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			WELCOME TO AMERICA’S TEST KITCHEN

		

		
			This book has been tested, written, and edited by the folks at America’s Test Kitchen, where curious cooks become confident cooks. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to empower and inspire confidence, community, and creativity in the kitchen.

		All of our books are a collaborative effort, but this one, shepherded by Cook’s Country Editor in Chief Toni Tipton-Martin and conceived by Executive Editor of Creative Content Morgan Bolling, came to life thanks to the invested care of a small all-woman editorial and design team. The manuscript arose through the tandem efforts of Morgan—who organized recipes, wrote stories, and tied in the many contributors—and Senior Editor Sacha Madadian, who shaped the content and oversaw the book’s every element. Design Director Lindsey Timko Chandler’s artistic vision and layout bring Southern stories and dishes to brilliant life. Production and Imaging Specialist Tricia Neumyer made an enormous volume of images, modern and historical, of faces and of food, look their best. Debra Hudak, Julia Arwine, and Katie Kimmerer provided invaluable editorial support.

		We also thank food historian KC Hysmith for her thoughtful contributions to the team and support of our mission. And, although the ATK editorial team was small, the number of Southern women voices was grand; you can find bios for the contributing essay authors on this page. Every word (of many) was copyedited by Elizabeth Wray Emery and proofread by Karen Wise, with support from Ann-Marie Imbornoni, Cheryl Redmond, and Rachel Schowalter. Senior Print Production Specialist Lauren Robbins guided us in selecting the paper and case, and delivered the book to the printer, so we could share it with you all.

		Of course, our plates would be empty without the editors and test cooks of Cook’s Country, whose tireless efforts in the kitchen over 20 years have flavored the more than 300 Southern recipes in this book. Additional recipes were researched, tested, and perfected by the ATK book team test cooks and editors. Steve Klise captured them with his stunning photography (find our recipe inspired by his mother’s crab cakes on this page). Special thanks is always due to Jack Bishop and Adam Kowit for their guidance overseeing the entire editorial process. Thank you also to Senior Director of Book Sales Emily Logan for her enthusiastic sales (and moral) support for this project.

		To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Listen to Proof (AmericasTestKitchen.com/podcasts) to hear engaging, complex stories about people and food. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes.
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		MORGAN BOLLING, Executive Editor of Creative Content for Cook’s Country, spearheaded When Southern Women Cook with a mission to highlight the unique ways food has sustained all kinds of Southern women through history and continues to feed them today. A Southern woman herself, born and raised in North Carolina, she is also a cast member of the Cook’s Country TV show. In her 10 years at ATK, she has developed more than 100 recipes, with a specialty in barbecue and grilling. Previously, she cooked at restaurants in New York and her home state. When not developing a new recipe, there’s a good chance Morgan is working with the Cambridge Women’s Center, running a 5K, or planning her next pig roast.

		TONI TIPTON-MARTIN, Editor in Chief of Cook’s Country magazine, guided this project and team with her vast knowledge of Southern women’s food history and her journalistic approach to sharing the stories behind America’s favorite dishes. She is an award-winning food and nutrition journalist who uses cultural heritage and cooking for social change.

		Toni is the author of several important books that celebrate African American cookbook history: Juke Joints, Jazz Clubs, and Juice: Cocktails from Two Centuries of African American Cookbooks; Jubilee: Recipes from Two Centuries of African American Cooking, and The Jemima Code: Two Centuries of African American Cookbooks. For her work, she has received the Julia Child Foundation Award, which is given to an individual (or team) who has made a profound and significant difference in the way America cooks, eats, and drinks. She is also a three-time James Beard Book Award winner, and she has earned the International Association of Culinary Professionals (IACP) Trailblazer Award, its Book of the Year Award, and Member of the Year Award. She is also the proud keeper of an incredible collection of rare cookbooks.

		KC Hysmith, phd, served as consulting historian on the book, opening it to countless women’s food stories. A Texas-bred, North Carolina–based writer, food historian, recipe developer, and photographer, KC is interested in the intersection between food, gender, and the digital landscape. She was associate editor for Edible North Carolina: A Journey Across a State of Flavor and co-author of Ricky Moore’s Saltbox Seafood Joint Cookbook.

		
			join our community of recipe testers

			Our recipe testers provide valuable feedback on recipes under development by ensuring that they are foolproof in home kitchens. Help the America’s Test Kitchen book team investigate the how and why behind successful recipes from your home kitchen.
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			I received an invitation to a weekend meeting in Birmingham, Alabama, from the Southern sage and award-winning journalist John Egerton, who cleverly Southernized his signature with these words: “on behalf of the add hock organizers.”

			Egerton’s fiddling with the term ad hoc intrigued me. I looked up the definition: “A group organized for a specific purpose; a temporary opportunity to accomplish something great.”

			I was awed by the way that he substituted the spelling of “hoc” with the word for a fatty pig bone that spends most of its time in the mud. As a Southern California native, I reasoned that my participation would be like seasoning a kettle of simmering greens with a piece of smoky pork. I accepted the invitation to get into a little hot water by stirring the pot of Southern food history.

			This call to action was anything but spontaneous. Years earlier, both author Edna Lewis and food editor Jeanne Voltz had led efforts to “establish an organization that would bring together people from all over the region and beyond who grow, process, prepare, write about, study, or organize around the distinctive foods of the South.” The women failed.

			Egerton, the author of the acclaimed book Southern Food: At Home, On the Road, in History, knew that I also shared this belief in the power of food to unify people, because he helped cultivate it. Since our chance meeting in Atlanta five years earlier, he and I bonded over our desire to untangle the knotty history and mixed messages ingrained in American race, gender, class, and food conversations.

			A month after his letter arrived, I joined nearly 50 other invitees at Southern Living magazine’s offices; by the end of the weekend we had founded the Southern Foodways Alliance, an organization dedicated to preserving, celebrating, and promoting the diverse food culture of the American South.

			We gathered annually in Oxford, Mississippi, after that, listening to scholars and folks with lived experience as they challenged established notions about the region. Attendees came as strangers from all over the country and between bites of barbecued quail, corn pudding, and slaw, we grieved together about prejudice and bias. And yet, come Sunday morning, everyone departed with a sense of hope. We believed that eventually these honest conversations would bring about a kind of equity that politicians, educators, historians, and others had failed to achieve.

			I reveled in the strength and power of the women I met each fall. While shopping in one of Oxford’s secondhand stores, author and anthropologist Vertamae Smart-Grosvenor taught me to trust my cultural impulses, while Marcie Cohen Ferris helped me value my journalistic instincts as we crunched on North Carolina peanuts. From novelist and cookbook author Dori Sanders I learned the important art of storytelling while pondering the sweet, nuanced flavor of freshly picked South Carolina peaches. Mildred Council (aka Mama Dip) taught me to value examples of culinary excellence hidden in a pot of green beans. Ronni Lundy and I became friends while debating whether sugar belongs in cornbread. And Nathalie Dupree’s “pork chop theory” of mentorship became the foundation of my passionate pursuit of culinary sisterhood.

			Once I became president of the organization, one woman after another confided her frustrations about the ways Southern women were still being portrayed, in history generally, but also by SFA, specifically. The whispers turned into open criticism in 2020 when former founders, board members, alliance staff members, and others called for SFA to change its structure and programming.

			When Southern Women Cook is a child of these experiences.

			Written, edited, and designed by a diverse group of female changemakers, this curated collection of recipes and stories became a reality shortly after I became editor in chief of Cook’s Country, the same month that SFA was responding to demands for progress. With past as present, we invited more than 70 bold, bright women contributors to explore the womanish side of Southern food through their particular lens. The book is by no means a complete story, but it could be the starting point for a movement.

			For as long as I can remember, I have fantasized about restoring a Victorian house in the South as a place where women would come together, cook for one another, and exchange cultural stories. With this book, and my own nonprofit organization, I am reimagining that goal.

			We will still want to learn more about Pardis Stitt and Subrina Collier, women who masterfully operate iconic restaurants alongside their chef husbands. More must be said about the women thriving in the beverage world—women like Ann Marshall, co-founder of High Wire Distilling; Susan Auler, a pioneer in Texas winemaking; master sommelier and award-winning hospitality group leader June Rodil; and Tahiirah Habibi, founder of the Hue Society, a group that provides uplifting cultural wine experiences. We want to dig deeper into the history- and science-based baking lessons taught by Stella Parks, Kentucky pastry chef and award-winning author of Bravetart: Iconic American Desserts. And we are eagerly looking forward to the day when articles describing the mouthwatering cooking of successful American men, such as James Villas and Craig Claiborne, also consider the mothers, aunties, and grandmothers who inspired them to greatness.

