 1 cup sliced vegetables (carrots, potatoes, sweet potatoes, beans, onions) if desired, and transfer to a casserole dish. Be sure to scrape all the bits from the bottom of the skillet.

Cook the meat on very low heat until the meat is very tender and the onions have disappeared into a soft pulp. Check every hour to make sure there is enough water. A fireless cooker is perfect for making curry.

While rice is traditionally served with rice, plain baked barley is a good local substitute. Fill individual bowls with barley and cover with curry. Chutney is often served with this.





Curry and Dumplings

Prepare dumplings by mixing 1/2 cup flour and a pinch of salt with enough water to make a stiff dough. Roll out thinly and cut 2” squares. 

After the meat is tender, add these dumplings on top and return to the heat until they are cooked through.

Curry and Cabbage - After the onion and beef are browned, add 2 cups thinly sliced cabbage. 

Just before serving, add 1 tablespoon cider vinegar. 

This is usually eaten with chupatties.

Curry and Peas – Soak 1 cup split peas in water for several hours. After meat has browned, add peas. Make sure to use enough water while stewing it so that the peas soften.

Ground Beef Curry – If using ground beef, there is no need for the long, slow cooking. 

Brown it well with the onion, add curry and just enough water to create a nice sauce. A splash of Worcestershire sauce or Mock Worcestershire sauce is a nice addition to this.

Cold Meat Curry - If using cold, or canned meat, fry the onions and curry together until nicely browned. Add broth from canned meat, or water or milk, 1 teaspoon Worcestershire sauce or Mock Worcestershire sauce, and thicken. Add cold meat and heat through. While not as tasty as proper curry, it is quick and can be made with stored foods.





Beef Stew & Dried Tomatoes

Since this is made entirely with food storage items, it puts together very quickly. If pressed for time, omit the tomatoes and, if possible, add a small amount of tomato paste. The flavour will be less intense.

The day before, soak 1/2 cup dried tomatoes in oil to cover.

In a large pot, mix 1 quart stewed beef and broth, 2 or 3 pints canned vegetables (carrots, potatoes, corn, peas, etc), 1 tablespoon minced dried onion, 1 teaspoon minced dried garlic, 1 cup dry red wine (if available, or just more broth) and the tomatoes with oil.

Heat through.

Mix 2 tablespoons water and 2 tablespoons flour and whisk into stew to thicken.





Italian Grinders

Drain 1 pint canned meat balls in broth. Reserve broth for soup.

Sauté 1 sliced onion and 1 sliced green pepper in oil until tender.

Place meatballs on large crusty rolls, and spoon 1/4 cup pizza sauce on each. Top with vegetables, sprinkle with grated Mozzarella and serve.





Rabbit Casserole

This recipe uses 3 cups cooked and shredded rabbit, so either prepare one ahead of time or use canned rabbit.

Melt 1/2 cup butter in a large stockpot. Add 2 cups chopped carrot, 2 cups chopped onion and 2 cups chopped celery. Cook until tender, about 25 minutes.

Reduce heat to medium-low. Add 1/2 cup flour and stir constantly until well mixed. Add 2 1/2 cups chicken broth or rabbit broth and 2 cups milk. Bring to a boil, stirring until thick.

Add 1 batch Herbed Stuffing Mix (dry), 1 teaspoon fresh rosemary, 1 teaspoon salt, 1 teaspoon pepper and 1 teaspoon poultry seasoning.

Stir in 3 cups cooked rabbit meat. Spoon into two casserole dishes. Bake at 350F for 30 minutes.

If desired, remove from oven, top with 1 cup shredded Cheddar and return to oven for five minutes to melt.





Creamy Chicken Enchiladas

To make this, you will need to have either 1 12-ounce can evaporated milk or homemade evaporated milk, and 12 tortillas, ready.

Melt 6 tablespoons butter in a saucepan. Whisk in 6 tablespoons flour. Whisk constantly and cook until it thickens.

Drain 2 pints canned chicken. Measure out broth and add water if needed to make 1 cup chicken broth.

Add broth to roux and whisk until smooth, then add 1 cup milk. 

To this mixture, add 1 1/2 cups evaporated milk, 2 teaspoons minced dried onion and 1 pinch chili powder.

Grease a 9x13" baking dish. Spread sauce on 12 flour tortillas.

Divide chicken among tortillas. Roll them up and place in baking dish. Spread remaining sauce on top.

If available, 1 1/2 cups grated Cheddar is nice on top of this, but it is not necessary.

Bake at 350F for about 30 minutes.

Try spreading Refried Beans on the tortillas before the cream sauce.





Chicken Pot Pie

This can be made with leftover cooked chicken, or with drained canned chicken. Either way, use the broth for making the gravy.

Line a 9” pie plate with pie crust. Trim edges of dough even with edges of the plate.

Prepare the filling: Make a thick gravy with 1 1/2 cups chicken broth and 3/4 cup milk thickened with a roux of 1/2 cup butter and 1/2 cup flour. 

Season with 1/2 teaspoon salt, 1/2 teaspoon thyme and 1/2 teaspoon pepper.

When gravy is thick and seasoned, add 3 cups assorted cooked vegetables (potatoes, carrots, corn and peas are typical), 2 cups cooked, cubed chicken and 1/3 cup chopped onion.

Spoon filling into pie crust. Roll out a second pie crust, cut slits into it and carefully top pie. Fold top edge of crust over lower and pinch to seal.

Bake 425F 35-40 minutes.





Chicken Pie With Biscuit Crust

Use drained, canned chicken or leftover cooked chicken. Quantities are quite flexible, but you want at least 2 cups of meat. Season as desired with salt, pepper and poultry seasoning.

If using canned chicken, thicken the broth with flour and water.

Line the sides of a 4-6 quart casserole with a rich baking powder or soda biscuit dough, a 1/4” thick. 

At this point, you are looking to fill the pastry about halfway with meat and assorted vegetables like carrots, kernel corn, peas and potatoes. Canned vegetables will work just fine, but of course should be drained first, or leftover cooked vegetables can be used. Cut up the vegetables if they are in large pieces.

Pour gravy over top, being sure to have enough to fill the dish, and cover with a crust a quarter of an inch thick, made with a hole in the centre the size of a teacup.

Brush over the top with beaten egg white and bake for 30-45 minutes at about 350F.





Chicken Confit

Confit, which means something cooked in its own fat, will make you fall in love with the French, who invented this. Make this as the temperatures are dropping and are hovering just above freezing.

To do this, you will first need 4 cups clarified chicken fat (shmaltz).

Trim off and reserve the excess fat from 4 chicken leg pieces (about 2 pounds chicken).

Lay legs on a platter, skin side down. 

Sprinkle with 1 tablespoon coarse salt and 1/2 teaspoon black pepper. Divide 10 crushed garlic cloves, 4 bay leaves, and 4 sprigs of thyme between 2 leg portions, laying the spices on top of the meat. Lay the remaining 2 leg portions, flesh to flesh, on top. Put the reserved fat from the chicken in the bottom of a glass or plastic container. Top with the sandwiched leg portions. Sprinkle with 1/2 teaspoon coarse salt. Cover and keep at just above freezing temperatures for 12 hours.

Remove the garlic, bay leaves, thyme, and chicken fat and place it in a roaster. Sprinkle evenly with 1 1/2 teaspoons peppercorns and 1/2 teaspoon coarse salt.

Rinse the chicken with cool water, rubbing off some of the salt and pepper. Pat dry, then lay it on top of the garlic and spices, skin down.

Lay the chicken on top, skin side down. Melt the chicken fat and pour on top. Cover and bake at 200F for 12 to 14 hours, or until the meat pulls away from the bone. Do not raise the temperature higher than 200F.

Remove the chicken from the fat, and strain the fat. Pick the meat from the bones and place it in wide-mouth glass jars. Cover the meat with some of the strained fat so that there is a 1/4-inch layer of fat on top. This will keep in the refrigerator or an equally cool place for up to 1 month.

Do not toss out the leftover fat, if there is any. It is delicious, slightly chicken-flavoured, and can be used in cooking. 

Try it for frying potatoes.





Honey Mustard Chicken

Quick, easy, delicious. You should want more?

Drain the broth from 2 pints canned chicken. 

Reserve broth. Place chicken in saucepan.

Add 1/2 cup grainy mustard, 1/4 cup honey, 2 tablespoons oil and 2 tablespoons chicken broth. (Reserve the rest for another recipe.) 

Bring to a low simmer and heat through.

This is nice served with barley and any vegetable. Before serving, sprinkle chicken with 1/4 cup craisins.





General Wolfe's Chicken

The sauce is what makes this chicken. It is a lot like General Tsao's Chicken, but uses Canadian ingredients. 

If you have pre-cooked chicken, it will only need warming in the sauce. If your chicken is fresh, cut it up into 1" cubes and sauté quickly to brown all sides.

If using fresh chicken, it can be breaded by cutting into strips and coating in a mixture of 1 tablespoon soy sauce, 1/2 teaspoon pepper, 1 egg and 1/4 cup cornstarch. Heat 1 cup oil in a skillet. Let excess batter drip off and then add chicken to skillet. Cook until crispy and then place on an absorbent cloth to drain.

