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Introduction

When it comes to food, either cooking or eating, American fare is more than “amber waves of grain.” Like the people who make up this beautiful mass of land we call the United States of America, true American food is a melting pot of taste and texture. True American food harkens back to slavery and dishes brought to America from Africa, the West Indies, and other countries involved in the slave trade. True American food is adaptations of dishes from the southern regions of our borders and, in many cases, from the northern regions. True American food has its origins in Asia and Europe, brought to this wonderful land of liberty by immigrants looking for a better way of life. In a very real way, true American food is the epitome of world culinary history.

True American food is a goulash pot of earthy goodness, stirred together with imagination and served with pride. It is red, white, and blue—and just for good measure, a few rainbows thrown in for extra flavor. American food is more than some dishes from the South. American food is the freshness from the vineyards of California. It is the vibrant flavors of New England. It is the tongue tantalizers of the great American Southwest. It is a plate full of East Coast goodness. It is the robust nature of the Midwest, and yes, it features the “amber waves of grain” from the Great Plains.

Whereas many international cuisines take a great deal of pride in keeping their native foods historically accurate, you will never really find this to be the case with American food. Why? Because American food is the epitome of bastardization. This is not a bad thing. As a matter of fact, it is a good thing. American food is ever-changing. What is cooked one way today will probably see an adaptation tomorrow. American food is an idea which just seems to deliciously grow. A perfect example of this is American eateries in general and the famed American diners, truck stops, cafés, and roadside eateries in particular. As a matter of fact, it is within the walls of the aforementioned eating establishments where American food really shines its brightest.

If you have ever traveled the roads of this beautiful country of liberty, you have no doubt stopped at more than a few roadside eateries. Whether they were called diners, truck stops, or cafés, if you ate there, you experienced Americana. Though there are many American homes which celebrate true American food with recipes handed down through generations, it is the roadside eateries which keep our culinary history alive. Sure, they may have some of the latest chic and fad fare, but you can bet your Uncle Sam hat, they will also feature some dishes which are a part of their cooking history. It may be fried chicken. It may be chili. It may be pot roast. It may even be the fabled (and oftentimes cursed) cream-chipped beef, which also has the rather colorful moniker of “shit on a shingle.” No matter what they may put on your plate, it will be pure Americana with possibly a dash of originality, just to keep your mouth honest.

As we venture throughout America via the pages of this book, you will notice something rather interesting. Long before there was the rage (or fad) of using fresh products, it was a staple of the American kitchens. When you needed vegetables, fruits or fresh herbs, you simply went into your yard and picked them. If you didn’t have them, chances are very strong your neighbor did. If you had to venture to the market, their produce sections usually only consisted of locally grown produce. My, how things have changed. Along these same lines, it is interesting to note that the health of the average American was better then than it is now. Coincidence?

To select the dishes to present in this book, I did something rather unusual. In an effort to present the best of the American culinary culture, I will not only take you into the American homes where our national cuisine was born, but we will also venture into the aforementioned cafés, diners, truck stops, and roadside eateries where the current resurgence in American food is now taking place. You will find a virtual cornucopia of culinary delights, the blending of old and new, a mixing of traditional and unconventional—all with one tasty goal in mind: the celebration of American food!

Our foray into the tastes of America will begin probably the same way most of us remember eating our first nibble of American food—with something From the Oven. In the section called From the Oven, I will share with you some incredible baked delights. Of course there will be a virtual plethora of biscuits. Whether it be a Sunday family dinner or a lunch sitting at the counter of a diner, biscuits have always been a part of the American food scene. As you will soon learn, when it comes to Americana, there is a lot more to biscuits than the tried-and-true buttermilk biscuit.

Breads have always been a part of the American food landscape—and for good reason: they taste good. Of course during the chilly autumn months and the cold winter months, homemade breads were also a way to heat the house as, in the days of yore, many breads were made in an open hearth. As we look at breads, I will delve into some of the classics, and since artisan breads are very popular in the chic cafés dotting the American highways and byways, you will find a few of those as well. If you happen to love the classic American cornbread, I think you’ll be pleasantly surprised with the selection I will be presenting.

