
     1COUNTRYSIDE FARM TO FORK E-EDITION

Farm to Fork
e-edition

www.countrysidenetwork.com

The magazine of modern homesteading

Scrumptious 
Stuffed Chicken 

Falling in Love with  
Norwegian Fare 

The Lost Art of  
Bread Baking

Hearty 
Home-Cooked 

Recipes

 PLUS: 
Caring for  
Cast Iron

& Small Stock Journal



2 COUNTRYSIDE FARM TO FORK E-EDITION 

4 A Letter To Readers
 From Pam Freeman, Countryside Editor

6 I Am Countryside
 Reader-submitted photos of homesteading across  
 the country.

8 Country Conversation
 Readers share tips on how to be thrifty on the  
 homestead.

FARM TO FORK

9 Segediener Goulash Recipe
 A time-honored Eastern European recipe.

10 Hearty Minnesota Fare
 Recipes inspired by a homesteader’s Norwegian 
 great-grandparents.

12 Lazy Man’s Tomato Sauce
 An easy three-step process for getting tomato 
 sauce in a hurry.

14 Cast Iron Skillet Cornbread
 Next time you crave cornbread, reach for your 
cast iron skillet!

Contents
Farm to Fork e-edition

12

14



     3COUNTRYSIDE FARM TO FORK E-EDITION

16 Using a Cast Iron Skillet
The do’s and don’ts of caring for a cast iron skillet.

22 Enjoy Brussels Sprouts All Year Long
 A simple recipe to enjoy the freshness of 
 homegrown Brussels sprouts.

23 Stuffed Chicken Galore!
 A variety of delicious stuffed chicken recipes 
 for any plalate. 

29 Versatile Table Fare Courtesy of the Duck
Duck meat is rich and delicious, and can be cooked 
in adventurous ways.

32 Experimenting with Maple Syrup
Mouthwatering maple syrup recipes for any mealtime.

38 Making German Bread in Your Home Oven
Baking the perfect loaf for a casual supper or formal 
occasion.

40 Bread Baking is Becoming a Lost Art
Baking bread is easier than you think, and these 
helpful tips make it foolproof.

44 Persimmons, The Forgotten Fruit
A seasonal pudding where Persimmons plays 
the starring role.

46 What’s for Dessert?
A little something sweet to cap a countryside
meal.

16

40
JOIN US ON OUR  

SOCIAL CHANNELS 

Connect and share ideas with  
Countrysiders like you and watch for  

new stories on our social channels!  
 

           Facebook.com/iamcountryside

           Instagram.com/iamcountryside

           Pinterest.com/iamcountryside

Include #iamcountryside for a chance to 
have your pics shared on our feed



4 COUNTRYSIDE FARM TO FORK E-EDITION 

Countryside :: a letter to readers

Our Philosophy
At Countryside, our purpose is to inspire self-reliant living on any level.

We acknowledge that the path to self-sufficiency is as unique as the person who 
accepts the journey.

We strive to strengthen the homesteading movement by sharing the diverse 
voices and knowledge of today’s practioners.

We teach our readers how to grow and raise their own food; build, fix and craft 
with their own two hands; and walk as gently on this planet as possible.

Contact Us:
Phone: 970-392-4419

Fax: 1-715-785-7414

Address: P.O. Box 566, Medford, WI 54451
Advertising office: csyadvertising@tds.net
Editorial office: editor@countrysidemag.com
Customer service/book orders: customerservice@countrysidemag.com

www.countrysidenetwork.com

Comfort and Food
Late fall and winter are the perfect time for snug-

gling in and relaxing after outdoor chores are done. 
I know I’m addicted to blankets in the winter. I have 
my favorites and if I’m not working, you can find me 
curled up in one. In addition, this is the perfect time of 
year to warm up the stove and try some new recipes. 
After all, your audience is captive and not likely to bolt 
outside instead of trying your culinary explorations! 

In this digital edition, you’re sure to find something 
new to try. From hearty soups to home-baked breads 
and muffins, it doesn’t get any more comforting. If you 
don’t use cast iron in your cooking, be sure to read about how to use a cast iron skil-
let. I have three different-sized cast iron skillets that are indispensible, plus a cast iron 
Dutch oven. I love cast iron cooking! 

Be sure to consider some new dessert recipes and on the lighter side, why not 
try making homemade yogurt? Discover Cardamom and how to use it in a variety 
of dishes. Plus, learn how to cook for a gluten-free diet. 
Pam Freeman

Stay warm and happy cooking!
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Subscribe today!

America’s favorite poultry magazine is 
written for both rural and urban poultry 
enthusiasts. The magazine features all 
poultry including chickens, ducks, geese, 
turkeys and guinea fowl.

Backyard Poultry

The voice of the independent flock 
master, sheep! magazine contains 
informative articles on health, feed 
and grazing, predator protection and 
marketing meat and wool products.

sheep!

The leading magazine that focuses on 
“all things goat.” Regular topics include 
raising, breeding and marketing goats, 
along with features and information on 
making the goat business more  
profitable and rewarding. Each issue 
provides timely articles, news, and 
health information for goat owners.

Goat Journal

Subscribe online at countrysidenetwork.com/magazines or complete the form below.

Helpful free guides are available, each  
focusing on a specific topic of interest.

Visit CountrysideNetwork.com/free-guides to download yours today.

Don’t forget to download your FREE GUIDES!

SUBSCRIPTION ORDER FORM – SUBSCRIBE OR RENEW TODAY!

Yes! Please sign me up for (six issues per year):

Countryside & Small Stock Journal

1 Year $24.99

Backyard Poultry

1 Year $24.99 

Goat Journal

1 Year $24.99 

sheep!

1 Year $24.99 

2 Years $39.00

2 Years $39.00 

2 Years $39.00 

2 Years $39.00  

3 Years $54.00 (Best Deal! Save 58% off the cover price!)

3 Years $54.00 (Best Deal! Save 50% off the cover price!)

3 Years $54.00 (Best Deal! Save 40% off the cover price!)

3 Years $54.00 (Best Deal! Save 40% off the cover price!)

Payment Enclosed

Name: 

Address: 

City, State, Zip:

Email

Visa/MasterCard #:                                                                                                 Exp.:
MAIL TO:  Countryside Network Subscriptions, P.O. Box 1848, Carson City, NV 89702 OR CALL:  1-970-392-4419 • www.CountrysideNetwork.com

Countryside &
Small Stock Journal

The magazine of modern homesteading, 
featuring information on gardening, 
food preservation, small livestock, 
poultry, preparedness and self-reliant 
living.
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I  A M  C O U N T R Y S I D E
Show us what homesteading means to you!

There are as many different reasons and ways to homestead as there  
are homesteaders today. Help us tell your unique story by submitting photos and 

short stories about your homesteading adventures.

WAYS TO SHARE:

Email photos in JPG format to  
editor@countrysidemag.com with “I Am 
Countryside” in the subject line

Mail your entry to: Countryside,  
PO Box 566, Medford, WI 54451.  
To have your photos returned, please include a  
self-addressed stamped envelope 

Message us on Facebook:  
Facebook.com/iamcountryside

Tag us on Instagram or use #iamcountryside: 
Instagram.com/iamcountryside

Countryside & Small Stock Journal retains the right to 
publish and/or reproduce any and all photos submitted.

   100-year-old Mulberry tree on 
our Kansas prairie. Grandkids love 
the pony swings. — Mitch Minnis, 
Kansas

»

The girls enjoying the fall weather.
— LeeAnn Sharp

» 
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— Ashley Lankosz, North Carolina

   Evening sunset on colorful leaves. — Cheri Simpkins, Michigan

» 

» 

   Just look at his enthusiasm and facial expression. He was 
laughing about how the cow licked him. — Taylor Faria

» 



8 COUNTRYSIDE FARM TO FORK E-EDITION 

Join the Conversation and  
Read More Stories on our Facebook Page!

Facebook.com/iamcountryside

ELECTRIC HOT WATER HEATER TIP
~ Do you have an electric hot water heater? How many people do you have in your family using it? If you just have yourself 
and one other, you can save electricity by turning off the heater for two days. Electric water heaters are well insulated and 
stay hot for at least two days. You can even INCREASE the insulation and make it last longer. I couldn’t do this test, but if 
you are more than two people, test to see how long you have hot enough water for your needs. Maybe you can go three 
days before turning on the power again.  —  Brian Roth

REDUCE YOUR DEHUMIDIFIER USE
Another problem we had having an older farmhouse with basement was moisture. So we bought a dehumidifier. In the first 
two months we realized that running this as much as was needed was like addding another refrigerator. Our electric bill shot 
up enormously. What to do? It takes presence of mind, a good memory, but we began running the dehumidifier only for two 
or three hours each morning. This captured a LOT of moisture and yet saved a LOT of electricity. The moisture problem 
did not exist in winter because our wood stove was in the basement and the problem disappeared with the extra heat down 
there. I hope this helps someone. —  Brian Roth

ONLY HEATING THE WATER FOR MORNING SHOWERS
~ We had five people in our house for years...lots of teenage showers....during the entire time we ran the water heater only 2 
hours per day. For us it was 5-7 in the morning. Everyone took morning showers and the water heated up after and was hot 
for the day. The occasional evening shower did not deplete it. and no one cared over night. It was hot again when everyone 
needed to use it. —  Jan Erdman

GROW YOUR OWN FOOD AND REDUCE/REUSE
~ Grow as much of your own food as possible, save seeds, recycle food scraps to livestock/poultry, collect rainwater for live-
stock and gardens, trade/sell excess produce for food you can’t grow, preserve as much of your produce as possible to reduce 
food waste, eat seasonal food, repair don’t replace items, build things out of free materials such as pallets. — Kenny Coogan

We asked: How do you pinch pennies around your homestead?

    Check out what our readers gave as tips and advice!
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Segediener  
Goulash Recipe

By Eva SchwEizEr

My neighbor, Eva, was born in a part of Eastern Europe that changed 
nationalities regularly after major wars. In the early 20th century they 
were part of Hungary, then all of a sudden, they were Romanian and 

everyone was forced to learn and speak Romanian. After World War II the Soviet 
Union moved in, and Eva and her husband Franz had had enough. They made their 
way to the United States, and to our quiet valley in upper Vermont, which has not 
changed hands since the late 18th century when New York and New Hampshire 
were fighting over who owned our little state, stuffed between these two neighbors.

Eva recalls life in rural Hungary/Romania, when every autumn, a festival would 
be held and each town would compete for the best “goulash” (basically, this means 
“stew”). The festival would follow the annual slaughter of all the farms’ pigs, so 
it is not surprising that pork was featured. This recipe is that of Eva’s hometown, 
Segediener, and uses sauerkraut.

FArM to ForK :: GoulasH

Cut about 1 lb. of pork into bite-
sized pieces. Eva says to use something 
“tender” like baby spare ribs. By that, I 
think she means “moist,” because there 
is some fat content. (Traditionally, the 
pork meat would have been gathered 
from the butchering trimmings.) Brown 
the meat with some onion, then add 
some Hungarian paprika. The amount 
will depend upon how spicy you like 
your food. (A small amount of paprika 
at least, is needed to create color.)

Put the meat mixture into a casserole, 
then add some sauerkraut and the fol-
lowing seasonings:

About 5 juniper berries

l bay leaf

Some caraway seed

If you like a tidy dish, you can tie these 
seasonings into a cheesecloth bag. Stir in 
about 1 teaspoon of some sweetener, e.g. 
brown sugar, maple syrup.

Cover tightly and cook—either in the 
oven or on the stovetop—until the dish 
makes its own juices. Then add water to 
the level of the kraut. When it starts to 
simmer add 1 medium, peeled potato.

Cook until the sauerkraut is braised 
and the dish well-seasoned. Just before 
serving, remove the potato, mash it, and 
mix it into the dish. This will thicken 
the sauce.

Serve with sour cream.
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Hearty Minnesota Fare

By clara GroEnoff, MinnESota

My Norwegian great-grandparents homesteaded the farm where I grew 
up. I’ve also always been a homesteader at heart. I’ve raised 11 children 
on a small farm just 10 miles from that homestead. I enjoyed the simple 

life I had as a child and tried to instill that in my children. Enclosed are some of 
the recipes using milk that I have used for years. 

FArM to ForK :: norWeiGian Fare

DUMPLINGS
I grew up on a farm in the 1950s 

and I remember having egg sandwiches 
and milk and dumplings a lot. I have 
milk goats and chickens just so I can 
enjoy these foods today. To make milk 
and dumplings, beat 1 egg in a bowl 
and add salt and pepper, and 1/2 cup 
of flour. Stir this until well mixed. Pour 
milk into a saucepan (as much as you 
think you will eat). Heat the milk just 
until there is a skin on the top. Drop 
the dumpling mixture into the hot milk 
by using a teaspoon filled 1/2 full. The 
dumplings will slip off the spoon easier 
if you dip the teaspoon into the hot milk 
first. Cover the saucepan, but watch so 
it doesn’t boil over. After about 5 to 7 
minutes the dumplings will be done. Put 
this in a bowl; add a little butter, some 
salt and pepper and crackers. Enjoy!

POTATOES
This simple recipe for scalloped pota-

toes is also one we like. Slice up peeled 
potatoes into an ovenproof dish. When 
you have a layer of potatoes, add diced 
onion, salt and pepper, a slight layer of 
flour, and dot with butter. Repeat these 
layers until you have what you need, 
ending with potatoes. Now pour milk 
over this until at least 3/4 of the potatoes 
are covered. Cover the dish and bake in 
a 350°F oven for about 1 hour or until 
potatoes are soft. It will cook faster if you 
use hot milk. You can also add cooked 
hamburger or ham between the layers, 
if you like.

