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  Dutch Oven, Outdoor Cooking


  Some of the first recipes that pioneer women collected were ones that were fairly simple and easily adapted. Because the Dutch oven (also called a “bake kettle”) was one of the most important cooking utensils, and is still used today, vintage recipes for cooking with one still circulate. Trail parties and, later, cattlemen, relied on the portable Dutch oven.
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  Historic cooking re-enactment Courtesy Gail L. Jenner


  Many mistakes are possible when cooking with a Dutch oven: It is important to remember that the interior surface must be oiled and/or well seasoned; it should never be washed with harsh soaps, it must be dried thoroughly to prevent rust from forming; and both the pot and the lid need to be preheated sufficiently before baking, keeping in mind that too much heat can cause food to burn. Temperature control is the most important element in successful Dutch oven cooking, but beware: Both the pot and lid get very hot—too hot to handle without hot pads and/or tools for moving or lifting the Dutch oven out of the fire.
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  Dutch Oven Buttermilk Cornbread


  Bread was a common food made in a Dutch oven, and all kinds of bread recipes for Dutch ovens are easy to adapt. This first recipe is an old pioneer recipe for cornbread.


  1 cup yellow cornmeal


  1 cup flour


  2 tablespoons sugar


  4 teaspoons baking powder


  ½ teaspoon salt


  1 cup buttermilk


  ¼ cup oil or melted butter


  1 egg


  Preheat a 10-inch Dutch oven by placing at least ten to twelve hot coals under the pot and on the lid (separately).


  In a bowl, sift dry ingredients then pour in the buttermilk, butter, and add the egg. Mix slowly then beat hard for a minute. Pour batter into the hot 10-inch Dutch oven.


  Set oven back on the coals and cover with the lid. Set twelve to fourteen coals on top of the lid and cook 20 to 25 minutes. Using hot pads, rotate the pot 90 degrees; also rotate the coal-lined lid every 15 to 20 minutes to ensure even cooking and consistent temperature. Check for doneness; when done, carefully remove the Dutch oven from the coals. (Total cooking time: 30–40 minutes.) Serve with butter and fresh honey or jam.


  Serves 4 to 6


  Dutch Oven No-Knead Bread


  Anything cooked in an oven or crock pot can be cooked in a Dutch oven, and because it traps heat and moisture, it is an efficient cooking method. Generally made of cast iron, any heavy pot with a tight-fitting lid can be used. A recipe such as No-Knead Bread is easy to accomplish in a Dutch oven.


  ¼ teaspoon active dry yeast


  1½ cups warm water


  3-plus cups flour


  1½ teaspoons salt


  Additional flour or cornmeal for dusting


  In a large bowl, dissolve yeast in warm water. Sift flour with salt, add to yeast, and stir until blended. At this point, the dough will be sticky. Cover the bowl with a towel or cloth and set aside for no less than 8 hours—longer (12 to 15 hours) is better. Dough is ready when surface begins to bubble.


  Place dough on a work surface that’s been dusted with flour or cornmeal. Sprinkle flour over dough and fold dough over on itself once or twice, then cover again. Let rest for 15 minutes. Again, place dough on dusted work surface and gently shape it into a ball. Dust a tea towel with more flour or cornmeal and roll the dough over onto it so that the “seam side” is down, then cover the dough with another dusted towel; let rise again 1 to 2 hours. Dough should have doubled in size. (Note: Dough will not spring back when poked.)


  Preheat a 12-inch Dutch oven by setting on hot coals and placing coals on the lid until very hot. When dough is ready, slide your hand under the towel and turn the dough over into the oven, seam side up. Shake the handle of the Dutch oven so that the dough is evenly distributed. (Note: Some cooks place a trivet and cooking pan (such as a tin pie plate) inside the Dutch oven to keep the dough off the bottom.)


  Cover and bake 45 minutes (be sure and put fifteen to eighteen coals on the lid to keep the temperature consistent). Rotate the Dutch oven halfway through to keep the heat evenly distributed. Using hot pads, take the pot from the coals. Remove the bread and let cool on a rack before slicing. Serve with butter.