Of course, it wouldn’t be an American kitchen without muffins! Let’s face it, there is nothing quite like a warmed muffin with a cup of coffee or tea to start the day. When you get to the muffins, you might notice something kind of strange for a cookbook celebrating America. There is an English muffin recipe. What?! Well, an English muffin really is an adaptation of the classic American griddle cake! Not only are these fun to make, they’re easy too, and yes, I’ll even tell you how to get those famous “nooks and crannies.”

While it may be true that soups did not originate in America (not many foods really did since we are such a young country), the simple fact of the matter is we may have perfected them. Whether it be in grandma’s kitchen, at mom’s table, or sitting in a diner, truck stop, or café, there is nothing which warms the heart (and brings on memories) like a bowl or mug of homemade soup. In the section cleverly entitled By the Bowl, I will pay homage to a wonderful culinary genre of comfort foods: soups, stews, and chilies. This section will take us all across the American landscape and even feature a stew and chili with beer as one of the main ingredients. If you happen to be a fan of Tomato Soup, I think you will find our recipe to be off the charts (page 63)—it is unlike most tomato soups because it is not creamed and tastes like it just came from the garden!

If you are of a certain age (as I am), you very well remember going into diners and cafés and having the waitress (it always seemed to be waitresses) asking you, “What sides would you like with that?” Sometimes the side dishes were actually better than the main course. In American homes, the side dishes usually took up most of the table. In today’s hectic world, many people have overlooked side dishes, but in the section called On the Side, I bring them back to yummy life. I think everyone will find at least one of these side dishes brings back some memories, and maybe, just maybe, they will once again become a staple of the American dinner table.

I was at a rather nice diner a few weeks ago in Utah, and I ordered a dinner salad. The waitress brought me a bowl of rabbit food with a side of sludge. There was a time in America when salads were actually something you looked forward to. If you went to any church social on a sunny summer Sunday, you would see at least one table laden with fresh yumminess. All roadside types of eateries had a complete salad section on their menus. Moms (and dads) would always have their favorite types of picnic salads. Sounds like Mayberry, doesn’t it? In a way, it was—it was pure Americana. In the section brilliantly titled From the Garden, I will bring back some of those memories. Remember those crispy fresh coleslaws at the diners? Yep, they’re here! How about the colorful carrot salad sold in many delis with that rather interesting dressing and little orbs of sweetness (raisins)? Yep, it’s here (including the dressing). We will even venture to the American paradise known as Hawaii and bring you their version of the classic salad known as ambrosia!

Long before anyone reading this book was born (about 1892), many roadside types of eateries had what they called a “blue plate special.” Though the history of the “blue plate special” can be argued, what we do know for certain is that it was an entrée (main course) served with two side dishes for one low price. It was usually the special of the house and changed daily. Was it really served on blue plates? At first, yes: a blue metal plate which was divided into three sections. Blue plate specials have become a mainstay at diners and cafés; though they may no longer be the most affordable item on the menu, they are still downright delicious, and in most cases, they still feature classic American fare. In the section called Blue Plate Specials, I will dive mouth-first into the most famous of these dishes. You will have your fill of chops, meatloaves (including an adaptation of the legendary Paul Pruhomme’s Cajun Meatloaf which is simply unreal), and yes, there will be quite a variety of fried chicken dishes from all over America, including one made with Coca-Cola® (page 172)!

“You want some gravy?” This was always a common question at most American dinner tables. At most diners throughout America, they didn’t bother to ask. You either got gravy over the course you ordered, or you got a little cup of gravy on the side. It’s America! We love our gravies. There is just something about this liquefied fat (which most gravies are) that we love. They taste good! They feel good in the mouth! Yes, I want gravy! As an added bonus to this celebration of America and her food, I have added a special section called … America’s Gravies! In this section, I will share with you the favorite gravies of the diners, cafés, and truck stops of America. I have no doubt you will find one of your favorites here, including a real Sausage Gravy (page 221) to drape over some Buttermilk Biscuits (page 8)—now this is a truly American breakfast! Also of note in this section is the famed Tomato Gravy (page 222). This gravy used to be served over meatloaves in many diners, and as we were perfecting the recipe, I realized something. It tastes exactly like Campbell’s® Tomato Soup (minus the chemicals and sludge). Maybe I shouldn’t admit this, but I ate a bowl of this stuff!