The kids always like hamburger gravy 
over mashed potatoes. Simply brown 
1 1/2 pounds of hamburger with one 
large diced onion and salt and pepper 
until done. (If the hamburger gets a little 
crispy, it adds more flavor.) This can also 
be used with cut up ham or chicken, 
but you will need to add some fat such 
as butter when browning. Next add 4 
tablespoons flour to soak up whatever 
liquid or fat that is in the pan. Mix well 
so all the flour is mixed in. Now add 
3 cups milk. Be sure it boils, as it will 
get thicker as it boils. If you make too 
much hamburger gravy, just put it in the 
refrigerator and the next day add some 
cooked noodles and make a hot dish.
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HOT MILK CAKE
One more recipe that we enjoy is Hot 

Milk Cake with peanut butter frosting.

In a bowl, beat until very stiff:

6 egg whites
1 teaspoon cream of tartar
1 teaspoon vanilla
Pinch of salt

Set aside. Mix:

2 cups flour
2 cups granulated sugar
1 teaspoon baking powder
1 cup hot milk

Beat this until smooth. Next, fold 
in the egg white mixture until well 
blended. Spread evenly in a greased and 
floured 9 x 13 (preferably glass) cake 
pan. Bake this at 350°F for 25 minutes 
or until done.

For the frosting, use a heavy sauce-
pan and place:

3/4 cup granulated sugar
3/4 cup brown sugar
3/4 cup cream
4 tablespoons peanut butter

Bring this slowly to a boil. Boil to a 
softball stage (about one minute at a 
full boil — about 235°F). Take off heat 
and add 4 tablespoons peanutbutter. 
Beat until thick and quickly spread on 
cooled cake.

PUDDING
Another treat that my family enjoys 

today is pudding. Put in a saucepan:

1 quart of milk
1-1/2 cups granulated sugar
2/3 cup flour
1/2 teaspoon salt
6 egg yolks, beaten

Stir this well. Heat slowly, stirring 
continually, as it will scorch easily. A 
heavier pan will work best. Keep stirring 
until it becomes thick, and then take it 
off the stove. Now add 4 tablespoons 
butter and 1 teaspoon vanilla. This 
is vanilla pudding. You can also add 
shredded coconut.

To make chocolate pudding use the 
same recipe and add chocolate chips 
(about 3/4 cup).

Another way to make chocolate pud-
ding is to use 3/4 cup of cocoa and 
increase the sugar to 2 cups. If you use 
brown sugar instead of white, it would 
be butterscotch pudding.

PUDDING PIE
You can eat this as pudding or make 

it into two cream pies. Put the pudding 
into two single piecrusts in pie pans.

For the meringue:
Beat 6 egg whites with 1/2 teaspoon 

cream of tartar and 1 teaspoon vanilla. 
When this has become stiff, continue 
beating it while you add 1 cup granu-
lated sugar (1 tablespoon at a time).

When all the sugar is in, beat a while 
longer to be sure the sugar is mixed 
well. Now divide this meringue 
between the two pies, spreading 
it to the edges to seal. Bake in a 
350°F oven until the meringue 
is brown.

Another variety to this is 
to make the vanilla pudding 
and layer sliced banana with 
the pudding. Put the meringue 
on, bake until brown, and you 
have banana cream pie.

For breakfast, we like to make Swedish 
pancakes.

SWEDISH PANCAKES
6 eggs
2 cups of milk
4 tablespoons melted butter
2 cups of flour
1/2 teaspoon salt

Put into a mixing bowl and beat until 
well mixed. Fry on griddle like pan-
cakes. We like them thin, so spread them 
out after putting them on the griddle. 
Cook both sides until lightly brown. If 
there are any leftovers, just butter them, 
add sugar and roll them up. This is good 
for an afternoon snack.

SYRUP
We also make our own syrup! Heat 

1 cup water, 2 cups granulated sugar 
(or 1 cup brown sugar and 1 cup white 
sugar); heat this just until the sugar 
has dissolved. Do not boil. Now add 2 
capfuls of maple flavor and 2 capfuls of 
vanilla. You can add butter too, if you 
like. Serve warm over pancakes.

SOUP
For cream soups, I use this simple mix.

1 cup cornstarch
1/4 cup bouillon (beef or chicken)
2 tablespoons onion flakes
1 teaspoon dried thyme
1 teaspoon dried basil (for chicken 
I use 1 tablespoon dried celery)
1 teaspoon black pepper
2 tablespoons dried parsley
1 tablespoon garlic powder

Mix and store in a glass jar. When you 
want to make soup, just add 3 table-
spoons of mix to 1 1/2 cup milk. Cook 
this until thick. You can add any cooked 
vegetables or cooked meat to this soup, 
or just eat as is. You can experiment with 
different spices until you find what your 
family likes best.

These are just a few of our favorite dishes that can be made with milk. So get yourself a cow or goat, a few chickens, 
grow a garden, and purchase some staples—you will be set for some good eats. As Julia Child would say, “You don’t 
have to cook fancy or complicated masterpieces—just good food from fresh ingredients.”
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Lazy Man’s Tomato Sauce

By DaniEl StrauSS, nEw york

“Give a difficult job to a lazy man and he’ll find an easier way to do it.” So was the quote from an old issue of Reader’s 
Digest. It always seemed to me a waste of time to cook down tomato juice into sauce, so while I was lurking on an 
online homesteading forum, I found a neat hint about how to make tomato sauce without all the bother of cooking 

it down on the stove for hours on end. The suggestion was so useful, I had to relay it to the readers of this magazine.

FArM to ForK :: toMato sauCe
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First, core and quarter your tomatoes, 
place in pot and cook on stove until 
cooked through.

Secondly, run the tomatoes through 
a food mill extracting the juice. I usu-
ally take the remaining waste and run 
it through my food mill again to get 
as much of the pulp out as possible. 
Now you will have tomato juice. Pour 
juice into a colander lined with a tight 
weaved fabric, like a piece of old sheet 
— flannel works nicely.

Now stir the juice with a spoon, scrap-
ing the bottom of the fabric to allow 
the liquid to pass through. The tomato 
fragments will remain behind, caught 
by the cloth.

When finished, you have the liquid 
separated from the tomato and a thick 
sauce. If you wish, you can continue 
to work the tomatoes until it is almost 
paste. If you go too far and wish it was 
thinner, just add back some of the liquid 
removed. Add your favorite spices, or 
oil if you want it. Now it can be imme-
diately used or canned for later use, or 
be the base for ketchup.

The beauty of this is it can be made 
from already canned tomatoes. Don’t 
have time during harvest to make it? 
Just can the stewed tomatoes or the juice 
and finish during the winter season.

Lastly, if the leftover liquid is left to sit 
over night, the clear liquid rises to the 
top and any leftover juice settles to the 
bottom. The clear liquid can be ladled 
away and the juice can be used to drink. 
The amount will depend on the weave 
of the fabric. The clear liquid can be used 
in soups or to cook rice or beans in.

There you have it, the lazy way to 
make sauce. I hope this helps you save 
as much time as it did me.

To more quickly make 
tomato sauce, cook 
your tomatoes (1), 
run them through a 
sieve and pour into a 
cloth-lined colander 
(2). Stir the sauce and 
push into the cloth to 
extract as much liquid 
as possible (3)

“Give a difficult 
job to a lazy 

man and he’ll 
find an easier 
way to do it.”
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Cast Iron Skillet Cornbread

INGREDIENTS

2 cups freshly ground corn. If not ground fine in grinder, 
place in blender on high to finer grind. It doesn’t have to 
be a flour consistency.

1 cup freshly ground wheat flour

2 eggs

1/3 cup sugar

1 tablespoon baking powder

3/4 cup oil

Water to thin batter

Place oiled skillet in 415°F oven. Heat skillet and oil so 
that it will make that searing sound when batter is poured 
in. If it doesn’t sizzle it won’t flip out good, so get the skillet 
hot. Once hot and batter is poured, place in oven to bake 
for 25 minutes.

Once you’ve got down the basics try a few different ones, 
like sourdough. Also, when you’re grinding your flour, throw 
in a handful of beans to the wheat. This will help add to the 
ability to absorb vitamins easier. There’s so many other grains 
also to play with. Flax seeds, quinoa, millet, oats, barley, are 
all very popular now. Are you gluten free? No problem, try 
grinding rice. Maybe a rye pumpernickel would suit better. 
The possibilities are only limited by you!

FArM to ForK :: CornBread

More can be read on the health benefits of freshly ground flour at  
healthyeating.sfgate.com.
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Backyard Homesteading addresses the needs of many people who want to take control 
of the food they eat and the products they use—even if they live in an urban or suburban 
house on a typical-size lot. It shows homeowners how to turn their yard into a productive 

and wholesome “homestead” that allows them to grow their own fruits and vegetables, and 
raise farm animals, including chickens and goats. Backyard Homesteading covers the laws 
and regulations of raising livestock in populated areas and demonstrates to readers how to 

use and preserve the bounty they produce.

To order visit:
CountrysideNetwork.com/shop/backyard-homesteading

Or call: 970-392-4419

A Back-To-Basics Guide To Self-Sufficiency

BACKYARD 
HOMESTEADING
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By Paul whEaton & Suzy BEan

Using a  
Cast Iron  
Skillet

FArM to ForK :: Cast iron
Why Use Cast Iron?

There are many things that drive me 
to use cast iron:

I’m convinced that “non stick” sur-
faces, such as Teflon®, are toxic. Newer 
products come out that sound better, 
but I cannot help but think that folks 
just have not yet learned how toxic the 
new surfaces are. At the time of this 
writing, I feel comfortable cooking with 
cast iron, some steels, and glass. I avoid 
all chemically treated cooking surfaces, 
aluminum and copper.

Cooking with cast iron also helps folks 
get more iron in their diet to build more 
red blood cells. Doctors recommend that 
those with anemia cook with cast iron.

Many of my happiest memories in-
volving cooking, involved cast iron. I 
remember my grandad cooking almost 
everything we ate in a cast iron skillet. For 
a long time he was a professional moun-
tain guide, and when he took me with 
him, the cast iron skillet would come too!

Cast iron can last hundreds of years. 
Many modern skillets/griddles last only 
a few months to a few years.

Start With a Good Piece  
of Cast Iron Cookware

I bought a brand spanking new 
“Lodge Logic” cast iron skillet at a de-
partment store. After seasoning it, and 
using lots of oil, food sometimes stuck to 
it and sometimes didn’t. I gave Google a 
big workout and I found lots of Internet 
forums to ask lots of questions. The most 
common feedback was to take a close 
look at the cooking surface of this new 
skillet. It’s rough. Apparently, there used 
to be two grades of a cast iron skillet 
one could purchase. The first is where 
molten iron is poured into a mold and 
that’s it. The second is where they take 
the first and machine out the cooking 
surface to make it much smoother.

Today’s new cast iron cookware is 
all the first kind. The surface is rough. 
I shopped around for a long time to try 
and find something new with a ma-
chined surface. The closest thing I found 
was a griddle made from sheet steel.

Many of the experienced cast iron folk 
recommended buying a heavily used 
skillet. The most popular brand being 
“Griswold”—a company that went out 
of business in the 1950s. Not only were 
these skillets machined, but if they were 
heavily used, their cooking surface 
would be downright glassy!

Cast Iron Cookware Details

Cooking with cast iron is one of those things where I failed utterly 
and repeatedly until I reached out to a few dozen people for 

help. I can now get that egg to slide off a cast iron skillet every time.
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Many of my  
happiest memories  
involving cooking, 
involved cast iron.  

I remember my 
grandad cooking 

almost everything 
we ate in a  

cast iron skillet. 

Cast Iron Cookware in a Nutshell
1. Use a good cast iron skillet with a glassy-smooth cooking surface (Griswold 
or Wagner). The new cast iron with the rough cooking surface is going to be 
frustrating (Lodge Logic).

2. Keep it dry! Using water short term (minutes, not hours) has its 
uses. When the time comes to put the cast iron cookware away,  
give it a few seconds on a hot stove, just to make sure all the water is out.

3. Use a little oil or grease.

4. A little smoke is a good thing.

5. Too much heat on an empty cast iron skillet can ruin the surface or even 
crack the skillet.

6. Clean cast iron immediately after each use, leaving a very thin layer of oil 
or grease.

7. Avoid soap! You can use soap on cast iron, but it is better if you didn’t.

8. Use a stainless steel spatula with a perfectly flat edge and rounded corners.

9. Seasoning cast iron is nice, but you probably don’t need to worry about it.

I bought a Griswold number 10 cast 
iron skillet for $20 plus shipping on 
eBay. This was a huge improvement 
over the Lodge cast iron skillet. I have 
to mention that I tried to buy a Griswold 
cast iron skillet for a friend a few months 
ago and the price was more like $50! But 
I easily found other old (Wagner) cast 
iron skillets for $15.

Time passed and I thought “Why not 
take the Lodge cast iron skillet with the 
rough surface and grind it down my-
self?” I bought a bunch of sandpaper 
designed for use with metal and figured 
20 minutes with my different power 
sanders and some elbow grease should 
make it right as rain! Three hours later, 
I had burned through way too much 
sandpaper and the results were so-so. It 
was a messy, icky experience that left me 
numb and wobbly with a ringing in my 
ears for a few days. The skillet worked 
okay for a few weeks and then cracked.