Mix together 1/4 cup soy sauce, 3/4 cup honey, 1/2 teaspoon dried minced ginger (or 1 teaspoon fresh grated ginger, if you have it), 2 minced garlic cloves, and 1/4 teaspoon cayenne pepper. 

Mix together 1 tablespoon cornstarch, 1/4 cup hot water, 1/2 cup hot chicken broth, and 1 tablespoon apple cider vinegar.

Add chicken. Bring to a boil and simmer a few minutes to reduce the sauce to a thick glaze. 

Add 1 cup carrots, cut into thin slivers, and cook for 1 minute. 

Serve with baked barley and a vegetable.





Basic Chicken Soup

Add 1 tablespoon minced dried onion, 1 teaspoon dried celery, 1/4 cup dried carrot and 1 teaspoon dried thyme to 3 pints chicken broth. Simmer until vegetables are tender.

Add 1 pint canned chicken. Season to taste with salt and pepper.

Chicken Barley Soup – Add 1/3 cup cooked barley to Basic Chicken Soup.

Italian Wedding Soup – Simmer a rind of Parmesan in the broth when making Basic Chicken Soup. 

Add 1 pound very tiny cooked meatballs, 1 cup orzo pasta and 3 cups torn spinach or escarole. 

Simmer until greens are tender.

Chicken & Dumpling Soup – Mix 2 tablespoons softened butter, 1 beaten egg, 1/2 cup flour and 1/2 teaspoon salt.

Drop half-teaspoons into simmering broth of Basic Chicken Soup and cook a few minutes until dumplings float.

Spinach & Bean – Add 3 minced garlic cloves and 1/2 teaspoon red pepper flakes to the vegetables when making Basic Chicken Soup. 

Simmer a rind of Parmesan in the broth. 

Add 2 cups cooked white beans, 3 cups torn spinach or escarole and 1/2 teaspoon salt. Simmer until greens are tender and beans are hot.

Use either 1 pint canned beans or soak and cook dried beans.

Chicken Stew – Add 2 tablespoons flour to a canning jar (the one that the broth was in works well with no washing needed) and add 4 tablespoons cold water or milk. 

Add lid and shake very well. 

Slowly stir this into Basic Chicken Soup and cook until thickened. 

Add any vegetables you have available. 

Potatoes can be added, or this can be served over potatoes or barley.





Scalloped Chicken & Potatoes

Divide a fowl (a chicken or rooster at least a year old) into joints and simmer on very low heat until the meat leaves the bone readily. Take out the bones and dice the meat. 

Alternately, use 2 pints cooked chicken in broth.

Take out 2 cup broth, strain it and bring to a simmer in a small pot.

Slice or dice 4 cups potatoes and parboil them for about ten minutes to barely soften. Drain. (Alternately, cut up cold boiled potatoes or rehydrate 2 cups dried potatoes.)

Make a roux by rubbing together 2 tablespoons flour and 2 tablespoons butter. Thicken the broth with this.

Break 1 egg into a bowl and slowly add the sauce to it while whisking. 

When the egg is incorporated, add it back to the pot. 

Mix the sauce with the reserved chicken meat.

Fill a deep dish with alternate layers of bread crumbs and chicken and slices of cooked potatoes, having crumbs on top. 

Pour the gravy over the top and add a few bits of butter and bake till nicely browned. There should be gravy enough to moisten the dish. Add some milk if more liquid is necessary. 

Variation: Try putting a layer of finely chopped dried tomatoes between the layers.





Chicken Scallop

This is a way to prepare a very old, very tough fowl. This can also be done with chicken that has been pressure canned in its own broth. Unlike Scalloped Chicken & Potatoes, this requires a side dish.

A day in advance, cut the fowl into pieces. Put into a pot with 4 litres cold water, and let come very slowly to a simmer. Let it simmer for four hours. If the meat is not tender, simmer for another two. If the water boils hard for even a minute, the flesh will toughen and will never tenderize. Always remember this with old fowl. Use long, slow, moist heat.

Let it cool enough to scoop out the bird, and remove the meat from the bones. Roughly dice the meat. Put the skin, bones, etc back into the broth and let simmer longer to make soup later. 

Take out 1 cup broth, strain it and bring to a simmer in a small pot.

If using canned chicken, use 1 pint canned chicken and 1 quart chicken broth (plus whatever is drained from the chicken).

Make a roux by rubbing together 1 tablespoon flour and 1 tablespoon butter. Whisk in the broth and keep whisking until it thickens.

Break 1 egg into a bowl and slowly add the white sauce to it while whisking. When the egg is incorporated, add it back to the pot.

Mix the white sauce with the chopped chicken.

Cover the bottom of a casserole with a thick layer of buttered bread crumbs. Add the gravy and meat and then cover thickly with more crumbs. Dot with butter. Baked, covered, for half an hour to brown.





Chicken & Potato Chowder

Begin preparing this in the morning. This can be made entirely from food storage if you have stored milk.

Drain 1 pint chicken. Measure broth from jar. Add additional broth to make 4 cup chicken broth.

Cook 6 slices bacon until brown and crisp. Drain well.

Add chicken broth to the pot. Add 2 tablespoons onion powder . Use a wire whisk to get up all the browned bits. Add 1 cup dried potatoes and 1 cup dried corn.

At this point, place in crock pot on low, or in an oven-safe pot in the oven, for 8 hours.

Turn heat to high. Add drained chicken, 1 1/2 teaspoons thyme and 1 cup milk. Cover and cook another hour.

Season to taste with salt and pepper. Crumble bacon over soup when serving.

Variation: Replace part of the broth with apple cider. Use dried sweet potatoes instead of potatoes.





Rendered Chicken Fat

Save all Rendered Fat from chickens. Homemakers in the past used this to substitute for olive oil in salads and more. It was also used to replace all or part of the butter in baking, including in pie crust.





Chicken Sandwich Spread

I love having this in the pantry to make quick chicken salad sandwiches. This works just as well with other poultry and small animals (rabbit, squirrel, etc).

Place 8 pounds stewing hen in water to cover, with 2 celery stalks, 1 onion, 1 carrot, 4 whole peppercorns, 2 whole allspice, 1 bay leaf and 2 teaspoons salt. Bring to a boil, reduce to a simmer and cook on very low heat until tender.

Strain through a colander and remove meat from bones. Cool broth and remove fat. (Clarify and use for frying!)

Put meat through a meat grinder. 

Add 1 cup chicken broth, 1/4 cup Simple Made Mustard, 1 tablespoon grated onion, 1 tablespoon cider vinegar and salt and pepper as desired.

Pack into 4 half-pint jars, leaving a 1” headspace. Process in a pressure canner for 60 minutes at 10 PSI. If making in pint jars, process for 75 minutes. Adjust according to altitude.

To use, combine with mayonnaise, pickle relish, chopped celery, chopped apple, or anything desired.





Bourbon Chicken

This chicken is canned in its sauce, which does not actually contain bourbon. When serving, thicken the sauce with cornstarch. This recipe will make 18 quarts, each of which will serve 2. To can in quarts, make 7 quarts and reserve a portion for that day's dinner, unless your canner can hold 9 quarts.

Cut 12 pounds chicken into bite-sized pieces. Fry in 2 pound batches, with 2 tablespoons oil each (a total of about 3/4 cup oil) and divide among 18 pint jars or 7 quart jars.

In a large pot, combine 6 cloves minced garlic, 6 teaspoons red pepper flakes, 1 1/2 cups apple cider or juice, 1 1/2 cups honey, 6 tablespoons cider vinegar, 3 cups water and 2 cups soy sauce. 

Bring to a simmer and add to the chicken in the jars.

If necessary, add apple juice or water to reach 1/2” head space.

Process in a pressure canner for 75 minutes at 10 PSI, adjusting as necessary for altitude.





Goose Fat

Reserve all goose fat for cooking. 

It is ideal for frying potatoes or dribbling over hot, cooked vegetables. Two large geese gives me 9 pints meat and broth with a good chunk of meat for dinner, 3 quarts broth, and nearly 1 quart fat.





Everything Except the Oink

It is quite amazing what can be done with a pig. Regarding food storage, fresh pork can be canned alone or in a sausage, and you can also can sausage links, cooked ground sausage (treat just like ground beef), and ham chunks. 

The best herbs for pork are sage, summer savoury, thyme and sweet marjoram.

The best parts for roasting are the loin, leg, shoulder, sparerib and chine. The ham, shoulders and middlings are usually salted, pickled, smoked and made into sausage.

Practically every part of the pig can be salted, and of course some select pieces, like the loin, belly and ham, can be cured and smoked. 

The simplest way to preserve an entire pig is to cut it into portions and pack it into a barrel of brine, with the largest cuts (those that require the longest time in the brine) at the bottom. However, this does not necessarily give the best tasting product.

The ONLY essential ingredient for curing meat (or vegetables, for that matter) is salt. Pure, non-iodized salt. 

Saltpetre and all other curing salts are convenient and they provide the pink colour that we’re all used to, but they’re not necessary. 

In addition, concerns have been growing over the decades (I’ve seen it mentioned in 1970s preservation manuals) that these chemicals are carcinogenic. Certainly, they cannot be made at home and must be purchased. 