When I was a kid, there were two things I always looked forward to. One was visiting my grandmother and rushing into her pantry where she always kept her fresh-baked goods. The second was the waitress at a diner or café coming to the table and saying with a smile (always with a smile), “Are we ready for dessert?” Just the word “dessert” seems to add a few inches to my waistline, but in my way of thinking, you only live once, so go ahead and have two slices!

Whereas the French and Italians may have perfected the chic and fancy dessert, here in America we have perfected the delicious dessert. Whether it be a freshly baked cake, a pie cooling on the windowsill, or one of our always tempting dessert breads, the American dessert is always the best way to end a meal (or eat as a midnight snack, midday snack, midmorning snack—you get the idea). For the most part, the art of making true American desserts has gone the way of the dodo bird. A perfect example of this is the fact that most Americans have no idea that real brownies do not come out of a box! I will venture to rectify this problem in our section called All-American Desserts and even share with you the recipe for the real, true brownie—made with real cocoa. No box! Never a box! One thing you may notice about this section is that we feature a lot of pies. Though pies are not an American creation, they are a true American dessert staple. For all of my pies, whether fruit or cream, I always use the same crust because the simple fact of the matter is: a bad crust can ruin any good pie. The crust I always use, which can be found on page 276, is very simple and French in origin (its actual name is pâte brisée). It is a simple butter crust, but if you’re from the South, yes, you can use lard.

When it comes to true American desserts, one does not look at fat or calories. It is for this reason you will notice that all authentic American dessert recipes will use cream, butter, lard, buttermilk, etc. There is nothing wrong with these ingredients. They are all natural, and unlike the processed “stuff” sold in markets, they contain no chemicals or words you cannot pronounce. If you decide to substitute “fat-free” stuff or processed stuff in any of these recipes, don’t blame me if the result looks like an escapee from a DOW Chemical plant. When it comes to desserts (or any food really), remember the words of the legendary Julia Child: “Everything in moderation.”

Enough words, and now let’s get into the kitchen. Let us all celebrate this wondrous nation we call the United States of America and the food we have all come to love, cherish, and remember. Let us become one nation sitting at one table with one goal in mind … getting full!
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From the Oven

Biscuits, Breads, and Muffins

Angel Biscuits

Baking Powder Biscuits

Beer Biscuits

Buttermilk Biscuits

Corn Pone

Cream Biscuits

Ham and Cheese Biscuits

Hominy Biscuits

Hoe Cakes

Potato Biscuits

Sweet Potato Biscuits

Chorizo Upside-Down Cornbread

Cinnamon Bread

Creamy Cornbread

Hamburger Buns

Herb Cottage Bread

Jalapeño Cornbread

Oat Bread

Onion and Olive Bread

Red Pepper and Dill Cornbread

Savory Breadsticks

Spanish Cornbread

Spoon Bread

Whole Wheat Honey Bread

Apple Corn Muffins

Apple Muffins

Applesauce Oat Muffins

Buttermilk Cornbread Muffins

English Muffins

Nut Bran Muffins

All-American Corn Muffins


Angel Biscuits

(Makes 24, depending on size)



When it comes to biscuits, there is an adage that goes, “When is a biscuit not a biscuit?” The answer has always been, “When you’re in England because a biscuit there is a cookie.” Though this is indeed true, there is another answer, and that answer is … when it is an Angel Biscuit!

Why is an Angel Biscuit different from a regular biscuit? Because it is one of the few American biscuits that is made with yeast, and this is also one of the reasons these tasty morsels of dough have the name “angel.” The yeast gives these biscuits a rise, thus they are a little more airy or “angel-like.”

