
  

  CHAPTER 1


  BELLY UP TO THE GRINDER: COFFEE RECIPES
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  THE CHUCK WAGON COOK’S CALL, “WHO WANTS THE CANDY?” might result in a few cowhands hurrying to “belly up to the grinder.” Every package of Arbuckles’ Ariosa coffee—a staple of long trail drives—contained a peppermint stick, which was reward enough for helping out with the grinding of the beans. Reportedly the peppermint kept the bugs away, but it might have been just an effective marketing gimmick.


  For cowboys huddled around the cook fire, coffee was the only drink they knew, and they usually took it black. If a man strolled up to the fire-blackened pot and heard, “Man at the pot,” he was duty bound to fill any mug held out to him.

  
  ARBUCKLES’ ARIOSA


  Arbuckles’ Ariosa, the coffee of the West, became a staple for cattle-trailing outfits.


  Green coffee beans must be “parched” or roasted before use. In the nineteenth century, housewives and cooks used skillets or shallow tin pans to stir the beans constantly over a fire, toasting them to a dark brown. They had to be ground soon after and boiled before they spoiled.


  During the roasting process, green coffee beans shrink, and a complex chemical reaction takes place. The flavor in every cup depends on the quality of the roasting process.
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  The son of a successful Scottish mill owner, John Arbuckle, left Washington and Jefferson College to join his older brother and uncles in a wholesale grocery business in 1860. John liked to question, investigate, and invent. Throughout his life numerous patents were credited to his name.


  One of the problems he pondered was how to preserve the freshness of roasted coffee beans. Because of his work, John revolutionized the coffee industry and Arbuckle & Co. achieved wide popularity.


  Through his experimental work, John Arbuckle developed a glaze to preserve the roasted beans. The most successful of his concoctions was a simple mixture of sugar and egg whites, which retained the aroma of the coffee berries.


  Ariosa, the most famous of the brands created by the company, rose to the forefront in 1873. A blend of beans grown at low altitudes along rios, or rivers, mixed with beans from the Brazilian port of Santos grew in distinction as being some of the finest beans grown in Brazil.


  Packed warm from the roaster in one-pound packages, Ariosa was shipped one hundred packages to a burlap sack. Cookie recycled the burlap as dish towels, bandages, or aprons. A trailing crew drank around a pound of coffee at every meal.


  As “Teddy Blue” Abbott recalled in his memoirs, Texas cowboys didn’t know anything about sweetening coffee with sugar. They had only molasses or sorghum syrup, if Cookie was kind enough to share his stock with the boys. Blue recalls the time a Texas cowboy was passed the sugar at a Montana roundup. “No, thanks,” the Texan said. “I don’t take salt in my coffee.”


  If a large kettle or bucket was used for the coffee, a cowboy could dip his mug into the container. When he helped himself to seconds, he had to remember to wipe the bottom of his mug on his chaps so as not to spoil the pot with dirt.


  That five-gallon, wide-bottomed pot sat by the fire day and night and was the standard size for a crew of ten to twelve men. Before riding to take his night watch, the cowboy needed several mugs to stay awake. For the man coming in from night herding, he needed a cup before climbing into his bedroll. Immediately upon waking, he downed a cup to shake the sleep from his brain. The stronger and blacker, the better.


  To make real cowboy coffee, Cookie would take two pounds of ground Arbuckles’, put in enough water to wet it down, and boil it for two hours. Legend says that to tell if the coffee was done, he’d throw in a horseshoe. If the shoe sinks, she ain’t ready.


  For authentic cow camp coffee, you just need to fill a large, enameled coffee pot, pan, Dutch oven, or bucket two-thirds full of cold water. Set on the coals. When the water has reached the boiling point, add one handful ground coffee for each cup of water. If you’re using a metal coffee pot, place a wad of cloth in the spout. Boil three to four minutes. Add a dash of cold water to settle the grounds and remove from heat—authentic recipes call for adding crushed eggshells or a whole egg to the pot after boiling to help settle the grounds at the bottom. Keep the pot to the side of the fire, but do not reboil.
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  COWBOY COFFEE


  Authentic cowboy coffee was sometimes called “six-shooter coffee” because cowboys drank it strong enough to float a six-shooter. Cook over a campfire or a stove top and enjoy the taste of the trail.


  YIELD: Makes about 1 quart


  Ingredients


  ⅓ cup ground coffee


  1 quart water, plus ½ cup


  Directions


  Pour grounds into a quart of water and bring to a boil. As it begins to boil, stir it down with a silver spoon or fork. Continue to boil for 10–12 minutes. Remove from fire. Add ½ cup cold water to settle the grounds, which will take about 5 minutes. Keep it warm but not boiling. Serve hot with cream and sugar.


  TRAIL DRIVER’S COFFEE


  A smaller quantity of coffee and a slightly different method.