			In the meantime, this collection, written by scholars, journalists, chefs, restaurateurs, farmers, and poets, brings you authentic truths shared by women who are resisting marginalization with determination and supporting each other with tales of female perseverance. They do so while making amazing food.

			To describe this book more simply, I adapted a quote from the French feminist writer Hélène Cixous:

			“We [are learning] to speak the language women speak when there is no one there to correct us.”

			by Toni-Tipton Martin
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			food and cooking have sustained women as they have carved out a place for themselves in society and their communities. This is particularly poignant when you listen to women’s stories in the American South; in this book, we highlight those stories, exploring how food has enabled women to overcome adversity, provide for themselves and their families, advance society, exercise their creativity, and claim their identities. It certainly has done those things for me.

			I moved to Boston from North Carolina in 2014 to work on the Cook’s Country team at America’s Test Kitchen. When I first started, the brand published regional American cuisine, with a focus on what we considered (from our Northeast, coastal, mostly white perspective) country cooking. The recipes were interesting to learn about, developed with care, and delicious, but over the years, our approach evolved. We shifted from defining “American food” to exploring “how Americans eat”—a subtle but important change that broadened our storytelling and allowed us to embrace a broader narrative of what it means to be American.

			In 2014, I also started volunteering at the Cambridge Women’s Center, a community support space for women of all backgrounds and identities in Cambridge, Massachusetts. I come from a line of women who gave me a crash course in feminism through their lived, sometimes difficult, experiences. My mom, who wanted to be an artist, became a doctor after learning from her mother a hard lesson about the importance of creating economic independence. Their resilience inspired me, at a time when I was defining my own feminism to do something to empower women in need. I started answering a helpline (some called looking for advice; many were lonely and just looking for someone to listen) and eventually co-facilitated a support group for women and nonbinary trauma survivors, which I still do today. I learned that, like me, so many turned to art, writing, and, notably, food to navigate life’s trials.

			My work at Cook’s Country and at the Women’s Center fueled me, but the idea of melding my culinary career with my passion for supporting women seemed improbable. That was until Toni Tipton-Martin became Cook’s Country editor in chief, and we began to explore this intersection of food and empowerment. It turns out, both Toni and I had been thinking a lot about how to give women space in a world that tells us to be smaller.

			When Southern Women Cook is the outcome of many meaningful conversations. With Toni’s journalistic approach to telling stories in Cook’s Country magazine, we were positioned to make the book of our dreams. To start, we already had a deep archive of well-tested recipes. As I learned more than 10 years ago, we start recipe development with research, from reading cookbooks to interviewing experts. From there we cook five versions to cover different ways people make a dish. Then it all gets kind of scientific: We facilitate side-by-side taste tests until we are satisfied that a recipe is foolproof. And while this creates a recipe that is reliable, flavorful, and accessible to as many cooks as possible, it can also obscure a recipe’s origins. With this book, we would bring the people and traditions that inspired us to recreate these recipes in the first place to the front.

			We studied the archives to pull out the recipes that were both distinctly Southern but also windows into women’s culinary experiences. And we brought on food historian KC Hysmith to help us put the recipes into context: The South is a place, as the U.S. Census Bureau defines it, but it’s also, as KC taught us, well, a feeling. And so, the South in this book is vast. It includes Florida and Texas (even though each is so diverse, it could carry its own book). Within these Southern borders, we tour many corners—from the multinational Latinx communities in Miami baking festive pan de jamón and pouring out coquito to the Gullah Geechee women of the South Carolina Lowcountry celebrating their ancestral ingredients in brilliant rice dishes and deeply flavored gumbo stews.

			We go back in time to capture those who built the foundations of Southern food—unnamed women firing the flames of stew stoves at Monticello; enslaved women like Marie Jean, who carried on Black and Indigenous tradition through the outdoor barbecue; chefs like Zephyr Wright, who cooked for presidents while changing history; entrepreneurial women selling handmade fried chicken to hungry railroad travelers, piping-hot fried calas or sweet pralines in New Orleans, or bowls of chili in San Antonio. And we highlight women innovating the cuisine today. These are women like Teresa Finney and Chanel Watson with cottage businesses baking Mexican conchas of every shape, flavor, and color. Like Alba Huerta, who captures the global flavors of Houston in each updated julep variation on the menu of her chic cocktail bar of the same name. Like Jordan Rainbolt, who amplifies the South’s Indigenous roots through outdoor dinners and dishes like her Grit Cakes with Beans and Summer Squash, a creative take on the Three Sisters.

			To tell a fuller story, we opened the writing to more than 70 Southern women—food writers, authors, journalists, historians, chefs, aficionados, and culture keepers—to cover topics close to them and their stitch in the tapestry of Southern food history. Find my fellow North Carolinian, chef Vivian Howard, writing on the painful challenges of cooking in a male-dominated world, and poet Crystal Wilkinson honoring her ancestors through her hands, through baking blackberry jam cake. Read Virginia Willis’s piece on the complexities of weight management for women raised in traditional Southern society—on a traditional Southern food diet. Or learn from Carlynn Crosby about the Prohibition-era women who ruled the sea with their lucrative rum enterprises. Their stories season the recipes they appear alongside for a cookbook that, while not exhaustive, shares the tastemakers as much as it does the tastes.

			Although I spent the majority of my life in the South, this book gave me a new view of what Southern food means. While it does have its fair share of recipes for fried chicken (we’ve included eight) and biscuits (also eight), it has so much more than that. The stories in this book show that food can be a lens through which to learn about our shared history, to pay homage to those who came before us, and to help build a better, tastier future. Cooks like Fannie Lou Hamer and Georgia Gilmore pushed the Civil Rights Movement forward through pork and slices of pound cake. Queen Maggie Bailey sent kids to school through bootlegging. Today, another queen, Dolly Parton, raises money for children’s literacy through her cookbooks, and chefs like Maneet Chauhan and Asha Gomez broaden the definition of Southern food through what it means to be “Brown in the South.” From them, I learned that melding a food career with women’s empowerment was never improbable; food is and always has been a tool for women’s empowerment. So whether it’s baking messages for social justice into pies like Arley Bell or just getting the grits on the table to fuel another long day, Southern recipes represent a part of our place in a world where we increasingly take up more space.
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			In the trauma support group, we end each session asking women to share one way they’re planning to take care of themselves in the upcoming week. Without fail, someone mentions food, whether it’s to cook something healthy, enjoy ice cream, or just force themselves to eat anything at all. I hope this book gives you a little sustenance in this complex world. Yes, it can be hard, but it can also be damn delicious.

			by Morgan Bolling
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				Left to right: A worker at Flo’s Kitchen shaping the famous biscuits, Alabama Orange Rolls, Dollywood Cinnamon Bread, White Sandwich Bread, Pan de Campo.
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		BREADS OF CORN AND WHEAT

		When you think about bread, “portability” is probably not the first word that pops into your head. We think of bread as fragile: It crumbles or it smushes, and it gets stale and moldy. But to our ancestors, baked grain was a lot easier to deal with than its predecessors, porridge and gruel. You can’t exactly put gruel in your pocket and go hunting for the day. So when humans discovered that they could mix raw grain and liquid, put it near (not in) their fire, and create something edible that they could take with them, they must have thought it was pretty great. People around the world discovered this process separately, and over the millennia bread has provided sustenance for almost everyone.

		With enough determination, you can make bread out of pretty much any type of seed or grain, even acorns. The materials work best if they’re a bit dry and ground into powder. Whoever we are, almost all of us descend from dozens of generations of women who spent most of their days on their knees, grinding seeds or grain for their families’ bread. It was a slow, laborious process, but it was essential for humanity to thrive.