  Makes 1 loaf
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    The use of cast iron as cookware is centuries old. In fact, simple cast-iron vessels were used during China’s Han Dynasty, dating back to 206 BC–AD 220. In medieval Europe, meals were cooked over a hearth, and cooking pots were suspended on, or in, a fireplace. Some pots also had legs so that they could stand up among the ashes or coals in the fireplace. Cast-iron Dutch ovens were the most common cooking pot used by American pioneers and settlers, particularly on the trail west. Flat-bottomed pans did not appear until the late nineteenth century when stoves became a feature in most family homes.


    In 1865 two families, the Seldens and Griswolds, were joined by marriage and together began manufacturing door hinges. Before long the Griswold Manufacturing Company of Erie, Pennsylvania, became one of the two most recognized manufacturers of cast-iron cookware. The Wagner Manufacturing Company, formally established in 1891, became the other most recognized manufacturer of cast-iron cookware.


    Cast iron does have excellent heat retention properties, making it appealing as cookware, but it can form hot spots if heated too quickly, and a cast-iron pan will become hot throughout, including its handles. In order to protect its innate properties, cast-iron cookware needs to be seasoned and never scoured or scrubbed with harsh soaps, and it must be dried thoroughly so it won’t rust. Cooking temperatures must often be adjusted since cast iron retains heat for so long.


    However, cast iron’s ability to withstand high cooking temperatures makes it a good choice for frying and for long-cooking stews. In addition, cast-iron pans develop a relatively “nonstick” surface and thus work well for cooking eggs and baking cornbread, cobblers, or cakes. They can go from stovetop to oven easily. Baking cornbread in a cast-iron skillet is especially successful; the iron pan is preheated and the prepared ingredients added to the heated pan then slipped into the oven for baking.


    Whether a skillet, Dutch oven, griddle, or frying pan, cast-iron cookware was the most commonly used material well into the twentieth century, but even today, many home cooks prefer cast-iron cookware, and outdoors enthusiasts, ranchers, and hunters commonly use cast-iron Dutch ovens, griddles, or skillets when cooking outdoors.

  


  Dutch Oven Biscuits


  Dutch Oven Biscuits were a frequent addition to meals along the trail, whether made by pioneer wives, trappers and traders, or even chuck wagon trail cooks. Biscuits were the preferred bread, in fact, because they were easy to make and could feed a number of hungry stomachs!


  4 tablespoons plus 1½ teaspoons active dry yeast


  ½ cup warm water


  ½ cup honey


  ¼ cup oil


  2 cups sour milk or buttermilk


  5 cups flour


  ½ teaspoon baking soda


  4 teaspoons baking powder


  1 teaspoon salt


  In a mixing bowl, combine yeast and water. Let it sit 10 minutes then stir in honey, oil, and sour milk (or buttermilk). In a large bowl, sift together flour, baking soda, baking powder, and salt. Add yeast/milk mixture and stir together into a soft dough. Turn onto a floured surface and knead gently 2 to 3 minutes. Roll dough to ½ inch thickness and cut into rounds.


  Set a large Dutch oven and its lid in the coals (separately) until the lid is very hot. Oil the interior bottom with lard or butter then sprinkle with a little flour. Place biscuits along the bottom of the Dutch oven and brush tops with butter or oil. Using hot pads, place the lid on the pot. Be sure the oven is settled deep in the coals.


  Cover the lid with a layer of coals (approximately sixteen to eighteen). Bake, covered, in the coals 10 to 15 minutes; check doneness halfway through, and rotate the pot to be sure it is heated evenly. Do not overbake. Serve with butter.


  (Note: Biscuits can be baked in a regular oven for 12 to 15 minutes at 450°F.)


  Makes 2½ to 3 dozen biscuits


  Dutch Oven Peach Dessert


  Not only are Dutch ovens used for cooking soups, stews, or breads, but they are also used for desserts such as cakes and cobblers.


