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THE KING'S SOUP (onion Soup) 

(Adapted from ''The Lady's Companion, a cookbook pub­
lished in 1753 and cwned by Martha Washington.) 

2 large Bermuda onions, 
thinly sliced 

1 quart milk 
1/2 tsp. mace blades 
1/2 cup butter 

1 1/2 tsp. salt 
1 egg yolk 
chopped parsley 
croutons 

Place onions, milk, mace, butter and salt in a saucepan. 
Bring to a boi 1, then reduce heat' and cook slowly for 
30-40 minutes, or until onions are very tender. Pick 
out mace blades and discard. Beat egg yolk in a small 
bowl, then add a little of the hot soup, beating 
constantly. Pour egg mixture into soup and cook a 
minute or two to thicken slightly. Sprinkle each 
serving with finely chopped parsley, then add a 

. few croutons. Serves 4 . 

HOT SPICED PUNCH 

1 gallon apple cider 
3 cinnamon sticks 
1/2 cup lemon juice 

1 teasp. nutmeg 
1 teasp. whole cloves 

Simmer cider, cinnamon sticks and lemon juice 15 minutes. 

Tie nutmeg and cloves in small cheesecloth bag and put in 
to simmering cider long enough to give it the desired 
flavor. 



Fish and shellfish were very plentiful in colonial 
Virginia, and were served very frequently. 

BAKED STUFFED FISH 

1 large fish (blue, flounder, 
rock, etc. 

6 flounder fillets 
SEAFOOD DRESSING (below) 

· salt . and pepper to taste 

3 tbsp. lemon juice 
1 cup fine bread crumbs 
1/3 lb. butter (or 

margarine) melted 

Preheat oven to 375°. Grease shallow baking pan. Stuff 
fish with dressing. (For fillets, stuff earih fillet with 
4 to 6 tbsps. dressing. Roll and fasten with toothpick) 

Place in prepared baking pan and seaso·n with salt, 
pepper and lemon juice. Sprinkle crumbs over fish. 
Melt butter and pour over fish. 
Bake fillets at 375° 25-30 minutes, or until flakes 
easily. Bake whole fish 40-45 minutes or to not more 
than 145° or less than 140° on meat thermometer • . 

SEAFOOD DRESSING 

6 tbsp. butter (or margarine) 
1/4 cup celery, finely chopped 
1/2 cup ·onicm·, finely ·.- chopped 
1/4 cup green pepper, finely 

·· ·'chopped 
1 /2 lb shrimp, ·cooked & diced. 
1 teasp. parsley, chopped 
1 teasp. pimiento, finely chopped 

l /2 te.asp. paprika 
1 teas~. Worcestershire 

sauce. 
1/2 teasp. seafood 

seasoning. 
salt to taste 
1/8 tea~p. cayenne 

pepper 

1 1/2 
1/4 cup dry sherry 

cups bread crumbs. 

Melt butter, add vegetables and saute until tender. Add 
all remaining ingredients except crumbs and cook over 
low heat for 10 mins. Add to crumbs and mix well. 



SEAFOOD PIE 

2 chicken bouillon cubes 
l /2 lb. s.callops 
12 oysters 
1/2 lb. firm white fish~ 

diced. 
5 tbsp. butter 
1/4 cup onion, chopped 
1/4 cup celery, chopped 

4 tbsp • flour 
1/2 cup lobster, cooked 

and cut in bite-size 
pieces 

1/4 cup dry sherry 
Pastry for two-crust 10" ·· 

pie 

Preheat oven to 375° 10 mins. before pie is ready to go i 
Dissolve chicken bouillon in 2 cups hot water and bring to 
a boil. Cook scallops, oysters and fish in stock for 
5 mins, or until flakes easily with fork. Remove seafood 
and strain stock. Reserve. · 

Melt butter in small skillet over medium heat and saute 
onions and celery. Stir in flour, add stock and cook 
and stir until thickened. Add scallops, oysters, fish, 
lobster and sherry. Season with salt and pepper. Cool. 
Line 1 quart casserole, or 4 individual 5 inch casseroles 
with pastry. Pour in seafood and top with pastry. Cut 
vents in top. Bake at 375° F for 20 or 30 .rains. or unti : 
pastry in golden brown. 

