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  Indian Post Office Lookout, Clearwater National Forest Idaho, 1922. The earliest fire lookout buildings were crude affairs, constructed of locally sourced building materials. Indian Post Office Lookout used hand-cut, square-notched, full-gabled logs topped with an open-air observation cupola. Photo courtesy University of Montana Mansfield Library and Special Collections.


  CHAPTER 1


  BREADS


  Biscuits


  Sweet Potato Biscuits


  Corn Bread


  Yeast Bread


  French Toast


  Fluffy French Toast


  Hot Cakes


  Griddle Cakes


  Cinnamon Toast


  Fried Bread


  Muffins


  Sourdough Bread


  Biscuits


  1 cup flour


  2 tablespoons shortening


  2 teaspoons baking powder


  ⅓ cup milk


  ½ teaspoon salt


  Mix all dry ingredients together and cut shortening in with a fork or knife until mixture appears to be as coarse as oatmeal. Add milk, enough to make a soft dough that can be easily patted to ½ to l inch thick on a floured surface.


  Cut into rounds (a can with the top removed makes an excellent biscuit cutter) and place on a greased pan. Bake in a hot oven for 12 to 15 minutes.


  Sweet Potato Biscuits


  ¾ cup mashed sweet potatoes


  4 teaspoons baking powder


  ⅔ cup milk


  1 tablespoon sugar


  4 tablespoons butter, melted


  ½ teaspoon salt


  1¼ cups flour


  Mix mashed sweet potatoes, milk, and melted butter. Add remaining ingredients, sifted together, to make soft dough. Turn out on floured board and toss lightly until outside looks smooth.


  Roll out ½ inch thick and cut with a cutter, or take a fruit jar lid and flour it and use it for a cutter. Place biscuits on a greased pan and bake in a hot oven for about 15 minutes.


  Corn Bread


  1 egg


  2 tablespoons sugar


  ¾ cup sweet milk


  1 tablespoon shortening, melted


  2 teaspoons baking powder


  ½ cup white flour


  ½ cup corn meal


  Mix and sift dry ingredients. Then add milk and egg mixed together. Combine the two mixtures, stirring well, then add shortening. Pour in well-greased pan and bake until done.


  Yeast Bread


  Before noon boil one medium-sized potato. Drain, saving the potato water, and mash potato, then measure and add enough water to make 1½ cups. While still hot, add to it ½ cup flour. Stir well.


  Let cool till lukewarm, then add 2 tablespoons sugar and 1 yeast cake (2¼ teaspoons or 1 yeast packet), which has been soaked in ½ cup water. Stand in warm place (not too hot) till night. Then add l cup water, 2 teaspoons salt, 3 tablespoons shortening, and 3 more tablespoons sugar.


  Then stir in about 8 cups flour (you may need either more or less flour, as flour varies in texture and moisture content). Turn dough onto a floured board and knead until smooth and elastic. Place it in a large, well-greased pan and cover. Place in a warm place. In the morning as soon as the bread has risen to double its bulk, shape into loaves (this recipe makes three) and place in bread pans. Let rise to double the bulk again, then bake in a moderate oven for about an hour or until tapping the top of a loaf of bread with the fingers produces a hollow sound. Take from oven and remove bread from pans. Grease top of loaves lightly and place clean cloth over them.


  There are several variations a person may use to give variety to the bread question. Adding chopped prunes, raisins, or cinnamon to the basic recipe adds a variation besides being healthy. Simply add raisins or chopped prunes to the bread while making it into loaves.
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  Cinnamon rolls may also be made just by adding cinnamon and chopped raisins and sugar, then rolling dough up into a round, cylinder-ish-shaped roll. Then take a knife and cut slices of the dough off and bake like this after they have risen again. First, take a piece of bread dough about the size of an unbaked loaf of bread. Roll out into on a well-floured board until ½ inch thick. Spread with softened shortening or butter or a mixture of both. Sprinkle generously with sugar and cinnamon. Add raisins if you want them, though not required. After you have rolled these and cut them, place them in a pan and set in a warm place to rise. When they have risen double in bulk, bake in a moderate oven for 20 to 25 minutes.


  French Toast


  1 egg


  ½ cup water


  ½ cup canned milk


  Beat egg, then add water and milk. Into this dip slices of dry bread and fry them in hot grease. Serve with maple syrup or jam.


  Fluffy French Toast


  1 tablespoon milk for each egg


  Seasoning—salt and pepper to taste


  Place fat in a frying pan and let heat while preparing toast. Beat egg whites until stiff, beat yolks separately, and add milk and seasonings. Fold whites into yolk mixture; dip slices of bread immediately into this and fry in deep hot fat. Serve with jam or syrup.