I think a person could buy a new cast 
iron skillet, follow all of the advice on 
this page and if used twice a day for six 
months, it would probably be just as 
good as an old skillet. The most impor-
tant ingredient would include the use 
of a stainless steel spatula with a flat 
edge: as it is used over and over, it will 
take the “peaks” off as the “valleys” fill 
with “seasoning”(more on the spatula 
and the “seasoning” below). It’s just 
that the first few months will have more 
frustration than if you started off with a 
great cast iron skillet.

Cast Iron Seasoning
“Seasoning” cast iron is the act of creating a hard layer of petrified oil/grease 

on cast iron or steel. Maintaining a good cast iron seasoning is the most impor-
tant aspect of keeping stuff from sticking to cast iron cookware. Each time you 
cook with oil/grease and don’t have to scrub the cookware afterward, you add 
another layer. Scrubbing, scratching or soaking the cookware in water likely 
removes many layers. A well-seasoned cast iron skillet will have dozens of very 
thin, very hard layers—so many that it will appear to be black instead of the 
silvery gray of the raw cast iron.

I think the best way to season a cast iron skillet is to use it. In the beginning, 
you might use a little more oil/grease than you would normally use—just to 
make sure that you don’t have to scrub afterward. Once you have some season-
ing layers built up, you can use less oil/grease. That’s it!

Most folks believe that “seasoning” cast iron means that you put some oil/
grease on the cookware and bake it. If I wanted to season my pan this way, I 
would:

• Put on a thin coat of oil/grease all over the cast iron skillet. Inside and outside.

• Put foil under the skillet to catch any dripping oil.

• Turn my fan on, because this is gonna smoke!

• Bake at 400°F for 15 minutes.

• Wipe out as much grease as I can with a paper towel.

• Bake for another 45 minutes, then turn the oven off, leaving the door closed.

• After an hour or more, remove from oven.

The nice thing about the oven approach is that you get a layer of seasoning all over 
the cast iron skillet all at once.
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I became a bit obsessed with under-
standing this stuff and this fella, Alan, 
helped me in a forum: “What you want is 
a layer of heavily polymerized fat which 
typically includes a fair bit of carbon black 
bound up with it.” So it is polymerized 
fat, which is hard and slick. The carbon 
is the black stuff. A couple of chemistry 
savvy friends explained to me that “po-
lymerized” means that the substance re-
arranged its molecules to be in a different 
state. In this case, slick liquid oil becomes 
slick, rock hard solid oil. Apparently, this 
is very similar to how paint works.

This is the beginning of my education. 
It turns out that there are an infinite 
number of kinds of seasoning layers. It 
depends on the type of oil, the quantity of 
oil, the temperature, the duration of the 
heat. Some have lots of carbon, some not 
so much. Some make a glassy layer and 
some make a “sticky” layer that turns 
squirmy slick when heated. Some stick 
to the cast iron skillet better than others.

The oil/grease will often go through 
a sticky phase before becoming a sea-
soning layer. If you have too much oil/
grease, you might never get past the 
sticky phase! The moral of the story is 
that thin layers are best.

An interesting thing about seasoning: 
It is usually quite mottled, or spotty, or 
spider-web-ish.

A while back, a blogger named Sheryl 
contacted me and appears to have em-
braced my stuff and taken it a bit further. 
Our discussion can be found in the forum 
at www.permies.com, under, “Cast iron: 
polymerizing oils and a better seasoning.”

Which Oil or Grease to Use  
on Cast Iron Cookware?

I think that any edible fat will probably 
work fine. Oil, lard, shortening, animal 
fat, butter, etc. I tried olive oil exclusively 
for a few months. If the cast iron skil-
let needed scrubbing, it seems that the 
scrubbing would take off some season-
ing, which I didn’t like. Some people 
swear by shortening (like Crisco). But 
I’ve heard some scary things about short-
ening, so I avoid it myself. I have used 
“organic shortening” which is actually 
palm oil. I’ve researched it pretty thor-
oughly and I like it! I also tried grape seed 
oil for a couple of months. Everything 
started to get a gummy residue on it. I 
have switched back to bacon squeezin’s, 
palm oil and sunflower oil. I’m also look-
ing around for organic lard (since I’m not 
raising pigs right now).

A little more use. 
See how the  

seasoning 
 coloring is 

 starting to get 
darker overall.

After this it will 
have so many 

seasoning layers 
it will just look 

black.

I bought this little 
cast iron skillet brand 
spanking new. It was 
gray. I did not season 
it in an oven. All I did 
was start using it. And 
I took pictures. This 
first picture is after 
using it two or three 
times. You can see how 
some layers of oil are 
darker than others.

A close up so you  
can see how some  
layers are more 
mottled than  
others and some  
layers are blacker  
than others.
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Removing the Seasoning Layer From Cast Iron
There are three reasons I know of for why you might want to do this:

• Your cast iron skillet has crusty blobs on it. I suspect that this comes 
from not using the right kind of spatula.

• You have a brand new cast iron skillet from the factory. Modern cast iron 
skillets have a layer of something on it that the manufacturer has decided 
to label as “seasoning.” I suspect that the stuff on that cast iron skillet has 
a lot more to do with marketing, shipping and profit margins than what 
you or I would want to eat. I think you really want to get that stuff off.

• There is rust on the cast iron skillet. While I have read of many ways 
to do this, the technique I use is to toss the pan in the fire. I have a stove 
for wood heat. When the fire gets to the point of being just coals, I toss 
the cast iron skillet on the top. The next morning I fish it out. All of the 
crusty or rusty stuff is turned to ash. I brush the ash off with my hand, 
then dribble a little oil on it and wipe that all over the cast iron with a 
paper towel. Then I start using it.

Let’s Fry Some Eggs!
For most folks, this is the big test. When I first started seeking cast-iron 

wisdom on this topic, I found the gold mine to be forums. People offered 
tons of advice. I’m pretty sure that I  currently use all of the advice I was 
ever given. At times I try to skip some of the advice only to discover that 
every little bit  helps.

1) Cast iron skillet history.

• The more seasoning, the better!

• Oil/grease has been used regularly. I don’t use oil/grease for 
pancakes, but there is a tiny bit of oil in the pancake batter. I think it 
somehow comes out of the pancakes as they are cooked.

• No soap or scrubbing for the last several uses. Sometimes something 
happens and you need to scrub. And the next time you try to use it, 
it just doesn’t seem as slippery.

• Used recently (a few days without use and it starts to get kinda 
sticky).

2) Use oil/grease. It doesn’t have to be a lot. One teaspoon should be 
plenty. Try to spread it around evenly.

3) Preheat. Maybe about three minutes? I’ve found that medium, or a 
little lower than medium is the right temperature for almost everything. 
Somebody told me that if you flick a little water on the surface, that if 
the water dances, the cast iron skillet is ready! I usually wait until I see 
a little smoke.

4) Add spices before the eggs. If you are using a little salt and pepper, 
sprinkle that on the cooking surface before the eggs.
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Cast Iron Clean Up
This is something that will be completely different from other pans. With other 

pans, you generally want to leave a sterile surface. While you can do that sort of 
thing with cast iron cookware, it is better if you don’t. Leaving a little oil and salt 
behind is a good thing. If you try to wipe at the surface of cast iron cookware with 
a paper towel afterward, you might get a slight brown or black residue—that’s fine. 
That’s oil and browned oil on its way to becoming part of the cast iron seasoning.

Most of the time, everything slides right out and there is no cleanup. Sometimes, I’ll 
use a paper towel to mop up a bit of excess oil/grease and take out any leftover food bits. 
As long as the skillet looks clean with a thin film of oil on it, it’s ready to be put away!

The mission here is to try and get the yucky stuff out and leave as much of the 
seasoning on the skillet as possible. It is possible to scrub the seasoning off of the 
cast iron. So, try the gentler approaches first.

For any cast iron skillet I have cooked anything with, this is the complete list of 
things I have ever done to clean a skillet. The gentlest (best) approaches are at the top.

~ Do nothing: You have served the food and the cast iron skillet looks plenty clean. 
There is an oily/greasy residue and that is perfect! Try to shoot for this kind of clean 
up every time!

~ Wipe with a paper towel: Sometimes this is all that is needed. If this works, 
you’re all done!

~ A little salt: If there is just a little bit of something sticking, and a paper towel 
alone doesn’t do the trick, put a little salt on the little bit of sticky stuff. The salt 
usually gives just the right amount of abrasion to remove the sticky stuff without 
scratching the seasoning off of the cookware. If this works, you’re all done!

~ Boil water: Put a quarter inch of water in the cast iron skillet and boil the water 
in the skillet. About 80% of the time, whatever was stuck just lets go. You could use 
the flat edged stainless steel spatula for a little help—being careful to try and leave 
the seasoning on the cast iron. Pour out the water and then wipe out the skillet 
with a paper towel. Follow the instructions below for “Drying a clean, wet skillet.”

~ Scrub: First do the boiling water trick—complete with the spatula treatment. Drain 
the water. If there is still food stuck, use a plastic scrubby thing. I like the kind that is a 
green rectangle about a quarter of an inch thick. Using a metal scrubby thing is going 
to take the seasoning off of the skillet. I think that any kind of scrubbing is going to 
take off some seasoning—so the trick it to take off all the food bits and leave as much 
seasoning as possible. Follow the instructions below for “Drying a clean, wet skillet.”

Drying a Clean, Wet Cast Iron Skillet
If you ever use any water, make sure that you thoroughly dry out the skillet right 

away. Otherwise you will get rust!
It is really important that you use heat to dry the skillet. A towel just isn’t going 

to get it dry enough.
I place the skillet on the stove and turn it to high. When the visible water is all 

gone, I turn the heat off.
Keep your full attention on the skillet while the heat is on! I’ve had people insist 

on helping me by cleaning my cast iron. I would mention drying by heat, and they 
would turn the heat on and get busy with something else. Suddenly the kitchen is 
full of smoke and the seasoning is all gone! This is also a great way to crack a skillet.

Always Leave a Thin Layer of Oil/Grease
There is moisture in the air that can rust your skillet. A thin layer of oil/grease will keep 

your skillet safe from this. Since most forms of cleanup leave some oil/grease all over 
the skillet, then you really don’t have to do anything here. What’s there is just fine. If you 
did some cleanup that leaves the skillet looking pretty dry—with no oil/grease layer, 
put a few drops of oil on the skillet and spread it around super-thin with a paper towel.

• Soak cast iron in water
• Wash cast iron in a dish washer
• Leave cast iron outside
• Leave food in cast iron

Avoid using soap on cast iron cook-
ware. About half of the people that use 
cast iron are sworn to never let soap 
touch it. This concern comes from folks 
that tried to make soap in cast iron con-
tainers. All soap is made using lye, and 
the lye will destroy the seasoning layer. 
Soap no longer has lye in it, however, so 
soap and detergent used on cast iron will 
not harm the seasoning layer.

One could say that soap helps to remove 
bits of food smaller than you can see. I 
think there is some truth to that. Of course 
the residual oil will help to preserve that 
food. And the future fry will kill anything 
funky that might have grown on that 
food. And the food is so small that it can-
not be seen, so it really isn’t too much of 
a problem to begin with. I think this is a 
case where the upside (preserving the top 
layers of the pan) has more value than the 
down side (removing 0.001% more food).

NEVER
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A diagram of 
the buildup of 
food particles 
using a plastic 
spatula.

There’s a lot  
less buildup using  

metal spatulas  
while cooking with 

 cast iron.

The Right Kind of Spatula
A spatula is sometimes called a “pancake flipper.” It has to be metal. Some 

folks will get concerned that the metal will scratch the surface and ruin the skillet, 
and their thinking is spot on, but the wacky thing is that in this case, we want it 
to scratch the skillet. But not just any scratching. We want just the right kind of 
scratching. Because with just the right kind of scratching, the surface of the skillet 
will get better and better. Smoother and slicker. Flatter. Bumps of fused-on ick will 
be scraped off and any pits will be slowly filled in with seasoning.

As I travel and people show me their cast iron, I sometimes see a piece that has 
big black tumors on the cooking surface. And then I put on my Sherlock Holmes 
deer-stalker cap and deduce, “You use a plastic spatula, don’t you?” Gasp! “How 
did you know!” At some point something stuck to the skillet. The plastic is not able 
to scrape it off. And then other little bits got stuck to the first bit. As time passed, 
this bump got bigger and bigger. If a metal spatula were used, the first little bit 
would not have been more than a few minutes old before it got scraped off. These 
skillets with the big tumors are going to have to have all the seasoning removed 
and started over.

The illustration above is the super close-up of the cast iron skillet of my mind 
showing the original lumpiness of the raw cast iron, followed by layers of seasoning 
and the occasional bit of stuck on something-or-other. (See illustration above.) The 
idea in this picture is that a plastic spatula is used. So the surface is never scratched 
and lumps and stuff just do their lumpy thing.

Now we start with a similar cast iron surface and the only thing we change is 
that we use a stainless steel spatula with a flat edge. A scratchy edge. But just the 
right kind of scratchy. As time passes, the peaks of lumpy seasoning get scratched 
off and the cast iron pits get filled in with seasoning. The cooking surface gets 
smoother and smoother. Unlike Teflon, years of regular cast iron use makes for a 
better cooking surface.

So now you can see the value of avoiding plastic, or anything other than metal 
spatulas. Stainless steel is all that I use. I have seen some steel spatulas that rust. 
Yuck! I have seen spatulas that have some sort of chrome-ish covering—you re-
ally need to avoid that—that stuff flakes off into your food! Yuck again! Stick with 
solid stainless steel.