For those reasons, I am learning to forgo the “pretty pink” colour in my cured meats and cure them without artificial chemicals.

Sugar or honey is also optional, but it does keep the meat moist and tender. It is therefore a good idea to use it.

Spices are definitely optional and, in some meat items, best left out.

A 110 kilogram hog averages 69 kilograms dressed weight or 62.4%. About 45% of the live weight is in the ham, shoulder, loin and belly, with 10-25% as lard.

Each pig has two hams, which really just refers to the hind legs. These are best if smoked. 

Front legs are called shoulders.

The ham end of the loin makes a tender roast, the center part is a lean roast and the shoulder end is fattier. 

The tenderloin, which is incredible as back bacon, is 1/2-3/4 pound.

Try not to use an abattoir that skins pigs (whether you are buying the meat or having your own pigs slaughtered). 

Find one that has a big enough scalding tank to process a whole pig. Learn to use the skin, fat and ears. A butcher can easily split the head in half, first removing the tongue in one piece. Leave or remove the brains and eyes as you wish. Athough the eyes are usually discarded, some people fry the brain. I have never tried it.

If you are poaching the head, it is best to cut it again into quarters along the jaw line.





Hot Smoking and Cold Smoking

There are two ways to smoke meat. Most people today are used to hot smoking. I have read this described as “a marathon barbecue”. At the end of the smoking period, the meat is fully cooked, strongly flavoured and ready to eat. Temperatures tend to be around 170F. The final product, while tasty, does not keep any longer than a rack of slow barbecued ribs.

Cold smoking requires days, or sometimes even weeks, at temperatures no higher than 120F. Usually the temperatures are much lower. The meat is strongly flavoured and keeps very well. This must be done when the weather is cool enough to prevent spoilage but not cold enough to freeze the meat. That is, when nights are approaching freezing and the days are consistently cool. The best temperatures are 70-90F.

The fire pit for cold smoking should be about 10’ from the smoke chamber (unlike hot smoking, which has the fire pit right next to the smoke chamber) and on the side of the prevailing winds (that is, upwind of the smoke chamber). The top of the pit should be about a foot lower than the bottom of the chamber with a stovetop or tile-lined tunnel between.

The best smoke is provided by hickory, apple or cherry wood.





To Clean a Head (Pig, Goat, Sheep)

Unless your butcher does this, you will need to clean the head before making headcheese.

Even a well scalded and cleaned pig’s head will have a few remaining hairs, and the ears may well be dirty. 

If a propane torch is available, singe the hair, then wipe it off with a towel. There will be a nasty smell of burnt hair. 

Otherwise, shave it. No shaving cream, please! 

The razor will be full of pork skin, so use one you can wash easily or discard. Use a damp cloth and wipe out the ears very well.

Sheep and goat heads are usually skinned, but should still be checked for stray hair.

Rinse the head under cold water and pat dry. If not brining the head, at least soak it several hours in salted water to clean it and draw out any blood.





Spiced Brine

In a mortar and pestle, crush 1/2 teaspoon whole allspice, 1/2 teaspoon juniper berries, 1 tablespoon peppercorns, 1 tablespoon coriander seeds, 4 garlic cloves and 4 bay leaves. 

Place spices in a large pot with 8 ounces coarse salt, 1 cup sugar, 2 tablespoons molasses and 8 cups water. Stir to dissolve, then boil 2 minutes.

Let cool completely and then pour into container large enough to hold brine and pork to be brined. 

This will brine 1/2 pig’s head, 2 beef tongues or 6 pounds pork or lamb tongues.





Bacon

Bacon is very easy to make. No, I’m not exaggerating. Once you’ve made even unsmoked bacon, you may never want to buy it again. It’s more work going to the store to get much more inferior bacon. (Unless, that is, you’re buying expensive organic, hand-made and smoked bacon – maybe then. But you’ll also realize you could do it yourself and save a lot of money.)

Bacon is made from pork belly. For long-lasting bacon, leave the skin on. Leaving the bones in the bacon will make a more traditional farm bacon, and the bones are nice in beans.

Do NOT cure bacon with hams. It has completely different needs and your results will not be nearly so nice. The best way to cure bacon is to make “box bacon”. Have a maple or oak box made that is just enough to hold the belly you are curing. A 12”x20” box will hold three, stacked on top of each other. Make a rack for the inside that will hold down the meat.

For every 33 pounds pork belly, mix 1 2/3 pounds salt and 1 pound sugar (any sugar you like, and you can mix them – they will all give slightly different flavours).

Rub the cure all over the chilled and trimmed meat. Sprinkle some in the box, then add the meat, skin side down. Sprinkle more cure on top. Lay the rack down and put on the lid. The meat should be pressed down firmly but not gouged.

Place in a cool place.

In 7-10 days, remove meat and repack in a different order. Add any leftover cure. Cure for a total of 1 1/2 days/pound.

Remove meat, soak in tepid water for 30 minutes, clean well and dry. At this point, it can be smoked or not, as you wish. Smoked bacon will last longer. 

To smoke bacon for long-term storage, cold-smoke at 24-29C/75-85F for 24-48 hours. 

Longer smoking means a stronger flavour but better preservation. Taste and decide after 24 hours.

This should keep well in a cool larder over the winter. Before using, cut off a small piece, fry and taste. If it is too salty, soak overnight in water, keeping it in a cool place.





Back Bacon

Back bacon – known outside of Canada as Canadian bacon – is made from boneless loin and is not a true bacon. It is still absolutely delicious! Remove as much fat as possible and weigh the meat.

For every 25 pounds boneless loin, mix 1 pound salt and 1/2 pound brown sugar. Divide this cure into three equal amounts.

Rub the first portion all over the meat and let it rest for 3 hours at 2-3C/36-38F.

Rub the second portion over the meat and let it rest again at 2-3C/36-38F.

Rub the third portion over the meat. Pack the pieces together in a container, cover and let set at 2-3C/36-38F for 5 days.

Remove meat from container and repack it in a different way.

Cure for a total of 10-14 days, then remove from cure (discard of cure), soak in tepid water for 30 minutes and dry well.

The Back Bacon is very edible and delicious now, and you can make Baked Back Bacon.

To keep longer, turn the meat into Peameal Bacon.

First, rub liberally with a mixture of 10 parts cornmeal and 1 part ground black pepper. Wrap well in cloth and hang at 2-3C/36-38F for 2-3 weeks at most. 

Wrap each piece individually in muslin or lint-free cotton. Roll them up tightly and then gather the cloth at one end and tie. Make half-hitch loops around the meat every 1 1/2” to the other end and tie off, leaving a string for hanging.

Instead of hanging immediately, you could choose to smoke it, and then hang it in the cool storage.

To smoke back bacon, cold smoke at 24-29C/75-85F for 24 hours. This will then keep in a cool larder over the winter.





To Cook Bacon & Back Bacon

Fry: Place several slices in a cold, ungreased skillet. Cook on low heat 5-8 minutes to brown both sides and achieve desired crispness. Drain grease. Keep the grease – it is useful in many recipes!

Bake: Bake at 400F in a single layer for about 10 minutes or until desired crispness.





Salt Pork

Salt pork is surprisingly easy to make and tasty, but, as you might expect, it is very salty! Use sparingly.

Combine 10 ounces non-iodized salt and 1/3 cup sugar. Cut 2 1/2 pounds pork belly into manageable slices.

Rub the pork belly slices with some of the salt and sugar mixture.

Spread a layer of the sugar and salt mixture on the bottom of a glass, ceramic, or stainless steel container. Place a layer of pork belly slices on top.

Sprinkle the slices with a little more of the salt and sugar mixture. Add another layer of pork slices. Continue adding layers of pork belly slices, sprinkling each layer with the salt and sugar mixture.

Cover and place in a cold place. The salt pork will be cured and ready to use in 2 days. It will keep in a cold place (very good cold cellar or spring house) for up to a year (it is still safe to eat after this, but the flavour declines).

To use, rinse off the salt pork slices. Pat them dry with a paper or clean cloth towel. Cut into cubes or small strips. Cook over low heat until most of the fat is rendered out.





Headcheese

I enjoyed eating this traditional dish with my grandfather long before I learned what it was. Honestly, it's delicious.

The word headcheese seems strange, but it comes from the French fromage de tete, which in turn comes from the Latin word forma. This refers not to cheese but to anything pressed in a mold.

In England, this dish is called brawn, which is a German word. Traditionally, brawn was a rich dish of wild boar meat packed in a pot and covered with verjuice. Fat later replaced the verjuice, pork replaced the increasingly rare wild boar, and then pork jelly replaced the fat.

Headcheese can be made from pig’s head, feet or hocks.

Soak the head and trotters in 1/2 cup salt per gallon of water overnight.

Eyes and heart are not typically used. Discard eyes. Although no recipe for it is included, brain (if used at all) is typically served fried.

Remove the eyes, brain, ears and tongue of 1 pig’s head (discard the eyes, cook the ears and tongue separately, and either discard the brain or fry it). 

Set the head and trotters in a large pot of water, a handful of herbs (bay leaf, thyme and black pepper) and a generous splash of cider vinegar, plus some onion, carrot and garlic, to slowly boil down – four or five hours. 