		In the American South, Native American women made bread from all kinds of materials—amaranth and sunflower seeds, for example—before corn made its way north from Mexico. Corn arrived sporadically in the present-day South, but it was widespread by 800 CE. Corn is amazing: It will grow almost anywhere, it’s easy to plant and to harvest, and it’s nutritious. Almost everywhere in the Americas, natives grew and stored corn, and they used a lot of it to make bread. They ground each day’s supply fresh, as corn turns rancid quickly. Women often worked in unison, their wooden pestles keeping time in mortars made from tree stumps. They usually cooked their cakes on earthen hearths, fired hard over time.

		The simplest cornbread is just ground corn and water. It’s perfectly edible, if not particularly tasty. Native cooks, like good cooks everywhere, learned to improvise. Some animal fat—maybe from a bear—added tenderness. Dried fruit lent sweetness. And so on.

		When Europeans arrived in the Americas after 1492, they ate corn by necessity. Spaniards learned to make tortillas, small, flat breads, from corn rather than wheat. Columbus took some back to Spain, and while Europeans never developed much taste for it, Portuguese slave traders took it with them to Africa. Corn became one of the staple foods on the Middle Passage that brought enslaved Africans to the Western Hemisphere.

		Europeans craved wheat flour, the soft white powder that cooks up tender and, with some help, tall. Wheat, unlike corn, is finicky. It thrives in cool, dry climates—not exactly the situation in the South. It’s difficult to harvest and process. But people loved it and were willing to sacrifice for it. The Spanish and the French on the Gulf Coast tried, without success, to grow wheat in the warm humidity. The English in the Mid-Atlantic fared much better, and soon flour mills began popping up across Virginia. Cooks—home cooks, indentured servants, and enslaved Native Americans and Africans—leavened their bread with homemade yeast or starter, sometimes left over from brewing beer.

		Wheat flour became fairly common for white Southerners, particularly those with money. For enslaved people, corn remained the staple, and they received wheat flour mainly as gifts, mostly at Christmas. Enslaved women ground their families’ supplies of cornmeal every day after they finished their work in the fields.

		After the Civil War, industrialization changed bread baking in the South. As Linda Civitello points out on this page, baking powder made quick breads such as biscuits possible. Standardized yeast came from companies like Fleischmann’s in Cincinnati. Flour and sugar became cheaper—still a luxury for the many poor people in the region, but not so dear as before. People measured their affluence by how often they were able to have biscuits: just on Sundays, just for breakfast, or twice a day, every day.

		While some Southerners made loaf bread, small breads with individual portions, such as biscuits or rolls, were more common. At their best, they came to the table hot and fresh from the oven. By the 1920s, commercial bakeries made much of the loaf bread in towns and cities, and by World War II, homemade loaf bread had almost disappeared.

		As the South has become home to a population of immigrants, breads have become more diverse. Breads from Latin America, China, Vietnam, and Nigeria can all be found in Southern cities. In the 21st century, Southerners happily still eat cornbread as an accompaniment to certain dishes. But mostly they enjoy goods from wheat flour, whether it be bacon and cheese biscuits (see this page) or conchas (see this page). The old ways have become new, and the new ways have become standard.

		by Rebecca Sharpless, PhD

		
		professor of history at Texas Christian University and author of Grain and Fire: A History of Baking in the American South
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				Hoecakes

			
		
		Hoecakes

		
		Makes 12 hoecakes ~ Total Time: 40 minutes

		Hoecakes, as they’re popularly called in the South, are kin to hot water cornbread, fried cornbread, and johnnycakes—all versions of earthy, naturally sweet, ever-so-slightly gritty cornmeal pancakes. There is a legend that enslaved people would cook these cakes on the hoes in the field under the hot sun; that’s one explanation for how hoecakes got their name. However, food historian Rod Cofield asserts in his essay “How the Hoe Cake (Most Likely) Got Its Name” that evidence for this is limited; it’s more likely that the name came from a piece of cooking equipment akin to a griddle called a “hoe.”

		While enslaved people certainly did make hoecakes, hoecakes are referenced in recipe collections in Virginia as early as the 17th century, which points to Native American roots. Now these cornmeal cakes are commonly found as a side dish alongside breakfast or dinner in the South. It’s also traditional to serve the golden bread for New Year’s, often with collard greens, to symbolize wealth for the coming year.

		Some recipes for hoecakes or cornmeal cakes call for all cornmeal (no flour) and don’t include leavener, so they have a denser texture. For this multipurpose recipe we were after cakes with crisp exteriors surrounding light, fluffy interiors that are delicious on their own with butter or alongside (or dipped or crumbled into) collard greens (see this page) or straight buttermilk. To achieve this textural contrast we cut the cornmeal with a little flour and add baking powder. Pan-frying the cakes in bacon fat gives them lightly crisp edges and infuses them with plenty of smoky pork flavor (but you can substitute vegetable oil for the bacon fat, if desired). The batter will thicken slightly after sitting in step 1.

		
			1½ cups (7½ ounces) cornmeal

			½ cup (2½ ounces) all-purpose flour

			2¼ teaspoons baking powder

			1 teaspoon table salt

			1½ cups whole milk

			3 tablespoons bacon fat, divided

		

		
				
				Set wire rack in rimmed baking sheet. Whisk cornmeal, flour, baking powder, and salt together in large bowl. Whisk in milk until no lumps remain. Let sit for 5 minutes.

				

				
				Heat 1 tablespoon bacon fat in 12-inch nonstick skillet over medium-high heat until shimmering. Using ¼-cup dry measuring cup, portion 4 scant scoops of batter, evenly spaced, in skillet.

				

				
				Cook until edges of cakes are set and first side is deep golden brown, about 1½ minutes. Flip and continue to cook until second side is golden brown, about 1 minute longer. Transfer hoecakes to prepared rack. Repeat with remaining bacon fat and batter in 2 batches. Serve.

				

		

		Q&A: MALINDA MAYNOR LOWERY ON INDIGENOUS FOODWAYS

		From the cornbread in our skillets to the unique agricultural methods that set the South apart from the rest of the United States, Southern food as we know it exists thanks, in large part, to Indigenous foodways. To learn more about the important place corn holds in both Indigenous and Southern food traditions, we spoke with Dr. Malinda Maynor Lowery, historian, filmmaker, and member of the Lumbee tribe of North Carolina, the largest Native American tribe east of the Mississippi River.

		What are Indigenous foodways and Lumbee foodways?

		I would describe [them] as a very seasonally driven, vegetable-centered journey. I use that word because I can’t help but think about it as a journey—of a place and a people—over time. Our food is a product of particular cultural encounters that evolve: deprivation, starvation, but also celebration. There are important ingredients, like the sweet potatoes my late husband, Willy Lowery, loved—his father built the sweet potato hill, and that’s what they had to eat. There [are] also elaborate celebratory dishes that come along with coming together: chicken and pastry, chicken bog, and whole hog barbecue.

		What role did corn play in these food traditions?

		Corn has a similar journey. At times, it was just what was available. For example, in the wintertime in the 1950s, some Indigenous families only ate cornmeal mixed with water; not heated up, not grits, not slow cooked. [It was] similar to what soldiers ate during the Civil War, but this was in the 20th century. And we were glad to have it. Lumbee cornbread is fried, flat, and fritter-like [and uses] relatively few ingredients. Throughout the South, corn was also used by Indigenous peoples to make whiskey. Lumbee women would trade with enslaved women, cloth for corn, likely to turn into whiskey to sell and trade for the benefit of themselves, their families, and the community. There are numerous records of Lumbee women being arrested for illegal whiskey production, which gestures towards their overall independence and their agency to produce and provide in a male-dominated white world.

		Could you explain food sovereignty and its importance?

		
			Indigenous food sovereignty boils down to representation and how our contributions are given credit in American foodways. Sovereignty is asserted when a native person steps forward and self-determines how we share our culture and how we’re represented. I have heard food-related memories from Lumbee born under segregation that were a combination of deprivation and joy; food sovereignty makes the latter possible despite the former. The pre-colonial foods, the origins of frybread, the fried cornbread, these are our foodways and these are not our foodways. There was and is food insecurity even in the 21st century, but people also [had] a degree of agency over what they ate, because they were growing it. That is food sovereignty.
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				Quick Cornbread

			
		
		Quick Cornbread

		
		Serves 12 ~ Total Time: 45 minutes, plus 30 minutes cooling

		Although invented in Michigan, Jiffy Corn Muffin Mix is a ubiquitous ingredient in Southern cooking. It owes its origin to a woman named Mabel White Holmes. According to the Jiffy website, Holmes’s twin boys brought a friend over to their house to play, and when Holmes offered them lunch, the friend insisted on eating what his father had sent, including some unappealing biscuits. “She knew that light, flaky biscuits weren’t easy to make, but these were exceptionally sad looking.” So Holmes went on to create Jiffy biscuit mix, which debuted in 1930 and was marketed as “so easy even a man could do it.” She was president of Jiffy until 1940 and remained invested her whole life.

