
    [image: The Black Family Reunion Cookbook, Recipes & Food Memories™ from The National Council of Negro Women. “Strong families and good cooking often go hand-in-hand. This book is a celebration of both.” —Dionne Warwick.]



[image: The Black Family Reunion Cookbook, Recipes & Food Memories™ from The National Counsil of Negro Women, Inc. Atria Paperback. New York | London | Toronto | Sydney | New Delhi.]




The Black Family Reunion Cookbook Dedicated to Mary McLeod Bethune Founder of The National Council of Negro Women July 10, 1875-May 18, 1955

Mary McLeod Bethune was born to former slave parents the fifteenth of seventeen children in Mayesville, South Carolina. She would become one of the most significant forces of her era in the emerging struggle for civil rights.

Mary McLeod Bethune, who first achieved prominence as an educator, started what became Bethune-Cookman College with five girls, her son, faith in God and $1.50. Her work brought her into contact with important political and financial figures. Mrs. Bethune’s arena of influence soon extended to the national government, where she became an advisor to Presidents Coolidge and Hoover at the National Child Welfare Commission. But it was under President Roosevelt as Director of Negro Affairs from 1936–1944 that Mrs. Bethune reached a position to impact policy, especially as it related to employment, housing and personal freedom.

As titular head of the “Black Cabinet” in the Roosevelt Administration, Mrs. Bethune organized three major national conference of Black leaders to establish concrete policy guidelines for the improvement of life for African-Americans. Recommendations from these conferences were submitted to President Roosevelt accompanied by Mrs. Bethune’s urgings for implementation.

In the struggle for human rights, Mrs. Bethune dreamed of an organization that could tap the resources of America’s women to effect change on local, national and international levels. On December 5, 1935, Mrs. Bethune convened a group of notable Black women leaders who represented a spectrum of national women’s organizations to form the National Council of Negro Women.

Mrs. Bethune is the first African-American or woman of any race to be honored with a monument in a public park in the nation’s capital. The Bethune Memorial in Lincoln Park was dedicated by the National Council of Negro Women on July 10, 1974.

Just prior to her death, Mrs. Bethune dictated to an editor of Ebony magazine her “Last Will and Testament,” which outlined the meaning of her life and her hopes for her people. Known as the Bethune Legacy, this document is recognized internationally as a truly great literary work and as a defining element to the mission of the National Council of Negro Women.

The Bethune Legacy is inscribed on the base of the Bethune Memorial and is reproduced on the pages of this cookbook for all to share the vision and inspiration of Mary McLeod Bethune.




Publisher’s Note

Dr. Dorothy I. Height has been called by many a “living link” to the greatest sociological development in 20th Century America—the Civil Rights Movement. A member of the leadership which included Dr. Martin Luther King, Roy Wilkins, Whitney Young and others, Dr. Height is the last remaining active head of a national organization from that era. Just as she was inspired into a life of public service after first meeting her mentor, the legendary educator and human rights activist Mary McLeod Bethune, Dr. Height has continued this legacy by being a shining example to many of what can be achieved against seemingly insurmountable odds.

During a public life that has spanned nearly six decades, Dr. Height has worked tirelessly at all levels against hunger and malnutrition, underemployment, teenage pregnancy, substance abuse, substandard housing, and illiteracy and inferior education. She has made the issues that affect the quality of life for families her priority. Under her leadership at the National Council of Negro Women, the Black Family Reunion Celebration has grown into a nationwide movement. It has demonstrated the value of building upon the strengths of the African-American family, its traditional values, culture and diversity.

Dr. Height’s recognition of the significance of mealtime became evident to us in her commitment to this cookbook. We trust this project will enable all people to recognize the power of breaking bread in the building of families and communities.




INTRODUCTION

Through choosing this cookbook, you are embarking on a process that goes beyond the preparation of food. You are partaking in centuries of history, tradition and culture. You are continuing an important legacy that is central to the fabric of African-American life. Through your participation, you are an advocate of a very simple pleasure in life that cannot be overlooked in its importance.

The sharing of good food among loved ones and good friends not only gives us sustenance but also strength to meet life’s challenges. During decades of public life, I have seen more problems settled in a dining room than in a conference room. A good meal creates a special fellowship that can break down barriers. And, of course, some of my fondest memories of family and relationships revolve around the table or in the beckoning warmth and aroma of the kitchen.

