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  PREFACE


  Western Writers of America, Inc., (WWA) was founded in 1953 to promote the literature of the American West and bestow Spur Awards for distinguished writing in the Western field. The founders were largely authors who wrote traditional Western fiction, but the organization swiftly expanded to include historians, nonfiction authors, young adult and romance writers, and writers interested in regional history.


  Literature of the West for the World® describes the collective works of WWA members whose Western literature and includes traditional and contemporary Western fiction, historical analysis, mysteries, biographies, romance, short stories, screen and documentary writing, poems, songs, and more. Our members seek to uncover new facts, deal with new issues, seek more understanding, and offer more for readers to enjoy.


  Since its inception, WWA has become the premier Western writer’s organization in America and currently boasts over six hundred members. Our members hail from all over the United States as well as other countries across the globe. What unites us is our passion for the American West. No matter where WWA writers physically sit creating our work, the West is always on our minds—and sometimes out our window.


  Writers’ lives can be solitary, even if we’re married and have a family. We do, however, have a chance to share our joys, frustrations, and sorrows once a year with each other. WWA members come together at our annual convention, which ends up being like a family reunion. While we don’t have a “dish” to pass at our reunion, we do like to eat.


  The editors would like to thank the WWA members who took the time to share their stories, recipes, and photos with us for this fun and tasty project. This book includes recipes from our members, their spouses, publishers, and others who are connected to our organization. We’ve included some of our favorite dishes to make, eat, or drown our rejection letter sorrows in. You’ll find some funny stories, writing tips, snippets of Western history, and much more from our members.


  The money earned from this book will go to support our Homestead Foundation. Western Writers of America formed the Homestead Foundation to support its educational and award-giving functions. One way we do this is with our James Ersfeld Memorial Writing Symposiums. WWA members believe in perpetuating the stories and legends—both past and present—of the American West. The New York Times has called Westerns “America’s Epic,” a part of our culture. We want to ensure the sacrifices and struggles that have built this epic will be remembered by Americans young and old, into the twenty-first century and beyond. We intend to spread the word through our own writing and by inspiring others to read and write stories that are set in the American West.


  We do this by granting awards for the best in Western writing; by presenting panels and encouraging the presentation of Western topics at local exhibitions and organizations; and by sponsoring literacy efforts, and encouraging people to read and write about stories set in the American West.


  Join us through this culinary journey from those who love to write stories about anything, so long as they are set in the American West. As we sometimes say out West, “Strap on the feedbag!”


  Chapter One


  Cowboy Up! (Breakfasts and Quick Breads)


  Nothing gets a bleary-eyed author up and out of bed faster than the scent of a freshly brewed cup of coffee or tea. Throw in some sizzling bacon, fluffy hotcakes, and some warm sorghum and we’re there! Some of us choose to be healthy and eat fruit or whip up a protein smoothie, too. We all start our days differently. Some of us get dressed as if we’re going to an office, and some of us just sit in our “comfy” clothes.
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  Barbara Dan’s Pumpkin Applesauce Muffins


  MAKES 24 MEDIUM-SIZE MUFFINS


  These muffins have long been a favorite recipe of mine. When my father-in-law lived with our family, he and the children occasionally had a sore throat and had trouble swallowing. Fortunately, these soft, nutritious muffins were regarded as a treat by everyone. (They are just as delicious when eaten by healthy individuals!)


  ⅔ cup solid vegetable shortening


  2⅔ cups sugar


  4 eggs


  1 cup applesauce


  1 cup canned pumpkin


  ⅔ cup apple juice


  3⅓ cups all-purpose flour


  2 teaspoons baking soda


  ½ teaspoon baking powder


  1½ teaspoons salt


  1 teaspoon cinnamon


  ½ teaspoon mace


  ½ teaspoon nutmeg


  1 cup walnuts, finely chopped
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    When baking, never pack down flour in a measuring cup unless specifically told to do so in the recipe.

  


  Preheat the oven to 350ºF. Grease the cups of two 12-cup muffin tins or line them with baking cups.


  Cream together the shortening and sugar. Add the eggs, one at a time, then stir in the applesauce and pumpkin until well mixed. Add the apple juice, flour, baking soda, and baking powder. Do not overmix.


  When the batter is just smooth, add the salt, cinnamon, mace, and nutmeg. Stir in the walnuts. Fill the muffin cups.