  YIELD: Makes about 6 cups


  Ingredients


  ½ teacup Arbuckles’ Ariosa coffee, ground


  5–6 teacups boiling water


  ¼ teacup cold water


  Directions


  Stir coffee into boiling water and continue to boil for 20 minutes. Remove from fire. Add ¼ teacup of cold water and let it stand for 1 minute.
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  WILD COW RANCH’S COFFEE


  This recipe from the Wild Cow Ranch cooking team is a signature of their award-winning chuck wagon breakfasts. Start the day before for the best results. Shirley’s secret for award-winning coffee, she believes, is the well water from Fritch, Texas, that she and her husband, Don, hauled with them wherever their chuck wagon traveled. In addition to the barrels on the chuck wagon, they had a sixty-five-gallon tank on top of their livestock trailer, which was water enough for cooking and for their mule team.


  YIELD: Makes about 6 quarts


  Ingredients


  5–6 quarts water


  2 12-cup coffee packs
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  Directions


  Fill 2 3-quart pots with water. Add 2 premeasured 12-cup coffee packs to each pot (Shirley uses Folgers Classic Roast filter packs). Let stand overnight.


  Place on the campfire first thing in the morning. Do not boil. Remove coffee packets when hot. Serve hot and steaming.


  A Note from Creacy: Place a green limb or willow twig across the top of the coffee pot to prevent boiling over.

  


  

  CHAPTER 2


  WAKE UP AND BITE A BISCUIT: BREAKFAST RECIPES
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  BREAKFAST ON THE TRAIL WAS SIMPLE, FILLING, AND FAST. The men ate, caught their day horse, and hurried to the herd so that the night riders could come in and eat and maybe grab some sleep before the outfit moved out. Cookie was awake long before first light, stirring the ashes and mixing the biscuit dough. On many mornings, breakfast would be sourdoughs, beans, and coffee, but if eggs were available and Cookie had the time, heartier fare might be served. One popular trailside meal was known as Hell of a


  OUTFITTING A CHUCK WAGON


  These supplies were purchased in Channing, Texas, April 19, 1892, by the XIT for a wagon bound for Montana with the herd.


  

	8 ovens @.7


	$5.60





	1 stew kettle
	.75



	1 camp kettle
	1.50



	1 coffee pot
	1.50



	1 spade
	1.00



	2 buckets
	1.00



	1 fry pan
	.50



	1 dipper
	.10



	2 dish pans
	1.20



	1 wash pan
	.20



	1 small pan
	.25



	1 dozen cups
	1.00



	1 dozen plates
	1.00



	2-3 dozen knives and forks
	1.00



	1 dozen spoons
	.40



	1 butcher steel
	1.50



	1 butcher knife
	1.50



	1 large spoon
	.10



	1 large fork
	.10



	1 ax and handle
	1.25



	100 pounds flour
	2.65



	88 pounds bacon
	7.92



	2 cans baking powder
	2.50



	25 pounds coffee
	5.62



	20 pounds apples
	2.00



	20 pounds beans
	1.10



	2 pounds pepper
	.50



	10 pounds grapes
	.75



	25 pounds sugar
	1.38



	90 pounds rope
	13.50



	6 boxes axle grease
	.60



	1 lantern
	1.00



	1 oil can
	.50



	1 gallon oil
	.80



	1 bottle lemon extract
	.75



	1 bottle vanilla extract
	1.00



	1 dozen matches
	.25



	3 sacks salt
	.25



	10 pounds lard
	.95



	12 bars soap
	.50



	1 keg pickles
	2.75



	Total


	$68.72







   Bacon in the pan Coffee in the pot Get up ’n’ get it Get it while it’s hot



  Breakfast. To make it, Cookie would fry up a batch of potatoes that had been soaked in salt water all night. In a separate skillet he fried a pound of bacon or salt pork. When crispy, he would crumble the bacon and add it to the potatoes and stir. Next he would break four or five eggs, depending on how many wranglers he was feeding, on top of the potatoes. He let that cook until the eggs started to get hard and then stirred like hell until everything blended together. Good for breakfast, lunch, or dinner.
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  THIS ’N’ THAT EGGS


  A frugal cookie didn’t let any supplies go to waste. This breakfast takes advantage of the bits left over from the previous day’s chuck. Today’s cooks are lucky enough to add a bit of freshness and spice to this classic recipe with tomatoes, onions, and jalapeños.


  YIELD: Serves 4–6


  Ingredients


  1 tablespoon lard


  1 medium onion, chopped fine


  3–4 jalapeño peppers (if desired), seeded and diced


  1 tomato, diced


  1 cup leftover bacon or sausage, or more, chopped fine


  1 cup or more leftover beans or chili, or both


  5–8 eggs, or more depending on the crew size


  Directions


  Melt lard in a large iron skillet and heat. Add onion, peppers, and tomato. Stir until soft, about 10 minutes. Add any or all of the following: bacon, sausage, beans, chili. Heat through. Beat eggs in a bowl until smooth. Add eggs to meat. Scramble for about 10 minutes until well mixed and eggs are done, not runny.