Where family values are strong, the health of the community is likewise. These values, as simple as they may sound, are fostered by the rituals that bind us together as families, as neighbors and as citizens.

In the tradition of Mary McLeod Bethune, the National Council of Negro Women has made the issues that impact African-American family life our highest priorities. Through our Black Family Reunion Celebrations around the country, we have brought together millions of people — families of all compositions. Our celebrations have been lauded for creating new community energy and fostering self-help approaches to many contemporary concerns. Together we can become a more caring community, the greater extended family. The Black Family Reunion Celebration, like this cookbook, underscores the wealth of resources and the diversity in African-American culture that is so positive and life-affirming.

We have titled this THE BLACK FAMILY REUNION COOKBOOK, drawing upon the rich experiences, and traditional values of the family. On a personal note, the book is to inspire the reunion of the greater NCNW family — our membership, sections and affiliates, plus our celebrity friends and role models who have all contributed treasured recipes and Food Memories™ on these pages. We are indeed, deeply grateful. I hope you and your family will find enjoyment and inspiration and make each meal together a celebration.
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Dorothy I. Height

President and CEO

National Council of Negro Women, Inc.





BLACK FAMILY REUNION PLEDGE

Because we have forgotten our ancestors, our children no longer give us honor.

Because we have lost the path our ancestors cleared kneeling in perilous undergrowth, our children cannot find their way.

Because we have banished the God of our ancestors, our children cannot pray.

Because the old wails of our ancestors have faded beyond our hearing, our children cannot hear us crying.

Because we have abandoned our wisdom of mothering and fathering, our befuddled children give birth to children they neither want nor understand.

Because we have forgotten how to love, the adversary is within our gates, and holds us up to the mirror of the world, shouting, “Regard the loveless.”

Therefore, we pledge to bind ourselves to one another

To embrace our lowliest,

To keep company with our loneliest,

To educate our illiterate,

To feed our starving,

To clothe our ragged.

To do all good things, knowing that we are more than keepers of our brothers and sisters. We are our brothers and sisters.

In honor of those who toiled and implored God with golden tongues, and in gratitude to the same God who brought us out of hopeless desolation.

We make this pledge.

Dr. Maya Angelou

Written expressly for the National Council of Negro Women Black Family Reunion Celebration on May 14, 1986.






DEVELOPMENT TEAM

Janet Cheatham Bell is president and owner of Sabayt Publications, Inc., Chicago, publishers of the Famous Black Quotations bookstore sidelines. Prior to establishing her own business, Bell was a senior editor of literature textbooks for Ginn and Company, Boston. She has also been a curriculum consultant for the Indiana Department of Education, research associate for the Multi Ethnic Education Resource Center at Stanford University, and associate editor of The Black Scholar.

Libby Clark is Food Editor of The Los Angeles Sentinel and a syndicated food columnist for Amalgamated Publishers, Inc. New York. She has traveled extensively throughout the African diaspora to discover cultural ties and food preparation similarities of Blacks in Africa, America, the Caribbean, and Brazil. She is a three times Life Member of the National Council of Negro Women.

Jessica B. Harris lives in New York City and is a professor of French and English at Queens College. She is the author of Hot Stuff: In Praise of the Piquant, Iron Pots and Wooden Spoons: Africa’s Gift to New World Cooking and Sky Juice and Flying Fish: Traditional Caribbean Cooking.

Varnette P. Honeywood is an artist of exceptional talent. Her work is a vivid reflection of her deep love and sensitivity for the Black experience. Honeywood received training in art at Spelman College in Atlanta, Georgia. Her original paintings and collages are included in numerous public and private collections. Honeywood lives and works in Los Angeles.
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The Legacy of Mary McLeod Bethune

SOMETIMES I ASK MYSELF IF I HAVE ANY OTHER LEGACY TO LEAVE. Truly, my worldly possessions are few. Yet, my experiences have been rich. From them I have distilled principles and policies in which I believe firmly, for they represent the meaning of my life’s work. They are the products of much sweat and sorrow. Perhaps, in them there is something of value. So, as my life draws to a close, I will pass them on to Negroes everywhere in the hope that an old woman’s philosophy may give them inspiration. Here, then, is my legacy.