		Thankfully times and marketing slogans have changed. But even still, Jiffy occupies an important place in Southern food culture; the cornbread mix is used for everything from baking bread and muffins to thickening chili or making corn pudding. If you’d like to try making your own cornbread mix, this recipe is an easy way to make a big batch of dry mix to which you can add liquid ingredients anytime you want a batch of cornbread. The mix makes a nice gift.

		
			1 cup milk

			8 tablespoons unsalted butter, melted and cooled

			2 large eggs

			2 cups (17 ounces) Cornbread Mix (recipe follows)

		

		
				
				Adjust oven rack to middle position and heat oven to 375 degrees. Spray 8-inch square baking pan with vegetable oil spray.

				

				
				Whisk milk, melted butter, and eggs in large bowl until combined. Add cornbread mix and stir with rubber spatula until just combined and no dry mix is visible. Transfer batter to prepared pan and spread into even layer.

				

				
				Bake until golden brown and toothpick inserted in center comes out clean, 25 to 30 minutes. Let cornbread cool in pan on wire rack for 20 minutes.

				

				
				Remove cornbread from pan and let cool on wire rack for 10 minutes. Cut into squares and serve.

				

		

		
			Cornbread Mix

			Makes 8 cups ~ Total Time: 10 minutes

			Whisk the cornbread mix inside the container well each time before using to ensure that the ingredients are evenly distributed. This mix makes enough for four batches of cornbread. Do not use coarse cornmeal in this recipe.

			
				6 cups (30 ounces) all-purpose flour

				4 cups (20 ounces) cornmeal

				2⅔ cups (18⅔ ounces) sugar

				1 tablespoon table salt

				2 tablespoons plus 2 teaspoons baking powder

			

			Whisk flour, cornmeal, sugar, and salt in extra-large bowl until well combined. Sift baking powder through fine-mesh strainer over bowl. Whisk until very well combined, about 1 minute. Transfer cornbread mix to large airtight container. (Cornbread mix can be stored at room temperature for up to 2 months.)

		

		UNDERSTANDING CORNMEAL

		If you were making cornbread in the South in the 1800s, you could expect the meal to be whole-grain with big corn flavor. But as the area industrialized, finer grinds, including what we consider “standard” cornmeal today (i.e., steel-cut) became much more common in everyday baking. Still, there are producers making whole-grain and stone-ground cornmeals that have great flavor. For our baking recipes, we use regular cornmeal (steel-cut) or fine stone-ground cornmeal (regular or whole-grain). You can use either; the choice comes down to the grind size. You should avoid coarse stone-ground cornmeal—or coarse cornmeal of any label. As for color, we have tested recipes with white and yellow cornmeals and haven’t noticed a significant flavor difference.

		Steel-cut: Processed between steel rollers. This breaks the kernels, resulting in a sharper-textured meal. Major brands, such as Martha White, are processed in this way.

		Stone-ground: Ground between stones, resulting in a softer-textured meal. We love the flavor of meals processed in this way, but stone-ground cornmeals of the coarse variety can make baked goods gritty.

		Whole-grain: Ground whole, resulting in a meal made up of the bran, germ, and endosperm. Since the germ and bran contain the oil, this meal is more flavorful and more perishable than degerminated meal. It should be refrigerated or even frozen. Stone-ground cornmeal can often be whole-grain; look for the labeling on the package.

		Degerminated: Stripped of its germ and bran before milling, so it is drier and less flavorful than whole-grain. Steel-cut and stone-ground cornmeals can come degerminated.

		Organic: Milled from corn grown in a certified organic field.
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		Sweet Potato Cornbread

		
		Serves 10 to 12 ~ Total Time: 1 hour, plus 1 hour cooling

		The idea of adding ingredients such as chestnuts and potatoes to cornbread is likely as old as cornbread’s history. It’s thought that Native tribes did so for flavor, sure, but also to stretch the cornmeal. Chef Stephanie Tyson adds sweet potatoes to her cornbread to showcase the spuds at Sweet Potatoes (Well Shut My Mouth!!) in Winston-Salem, North Carolina. Tyson and her partner Vivián Joiner first opened their restaurant in 2003. Tyson had spent years working as an actress before moving toward the food she watched her grandmother Ora Porter cook. “Everything I saw my grandmother do, I do,” Tyson says in a 2017 article in Our State magazine. Tyson now has two cookbooks under her belt and has twice been named a semifinalist for the James Beard Award for Best Chef Southeast. She later opened a second restaurant called Miss Ora’s Kitchen in honor of her grandmother.

		To speed up the cooking time in our version of sweet potato cornbread, we microwave the sweet potatoes to get them nice and soft. Cutting the cornmeal with a little bit of flour keeps the bread light, and brown sugar underscores the caramel notes of the sweet potatoes. Tyson adds a small amount of cinnamon and nutmeg to her cornbread, so feel free to do that if you’d like. At Sweet Potatoes, Tyson serves her cornbread with spicy-sweet ginger honey butter, so we follow suit. You can make this cornbread in a 10-inch cast-iron skillet or ovensafe nonstick skillet. Note that the cornbread needs to cool for 1 hour before being removed from the pan.

		
			1½ pounds sweet potatoes, unpeeled

			½ cup milk

			8 tablespoons unsalted butter, melted, plus 1 tablespoon unsalted butter

			4 large eggs

			1½ cups (7½ ounces) cornmeal

			½ cup (2½ ounces) all-purpose flour

			¼ cup packed (1¾ ounces) brown sugar

			1 tablespoon baking powder

			½ teaspoon baking soda

			1¾ teaspoons table salt

		

		
				
				Adjust oven rack to middle position and heat oven to 425 degrees. Prick potatoes all over with fork. Microwave on large plate until potatoes are very soft and surfaces are slightly wet, 10 to 15 minutes, flipping every 5 minutes. Immediately slice potatoes in half carefully to release steam.

				

				
				When potatoes are cool enough to handle, scoop flesh into bowl and mash until smooth (you should have about 1¾ cups); discard skins. Whisk in milk, melted butter, and eggs. Whisk cornmeal, flour, sugar, baking powder, baking soda, and salt together in separate large bowl. Stir potato mixture into cornmeal mixture until combined.

				

				
				Melt remaining 1 tablespoon butter in 10-inch cast-iron skillet over medium-high heat until bubbling, about 3 minutes. Swirl butter to coat bottom and sides. Pour batter into hot skillet and smooth top with rubber spatula. Bake until cornbread is golden brown and toothpick inserted in center comes out clean, 25 to 30 minutes. Let cornbread cool in skillet on wire rack for 1 hour. Loosen edges of cornbread from skillet with spatula and slide out onto cutting board. Cut into wedges and serve.

				

		

		
			Ginger Honey Butter

			Makes about ⅔ cup

			Total Time: 20 minutes

			This honey butter also tastes great on roasted root vegetables, boiled corn, pork chops, pancakes, muffins, biscuits, and dinner rolls.

			
				4 tablespoons unsalted butter, softened

				2 tablespoons honey

				1 teaspoon grated fresh ginger

				¼ teaspoon table salt

			

			Using fork, mash all ingredients in bowl until combined. (Butter can be refrigerated for up to 3 days.)

		

		SUGAR IN CORNBREAD

		How does the South make cornbread? This question takes me back to a common-ground experiment I devised that invited friends to whip up their favorite recipe—in a plastic bag. The idea flowed from a conversation I had a long time ago with my friend and award-winning Appalachian food writer Ronni Lundy (see this page) about whether sugar belonged in the mix. Ronni emphatically believed it did not. I argued that cornbread took on all kinds of new personality traits in the hands of enterprising cooks. My ancestors, for instance, developed a taste for sweet cornbread that we still call cornbread. Ronni called it cake.