   “Nothing helps scenery like ham and eggs.”

  MARK TWAIN




  SOW DUMPLINGS AND GRAVY


  These simple and delicious pastry-wrapped sausage balls came from the J Bar J cook shack, dated 1923, Wes Medley collection.


  YIELD: Makes 12 dumplings


  Ingredients


  1 pound sausage, ground


  1 pie crust (see page 130)


  2 medium onions, diced


  ½ handful (about 2 tablespoons) flour


  Water


  Directions


  Preheat oven to 400°F. Shape the sausage into 12 small balls. In a cast-iron skillet over medium heat, brown on all sides, then cook thoroughly about 10 minutes. Remove from skillet. Retain sausage grease. Wrap each ball in pie crust dough. Bake for 10 minutes. While balls are baking, sauté onions until brown in the sausage grease. Add flour and stir to incorporate with onion and grease, then add enough water to make gravy. Pour gravy over dumplings and serve.


  SPUD PANCAKES


  Another great use for leftovers, these hearty pancakes are made with mashed potatoes. They go great with scrambled eggs or, for a modern twist, add cheese and crispy bacon bits and serve with sour cream at dinner.


  YIELD: Makes about 4 large or 12 bite-size pancakes


  Ingredients


  2 eggs, yolks and whites separated


  1 cup mashed potatoes


  ½ cup flour


  2 teaspoons baking powder


  1 cup milk


  1 small onion, minced (optional)


  Directions


  In a large mixing bowl, add egg yolks to the mashed potatoes and mix well. Add the flour and baking powder alternately with the milk and mix until smooth. In a separate bowl, beat egg whites until stiff, then fold into batter. Drop by spoonful on hot greased griddle or skillet. Cook until brown and crispy on both sides, several minutes each side. Finely chopped onion can be sprinkled on the batter before turning, if desired.
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  HASH BROWN POTATO PANCAKES


  Another hearty breakfast option, these classic potato pancakes get their flavor from the use of reserved bacon fat for cooking.


  YIELD: Serves 6


  Ingredients


  4 medium potatoes, coarsely grated or shredded


  2 eggs, beaten


  1 small onion, diced


  ¼ cup flour


  1 teaspoon salt


  ¼ cup bacon fat or butter, divided


  Directions


  Drain shredded potatoes of any liquid.In a large bowl, mix potatoes, eggs, onion, flour, and salt. Heat 2 tablespoons bacon fat in a 12-inch Dutch oven over medium heat until hot. Pour in about ¼ cup batter for each pancake. Flatten with spatula so that each pancake is about 4 inches in diameter. Cook pancakes until golden brown, about 2 minutes on each side. Keep warm. Repeat with remaining batter, adding bacon grease or butter as needed.


  SAUSAGE, ONIONS, AND PEPPERS


  An unusual combination using what Cookie kept on hand with the addition of a fresh green pepper. Serve with a hot buttered biscuit.


  YIELD: Serves 4


  Ingredients


  1 pound hot or mild sausage patties


  Water


  ⅓ cup sliced onion


  ½ cup sliced green pepper


  ½ cup tomato sauce


  Directions


  Over low heat in a cast-iron skillet, slowly cook sausage in a small amount of water, about 15 minutes. Drain off fat and liquid. Add sliced onion and green pepper. Add tomato sauce. Cook over low heat slowly until sausages are done and vegetables are at desired tenderness.
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  CORN FRITTERS


  The slightly sweet flavor of the corn in these fritters makes for an appealing breakfast. These are delicious cooked in bacon grease, but they’re a good vegetarian option if you use vegetable shortening or oil instead.


  YIELD: Serves 4


  Ingredients


  3 eggs, yolks and whites separated


  1⅔ cups whole grain corn, cooked or canned


  ¼ cup flour


  ½ teaspoon salt


  ⅛ teaspoon pepper


  6 tablespoons fat for cooking


  Directions


  In a large mixing bowl, beat egg yolks until light, then add the corn, flour, and seasonings to the yolks and mix thoroughly. In a separate smaller mixing bowl, beat the egg whites to stiff peaks and fold gently into the mixture. Heat cooking fat over medium heat in a cast-iron skillet, then drop mixture by the spoonful into hot fat. Cook several minutes on both sides until brown. Serve with butter and syrup or jam.


  BREAKFAST GRAVY
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  SOURDOUGH FLAPJACKS


  

  

  

  

  

  

  

  

  

  

  

  

  

  SOURDOUGH PANCAKES


  

  

  

  

  

  

  

  

  

  

  

  

  

  RED EYE GRAVY AND HAM


  

  

  

  

  

  

  

  

  

  FLUFFY PANCAKES
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  COCKLEBUR CAMP SAUSAGE GRAVY
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