I LEAVE YOU LOVE. Love builds, It is positive and hopeful. It is more beneficial than hate…. Personally and racially, our enemies must be forgiven…. “Love thy neighbor” is a precept which could transform the world if it were universally practiced. Loving your neighbor means being interracial, interreligious, and international.

I LEAVE YOU HOPE…. Yesterday, our ancestors endured the degradation of slavery, yet they retained their dignity. Today, we direct our economic and political strength toward winning a more abundant and secure life. Tomorrow, a new Negro, unhindered by race taboos and shackles, will benefit from more than 330 years of ceaseless striving and struggle. Theirs will be a better world. This I believe with all my heart.

About this fabric

Wax Hollandais (black and gold with print) [WAX-OH-LAHN-DAY]

One of the most valuable of the printed fabrics found in West Africa, wax fabrics, ironically, come from Europe. Originally they were produced by using batik techniques. This design shows the fly whisk which is a symbol of power for some African peoples.





EMANCIPATION PROCLAMATION BREAKFAST CAKE


	⅓ cup Butter Flavor Crisco

	⅓ cup sugar

	1 egg

	2 cups all-purpose flour

	1 tablespoon baking powder

	½ teaspoon salt

	¼ teaspoon cinnamon

	¼ cup milk

	1⅓ cups blueberries, fresh or frozen

	¼ cup honey

	Grated peel of one orange

	Grated peel of one lemon
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	Heat oven to 400°F. Grease 9-inch pie plate.

	Combine Butter Flavor Crisco and sugar in large bowl. Beat at medium speed of electric mixer until creamy. Beat in egg.

	Combine flour, baking powder, salt and cinnamon. Add alternately with milk to creamed mixture. Fold in blueberries.

	Pat dough out to ½-inch thickness on lightly floured surface. Cut into nine 3-inch rounds. Place one in center of pie plate. Arrange eight, tilted and overlapping, around center dough circle. Spread with honey. Sprinkle with orange and lemon peel.

	Bake at 400°F for 20 to 24 minutes or until dough in center is thoroughly baked. Serve warm or at room temperature.



8 servings
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HERITAGE RECIPE


Basket Dinners


As a small child growing up in the South, my fondest memories are of the basket dinners served at our church. Each family prepared food and brought it to the meetings on a designated Sunday, usually in June, July or August. The food was delicious, usually fried chicken, barbecued pork and goat and all kinds of desserts, including homemade ice cream. It was a delight for us kids to turn the handle of the ice cream freezer because it meant we would get the dasher to lick from after the cream was frozen. In my home state we have commemorated the Emancipation Proclamation on the 8th of August, or the closest weekend to that date, with basket dinners. Former slaves and descendants of slaves would come from around the country for this grand day of celebration.

Mayme L. Brown

    Williamsburg, VA








BENNE SEED WAFERS


	1 cup firmly packed brown sugar

	¼ cup butter or margarine (½ stick)

	1 egg, beaten

	½ cup all-purpose flour

	⅛ teaspoon baking powder

	¼ teaspoon salt

	1 cup toastedI sesame seeds

	1 teaspoon freshly squeezed lemon juice

	½ teaspoon vanilla
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	Heat oven to 325°F. Grease baking sheet.

	Combine brown sugar and butter in medium bowl. Beat until creamy. Stir in egg, flour, baking powder and salt. Stir in sesame seeds, lemon juice and vanilla. Drop by teaspoonfuls onto baking sheet, 2 inches apart.

	Bake at 325°F for 15 minutes, or until wafers are brown around edges. Allow wafers to cool one minute before removing to cooling rack.




Note: Benne is a West African word for sesame which is still in common daily usage in South Carolina. Legend has it that eating sesame seeds brings good luck.



50 wafers

    
        	I. Toast sesame seeds in heavy cast iron skillet on low heat, stirring until they turn golden brown, about 7 to 10 minutes. (NOTE: be careful. The transition from toasted brown to black is almost instantaneous.) When toasted, remove from the skillet and place in small bowl until needed.
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    HERITAGE RECIPE


Grandma’s Helping Hand


When I was 7 years old, my grandmother started teaching me how to cook. We had 12 people in our family and she needed all the help she could get!