		I shared my experiment during a workshop for TerraVita Food & Drink Festival’s Sustainable Classroom. The festival was founded by Colleen Minton in 2010, with a mission of “spreading the gospel of sustainable food and drink.” For 10 years, the annual event featured chef demos and dinners, tasting events, and educational experiences. In addition to the cornbread activity, a diverse panel of women talked about Latinx, Native American, and New Southern cornbread traditions, about recipes as family heirlooms and as markers of identity.

		Sharing your recipe for delicious cornbread with people you love comes with a bonus: It preserves your kitchen legacy. The instructions delivered by volunteers at the event went as such: “For this workshop, you are invited to re-create your favorite recipe for cornbread to share with the group. The first step is to choose a plastic bag as your ‘cooking vessel’ and then select a colored sticker to identify whether your bag/vessel is a cast-iron skillet, a metal or glass baking pan, or a muffin tin. Write the recipe title and baking temperature on your bag. Next, assemble your recipe. There is a wide assortment of wet and dry ingredients, leavenings, and add-ins from which you may choose, including optional ingredients such as chiles, corn, cheese, blueberries, chili powder, cinnamon, and various herbs, printed on small cards. When you’re done, take your recipe with you and find a seat … Be creative and have fun!”

		To complete the exercise, the audience members discussed their unique recipes and tasted delicious cornbread, still warm from the oven, made according to cultural recipes from the panelists. It was a wonderful lesson in diversity—one that honored the new creations devised when cooks tinker according to their own tastes and what’s in the pantry while respecting original formulas. And these days, when discussions of recipe origins focus on authenticity, appropriation, and erasure, this activity provides a compassionate place to start the conversation.

		by Toni Tipton-Martin
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				Chef Stephanie Tyson (right) with her partner, Vivián Joiner (left), co-owners of Sweet Potatoes (Well Shut My Mouth!!).

				
				Angie Webb
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		Fresh Corn Muffins

		Makes 12 muffins ~ Total Time: 55 minutes, plus 20 minutes cooling

		One of the best things about summer in the South is the bushels of corn at the farmers’ market. Of course, fresh corn is delightful straight off a boiled cob with butter or in a number of garden-fresh vegetable dishes, but if you’re lucky enough to have a surplus, making sweet corn muffins packed with fresh corn is a great way to showcase the vegetable. Using equal parts flour and cornmeal gives these muffins a tender crumb that’s more cakey and less crumbly than traditional versions of large-scale cornbread, which often have a higher ratio of cornmeal to flour. Microwaving cornmeal with milk until the mixture thickens to a paste-like consistency blooms the meal’s flavor and softens the grain for an ultracorny muffin with a plush, not gritty, texture. When it comes to sugar, we lean toward the sweeter side here to enhance the fresh corn. Two cups of fresh corn kernels, which you should be able to get from three ears of corn, add nice pops of sweetness in each bite without weighing down the muffins. Be sure to avoid using coarse-ground cornmeals in this recipe, as they can make the muffins gritty. If you don’t own a microwave, the cornmeal paste can be made in a medium saucepan over medium heat. Just be sure to whisk it constantly so that the ingredients don’t scorch on the bottom of the saucepan. Try spreading warm muffins with Cardamom Brown Sugar Butter.

		
			1½ cups (7½ ounces) all-purpose flour

			1½ cups (7½ ounces) cornmeal, divided

			1 cup (7 ounces) sugar

			1½ teaspoons table salt

			1½ teaspoons baking powder

			1 teaspoon baking soda

			1 cup milk

			½ cup sour cream

			8 tablespoons unsalted butter, melted

			2 large eggs

			2 cups corn (2 to 3 ears corn)

		

		
				
				Adjust oven rack to middle position and heat oven to 400 degrees. Generously spray 12-cup muffin tin, including top, with vegetable oil spray. Whisk flour, 1 cup cornmeal, sugar, salt, baking powder, and baking soda together in large bowl; set aside.

				

				
				Whisk milk and remaining ½ cup cornmeal together in medium bowl. Microwave until mixture begins to thicken to paste-like consistency, 1 to 3 minutes, whisking frequently. Whisk sour cream and melted butter into cornmeal paste. Whisk in eggs. Stir cornmeal mixture and corn kernels into flour mixture until just combined.

				

				
				Using greased ⅓-cup dry measuring cup or #12 portion scoop, divide batter equally among prepared muffin cups; evenly distribute any remaining batter among cups (cups will be full).

				

				
				Bake until muffins are golden brown and toothpick inserted in center comes out with few crumbs attached, 20 to 24 minutes. Let muffins cool in muffin tin on wire rack for 5 minutes. Remove muffins from muffin tin and let cool on rack for 15 minutes. Serve warm.

				

		

		
			Cardamom Brown Sugar Butter

			Makes about ⅔ cup ~ Total Time: 20 minutes

			We love this butter slathered on our Fresh Corn Muffins, but it’s also good spread on toast, salmon, or chicken. We got the idea to pair cornbread with cardamom from cookbook author and restaurateur Asha Gomez. Her recipe for cardamom cornbread is in her 2016 cookbook My Two Souths: Blending the Flavors of India into a Southern Kitchen. In the book’s introduction, Gomez says, “I call my style of cuisine ‘two Souths cooking.’ Its flavors and dishes are characterized and rooted in my deep affection for the resourcefulness and soulfulness of cooking both in my mother country India, in the far southern state of Kerala, and my chosen home in America’s Southern culinary-savvy city of Atlanta, Georgia.” Pairing cardamom with cornbread is a lovely example of how Gomez blends the food of Kerala with that of the American South.

			
				8 tablespoons unsalted butter, softened

				¼ cup packed (1¾ ounces) light brown sugar

				¾ teaspoon ground cardamom

				½ teaspoon table salt

			

			Using fork, mash all ingredients in bowl until fully combined. (Butter can be refrigerated for up to 3 days.)

		

		Corn Spoonbread

		Serves 6 ~ Total Time: 1½ hours, plus 35 minutes resting and cooling

		Spoonbread is a fluffy soufflé-like dish with a golden crust and a silky interior. It is rich and custardy from a high ratio of eggs and milk to cornmeal. The recipe was first published in Mary Randolph’s 1824 cookbook, The Virginia House-Wife, which happens to be the first known regional cookbook in the Southern United States (see “Who Created the First Southern Spoon Bread?”). We admit, our version is a bit more complicated than that one: This airy spoonbread is made by cooking cornmeal in milk, cooling the mixture, stirring in egg yolks, and then folding in beaten egg whites and baking.

		Soaking the cornmeal in milk for a few minutes before simmering eliminates any grittiness, and beating the egg whites with cream of tartar makes for a more stable foam and higher rise. Sautéing the fresh kernels in butter, steeping the cooked corn in milk, and then pureeing the mixture before combining it with the cornmeal intensifies the corn flavor. The silky mixture that comes out of the blender tastes like cream of corn soup—it’s good enough to eat on its own! This “corn milk” creates a light, creamy texture and amazing corn taste that builds on the spoonbread of its ancestors. The resulting spoonbread has the flavors of cornbread, made from peak-season sweet corn married with something as airy and delicate as a soufflé. You can substitute frozen corn, thawed and patted dry, for fresh.

		
			1 cup (5 ounces) cornmeal

			2¾ cups whole milk, divided

			4 tablespoons unsalted butter

			2 cups corn (2 to 3 ears corn)

			1 teaspoon sugar

			1 teaspoon table salt

			⅛ teaspoon cayenne pepper

			3 large eggs, separated

			¼ teaspoon cream of tartar

		

		
				
				Adjust oven rack to middle position and heat oven to 400 degrees. Grease 1½-quart soufflé dish or 8-inch square baking dish. Whisk cornmeal and ¾ cup milk together in bowl; set aside.

				

				
				Melt butter in Dutch oven over medium-high heat. Add corn and cook until beginning to brown, about 3 minutes. Stir in sugar, salt, cayenne, and remaining 2 cups milk and bring to boil. Cover pot and let sit off heat for 15 minutes.

				

				
				Transfer warm corn mixture to blender and process until smooth, about 2 minutes. Return to pot and bring to boil over medium-high heat. Reduce heat to low; add cornmeal mixture; and cook, whisking constantly, until thickened, 2 to 3 minutes. Transfer to large bowl and let cool completely, about 20 minutes. Once mixture is cool, whisk in egg yolks until combined.