  6 eggs


  1 cup milk


  ½ teaspoon vanilla


  ½ tablespoon cinnamon


  ½ loaf sliced bread


  ¼ pound (½ cup) butter or margarine


  1/2 pound (1⅛ cups) brown sugar


  2 (16-ounce) cans sliced peaches, drained*


  *Note: Any kind of fruit (canned or easy to slice) can be used in this basic recipe.


  Preheat a large Dutch oven by setting it in coals and covering its lid with coals for 20 minutes or more.


  In a large bowl, beat the eggs, milk, vanilla, and cinnamon. Slice the bread and let it soak in the egg mixture. Remove the oven from the coals and melt the butter in the bottom of the pot. Add brown sugar and stir until caramelized. Lay drained peaches over the caramelized sugar. Scoop the egg/bread mixture onto the peaches then cover with the lid. Place in the coals.


  Baking time is 45 minutes total: Use coals on the bottom only for the first 10 minutes, then lay a dozen or more coals on the lid and continue baking. Check doneness after 20 minutes and rotate the pot to keep heat evenly distributed. Remove from the fire carefully.


  Serve with fresh sweet cream or whipped cream.


  Serves 6
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  Bread, Biscuits, Rolls, and Muffins


  “With a piece of bread in your hand you will find paradise under a pine tree.”


  —Russian proverb


  Bread—or some form of it—has been a staple of mankind’s history from prehistoric times to the present. In early cultures, women and men picked and peeled, then dried and ground the roots of cattails and other ferns into a flour-like flatbread to cook on hot rocks. Pioneers trekking west likewise took cornmeal and made a similar paste, then cooked the “cakes” on hot rocks.
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  Ad for Gold Medal Flour, 1910 Courtesy Gail L. Jenner


  Flatbread—without leavening—is still eaten around the world; examples of today’s flatbread include Middle Eastern pita, Indian naan, and Mexican/Central American tortillas. Frybread is made by many Native American tribes and is simple to put together, quickly fried, drained, and eaten warm.


  As we look at the evolution of modern bread production, there were at least two essential innovations that made it possible.


  
    USING YEAST


    When a recipe calls for using active dry commercial packets of yeast, it’s necessary to hydrate the dry yeast before using it, generally by placing it in 1/2 cup of warm (not hot) water. “Instant” or rapid-rise commercial yeast, on the other hand, can be combined with dry ingredients (and actually equals 25 percent more yeast than active dry yeast packets). Finally, when vintage recipes call for adding a “yeast cake,” the equivalent is 1 tablespoon of active dry yeast or 21/4 teaspoons of rapid-rise yeast.

  


  First of all, the introduction of leavening gave “rise” to bread! The most familiar form of leavening is yeast, which releases CO2 and produces bubbles that create a lighter and “puffier” loaf of bread. Food historians note that the production of yeast dates back to ancient Egypt, circa 300 BC.


  Bread can actually be “leavened” through different processes. It can be made to rise as a result of naturally occurring microbes—for example, in sourdough—or it can be artificially induced through chemicals or industrially produced yeast or through artificial aeration during preparation or baking.


  Besides sourdough, some naturally occurring leavening agents include baker’s yeast or unpasteurized beer (early beer-making and bread-making were often kindred industries), kefir, even the juice from grated potatoes (when allowed to sour), and bicarbonate of soda (baking soda), which not only acts as leavening but also led to the creation of traditional Irish soda bread. Today, cream of tartar and commercial baking powder are also used as leavening agents.


  The second innovation that led to commercial bread production was the refining of flour. Early man understood the process of grinding and, using stones or mortars and pestles, ground roots, nuts, and grains into a meal resembling flour.
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  Mortars and pestles used to grind meal Courtesy Gail L. Jenner


  Mesopotamians were refining grains with large grinding stones around 800 BC. After that it was only a matter of time before millers were removing the bran and the germ from wheat/grain and transforming it into fine flour.


  Until the latter nineteenth century, wheat flour was not available to many American pioneer families; while wheat is an “old-world” grain, it was decades before colonial women could purchase enough grain to satisfy their demand. Thus early cooks worked with native crops such as maize or cornmeal or with wild grains such as rye. Bread was made from combinations of rye and corn, and corn-bread itself became a food staple.