I was so small she gave me my own special stool to help me reach the table. I remember standing on that stool trying to roll out biscuit dough that was so big I could never do it by myself. I would try so hard but only end up with flour everywhere! I’ll never forget how grandma would come over, put her arm around my shoulders and say, “It’s all right, sugar, you’ll be big enough some day.” She never got upset with me for being too small. Every time I make biscuits I remember those early days with my grandmother. And even though I’m big enough now to roll out the dough by myself, I can still feel grandma standing next to me…helping me.

    Pearletha Nelson

    NCNW Ohio State Project Coordinator/Legacy Life Member

    Lorain, OH








ANGEL BISCUITS


	1 package active dry yeast

	2 tablespoons warm water

	5 cups all-purpose flour

	⅓ cup sugar

	1 tablespoon baking powder

	1 teaspoon baking soda

	1 teaspoon salt

	1 cup Crisco Shortening

	2 cups buttermilk
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	Dissolve yeast in warm water.

	Combine flour, sugar, baking powder, baking soda and salt in large bowl. Cut in Crisco using pastry blender (or 2 knives) until all flour is blended in to form pea-size chunks. Stir in yeast mixture and buttermilk. Place in large bowl. Cover with plastic wrap. Refrigerate overnight.

	Heat oven to 400°F.

	Roll or pat dough to ½-inch thickness on well floured surface. Cut with floured 1¾ to 2-inch biscuit cutter. Place on ungreased baking sheet.

	Bake at 400°F for 10 to 12 minutes or until lightly browned.



4 dozen biscuits




NICE AND EASY ROLLS


	2 cups self-rising flour

	1 cup milk

	¼ cup regular mayonnaise
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	Heat oven to 425°F. Grease twelve (about 2½-inch) muffin cups.

	Combine flour, milk and mayonnaise in medium bowl. Stir just until dry ingredients are moistened. Divide dough equally between muffin cups.

	Bake at 425°F for 20 minutes. Serve warm or at room temperature.



12 rolls


Sunday Rolls


When I was young I remember my mother making hot rolls. I loved to smell the pungent aroma of the yeast. Our Sunday morning breakfast was always hot, light delicious rolls and fried chicken. I’ll always cherish the memory.

    Elizabeth Morton Brown

    Carson, CA








COCONUT BISCUITS


	2 cups all-purpose flour

	¾ cup flake coconut, toasted

	2 tablespoons sugar

	1 tablespoon baking powder

	½ teaspoon salt

	⅓ cup Crisco Shortening

	1 cup milk

	½ teaspoon vanilla
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	Heat oven to 425°F. Grease baking sheet.

	Combine flour, coconut, sugar, baking powder and salt in medium bowl. Cut in shortening using pastry blender (or two knives) to form coarse crumbs.

	Combine milk and vanilla. Add to dry ingredients. Mix with fork until particles are moistened and cling together. Drop tablespoonfuls onto baking sheet.

	Bake at 425°F for 12 to 14 minutes.



12 to 16 biscuits




SWEET POTATO BISCUITS


	2 cups all-purpose flour

	1 tablespoon baking powder

	1 teaspoon salt

	1 cup mashed sweet potato

	2 tablespoons firmly packed brown sugar

	½ cup Butter Flavor Crisco, melted

	½ teaspoon baking soda

	¾ cup buttermilk



[image: ]


	Heat oven to 425°F. Combine flour, baking powder and salt in large bowl.

	Combine sweet potato, brown sugar and Butter Flavor Crisco. Beat at low speed of electric mixer until well blended and fluffy.

	Dissolve baking soda in buttermilk. Stir buttermilk and sweet potato mixture alternately into dry ingredients.

	Roll dough ½-inch thick. Cut with floured 2-inch round cutter. Place on ungreased baking sheet.

	Bake at 425°F for 15 to 20 minutes.



12 to 16 biscuits


Sunday Morning Biscuits


Sunday has always been a very special day for me. When I was a little girl I looked forward to Sunday for lots of reasons.

Sunday was the day the family would get all dressed up to go to church. It was the day we did not do extra chores and it was a day we had delicious meals all day long. I especially looked forward to Sunday morning breakfast which often featured hot buttered homemade biscuits and syrup. Mama could get me to agree to just about anything when she promised to make biscuits!

    Brenda M. Girton

    NCNW Vice President

    Washington, DC








MONKEY BREAD


	⅓ cup sugar

	⅓ cup Crisco Shortening

	1 teaspoon salt

	1 cup milk, scalded

	1 cake compressed yeast

	¼ cup lukewarm water

	2 eggs, beaten

	4 cups sifted all-purpose flour

	¼ cup melted butter or margarine
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	Add sugar, Crisco Shortening and salt to hot milk. Stir until shortening melts and sugar dissolves. Cool to lukewarm.