				

				
				Using stand mixer fitted with whisk attachment, whip egg whites and cream of tartar on medium-low speed until foamy, about 1 minute. Increase speed to medium-high and whip until stiff peaks form, 3 to 4 minutes. Whisk one-third of whites into corn mixture, then, using rubber spatula, gently fold in remaining whites until combined. Transfer batter to prepared dish and place in oven. Reduce oven temperature to 350 degrees and bake until spoonbread is golden brown and has risen above rim of dish, about 45 minutes. Serve immediately.

				

		

		
			Individual Spoonbreads

			In step 4, divide batter among 6 greased 7-ounce ramekins. Arrange ramekins on rimmed baking sheet and bake as directed, reducing cooking time to 30 to 35 minutes.

		

		WHO CREATED THE FIRST SOUTHERN SPOONBREAD?

		Culinary historian and food writer Debra Freeman (see this page) says spoonbread always had ties to Virginia. The first codified version can be found in Mary Randolph’s 1824 cookbook The Virginia House-Wife under the name “Batter Bread.” (The recipe in its entirety: “Take six spoonsful of flour and three of corn meal, with a little salt; sift them and make a thin batter with flour, eggs, and a sufficient quantity of rich milk; bake it in little tin moulds in a quick oven.”) Randolph’s cookbook is considered one of the most influential books on American cookery and domestic life of the 19th century. Randolph, who was related to Thomas Jefferson by marriage, had much of her kitchen labor performed by enslaved people working at Monticello, and many of her recipes appear to have taken influence from Jefferson’s staff.

		This particular recipe sounds much like a French soufflé. And it isn’t the only dish of the time with a French connection. In the book Thomas Jefferson’s Crème Brûlée: How a Founding Father and His Slave James Hemings Introduced French Cuisine to America, author Thomas J. Craughwell reminds us that “There were no French chefs in eighteenth century Virginia,” and “the mainstays of American colonial cooking were primarily meats (boiled, roasted, baked, or stewed), breads, heavily sweetened desserts, and generally overcooked vegetables.” Thomas Jefferson aimed to change that.

		When Thomas Jefferson was appointed U.S. minister to France, enslaved chef James Hemings accompanied Jefferson to Paris, and from 1784 to 1787, Hemings became trained in classic French gastronomy. Upon their return to Monticello, they brought back standards of French cooking, and they created new American dishes by blending French techniques with native American ingredients (eight of the formulas were written in Hemings’s own hand, while others were recorded by Jefferson and Randolph but not directly attributed to any cooks). By the time Jefferson was elected president, he had earned a reputation as a culinary innovator, creating new kitchen equipment and serving lavish dinners that featured exquisite dishes and fine wines.

		Jefferson did something else rare for the time: He added female cooks to the kitchen staff. “Edith Fossett was fifteen years old when she began her apprenticeship, and her sister Fanny Hern was eighteen. They would become the French chefs during Jefferson’s final years,” Craughwell explains. Fossett passed her skills on to her son Peter, who eventually opened a catering business in Cincinnati. And yet, we know little else about the sisters, their recipes, or their contributions to the Jefferson/Randolph culinary legacy. But we can be thankful that from France to Monticello to early cookbooks to our modern table, spoonbread survived the delicious journey.
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				A portrait of Mary Randolph and her book The Virginia House-Wife, which includes the first known published spoonbread recipe (titled Batter Bread).

				
				Library of Congress
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		Pan de Campo

		Serves 8 to 10 ~ Total Time: 1 hour, plus 30 minutes cooling

		In 2005 the Texas state legislature declared pan de campo (known as cowboy bread) the official state bread of Texas. But it wasn’t a quick decision for the sprawling state. Pan de campo has Tejano origins and was largely made in the southwest regions of the state. Throughout most of the state, it was more common to make sourdough bread or biscuits. Ultimately, the house resolution passed with the statement, “The colorful history of the Lone Star State is inextricably associated with the romance of cowboy culture, and among the many legacies of this proud heritage is the delicious flat bread known as pan de campo, or cowboy bread.”

		In its original form, pan de campo embodied, as the resolution called it, “elegant simplicity,” and was made with only flour, salt, leavener, and lard or shortening in cast-iron Dutch ovens by early settlers and vaqueros while traveling through the state. Most recipes produce breads that look like thick, flat rounds and eat like biscuits. But over the years a second type of cowboy bread has emerged that we’ve recreated here. It is much more akin to a coffee cake, with plenty of sugar, cinnamon, and butter. While certainly not something that would have been made on a chuck wagon, this cake-like version of cowboy bread makes a great treat for lunch boxes or an after-school snack.

		Cake

		
			2½ cups (12½ ounces) all-purpose flour

			2½ cups packed (17½ ounces) brown sugar

			2 teaspoons ground cinnamon

			½ teaspoon ground nutmeg

			½ teaspoon baking soda

			½ teaspoon table salt

			6 tablespoons unsalted butter, cut into ½-inch pieces and chilled

			1 cup buttermilk

			2 large eggs, lightly beaten

		

		Topping

		
			¼ cup packed (1¾ ounces) brown sugar

			2 tablespoons unsalted butter, cut into ½-inch pieces and chilled

		

		
				
				For the cake Adjust oven rack to middle position and heat oven to 375 degrees. Grease and flour 13 by 9-inch baking dish. Process flour, sugar, cinnamon, nutmeg, baking soda, and salt in food processor until combined, about 3 seconds. Add butter and pulse until mixture resembles wet sand, about 8 pulses. Transfer to large bowl.

				

				
				For the topping Return ½ cup cake mixture to now-empty processor. Add sugar and butter and pulse until mixture resembles wet sand, about 4 pulses.

				

				
				Whisk buttermilk and eggs into remaining cake mixture until smooth. Pour into prepared dish and sprinkle with topping. Bake until toothpick inserted in center comes out clean, 25 to 30 minutes. Let cake cool in dish on wire rack for at least 30 minutes. Slice and serve.

				

		

		BAKING POWDER AND ADVERTISING

		Baking powder is the common ingredient in all the recipes submitted at the International Biscuit Festival in Knoxville, Tennessee. It’s also the rising agent in self-rising soft wheat flour, such as products from White Lily and Martha White, prized by Southern bakers. But baking powder wasn’t always so common in the South. In the antebellum (and later Jim Crow) South, enslaved women beat biscuit dough with an axe handle for 2 hours to leaven it.

		Meanwhile, in the North, housewives used homemade yeast to make baked goods grow, but they were desperate to find a shortcut. And they did. The first recipes with the chemical leavener pearl ash appeared in Connecticut in 1796, in the first cookbook published in the United States, American Cookery by Amelia Simmons. The pearl ash made things taste a bit bitter, but it created a sensation, and in 1856, a Harvard chemistry professor patented an improvement, the first baking powder, Rumford.

		Hundreds of baking powder companies sprang up in the years that followed. So did cutthroat wars for the millions of dollars at stake. Companies pumped the market with advertisements to win out the competition. Fake news was the weapon of choice for Royal, which printed thousands of articles that “proved” its competition was “poison,” and bribed the Missouri legislature to pass a law saying the same.

		The false advertising war ran out of steam in the 1920s. But the catchphrase “double acting” used by another brand, Calumet, stuck because it’s true. Baking powder first gets to work when it combines with wet ingredients in a batter or dough, but it’s that second action that keeps us mesmerized in front of the oven window, watching baked goods continue to rise after their initial puff in the oven. That puff was particularly welcome in cornmeal items that have no gluten so cannot rise via yeast. Baking powder provided the fluff that defined quick breads as we know them today.

		by Linda Civitello, PhD

		
		historian and author of Baking Powder Wars: The Cutthroat Food Fight that Revolutionized Cooking
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				The patent for the first baking powder, Rumford (top). An ad for Royal baking powder that implied other baking powders were tainted (bottom).

				
				Library of Congress (top) and Jel Sert (bottom).
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		Biscuits are probably the most beloved quick bread in the South. They commonly grace breakfast tables but can be served at any meal of the day. In their book Southern Biscuits, Cynthia Graubart (see this page) and Nathalie Dupree (see this page) explain that the first biscuits were made using just flour and water; they were essentially a form of hardtack crackers meant to hold up during traveling. Lard made its way into the mix and gave way to beaten biscuits—dough pounded with a mallet, skillet, or other heavy instrument and folded to create layers that allowed the dough to slightly rise. Once baking powder became available, biscuits began to transform into something more akin to what most Southerners know today.