Also add any gristly scraps that are no good for terrine, pate or sausage.

At the end of the day, pick out all the tender pieces of meat and strain the broth. 

Remove meat from bones and chop finely. 

Strain liquid and reserve. 

Add 3 tablespoons salt, 1 tablespoon pepper, 1 minced garlic clove, 1 tablespoon cloves, 1 tablespoon red pepper, 2 1/2 teaspoon allspice and 1 litre of the broth in which the meat was cooked. Mix well. 

Simmer for 10 minutes.

Continue reducing the broth, flavouring it with wine, vinegar, and herbs. 

Chop the meat coarsely into a rough dice and layer in loaf pans. 

A whole tongue placed in the middle can be attractive. 

Cover with the reduced liquid and set in cold cellar or cold porch (if the evenings are cold) overnight. 

If the liquid has been reduced enough, it will set into an attractive jelly. Slice and serve cold.

Pack hot into prepared jars leaving a 1" headspace. 

Check for air bubbles and add more hot liquid if needed. 

Process pints for 75 minutes and quarts for 90 minutes at 10PSI.





A Variation on Headcheese

Add the tongue to the brine, and leave the ears on the head.

When cooking, remove the ear when the skin starts to come away easily, and the tongue when it is pierced easily at the thickest point. 

This should take 1 1/2 to 2 hours. 

Peel the tongue as soon as it can be handled and cut it into small chunks. 

Slice the ear lengthwise, then crosswise into thin pieces.

Proceed as for regular headcheese, but add the ear and tongue. 

Cut up some of the snout and skin into very small pieces and add as much as desired.





Rendering Fat (Lard, Tallow, Schmaltz) for storage

Where did we ever get the idea that animal fat was unhealthy or unpleasant? Homemade lard is excellent. It has a mild, savoury flavour and a high smoke point. It is fabulous for sautéing and frying, and our great-grandparents knew that it made the very best, flakiest savoury shortcrust pastry. Bear fat is an excellent replacement for butter.

The best lard is made from the leaf and kidney fat, which is stripped from inside the carcass. Trimmings left from cutting are also suitable. Bacon pigs will not provide much. In old “backfatter” pigs, the excessive fat along their backs can be used.

The fat from the stomach and gut should be kept separate. The lard rendered from this is darker and often smells unpleasant. 

It makes good soap, though.

Do not render the caul. Use pieces of the caul to wrap up sausage for slow frying and baking.

Remove all traces of muscle meat before rendering. 

The fresh fat should be passed through a meat grinder. 

Your butcher will do this when you have your meat cut, although it will cost more. Cutting pig fat into cubes is a horrible task and one to be avoided if at all possible. (I’m not biased, am I?)

Take small portions and heat them in a large, shallow pot. Try not to render more than can be pressure canned when complete – so 9 pints or 7 quarts. 

Safety is very important here!

Keep a tight fitting lid handy in case the fat catches fire.

Use a stainless steel pot, if you have one. They are easiest to clean later.

Always add a little water to prevent burning before the fat melts. The water will boil off – when it has done so, the lard will be ready.

Bring fat and water up to heat gradually. Use a wooden scraper to constantly loosen the fat from the bottom of the pot. Do not use plastic as it will melt. Skim off any cracklings and press out any fat that is in them. (Add salt to cracklings and eat as a snack)

Continuously remove liquid lard as it becomes available. Keep a metal ladle and WARM, HEATPROOF jars handy to fill as the lard dissolves. Strain through cheesecloth.

Try to push the raw fat under, so it can dissolve versus the rest spitting all over the place, while it starts to roast.

When all of the fat is crisp and the lard out, remove pot from the hot element immediately.

Never try to refill the rendering pot. ALWAYS do one batch at a time!

Pour through a cloth-lined strainer and put into glass jars.

If you want to use the fried fat later, freeze it in small portions. It is very greasy. Little portions go well though in spaghetti sauce, for example.

Lard can be pressure canned to preserve it.

Hot pack the lard – it should be at a temperature of at least 170F when the jars are sealed. 

Always try to fill the jars as much as possible. The main problem is that not all of the lard will fit in one batch of canning, and reheating the lard should be avoided. 

Therefore, store the remainder of the lard in a cool place and use it as soon as possible. 

Process in a pressure canner for 120 minutes at 10 pound PSI.

Use canned lard within 6 months and keep it in a cool, dark place. 

Even canned, it will go rancid quickly.





Quebec Pork Meatballs

Combine 4 1/4 pounds lean ground pork with 2 minced onions, 2 minced garlic cloves, 2 tablespoons dried parsley, 2 teaspoons salt, 1 teaspoon pepper, 2 teaspoons mustard powder, 1 1/4 teaspoons ground cloves and 1 teaspoon ground cinnamon.

Mix well. 

Form into small meatballs using about 1 tablespoon for each. Working in batches, heat oil in a large skillet over medium high heat; brown meatballs on all surfaces.

When all meatballs are browned, slowly add 3 cups broth or water to skillet, scraping up brown bits from pan; bring to a boil. 

Using a slotted spoon, remove any burned or large pieces. 

Pack meatballs into 6 pint or 3 quart canning jars, leaving a 1 1/4" headspace. Equally divide hot liquid among jars and add boiling water to leave a 1" headspace.

Pressure can pints for 75 minutes or quart for 90 minutes at 10 pound pressure. 





Leftover Pork Soup

Place 2 cups leftover pork bits in a large bean pot. A meaty ham bone, or chopped leftover ham, cooked sausage, roast pork or chopped bacon. 

Any combination of these can be used, creating a slightly different soup each time.

Add 1 cup dried carrot, either shredded or slices.

Add 1 cup dried potato, either shredded or slices.

Add 1 tablespoon minced dried onion or 1 chopped onion.

Add 4 tablespoons sauerkraut or 4 finely minced cabbage leaves.

Do not stir. Over top of this, sprinkle 1 teaspoon salt (if using fresh minced cabbage, use 2 teaspoons salt), 1/2 teaspoon pepper, 2 teaspoons dried parsley and a pinch of dried thyme.

Pour 6 cups broth over top – ham broth, chicken broth or vegetable broth would all work well.

Cover and cook at about 300F for 6-8 hours until the vegetables are tender.





Garbure

Pinning down a recipe for this is almost impossible. This is quintessential French peasant food. Every ingredient is subject to substitution according to the season and availability.

Soak 1 pound (2 cups) white beans overnight. (Yes, “white” is all the advice I’m giving you – use whatever white beans you have!)

Sauté 1 minced onion and 2 minced garlic cloves in 1 tablespoon bacon or duck fat for about five minutes.

Add 1 Bouquet Garni, 1 diced potato, rinsed and soaked beans, 1 cup cabbage and 2 litres cold water. You could use 1/2 cup dried shredded cabbage, but you will need to add more water.

Other vegetables, as seasonal and available, can be added – such as 1 chopped carrot, 4 small turnips, 1 chopped red pepper. 

No matter the season, there is something that can be used. Be sure to add a few diced potatoes. Some people say that it is just not Garbure without the potato.

Add up to 2 pounds preserved meat – dried sausage, bacon, confit of duck or chicken. A ham bone is a nice addition. 

Bring to a boil. 

Reduce heat and simmer 2 to 3 hours. 

Before serving, remove and discard ham bone, if used.

Serve with crusty French bread and red wine. When all the solid bits are eaten from the soup, pour some red wine into the remaining liquid and drink it.





Things to Do with Ham

- Use diced in Denver omelets.

- Julienne and use in a chef's salad.

- Use in Scalloped Potatoes.

- Use odd-size pieces of the fattier ham parts as a seasoning. Drop a chunk or two into the water when cooking green beans or cabbage.

- Scallop: Arrange alternate layers of mashed potatoes, sliced onion and sliced ham in greased casserole; add hot milk to cover. Cover and bake at 350F until potatoes are done.

- Turnover: Put ham, onion and apple through food chopper; roll Pie Dough and cut into squares. Place generous spoonful of mixture on each square; fold into triangle and press edges together. Bake and serve hot or cold.

- Casserole: Cut ham in slivers; mix with cooked macaroni and White Sauce. Turn into greased casserole; sprinkle with plenty of sharp cheese and buttered bread crumbs. Bake 400F for 20 minutes.

- Scottish: Mix together ground ham, cold seasoned mashed potatoes and seasoning as desired. Shape into oval cakes and roll in flour. Sauté in hot fat until brown on all sides.

- Scramble: Brown the last bits of cooked ham in a small amount of butter in skillet. Pour in scrambled egg mixture. Scramble as usual over low heat.

- Savoury: Sauté slivers of cooked ham with a little sliced onion, green pepper and celery until golden. Add leftover or canned baked beans. Heat through.

- Savoury pudding: Mix chopped ham, 1 can cream-style corn, 2 beaten eggs and bread crumbs. Pour into a greased casserole and bake like a custard. Serve hot with corn muffins.

- Goober: Dice ham, celery, green pepper and apple. Combine with a generous measure of salted peanuts. Serve as a salad with lettuce and mayonnaise.