TRAVIS HOUSE OYSTERS 

1 cup butter or margarine 
3/4 cup all-purpose flour 
1 1/2 teasp. paprika 
1/2 teasp. salt 
1/4 teasp. pepper 
dash cayenne 
1/2 clove garlic, minced 
1 medium onion, chopped 

1/2 medium green pepper, 
chopped 

1 quart fresh oysters 
1 tbsp. lemon juice 
2 teasp. Worcestershire saucE 
1/4 cup cracker crumbs · 

( ' Preheat oven to 400°F. Grease a 2 qt. casserole or 
· 6-8 individual casseroles. 



TRAVIS HOUSE OYSTERS (cont'd) 

Melt butter in a large skillet, medium heat. Remove · 
from heat, add flour and stir smooth. Return to 
heat and cook, stirring constantly for 5 mins or 
until light prown. Add paprika, salt, pepper, 
cayenne, garlic, onion and pepper. Cook 3-5 mins, 
stirring constantly. Add oysters and their 
liquor, lemon juice and ' Worcestershire. Stir 
well. Pour into casserole. Sprinkle with 
cracker crumbs. Bake: at l~Oo0 for 20 mins. 

CORN PUDDING 
(A recipe handed down in family of Gen. Daniel 
Morgan, a Revolutionary War hero.) 

2 cups fresh corn (or 1 pkg 
frozen corn. 

3 eggs. 
1 I l} cup flour 

1 teasp. salt 
1/2 teasp. white 

pepper 
2 tbsp. butter, melted 

2 cups light cream 

Cut corn from cob or thaw if frozen. Beat ebs; s 
well, stir in corn and a mixture of flour, salt and 
pepper. Add butter and cream. Pour into 
buttered 1 1/2 qt. baking dish. place in a pan 
of hot water and bake in preheated 325° oven for 
1 hour, or until knife in center comes out dry. 
Serves 6-8. 

GREEN PEAS WITH MINT 
(Jefferson's favorite vegetable from .. his garden) 

Cook frozen peas or fresh ones until tender. Don't 
overcook. Dot with butter and sprinkle with 
chopped fresh mint. 



3 lN. sweet potaton 
3 I 4 cup ltght b-rown 

atigu 
3 tablcapoon..q butter 

1/2 tee8p. ci'Pair.Poa # 

1 /2 teaap. Tat.8:18 
1/4 teaap. nlt 
l cup milk 

Prehiiat oven to 4oo0. Creaae lli quart cuoerole. 
Coot~~ °awc e:t pota.toe~ in boiU.q salted W.tft uatil 
done-•. ~ . Peel and muh. Stf.r in all of r-.e1ni1J18 
tngiedtents excep·t 2 tablespoona nsar. Turn 
mitture into prepared casserole and sprf.nkle 
wit~: :·.remaining augar. Bake at 400o for 30 aim • 

. !': , ..... --. > ~ ,.. 

: ';. . ·~.-'. 

1 small .head chicory l -he.ad Bibb lettuce 
1 bunch wate-;.·cresa 

. ·i : •call head endive 
1 ~:11 head iceberg 

few tender epiuch leave.a . 
1 tbsp. chopped chive• er 

lettuce acalliona 
.,I>~ . ...,_., . .. _ , • 

Wash •ala~ gr eens in ice wate~, drain and pat dry. 
Tear apart and place tn refrigerator to e-riap .. 
Toaa-·Vith Honticello DreH i ng, -.de as follow: 

C'Dmbiue 1 small clove of garlie · cruahef; 1 tap. salt, 
1/2 tap. white pepper, 1/3 cup olive oil. 1/3 cup 
aeaame seed oil, 1/3 cup tarrqaon vinegar (or vine 
Yi~ar). Place in covere.I · jaT a1ld aJlak.e •11. 

(Jeffereon took great intere•t la developing ba~ · 
(sesame) oil for d~essinga a• a aubatitUt• for olive 
oil illported from Europe.) 

.· 



P!LAU mB Pl9H011 ms 
(Dinner at Monticello) · ~ .:: .. · · 

1 cup Ions graln 1 ri,ce ~ . 
1/2 cup pit::.o~: mat (pf..M mt•) 

or toasted alivered ai.c>nda 
1/4 cup piata~hio iw.t1 

3 ~~ : but.tu 
2 tapa. powckt~ 

mace 

Cook rice. Heam.bile, s:·__,,,. ahell• •d :· a~t ;" .. 
skin troa pistachio•. · Leave nut• whole. Hett .. · 
butter in heavy .saucepan. t088 in both kinda of 
nuts and cook several aliout ... atirriag ofteQ. 
Add r ·ice · and mace and at1T vi.th fork .until hcate4 : . 
through.- (About 6 aenina•) ~ · 

Cll!AMED ONIONS Ul'ftl PlWIOTS 
(rh.anl~iving durina . ~lution) 

15 'mo le small white · oniona 
2 tb:ip. butter 

1/4 cup whole aalto~ 
punuta 

' · 

' . . 