		The ingredient list for biscuits is often simple: flour, salt, baking powder and/or soda, buttermilk, and fat. With such a short ingredient list, a lot comes down to technique. Dupree says, “I learned that biscuit making takes knowledge and technique because no one is born knowing how to make them, and few still have the joy of watching another—a mother or grandmother once upon a time—making biscuits day after day.”

		A baker is worth their salt only if the biscuits are light and fluffy, something that typically comes from keeping ingredients cold and avoiding handing the dough too much, which can develop gluten, leading to tough, not tender, biscuits. The study of biscuit making is worth it. “Learning to cook Southern biscuits enables freedom from commercial fast food and frozen biscuits, inferior biscuits to homemade. And it satisfies the soul,” Dupree says.

		
		Types of Biscuits

		
			There are biscuit styles regional to every corner of the South: angel, rolled and stamped, sweetened, and layered, not to mention the many unique biscuit varieties tied to individual bakers. We focus on five important biscuits in this book: drop biscuits (objectively easy, objectively satisfying), baking powder biscuits (flaky, inspired by Edna Lewis), pat-in-the-pan buttermilk biscuits (biscuits baked in a cake pan, inspired by Virginia Willis), angel biscuits (as light and fluffy as you’ll find), and cathead biscuits (our version is North Carolina Cheese Biscuits on this page). Below we break down the ingredients and techniques that achieve these biscuit models.

		Drop Biscuits

		Light and fluffy interior; golden, crusty, craggy exterior

		Difficulty level: *

		Shaping method: Dropped from a measuring cup

		Technique: Adding melted butter to buttermilk makes the butter clump; in the oven, these clumps create steam pockets within the dough for extra fluffiness.

		Baking Powder Biscuits

		Hearty texture; flaky layers

		Difficulty level: **

		Shaping method: Rolled, stamped (can be dropped too)

		Technique: Lard is cut into dry ingredients before liquid is added.

		Pat-in-the-Pan Buttermilk Biscuits

		Fluffy biscuit; high rise

		Difficulty level: *

		Shaping Method: Pat in a cake pan and scored

		Technique: Baking the biscuits together in a cake pan causes them to push on each other as they bake for a higher rise.

		Angel Biscuits

		Fluffy, cloudlike texture; shaped as angel wings

		Difficulty level: ***

		Shaping method: Rolled, stamped, shaped into wings

		Technique: Using Southern biscuit flour makes them ultralight.

		Cathead Biscuits

		Supersize, extra-craggy, room for fillings

		Difficulty level: *

		Shaping method: Dropped from a measuring cup

		Technique: Fat (originally lard) is cut into dry ingredients before liquid is added. Then, the biscuits are formed quite large.

		Buttermilk or Bust

		For many of our recipes that call for buttermilk, we offer a substitution: clabbered (or acidulated) milk. Curious if that would work for biscuits, we tested clabbered whole, low-fat, skim, and soy milks in our biscuits—and none of them worked. Either the dough was too wet to pat into the pan and cut, or the flavor of the biscuits wasn’t up to snuff. Buy buttermilk—these biscuits are worth it (if you have any left over, you can freeze it).

		
			It’s Supposed to Clump

			In our recipe for Drop Biscuits (this page), we call for stirring melted butter into buttermilk. This creates little butter clumps. They look funny, but these small butter balls melt and release steam in the oven to create light, fluffy biscuits.
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		Do You Really Need Biscuit Cutters?

		Crafty home cooks punch out biscuits with old aluminum cans, overturned glasses, and even Mason jar rings. But using a makeshift cutter with blunt edges can compress the sides of the dough, leading to misshapen biscuits. We prefer to use biscuit cutters, round cutting tools with sharp edges that make even cuts and thus produce tall, symmetrical biscuits. Our favorite is the Ateco 5357 11-Piece Plain Round Cutter Set.

		Flouring Your Biscuit Cutter

		When stamping out biscuits, dip the cutter in flour as needed to prevent the dough from sticking.

		Stamp but Don’t Twist

		We use a biscuit cutter to portion our Angel Biscuits (this page). Twisting the cutter when stamping out biscuits pinches the dough, resulting in an uneven rise. Using a well-floured biscuit cutter and pressing down with equal pressure on both sides of the cutter (without twisting) ensures that the biscuits will rise evenly and emerge from the oven tall and fluffy.
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		Easy Ways to Flavor Biscuits

		Dress up any biscuit recipe by adding flavorful stir-ins along with the rest of your dry ingredients. Here are some guidelines for how much to use:

		¼ to ½ cup total of shredded, grated, or crumbled cheese; crumbled bacon; sliced scallions; chopped, toasted nuts; and/or dried fruit

		1 tablespoon minced fresh herbs or ¾ teaspoon dried herbs

		½ to ¾ teaspoon ground spices
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				Drop Biscuits

			
		
		Drop Biscuits

		Makes 12 biscuits ~ Total Time: 45 minutes

		One of the best starting recipes for new biscuit bakers is drop biscuits—and they’re just as soul satisfying as any. Unlike rolled and stamped biscuits that typically call for carefully cutting cold fat into flour before liquid is added, drop biscuits are simply stirred together, dropped onto the baking sheet, and baked. For a drop biscuit with buttery flakes, stir together warm melted butter and cold buttermilk before incorporating the dry ingredients. This causes the butter to clump up; it looks like a mistake, but it produces pockets of steam in the oven for light, fluffy—and easy—stir-and-drop biscuits. The flavor variations here are inspired by flavors at Erika Council’s Bomb Biscuits restaurant in Atlanta (see “Generations of Bomb Biscuits”).

		
			2 cups (10 ounces) all-purpose flour

			2 teaspoons baking powder

			½ teaspoon baking soda

			1 teaspoon sugar

			¾ teaspoon table salt

			1 cup buttermilk, chilled

			8 tablespoons unsalted butter, melted, plus 2 tablespoons unsalted butter

		

		
				
				Adjust oven rack to middle position and heat oven to 475 degrees. Line rimmed baking sheet with parchment paper. Whisk flour, baking powder, baking soda, sugar, and salt together in large bowl. Stir buttermilk and melted butter together in 2-cup liquid measuring cup until butter forms clumps.

				

				
				Add buttermilk mixture to flour mixture and stir with rubber spatula until just incorporated. Using greased ¼-cup dry measuring cup, drop level scoops of batter 1½ inches apart on prepared sheet. Bake until tops are golden brown, 12 to 14 minutes, rotating sheet halfway through baking.

				

				
				Melt remaining 2 tablespoons butter and brush on biscuit tops. Transfer biscuits to wire rack and let cool for 5 minutes before serving.

				

		

		
			Bacon, Cheese, and Black Pepper Biscuits

			Add 4 slices cooked, crumbled bacon, ¾ cup shredded sharp cheddar cheese, 2 tablespoons minced fresh chives, and 1 teaspoon pepper to flour mixture and stir to combine in step 1 before adding buttermilk mixture.

			Chocolate Chip Biscuits

			Increase sugar to ½ cup. Add ½ cup semisweet chocolate chips to flour mixture and stir to combine in step 1 before adding buttermilk mixture.

		

		GENERATIONS OF BOMB BISCUITS

		Restaurant owner and writer Erika Council comes from a line of women chefs. Her grandmother on her father’s side was Mildred Cotton Council, the Mama behind Mama Dip’s Kitchen, a beloved meat-and-three restaurant in Chapel Hill, North Carolina. Her maternal grandmother, Geraldine Dortch, cooked Sunday suppers in the 1960s and donated the proceeds to the civil rights movement.

		Erika went to school for computer science but started hosting Sunday suppers of her own in Atlanta to build community and give her city a small-town feel. At one of these suppers she met Bryan Furman of B’s Cracklin’ BBQ, who convinced her to start doing a breakfast pop-up because her biscuits were so good. This gave way to biscuit boxes (to-go boxes of biscuits she sold to fulfill orders) and eventually a brick-and-mortar location for Bomb Biscuits, Erika’s restaurant in Atlanta. Employees at the restaurant wear shirts that display the shop’s slogan (and the name of Erika’s cookbook), “Still We Rise,” a nod to both of her grandmothers, who helped build community and acknowledge the Black presence in Southern cooking—and, of course, to biscuits themselves. (It’s also hard to ignore the allusion to Maya Angelou’s poem “Still I Rise.”)