  Bake for 20 minutes, or until a toothpick inserted in the center of a muffin comes out clean.
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  Above all, remember that a writer needs a sense of humor.
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  Barbara Dan’s Zucchini Bread


  MAKES 1 LOAF


  This recipe was born out of dire necessity. Anyone who plants a summer garden will sympathize. One hot summer my son and I planted a modest three hills of zucchini seeds, only to have the vines spread like wildfire and take over the entire garden. The zucchini were enormous—some of them the size of a muscular man’s thigh. I am not exaggerating when I say that we couldn’t give it away fast enough. We gave it to neighbors, food banks, friends at church, and fellow employees at work. Complicating the harvesting of these prolific vines were a dozen slithery garter snakes who had taken shelter from the sun beneath their heavy foliage! Somehow we weathered the storm. We baked and gave away dozens of loaves of zucchini bread and froze the rest for winter consumption.


  PS: I should add that we still plant zucchini every summer and enjoy it wrapped in foil and grilled with other fresh vegetables, or baked as delicious loaves. It’s the perfect summer vegetable, no matter how you make it.


  3 eggs


  2 cups sugar


  1 cup oil


  2 teaspoons vanilla extract


  2 cups unpeeled, grated zucchini, packed tight


  3 cups flour


  1 teaspoon salt


  2 teaspoons baking soda


  ¼ teaspoon baking powder


  3 teaspoons cinnamon


  ½ cup pecans, chopped


  1 cup pineapple, drained and crushed
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    After collecting nuts, either pecans or walnuts, soak them overnight in salty brine. The nutmeat will then separate more easily from the shell. To easily remove the skins from almonds, pour boiling water over them and let them stand for 10 minutes.

  


  
    Preheat the oven to 350ºF.


    Beat the eggs until they are fluffy. Add the sugar, oil, and vanilla. Blend well. Stir in the zucchini. Add the sifted dry ingredients and blend into the batter. Fold in the pecans (or nuts of your choice) and pineapple.


    Bake in a greased pan for 1 hour or until done.

  


  Sherry Monahan’s Bear Sign (Doughnuts)


  MAKES ABOUT 8 DOUGHNUTS


  While doing research for my Cowboy’s Cookbook, I came across a story of a Wyoming cowboy name Andy Adams. This is Andy’s recollection of bear sign on the range: “After dinner our man threw off his overshirt, unbuttoned his red undershirt and turned it in until you could see the hair on his breast. Rolling up his sleeves, he flew at his job once more. He was getting his work reduced to a science by this time. He rolled his dough, cut his dough, and turned out the fine brown bear sign to the satisfaction of all.” I found this recipe in a Western newspaper from 1878 that’s probably very similar to the doughnuts eaten by Andy and his ranch hands.


  1¾ cups flour, sifted


  ½ teaspoon salt


  2 teaspoons baking powder


  ½ teaspoon baking soda


  ¾ cup sugar


  1 egg, beaten


  ½ cup buttermilk


  1 tablespoon butter, melted


  4 cups vegetable shortening or lard for frying


  
    Sift the dry ingredients into a large bowl.


    In a separate bowl, beat the egg and sugar until blended. Add the buttermilk to the egg and sugar, followed by the melted butter, and then combine with the dry ingredients. As you mix, the dough should become firm enough to roll. Do not overmix the dough or it will become tough.


    Lightly dust the rolling surface with flour and roll out part of the dough into about ¼ inch thick. Cut with a doughnut cutter or shape into doughnuts by hand.


    Heat the oil in a deep pot. The oil should be between 350 and 375°F.


    Gently drop the doughnuts into the fat and allow to rise, flip, and cook for about 1 or 2 minutes longer. Remove to paper towels and allow to cool.


    Frost with your favorite topping or icing or dip into powdered sugar or cinnamon sugar.

  


  Icing


  MAKES ENOUGH TO COVER ABOUT 8 DOUGHNUTS


  ⅓ cup hot water


  1 cup confectioners’ sugar


  Combine the water and sugar in a bowl. Dip the doughnuts while the icing is still warm.


  Sandra Dallas’s Blueberry Coffee Cake


  SERVES 12


  I am not much of a cook. Once when an editor was visiting, I baked a cake and was so nervous that I grabbed a can of cornstarch instead of baking powder. What a flop. And one Thanksgiving, I roasted the turkey back-side up and forgot to add the evaporated milk to the pumpkin pie. This blueberry coffee cake, however, has been reliable for fifty years. It’s best served the day it’s made.


  For the streusel topping:


  ⅓ cup flour


  ½ cup sugar


  1 teaspoon cinnamon


  ¼ cup cold butter


  For the coffee cake:


  2 cups flour


  2 teaspoons baking powder


  ¼ teaspoon salt


  ¼ cup butter


  ¾ cup sugar


  1 egg


  1 teaspoon vanilla extract


  ½ cup milk


  Rind of 1 lemon, grated


  2 cups blueberries, washed and dried


  ½ cup pecans, chopped


  
    Mix the dry ingredients, then using your fingers or a pastry cutter, cut in the butter until the mixture resembles crumbs. Set aside.