Now for a bit of focus on the shape. There is the edge of the spatula that will 
contact the surface of the skillet, and there are the corners of the spatula that will 
contact the edge of the skillet.

Spatula edge: Nearly all metal spatu-
las have a slightly rounded edge – those 
will scratch the surface of our cast iron 
in a bad way. The surface will end up 
uneven as the scratches accumulate over 
the years. With a flat edge, the surface 
will become flatter.

Spatula corner: The rounded corners 
are important because the inside edges of 
the skillet are rounded. I have a spatula 
now that is good except that the corners 
used to be really sharp—not rounded. 
With years of use, they are starting to get 
rounded, so where did those little bits of 
stainless steel go? I musta eaten them! 
Hmmm … maybe I should take it out to 
the shop and grind the corners a little . 
The point is that they still are not round 
enough. I finally found another spatula 
that came with rounded corners—I like 
that much better.

Wood handle: With a wood handle, you 
can rest your drippy spatula in the pan 
and the handle won’t melt or get hot.
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By Terri, New Mexico

Most people eat Brussels sprouts steamed or boiled like cabbage. I would 
like to share my own invention that saved me many a meal where I didn’t 
like what I was eating. I have never been a fan of BS, as I will refer to 

them, but my husband always liked them and he wanted to grow them. Now we 
enjoy them all year long—home grown and stored in the freezer.

We live on 10 acres in west central New Mexico at 7,600 ft., so gardening up 
here has been a learning experience for us. Some things just won’t grow up here, 
blueberries being one, but I won’t go there and share money down the drain with 
you. Instead, I will tell you one thing for sure that is a producer by the bushel full. 
The first year we grew them (BS) we harvested some in October (they like at least 
one good frost before harvesting) and then again in early December. 

Enjoy  
Brussels Sprouts 
All Year Long

FArM to ForK :: Brussels sProuts

This last year there was just one har-
vest in late November/early December 
and I think that was too late, as they got 
bigger than they should be. My wonder-
ful hubby just pulls up a chair to a plant 
and starts cutting them off with a pocket 
knife, watching for and plucking off 
any types of worms or bugs that have 
survived first said frost, and he peels off 
the first layer or two of leaf that is going 
to swim away in the hot water bath they 
are in store for in the house. I have the 
biggest pot I own on the stove boiling 
water, waiting for my first batch to make 
its way into the kitchen. I blanch them 
in batches of like size, and then they go 
into an ice water bath before bagging 
and freezing.

The recipe that follows was an experi-
ment that stuck in our house:

3 tablespoons olive oil
1/2 medium onion
Brussels sprouts, one quart size 
bag thawed, chopped in quarters 
or smaller

Pinion nuts, a good handful
Salt, pepper to taste
1/2 teaspoon onion powder

A word about pinion nuts from the 
pinion pine tree that grows in the south-
west and other parts of the U.S.: these 
were harvested off our 10 acres in the fall 
of 2008. We get a good crop every few 
years, but other nuts can be substituted 
as buying pinion nuts can be expensive.

I start by sautéing the onion in 1 table-
spoon of olive oil until soft, then I add 
the chopped Brussels sprouts and more 
olive oil as needed to prevent sticking. 
Continue to sauté over medium heat 
and season with salt, pepper, and onion 
powder until edges of the BS start to 
brown. I have always cooked this in an 
iron skillet and use a lid for the brown-
ing stage. After the edges are good and 
brown, I add the nuts and, if needed, 
add more oil. I add these last as they 
tend to burn. Stir frequently until done 
and serve hot.

Enjoy!
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FArM to ForK :: stuFFed CHiCKen

Stuffed Chicken Galore!

By haBEEB SallouM

Stuffed chicken with rice is the most favored way of stuff-
ing chicken in the whole of the Middle East. Various 
versions of it are prepared in all parts of the Arabian 

Peninsula, which includes all the Arab Gulf countries and 
the lands of the Fertile Crescent. 

Hailing from that part of the world, my mother prepared 
various types of rice stuffing. Eventually, though, as the 
years rolled by, she began to use bread stuffing, making it 
once in a while only since my father never really liked it as 
he considered it strange. Yet, for us children, we liked both 
and as I grew in years and I traveled the world I added other 
ingredients to my stuffing for all types of fowls. 

From my storehouse of stuffed chicken recipes I suggest 
these since they cover a wide-range of chicken stuffed with 
a variety of ingredients — some a little exotic.

Our Homestead Stuffed Chicken
Serves 6

On the farm this was Mother’s most often prepared stuffing.

2 tablespoons lemon juice
1 teaspoon allspice
1 teaspoon garlic powder
2 1/2 teaspoons salt
One 4 to 5 pound chicken, thoroughly washed & dried
1/2 cup melted butter
1/2 pound lamb or beef with a little fat, cut into  
1/2-inch cubes
1 large onion, finely chopped

1 1/2 cups split chickpeas, soaked overnight & drained,  
or 1 cup cooked chickpeas
1/2 cup rice
1 teaspoon black pepper
1/2 teaspoon nutmeg
1/2 teaspoon cinnamon
4 tablespoons toasted slivered almonds
1 1/2 cups water

Mix lemon juice, allspice, garlic powder, and 1 1/2 teaspoons of the salt; rub both inside and outside of the chicken, set aside.
To make the stuffing, heat 4 tablespoons of the butter in a saucepan then sauté meat over medium heat until it begins to 

brown. Stir in the onion and sauté for a further 5 minutes. Stir in remaining ingredients, including the remaining 1 teaspoon 
salt. Bring to boil, cook over medium/low heat for  8 minutes, stirring a few times then allow to cool.

Preheat the oven to 375°F.
Stuff the chicken, including neck opening, sew closed. Baste with the remaining butter. Roast covered for  1 ½ hours or until 

chicken is well cooked, basting every 30 minutes with the pan juices. Serve chicken hot with its stuffing.
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Serves about 6
This is my favorite bread stuffing for chicken that I often prepare.

Bread Stuffing

Serves about 6
The pomegranate seeds give the stuffing 
a tangy-delicious taste.

1 chicken, about 5 pounds
1/2 cup olive oil
1 teaspoon cumin
1 teaspoon paprika
1/2 teaspoon black pepper
1/8 teaspoon cayenne
4 tablespoons finely chopped fresh 
coriander leaves
2 teaspoons salt
5 tablespoons butter
1 medium onion, finely chopped
4 cloves garlic, crushed
1/2 cup slivered almonds
1 cup pomegranate seeds
1 teaspoon dried thyme
1/2 teaspoon sage
1/2 teaspoon rosemary
1/2 cup water
3 cups toasted bread, small cubes

Thoroughly clean and wash the 
chicken and dry it well, then set aside.

Prepare a basting by thoroughly mix-
ing the olive oil, cumin, paprika, pep-
per, cayenne, coriander leaves, and 1 
teaspoon of the salt, then set aside.

Prepare stuffing by melting butter 
over medium heat in a saucepan, then 
sautéing onion, garlic, and almonds, 
until onions begin to brown. Remove 
from heat, stir in remaining salt, pome-
granate seeds, thyme, sage, rosemary, 
water, and bread cubes, thoroughly mix 
and set aside.

Rub inside of the chicken, including 
the neck opening with about a third 
of the basting juice, then stuff both the 
inside and the neck opening. Sew open-
ings, then baste on the outside. Roast 
covered in a 375°F preheated oven until 
the chicken is well cooked,  basting 
every 30 minutes with the remaining 
basting juice. Serve chicken with stuff-
ing and cooked rice.

Chicken with  
Pomegranate Stuffing

One 4- to 5-pound chicken,  
thoroughly washed and dried
2 tablespoons lemon juice
2 teaspoons salt
3 cups toasted croutons
1 medium onion, finely chopped & 
sautéed lightly in butter until limp 
and just starting to brown
1 cup chopped roasted chestnuts
1/2 cup finely chopped fresh 
parsley

1/2 cup butter, melted
1 teaspoon dried sage
1/2 teaspoon dried rosemary
1 teaspoon salt
1/2 teaspoon black pepper
1/2 teaspoon cinnamon
1/2 teaspoon dried savory
1/8 teaspoon cayenne
1/2 cup water

BASTING
4 tablespoons olive oil
1 teaspoon salt
1/2 teaspoon dried sage
1/2 teaspoon dried rosemary

1/2 teaspoon ginger
1/2 teaspoon cinnamon
1/2 teaspoon black pepper
1/2 cup water

Rub chicken inside and out with a mixture of the lemon juice and 1 teaspoon of 
the salt, set aside.

Mix all the remaining ingredients for the stuffing, including the remaining salt.
Stuff the chicken including the neck, then sew openings and place in a roaster.
Preheat the oven to 375°F.
Mix all the basting ingredients then baste the chicken and cover.
Roast for one and a half hours, basting every 30 minutes (if basting juice finishes, 

baste with pan juices). Uncover and bake for a further 15 minutes or until chicken 
begins to brown.

Place stuffed chicken on a serving platter and serve with its stuffing.
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Serves about 6

I have prepared this succulent dish that I first tried in the United Arab Emirates 
according to my own taste.

1 whole (4 to 5 pound) chicken, thoroughly washed

3 tablespoons flour mixed with 1 teaspoon salt

1/3 cup cooking oil

1/2 pound ground beef

1 medium onion, finely chopped

4 tablespoons slivered almonds

4 tablespoons raw, whole cashews

4 tablespoons pine nuts

1/2 cup rice, washed and drained

4 tablespoons raisins, soaked for 30 minutes and drained

1/2 teaspoon salt

1 teaspoon cinnamon

1 teaspoon freshly ground black pepper

1/2 teaspoon cardamom

1/2 teaspoon cloves

1 1/2 cups water

1/2 teaspoon dried rosemary

1/2 teaspoon dried sage

4 tablespoons butter at room temperature

Thoroughly clean the chicken then rub with the flour/salt mixture, both inside 
and out, and set aside.

For the stuffing, in a saucepan, heat the oil then sauté the meat over medium low heat 
for 8 minutes. Stir in the onion and sauté for a further 5 minutes. Stir in the almonds, 
cashews, and the pine nuts then sauté for a further 3 minutes. Stir in the rice, raisins, 
salt, 1/2 teaspoon of the cinnamon, 1/2 teaspoon of the pepper, 1/4 teaspoon of the 
cardamom, 1/4 teaspoon of the cloves, and 1 cup of the water. Bring to boil then cook 
over medium/low heat for 10 minutes, stirring a few times then allow to cool.

For the basting, in a small bowl combine the remaining 1/2 teaspoon of the cin-
namon, 1/2 teaspoon of the pepper, the remaining 1/4 teaspoon of the cardamom 
and the remaining 1/4 teaspoon of the cloves as well as the rosemary, sage, and 
the remaining water. Set aside.

Preheat oven to 375°F.
Stuff the chicken, including neck opening, then sew closed and rub all over with 

the butter then brush with some of the basting. Cover and bake for 1 1/2 hours or 
until chicken is well cooked, basting every 30 minutes with the baste mix. Serve 
chicken with its stuffing while hot.

Rice and Nut Stuffed Chicken

Serves 4

This type of Asian roast chicken is 
somewhat different. All the ingredients 
are not used as stuffing but rubbed both 
inside and out.

1 chicken, about 4 pounds, 
thoroughly washed and dried

4 tablespoons soy sauce

4 cloves garlic, crushed

2 tablespoons honey

2 tablespoons vinegar

1/2 teaspoon salt

1 teaspoon finely chopped fresh 
ginger

1/4 teaspoon ground aniseed

1/4 teaspoon cinnamon

1/4 teaspoon ground fennel

1/4 teaspoon black pepper

1/4 teaspoon ground nutmeg

1/4 teaspoon ground cloves

1/4 cup boiling water

Place chicken in roasting pan, then 
set aside.

Combine remaining ingredients,  then 
rub chicken inside and out with  the mix-
ture. Cover and roast for 30 minutes in a 
400°F preheated oven. Lower oven heat 
to 350°F, then roast covered for a further 
hour or until the chicken is well cooked, 
basting with remaining basting juice, then 
the pan juices a number of times, roasting 
uncovered for the last 15 minutes.

Spicy Roast Chicken
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Chicken with  
Burghul Stuffing

Dajaaj Mihahee bi-Burghul

Serves about 6

Pleasure, to the Arabs, was defined by drink, clothes, sex, 
scent, sound, and food. Al-Baghdadi, a 13th-century historian, 
considered eating as the finest of all pleasures and therefore 
wrote a book on cooking. We do not know if Al-Baghdadi 
knew about chicken with burghul stuffing, but if he had, he 
would have considered it among the top of culinary delights.

1 large roasting chicken  
(about  5 pounds)
1/2 cup pine nuts
1/2 cup butter
1/2 cup finely chopped onions
1 cup coarse burghul, soaked in hot water for 5 min-
utes, then  
thoroughly drained
1 cup chicken stock
1 cup chopped parsley
2 teaspoons salt
1/2 teaspoon black pepper
1/2 teaspoon allspice
1 teaspoon ground coriander seeds
1 teaspoon cinnamon

Wash and dry chicken, then set aside.
Sauté pine nuts in butter until golden, then remove with 

slotted spoon and set aside. Reserve butter in pan.
To make stuffing, sauté onions in reserved butter until limp. 

Add burghul, then stirfry for few minutes. Add remaining 
ingredients, except cinnamon, cook over medium heat until 
stock is absorbed. Remove from heat and allow to cool, then 
stir in pine nuts.