2 tbsp. flour 1/~ cup buttered bread 
1/4 tip. aa.lt · crumba . 
2 cups milk l /4 cup ealted peanut"· : ·, 

· coarsely chopped · · .. 

0 
P~ehaat oven to 400. Gr ... a 1 quart . caaaerole. 
Cook onions in boilin3 aalted wate~ until tender. 
Drain. Malt butter over medium beat, atir in flour 
E.md aalt. Add milk and cook ov~r IMMllum hMt · ; · 
stirrins con1tantly UDtil aaootll aad aliah~ly thickeDe4. 
Put oniom in prepare4 caHero le and . pour . ~uc• ov•r th• 
Stir in 1/4 cup whole peanuta. Top with crumb• and 
chopped nuta • . · Bake at 400° far lS mine. or \U'ltil -
bubbly and li3htly browned. 

.... .. ·. 

f( 
' .... · .. 

, , !· 



¥!CID CILIRX !trB ~ '$t!P 
(Olrhtmu at tR. V•rao~ . ' 

'· : -: ;," • . . . ! . .J 

l large bunoh · ·P&feat· · ~celery 
4 tbap. butter · · .. · 
2 tbap. flour 
1 cup Iii.lit 

' .,"' 1/2 cap c:ai.rt , ., ... ;;_ <·I.· .. 
" • • '<. . . , 

. water ··· .. ··· 
1/2 ·ei.. b1aachect. , ·.: ' 

•llvere4' abaonda . 
(p4caaa . ueeci in ... , .,. . . . 

2 tbap. dry ~ead· c:n..i,. ~ . w1ti1 .. bura> · ~ · ·. · ~1 

• •• 
. ,. .. . . ~ . ' ·, . 

. , "r ..-, 
Wash celery and cut -~ into 1/2 iu. tlicea. (Save a · .. ·<. ~~ 
'1andful of le.Vea.) - Place ~e l•ry in pan, co~er .. · < ~ ;. _. ... ~ ,:: .. 
halfway with 'boiling salted water ~ · lv .oiery . . ·· ·:.: .. 
luvea on top. ·~~k 10-lS adna~ or \sntil tender. . . . ".:"~.··. 
Discard leavu and drain• aavins 1/2 cup cookina .. ' · ·· 
rater. While celery coou, ~lt:. · 2 tbsp • . bUtter in 
Jaucepa.n, stir io fl<JVr unt11 -:smooth •. ·· ~tir in milk 
. 400 cook OWi:' lo• ·hca.t aatii smooth ti.a buiJbly. _Stir··,. :'. 
in celery water and taate f6r salt. Place layer of . ; 
C.elcry fn baking di.ti, spoon half the •a"Wi over .i~ 
1pr inkle vi th ha1 t the almonds. Add r~ning · 
celery, then the •auce. Sprinkle top with crUsnba . , . r 
d~!_vitb ra.ainiag butter and aprinkle re.mainina • 
•~nd.9 over all-.: Blake in preheated 350° f 
30 ~inutea. Serve• 4-6. 

!PD!AClJ TIJtlW'ZS 
(Dinner at li>•ticello) 

oven or 

Dub of nutmeg 
' .. .. 

4 esal 
1 1/2 .cupa vara milk or 1/2 m.p 

heavy cream and 1 cup 
chicken atock. 

1 t•••P• 1..,n Jule\ ... 
1 cup cooked apiaao · , . 
well drained am . 

chop,.a fine. · 

1 ~eaap. aalt - daah pepper 

Beat , together •as•. vara milk,. aalt, pepper nutmeg &Gd 
lemon juice until frothy. Stlr in 1pinach. Pour 
into 6-8 butter custa~d cups. or a •hallow caaaerole. 
Set in a pan of hot water and bake in preheated 20-
3250 oven • Serve plain or with Bollandai1e. )Q~,·~~~ 

I \' 



DIDIAN P!JDl?I!fG 

S cups milk. divided 
2/l cup dark m:>la11ea 
1 /3 cup eugar . 
1/2 cup cornmeal (y~llov) 

3/4 teasp. cinnamon 
3/4 teup. nutmec 
1 teup. salt 
1/4 cupbbutter 

. . 0 
Preheat oven to 300 • Grease a 1% quart bakittg di1h. 
Heat 4 cups milk,. stir in molassea 1 fnagar.t . COl"JMWUtl, 
spicea, salt and butter.. Cook, stirring const·antly 
until mixture thick.ens. Pour into ha.king diab. 
Pour remaining cup of cold milk carefully over top. 
Do not stir.. Bake 3 hours without etitting ... 
Serve warm with cream, ice· cream, or hard 1auce. 