Many times when you are making biscuits, you are dealing with a rather stiff dough. This is not the case with Angel Biscuits. Matter of fact, quite the opposite is true. This dough is a wet dough, meaning it can be a little messy to make, but sometimes messy can also be fun. You may notice from the ingredients that Angel Biscuits contain both shortening and butter. Yes, these are indeed rather rich, but just wait until the first one meets your mouth!





Ingredients

4 cups flour

¼ cup sugar

1 Tbs. baking powder

1 tsp. baking soda

2 tsp. yeast

2 Tbs. red wine vinegar

2¼ cups milk

1 cup shortening

½ cup butter

Steps

1.   In a large bowl, whisk the flour, sugar, baking powder, baking soda, and yeast.

2.   In a small bowl, whisk the red wine vinegar and milk. Set the mixture aside 5 minutes for it to curdle.

3.   Add the shortening to the flour mixture and, using a pastry blender (or your fingertips), cut the shortening and butter into the flour until it becomes crumbly.

4.   Stir the curdled milk into the dough and keep stirring vigorously until it is well blended.

5.   Place the dough onto a floured surface and knead for 5 minutes. Have extra flour handy to dust your hands while kneading as the dough is very moist.

6.   Re-flour the surface and roll the dough out to a thickness of about ½ inch.

7.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

8.   Place the biscuits on a parchment paper–lined baking sheet and let rise 30 minutes.

9.   Preheat your oven to 425°F.

10. Place into the oven and bake 20 minutes or until golden.

11. Remove from the oven and let the Angel Biscuits cool on a rack.
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Baking Powder Biscuits

(Makes 8, depending on size)



When it comes to truly American biscuits, there may not be a more fitting biscuit than the tried-and-true Baking Powder Biscuit. These biscuits have been around since the beginning of America and were one of the favorite food items carried around by soldiers on both sides during the Civil War.

So, what is baking powder? If you want a scientific answer, buy a science book! Foodwise, it is a simple combination of bicarbonate and a weak acid compound. It is used in biscuits (and breads known as quick breads) as a replacement for yeast. What baking powder does is simple: it increases the volume of the product using heat (baking) and makes the item lighter (edible).

There is a difference between baking powder and baking soda, although baking powder does contain baking soda. Confused? Don’t worry about it and just enjoy these biscuits!





Ingredients

2½ cups flour

2 Tbs. baking powder

2 tsp. salt

⅓ cup lard (Yes, you can use shortening, but the texture will be different.)

1½ cups milk

Steps

1.   Preheat your oven to 450°F. Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a large bowl, whisk the flour, baking powder, and salt.

3.   Add the lard and, with a pastry blender or your fingertips, cut the lard into the flour until it is crumbly.

4.   Stir in the milk until you have a dough.

5.   Place the dough on a floured surface and knead about 3 minutes.

6.   Re-flour your surface and roll the dough out to ½-inch thickness.

7.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

8.   Place the biscuits on the prepared baking sheet.

9.   Place into the oven and bake 15 minutes or until golden.

10. Remove from the oven and let the biscuits cool on a wire rack.

[image: image]



Beer Biscuits

(Makes 8, depending on size)



Yes, you can have your beer and eat it too! To prove this, I give you biscuits made with beer. Beer is actually one of the oldest known adult beverages made in America (albeit not originating here), so it only makes sense that somewhere down the historic line, someone combined it with some flour to make a biscuit—and for this, we should all be grateful!

A little factoid regarding beer: if beer were created today, it would be considered a “health food” due to the ingredients which make beer. The ingredients needed to make beer, aside from the water, being the hops, grains, etc., are oftentimes some of the same ingredients used to make … biscuits! This indeed is a perfect culinary marriage.

On a serious note: Since beer does contain alcohol, you do not want to serve these to anyone who may suffer from an alcohol-related illness. On the other hand, this is a great way to get kids to eat biscuits! Beer Biscuits are one of my favorite biscuits to serve with any type of stew as the texture of the biscuit is perfect for soaking up all that yummy goodness.





Ingredients

2 cups flour

3 tsp. baking powder

1 tsp. salt

¼ cup lard (yes, you can use shortening but the texture will be different)

¾ cup beer (any variety)

Steps

1.   Preheat your oven to 450°F. Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a large bowl, whisk the flour, baking powder, and salt.