    Preheat the oven to 375ºF. Butter a 9 x 12-inch pan.


    Combine the flour, baking powder, and salt, and set aside.


    Cream the butter, then add the sugar. Beat in the egg, then add the vanilla and mix until the batter is fluffy and light.


    Add the dry ingredients, milk, and lemon rind, and stir until the ingredients are just combined. Add the blueberries and mix gently.


    Spoon the batter into the prepared pan. Sprinkle the top with the chopped pecans and streusel topping. Bake for 50 to 60 minutes.
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  Just do it! And read Anne Lamott’s Bird by Bird.
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  Clay Reynolds’s Tex-Mex Breakfast


  SERVES 4–6


  This can be cooked and served any time of the day or night, whenever appetite and a desire for something hearty and hot overcomes the desire to “eat right,” or to avoid anything that’s not low calorie, low fat, low carb, low taste, gluten free, and void of originality. This is just plain good. And actually, it’s pretty healthy, as stuff that’s bad for you goes. And it feeds a bunch.


  2 tablespoons butter


  1 Texas 1015, Bermuda Red, or other onion, coarsely chopped


  2 stalks celery, coarsely chopped


  ½ medium-size bell pepper, coarsely chopped


  ¼ cup green chiles, finely chopped


  ¼ cup black olives, sliced


  1 clove garlic, minced


  4 large fresh tomatoes, blanched and skinned, or 1 (16-ounce) can stewed tomatoes, drained well


  Dash of Worcestershire sauce, but only a dash


  4–6 eggs, room temperature


  Healthy dash of salt


  Healthy sprinkle of black pepper


  Drop of Red or Green hot sauce


  1 cup sharp cheddar cheese, shredded fine


  1 9-inch or 12-inch cast-iron skillet (This is the most important item on the list. It must be cast iron, not aluminum, steel, glass, or any sort of nonstick, bright and shiny “chef’s pan.”)
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    To check an egg’s freshness, put it in a bowl of water. If it floats, throw it away.

  


  
    Preheat the skillet and melt the butter or margarine, coating the bottom and sides.


    Sauté all the chopped vegetables in the melted butter until the onions are transparent. Add the tomatoes and Worcestershire sauce and stir occasionally until the vegetables are fully blended and the whole thing is steaming hot, actually bubbling a bit. Don’t worry about any extra liquid forming from the tomatoes. You’ll need it.


    Using a spatula, form small wells to hold the eggs in the bubbling vegetables at even intervals around the sides of the skillet. Crack the eggs into the wells one at a time, being careful not to break the yolks. Try to make sure that the eggs are well away from the sides of the skillet and are nestled into the small vegetable wells. Salt and pepper the yolks. A drop of Red or Green pepper sauce on each yolk is a nice touch.


    Reduce the heat to the lowest setting or lowest flame and cover the skillet. Cook for about 4 minutes, or until the eggs are about three-quarters poached. If necessary, use the spatula to gently separate the vegetables, allowing any uncooked portions of the egg whites to penetrate the entire concoction.


    When the eggs are nearly set, add the shredded cheese, sprinkling it generously over the whole thing, being sure to cover the eggs especially well. Cover the skillet and leave the heat on warm until the cheese is completely melted.


    Cut the Tex-Mex Breakfast into quarters and serve it with a spatula, directly from the skillet. A steaming pile of fresh tamales goes well with it, as does a spicy salsa, which can be spooned over the top to taste.


    This dish can also be served with heated corn tortillas, butter, and the preserves of your choice.
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  Editing and proofreading are crucial to good writing. It's tough to edit your own work, but try reading it out loud, let it sit for a day or day and then go back.
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  Krista Soukup’s Mother’s Chocolate Chip Banana Muffins


  MAKES 12 MUFFINS


  My four kids love waking up Saturday morning to the smell our family’s favorite muffin. This is my mom’s recipe that she made for me and my sisters when we were growing up, and now I make for my own kids. My mom, DiAnne, is an exceptional cook and baker who grew up in Minnesota. Her favorite place to travel is “out West,” which began as a child with her own father’s love of the West.


  1½ cups flour


  ½ cup sugar


  2 teaspoons baking powder


  ½ teaspoon salt


  1 egg


  ½ cup milk


  ¼ cup vegetable oil


  ½ cup chocolate chips


  ¾ cup bananas, mashed


  ½ cup pecans or walnuts, chopped (optional)


  
    Preheat the oven to 400ºF.


