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			Basic Recipes

			Preserved Lemons

			Quick Vegetable Stock

			Vegan Short Crust Pastry

			Simple Syrup

			Press-In Crust

			Mayonnaise

			Vegan Cream

			PRESERVED LEMONS

			GF ❘ DF ❘ V ❘ VGN

			Lemons preserved in salt are a North African and South Asian condiment used to enhance dishes with their slightly tart and intensely lemony flavor. Traditionally used whole in Moroccan tagines and as a home cure for stomach ailments in Ayurvedic cuisine, recipes for lemon pickle, as it is also known, first appeared in English and American cookbooks in the latter half of the eighteenth century.

			Use them in Asparagus and Gruyère Quiche (this page), Scones with Preserved Lemon (this page), and Hot Rum Punch with Preserved Lemon (this page).

			Makes 1 quart (1 liter)

			Ingredients

			8 to 10 medium blemish-free lemons, preferably organic, plus additional for juice

			Coarse or kosher salt

			Method

			Wash a 1-quart (1-liter) mason jar and its lid in hot, soapy water. Rinse thoroughly and set on a rack to air-dry. As always, before you start any recipe, wash your hands in hot, soapy water and shake them dry.

			Scrub the lemons under warm water with a brush to remove any dirt and impurities. Slice off both ends of each lemon. Standing them upright and starting at one end, cut the lemons in half lengthwise, stopping about ½ inch before you reach the bottom. Repeat the cut at a 90-degree angle to the first so you have cut each lemon into quarters—but not all the way through; they should still be attached at the bottom.

			Add 2 tablespoons salt to the bottom of the sterilized jar in an even layer. Pack salt into the lemons, liberally sprinkling it between the quarters. Arrange the salted lemons in the jar, squeezing and pushing down firmly to release their juices. Fill the jar about ¾ inch from the top. The lemons should be completely submerged in their own juice. If necessary, juice an extra lemon or two and add it to the jar. Sprinkle 2 more tablespoons salt over the top and close the jar with the lid.

			Let the jar sit at room temperature for 2 to 3 days. Each day, turn it upside down and shake it to redistribute the salt and liquids. Refrigerate the jar on the third day, and turn it upside down every other day or so. The lemons are ready when the rinds have softened, 3 to 4 weeks.

			To use, rinse the lemons thoroughly in cool water to remove the excess salt. Discard the seeds and proceed as instructed in the recipe.

			Store in the refrigerator for up to 6 months.

			Notes

			●Use spices such as cinnamon sticks, bay leaves, coriander seeds, cloves, peppercorns, dried chiles, and cardamom pods for additional flavor.

			●Use as a substitute in most recipes calling for lemon zest, such as Young Ian’s Sage and Garlic Sausage, Nettle Rolls, and Apple Fritters from OK1, or to introduce a spike of lemon to other recipes in this book, including Mocktopus with Tomatoes and Olives (this page), Herb-Roasted Salmon (this page), and Mayonnaise (this page).

			
				[image: ]
			

			QUICK VEGETABLE STOCK

			GF ❘ DF ❘ V ❘ VGN

			A flavorful broth made from pantry basics in under 30 minutes that adds depth and umami to all your soups and sauces. Save time while making whole, homemade food that everyone can enjoy.

			Makes about 1 quart (1 liter)

			Ingredients

			1 large onion, chopped

			2 medium carrots, chopped

			2 celery stalks, chopped

			1 medium tomato, chopped

			½ lemon, cut into 2 pieces

			½ ounce (15 grams) dried wild mushrooms, such as chanterelle, porcini, or morel (see Notes)

			2 fresh thyme sprigs

			12 peppercorns

			Method

			In a large saucepan, combine the onion, carrots, celery, tomato, lemon, dried mushrooms, thyme, and peppercorns with 5 cups cold water. Bring to a boil over high heat, then reduce to medium-low and partially cover. Simmer briskly for 15 minutes.

			Strain into a heatproof container and cool.

			Store, covered, for up to 5 days in the refrigerator, or freeze for up to 1 month.