- Strata: Grease a small casserole and arrange with thin slices of bread, thin slices of cheese, slivered ham in layers. Pour on top 1 cup milk, 1 egg and seasonings as desired, beaten together. Bake at 350F until puffed and brown.

- Heat ham slices with Barbecue Sauce and serve on rolls.

Schnitz und Knopf

This – Dried Apples and Dumplings - is an old-fashioned Pennsylvania German favourite. I varied it by adding a generous handful of dried corn to the apples, and it was a hit. 

Soak 4 cups "Schnitz," or sliced, sweet, dried apple, which had been dried without removing the parings, overnight in cold water. 

Select a 3 pounds smoked ham bone end which contains a little meat. Place in a large pot and cover with water. Simmer for 3 hours to make a nice broth.

Remove some of the ham broth and add it to the reconstituted apples. Cook until tender.

Remove ham from broth a half hour before serving. Sweeten the broth with a small amount of cider molasses and when it boils, add dumplings "knopf" which have been shaped into round balls about the size of a biscuit.

Cook, closely covered, from 15 to 20 minutes. Do not uncover kettle the first ten minutes. 

When dumplings have cooked place them with the "Schnitz" on a large platter. Thicken the broth with a little flour until it is as thick as cream. Pour over the dumplings and serve at once.





Rosy Meat

I first discovered this in a Peg Bracken book, The Appendix to the I Hate to Cook Book. It’s a fascinating little book, dedicated to people who hate to cook but must do so. As a person who loves to cook, I’ve played around with this recipe to an extent that might horrify Ms. Bracken. It has, however, never failed me.

Combine 1 cup tomato sauce and 2 cups cranberry sauce. Increase the amounts if needed, but keep the proportions about the same. 

Really – those are the ingredients.

Pour this over meatballs … or chicken pieces, or cut up sausage links, or browned pork chops, or stewing meat, or chunks of ham, or whatever you have on hand that might take to the flavour … and simmer, covered, for at least half an hour. The longer this simmers, the better it tastes.

If using canned meat, mix and heat the sauce thoroughly and then add the meat only long enough to heat it through. Canned meat tends to fall apart easily, so stir gently.

I have used whole cranberry sauce, jellied sauce, homemade apple-cranberry sauce. 

Once my mother wanted to make it, but all she had were frozen berries – we added them to the tomato sauce with 1 cup sugar (since cranberry sauce, at its most basic, is cranberries, water and sugar) and a bit of water, and it was delicious.

I have used every possible type of tomato-based sauce, too, from plain tomato sauce to tomato soup to, at my mother’s house, a vegetable-filled primavera.

Taste your combination and add sugar or a bit of good vinegar to balance out the tartness or sweetness. 1 part cranberry sauce and 2 parts tomato sauce – delicious, easy and adaptable





Hot Hamwiches

This makes an interesting hot sandwich. It’s a little like French Toast and ham.

Drain and finely chop 2 cups canned ham. Mix with 1 tablespoon mayonnaise and 1 tablespoon Simple Made Mustard.

Butter both sides of 8 slices bread. Use half of the bread to line one large or four individual baking dishes. 

Spread meat over bread and cover with remaining bread.

Mix 3 eggs, 2 cups milk, 1/4 teaspoon salt and pepper to taste. Pour over the bread. 

Place in a cool place for one hour to allow egg to soak into bread. Bake at 325F for 45 minutes.





Thrift Special

This is one of those dishes, like Shepherd’s Pie, that is just screaming to made from leftovers. With that in mind, do not limit yourself to cooked ham! Many kinds of canned or leftover meat will work in this.

Form 3 cups well-seasoned mashed potatoes into 4” nests on a greased baking dish. Bake at 400F until nicely browned.

While the potatoes are browning, prepare 2 cups Medium White Sauce. 

Stir in 2 cup cooked ham or canned ham, 2 cups cooked or canned vegetables (peas, carrots, corn, diced green beans, etc.) and 2/3 cup grated Cheddar. Season to taste. 

Pour sauce over hot potatoes on plates.





Fried Ham & Potatoes

Drain 1 pint canned ham and break into chunks. 

Drain 1 quart canned potatoes (or peel and cook enough potatoes to make about 4 cups).

Add 2 tablespoons fat to skillet. 

Add potatoes. 

Cook about ten minutes undisturbed. Stir well and add ham. 

Sprinkle with minced dried onion, garlic powder, salt and pepper. 

Continue cooking until crispy.





Ham Soufflé

Grease a baking dish very well, but only on the bottom.

Cook together 1 1/2 cups dry bread crumbs and 2 cups milk for two minutes. Remove from heat. 

Add 1 pint drained canned ham, reserving broth to make pea soup, and mix well. 

Add 2 beaten egg yolks, 1 tablespoon chopped parsley, 1 teaspoon minced dried onion and 1/2 teaspoon paprika. 

Beat 2 egg whites to a stiff, dry froth and fold in. 

Bake at 350F for 35 minutes or until firm to the touch.

While soufflé is baking, melt 2 tablespoons butter in pan and whisk in 3 tablespoons flour, stirring until perfectly smooth. 

Slowly add 1 cup milk while stirring constantly. Cook until thick, then season with 1/2 teaspoon salt and 2 tablespoons chopped parsley.

Keep the sauce warm and serve immediately when soufflé is done. If left to sit, it will fall and become tough.





Ham & Bean Soup

Soak 1 cup navy beans overnight. 

Drain the water and then cook until soft.

In a large pot, combine 7 cups chicken broth, 2 pints canned ham with broth, cooked navy beans, a dash of hot sauce if desired, 1/2 cup dried grated carrot, 2 tablespoons minced dried onion, 1 tablespoon minced dried celery and 3 teaspoons minced dried garlic.

Stir in 1/4 teaspoon cumin and 1/4 teaspoon mustard powder. 

Add salt and pepper to taste.

Cover and cook on low heat for two or more hours, until vegetables are soft.





Devilled Ham Sandwich Spread

Drain 1 pint canned ham and chop as finely as possible. 

In another dish, mix 2 hard-boiled egg yolks and 3 teaspoons melted butter. Mix with the ham. 

Add 1/4 teaspoon Simple Made Mustard and 1 teaspoon cider vinegar. 

Season with pepper to taste. 

Make sandwiches.





Ham & Noodles

Cook 1/2 pound noodles in salted boiling water until barely soft. Use any kind that you like or have, either dried or homemade. 

Drain and rinse.

In greased casserole, layer noodles with 1 pint canned ham, drained. (Reserve the broth and make bean or pea soup later) 

Beat 2 eggs and add 1 1/2 cups milk. Add seasonings as desired. 

Pour over casserole. 

Set casserole in a pan of hot water and bake in at 350F for 30 minutes.





Ham & Apple Dinner Pie

In a large, deep baking dish, layer 2 pounds cooked ham or 2 pints drained canned ham and 2 sliced apples.

Pour 1 cup beef broth or chicken broth (or ham broth, if you have it), seasoned with sage, onion and garlic, on top. 

Cover with 2 cups mashed potatoes. Melt 3 tablespoons butter and drizzle over top. 

Bake at 325F for an hour or so, until potatoes are brown and the dish is heated through.





Scalloped Ham & Potatoes

Since I always keep the basic ingredients for this in my kitchen, this quick casserole has saved dinner several times – make the white sauce, layer the other ingredients, and heat it through. Certainly, canned milk can be used instead of fresh.

Melt 2 tablespoons butter and add 2 tablespoons flour. Cook and stir until it begins to bubble and then whisk in 1 cup milk, a little at a time, until thick. Add 1/2 teaspoon salt and 1/4 teaspoon pepper. Add 1 cup cooked, diced potatoes (canned potatoes work fine).

Soak 2 cup coarse bread crumbs in water to moisten and squeeze until dry. Dice 1 cup cooked ham or canned ham.

In a buttered casserole, alternate layers of bread crumbs, ham, creamed potatoes and ham. Repeat until all are used. Top with more bread crumbs. Heat through in at 350F until brown on top.





Ham Patties

Finely chop 1 pint canned ham that has been well-drained. 

Mix with an equal amount (this is flexible, so add gradually – you may need more or less) of dry, seasoned bread crumbs. 

Season to taste. If the ham is very lean, mix in 1 tablespoon butter.

Moisten with milk to make a thick paste. 

Halfway fill greased muffin tins with this and break 1 egg on top of each. 

Sprinkle with pepper and a few buttered bread crumbs.

Bake in at 350F for about 10 minutes to set the eggs.





Scalloped Ham & Noodles

Cook 2 cups short noodles (macaroni, penne, etc) until just done. Drain and rinse under cold water to stop them from cooking.

Melt 3 tablespoons fat in a large saucepan and stir in 3 tablespoons flour. 

When bubbly, slowly whisk in milk and whisk until it thickens into a thin white sauce. Add salt, pepper and other spices to taste. 

Roughly chop 3 cups cooked ham.

In a greased baking dish, layer noodles and ham. Pour white sauce over top. 

Sprinkle 1 cup fine bread crumbs on top. 

Bake for 20 minutes at 375F. It is fully cooked and just needed to be heated through and browned.





French Toasted Ham

Chop 1 pint canned ham and mix it with enough mayonnaise to spread easily on bread. 