Stuff chicken and sew up, then place in a roaster. Brush 
with additional butter and cinnamon. Cover and roast in a 
preheated oven at 325°F for 2 1/2 hours. Remove cover, allow 
to bake until chicken turns golden brown.

Serves 4 to 6

In the Philippines, the chicken used in this recipe is de-boned 
without piercing the skin, but due to the considerable work, 
this involves, I have kept the chicken as is without the process 
of removing bones. 

4 tablespoons soy sauce
1 tablespoon sugar
3 tablespoons lemon juice
3- to 4-pound chicken, washed
1/4 pound ground ham
1/4 pound sausage, cut into  small pieces
1/2 cup shredded cheddar cheese
4 tablespoons breadcrumbs
1 medium onion, finely chopped
5 cloves garlic, crushed
1 egg beaten
2 tablespoons raisins, soaked for  30 minutes and drained
2 tablespoons sweet relish
1 teaspoon salt
1/2 teaspoon black pepper
1/2 cup water
4 tablespoons butter, melted
2 tablespoons flour
1 teaspoon garlic powder

Combine 3 tablespoons of the soy sauce, sugar, and lemon 
juice, then rub chicken in and out with mixture and marinate 
for 3 to 4 hours.

Combine ham, sausage, cheddar cheese, breadcrumbs, onion, 
garlic, egg, raisins, relish, salt, pepper, and water to make stuffing.

Stuff the chicken, both back and neck, then sew closed. Rub 
with butter, place in a roasting pan and cover. Roast in a preheated 
325°F oven for 2 ½ hours, basting every 30 minutes with the pan 
juices, remove the cover and continue roasting for 15 minutes or 
until chicken turns golden brown.

Take out drippings from the roaster and place in a small sauce-
pan, add flour, garlic powder, and the 1 remaining tablespoon of 
soy sauce. Cook, stirring constantly while adding a little water 
to make gravy-sauce. Serve hot with mashed potatoes.

Meat Stuffed Chicken   
Rellenong Manok
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Serves about 6

Not the usual type of stuffing, this stuffing is delicious and wholesome. It takes 
longer to roast this type of stuffed chicken, but every minute is worth the wait.

Mushroom Stuffed Chicken

Serves 4 to 6

The honey and oranges give the chicken 
a sweet zesty taste that opens the ap-
petite.

One 4- to 5-pound chicken,  
thoroughly washed and dried

1 teaspoon garlic powder

2 teaspoons dried basil

1 teaspoon nutmeg

1 teaspoon powdered ginger

1/2 teaspoon dried rosemary

1/2 teaspoon powdered sage

1/2 teaspoon black pepper

1/8 teaspoon ground cloves

2 teaspoons salt

4 tablespoons lemon juice

3 small oranges, peeled & 
quartered

1/2 cup water

1/2 cup honey

1/4 cup melted butter

1/2 cup undiluted orange juice

Preheat oven to 375°F
In a small bowl thoroughly mix the 

garlic, all the herbs, spices, salt, and 
lemon juice then rub the mixture on the 
inside and outside of the chicken. Stuff 
chicken with orange quarters and place 
in roaster atop a rack, breast up then 
add the water.

In a saucepan combine the honey, 
butter, and orange juice. Simmer to-
gether over medium-low heat until the 
mixture turns syrupy. Pour a quarter of 
the mixture over the chicken, saving the 
remainder for basting.

Cover and roast chicken for 30 min-
utes. Turn chicken breast down, reduce 
heat to 325°F and roast covered for an-
other 2 hours, with the last 20 minutes 
uncovered, or until well-done, basting 
from the remaining baste, then from the 
pan juices every 20 minutes. Remove 
from oven and allow to sit for 10 min-
utes then serve.

Orange Stuffed 
Roast Chicken

One 4- to 5-pound chicken,  
thoroughly washed and dried

2 teaspoons lemon juice

2 teaspoons salt

1⁄2 cup butter

1 medium onion, finely chopped

4 cloves garlic, crushed

3 cups mushrooms, chopped

3 cups dry croutons

1 teaspoon dried oregano

1⁄2 teaspoon nutmeg

1/8 teaspoon cayenne

1 teaspoon black pepper

1 teaspoon cumin

1 teaspoon dried sage

1 teaspoon dried rosemary

1 cup water

Rub chicken inside and out with a mixture of the lemon juice and 1 teaspoon of 
the salt, set aside.

Prepare stuffing by melting 5 tablespoons of the butter in a saucepan then add-
ing the onion, garlic, and mushrooms. Sauté over medium heat, stirring often for 
8 minutes then remove from heat and allow to cool.

Stir in remaining salt, the croutons, oregano, nutmeg, cayenne, and ½ teaspoon 
of each of the following: pepper, cumin, sage, and rosemary, as well as ½ cup of 
the water. Let cool.

Prepare a baste by combining the remaining 1/2 teaspoon of the following: pep-
per, cumin, sage, and rosemary; as well as the remaining water. Set aside.

Stuff chicken including the neck opening, then sew and place in a roaster. Rub 
chicken with the remaining butter

Roast in a 375°F preheated oven for 1 1/2 hours, basting every 30 minutes (if 
basting juice finishes, baste with pan juices). Then bake uncovered for a further 
15 minutes.

Serve hot with stuffing and mashed potatoes.
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Serves about 6

Although not widely known in North America, chicken couscous stuffing because 
of its delicious taste and simplicity to prepare, has a bright future.

Stuffed Chicken with Couscous

1 chicken, 4 to 5 pounds, washed  
and dried

2 tablespoons lemon juice

1 1/2 teaspoons salt

2/3 cup instant couscous

6 tablespoons butter, melted

3 tablespoons cooking oil

1/4 pound hot sausage, cut into 
small pieces

1 medium size onion, finely 
chopped

4 cloves garlic, crushed

1/4 cup pulverized blanched almonds

1/4 cup raisins, soaked for 30 minutes 
and drained

1/2 teaspoon rosemary

1/2 teaspoon sage

1/2 teaspoon black pepper

1/2 teaspoon cinnamon

1 teaspoon ground ginger

1/2 cup hot water

Rub chicken inside and out with a mixture of the lemon juice and  1 teaspoon 
of the salt, set aside.

Cook couscous according to directions on package; then fluff and mix with 4 
tablespoons of butter and set aside.

In a frying pan, heat oil, then stir-fry hot sausage over medium heat for  5 min-
utes. Add onion and garlic, stir-fry for another 5 minutes.

Stir-frying pan contents into couscous, add remaining 1/2 teaspoon of salt, al-
monds, raisins, rosemary and half of the following: sage, pepper, cinnamon, and 
ginger. Thoroughly mix to complete the stuffing.

Stuff chicken including the neck opening, then sew and place in a roaster.
Make a basting juice by combining  ½ cup hot water with the remaining sage, 

pepper, cinnamon, ginger, and  2 tablespoons of butter then baste the chicken and 
cover.

Bake in a 375°F preheated oven for 1 1/2 hours, or until chicken is well 
cooked, basting every 30 minutes.

Place chicken on a serving platter, serve immediately with stuffing,  the sauce 
from the roast pan and mashed potatoes.

100  
Maple Syrup 

Recipes  
for Breakfast, 

Lunch & Dinner

Visit:
CountrysideNetwork.com/
shop/maple-syrup-cookbook

to get your copy today!

Or Call:
970-392-4419

Maple Syrup  
Cookbook

By Ken HaedricH

Make every meal maple. 
No other sweetener 

delivers the clean, dis-
tinct flavor and subtle 
bouquet of real maple 
syrup. Of course it’s 

perfect on pancakes, but 
farm cooks have known 
for centuries that adding 
maple syrup is also the 
best way to put a sweet 
spin on meat, fish, fowl, 

and vegetables. 



     29COUNTRYSIDE FARM TO FORK E-EDITION

Versatile Table Fare  
Courtesy of the Duck
Eat the Eggs and Meat, but Don’t Forget to Use the Feet

FArM to ForK :: duCK

By Pat katz

Ducks, like chickens, can be raised for both eggs and meat. Duck eggs are about half again as large as chicken eggs 
and can be used in all of the same ways. They do have a somewhat different taste, so opinions vary about having 
them fried for breakfast. Along with goose eggs, duck eggs are known for excellence in baking and in noodle mak-

ing. Duck meat is rich and delicious and can be cooked in many different ways. Home raised duck meat varies, of course, 
according to the breed and age of the duck. Cooking an old Muscovy is nothing like cooking a young and tender Long Island 
duckling, but after long stewing and adventurous seasoning, the old Muscovy can taste just as good. The recipes given here 
are adjustable. The cooking time can be increased if you have a tougher meat.
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HOW TO PLUCK A DUCK
Ducks are killed and cleaned like chickens, except that they are much more dif-

ficult to pluck. The usual dunking in scalding water doesn’t loosen duck feathers 
because they are naturally oiled, and plain water can’t penetrate them. The easiest 
way around the problem is to add detergent to the scalding water.

Heat a big pot of water almost to a boil and add a few drops of dishwashing de-
tergent or shampoo. Swish the duck around in the water holding it first by one leg 
or wing, and then by the other so that the water moves into all of the feathers. After 
five to 10 seconds the feathers should pull easily. It may help to pull out some of the 
biggest feathers before scalding the duck, or the wing tips can be cut off at the first 
joint removing many large feathers. After plucking, the duck will probably need 
singeing to remove pinfeathers. Then wash it well to remove all traces of detergent.

Another way to remove duck feathers is to coat them with melted paraffin or 
wax. This hardens and takes the feathers with it when it is pulled off. To make a 
paraffin dip, heat about two pounds of paraffin in a big pot of water. (The water and 
wax won’t mix.) Heat until the temperature is about 160°F. If it gets much hotter 
the paraffin won’t stick to the feathers. Dip the duck into the pot, take it out and 
let the paraffin harden. Then dip once or twice more to make a complete coating. 
After the paraffin is hard, pull or rub it off. Feathers, pinfeathers and down should 
all come off at the same time.

The paraffin can be cleaned for reused by putting it back in the pot of water, 
heating it until melted, and then pouring it through an old screen or sieve into 
another container. This removes the feathers. The paraffin will harden in a layer 
on top of the water as it cools.

An old cookbook suggests still another method for plucking ducks, which might 
work for anyone who wants to avoid the use of detergent or paraffin. Soak the 
duck in cold water for a few minutes getting it thoroughly wet. Then roll it in a 
towel and put it in a pan. Pour boiling water over it and wait three or four minutes. 
Then unwrap and pluck.

When cleaning the duck be sure to cut out the oil sac at the base of the tail. It is promi-
nent in ducks and more apt to cause a bad taste than the oil sac found in chickens.

DUCK FEET, NECK, AND GIBLETS
Duck feet, neck, gizzard, and heart 

are excellent for making soup stock. 
Wash these parts well, cover them with 
water, and simmer for an hour or two. 
After straining, the gizzard and heart 
can be chopped and put back in the 
stock with vegetables and rice, noodles 
or what-have-you to make an excellent 
soup. In China, duck feet are dried and 
used for making soup stock as needed. 
There is a Chinese specialty made of a 
cured duck’s liver wrapped in a duck’s 
foot and dried. For eating it is soaked, 
chopped and then steamed, usually 
with pork.

Duck liver is good fried in a little 
duck fat or it can be cooked in the 
same ways as chicken liver.

DUCK FAT
Duck fat is well worth rendering 

and saving for use as lard for frying 
and baking. In times when butter was 
scarce, it was also used as a spread for 
bread.

Collect as much fat from the duck’s 
carcass as possible. Cut large slabs 
into smaller pieces. Heat the fat in a 
pan with a tablespoon or so of water 
added. Keep the heat low so that it 
doesn’t burn. After it melts, let it sim-
mer slowly until it is clear and the 
bits of membrane are shrunken and 
floating. They may brown slightly but 
should not sink and burn. (This takes 
an hour or so over low heat.) Strain fat 
into a container, cool and refrigerate. It 
will keep for weeks. It can be used for 
frying vegetables or potatoes, making 
biscuits or cornbread.

Sometimes small pieces of fatty skin 
are rendered with the rest of the fat to 
make cracklings. They should be crisp 
and lightly browned when the fat is 
strained.

Baked Duck With Sauerkraut

1 duck (May be young or somewhat older, as for stewing.)

1 quart sauerkraut drained

1 tablespoon honey

1 teaspoon grated orange or lemon rind

Preheat the oven to 450°F. Put the duck, breast down, on a rack over a 

roasting pan. Roast in the hot oven for 15 minutes. Lower heat to 350°F. Turn 

the duck over, breast side up, and roast 20 minutes. Pour off the fat that has 

collected in the pan and remove the rack. Put the duck breast side down 

in the pan and arrange the sauerkraut around it. Drip the honey over the 

sauerkraut and sprinkle with the orange or lemon rind. Add about 2/3 cup 

water. Keep the oven at 350°F and bake a young duck for about 45 minutes. 

Bake an older duck until it is tender. Add more water to the pan if necessary.

When the duck is tender, stir the sauerkraut and turn the duck breast side 

up. Raise the oven temperature to 450°F and roast until the skin is browned, 

about 15 to 20 minutes.
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Duck Hash
Grind or chop cooked duck meat 

and mix it with diced cooked pota-
toes. Season to taste with salt, pepper, 
caraway seeds, and marjoram. Fry in 
duck fat or other fat or oil in a heavy 
frying pan. Flatten hash out into a 
layer no more than 1 inch thick. When 
one side is browned and crisp, turn it 
and brown the other side.