			Notes

			●Mushrooms are full of umami. If you don’t have dried, consider adding mushroom stalks, like those from button and shiitake mushrooms. Freeze any mushroom trimmings you collect and add them to stock for a punch of deep flavor.

			●Add a rinsed whole preserved lemon to create a flavorful poaching broth for fish and seafood.

			●Find recipes for chicken and beef stocks in OK1.

			VEGAN SHORT CRUST PASTRY
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			DF ❘ V ❘ VGN

			A multipurpose, melt-in-your-mouth vegan crust for sweet or savory fillings. While pastry made with coconut oil requires gentler handling than that made with butter or lard, this crust is still substantial enough to hold up outside of the pan, as with Vegan Sausage Rolls (this page).

			Makes one 12-inch crust or two 9-inch crusts

			Ingredients

			3 cups all-purpose flour, plus additional for dusting

			2 teaspoons sugar

			1 teaspoon kosher salt

			1 cup refined coconut oil, chilled (see Notes), in small chunks

			½ cup ice water

			1 teaspoon lemon juice

			Method

			BY HAND: In a large bowl, stir together the flour, sugar, and salt. Add the coconut oil and work it in with your fingertips until the coconut oil is reduced to pea-size lumps and the flour looks like wet sand. Make a well in the center of the bowl, whisk together the ice water (see Notes) and lemon juice, and pour into the well. Use your fingertips to bring the dough together into a shaggy ball.

			IN A FOOD PROCESSOR: Alternatively, combine the flour, sugar, and salt in the bowl of a food processor. Pulse three times to combine. Scatter the coconut oil into the flour. Pulse four or five times, until you have mostly pea-size lumps. Whisk together the ice water and lemon juice. Add to the bowl and pulse eight to ten more times.

			Pour the dough and any loose flour from the bowl onto the counter and knead it quickly and lightly into a smooth ball. Divide the dough in half and form it into two 1-inch-thick disks. Wrap tightly in plastic and refrigerate for at least 30 minutes and up to 2 days, or freeze for up to 1 month.

			To roll out the dough, lightly dust the counter with flour. Use even pressure to roll the dough out from the center in all four compass directions. Turn and loosen the dough occasionally as you continue to roll the pastry into a circle or square shape that is an even ⅛ inch thick, unless otherwise directed in the recipe.

			Roll the pastry lightly onto the rolling pin and transfer to a tart pan or pie plate, or cut it into shapes and use as directed.

			Notes

			●Coconut oil is solid at room temperature. Although it shouldn’t be kept chilled, putting it in the freezer for 10 minutes before you begin makes for easier handling and better final results.

			●Unrefined coconut oil has a strong coconut flavor, while refined is much more neutral tasting.

			●If it’s very humid, hold back a couple of tablespoons of water when you first mix the dough. Add more, a teaspoon at a time, if needed.

			●If you prefer, substitute the same amount of butter or lard for the coconut oil. The recipe for Short Crust Pastry in OK1 also includes an egg yolk for additional sturdiness without sacrificing a tender crumb.

			SIMPLE SYRUP

			GF ❘ DF ❘ V ❘ VGN

			A 1:1 sugar-to-water syrup used to sweeten cocktails and cordials such as the Gin and Orange Flower Cocktail (this page).

			Makes about 1½ cups

			Ingredients

			1 cup sugar

			Method

			In a medium saucepan over medium heat, combine the sugar with 1 cup water. Heat gently until the sugar has dissolved, then increase the heat to high and bring it to a boil. Maintain a low boil for 1 minute, remove from the heat, and cool.

			Store covered in the fridge for up to 2 weeks.

			Notes

			●Not all sugar is vegan. See Sugar in Pantry Notes (this page) for more information.

			●To infuse the basic syrup with flavors, such as the chai syrup used in Whisky and Coconut Milk (this page), submerge the flavorings immediately after you remove the syrup from the heat, and remove them once the syrup has cooled completely.

			PRESS-IN CRUST
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			GF ❘ DF ❘ V ❘ VGN

			A quick and easy crust that is pressed into the pan without the fuss and bother of a rolling pin. This crust is great for quiches, pies, and tarts, but will not hold up outside the pan.