	Crumble yeast into warm water. Let stand 5 minutes. Combine milk and yeast mixtures.

	Add eggs and half the flour. Beat well. Add remaining flour. Turn dough onto lightly floured board. Knead until smooth. Place dough in well greased bowl. Cover. Let rise 1½ hours or until double in bulk.

	Roll dough to ½-inch thickness. Cut into pieces size of small walnut. Roll into balls. Roll each ball in melted butter.

	Place in 10-inch tube pan. Cover. Let rise until double in bulk. Heat oven to 350°F and bake for 20 minutes. Turn out onto serving plate. Serve hot Do not cut. Pull apart.



10–12 servings




JUANITA’S SWEET POTATO MUFFINS


	¾ cup skim or lowfat milk

	½ cup cold mashed sweet potatoes or yams

	¼ cup firmly packed brown sugar

	1 egg

	3 tablespoons Crisco Oil

	1 tablespoon molasses

	¾ cup all-purpose flour

	½ cup whole wheat flour

	½ cup oat bran

	2½ teaspoons baking powder

	1 teaspoon grated orange peel
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	Heat oven to 400°F. Grease twelve medium (about 2½-inch) muffin cups or use paper or foil liners.

	Combine milk, sweet potatoes, brown sugar, egg, Crisco Oil and molasses in large bowl. Stir until well mixed.

	Combine all-purpose flour, whole wheat flour, oat bran, baking powder and orange peel. Add to liquid mixture. Stir just until dry ingredients are moistened. Spoon batter into muffin cups.

	Bake at 400°F for 20 to 25 minutes.



12 muffins




REEDER REFRIGERATOR ROLLS


	1 package active dry yeast

	½ cup warm water (110 to 115°F)

	1 cup milk, scalded

	⅔ cup Crisco Shortening

	½ cup sugar

	2 teaspoons salt

	1 cup mashed potatoes

	2 eggs

	6–6½ cups all-purpose flour

	Butter Flavor Crisco, melted, optional
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	Sprinkle yeast over warm water in small bowl. Let stand until softened.

	Pour scalded milk over Crisco, sugar and salt in large bowl. Stir until Crisco is melted. Stir in mashed potatoes. Add eggs, one at a time, stirring well after each addition. Stir in 1 cup flour. Add softened yeast. Mix well. Stir in enough remaining flour to make soft dough.

	Turn dough onto lightly floured surface. Cover. Let rest 10 minutes. Knead dough until smooth and elastic.

	Place dough in greased deep bowl. Turn to bring greased surface to top. Cover tightly. Refrigerate. Dough can be refrigerated for 1 to 3 days.

	Shape dough into rolls 2 hours before baking. Cover. Let rise until doubled.

	Heat oven to 425°F. Bake for 15 minutes or until golden brown. Brush with melted Butter Flavor Crisco, if desired.



3 dozen rolls


Church Rolls


My mother made yeast bread every Saturday for Sunday dinner. Often she would send a pan of rolls to a neighbor in need and she always took her rolls to share at church activities. When one of my brothers returned home after he had moved out, he would always ask Mom if she had any of those “church rolls.” She always did because she continued to cook homemade bread until all the family had left home.

    Annie Kennedy Barbour

    Indian Head, MO








OAT BRAN MUFFINS


	2 cups oat bran

	¼ cup firmly packed brown sugar

	2 teaspoons baking powder

	1 cup skim milk

	2 egg whites or 2 ounces egg substitute

	¼ cup honey or molasses

	2 tablespoons safflower oil
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	Heat oven to 400°F. Grease twelve medium (about 2½-inch) muffin cups or use paper or foil liners.

	Combine oat bran, brown sugar and baking powder in large bowl.

	Combine milk, egg whites, honey and oil in small bowl. Stir until well blended. Add liquid mixture to dry ingredients. Stir just until dry ingredients are moistened. Fill muffin cups almost full.

	Bake at 400°F. for 15 to 18 minutes.