Duck Soup, Chinese Style
1 stewing duck, or the feet, necks, gizzards, and hearts from 2 ducks1/4 to 1/2 lb. chunk of ham
1/2 cup bamboo shoots, sliced
6-8 fresh or dried and soaked mushrooms, sliced
2-3 slices fresh ginger root (optional)
Chinese cabbage (optional)
Scallion, minced (optional)

Put the duck in a large pot with about two quarts of water. Bring to a boil and skim off scum and fat. Add the ham, bamboo shoots, mushrooms, and ginger root. Simmer covered, until the duck is tender. This can take from 1-1/2 to 3 hours, depending on the toughness of the duck. If Chinese cabbage is used, cut it in 1-inch strips and add it during the last half hour of cooking.
When done, strain off the broth and keep it hot. Slice the duck meat or gizzards and hearts, and slice the ham. Discard bones and feet. To serve, put the vegetables in the soup bowls first. Arrange slices of duck and ham on them and pour the hot broth over all; sprinkle with scallions.

Orange Duck

1 duck, cut in serving pieces

1 onion, chopped

1 stalk celery, chopped (optional)

Juice of 2 oranges, or 1/2 to 1 cup of juice

1 tablespoon grated orange rind

Salt and pepper, to taste

Parsley, chopped for garnish

Rub a large heavy frying pan with a piece of duck fat or render a little fat in 

it. Fry the piece of duck slowly in the pan. When enough fat has collected to 

prevent sticking, add the onions and celery and brown them with the duck. 

Pour off excess fat. Add the orange juice and rind, and season with salt and 

pepper. Cover and simmer over low heat until the duck is tender, about one 

hour for a young duck. If it is more convenient, the duck can be transferred 

to a baking dish and cooked in a low oven. Add a little water if the duck 

dries out during cooking.

Sprinkle with parsley just before serving. This is good with rice or another 

cooked grain.

Duck fat is  
well worth  

rendering and 
saving for use  

as lard for  
frying and  

baking. In times 
when butter 

was scarce, it 
was also used 
as a spread for 

bread.
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By haBEEB SallouM

The first stop of our group on the Tap into Maple Route located in Ontario’s 
Lake Country and Springwater, an area within the larger region of Bruce 
Grey Simcoe, was at Shaw’s Maple Syrup and Sugar Bush, a plantation of 

maple tree wonder and also home of the Shaw Pancake House. In this land of 
scenic, tamed wilderness for Torontonians and thousands of other tourists, Lake 
Country is an outdoor paradise that has many enticements, not least of which is 
the maple syrup season and its peripheral bounty.

Experimenting 
With Maple Syrup

FArM to ForK :: MaPle syruP

Ontario’s Lake Country’s Golden Treat

We had come in early spring to enjoy 
this North American natural sweet—the 
only sweet enjoyed by the Indigenous 
Peoples in this part of the world before 
the arrival of Columbus.

The North American cold and harsh 
winters, followed by warm and sunny 
spring thaws give parts of Canada and 
the U.S.A. an advantage when it comes 
to the production of maple syrup. These 
ideal weather conditions produce the 
sweetest and most flavorful maple syr-
up not only in Canada, but also around 
the world. This, combined with the 
thousands of acres of natural maple for-
ests (also called bushes), make Eastern 
Canada, especially Quebec (producing 
some 70 percent of the world’s produc-
tion of maple syrup), and the North 
Eastern U.S.A., the home of almost all 
the sugar maples in the world.

While enjoying a breakfast that includ-
ed a large stack of pancakes saturated 
with homemade maple syrup, Tom 
Shaw, owner and manager of the Sugar 
Bush enthusiastically talked about his 
passion for his family’s business. He is 
the fifth generation of Shaws who have 
been producing maple syrup on this 
farm and his son, soon to follow, will be 
the sixth. Tom’s great-grandfather began 
the business in 1904 by collecting the sap 
in pails and boiling it in cast-iron pots. 
This method continued until the 1970s 
when a system of tubing was installed.

Sated from a very filling meal, led by 
Tom, we walked to the edging sugar 
maple bush where we were shown the 
old method of sap dripping into buckets, 
a slow and tedious process. Just as Tom 
explained, we witnessed what must 
have been a near revolution in produc-
tion technology when we watched how 
the tubing system works to collect sap. 
These tapped trees are connected by a 
system of plastic tubing that transports 
the sap from the trees to tanks where it 
is stored for distilling. The end product 
remains naturally pure syrup without 
any chemical agents or preservatives.

Depending on the sugar content, usu-
ally running from two to four percent, it 
takes 30 to 40 liters (roughly eight to 10 
gallons) of sap to produce, after boiling, 
one liter of syrup. The condensed product 
contains significant amounts of carbohy-
drates, potassium, and calcium, and small 
amounts of iron and phosphorus, and a 
tablespoon contains about 50 calories. 
From this pure syrup, which is filtered 
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Serves 8

Cooking meat with a sweet taste is a North African specialty. This dish is a con-
tinuation of this tradition.

2 tablespoons ground mustard seed

8 cloves garlic, crushed

5 tablespoons maple syrup

1/4 cup lemon juice

1 1/2 teaspoons dried thyme

1 teaspoon black pepper

1 teaspoon cumin

2 teaspoons powdered ginger

1 1/2 teaspoons salt

2 tablespoons olive oil

4 pounds chicken drumsticks*

Flour for dredging

2 eggs whisked with 1 tablespoon water

2 1/2 cups breadcrumbs

Preheat oven to 400˚F.
Place mustard, garlic, maple syrup, lemon juice, thyme, pepper, cumin, ginger, 

salt and oil, in a large bowl then thoroughly combine. Add chicken and coat evenly. 
Cover and allow to marinate in the refrigerator for one hour, turning the chicken 
over every 15 minutes.

Dredge the drumsticks with the flour, then lightly roll in the egg mixture. Coat 
each drumstick in the breadcrumbs and place in a well-greased casserole, side by 
side. Cover. Bake until done for about 1 1/2 hours, the final 20 minutes uncovered.

Serve with mashed potatoes.

* If boneless chicken breast is preferred, bake for 45 minutes or until golden.

 — Maple Flavored Baked Chicken

and sterilized before being poured into 
containers, are made: maple sugar, maple 
butter, soft maple sugar candy, and maple 
taffy—all appreciated products that the 
tourist takes back as a souvenir of Canada.

Even though all over North America 
and other parts of the world, maple syr-
up is known as a breakfast delight, the 
Indigenous Peoples used it to enhance 
wild game and, later, the European 
settlers added it to all kinds of dishes. 
Today, when, in the maple syrup areas, 
the sap runs, it’s maple syrup time! 
Family and friends gather during the 
few weeks in spring when the sap flows 
and the theme is usually maple syrup 
foods. Besides the traditional Cana-
dian maple syrup dishes such as maple 
syrup-baked beans, maple omelettes, 
and maple desserts, and hot maple taffy 
served on a bed of fresh snow, I often 
add this luxurious natural sweetener 
to my favorite Middle Eastern desserts 
such as Kunafa, stringed phyllo-dough 
filled with a soft cheese, and Qata’if, a 
type of stuffed pancake dessert.

As for us that day, at the point where 
the sap is collected we stopped to listen 
to Tom relate the story of maple syrup 
and its attributes. It was apparent that 
maple syrup and its many drawing 
cards were an integral part of his life.

Leaving Tom’s Bush behind I thought 
of the boiling sap, called by some of its 
fans, “liquid gold.” As happens to the 
gold ore in its raw stage, the maple sap 
was before us being refined into a valu-
able commodity. The difference is one 
can eat this variety of liquid gold.

Back home in my kitchen I continued 
my experimentation with maple syrup 
as an ingredient in food and came up 
with a series of dishes. From these the 
following will give an idea of the culi-
nary delight of this golden eatable.
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Serves 4

This type of dish is popular in Morocco but made with sugar or honey instead of maple syrup.

1 pound carrots, sliced into 1/2 inch thick rounds
4 tablespoons maple syrup mixed with
2 tablespoons orange juice and
1/4 teaspoon salt
1/4 teaspoon ground ginger
1/4 teaspoon cumin

Place carrots in a saucepan, then cover with water and cook over medium heat for 20 minutes or until slices are tender. 
Drain then stir in maple syrup mixture. Allow to simmer uncovered over low heat for five minutes, stirring a few times, then 
place on serving dish. Sprinkle with ginger and cumin then serve.

 — Maple Carrots

Serves about 6

Different than ordinary salads, this cooked salad dish is both succulent and satisfying.

 — Sweet Cabbage and Apple Salad

4 tablespoons olive oil

1 medium onion, thinly sliced

1 large apple, cored and finely chopped

4 cups shredded cabbage

1/3 cup water

4 tablespoons maple syrup

3 tablespoons vinegar

1/2 teaspoon salt

1/2 teaspoon black pepper

1/2 teaspoon powdered ginger

Heat oil in a saucepan, then sauté onion and apple over medium-low heat for 10 minutes. Stir in remaining ingredients then 
cover and cook over low heat for 10 minutes, stirring a few times. Serve hot or cold as a salad or vegetarian entrée.
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Serves about 8

Simple to prepare, this recipe can be 
served with cooked rice or mashed 
potatoes. 

1 1/2 cups split red lentils

4 cups water

2 medium potatoes, diced into  
1/2 inch cubes

2 medium carrots, finely chopped

1 medium onion, finely chopped

4 cloves garlic, crushed

4 tablespoons tomato paste,  
dissolved in 1/2 cup water

4 tablespoons maple syrup

2 tablespoons soy sauce

2 tablespoons olive oil

1 teaspoon powdered ginger

1 teaspoon cumin

1 teaspoon dried marjoram

1/2 teaspoon salt

1/2 teaspoon black pepper

1/8 teaspoon cayenne

Place all ingredients in a casserole then 
stir. Cover; bake in a 350˚F preheated 
oven for 1 1/2 hours or until lentils are 
well cooked, checking a few times and 
adding more water if necessary. Serve 
hot.

 — Lentils with  
Maple Syrup

Makes about 3 dozen balls

This is a type of dessert that is prepared in different ways in many countries, 
especially in Asia.

2 cups flour

4 tablespoons cornstarch

1/2 teaspoon salt

1 1/4 ounce package dry yeast dissolved in l/4 cup of warm water along
with 1 teaspoon of sugar then allowed to stand for 10 minutes

2 cups warm water

1 1/2 cups maple syrup, mixed with 1/2 cup water

Cooking oil for deep-frying

Combine flour, cornstarch, and salt in a mixing bowl, then pour in yeast and mix 
well. Add water then stir until mixture resembles texture of pancake batter, adding 
more flour or water if necessary. Cover; then set aside for one hour.

In the meantime, heat maple syrup then set aside, but keep warm.
Place oil in a saucepan and heat over medium, then drop one tablespoon of 

batter into hot oil. Deep-fry until balls become golden, then remove with a slotted 
spoon and dip into warm syrup. Remove, drain excess syrup then arrange on a 
serving platter. Continue until all the batter is used. The balls are at their best if 
served soon after frying.

 — Sweet Maple Syrup Balls
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 — Maple and 
Walnut Tarts

Makes about 16 medium size tarts

Pecan or pine nuts can be used as a 
substitute for the walnuts.

1/2 pound butter, at room  
temperature

2 tablespoons water

2 teaspoons vinegar

4 eggs, beaten  
(1 beaten separately)

1/2 teaspoon salt

2 cups white flour

1 cup brown sugar

4 tablespoons butter, melted

1 1/2 teaspoons vanilla

1/2 cup maple syrup

1 cup walnuts, coarsely chopped

In a mixing bowl, thoroughly com-
bine butter, water, vinegar, and the one 
egg (beaten separately), then set aside.

In another mixing bowl, combine salt 
and flour, then slowly pour in contents 
of the other mixing bowl. Knead into 
dough, adding a little water or flour if 
necessary. Refrigerate for 30 minutes.

Divide dough into 16 balls, then roll 
out balls into rounds about l/8 inch thick. 
Place each round snugly in greased muf-
fin cups, then flute in same fashion as pie 
and trim excess dough. Pierce tart shells 
in bottom a few times with a fork, then 
bake in a 375˚F preheated oven for 10 
minutes. Remove and set aside.

In the meantime, combine remaining 
ingredients to make filling. Fill the tart 
shells, dividing the filling evenly, then 
bake in a 350˚F preheated oven for 15 
minutes or until crust turns golden brown. 
Remove from oven and allow to cool; then 
remove tarts from trays and serve.

Serves about 6

To make these “maple-syrupy” sweeter, maple syrup may be added to the cooked 
pudding to taste.

2 tablespoons olive oil

2 packed cups of small pieces of bread

1 1/2 cups milk

1 cup maple syrup

2 tablespoons cornstarch, dissolved  
in 4 tablespoons water

1 teaspoon vanilla

1/2 teaspoon nutmeg

1/4 teaspoon ground cloves

1/2 cup currants or raisins

Whipped cream

Preheat oven to 350°F.
Combine all ingredients, except whipped cream, in a greased casserole dish, then 

bake uncovered for about 50 minutes or until top lightly browns. If desired, top 
with a tablespoon of maple syrup and serve with whipped cream.

 — Maple Syrup Bread Pudding

Serves 4 to 6

A tasty and healthy dessert, this dish is simple to prepare and makes a tasty treat.