			Makes one 9-inch piecrust

			Ingredients

			2 tablespoons vegetable oil or melted butter, plus additional for the pan

			1 cup oat flour (see Notes)

			½ cup brown rice flour or gluten-free all-purpose flour

			½ teaspoon kosher salt

			¼ cup ice water

			Method

			Move the rack to the middle rung and heat the oven to 350°F. Brush a 9-inch pie plate lightly with oil.

			In a medium bowl, stir together the oat flour, brown rice flour, and salt. Drizzle in the oil and ice water. Mix well with your hands, ensuring the dough is evenly moistened and in smallish clumps. Pat it into the prepared pie plate, pressing it firmly into the corners and up to the top rim.

			To parbake the crust, line it with parchment paper and fill with pie weights or uncooked dry beans. Bake for 10 minutes, remove the pie weights and parchment, and return the crust to the oven for 8 to 10 more minutes, until dry and lightly colored. Fill and bake as directed in the recipe.

			If you’re blind-baking the crust for an unbaked filling, bake as above, but until golden, 25 to 30 minutes, and fill as directed in the recipe.

			Notes

			●Grind rolled oats in a food processor to make oat flour. See Flours in Pantry Notes (this page) for directions.

			●Add 1 tablespoon sugar to the flours and salt for a sweetened dessert crust.

			MAYONNAISE

			GF ❘ DF ❘ V

			One of the five mother sauces as categorized by Auguste Escoffier, the father of modern French cuisine, mayonnaise is a simple emulsion of oil and vinegar. The egg yolk is the emulsifier, or binding agent, that holds the oil and vinegar in stasis. The larger the egg yolk, the more oil it can hold. If you are using small or medium eggs, decrease the oil by a couple of tablespoons to avoid breaking, or splitting, the mayonnaise.

			Makes 1 (scant) cup

			Ingredients

			1 large egg yolk

			1 teaspoon Dijon mustard

			¾ cup neutral-tasting vegetable oil, such as sunflower, safflower, or grapeseed oil

			1 tablespoon white wine vinegar or lemon juice, plus additional

			½ teaspoon kosher salt, plus additional

			Method

			In a medium nonreactive stainless-steel, glass, or ceramic bowl, whisk together the egg yolk and Dijon mustard. Continue whisking briskly while you pour a very slow stream of the oil into the bowl, just a few drops at a time to start. As you add more, you can increase the speed of the stream, slowing again as you near the last of the oil. The more oil you add, the thicker the mayonnaise will get—to a point; watch it closely to ensure it doesn’t break (see Notes).

			Once the oil is incorporated, stir in the vinegar or lemon juice and the salt. Allow it to sit for 5 minutes, taste, and adjust seasonings as required.

			Cover and store in the fridge for up to 3 days. Use to make Deviled Egg with Tarragon (this page), Fish Fried in Batter with Tartar Sauce (this page), or Asparagus Mayonnaise (this page).

			Notes

			●An emulsification such as mayonnaise always comes together better when all of the ingredients are at room temperature. If possible, take the egg out of the refrigerator and separate it about an hour before you intend to start.

			●Keep the leftover egg white in a sealed container for up to 1 week in the refrigerator. Whisk it with water as a wash for pastry or bread, like German Brötchen (this page).

			●To keep the bowl steady, twist a tea towel into a rope, then form it into a circle on the counter and rest the bowl in the center. This will help keep the bowl from moving while you whisk.

			●If the emulsion breaks, it will appear thin and curdled instead of thick and smooth. Dribble 2 teaspoons warm water down the side of the bowl while whisking briskly. Continue to whisk for 2 minutes. If still thin and runny, discard and begin the recipe again.
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			VEGAN CREAM

			GF ❘ DF ❘ V ❘ VGN

			A vegan alternative for everything from mayonnaise to whipping cream. Experiment with different nuts and seeds to achieve different-flavored creams. Soak a date with the nuts to make sweet cream for desserts such as Cranachan with Brian and Jenny (this page), or stir nutritional yeast and lemon juice into basic cream to make the savory cream used in the filling for Jackfruit Potpie (this page).