3.   Add the lard and, with a pastry blender or your fingertips, cut the lard into the flour until it is crumbly.

4.   Stir in the beer until you have a dough.

5.   Place the dough on a floured surface and knead about 3 minutes.

6.   Re-flour the surface and roll the dough out to about ½-inch thickness.

7.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

8.   Place the biscuits onto the prepared baking sheet.

9.   Place into the oven and bake 15 minutes or until golden.

10. Remove from the oven and let cool on a wire rack.
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Buttermilk Biscuits

(Makes 12, depending on size)



Earlier in this section on biscuits, I told you about how Baking Powder Biscuits (page 4) are one of the oldest American biscuits. Well … Buttermilk Biscuits are one of the most popular! A couple of generations ago, Buttermilk Biscuits were made for almost every meal in certain parts of America. Now, though they are still rather popular, people have a tendency to buy them at fast-food chicken places. Trust me, those pre-baked biscuits are nothing like the real deal!

So, what is buttermilk? Well, there are two types. There is “traditional” buttermilk, which is simply the liquid leftover after churning butter from cream. This was at one time the most popular form of buttermilk and needed no refrigeration. “Traditional” buttermilk is now almost impossible to find at the market. Then there is “cultured” buttermilk—this is cow’s milk which has been fortified with a lactic acid bacteria. It is “cultured” buttermilk that you will find at the supermarkets.

What makes Buttermilk Biscuits so special, aside from the tartness of the buttermilk, is the natural chemical reaction between the acidity of the buttermilk and the baking powder and baking soda. This is what creates that unbelievable texture and flavor of real homemade Buttermilk Biscuits.





Ingredients

2 cups flour

2½ tsp. baking powder

½ tsp. baking soda

1 tsp. salt

2 Tbs. lard

1 cup buttermilk

Steps

1.   Preheat your oven to 450°F. Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a large bowl, whisk the flour, baking powder, baking soda, and salt.

3.   Add the lard and with a pastry blender or your fingertips, cut the lard into the flour until it is crumbly.

4.   Stir in the buttermilk to form a dough.

5.   Place the dough onto a floured surface and knead about 2 minutes.

6.   Re-flour the surface and roll the dough out to ½-inch thickness.

7.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

8.   Place the biscuits on the prepared baking sheet.

9.   Place into the oven and bake 15 minutes or until golden.

10. Remove from the oven and let cool on a wire rack.
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Corn Pone

(Makes 4 pieces)



Chances are you have heard of Corn Pone. Though it is a food item, the words “corn pone” are usually used in a derogatory way to describe someone of Southern heritage, much like the word “hick” or “hillbilly.” Factually, Corn Pone is a form of cornbread, but what makes it different is the lack of a simple ingredient. Corn Pone, as opposed to cornbread, does not feature eggs.

For those of a literate persuasion, you might know of Corn Pone from the writings of Mark Twain. Mr. Twain was a big fan of Corn Pone and was known to make it whenever he was privy to the ingredients. When you first make Corn Pone, you might think you are doing something wrong. It is a dough instead of a batter, and it is very thick. So thick that you actually hand-form the dough.

Authentic Corn Pone was always made in a cast iron skillet. Nowadays, Corn Pone is usually baked in a very hot oven on a baking sheet. If you really want a great Southern breakfast, make some Corn Pone and top it with some sweet butter and maple syrup.





Ingredients

1 cup yellow cornmeal

1 tsp. baking powder

½ tsp. salt

2 Tbs. melted butter

½ cup milk

Steps

1.   Preheat your oven to 425°F. Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a medium bowl, whisk the cornmeal, baking powder, and salt.

3.   Stir in the melted butter and milk to form a stiff dough.

4.   Divide the dough into 4 oval cakes.

5.   Place the Corn Pone on the prepared baking sheet.

6.   Place into the oven and bake 30 minutes.

7.   Remove from the oven and let cool slightly before serving.



Cream Biscuits

(Makes 12, depending on size)



Aside from boiling water, this may very well be the easiest recipe you will ever find. It contains only two ingredients. Trust me, you can’t mess this recipe up (unless you can’t read the oven dial). These are Cream Biscuits, and all you need are some flour and some cream. Yep, that’s it!