Make sandwiches. 

Beat 2 eggs in 1 cup milk and dip the sandwiches on both sides in this. This is messy so have a sink or dishpan of soapy water handy to wash your hands!

Fry slowly in a small amount of lard until golden brown. Serve hot.





Ragoût de pattes de cochon

The first time my father-in-law told me he was making what he calls “Pork Hog Stew”, I decided that I would not be hungry for supper. As this stew, definitely French-Canadian “peasant” food, cooked, my mouth began to water. It smells heavenly and tastes as good as it smells.

Please excuse my father-in-law’s English. The translation is actually “Stew of the feet of pig”. Hocks are the upper part of a pig’s trotter or foot. They are the lower part of the leg, between the feet and the shank end of a ham or picnic ham.

As pigs are traditionally slaughtered between November and January, this assumes a cool enough place to store the pork hocks overnight. A cooler with ice packs will suffice if the outdoor temperatures do not cooperate.

Season 3 pounds pork hocks with a mixture of 1 teaspoon salt, 1/4 teaspoon pepper, 1/2 teaspoon ground cinnamon, 1/4 teaspoon ground cloves and a pinch nutmeg. Place in cool place overnight.

Slowly cook 1 cup sliced onions in a deep saucepan in 2 tablespoons butter until caramelized. Remove from saucepan.

In same saucepan, melt 2 tablespoons butter and sear well pork hocks.

Add 6 cups chicken broth, onions and marinaded pork hocks. Bring to a boil, and then simmer for at least two hours, until meat falls from bones.

Remove pork hocks from saucepan and cool overnight. Remove/skim congealed fat.

Remove meat from bone and set aside.

The meat and broth may be pressured canned at this point. Process pints at 10 PSI for 1 hour 15 minutes and quarts for 1 hour 30 minutes.

To serve the soup, heat the meat and broth if it has been canned. Slowly add 4 tablespoons browned flour and whisk until a thick gravy is formed. (It may be easier to thicken the broth and then add the meat) Season with salt, pepper (and allspice) to taste.

Add pork meat and heat thoroughly.

Traditionally served with boiled potatoes. My father-in-law also adds tiny pork meatballs, which are delicious but not a usual part of this soup.





Baked Back Bacon

Cure a 3 pounds pork loin for back bacon but do not coat in cornmeal and black pepper. 

Cut a 2” slit in the meat lengthwise.

Rub 2 tablespoons butter or lard into 2 cups dry bread crumbs. 

Add 2 teaspoons poultry seasoning, 1 teaspoon salt, 1/2 teaspoon pepper, and 1/3 cup raisins or craisins. 

Pack into slit and tie or skewer shut.

Bake at 325F for 1 hour.

Mix 1/2 cup sugar and 1 tablespoon molasses and 1 tablespoon cornstarch. 

Rub well over meat. Return to oven, raising heat to 400F for 20 minutes.





Bacon Potato Soup

This is one of my favourite soups. It is good as is and even better with Cheddar.

Chop up about 1/2 pound bacon and cook until crispy. (Or cook first and then chop, if preferred).

If your bacon is very salty, soak it overnight in tepid water, then dry well. 

Drain the bacon fat. 

Set the bacon aside.

Chop 1 onion and 4 cloves garlic, or if these are not in season, substitute 1 tablespoon minced dried onion and 4 teaspoons minced dried garlic. 

Sauté onion and garlic in 2 tablespoons bacon fat until soft.

Wash 5 pounds potatoes and cut into chunks. 

Leaving the skins on will create a more rustic and nutritious soup, while peeling the potatoes will make a prettier soup. 

Add to onion and garlic and cook for a few minutes until everything is hot. (As always, rehydrated dried potatoes will work just fine.)

Add about 4 cups chicken broth, just enough to cover the potatoes. 

Reduce heat and simmer until potatoes are soft enough to pierce with a fork.

Leaving the potatoes in the hot broth, use a potato masher and mash the potatoes very well. A few small chunks will add texture.

Add 1/4 cup butter and 1 cup labneh or heavy cream. 

Any stored or sweet milk will work, but it will not be as thick. Gently heat through. Add extra chicken (or vegetable) broth if the soup is too thick.

If you have them, you could top this soup with any of the following: 1 cup chopped spinach, 1 cup shredded Cheddar, 1/2 cup sour cream, or green onions, chives, diced tomato, salsa. 

Certainly serve with fresh bread or biscuits.





Rillons

Cut 4 1/2 pounds boneless pork breast or belly, into 3" cubes. 

Heat 2 tablespoons lard in a large, shallow pot, add pork and brown on all sides.

Add 1/2 cup water, 1 tablespoon salt, pepper as desired, 1 pinch allspice and 1 bay leaf. 

Cover tightly and cook on very low heat, stirring often but being careful not to break up the chunks of meat, about 2 hours. The meat should be tender but not falling apart. Taste and adjust seasoning.

If serving immediately, remove the meat from the fat, drain briefly on towels, and serve. Reserve the fat for other uses.

If chilling, put the meat into jars or stone crocks and pour meat on top to cover. If well sealed with fat, rillons can keep several months in a very cool place. 

It can also be processed in a Pressure Canner – pints for 1 hour 15 minutes at 10 PSI. Scrape off excess fat before serving.

Warning – the high amount of fat in this might cause problems with sealing. I have never had a problem with this happening, but so many people cite it as an issue with fatty foods that it seems wise to mention.





Fried Salt Pork

Cut salt pork in thin slices, and freshen in cold water, roll in flour, and fry crisp. 

If very salty, quickly pour boiling water over the slices, let stand a few minutes, drain and roll in flour as before. 

Drain off most of the grease from the frying pan; stir in while hot 1-2 tablespoons flour, about 1 cup milk and a little pepper. 

Let it heat through, and pour into a gravy dish. Sprinkle with 1 teaspoon minced parsley.





Salt Pork Fricot

Soak 2 pounds salt pork overnight. 

Cut into cubes and fry in fat until brown. 

Add 2 chopped onions and brown nicely. Add 10 cups water, salt and pepper, and 1 tablespoon salted soup herbs. 

Simmer until all is tender.

Add 4 cups diced potatoes and cook until tender. 

Prepare dumplings, add them, cover pot and cook until done.





Salt Pork Sauce

I made this recently for my family, using bacon, and I said, “I don’t know why people say this is French. I grew up on it. It’s a Scottish Maritime food.” My French-Canadian husband laughed and said, “Bacon or salt pork with molasses? This is SO French-Canadian!!!”

French or Scottish, it’s delicious. Serve it on pancakes, waffles, or just dip pieces of toasted homemade bread into it.

Dice 1/2 pound salt pork or bacon fairly finely.

 Boil in a frying pan with a little water for 2-3 minutes, then drain off the (very salty!) water. 

Fry pork in its own fat until golden brown. Use a slotted spoon to remove the meat. 

Add 1 cup molasses to the fat and simmer a few minutes. It will bubble up and become slightly thicker. Remove from the heat and stir the pork back in.





Canned Pickled Pigs Feet

Scald, scrape, and clean pig's feet (also called pork hocks) thoroughly. Sprinkle lightly with salt and let stand for 4 to 8 hours in the refrigerator. Wash the feet well in clean water. 

Place them in hot water and cook until tender but not until meat can be removed from bones.

Mix 2 quarts cider vinegar, 1 small diced red pepper, 2 tablespoons grated horseradish, 1 teaspoon whole black peppercorns, 1 teaspoon whole allspice and 1 bay leaf. Bring to a boil.

Pack feet into hot jars, leaving a generous 1/2 inch headspace. 

Fill jars 1/2 inch from top with the boiling vinegar solution. 

Process in a pressure canner, either pints or quarts, 75 minutes.





Baked Corned Pig's Feet

To make the pickling solution, add 2 pounds coarse salt and 1/2 cup sugar to 5 quarts water and bring it to a boil.

Pour into a large crock and cool completely.

Add 4 cleaned pig's feet, cover them with a plate and weight the plate with a water filled jar.

Refrigerate the pig's feet for eight or nine days.

Remove them from the brine, place them in fresh water to cover and soak them in the refrigerator for 24 hours.

Drain the pig's feet and put them in a nonreactive pan with equal quantities of water and wine (about 1 quart each) to cover them.

Add 3 tablespoons vinegar, 2 bay leaves, 1 sprig marjoram, 1 sprig parsley, 3 chopped onions, 6 whole cloves and 10 peppercorns.

Cook the pig's feet for four hours, or until tender.

Cool the pig's feet in the liquid, then remove them from the pan and bone them.

Dip the boned pig's feet in 2 beaten eggs, then roll them in 1 cup fine bread crumbs and arrange them in one layer in a shallow pan. Bake them at 400F until they are golden about 10 minutes on each side.





Sausage Storage

Dry sausages do not require refrigeration for short times. Keep unopened dry sausage indefinitely in a cool place or up to 6 weeks in a heated kitchen.

 Once open, store up to 3 weeks in a cool place or until it becomes rancid. These include chorizo (a highly spiced, smoked, Spanish sausage), Frizzes (an unsmoked pepperoni, Air dried pepperoni, Lyons sausage (mildly seasoned pork with garlic), and Genoa Salami (Italian sausage with wine and garlic).