			Makes about 1 cup

			Ingredients

			1 cup raw nuts or seeds, such as cashews, sunflower seeds, pine nuts, almonds, or hazelnuts

			1 Medjool date, pit removed (for a sweet cream, optional)

			Pinch of kosher salt

			1 tablespoon nutritional yeast (for a savory cream, optional)

			1 teaspoon lemon juice (for a savory cream, optional)

			Method

			In a medium bowl of tepid water, soak the cashews and the date (if a sweet cream is desired) for 10 to 12 hours. Strain and discard the water.

			In a blender, combine the cashews and date (if using), with ½ cup tepid water and the salt. Blend until smooth, 2 to 5 minutes, depending on your blender’s strength and speed, scraping down the sides as needed, and adding more water, if necessary, for your desired thickness.

			If making a savory cream, stir in the nutritional yeast and lemon juice. Taste and adjust the seasonings.

			Store covered in the fridge for up to 5 days.

			Notes

			●Cashew cream is the most well-known version, but you can use almost any raw nut or seed to make a plant-based cream.

			●While a high-speed blender is faster, it is not necessary. An average blender, given a little extra time, will produce a smooth, light dairy-free cream. Even a food processor will work with nuts soaked for at least 10 hours; however, you must scrape down the sides often for best results.

			●Alternatively, instead of using a date, stir maple syrup or agave to taste into unsweetened cream for a sweet dollop on your desserts.
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		Breakfast

		Shirred Eggs in Butter

		Mrs. Figg’s Flapjacks

		Heart of Palm Frittata

		Johnnycake

		White’s Sugared Morning Buns

		Jenny’s Breakfast Crumble

		Simon Fraser’s Grits with Honey

		SHIRRED EGGS IN BUTTER

		
			[image: ]
		

		“I’ll be back from France by the end of March at the latest,” he said, adding gently, “I shall be on the first ship that sails for the Colonies in the new year, Hal. And I’ll bring Henry back.” Alive or dead. Neither of them spoke the words; they didn’t need to.

		“I’ll be here when you do,” Hal said at last, quietly. Grey put his hand over his brother’s, which turned at once to take his. It might look frail, but he was heartened at the determined strength in Hal’s grasp.

		They sat in silence, hands linked, until the door opened and Arthur—now fully dressed—sidled in with a tray the size of a card table, laden with bacon, sausages, kidneys, kippers, shirred eggs in butter, grilled mushrooms and tomatoes, toast, jam, marmalade, a huge pot of fragrantly steaming tea, bowls of sugar and milk—and a covered dish which he set ceremoniously before Hal, this proving to be filled with a sort of nasty thin gruel.

		—An Echo in the Bone, chapter 24, “Joyeux Noël”

		GF ❘ DF(a) ❘ V

		These baked eggs are an easy, hands-free main, ideal for a weekend breakfast or brunch. Prepare them before your guests arrive, and put them into the hot oven
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			THE DIET AND COOKERY OF EIGHTEENTH-CENTURY HIGHLANDERS

			“The food was either terribly bad or terribly good,” Claire had said, describing her adventures in the past. “That’s because there’s no way of keeping things; anything you eat has either been salted or preserved in lard, if it isn’t half rancid—or else it’s fresh off the hoof or out of the garden, in which case it can be bloody marvelous.”

			—Drums of Autumn

			Prior to the Clearances that forced tens of thousands from the land and left it as one of the least densely populated areas in all of Europe, the Scottish Highlands were home to a much larger population, mostly tenant farmers living in small collective groups of crofts called townships. These townships typically housed a hundred people, often extended family, who grew, raised, foraged, and, if near the water, fished to survive among the north’s unforgiving landscape with its short growing season, harsh climate, and poor soil.

			The typical diet of a Highland Scot through the first half of the eighteenth century varied widely, according to their place in the economic and social structure. The tables of the great halls in castles such as Leoch and the dining rooms of manor houses like Lallybroch were laden with venison and wild boar, beef and lamb, fowl and songbirds.

			They had imported delicacies in their storerooms: dried fruit, citrus peel, expensive spices like pepper, cloves, and cinnamon. Sugar, still a very expensive commodity in the early eighteenth century, was used to make sumptuous desserts and puddings. They drank beer brewed on their estates, as well as whisky—uisge beatha, or the water of life, malted and distilled onsite—and enjoyed fine wines from Europe’s best grape-producing regions.