Now you might be saying to yourself, “These can’t work.” At first glance, you might be right. When you think about it, however, you are dead wrong. Let me explain. Liquid and flour cannot give you a biscuit. They can give you dough rocks but not biscuits. You need fat. Aha! This is where the cream comes in as it is, essentially, a liquid fat. By the way, don’t even think of substituting anything for the cream. The cream is essential for these biscuits to be edible.

As you might surmise from looking at this recipe, your dough is going to be much different than a typical biscuit. It will be very stiff, and it is not the easiest dough to roll out. Just take your time, and everything will turn out just wonderful.





Ingredients

2 cups flour

1¼ cups heavy cream

Steps

1.   Preheat your oven to 450°F. Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a large bowl, stir the flour and heavy cream to form a dough.

3.   Place the dough on a floured surface and knead until it comes together.

4.   Re-flour the surface and roll the dough out to ½-inch thickness.

5.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

6.   Place the biscuits onto the prepared baking sheet.

7.   Place into the oven and bake 12 minutes or until golden.

8.   Remove from the oven and let cool on a rack.



Ham and Cheese Biscuits

(Makes 12, depending on size)



These biscuits are so addictive, they should have a wing at the Betty Ford Clinic dedicated just to them. Just imagine your mouth going around a wonderfully flaky biscuit oozing with melted Monterey Jack cheese and laden with ham. Serve these with a fried egg or two and a cup of hot coffee, and you have one incredible breakfast!

Ham and Cheese Biscuits are a Southern favorite, but no one really knows how they came about. One can only surmise that some brilliant Southern cook was simply making some biscuits, noticed there was some extra cheese and ham hanging around, and just plopped them into the dough. Eh, makes sense to me.

Aside from the ham and cheese, what really sets these biscuits apart is the perfect blending of flour and cornmeal—which right there tells you these are Southern. So what happens here is you get the flaky biscuit texture you’re used to, along with the added slight crunch of the cornmeal. This, my friends, is perfection.





Ingredients

1⅔ cups flour

⅓ cup yellow cornmeal

1 Tbs. baking powder

1 Tbs. sugar

¼ tsp. salt

¼ cup butter, chilled

½ cup shredded Monterey Jack cheese

½ cup cooked minced ham

1 green onion, minced

¾ cup milk

Steps

1.   Preheat your oven to 425°F. Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a large bowl, whisk the flour, cornmeal, baking powder, sugar, and salt.

3.   Add the butter and, using a pastry blender or your fingertips, cut the butter into the flour until it is crumbly.

4.   Stir in the cheese, ham, onion, and milk until you have a dough.

5.   Place the dough on a floured surface and knead until the dough comes together.

6.   Re-flour the surface and roll the dough out to ¾-inch thickness.

7.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

8.   Place the biscuits on the prepared baking sheet.

9.   Place into the oven and bake 13 minutes or until golden.

10. Remove from the oven and cool on a wire rack.


… Note …

When you first begin to knead the dough, it will be very stiff. This is natural; you’ve done nothing wrong. As these biscuits bake, the moisture from both the ham and the cheese will evolve within the dough to create a perfect texture.
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Hominy Biscuits

(Makes 12, depending on size)



The first time I ever had hominy, I looked at it and said, “No way.” My mother said, “It’s corn; eat it!” Well, Mom, you were only sorta right, but since you weren’t from the South, you’re to be forgiven. On this subject, hominy is not corn as most people away from the South know corn. It is maize, and yes, there is a botanical difference.

So, now that we know corn is maize and a member of the corn family, what really is hominy? Well … hominy actually goes back to before the days of Christ, but for the sake of our fun in the kitchen, we’ll center on the American hominy. For this treat, we can actually thank the American Indians as they were making hominy before there was an America. Hominy is a dried maize which has been treated with an alkali solution which, yes, does contain lye.