SWEET POTATO PUDDING - -
3 uggs separated 
2 cups cooked, cashed 

sweet I?otatoes 
1/4 teasp. nutmeg 
1/4 tea$p. _cloves 
1/2 teup. cim1aroon 

1/2 cup sugar 
1/2 cup buttf:r.,. melted 
2 tbsp. red wine 
2 tb«p .. brandy 
1/2 Cl.&p milk 
sugar & cinnamon · (optional) 

P·reheat oven to 350°.. Grease a 2 qt. casa~ro le. Be4t 
egg yolks lightly. Stir in lnt'eet potatoea to make a 
smooth mixture. Stir in spices, sugar. butter, ·1fine, 
brandy and ttilk and beat thoroughly. Beat e33 whites 
until stlff but not dry. Fold into sveet potato mixture •. 
Heap i.nto c-asserole. Sprinkle lightly with cinnamon 
and sugar, if detired. Bake about 1 hour or until 
lightly brcwncd on top. 

(Although we would use this aa deasert~ it was originally 
aerved vith chicken, ham, or pork, for dinner. 



TYPSY SQUIRE 

(American version of 19th century English tipsy cake) 

1/2 cup shortening 
1 cup sugar 
2 eggs 
2 1/4 cups sifted flour 

(all-purpose) 
3 teasp. baking powder 
1 /2 teasp. salt 

. , 

3/4 cup milk 
1 teasp. vanilla 
SHERRY Custard (below) 
whipped cream 
toaste~ slivered almonds 

Preheat oven to 350° F. Grease and flour 9x9x2 pan. 
Cream shortening and sugar. Add eggs and beat until 
lemon colored and fluffy. Add sifted dry ingredients 
alternately with milk, beating well after each addition. 
Add vanilla with last addition of milk. Pour into 
prepared pan. Bake at 350°for 35-40 mins, or until tests 
done. Cool on cake rack before cutting into portions. 
To serve, place portion of cake in a dessert bowl and 
pour Sherry Custard over. it. Garnish with sweetened 
whipped cream and almonds. 

1 quart milk 
3 I l"i- cup sugar 
3 tbsp. cornstarch 
1/8 tsp. salt 

SHERRY CUSTARD 
3 egg yolks 
1 egg 
1 teasp. rum flavoring 
1/2 cup cream 'sherry 

Cook milk, sugar, cornstarch, and salt over medium heat, 
stirring constantly until slightly thickened. Beat egg 
yolks and 1 whole egg. Add 1 cup hot milk mixture to 
beaten egg yolks, stir and return to hot milk. 
Continue cooking, stirring constantly, but do not boil, 
until of custard consistency. Add rum flavoring and 
sherry. Cool and serve over cake. 
(if custard separates, remove from heat immediately 
and place fn bowl of cracked ice. Beat rapidly until 
smooth. Will be thinner if this is necessary.) 



SOUTHERN PEANUT PIE 

2 eggs 
1 cup dark corn syrup 
1 cup sugar 
1/4 teasp. salt 

1 teasp. vanilla 
1 cup dry roasted peanuts 
1 9- incih pastry shell 
2 tbsp. butter 

Preheat oven to 350°. Beat eggs until foamy. Beat in syrup 
syrup, sugar, salt and vanilla. Stir in peanuts. Pour 
into unbaked pie shell and dot top with butter. Bake 
45-50 mins. or until filling is set. Cool 

CHESS TARTS 
(Christmas at Mt. Vernon) 

Pastry for 2-crust pie 
3 eggs 
3 /l~ cup sugar 

pinch salt 
2 tablespoons melted 

butter 
Grated rind and juice of 

one lenon 
Line small fluted tart shells with pastry (12). Re­
fri3erate while making filling. Beat eg3s vi6orously 
then add sugar and salt. Stir in butter, lemon rind · 
and juice. Spoon into tart shells, filling almost 
to top, and bake in preheated 350° oven 30-35 mins. 
or until tops and pale gold color. Filling will sink 
slightly when tarts cool. 