			The cook in a wealthy kitchen turned a bountiful combination of locally grown produce and ingredients from afar into a tasty and nourishing assortment of dishes distinct from those in the rest of the British Isles. Scotland’s near-four-hundred-year Auld Alliance with France against the English left a lasting influence on Scottish culture, including her cuisine. Terms such as the French escalope became the Scot’s collop, for a slice of meat, and a boiling fowl, Hetoudeau, became Howtowdie, a dish of boiled chicken with spinach and poached eggs.

			The diet of the poorer classes, including the crofter, was a much leaner, plain, and monotonous one. Bannocks, oatcakes, porridge, and vegetable pottages, very occasionally enriched with a small piece of meat or a bone, made up the bulk of a farmer’s diet. Meat was expensive and eaten rarely. Farmers grew crops of oats, barley, and pease (peas) at a subsistence level and raised animals, especially cattle, primarily for their by-products, such as milk, butter, and cheese. Wheat for leavened bread wouldn’t grow on the poor, unimproved soil, and there was no oven in a farmer’s croft in which to bake it.

			Kitchen gardens, or kailyards, supplemented farmers’ families’ diets with year-round crops of kale, leeks, and other vegetables hardy enough to survive the ruthless winters. Kale’s historical popularity as a mainstay of Scottish cooking owes much to the simple fact that it can survive a Highland winter. So ubiquitous was kale that its name became metonymically associated with everything food, from the family vegetable plot to the dinner bell:

			But hark! The kail-bell rings, and I Maun gae link aff the pot;

			Come see, ye hash, how sair I sweat To stegh your guts, ye sot.

			(Watty and Madge, David Herd’s Collection of Scottish Songs, Volume ii, p. 199)

			Mustard, spinach, carrots, and cabbage from the garden provided welcome variety in a crofter’s diet from summer through early winter. The hardest time of year was undoubtedly after the failing of the previous winter’s kale crop in early spring, through until the first harvests in early summer, when food stores were near bare and the last of the kale had gone to seed. Foraged wild vegetables such as nettles, sorrel, and garlic filled in the food gap and provided much-needed nourishment to fuel the plowing and planting activities of spring. Wild berries in summer were a rare sweet treat.

			The first recorded example of potatoes being grown in Scotland is 1701, but it wasn’t until the last quarter of the century that they found their way into the average family’s vegetable plot. Turnips were introduced at about the same time, adding diversity and substance to the Highland diet. Both vegetables also stored well, improving food security.

			Near the shores, most men split their time between the fields and the sea. These fishermen–farmers had the most varied, nutrient-rich diet of the Highlands’ working poor, thanks to plentiful fish and seafood. They used seaweed to fertilize their gardens and made salt to season and preserve their food, as well as to barter with it with the inland population.

			Across the Highlands, food for the workingman was required to be easily transportable and resistant to spoilage. Men would commonly carry a small bag of oatmeal in their sporrans, which could quickly be made into a basic porridge or oatcake while in the fields or away from home. This type of food-to-go is thought to account for the origins of haggis, but it’s important to note that the first printed reference to that eminently Scottish dish is in an English cookbook, although it most likely extends back much further, to the Viking occupation of Britain.

			Crofts were sturdy, small, windowless homes built to shelter their inhabitants from the ruthless conditions in the Highlands. Just inside the single door used by both humans and animals was a sunken room with a cobbled floor, where the animals, mostly cattle and chickens, were kept, along with the farmer’s cas-chrom, or foot plow, and his wife’s milk churn.

			Up a step from the byre was the croft’s center section, which served as the family’s living room, dining room, kitchen, and bedroom. The floor was packed dirt, and the walls were made of thickly cut turf or clay and wattle. The roof was thatched in whatever was available—heather, broom, bracken, straw, or rushes.

			The peat fire in the center of the living area burned day and night to provide light and warmth. The family sat around the fire on low wooden stools, where the smoke was not as thick, and if there was fish, they were hung above the fire to smoke. An opening in the roof was offset from the fire to allow smoke to escape, but the walls and roof were covered with black ash from the fire. The walls were scraped of ash, which was collected along with the blackened thatching to use as fertilizer in the fields; this may explain why their oat crops grew so well in the substandard soil.