    12 muffins

    
        Discovery Muffins

        
            My oat bran muffins could easily be called “discovery muffins.” I attended the National Council of Negro Women’s Black Family Reunion several years ago in Washington, D.C. and took advantage of the free medical tests. I discovered that my cholesterol was over 300! When I returned home and consulted the Lipic Clinic about getting my cholesterol down, a part of the recommended treatment was daily consumption of oat bran, prepared as hot cereal or made into muffins. This dietary routine has proven to be adequate medication for the past eight years. I am grateful to the NCNW Black Family Reunion Celebration for providing the testing that alerted me to this dangerous condition.

            Olivia Ellis Calloway

            St. Louis, MO

        

    




WILLIE MAYS’ FAVORITE BRAN MUFFINS


	1 cup natural bran

	1 cup whole wheat flour

	1 cup skim milk

	2 eggs

	1 tablespoon baking powder

	3 tablespoons natural honey

	½ teaspoon salt

	Favorite fruit (optional)
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	Heat oven to 350°F. Grease twelve medium (2½-inch) muffin cups or use paper or foil liners.

	Combine all ingredients in large bowl. Stir just until blended. Add favorite fruit, if desired. Spoon into muffin cups

	Bake at 350°F. for 20 to 25 minutes.



12 muffins


	Mae Louise Mays, Wife of Willie Mays, Baseball Player






FAMILY BISCUITS


	2 cups all-purpose flour

	1 tablespoon baking powder

	1 teaspoon salt

	⅓ cup Crisco Shortening

	¾ cup milk



[image: ]


	Heat oven to 425°F.

	Combine flour, baking powder and salt in large bowl. Cut in Crisco using pastry blender (or two knives) to form coarse crumbs. Add milk. Mix with fork until particles are moistened and cling together. Form dough into ball.

	Transfer dough to lightly floured surface. Knead gently 8 to 10 times. Roll dough to ½-inch thickness. Cut with floured 2-inch round cutter. Place on ungreased baking sheet.

	Bake at 425°F for 12 to 14 minutes.



12 to 16 biscuits
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Variations:

Drop Biscuits: Prepare biscuits as above, increase milk to 1 cup. Do not knead. Drop from spoon onto ungreased baking sheet. Bake as above.

Whole Wheat Biscuits: Prepare biscuits as above, substitute 1 cup all-purpose flour and 1 cup whole wheat flour for the 2 cups flour. Proceed as above, rolling dough to ⅝-inch thickness.

Buttermilk Biscuits: Prepare biscuits as above, add ¼ teaspoon baking soda to flour mixture. Substitute buttermilk for milk. Proceed as above.

Sour Cream Biscuits: Prepare biscuits as above, substitute 1 cup dairy sour cream for milk. Proceed as above.

Coconut Biscuits: Prepare biscuits as above, add ½ teaspoon vanilla, ¾ cup flake coconut and 2 tablespoons sugar. Proceed as above.

Bacon and Cheese Biscuits: Prepare biscuits as above, omitting salt. Add 1 tablespoon sugar to dry ingredients. Stir in 1 cup cooked, crumbled bacon (about 14 slices) and 1 cup (4 ounces) finely shredded Cheddar cheese after cutting in shortening. About 20 biscuits. (Bacon can be omitted for plain cheese biscuits.)


You Might Make A Friend Along The Way


When I was a little boy, about 7 or 8 years old, I’d come home from school and find my grandmother baking those delicious oversized biscuits. A platter of them would be on top of the stove to keep warm. I’d sneak up to the stove and grab a biscuit then run outside to play. She always caught me, pulled me back by my shirttail and said, “Where are you going?” I’d tell her I was going outside to play. Then she would hand me another biscuit and say, “You’d better take two because you might make a friend along the way.”

    Phil Mendez

    Los Angeles, CA








ANADAMA BREAD


	1 cup yellow cornmeal

	⅓ cup Crisco Shortening

	½ cup molasses

	2 teaspoons salt

	2 cups boiling water

	1 package active dry yeast

	¼ cup warm water (110° to 115°)

	5–6 cups all-purpose flour
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	Combine cornmeal, Crisco, molasses and salt in large bowl. Stir in boiling water. Let cool to lukewarm.

	Sprinkle yeast over warm water. Let stand until softened.

	Add 1 cup flour to cornmeal mixture. Beat until very smooth. Add softened yeast. Stir. Add half of remaining flour. Beat until very smooth. Mix in enough remaining flour to make soft dough.