		Most of the biscuits Erika serves are standard rolled and stamped baking powder biscuits. She offers vegan and gluten-free options so all customers can enjoy tasty biscuits. We wanted to include a drop biscuit in this book since it’s such an easy starting point for biscuit bakers. But we were inspired by Erika to dress them up in two of our flavor variations. The black pepper–bacon version is inspired by her top seller, while the chocolate chip is a rotating flavor on her ever-changing menu.

		by Morgan Bolling
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				Erika Council rolling out biscuit dough.

				
				Peter Frank Edwards / Redux 2019
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				Baking Powder Biscuits

			
		
		Baking Powder Biscuits

		Makes 12 biscuits ~ Total Time: 45 minutes

		These baking powder biscuits are an ode to one of the most famous recipes by Edna Lewis (this page), an icon of Southern cooking. Baking powder helps biscuits rise and become flaky; to many, baking powder–risen biscuits are the standard of Southern biscuits. But baking powder is an extra-special ingredient in Lewis’s biscuits, as she was known to make her own baking powder using baking soda and cream of tartar—she thought store-bought baking powder imparted a tinny taste to baked goods. She also used lard, which was traditional at the time and gives the biscuits savoriness. And, like many Southern chefs, Lewis used Southern flour such as White Lily (see this page) for an extra-tender biscuit.

		For this version we took some liberties, such as leaving larger chunks of lard while mixing, which results in flakier biscuits. And we skip the prefab baking powder in favor of Lewis’s formula. We use White Lily or Martha White flour for light, fluffy biscuits. Both White Lily and Martha White make bleached all-purpose flour, which is a lower-protein flour that develops less gluten when you work with it. If you can’t find these flours, you can substitute an equal weight of cake flour. Lard is traditional, but you can substitute an equal amount of vegetable shortening. It is important to sift the flour, as it tends to clump in storage.

		
			3 cups (13½ ounces) White Lily or Martha White flour

			1 tablespoon cream of tartar

			2 teaspoons baking soda

			¾ teaspoon table salt

			10 tablespoons lard, cut into ½-inch pieces and chilled

			1 cup plus 2 tablespoons buttermilk

		

		
				
				Adjust oven rack to middle position and heat oven to 450 degrees. Line rimmed baking sheet with parchment paper. Sift flour into large bowl. Whisk in cream of tartar, baking soda, and salt. Scatter lard evenly over flour mixture and use fingertips to pinch lard into flour until all pieces are flattened. Using stiff wooden spoon, stir in buttermilk until very shaggy dough forms (some bits of dry flour will remain; do not overmix).

				

				
				Turn dough onto floured counter and, using your lightly floured hands, gently knead until dough comes together, about 30 seconds. Gently press dough into rough 6-inch round.

				

				
				Using floured rolling pin, roll dough into 9-inch round (about ¾ inch thick). Using 2½-inch round cutter dipped in flour, stamp out 8 to 9 biscuits, making sure not to twist cutter while pressing down and dipping cutter in flour after each cut. Transfer biscuits to prepared sheet. Gather remaining dough scraps and reroll into ¾-inch-thick round. Stamp out another 3 to 4 biscuits and transfer to sheet.

				

				
				Bake until biscuits are golden brown, about 10 minutes. Transfer sheet to wire rack and let cool for 5 minutes. Serve warm or at room temperature.
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				Pat-in-the-Pan Buttermilk Biscuits

			
		
		Pat-in-the-Pan Buttermilk Biscuits

		Makes 9 biscuits ~ Total Time: 1½ hours

		When chef Virginia Willis (see this page) did a demonstration at Cook’s Country in August 2018, the Southern cookbook queen left us with characteristically beautiful words: “Biscuits are like people; they are better when they rise together.” More than poetry, though, this sentiment referred to her preferred technique of baking biscuits touching each other on a baking sheet so they physically push each other up in the oven for a higher rise. Her demo inspired our own recipe for pat-in-the-pan biscuits. Following Willis’s lead, we use low-protein cake flour for tenderness, and baking powder and baking soda for lightness and lift. We pinch bits of cold butter into these dry ingredients; the butter pieces melt in the dough during baking, producing steam that creates a fluffy interior crumb. We follow a tried-and-true Southern method for patting biscuit dough in a pan and scoring it so these biscuits can also rise together. We developed this recipe using Softasilk cake flour and a metal baking pan. This recipe can easily be doubled to yield 15 biscuits: Use a 13 by 9-inch baking pan and extend the baking time by about 15 minutes.

		
			12 tablespoons unsalted butter, divided

			4 cups (16 ounces) cake flour

			2 teaspoons baking powder

			½ teaspoon baking soda

			2 teaspoons table salt

			2 cups buttermilk, chilled

		

		
				
				Cut 10 tablespoons butter into ½-inch pieces and freeze until chilled, about 15 minutes. Let 1 tablespoon butter sit at room temperature to soften. Adjust oven rack to middle position and heat oven to 450 degrees. Grease 8-inch square baking pan with remaining 1 tablespoon butter.

				

				
				Whisk flour, baking powder, baking soda, and salt together in bowl. Add chilled butter to flour mixture and smash butter between your fingertips into pea-size pieces. Gently stir in buttermilk until no dry pockets of flour remain. Using rubber spatula, transfer dough to prepared pan.

				

				
				Lightly sprinkle extra flour evenly over dough to prevent sticking. Using your floured hands, pat dough into
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		Angel Biscuits

		
		
		
		
		
			
			
			
			
			
			
			
			
			
		

		
				
				
				

				
				
				

				
				
				

				
				
				

		

		SHAPED BY AN ANGEL
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		North Carolina Cheese Biscuits

		
		
		
		
			
			
			
			
			
			
			
			
		

		
				
				
				

				
				
				

				
				
				

				
				
				

		

		#1 BISCUIT MAKER
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		A TALE OF TWO FLOURS
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		Sawmill Gravy

		
		
		
		
			
			
			
			
			
			
		

		
		Chocolate Gravy

		
		
		
		
			
			
			
			
			
			
			
			
		

		
		Browned Butter Chocolate Gravy

		
		Orange-Rose Chocolate Gravy

		
		Spiced Chocolate Gravy
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		White Sandwich Bread

		
		
		
			
			
			
			
			
			
			
		

		
				
				
				

				
				
				

				
				
				

				
				
				

		

		SHAPING SANDWICH BREAD
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		SHARING SALT-RISING BREAD
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		Easy Crescent Rolls

		
		
		
			
			
			
			
			
			
			
			
		

		
				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

		

		BUSINESS ON A ROLL
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		Pan de Jamón
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		Dollywood Cinnamon Bread
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		Alabama Orange Rolls
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		Conchas

		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
			
			
			
			
			
		

		
				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

		

		
			Chocolate Conchas

			
		

		TOPPING THE CONCHAS
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		CONNECTING WITH CONCHAS
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BATTER CAKES.

Boil two &ps of small hominy very soft,

add an equal quantity of corn-meal with a lit-

| tle salt, and a large spoonful of butter ; make
| it in a thin batter with three eggs, and a suf-
I ficient quantity of milk, beat all together some
time, and bake them on a griddle or in waffle

irons.  When eggs cannot be procured, yeast
makes a good substitute ; put a spoonful in

the batter, and let it stand an hour to rise.

i JBATTER BREAD.

Take six spoonsful of flour and three of
corn meal, with a little salt ; sift them and
make a thin batter with flour, eggs, and a suf-
ficient quantity of rich milk ; bake it in Tittle-
tin moulds in a quick oven.

CREAM CAKES.

Melt as much butter in a pint of milk as
will make it rich as cream, make the flour in-
to a paste with this, knead it well, roll it out

e frequently, cut’it in sc uares, and bake on a
— q . q
griddle.
é) / e SOUFFLE BISCUITS.
< .
44/" v Rub four ounces of butter into a quart of

|

VIRGINIA HOUSE-WIFE.

|

1
METHOD IS THE SOUL OF MANAGEMENT. l

L
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TRADE-MARK.

RUMFORD CHEMICAL WORKS.

BAKING POWDER.

Registered Aug. 21, 1883,

Prof. Horsfords Baking Powder. -3

POWDER

Absolutely Pure
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