1 pound soft tofu, drained

1/2 cup maple syrup

1 tablespoon lemon juice

2 teaspoons vanilla extract

1 teaspoon lemon rind

1/4 teaspoon ground cloves

Place all ingredients in blender and blend until creamy — 5 to 10 minutes. Chill 
then serve.

 — Tofu Cream Dessert
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Serves about 6

Beans cooked in this way with vegetables and herbs and spices are perhaps 
more tasty and healthier than beans cooked with all types of meat.

 — Baked Beans with Maple Syrup

Makes about 16 medium size muffins

Dates, an Arab contribution to the world’s cuisine, go well as an ingredient in desserts, especially muffins and cakes.

—MapleSyrupandDateMuffins

2 cups white flour

2 teaspoons baking powder

1/2 teaspoon baking soda

1 1/2 teaspoons cinnamon

1/2 teaspoon salt

1 cup chopped dates

1/2 cup ground almonds

2 eggs, beaten

3/4 cup maple syrup

1/2 cup butter, melted

3/4 cup water

In a mixing bowl, combine flour, baking powder, baking soda, cinnamon, and salt, then stir in dates and almonds and set 
aside.

In another bowl, combine remaining ingredients, then stir into flour mixture, adding more water if necessary to make a 
batter. Fill greased muffin cups, about 3/4 full, then bake in a preheated 350˚F oven for 25 minutes or until lightly browned. 
Cool for a few minutes, then remove from cups.

1 1/2 cups white beans, soaked  
overnight in water into which has 
been dissolved 1/2 teaspoon baking 
soda, then drained

8 cups water

2 large sweet red peppers, seeded and 
finely chopped

1 large onion, finely chopped

4 cloves garlic crushed

2 cups chopped mushrooms

4 tablespoons tomato paste, dissolved 
in 1/2 cup water

1/2 cup maple syrup

1 teaspoon salt

1 teaspoon dry mustard

1 teaspoon cumin

1 teaspoon ground coriander 
seeds

1/2 teaspoon black pepper

1/8 teaspoon cayenne

Place beans and water in a saucepan and bring to boil, then cover and cook over medium-low heat for one hour or until 
beans are half cooked (still semi-firm). Transfer with their water to a casserole then stir in remaining ingredients. Cover, then 
bake in a preheated 350°F oven for three to four hours or until beans are well-cooked, checking occasionally and adding 
more water if necessary.
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Making German Bread  
in Your Home Oven

By StEfaniE

Making bread is as much an art as it is science. There are many ways to make bread—and I am sure many people have their 
own favorite way. There are direct yeast methods as well as poolish and sourdough to mention a few. We moved to the 
U.S. years ago, and I realized fast that I had to make my own bread, as I was used to crusty German bread. Over the years 

I have been reading many books—some with fabulous explanations and directions (such as Peter Rheinhart’s books), others with 
recipes that didn’t bring good results (at least for me). I certainly did my share of experiments resulting in bread that was impossible 
to enjoy, but I believe I have now found ways to make breads that are very similar to what I was used to from Germany—crusty, 
hearty loaves without sugar or oil—though I only have a “normal” oven to bake them in.

It is important to note that there is not just one “right” way—I believe one has to find the way that makes bread the way one likes 
it but also fits into the schedule one has. I work full time, and have horses and therapy dogs, so bread making had to fit my busy 
schedule. The following is the way I make our daily bread. In addition I wanted to share with readers a recipe for “schwarzbrot”—a 
famous bread in Germany that is very healthy and hearty and really easy to make. My friends here call it “doorstopper bread” as it 
is extremely heavy, and they request it whenever we have a brunch or potluck as they all love it.

FArM to ForK :: GerMan Bread
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First, how to make a loaf of “German 
Daily Bread.”

The standard bread in Germany has up 
to 30% rye and 70% wheat. Most bakeries 
do not use whole wheat. I modified my 
recipes and approach, as I like to use whole 
grains, though I don’t exclusively use 
whole grain flour. So, here we go:

Let’s say I want to bake on the weekend, 
in that case I’ll start on Friday evening. 
(You can modify it certainly to start in the 
morning, and then continue in the evening, 
which is what I do frequently, too).

I grind about 3 cups of wheat berries into 
a fine flour. Mix that with 1/4 teaspoon dry 
yeast and enough water to make a mash 
that has oatmeal consistency. Cover and let 
rise at room temperature over night. This 
is similar to a poolish, just that you give it 
more time (not enough for a sourdough 
though) to fit it into your schedule.

In a separate bowl, I use 3 cups of 
boiling water and stir in enough freshly 
ground rye flour to be able to still stir 
with a spoon. Cover and let sit as well. 
I found that this process makes the rye 
more easily digested and makes for a 
very nice, moist bread in the end, too.

(This process allows for both the 
wheat and rye bran to get thoroughly 
hydrated, avoiding a “strawy” consis-
tency and flavor. You won’t even know 
it’s whole grain flour in the bread!)

The next morning, mix the rye por-
ridge into the wheat porridge until they 
are blended. (At this time you can add 
some spices if you like: 1/2 teaspoon 
each of ground caraway seeds, fennel 
and coriander—a wonderful mix that 
is used in Bavaria).

Add 1 teaspoon dry yeast, 1 tablespoon 
salt and enough wheat flour (this is 
where I use bread-flour, not whole wheat, 
as the whole wheat would not have 
sufficient time to hydrate and you can 
end up with the strawy flavor) to make 
slightly sticky dough, that will clear the 
bowl. Let rise for about 1 hour or until 
about double the size. Knead for 1 minute 
again, shape into two loaves (round or 
oblong) and let rise. I use breadbaskets 
for this step, for multiple reasons: it 
is easy and I can clean up the kitchen 
right away. The second, and important 
reason: When rising in the breadbasket, 
the dough will rise on the top, then you 
turn it upside down in the oven, which 
allows the bread to rise more in the area 
that was formerly on the bottom of the 
basket and couldn’t rise as well. This 

makes for a very nice risen bread. It truly 
does “explode” in the oven! And a third 
reason: it’s really easy to transport onto 
the baking stone at a time when it is to 
be handled very delicately to not collapse 
on you! If you don’t have a breadbasket, 
you can line a bowl with a floured cloth. 
You can also let it rise in a free shape on 
the counter and then transport it onto the 
stone with a peel.

While the bread is rising after it’s 
shaped, I heat up the oven to 440°F.  In 
the oven I have two pizza stones—one on 
the bottom shelf, one on the highest shelf. 
I also have in the oven a bread-form filled 
with Sauna Rocks, which I found to be 
the best way to create steam. (Important 
note on the pizza stones: I have read 
that people use unglazed tiles, which 
will work, however, the pizza stones are 
food safe—unglazed tiles may not be. 
They may have been made with heavy 
metals for example, so I would spend 

the $10 or so and get a pizza stone.) The 
pizza stones need to be really hot, so they 
need about one hour to heat up to 440°F. 
When the bread is ready to bake, I flip it 
gently over onto the bottom pizza stone 
and score it with a razor blade. Then I 
quickly pour about 1/2 cup of water 
onto the hot stones to generate the burst 
of steam that is needed for a nice rise—
and close the oven door quickly. After 10 
minutes, reduce the heat to 410°F (do not 
open the oven door, just turn down the 
thermostat). The bread takes about one 
hour to bake, and is done when it sounds 
hollow when tapped on the bottom.

This bread can be modified to contain up 
to 70% rye (just make the starter with rye 
as well), but note that the more rye flour 
you use, the softer and stickier the dough 
should be. I found 30% rye to be very easy 
to handle and that amount of rye is suffi-
cient to make the loaves stay fresher longer 
and not go stale after one day.

Schwarzbrot (black bread)
You will need two or three large loaf pans.
Preheat oven to 340°F, place a baking sheet on the bottom rack and place 

another rack right above the baking sheet.

1 pound cracked rye

1 pound cracked wheat

1 pound whole wheat flour

1 cup raw sunflower seeds

3 tablespoons dry yeast

1 tablespoon salt

1/2–2/3 cup honey or molasses

2 pint luke warm buttermilk

Mix everything until well-mixed (best done with your hands in a large bowl). 
Evenly distribute in oiled and floured loaf pans, making sure the pans are only 
3/4 filled. Immediately place in the oven and bake for 3-1/2 hours (yes, I really 
mean that!). After that time, take the loaves out, let cool for about 10 minutes 
and then remove from pans and let cool on a rack.

Important: Do not eat the same day—wait until the next day. It will cause 
stomachaches if eaten fresh out of the oven (besides you won’t be able to slice it).

Slice this bread as thin as you can—I love it with cheese or ham; my husband 
loves jam on it. This bread stays fresh for a long time and freezes beautifully. I 
normally make a double batch, as this fits in my oven, and then freeze loaves 
I don’t immediately need.

Variations to this bread are easy, too. You can add raisins or other dried fruit, 
or nuts. Traditionally it has only sunflower seeds (you can omit those as well, 
just adjust the flour slightly if you do).
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Bread Baking 
is Becoming  
a Lost Art 

FArM to ForK :: Bread BaKinG

By Jill cooPEr

We get so many questions about how to make homemade bread, so I thought 
I would try to answer just a few of them today. Don’t let all this information 
make it seem too involved and scare you away from making bread. Once 

you get used to it, it really isn’t a whole lot harder than baking a cake. Just read the 
information and then follow the recipe step by step.

I once read a book by an older woman on how to bake a pie. She said bake one 
everyday for 2 weeks and at the end of that time you will know how to bake a pie. 
That rule applies for many things, including bread baking. Things may seem a little 
awkward or difficult at first, but after you have made it 14 times you will have learned 
what not to do and will get comfortable with it. There really was a lot of wisdom in 
what that older woman said.

We didn’t put my favorite recipe for homemade bread in Dining on a Dime because 
it isn’t quite as frugal as others, but I thought some of you might like it now. Also, I 
will give you my grandmother-in-law’s very frugal recipe.

Keep the Dough in Your Kitchen

Inexpensive Homemade Bread
This is a great frugal recipe or one to 

use when you are short on ingredients 
because it doesn’t call for things like 
milk or eggs.

This recipe was written the way we 
did it years ago, with just the ingre-
dients and minimal instructions, so 
I hope you can figure it out okay. As 
you will see this, recipe breaks most 
of the rules I explained above, but 
my grandmother-in-law’s bread was 
always great.

You might also notice she did most 
of her kneading and working the 
bread in her bowl instead of dirtying 
a counter. Tawra does her bread this 
way and it works great every time.

1 pkg. yeast

1 teaspoon salt

1 tablespoon shortening or butter

1/4 cup sugar

2 cups water, very warm

Flour (about 6–7 cups)

Sift flour into the above mixture, 
stirring until it is too thick to stir. 
Then work with hands, adding flour 
as needed until it becomes a very stiff 
dough and won’t stick to your hands. 
Place in a greased bowl, turning to 
coat top and set in a warm, draft-free 
place about 1-1/2 hours. (This is why I 
like my oven method for rising.)

Punch down and let rise 1/2 hour 
more. Make into loaves or rolls. Makes 
2 loaves. Bake at 325°F for 1 hour for 
loaves and 35 minutes for rolls. (I 
found 375°F for 25 minutes also works 
for the rolls.)
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Bread Baking

• Unless the recipe states 
otherwise in the recipe, heat 
about 1/4-1/2 cup of the 
water to 120-130° or until it 
is hot when you put your 
finger in it but not so hot 
to burn. It can’t be too hot 
or too cold. This is one of 
the most important parts 
of making the bread. With 
practice and time, you will 
start being able to tell when 
you have the correct tem-
perature.

When the water is hot 
enough, add part of the 
sugar (about 2 tablespoons) 
to the water and then the 
yeast. You add sugar be-
cause yeast feeds on sugar. 
This process is called proof-
ing. The yeast should start 
foaming, which tells you 
it’s good and also that you 
haven’t gotten the water 
too hot. If nothing happens, 
your yeast is dead for one 
reason or another so you 
need to get some new yeast 
or try it again with a differ-
ent water temperature.

It is also good to do this be-
cause proofing the yeast gives 
the bread a better start. So you 
don’t get confused, there are 
some recipes where you add 
the yeast with the flour and 
other ingredients and can’t 
proof. That’s okay because 
those recipes make up for it 
by calling for you to mix the 
ingredients with a mixer.

• You don’t always have 
to use as much yeast as the 
recipe calls for. For example, 
my original bread recipe 
called for 2 packages of 
yeast and it made 2 loaves. I 
have used just one package 
for years and it works fine. 
Grandma’s original recipe 
was doubled and made 4 
loaves but still only used 1 
package of yeast.

If a recipe calls for 2 pack-
ages of yeast and it makes 2 
loaves of regular bread, you 
can usually just use 1 pack-
age to save a little. If you 
plan on making bread on 
a regular basis, you might 
want to buy yeast in bulk 
or in the jars because it is 
much less expensive.

• When you can, add 1/2-1 
cup of mashed potatoes 
to your bread recipe or, in 
place of regular water, use 
water you have used to 
cook your potatoes. Yeast 
loves potatoes and the more 
it eats, the bigger it grows, 
making the bread lighter 
and fluffier.

• Never add salt with your 
yeast and water because the 
salt will kill it.

• Have all ingredients at 
room temperature. Don’t 
forget to take the eggs out 
and let them warm up.