	Turn dough onto lightly floured surface. Cover. Let rest 10 minutes. Knead dough until smooth and elastic.

	Place dough in greased deep bowl. Turn to bring greased surface to top. Cover. Let rise in warm place until doubled (about 1 hour).

	Punch down dough. Divide in half. Shape into loaves. Place in 2 greased 9 × 5 × 3-inch loaf pans. Cover. Let rise until doubled (about 1 hour).

	Heat oven to 375°F.

	Bake at 375°F for 30 to 35 minutes or until bread sounds hollow when tapped. Remove from pans. Cool on racks.



2 loaves
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HERITAGE RECIPE


A Secure, Loving Feeling


As a child I would wake up to the delicious, delightful aroma of fresh homemade dough, that had risen overnight, to the warmth of the oven in which rolls were baking. Still, today, the memory of that smell provides me with a secure, loving feeling which will live with me forever.

    Charlotte Willerford Brown

    New Haven, CT








SWEET POTATO NUT BREAD


	½ cup Crisco Shortening

	1¼ cups sugar

	2 eggs

	1 cup cold mashed sweet potatoes (about 2 medium sweet potatoes)

	1¾ cups all-purpose flour

	1¼ teaspoons nutmeg

	1 teaspoon cinnamon

	1 teaspoon baking soda

	½ teaspoon salt

	⅓ cup water

	½ cup chopped nuts (walnuts or pecans)

	1½ teaspoons vanilla

	½ cup raisins (optional)
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	Heat oven to 375°F. Grease one 9 × 5 × 3-inch loaf pan.

	Combine Crisco and sugar in large bowl. Beat at low speed of electric mixer until blended. Increase speed to medium. Beat until well mixed. Add eggs one at a time, beating well after each addition. Add sweet potatoes.

	Combine flour, nutmeg, cinnamon, baking soda and salt. Add alternately with water to creamed mixture at medium-low speed. Add nuts, vanilla and raisins, if used. Spread in pan.

	Bake at 375°F for 60 to 70 minutes or until toothpick inserted in center comes out clean. Cool in pan 10 minutes. Turn out onto cooling rack.



One loaf




OHIO PORK CAKE


	1 cup finely chopped salt pork

	1 cup boiling water

	½ teaspoon baking soda

	1 cup molasses

	1 cup sugar

	1 cup raisins

	1 teaspoon cinnamon

	½ teaspoon nutmeg

	½ teaspoon allspice

	½ teaspoon ground cloves

	3 cups all-purpose flour
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	Heat oven to 375°F. Grease 8-inch square pan.

	Place chopped salt pork in large bowl. Pour in boiling water. Cool to room temperature.

	Add baking soda to molasses. Stir until dissolved. Stir molasses, sugar, raisins, cinnamon, nutmeg, allspice and cloves into salt pork. Stir flour in gradually until just blended. Pour into pan.

	Bake at 375°F for 1 hour to 1 hour 15 minutes or until toothpick inserted in center comes out clean.



One cake
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HERITAGE RECIPE




WALNUT BREAD


	2 packages active dry yeast

	¼ cup warm water

	5 cups bread flour

	1 tablespoon salt

	4 teaspoons sugar

	½ cup very finely chopped walnuts

	1 cup liquid from non-fat dry milk

	2 tablespoons vegetable oil

	2 small eggs
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	Mix yeast with warm water. Set aside until dissolved.

	Combine flour, salt, sugar and walnuts in large bowl.

	Stir in milk, oil, eggs and yeast. Use electric mixer dough hook attachment on low speed to blend ingredients. Increase speed to medium. Mix 15 minutes. Cover. Let stand 15 minutes.

	Turn dough out onto lightly floured board. Cut into 6 equal pieces. Flour hands. Knead dough pieces into loaf shapes. Place on baking sheet. Cover. Let rise in warm place until double in bulk.

	Bake at 375°F for 25 to 30 minutes or until golden brown. Serve hot.



6 loaves


Note: Bread freezes well.