  There were actually two main types of flourmills: the stone, or gristmill, and the roller mill. The stone mill was composed of two large flat stones, called burrs: The bottom stone was stationary while the top stone rotated back and forth. The movement and the weight of the stone rolled and crushed the grain. Processing the grain several times resulted in a finer flour, but this flour was a whole wheat flour that still possessed the bran and wheat germ.


  The Swiss steel roller technology, which provided a far more efficient method of pulverizing, or thrashing, grain, was introduced in 1834.


  In 1873 a French American, Edmund LaCroix, improved the roller mill, so that it actually separated the coarser germ and bran from the white endosperm, resulting in a finer flour than that produced earlier by grist- or stone mills. The process utilized a number of pairs of smooth rollers, and the grain was fed through the rollers several times; the result was a new and increasingly popular refined white flour. As a result, flourmills became an important industry in settlements all over the West.
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  Ashland Mills, Ashland, Oregon Courtesy Gail L. Jenner


  Today there has been a movement to restore a few of the old mills, which sell a more “authentic” milled flour to niche markets and consumers who want a coarser, less refined flour. Butte Creek Mill, in Eagle Point, Oregon, is one such mill, originally established in 1872.


  Clearly, the making and baking of bread changed the course of world history. As a staple it allowed people to create and store food and to travel and expand their horizons. Is it any wonder that society has coined words like “dough” to mean money or phrases that equate earning a living to being the “bread winner” of a family?


  Bannock Frybread


  Carmen Peone provided this Bannock Frybread recipe, reporting, “Frybread is basically the same, but with added milk and [cooked in] vegetable oil, or I fry it in olive oil. Traditional fry-bread does not use yeast; however, some Natives use yeast. They make a bread recipe and fry the dough. Our family is traditional and leaves the yeast out.” Carmen learned to make frybread from a tribal elder.


  3 cups flour


  6 teaspoons baking powder


  3 teaspoons sugar


  1 teaspoon salt


  ¾ cup milk


  Warm water, as needed, to thin


  Oil for frying


  To prepare dough: In medium-size bowl, mix ingredients in order listed and blend with a fork. Dough will be sticky. Knead lightly, dusting with flour as needed. Heat oil. Form a flat cake out of the dough. Fry until bottom side is golden and crusted then turn. Eat with honey, butter, or jam.


  (Note: For an Indian taco, place favorite taco toppings on top or add chili and cheese.)


  Serves 4
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  Frybread Courtesy Carmen Peone


  
    BANNOCK


    Bannock, a form of flatbread, has been made essentially the same way for centuries and is still popular today. According to Carmen Peone, her husband’s grandmother, Susan Cohen (from the Colville Confederated Tribes, in northeast Washington), “has made it for nearly every large meal and every holiday.” The essential ingredients of bannock include flour, baking powder, water, salt, and lard (fat). The ingredients are mixed and kneaded then formed into small cakes and dusted lightly with flour. The cakes are fried in a greased frying pan, which is shaken to prevent sticking. They are turned when a bottom crust has formed.
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  Mexican women in a straw hut, cooking traditional tortillas on hot ᴀat rocks Courtesy Gail L. Jenner


  Norwegian Flatbread


  Baking became one way for Ellen Fjorstad Olsen to teach her traditions to her daughters. Sadly, she passed away at age sixty and was laid to rest alongside the six young daughters and one son she lost. It’s believed the girls died from a mysterious childhood illness, possibly tuberculin meningitis, and her son Ned (seven years old) was run over by a buggy. The following recipe was passed down to her three surviving daughters and three sons, and today is still a family Christmas favorite.


  1 sifter full graham flour


  1 sifter full rye flour


  ½ tablespoon salt


  ¼ cup sugar


  ½ cup milk plus ½ cup water, or enough to make a stiff dough


  Mix ingredients together and let dough stand for a ½ hour. Break into small balls and roll out very thin, almost transparent, using a grooved rolling pin. Cook at once on a medium-hot grill, turning frequently to dry the dough rather than brown it. When cool, store in a covered box—it keeps well. The flatbread can be eaten as is with butter or dampened and warmed.