			Cooking equipment and utensils were very basic, and cooking was a necessary chore that held none of the creative appeal seen in today’s ergonomic and sanitary kitchens. The woman of the house prepared and cooked her family’s meals from her perch on the edge of her stool, with only the dim fire to light her efforts, unless the family could afford an oil-burning rush lamp for additional lighting.

			The cast-iron girdle (griddle) was nestled into the ashes of the fire and used to bake bannocks and oatcakes. The kettle for cooking the family’s porridge and pottage was either balanced on top of the fire or hung just above it, from a chain attached to the ceiling. The pot was perpetually filled morning to night with the family’s next meal, bubbling away unobserved while the woman of the house completed the rest of her exhaustive list of chores, including the backbreaking work of fetching water for cooking and cleaning, as well as hauling back and stacking the peat cut by the men in the fields to ensure a constant supply of fuel for the fire.

			In stark contrast to the dim picture painted of the crofter’s living space and cooking area were the large—sometimes vast—kitchens in clan castles and large homes, which were generally housed on the building’s lowest level and equipped with at least one major hearth and chimney. The inventory of large equipment would have included a brick oven beside the hearth for baking, as well as a stew hole in the wealthiest and most up-to-date of kitchens.

			The stew hole was a raised freestanding structure that allowed the cook to stand instead of sitting or crouching at the hearth and was a precursor to the cast-iron stove. A fire was built in the base, and pots were set on grates over the fire to cook or warm, depending on their distance from the heat.

			In addition to iron kettles and girdles, the list of small equipment would likely have included spits to turn the meat and fowl, copper and clay pots, a variety of knives, tongs, ladles, mallets, sifters, and molds, all designed to make the preparation of modern, more refined foods faster and easier.

			Meal times were also dependent on class and status. While breakfast in a croft was an almost nonexistent pre-dawn sup of milk and a bowl of hastily consumed porridge or brose, praise was sung from as far as London regarding the wide variety of fish and meat available at the laird or clan chief ‘s morning feast, taken later in the morning. Supper was a light evening meal for all classes, with the exception of celebratory feasts, and was usually leftovers from that day’s most substantial meal, dinner, which was eaten at or around midday.

			Defeat at Culloden saw the systematic destruction of the clan system and a need for cash to satisfy the demands of the court in London. These changes were at least partially responsible for the switch in the Highlands from a barter economy to a cash-based one. Tenant farmers who had paid their rent with labor and goods in kind for generations now found themselves unable to come up with the coin their landlords demanded.

			Over subsequent decades, the majority of the land was enclosed for grazing and, often, entire townships evicted to make room for more-profitable sheep. The more fortunate evictees were relocated to the cities of Edinburgh and Glasgow, while the less fortunate were transported to faraway colonies such as Australia and North America, most never to see their homeland again. Many of the poor who arrived on America’s Atlantic shores moved into the backcountry, including wilderness areas of North Carolina like the fictional Fraser’s Ridge.

			To begin, their diet remained based primarily on boiled grains and vegetable stews, although they quickly adapted to incorporate a number of locally grown ingredients such as corn (maize), beans, squash, and collards, a close cousin to kale. Potatoes, which were still new to the first emigrants forced from the Highlands, became an important staple. The lush natural larder of their new home also regularly provided animal protein, in the form of small game and birds, resulting in a much more varied and nutritionally complete diet for all.

			Because they were released into the woods as young shoats to run wild until they matured, hogs were relatively simple and low-cost to raise. Eventually, much of the North Carolina and surrounding colonies’ diets were based on pork and corn, with the average person consuming five pounds of pork for every pound of beef. This “hog and hominy” diet, as it came to be called, stretched across all levels of society, with the wealthiest consuming the choicest cuts of the animal and leaving their workers and slaves with what remained. All parts of the animal were consumed or repurposed, and the diet was supplemented with a bevy of collard greens or cabbage.