• If the recipe says to add 
enough flour to make a stiff 
dough, just add the flour 
until it is slightly sticky, tak-
ing that last 1/2 cup or so of 
flour and putting it on your 
kneading surface. Then 
knead the last of the flour 
into the bread. If you get 
too much flour in the recipe, 
it makes the bread tough. 
Beginners sometimes put in 
all the flour that the recipe 
calls for and then add more 
flour on the board to knead, 
it causing the dough to get 
too stiff.

• You can’t knead bread too 
much. Knead until it is very 
smooth and elastic, usually 
about 10-15 minutes. I know 
that is a long time. That is 
why I don’t make bread as 
often since I have had CFS. I 
made my best bread on the 
days my husband would 
come into the kitchen, spy 
my dough and start pound-
ing on it. He had more 
strength than I and always 
did a better job of kneading.

• I always roll my dough 
into a 14 x 9 rectangle then 
roll it jelly roll style and 
put it in the pan. This helps 
to get rid of any large air 
bubbles you might have in 
the dough that can leave 
large pockets and holes in 
your bread.

• I have tried many meth-
ods to raise bread, from put-
ting it in a covered bowl on 
the stove to putting it in the 
car on a warm day. What 
I found works best for me 
is to heat my oven on the 
lowest temperature while I 
am mixing my dough. After 
about 5 minutes of heating, 
I turn the oven off, turn 
my oven light on and place 
the dough in my oven (not 
covering). It works great 
every time. The heat from 
the light seems to give it the 
right amount of warmth.

I also do this when I put 
the bread in the pans to 
rise. I place the dough in 
the oven to rise using the 
method I described above 
(reheating the oven and 
turning it off). Then, when 
it is almost double in size, I 
leave it where it is and turn 
the oven on to the tempera-
ture that the bread is sup-
posed to bake and bake it.

• Most recipes say to let 
bread double in size and, to 
see if it is ready, press your 
finger into it. If the dent 
stays, it is ready. After you 
have made several loaves, 
you can pretty much tell 
when it is ready. When I 
use the method for raising 
dough I describe above, I 
skip this test because my 
bread finishes rising the last 
little bit while the oven is 
preheating.

• Most bread doughs can 
be frozen. Mix and knead. 
Shape into loaves, mini 
loaves or rolls, not letting 
it rise. Wrap very well and 
freeze. When you want to 
use it, thaw and let it rise. 
It will keep in the freezer 
about 4 weeks, but after 
that the yeast starts going 
bad.

When you freeze or store 
home-baked breads, be sure 
to wrap them well. Bread 
can lose its moisture. If you 
don’t think you will use it 
quickly, freeze part of the al-
ready baked bread, because 
it can dry out and get moldy 
faster than store bought 
bread. This is the reason our 
great-grandmothers came 
up with recipes like bread 
pudding and French toast.

• If your bread isn’t quite 
done but is getting too 
brown, you can tent with 
foil. To test whether or not it 
is done, thump it with your 
fingers and it should sound 
hollow.

Tips
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Here’s my favorite bread recipe. It is a cinnamon bread but 
when I want to make regular bread, I just make it into loaves 

without spreading the cinnamon and sugar on it.  
This makes 2 loaves of bread.

6-1/2 to 7 cups unsifted flour (or half 
wheat and half white flour)

6 tablespoons sugar

1-1/2 teaspoons salt

1 pkg. yeast

1 cup milk

3/4 cup water

1/3 cup margarine

3 eggs (room temperature)

Filling for cinnamon bread:

Butter, softened

1/2 cup sugar

2 teaspoons cinnamon

Mix 2 cups flour with sugar, salt, and yeast. Put the milk, water, and marga-
rine in a large mixing cup and heat in the microwave to 120° or until it feels 
really hot when you put your finger in it. (The margarine doesn’t need to be 
melted.) Gradually add to the dry ingredients. Add the eggs and 1/2 cup more 
of flour. Stir in enough additional flour to make a stiff dough. Turn onto a lightly 
floured board and knead until smooth and elastic (or you can knead it in the 
bowl). Place in a greased bowl (It sounds strange, but I use bacon grease), turn-
ing to grease the top. Put in warm place (like I mentioned above) and let rise 
until double; about 35 minutes.

Punch down and divide into 2 halves. Roll into a 14×9 rectangle. If you are 
making regular bread then, beginning at the 9 inch end, roll as you would a jelly 
roll, gently making it into a loaf. Divide and place in 2 greased 9 x 5 bread pans. 
Let rise again for about 35 minutes until double. Bake for 45-50 minutes. To see 
if it’s done, thump with your fingers. If it sounds hollow, it is done.

Jill’s Homemade Bread

FOR CINNAMON BREAD
After you have rolled the dough out, 
spread it with a thick layer of margarine. 
Then sprinkle with sugar and cinnamon 
and roll as above. Be sure to tuck the ends 
under so the goodies won’t ooze out.
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Persimmons 

FArM to ForK :: PersiMMons

By katiE Martin, north carolina

Persimmons were once a big part of Appalachian tradition and folklore. Southern 
holiday stories often mention the persimmon. They were a part of many special 
occasions. Now, persimmons are all but forgotten. These yellow-orange colored 

(when ripe) fruit have the texture and flavor of a pumpkin pie. They are the things 
that memories are made of.

In some areas, people are trying to bring the persimmon back to its former glory. 
They would like to see a new generation remembering the persimmon. Since the 
persimmon contains vitamin C and calcium, it is also good for you.

Persimmons are usually their best after the first cold snap in the fall. When the 
persimmons are almost pumpkin colored, they will be ready to eat. If you eat the 
persimmons before they are ready, they are awful. An older gentleman once told 
me, if you eat the  persimmons before it is ripe, it will turn your mouth “wrong side 
outwards.”

Some people say persimmons look like plums. Everyone remembers stories of 
persimmons and the fall. One friend recalled his story of the persimmons literally 
ripening overnight.

The Forgotten Fruit

One night as the wind blew, the persim-
mons fell to the ground. Knowing how 
much the deer liked persimmons, his 
parents woke our friend and his broth-
ers. There, in the moonlight, he and his 
brothers picked up the persimmons that 
had fallen from the tree to the ground. 
Still in their pajamas, they worked for 
quite awhile. Their parents knew the 
persimmons had to be picked up right 
away. If they had waited ‘til morning, 
the deer would have eaten every last one.

After they had finished picking the 
persimmons, and were returning to the 
house, he looked back at the trees. There 
was an opossum eating persimmons in 
one of the trees. A large herd of deer had 
appeared out of nowhere. They were 
eating their early morning snack. Later, 
that morning, when they returned to 
the trees, they saw that the deer loved 
the persimmons sweet flavor too. All 
of the persimmons were gone. All that 
remained was a few skins, some juice 
and lots of yellow jackets.

Persimmons are also part of Appala-
chian Weather Folklore. Many people still 
believe strongly in using the persimmons 
for weather prediction.

To check the weather for the coming 
winter, you look inside the persimmon 
seed. Take a persimmon, and cut it open 
on its flat side. The seed will pop out. It 
will remind you of a peach, because of 
its oblong size.

Cut the seed open. You will see a knife, 
fork or spoon shape. Each tells of a cer-
tain type of winter for the area you are in.

If the persimmon seed reminds you of 
a spoon, the winter will be very snowy. 
The spoon is like the snow shovel you 
will need with all the snow.

If you see a knife shape, then the winter 
will be bitter cold. The knife means the 
cold winter winds will cut right through 
you.

If the seed resembles a fork, then it 
will be a very mild winter. Folklore says 
the fork foretells a winter where there is 
plenty to eat.

I’m sure the deer miss all the persim-
mons there used to be. They miss the 
sweetness of the persimmons on a cool 
moonlight night. We miss all their sweet-
ness too.
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Even more, we miss the weather 
predictor we once had. Some of the 
Appalachian farmers still say it is one 
of the most accurate predictors of the 
upcoming weather…even now!

Our first persimmons came from an 
old tree near a church graveyard. It had 
been producing for many years. A friend 
picked them for us so I could make Per-
simmon Pudding.

This recipe calls for persimmon pulp. 
As a general rule, it takes a half-gallon 
of really ripe persimmons to make 5 
cups of pulp.

To make pulp, wash persimmons well. 
Put the fruit through a food mill to take 
the skins off. This puree can then be 
frozen. However, if you are not going to 
use the persimmon pulp right away, add 
1-1/2 teaspoons of lemon juice for each 
cup of pulp before freezing to prevent 
pulp from discoloring.

Persimmon Pudding
3/4 cup white sugar

3 tablespoons butter

2 eggs (beaten)

1 cup breadcrumbs

1-1/4 cups milk

1 cup persimmon pulp

2 cups all purpose flour

1/2 teaspoon cinnamon

2 teaspoons baking powder

1/2 cup nuts (any kind)

Preheat oven to 350°F.

Mix everything together. Place in a 13″ x 9″ x 2″ dish (Pyrex works well). Dot the top with 
butter and bake for 30 minutes, then raise temperature to 375°F. Bake 10 more minutes.

Serve with real whipped cream.

Visit: CountrysideNetwork.com/shop/cooking-with-coconut
Call: 970-392-4419

Delicious Uses for  
Every Form:  

Oil, Flour, Water, Milk, 
Cream, Sugar, Dried & 

Shredded

Cooking 
with  

Coconut
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FArM to ForK :: dessert

By wanDa PEntyon

What’s for Dessert?

EGG CUSTARD PIE
1 cup sugar

1/3 cup flour

2 tablespoons butter, melted

2 cups milk

3 eggs

1/2 teaspoon nutmeg

1 unbaked pie shell

Preheat oven to 350°F. Mix all ingre-
dients. Pour into pie shell and bake 15 
minutes. Reduce oven temperature to 
325°F and cook 45–60 minutes.

GRAPE SALAD (OR DESSERT)
1 (8 oz.) pkg. cream cheese

1 cup sour cream

1/2 cup sugar

1/2 teaspoon vanilla

2 pounds green seedless grapes, 
washed and dried

2 pounds red seedless grapes, 
washed and dried

1 cup dark brown sugar

1 cup pecans, chopped

Mix cream cheese, sour cream, white sug-
ar, and vanilla, and fold into grapes. Chop 
and toast pecans on stove for 10 minutes 
and let cool. Mix pecans and brown sugar 
and spread as a topping over grapes. Chill 
overnight before serving.

BUTTERMILK POUND CAKE
1-1/2 cups shortening (I use 
Crisco)

2-1/2 cups sugar

4 eggs

3-1/2 cups flour

1/2 teaspoon baking soda

1 tablespoons hot water

1 cup buttermilk

1 to 2 tablespoons lemon extract

Cream shortening and sugar. Add eggs 
one at a time, beating well after each, 
Add flour, mixing well. Mix baking soda 
into hot water, and add to buttermilk. 
Add to flour mixture. Add extract and 
beat well. Bake in greased tube pan at 
325°F for 1 hour.

PINA COLADA PUDDING
3 cups milk

2 envelopes whipped topping mix

2 (1 oz.) pkgs. vanilla instant  
pudding mix

2 (8 oz.) cans unsweetened 
crushed pineapple, undrained

1/2 teaspoon coconut extract

1/4 cup flaked coconut, toasted

Maraschino cherries

In a large bowl whisk the milk, whipped 
topping, and pudding mixes for 2 min-
utes. Stir in the pineapple and extract.

Spoon mixture into a 9” x 13” x 2” 
pan and refrigerate for 1-2 hours until 
chilled. Sprinkle pudding with coconut. 
Spread cherries across top.

BLACKBERRY JELLY
5 cups washed blackberries

5 cups sugar

Water (to cover berries)

Sure-Jel

Put berries in pot and cover with water. 
Bring to boil. Mash berries and strain. 
Use 3-2/3 cups juice to 1 pack Sure-Jel. 
Bring to rapid boil; add sugar and bring 
to another boil. Cool 1 minute, stirring 
constantly. Pour into jars and seal.

BLUEBERRY JAM
4-1/2 cups prepared fruit  
(about 1-1/2 quarts blueberries)

2 tablespoons lemon juice

7 cups sugar

1 bottle liquid fruit pectin

Thoroughly crush blueberries. Mea-
sure 4-1/2 cups into large saucepan. 
Add lemon juice to fruit. Mix sugar 
into fruit. Cook over high heat, bring to 
a full rolling boil and boil for 1 minute, 
stirring constantly. Remove from heat 
and immediately stir in pectin. Skim off 
foam with a metal spoon, then stir and 
skim for 5 minutes to cool slightly and 
prevent floating fruit. Ladle quickly into 
jars and seal.

And for breakfast, enjoy:

Visit: CountrysideNetwork.com/shop/cooking-with-coconut
Call: 970-392-4419

Delicious Uses for  
Every Form:  

Oil, Flour, Water, Milk, 
Cream, Sugar, Dried & 

Shredded

Cooking 
with  

Coconut
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Back to Basics

A Complete Guide to Traditional Skills

4th Edition, Updated and Revised

By ABigAil R. gehRing

CountrysideNetwork.com/shop/back-to-basics-hardcover
Or call: 970-392- 4419

Anyone who wants to learn basic living 
skills and adapt them for a better life in the 
twenty-first century need look no further 
than this eminently useful, full-color guide. 
Escape to an era before power saws and 
fast food restaurants and rediscover the 
pleasures and challenges of a healthier, 
greener, and more self-sufficient lifestyle.

Back to Basics will help you:
• Dye your own wool with plant pigments
• Graft trees
• Raise chickens
• Craft a hutch table with hand tools
• Make treats such as blueberry peach  
  jam and cheddar cheese
• Build a log cabin or an adobe brick  
  homestead, and so much more!