    Combine all the ingredients in the order given. Stir until blended well.


    Pour the batter into muffin cups or greased muffin tins. Bake for 20 to 25 minutes.


    Allow to cool slightly and remove from pan and place on baking rack. Serve them warm and the chocolate is gooey!

  


  Joyce Lohse’s Cowgirl Crumble Coffee Cake


  MAKES 2 COFFEE CAKES; FEEDS 12–16


  This recipe is modified from one I discovered during the 1970s. I’ve used it for years for company, and it never lets me down. It is also great for camping, or events that involve eating outdoors, or combining last-minute ingredients from the chuckwagon.


  2½ cups white whole-wheat flour


  2 cups brown sugar


  ½ teaspoon salt


  ⅔ cup shortening


  2 teaspoons baking powder


  ½ teaspoon baking soda


  ½ teaspoon ground cinnamon


  ½ teaspoon ground nutmeg


  1 cup buttermilk


  2 eggs, beaten (or egg substitute)
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    Need buttermilk for a recipe? Add 1 teaspoon of white vinegar to 1 cup of milk and let sit for 5 minutes. Voila!

  


  
    Preheat the oven to 350ºF.


    Mix the flour, brown sugar, salt, and shortening till crumbly; reserve ½ cup. To the remaining crumbs, add the baking powder, baking soda, cinnamon, and nutmeg; mix well. Add the buttermilk and eggs; mix well.


    Pour into two greased and floured 8-inch baking dishes and top with reserved crumbs. Bake for 25 to 30 minutes. Serve warm.

  


  Ann Noble’s Pumpkin Chocolate Chip Muffins


  MAKES 12 REGULAR-SIZE MUFFINS


  This is a favorite at the Chambers House Bed and Breakfast in Pinedale, Wyoming, where breakfast is served in a dining room that originally was the town’s first schoolhouse. In addition to being an author, I’m also the owner of the B&B. Muffins are typically considered breakfast food, but these are good snacks all day long. Double the batch, and make plenty. The muffins freeze well in freezer bags.


  ½ cup (1 stick) butter, melted


  1⅔ cups all-purpose flour


  1 cup granulated sugar


  1 tablespoon pumpkin pie spice


  1 teaspoon baking soda


  ¼ teaspoon baking powder


  ¼ teaspoon salt


  2 large eggs


  1 cup plain pumpkin (half of a 1-pound can)


  1 cup (6 ounces) chocolate chips


  
    Preheat the oven to 350ºF.


    Melt the butter, so it has time to cool. Grease the muffin cups or line with baking cups.


    In a large bowl, thoroughly mix the flour, sugar, pie spice, baking soda, baking powder, and salt.


    In another bowl, break the eggs, then add the pumpkin and melted butter. Whisk until well blended, then stir in the chocolate chips.


    Pour the wet mixture over the dry ingredients and fold it in with a rubber spatula just until the dry ingredients are moistened. (This makes for softer muffins.) Scoop the batter evenly into the muffin cups.


    Bake 20 to 25 minutes, or until a toothpick comes out clean when pricked into the middle of a muffin. Cool the muffins on a rack, then store them in an airtight container or bag.

  


  Nancy Burgess’s Arizona Chilaquiles


  SERVES 4


  My husband, Jim, and I had a similar dish at a restaurant in Phoenix. We’ve always been pretty good at figuring out ingredients in recipes, so we experimented and created this recipe. We’ve been making it for about forty years.


  3 tablespoons cooking oil


  1 medium onion, coarsely chopped


  8 soft corn tortillas, cut into about 1-inch wedges


  4–6 ounces bulk pork sausage or chorizo


  1 (4-ounce) can green chiles, diced, or more to taste


  8 eggs, lightly beaten


  2 cups shredded Mexican blend cheese


  
    Heat the oil in a large frying pan or electric skillet. Sauté the onions and corn tortillas until the onions are soft. Add the sausage and break it up, cooking until it is no longer pink and then add the green chiles.


    Add the eggs and stir constantly, until they are cooked through. Stir the cheese into the mixture just before serving. Cover the pan just long enough for the cheese to melt.


    Serve Arizona Chilaquiles with the hot sauce of your choice and slices of avocado.


    This dish can be reheated in the microwave on a medium setting.