  Serves 3 to 4


  
    Recipe Collector


    Anne Schroeder’s great-grandmother, Ellen Fjorstad Olsen, brought a flatbread recipe with her when she emigrated from Norway in 1889 with her fiancé Nils Olsen and four other Norwegian bachelors. The men pooled their money and purchased a section of land in Thousand Oaks, California; they divided the land into five parcels, and each man drew a parcel number from a hat.
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    Cynthia Leal Massey, from Helotes, Texas, shared that her mother, Irma Castillo Leal, grew up in the Rio Grande Valley of Texas. She recalled, “My mother, Irma (born in 1928), was born on July 4 in South Texas and grew up in the small town of Elsa in the Rio Grande Valley. Home of the original Ro-Tel Canning Plant, Elsa was settled as a town with the coming of the railroad in 1927, but it had been part of the 127,625-acre Llano Grande Spanish land grant issued to Juan José Ynojosa de Ballí in the eighteenth century. Ranchers introduced cattle and sheep ranching, and farmers planted lush fields of fruits and vegetables in the rich soil of the delta. Irma’s father, Tomás, who emigrated from Monterrey, Nuevo León, Mexico, to Texas in 1926, was foreman of the packing shed and a labor contractor. Her mother, Josefina González, also from Nuevo León, Mexico, came to Texas in 1923 as an orphan. The couple married in 1927, when Josefina was a month shy of her sixteenth birthday. Because of Tomás’s work in the produce industry, there was always fresh fruit and vegetables, and Josefina learned to cook delicious Mexican-inspired dishes for her husband and family of six children. It was from her that Mom learned how to make her famous tortillas, a staple in the homes of Mexican American families at the time.”
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    Irma in the kitchen, 1958 Courtesy Cynthia Leal Massey


    Cynthia continued, “After Mom married my father, Ernesto Leal, in 1949, he joined the US Air Force and she became a military wife, taking her tortilla-making skills all over the world, before settling in San Antonio, Texas. Mom’s tortillas are legendary. With her family of five children and a large extended family, she spent hours making tortillas—to the point of exhaustion. She was very happy when store-bought tortillas came on the market. The rest of the family was not. It’s been years since my eighty-eight-year-old mother made her last tortilla, but my family still talks about how wonderful they were hot off the griddle.”

  


  Tortillas de Harina (Flour Tortillas)


  Obviously, with such a busy household, convenience outweighed tradition, but this is Irma Castillo Leal’s
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  Quick Nut Bread
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  Molasses Nut Bread
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  Lemon Bread


  

  

  

  

  

  

  

  

  

  GLAZE:


  

  

  

  

  

  
    

    
  


  Johnny Cake


  

  

  

  

  

  

  

  

  

  

  

  

  
    

    
  


  Mike’s Cornbread
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  Spoon Bread


  

  

  

  

  

  

  

  

  

  

  Yorkshire Pudding
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  Steamed Boston Brown Bread
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  Bernice’s Brown Bread
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  Erlene’s Bread Pudding
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  Bread Pudding
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  Whole Wheat Bread


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Swedish Coffee Braid
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  Homemade Bread (or Rolls)


  

  

  

  

  

  

  

  

  

  

  
    

    
  


  

  

  

  

  

  [image: image]


  

  Aunt Signe’s Limpa
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  Grandma’s Banana Bread
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  Fresh Orange Raisin Bread


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Glazed Orange Slices


  

  

  

  

  Focaccia Bread


  

  FOR THE FOCACCIA:


  

  

  

  

  

  

  FOR THE SAUCE:


  

  

  

  

  

  

  

  

  
    

    

    

    
  


  Mamie’s Salt Rising Bread
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  Sour Cream Biscuits


  

  

  

  

  

  

  

  

  Baking Powder Biscuits
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  Potato Biscuits


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  [image: image]


  

  Parker House Rolls
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  Polly’s Cinnamon Rolls


  

  

  

  

  

  

  

  

  

  

  CINNAMON-CARAMEL GLAZE
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  Glory Ann’s Favorite Rolls with Heavy Cream


  

  

  

  

  

  

  

  

  

  

  

  

  

  Bran Muffins


  

  

  

  

  

  

  

  

  

  

  

  

  Kentucky Bran Muffins


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
    

    

    
  


  
    

    

    

    

    
  


  Gingerbread Muffins


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  [image: image]


  

  BIBLIOGRAPHY


  1880–1899 Cookbooks. http://vintagecookbooks.healthyeatingandlifestyle.org/1880-99.html.