PLUMS IN WINE JELLY 
(Christmas at Mt. Vernon) Greengage plums were used then. 

1 can (llb. 13 ox. size) plums 2 envelopes un-
Red or white wine (white for green. flavored gelatin 

plums.) 
Drain plums, measure syrup and pour into a saucepan. 
Pit plums and place in bowl. Measure wine-wine plus 
syrup should equal 1 pint. Pour wine over plums. 
Sprinkle gelatin over 1/2 cup cold water to soften. 
Heat plum syrup and stir in gelatin until dissolved. 
Combine with plums and wine and pour into mold. 



SPOON BREAD 

5 tablespoon butter 
1 cup water-ground cornmeal 
1 tsp. salt 

2 cups boiling water 
1 cup cold milk 
4. eggs 

Heat oven to 425°. Put butter in medium sized 
eathernware or glass baking dish and place in the 
oven to melt while you make batter. Combine cornmeal 
and salt in a bowl and stir in boiling tvate_r until 
smooth. Let stand several minutes, t~en·, stir in 
milk. Add eggs, one at a time, beatfng · h~rd after 
each addition. Stir in melted butter last of all. 
Pour batter into hot baking dish and bake 25 to 30 
minutes. Serve hot, right from baking dish, with 
plenty of extra butter. 

2 cups sifted flour 
1/2 teasp. salt 

CREAM BISCUITS 

3 teasp. baking powder 
1 cup heavy cream 

Sift flour, salt and baking powder .:1gether in a 
bowl. In a second bowl, whip cream until stiff 
enough to hold a shape. Combine cream and flour 

ni.xture with a fork. Place on lightly floured 
board and knead for about one minute. Pat dough 
1/2 inch thick and cut with a biscuit cutter. Bake 
in a l:.50° oven for about 12 minutes. Serve 
hot with plenty of butter. Makes about 12 medium. 



These recipes are derived from old 
-cookbooks, handwritten manuscrips, 
historic menus and other sources. 
They have been aclapted for use in 
today's kitchens to use modern 
ingredients. 



CHRISTMAS· DINNER AT MOUNT VERNON 

An Onion Soup Called the King's Soup 
Oysters on the half shell Broiled salt roe herring 

- ~. · .Bo.iled rockfish 
Roast Beef & Yorkshire Pudding Mutton Chops 

Roast Suckling Pig Roast Turkey - Chestnut Stuffing 
Cold Boiled Beef with Horseradish Sauce Cold Baked Ham 

Lima Beans Baked Acorn Squash Hominy Pudding 
Baked Celery with Almonds Candied Sweet Potatoes 

Cantaloupe Pickle Spiced Brandied Peaches 
Spiced Cranberries 

Mince Pie Apple Pie Cherry Pie Chess Tarts 
Blancmange Plums in Wine Jelly Snowballs 

Indian Pudding Great Cake Ice Cream Plum Pudding 
Fruits Nuts Raisins 

Port Madeira 

DINING WITH JEFFERSON AT MONTICELLO 

Deviled Crab 
Consomme Julienne 

Roast Saddle of Lamb with Brown Gravy Whole Currant Conserve 
Pilau with Pignon Nuts 

Green Peas with Mint 
Spinach Timbales 

Salad of Mixed Garden Stuff with Monticello Dressing 
Beaten Biscuits with Assorted Cheese 

Creme Brulee Coffee Fruit Nuts 

THANKSGIVING DURING. THE REVOLUTION . 

Haunch of Venison 
Roast Turkey 

Onions in Cream 

Mincemeat- Pie 
Indian Pudding 

Pigeon Pasties 
Cauliflower 

Raw Celery 
Pumpkin Pie 

Cider 

Roast Chine of Pork 
Roast Goose 

Squash Potatoes 

Apple Pie 
Plum Pud(>ing 



The Virginia Cooper~tive Extension SeT.V:tce by l.ev 
and purpoGe ia d~dicat~d to serve all people on an 
equal and Mr.diocrin:dnatory bru?:ts. 

Issued in further.ance of Coop$rative Extension work. Acts 
of May 8 and June 30, 1914 in cooperation with the u.s. 
J>ept. of Agricultut'e. w. E. Skelton, Dean, Extension 
Division, Cooperative Extension Se~1ice, Virginia 
polytechnic Institute !lD.d Btate Univarsity, 31~eksburg,Va. 
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