			As they had been at home in the Highlands, smoking and salting were the primary means used to preserve meats and fish. Potted meat, the process of sealing cooked meat in fat, was another common technique. Salted meat was perpetually on the menu in most homes and taverns. Hogs were never slaughtered in summer, and their meat was seldom eaten fresh, except after a large slaughter, when giant smoking pits would be dug and people were invited for miles around to join the feast. The great tradition of Southern barbecue originates from these early gatherings.

			In their new home, fruits and vegetables were dried and pickled, then packed in fresh straw to sit alongside cheese and barrels of salted meat, as well as cider and beer, in the cool air of small underground house cellars. In cold seasons, fresh meat was also stored for short periods of time. Those without such spaces stored food for a short time in springs or wells, in containers set into the cold water. Only the very wealthy, as well as large dairies, possessed separate icehouses.

			In the homes of plantation owners, large farmers, and wealthy merchants, traditional foods were being transformed at the hands of their African cooks. Spices were used heavily to enhance flavors as well as to disguise spoiled meat in the warm climate. Vitamin-rich “pot likker,” the previously discarded cooking water in which vegetables had been slow-cooked, was now kept and savored. Slave cooks produced fried chicken and fritters, adding the African method of deep-fat frying to the growing list of new cooking techniques.

			Access to cheap sugar, for centuries so costly as to be out of the reach of all but the very rich, meant that everyone could now afford to make puddings, custards, and other sweet treats regularly. The imposition of heavy taxes on staple foodstuffs also resulted in dietary changes. Examples include the replacement of the popular molasses-based rum with liquor made from locally grown corn and the rise in popularity of coffee as the supply of tea dried up leading up to the American Revolution.

			The settlers’ wooden backcountry cabins were small; however, they included a fireplace with hearth and chimney, an important improvement over a croft’s centrally located fire on the floor. As it had been back home, cooking of any meal was a major undertaking and equipment was basic. Activity was centered on the fireplace, with the cast-iron pot hanging from a chain or rod over the wood fire and the baking kettle and/or girdle nestled into the ashes of the fire.

			In larger households, the kitchen was often separated from the house to keep the heat, smells, and staff far from living quarters and guests. These kitchens contained the same basic equipment and tools as found in backcountry cabins but better made and from higher-quality materials. In addition, more-expensive inventory, such as mechanized spit jacks and stew holes, made the cook’s job faster and easier, while allowing more control over the final taste and appearance of the dish.

			The other large feature of wealthier kitchens—including those of the burgeoning middle class, such as merchants and tradesmen—was the presence of a bread oven, either beside the hearth or outside the house. Baking was an all-day affair undertaken once per week and involved the baker rising early to prepare her dough and light the fire within the oven. Once the fire had reduced to ashes, the oven floor was swept clean and the loaves and pies placed inside, with the help of a long wooden or cast-iron peel. The oven door was then closed and the contents left to bake. It was often well after dark when a day’s baking was finally done, and meals on these days were generally leftovers or simple stews that could be left to cook unattended.

			Much like it had been in the Highlands, breakfast was taken early if you were poor and later for those of greater means. For most, it began with home-brewed cider or beer and a bowl of porridge cooked overnight in the embers of the fire. It was among the Southern planters that breakfast became a leisurely and delightful meal, more like our modern brunch, featuring large spreads of breads, cold meats, and cheeses.

			Dinner was the main meal of the day, served in early afternoon. A typical wealthier family in the late 1700s served two courses for dinner. The first included soups, meats, savory pies, pancakes and fritters, and a variety of sauces, pickles, and catsups. Desserts appeared with the second course, which included an assortment of fresh, cooked, or dried fruits, custards, tarts, and sweetmeats. “Sallats,” or salads, were more popular for supper, a light meal served just before bed, but were sometimes served at dinner to provide decoration for the center of the table.

			The life of an eighteenth-century Highland crofter was one of constant toil and strife. The workday was long, food scarce. And while their relocation to the Americas resulted in death for some and a cruel loss of country and family for thousands more, eventually those who survived in the New World adopted a life of continuing hard work but greater food and nutritional reward. The increase in protein and variety of diet undoubtedly fueled many Highlanders’ rise from crushing poverty and their contribution to the fight for their new nation’s independence.
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