  “Apples—The Pioneer Way.” www.kusemuseum-naturepreserve.org/Media/docs/TeachingResources/Apples/ApplesThePioneerWay.pdf.


  Arthur, T. S., ed. Arthur’s Home Magazine. Vol. XXXIII. January to June, 1869. https://babel.hathitrust.org/cgi/pt?id=mdp.39015074624688;view=1up;seq=15.


  Bader, Dr. Myles H. 6001 Food Facts and Chef’s Secrets. San Diego: Mylin Publishing, 1995.


  Cakes and Desserts. Chicago: Woman’s World Magazine Co., Inc., 1927.


  Calkins, Erica. Hatchet, Hands & Hoe: Planting the Pioneer Spirit. Caldwell: The Caxton Printers, Ltd., 1996.


  Cupid’s Book of Good Counsel. Oakland: E. F. Kiessling & Son, 1910.


  Farmer, Fannie Merritt. The Boston Cooking School Cook Book (revised 7th edition). Boston: Little, Brown and Company, 1944.


  Fisher, Abby. What Mrs. Fisher Knows about Old Southern Cooking, Including Soups, Pickles, Preserves, Etc., 1881.


  F. W. McNess’ Cook Book. Freeport: Furst-McNess Company, 1908.


  F. W. McNess’ Cook Book. USA: Furst McNess Company, 1935.


  Ghiradelli’s Heritage: 160 Years. https://www.ghirardelli.com/media/wysiwyg/our_story/ghirardelli_timeline.pdf.


  Gill, J. Thompson. The Complete Bread, Cake and Cracker Baker. Chicago: J. Thompson Gill, 1881.


  Gold Medal Flour Cook Book. Minneapolis: Washburn-Crosby Company.


  Greer, Carlotta C. A Text-book of Cooking. Boston: Allyn and Bacon, 1915.


  Gourmet and Everyday. Fullerton: First United Methodist Church, 1973.


  Hensley, Tim. “A Curious Tale: The Apple in North America,” 2005. www.bbg.org/gardening/article/the_apple_in_north_america.


  Hiller, Elizabeth, and Dorothy Darneilee. Old Timer Recipes. Josephine County Historical Society, 1962.


  Home Helps: A Pure Food Cook Book. Chicago: The N. K. Fairbank Company, 1910.


  Hood’s Combined Cook Book: Number One. Lowell: C. I. Hood & Co.


  Loyalty Cook Book. Sebastapol: Native Daughters of the Golden West, 1948.


  Mariani, John F. Encyclopedia of American Food and Drink. New York: Lebhar-Friedman, 1999.


  Mary Todd Lincoln Cake. www.visit-gettysburg.com/mary-todd-lincoln-cake.html


  Neil, Marion Harris. Mrs. Neil’s Cooking Secrets and The Story of Crisco. Cincinnati: The Procter & Gamble Co., 1924.


  Olver, Lynne. Food Timeline: American Presidents’ Food Favorites, 2015. www.foodtimeline.org/presidents.html.


  Parloa, M. Appledore Cook Book: Containing Practical Receipts for Plain and Rich Cooking. Boston: Graves and Ellis, 1872.


  Pennsylvania Dutch Cooking. Gettysburg: A Conestoga Crafts Product, 1978.


  Pictorial Review. New York: The Pictorial Review Company, May 1928.


  Recipes and Remedies from Early American Farm Days. Fullerton College, 1976.


  Royal, Charles E. The Trail of a Sourdough: Rhymes and Ballads. Toronto: McClelland and Stewart Publishers, 1919.