Semi-dry sausages like Mortadella and Lebanon sausage, both varieties of “summer sausage”, are smoked to fully cook and partially dry them. Store unopened summer sausage up to 3 months in a cool place, or opened summer sausage up to 3 weeks. A cold cellar designed for meat storage – that is, a larder – is always the best place to store dry and semi-dry sausage.

Sausage for storage is cold-smoked at 29-35C/85-95F for 18 hours. Held in a cool larder, this should keep through the winter.

Fresh sausage must be used immediately, frozen in a very cold place, or canned.





Country Sausage

Mix 5 tablespoons salt, 4 teaspoons ground sage, 4 teaspoons ground sweet red pepper, 1 teaspoon allspice, 2 teaspoons black pepper, 1 teaspoon sugar, 1 teaspoon cayenne, 1/2 teaspoon powdered cloves and 1/8 teaspoon thyme.

Work thoroughly into 4 pounds ground pork.

Pack into casings or sausage sacks and string up to smoke with the hams. This keeps well into the spring if properly smoked.





Apple Sausage Puffs

Divide a batch of crescent roll dough into 3. Roll out. Slice into 8 wedges.

Saute 1 pound sausage meat with 1 chopped apple. Drain the grease.

Or gently warm 1 pint drained canned sausage and 1/2 cup well-drained canned diced apple.

Stir in 1/2 cup cream cheese or chevre.

Working with 1 round of dough at a time, place 1 tablespoon filling on each wedge. Roll up, starting at the wide end. Pinch to seal. Place, point down, on a greased baking sheet 2” apart. Bake at 375F for 10-12 minutes or until golden brown.





Breakfast Sausage

Making fresh sausage is very easy.

Mix together: 2 pounds fresh ground pork butt, 1 tablespoon sage, 2 teaspoons marjoram, 2 teaspoons thyme, 1/2 teaspoon cayenne pepper, 1 teaspoon honey, 1/2 teaspoon salt, 1/2 teaspoon pepper. 

Add a little bit of red pepper flakes if you like it spicy, or 1 teaspoon minced garlic if you like it garlicky. 

Form into small patties. 

Cook about five minutes on each side.

The first time you make this, cook one patty, taste, and then adjust seasonings, making notes about what you changed.





Bangers

This sausage is meant to be eaten fresh for breakfast. However, like all fresh sausage, it can be pressure canned.

Cut 2 1/2 pounds pork shoulder into cubes and chill well. Grind, along with 1 pound cubed pork fat, with the medium plate of a meat grinder.

Add 2 teaspoons salt, 1/2 cup dry bread crumbs, 1 teaspoon ground pepper, 3/4 teaspoon rubbed sage, 1/4 teaspoon ground ginger, 1/4 teaspoon nutmeg.

Grind again with the small meat grinder plate.

Mix 3/4 cup chicken broth into the meat. Stuff meat into casings. Tie off about 4” long.





Chorizo

This is a very flexible recipe for a fresh sausage. Adjust to your taste.

Use fresh chorizo sausage to form tasty, unusual burgers but be sure to pressure some for later use.

Mix 1 pound fresh ground pork with 2 tablespoons cider vinegar or red wine vinegar, 1/4 diced onion, 1 teaspoon minced garlic, 1/4 teaspoon cinnamon, 1 1/2 teaspoons chili powder, 1/2 teaspoon cumin, 1/2 teaspoon paprika, 1/2 teaspoon oregano, 1/4 teaspoon cayenne, and 2 teaspoons salt. 

Let it set for a few hours to let the flavours meld before cooking.





Simple Mild Sausage

Stop paying so much for sausage. As with other sausage recipes, this can be pressure canned.

Mix 1 pound ground pork with 1 teaspoon sea salt, 1/2 teaspoon pepper, 1/2 teaspoon oregano and 1 teaspoon garlic powder. 

Form patties and fry. 

That's all.

Baked Sausage Apples

This is nice served with fried potatoes for breakfast or lunch or as a side dish with poultry. Canned, drained sausage meat works fine.

Scoop out the centres of 6 large apples, leaving a thick shell and making sure not to cut all the way to the bottom. 

Cut out as much pulp as possible from the cores and chop this. 

Mix the chopped apple with 1 cup cooked or drained, canned sausage. Fill the apples with this. 

Bake at 400F until the apples are tender.





Senate Bean Soup

Variations of this soup have been served in the American Senate's restaurant since the early 1900s.

Clean 1 1/2 pounds dried navy beans, soak and cook them until tender. Add 1 meaty ham bone, 1 pound chopped ham, and water to cover. Add 2 cups mashed potatoes and mix well.

Chop 1 onion and lightly brown in 2 tablespoons butter. 

Add to soup along with 1 chopped celery stalk, 2 minced garlic cloves, 1 tablespoon minced parsley and pepper to taste. 

Bring to a boil, lower to a simmer and cook for 1 hour before serving.





Bubbat

Scald 1 1/2 cups milk, then cool to room temperature. 

Add 1 teaspoon yeast dissolved in warm water, 1 beaten egg, 1 tablespoon salt, 3 tablespoons sugar, and flour to make a stiff dough (about 3-4 cups). 

Let rise until double.

Scrape into a greased 10x14” baking dish. Cut 1 pound smoked sausage into 3” pieces and press into the dough. 

Let rise until double. Bake at 375F for 45 minutes. Serve hot.





Selecting Fish

Select fish and seafood that are locally caught and/or raised. Anyone who has only tasted commercially frozen or canned fish has no idea how delicious it can be if caught and immediately cleaned and cooked. Even canned fish is better than the commercial offerings.

Do not eat any fish that appears spoiled. Cooking will not help, and bad fish can cause problems ranging from nausea all the way through to paralysis or death – these symptoms will appear one to six hours after eating. 

Avoid all fish that have sunken eyes, a strange smell, weird colouring (faded scales, gills that are any colour other than pink or red), flesh that remains indented after pressing, slimy skin or, after cooking, a sharp and peppery taste.

Fish spoils quickly unless it has been preserved. Prepare as soon as possible after catching it. Cut out the gills and large blood vessels around the spine. 

Gut the fish (especially for those more than 10 cm long). Scale or skin it.

Small fish can be impaled on a stick and roasted over a fire.

Fish can be preserved by salting, drying, smoking and, with modern equipment, canning. Herring and cod can be salted.





How to Salt Fish

Using pollock or whiting will create salted fish similar to salt cod, so these three would work best, but this will work for any fish.

Cut off heads from fish, remove insides and clean very well. Use fish that is at least 30" long, spread it open and bury it completely in salt for two or three days, depending on size. 

Put a hook through the tail end (which will not be eaten) and hang it in the sun to finish air drying. 

The temperatures need to be just above freezing, with high humidity (60-70%) and plenty of air current. (Basically, normal spring temperatures in the Maritimes!)

Another option instead of sun-drying is to place the fish in a smoker until the flesh shrinks and becomes brittle.





Pickled Mackerel

This updated recipe is from the 1700s.

Behead, gut, scale and bleed fresh mackerel, then wash well under cool water. Rub plenty of fine salt on all cut parts of the fish. 

Combine 6 tablespoons fine salt, 1/2 teaspoon ground nutmeg, 1/4 teaspoon ground cloves, 1/4 teaspoon black pepper and 1/4 teaspoon white pepper. Line an oven-proof container with bay leaves. Arrange fish in the container head to tail. Cover completely with salt and then a layer of bay leaves. Repeat layers until container is nearly full. Pour enough malt vinegar over to cover fish completely. Cover tightly and bake at 285F for 80 minutes or until fish will flake easily with a fork. Remove from heat and let cool completely.

When cool, pour off and discard vinegar. Stud an onion with 10 whole cloves and add to container. Pour fresh malt vinegar over to completely cover. Return to oven and bake at 285F for 2 hours.

Use tongs to carefully pack into sterilized wide-mouth canning jars, tails up. 

Cover with vinegar from second baking, topping up with fresh vinegar to fill jars. Seal and process in a boiling water bath for 40 minutes. 

Store in a dark pantry for up to a year.





Cooking Salt Mackerel

Take care when cooking salt mackerel as it is delicate and falls apart easily.

Fried: Select as many salt mackerel as required; wash and cleanse them well, then put them to soak all day in cold water, changing them every two hours; then put them into fresh water just before retiring. In the morning drain off the water, wipe them dry, roll them in flour, and fry in a little butter on a hot, thick-bottomed frying pan. Serve with a little melted butter poured over, and garnish with a little parsley.

Baked: When the mackerel have soaked over night, put them in a pan and pour on boiling water enough to cover. Let them stand a couple of minutes, then drain them off, and put them in the pan with a few lumps of butter; pour on 1/4 cup sweet cream, or rich milk, and a little pepper; set in the oven and let it bake a little until brown.





Salt Herring

Prepare a brine: Boil 2 cups coarse salt, 4 cups cider vinegar and 4 cups water until salt is dissolved. (Increase if you have a large amount of herring.) Let cool before using.

Clean herring well, cut off heads and trim belly flesh to the vent. Wash well again and pack loosely into a large container. Pour brine over fish, covering it completely.