  


  Candy Moulton’s Spudnuts


  MAKES ABOUT 3 DOZEN SPUDNUTS


  Spudnuts are a form of doughnut. A certain amount of potato is added to change the flavor of the dough and give the fare its unique name. Making and eating spudnuts is a New Year’s Day tradition for our family. I usually make at least two or three batches (which is about twelve to fourteen dozen spudnuts), and we invite family and friends. Steve makes the chili and we get the New Year off to a fun (and sweet) beginning. For those of you concerned about calories, I will tell you a secret—there are no calories in spudnut holes!


  2 cups milk


  ⅔ cup shortening


  1½ packages fast-rising dry yeast


  ½ cup warm water


  2 eggs, beaten


  1 teaspoon salt


  ½ cup sugar


  1 cup potatoes, mashed (Do not use instant potatoes.)


  2 teaspoons vanilla extract


  6 cups flour


  Lard or vegetable oil for frying
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    To prevent scalded milk from sticking to the saucepan, first rinse the pan with ice-cold water.

  


  
    Scald the milk and cool it until it is warm. Add the shortening to the warm milk.


    In a large bowl, dissolve the yeast in lukewarm water. Beat the eggs slightly, then add them to the warm milk.


    Combine the salt and sugar, and add them to the milk mixture. Add this mixture to the yeast mixture in the large bowl.


    Add to this the potatoes, vanilla, and 3 cups of flour. Mix well. Add the remaining flour and knead until you have a soft dough. (Add more flour if needed.)


    Roll out the dough to ½-inch thickness and cut the spudnuts into a doughnut shape, using a doughnut cutter. Save the holes. Place on lined baking sheets and cover. Let the spudnuts and holes rise in a warm place (beside the woodstove is ideal) for about 1 hour.


    Heat the lard or oil to 350ºF in a deep fryer or skillet (the oil should be at least 2 inches deep). Fry the spudnuts and holes in the hot lard or oil. As you begin frying, put the uncooked spudnut in the hot grease raised side up; this will allow the unraised bottom of the spudnut to rise, until you turn it one time and let that side cook. Cook each side to a light golden brown, then remove the spudnut from the oil and drain it on a paper towel.


    Spudnuts are best glazed. For variety, you can roll the hot spudnuts and holes in sugar, or put sugar in a paper bag, add a few spudnuts and holes, and shake to coat them.

  


  Glaze


  Water


  2–3 cups powdered sugar


  1 teaspoon vanilla extract


  
    Put the teapot on to boil.


    Put the powdered sugar in a medium-size bowl, then add the vanilla and enough boiling water (about a cup or so) to make a thin frosting.


    Once the glaze is cool enough to handle, dip each spudnut and hole into the glaze, then eat them hot. That’s when they are best.
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  Treat your writing like a job (it is). Go to work every day. Pay yourself, and contribute to your retirement account—faithfully.


  Never say no to an assignment. That will keep your plate of projects full. With a full plate of projects, you will not have time for writer’s block.


  Don’t buy anything until you have the money to pay for it. Being debt-free gives you true freedom to write.
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  G.R. (Honest Doc) Williamson’s Dutchman’s Date Loaf


  MAKES 1 LOAF


  This is an updated version of a trail drivers’ favorite that cowboys would bribe their trail cook to prepare. There is a tale that one outfit went so far as to promise its cook, known only as “the Dutchman,” a night on the town and a bottle of the finest champagne if he would only fix this quick bread in his famous Dutch oven. Well, the cook took them up on their offer, but the cowboys reneged on their promise once they got to Dodge City. The cook then quit the outfit and signed up with a restaurant in town.


  1½ cups milk


  1 cup oatmeal, uncooked


  1 cup dates, chopped


  2 cups all-purpose baking mix


  ⅔ cup sugar


  ⅓ cup brown sugar


  ½ cup walnuts, chopped


  1 large egg


  ⅓ cup applesauce


  ⅓ cup canola oil


  
    Preheat the oven to 325ºF.


    Place the milk in a 2-cup glass measuring cup and heat it in the microwave until it is almost simmering. Place the oatmeal and dates in a large mixing bowl and stir in the hot milk. After mixing, set this aside to cool to room temperature.


    In another bowl, stir together the all-purpose baking mix, sugars, and chopped walnuts. After the oat mixture has cooled, beat in the egg, applesauce, and canola oil. Then stir this mixture into the dry ingredients, mixing well.


    Pour the batter into a buttered and floured Bundt or tube pan. Bake for 45 to 50 minutes, or until the top is crusty and golden. Cool the loaf on a rack for 10 minutes before removing it from the pan. Then cool the loaf on the rack for an additional 20 minutes.


    Slice and enjoy!
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  Happy Cooking Trails from all of us at Western Writers of America!
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