  Scott Valley Favorites. Fort Jones: Sacred Heart Altar Society.


  Shute, Miss T. S. The American Housewife Cook Book. Philadelphia: George T. Lewis and Menzies Company, 1880.


  Siskiyou County Cowbelle’s Cookbook. Yreka: Siskiyou County Cowbelles, 1960.


  Sweet History of Chocolate. www.history.com/news/hungry-history/the-sweet-history-of-chocolate.


  Tabler, Dave. There’s More Than One Definition of Fruitcake in Appalachia. December 8, 2014. www.appalachianhistory.net/2014/12/theres-more-than-one-definition-of.html.


  www.pioneerswest.com/desserts.html


  Ziemann, Hugo, and Mrs. F. L. Gillette. The White House Cook Book: A Comprehensive Cyclopedia of Information for the Home. Chicago: The Werner Company, 1898.


  ABOUT THE AUTHOR


  Gail L. Jenner is a former secondary history and English teacher and is married to a fourth-generation cattle rancher in the mountains of northern California. She and her husband live on the 150-year-old original homestead. She has spent forty-six years working with her husband while maintaining a large garden, working outside the home, raising children and chickens, cooking for family and hired help, and now writing full-time. She is the author of Ankle High and Knee Deep and other titles for Globe Pequot and TwoDot. She is an avid cook and gardener and has sold recipes to Better Homes & Gardens, Every Day with Rachael Ray, Country Woman, and A Taste of Home, and a family recipe was recently included in Sherry Monahan’s The Cowboy’s Cookbook: Recipes and Tales from Campfires, Cookouts, and Chuck Wagons in 2015 (TwoDot), as well as in a recent issue of True West magazine.


  [image: image]

OEBPS/Images/chpt_fig_001.jpg





OEBPS/Images/chpt_fig_006.jpg
ries nen zoul, and e
a3 1o e e e

/ASHBURN-GROSBY

z: Wi 'S
GoLp MEDAL FLOUR






OEBPS/Images/chpt_fig_019.jpg





OEBPS/Images/chpt_fig_027.jpg





OEBPS/Images/chpt_fig_014.jpg





OEBPS/Images/chpt_fig_028.jpg





OEBPS/Images/chpt_fig_010.jpg





OEBPS/Images/chpt_fig_023.jpg





OEBPS/Images/chpt_fig_036.jpg





OEBPS/Images/chpt_fig_032.jpg





OEBPS/Images/chpt_fig_013.jpg





OEBPS/Images/frn_fig_001.jpg
cugh Biscuils
and Picneey Pies

o THE OLD WEST BAKING BOOK enr—>

e

-
.t

5 1Y -
b LR
IR Y

e rJEN‘I‘\IER: ,






OEBPS/Images/bck_fig_001.jpg





OEBPS/Images/chpt_fig_018.jpg





OEBPS/Images/chpt_fig_026.jpg





OEBPS/Images/chpt_fig_009.jpg





OEBPS/Images/chpt_fig_022.jpg





OEBPS/Images/chpt_fig_005.jpg





OEBPS/Images/chpt_fig_035.jpg





OEBPS/Images/chpt_fig_004.png





OEBPS/Images/chpt_fig_038.jpg





OEBPS/Images/chpt_fig_017.jpg





OEBPS/Images/chpt_fig_034.jpg





OEBPS/Images/chpt_fig_012.png





OEBPS/Images/chpt_fig_021.jpg





OEBPS/Images/chpt_fig_008.jpg





OEBPS/Images/chpt_fig_037.jpg





OEBPS/Images/chpt_fig_003.png





OEBPS/Images/chpt_fig_011.png





OEBPS/Images/chpt_fig_029.jpg





OEBPS/Images/chpt_fig_002.jpg





OEBPS/Images/chpt_fig_015.jpg





OEBPS/Images/chpt_fig_016.jpg





OEBPS/Images/chpt_fig_007.jpg





OEBPS/Images/chpt_fig_020.jpg





OEBPS/Images/chpt_fig_033.jpg