  Hot Cakes


  1 cup flour (a good variation may be made by using half graham flour)


  2 teaspoons baking powder


  ¼ teaspoon salt


  3 teaspoons sugar


  ¾ cup milk


  l egg


  2 tablespoons butter or shortening, melted


  Mix ingredients in the order given. First mix the dry ingredients together, then add items as they appear on the list. Stir well and bake on griddle or in frying pan.
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  Griddle Cakes


  1 cup flour


  1 teaspoon shortening


  1 teaspoon baking powder


  ¼ teaspoon salt


  ¾ cup milk


  Egg, well beaten


  Sift flour together with baking powder and salt. Combine milk and egg and add to flour. Stir only until smooth and add shortening. Bake in a hot pan or skillet. Makes 12 small cakes.


  Cinnamon Toast


  ½ cup sugar


  ½ teaspoon cinnamon


  Stale bread


  Mix sugar and cinnamon together. Toast bread quickly so it won’t dry. Butter generously. Sprinkle sugar and cinnamon mixture on top and set in a hot oven for 1 minute.


  Fried Bread


  Heat 1 tablespoon bacon grease or butter in a skillet.


  Dip sliced dry bread in cold water quickly. First one side, then the other, and fry.


  Cover first to steam and soften, then remove cover and brown on both sides.


  Muffins


  ¼ cup sugar


  1 egg


  2 cups flour


  3 teaspoons baking powder


  ¼ cup shortening


  ¼ teaspoon salt


  1 cup milk


  1 cup raisins


  Cream the sugar and egg together well.


  Sift dry ingredients together and add milk and dry mixtures alternately. Stir well and bake in muffin pan.
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  Sourdough Bread


  Making good sourdough bread requires practice. Do not be discouraged if your first few trials are failures.


  Try again and you will soon acquire the knack of it. Sourdough bread is much more healthful than baking powder bread or biscuits.


  To start the sourdough, use an earthen jar, lard bucket, or similar receptacle. Mix 1 cup flour and 2 tablespoons sugar with water to a thin consistency. If quick action is wanted, use part of a cake of yeast (dry or moist) also. Set to one side in a warm (not hot) place, until it sours. It will effervesce and foam up and may run over the sides of the jar or pail. With practice, you can tell when it is sour enough by the smell of it.
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  To make bread, take a pan of flour, make a depression in the center of the flour and pour a quantity of the sour mixture into it. Add a little salt, a little sugar, and a few pinches of soda. Stir together well, kneading more flour in until the dough is fairly stiff. Bake in a well-greased pan, having first greased or buttered the tops of the biscuits or bread. Soda, being alkali, counteracts the acidity of the sourdough. The quantity of soda to use must be learned with practice. Too much soda gives the bread or biscuits a yellow appearance and disagreeable taste.


  To replenish the sourdough jar, simply add more flour, sugar, and water and stir well; it will be ready for the next baking.


  Excellent hot cakes may also be made with this sourdough batter. Use more sugar than for bread or biscuits or hot cakes. Add a little salt, a pinch or two of soda, stir well, and drop into a hot, greased pan. The consistency of the batter should be the same as when making baking powder hot cakes.
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  Pinkham Mountain Lookout, Blackfeet National Forest, Montana. Temporary fire lookouts often followed the tripod observation perch shown here with log-on-ground cabin living quarters below. Photo courtesy University of Montana Mansfield Library and Special Collections.


  CHAPTER 2


  SOUPS


  Bean Soup


  Potato Soup


  Tomato Soup


  Chili Soup


  Corn Soup


  Pea Soup


  Vegetable Soup


  Bean Soup


  Soak 1 cup of beans overnight in 1 quart of water. In the morning place in a pot on the stove, add a little soda, and cook ½ hour, then drain. Add fresh water, a little minced onion (onion chopped up fine), salt, pepper, and thin slices of bacon, diced. Cook 2½ hours or until the beans are soft.


  Potato Soup
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  Prepare 6 large potatoes sliced in small pieces and boiled in enough water to cover, season with salt and pepper, then add a little butter, sliced onion, and 1 cup sweet milk.


  Tomato Soup


  1 can of tomatoes


  ½ teaspoon soda


  ½ cup canned milk


  ½ cup water


  Salt and pepper to taste


  Lump of butter


  Heat tomatoes. Add soda and stir. Add milk, water, and seasoning and heat. Add butter. Chopped onions or bacon fried in hot fat may be added if desired.


  Chili Soup


  2 onions


  1 can of roast beef


  1 cup dry red beans


  Salt and pepper to taste


  1 can of tomatoes


  Slice and chop up onions, and brown in frying pan. Chop beef and add to onions. Cook about 10 to 15 minutes. Add the beef and onions to the beans (which have been soaked overnight) and cook at least 2½ hours the following day. Then add tomatoes. Season to taste and bring to a good boil.


  Corn Soup


  Heat canned corn, then add the desired quantity of milk to mixture. Add salt, pepper, and butter to taste; heat and serve.


  Pea Soup


  Heat canned peas. Then add milk, salt, pepper, and butter to taste; heat and serve. Diced ham added to pea soup will give a delicious flavor.


  Vegetable Soup


  Mix 2 carrots, 1 onion, 2 potatoes, scraps of meat, peas, tomatoes (any other leftover vegetables may be substituted for some of these). Boil together and season with salt and pepper, enough to taste. Roast beef or beef stew meat may be added to this.
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