    	Johnny Rivers, Executive Chef

        	Walt Disneyworld Resorts




Special Childhood Memories


Every Saturday night when I was growing up, I had to make the dough for Sunday morning rolls. It was my job to make the dough before I went to bed so we could have fresh baked rolls for Sunday morning breakfast. I looked forward to this meal so much that I would go to bed early in hopes that morning would come quicker. The smell would always wake me up early and I would hurry to get ready and go downstairs to a special Sunday treat. Even now the smell of fresh baked rolls gives me that special feeling I had as a young girl on Sunday mornings. I rarely have the time to cook now, but whenever I’m in a restaurant or at a friend’s house and I smell the aroma of rolls baking, it reminds me of that special time in my life.

    Esther McCall

    NCNW Board of Directors

    National Chair, Bethune Recognition Program

    New York, NY








STUFFED FRENCH TOAST


	2 or 4 slices sourdough bread, depending on size, cut 1-inch thick

	1 banana

	1 egg

	¼ cup milk

	½ teaspoon vanilla

	⅓ cup sugar

	1 teaspoon cinnamon

	⅓ cup sugar

	1 teaspoon cinnamon

	Oil or shortening for frying

	Whipped butter (optional)

	Maple syrup (optional)



[image: ]


	Cut 2-inch pocket in one side of each bread slice. Cut bananas in half crosswise. Split each piece lengthwise. Remove peel. Stuff 2 pieces in each pocket of bread, depending on size. (If bread slices are small, use 4 and stuff one piece banana in each pocket.)

	Mix egg, milk and vanilla until well blended.

	Mix sugar and cinnamon.

	Heat about 4 inches of oil in deep fryer or deep saucepan to 350°F.

	Dip stuffed bread into egg and milk mixture, soaking a few minutes to penetrate into bread.

	Fry about 3 minutes until lightly browned, turning to brown both sides. Drain on paper towels on cake rack.

	Sprinkle with sugar and cinnamon. Serve immediately. Spread with whipped butter and serve with maple syrup, if desired.




	2 servings (For 4 servings, double the amount of bread, bananas, egg, milk and vanilla.)




    	Johnny Rivers, Executive Chef

    	Walt Disneyworld Resorts




Mealtimes Were Happy Times


My family consisted of 18 children and two parents. My most vivid memories of the old times are of mealtimes. Mealtime is a communion time. It’s a time when you share joys and sorrows and a time to get close. You miss out if you don’t have a formal dinner hour. If you messed around in our house and didn’t make mealtimes, my parents decided you didn’t want that meal because they insisted that everybody sit together at mealtimes. You were required to report on the progress you were making in what you were doing. It was just a joyful time. There was no scolding allowed at mealtimes. So if you had done something wrong, you would try to think of something interesting to say to get Poppa to forget what you had done wrong earlier in the day.

We also had an early morning prayer service the first Sunday of every month. At four in the morning, everybody got out of bed and went and kneeled around Momma’s and Poppa’s bed. The smallest child would have the shortest prayer, “Jesus Wept”, and you would graduate up to longer verses. The teenagers said a short prayer. Momma said a longer one and Poppa said the final prayer. The prayer service was over at five, then we were free until a wonderful breakfast was cooked. We would hang around the kitchen to smell the wonderful aromas of the meal Momma was preparing. Momma made everything with love. I loved the care she took to make the meal more palatable. She could make a meager fare taste rich. I still can’t make beans the way she could. Momma always cooked enough for someone else. We had one playmate who, when Momma would ask him if he wanted to stay for the meal, would say, “Yes ma’am, thank you. I’d love some if you have a lots.”

    Ms. Esther Rolle

    Actress

    Los Angeles, CA








TROPICAL BANANA BREAD


	½ cup Crisco Shortening

	1 cup sugar

	2 eggs, well beaten

	1 cup mashed bananas (2 to 3 medium)

	½ cup dairy sour cream

	2 cups all-purpose flour

	1 teaspoon baking soda

	½ teaspoon salt

	½ cup chopped pecans or walnuts



[image: ]


	Heat oven to 350°F. Grease and flour 8½ × 4½ × 2½-inch loaf pan.

	Combine Crisco and sugar in large bowl. Beat at medium speed of electric mixer until creamed.

	Add eggs, bananas and sour cream. Beat until well blended.

	Combine flour, baking soda and salt. Add at low speed of electric mixer. Mix just until blended. Stir in nuts. Spread in pan.

	Bake at 350°F for 50 to 60 minutes or until toothpick inserted in center comes out clean. Cool in pan 10 minutes. Remove from pan to cooling rack. Cool completely before slicing.



One loaf
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