Store brined fish in a cool place until the salt has penetrated the fish but before the fish wrinkles and loses colour – this takes between 3 and 7 days. Remove from brine and wash in cold running water before using.





Smoked Herring

Herring is traditionally cold smoked for 3 weeks over a spruce sawdust fire. 

I have yet to try this, but it seems that a spruce smoke would be an acquired taste! It will keep a long time. Eat smoked herring cold or heat it in the oven.





Dried Smelt

Clean and wash smelt without removing heads. Layer in an earthenware crock with salt. Let stand 24 hours. Drain. Rinse two or three times in fresh water.

Thread fish through eyes with string or brass wire. If the temperature is above freezing, hang the fish outside for several hours in the sun. 

Otherwise (or after the outdoor hanging), bring indoors and dry near the wood stove for 4-5 days.

To eat, simply pull off the skin. Or soak in tepid water several hours, heat and serve with crisp friend pork fat.





Solomon Gundy

Solomon Gundy keeps for a month if kept chilled.

Clean 6 salt herring under cold water. Cut into 1” pieces, cover with water and store in a cool place 24 hours. Drain. Squeeze gently to remove water.

In sterile jars, alternate layers of fish and 2-3 sliced onions.

Mix 2 cups cider vinegar, 2 tablespoons pickling spice and 1/2 cup sugar. 

Bring this a boil and then let cool. Pour brine over fish. Place in a cool place for 4-6 days before serving.





Herring & Potatoes

Boil, cool, then slice 4 large potatoes.

Slice 1 large onion.

Wash 6 salt herring fillets. Soak in 2 cups milk for 4 hours, then drain. (Give the milk to your cats – they’ll think they’ve gone to heaven!) Cut fish into 2” pieces.

Melt 1 tablespoon butter in casserole. Arrange a layer of potatoes, the herring and the onions. Repeat until everything is used, starting and ending with potato.

Sprinkle with 2 tablespoons bread crumbs and dot with 3 tablespoons butter.





Fish Chowder to Can

Dice 8 strips smoked bacon and sauté until crisp. Dice 6 celery stalks and 2 large onions and add. Sauté until slightly browned.

Add 1 teaspoon fresh thyme and 6 cups fish broth or clam juice. Dice 3 cups potatoes and add.

Bring back to a simmer and cook for 10 minutes.

Add 2 pounds diced white fish (cod, halibut, haddock) and bring back just to a boil.

Ladle into pint canning jars, leaving 1/4” headspace. Process at 10 PSI for 100 minutes.

To use: Make a roux with a little flour and water. Add pint of soup to pot and heat. Add 1/3 cup cream and gently heat.

Do NOT add the cream or the flour before canning.





Fish Cakes

This is a Maritime staple. My mother used to mash a few carrots or other cooked vegetables to hide in the potato and fish mixture.

Soak 2 cups salt codfish overnight on the counter top. If cod is unavailable, other salt fish can be used, but cod is certainly traditional and best. In the morning, put it in a pot, covered in fresh cold water. Heat to the boiling point and then lower the heat to a very gentle simmer. Cook it for an hour, then drain and let cool on the counter.

When cool, remove any skin and bones and chop the fish finely. 

Peel, cook and mash about 6 potatoes. This should give about 2 cups mashed potatoes. 

Mash in the flaked fish, 1 tablespoon butter and 1/8 cup milk. Add salt and pepper to taste.

Shape the mixture into round, flat cakes. Fry in lard to brown on both sides.

This amount will generously feed three people and should be served with tartar sauce and creamy coleslaw.

If serving this for breakfast, prepare the evening before and place, unfried, in the coolest spot of your cellar, or in a cooler with ice packs. They should then only take a few minutes to fry brown.





Creamed Salt Fish

Shred 1/2 cup salt fish and soak overnight on the counter. Simmer gently 15 minutes, then add 1 cup rich milk or light cream. (Feel free to use canned milk)

Rub together 1 tablespoon flour and 1 tablespoon butter or ghee. Add this, mixing until it is smooth. 

Add 1 chopped hard boiled egg, if you have it, and parsley and black pepper to taste.

Serve over hot mashed potatoes.





Creamed Smoked Fish

Like the Creamed Salt Fish above – canned mik and ghee work just fine.

Mix 1 teaspoon salt into 3/4 cup milk. 

Dip smoked fish fillets into this and then roll in fine bread crumbs. 

Place in a well greased baking dish. 

Sprinkle 3 tablespoons melted butter on top. 

Place in a 400F oven and bake 10-12 minutes or until fish flakes when tested with a fork.

This is best served with mashed potatoes.





Clam Hash

If you live in a place where clams can be gathered easily, they are cheap and abundant. Use freshly cooked clams, or use well-drained canned clams for a winter food storage meal.

Melt 2 tablespoons butter in a 12” well-seasoned cast iron skillet. 

Chop 2 cups cooked clams, 2 cups peeled potatoes, 1/2 cup scallions or onion, and 1 garlic clove. 

Add to the skillet and flatten with a spatula. Lower heat, season as desired with pepper, and cook slowly until brown on the bottom. 

This will take about 20 minutes.

Slide hash onto a plate, top with another plate and invert. Melt another 2 tablespoons butter and slip hash back into skillet. Cook until browned. 

Serve with plenty of tartar sauce.





Conversions

Metric is the official measuring system of Canada and most of the civilized world. However, the United States uses Imperial, and no one went back and changed all of those old cookbooks, vintage baking tins, etc. The fact is that most of us cling quite happily to the Imperial system or a strange mix of both.

Quart (qt); Cup (c); Litre (l); Tablespoon (Tb); Teaspoon (ts); Ounce (oz); Fluid Ounce (fl oz); Pint (pt); Gallon (ga); Pound (lb); grams (g); kilogram (kg) 

 





Casserole Dishes

1 qt = 5 c = 1.13 l

1 1/2 qt = 7 1/2 c = 1.69 l 

2 qt = 10 c = 2.25 l

2 1/2 qt = 12 1/2 c = 2.81 l

3 qt = 15 c = 3.38 l

4 qt = 20 c = 4.5 l

5 qt = 25 c = 5.63 l





Cups

1/4 c = 1 wine glass = 4 tablespoons = 60 ml

1/3 c = 5 1/3 tablespoons = 75 ml

1/2 c = 8 tablespoons = 125 ml

2/3 c = 10 2/3 tablespoons = 150 ml

3/4 c = 12 tablespoons = 175 ml

1 c = 16 tablespoons = 250 ml = 8 oz

4 1/2 c = 1000 ml = 1 l





Dry Measurements

1 oz = 28 g

32 oz = 1000 g = 1 kg





Spoons

1/8 teaspoon = 1/2 ml

1/4 teaspoon = 1 ml

1/2 teaspoon = 2 ml

1 teaspoon = 5 ml

2 teaspoon = 10 ml

1 tablespoon = 3 teaspoon = 15 ml

Baking Pans

8x8” = 20x20 cm

9x9” = 22x22 cm





Liquids

1 teaspoon = 5 ml = 1 drachma = 1 kitchen spoon

2 teaspoon = 1 dessert spoon

1 pennyweight = 1/20 ounce

1 tablespoon = 1/2 fl ounce =15 ml = 1 spoonful

1 fl oz = 1/8 cup = 30 ml

1 1/2 fl oz = 1 jigger

1/4 c = 2 fl oz = 60 ml = 1 wine glass

1/3 c = 80 ml

1/2 c = 4 fl oz = 120 ml

2/3 c = 160 ml

3/4 c = 6 fl oz = 180 ml = 1 teacup

1 c = 8 fl oz = 1/2 pt = 240 ml

1 saucer = 1 heaping cup

1 tumbler = 1 cup

1 coffeecup = 1 scant cup

1 gill (pronounced jill) = 1/2 c

4 gills = 2 c = 1 pt

1 1/2 c = 12 fl oz = 350 ml

2 c = 1 pt = 16 fl oz = 475 ml

3 c = 1 1/2 pt = 700 ml

4 c = 2 pt = 1 qt = 950 ml

4 qt = 1 gallon = 3.8 L

9 ga = 1 firkin

36 ga = 1 barrel

63 ga = 1 hogshead





Weight

1 oz = 28 g

4 oz = 1/4 pound = 113 g

1/3 pound = 150 g

8 oz = 1/2 pound = 230 g

2/3 pound = 300 grams

12 oz = 3/4 pound = 340 g

1 pound = 16 oz = 450 g

2 pound = 900 g





Length

12 lines = 1 inch

4 inches = 1 hand

12 inches = 1 foot

3 feet = 1 yard

6 feet = 1 fathom

5 1/2 yards = 1 rod or pole

40 rods = 1 furlong

8 furlongs = 1 mile

3 miles = 1 league

69 1/2 miles = 1 degrees

1760 yards = 5280 feet = 1 mile





Space

144 square inches = 1 sq foot

9 square feet = 1 sq yard

30 1/2 yards = 1 sq rod

40 rods = 1 rood

4 roods = 1 acre

640 acres – 1 sq mile

 

2 1/4 teaspoon yeast = 1 package

1/2 c butter = 1 stick = 4 oz

2 c cooked ground beef = 1 pound
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