For the sake of fairness, I should say here that I cannot stand hominy from the can, but I do indeed like it when used in Hominy Biscuits. What the hominy does in these slightly sweet biscuits is give them a different texture. With every bite, you get the slight softness of the hominy. It’s different, and it’s enjoyable. Just remember to drain and rinse the hominy before you add them to the dough.





Ingredients

1½ Tbs. yeast

⅓ cup warm water

¼ cup honey

1 cup hominy, drained and rinsed (yes, the canned variety)

½ cup butter, softened

2 cups flour

Steps

1.   Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a small bowl, whisk the yeast, water, and honey. Set the bowl aside 5 minutes for the yeast to proof (foam).

3.   In a large bowl, stir together the proofed yeast mixture, hominy, butter, and flour until you have a dough.

4.   Place the dough on a floured surface and knead 5 minutes.

5.   Place the dough back into the bowl, cover, and let rise 1 hour.

6.   Place the dough onto a floured surface and knead a few minutes to release the air from its rising.

7.   Roll the dough into a rectangle (size doesn’t matter). Fold the dough over onto itself and roll it out again. Do this four times.

8.   When rolling the dough the fourth time, roll it to ½-inch thickness.

9.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

10. Place the biscuits onto the prepared baking sheet.

11. Let the biscuits rest 30 minutes.

12. Meanwhile, preheat your oven to 350°F.

13. Place the Hominy Biscuits in the oven and bake 20 minutes or until golden.

14. Remove from the oven and let cool on a wire rack.


… Note …

When you first go to knead this dough, it will feel stiff (dry). It will become moister as you knead it since the hominy does contain quite a bit of moisture.
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Hoe Cakes

(Serving amount depends on size)



Now that you have read the title, I will wait until your juvenile humor abates.

Okay, now let’s get to history! The origins of Hoe Cakes actually go way back before there was an America (as we know it). According to food historians, Hoe Cakes, albeit it under a different name, were originated by the American Indians. They became known as Hoe Cakes when they were being made by slaves in the south. According to legend, the slaves would make a cornmeal mixture and cook it over an open fire on the blades of a garden hoe. Thus the name, Hoe Cakes.

There are those who will claim that Hoe Cakes are the same as Johnnycakes. This is not true. There are some resemblances, but they are in fact two different dishes. This recipe calls for the inclusion of bacon fat. There is a belief that the original Hoe Cakes did not use bacon fat but lard. This may be true for the American Indian version, but the fact of the matter is, the slaves did indeed use bacon fat.

By the way, you don’t need to cook these in your backyard with a garden hoe. A frying pan or skillet will work just fine.





Ingredients

¼ cup bacon fat, divided

2 cups cornmeal

1 cup flour

2 tsp. baking powder

1 tsp. salt

2 Tbs. sugar

1 cup milk

Steps

1.   In a medium skillet over medium heat, melt (liquefy) 3 tablespoons of the bacon fat.

2.   In a medium bowl, whisk the cornmeal, flour, baking powder, salt, and sugar.

3.   Stir in the remaining bacon fat and milk to form a stiff batter.

4.   Drop batter by the tablespoon into the skillet with hot bacon fat and fry for about 3 minutes.

5.   Turn the Hoe Cakes over and fry an additional 3 minutes.

6.   Remove the Hoe Cakes to a paper towel–lined plate and serve.



Potato Biscuits

(Makes 6, depending on size)



Simply put, Potato Biscuits are some of the best biscuits ever created. These are so delicate that they will literally melt in your mouth. There is, however, a bad side to these biscuits. They must be eaten within a few hours after they bake as time is not their best friend. I don’t really think this will be a problem as, once you eat one, you will be hooked.

Potato biscuits were created in America due to potatoes being very cheap, and they were a great way to use leftover mashed potatoes. During the time of the biscuit’s greatest popularity, you never let any food go to waste—you just made biscuits!

If you’re used to making biscuits but have never tried these, then just wait until you feel this dough. It is heavenly. It is so soft that it cannot be rolled out. You have to pat it out with floured hands. Yes, food can be fun. These are one of my favorite biscuits to serve with any variety of fried chicken.





Ingredients

1 cup flour

3 Tsp. baking powder

1 tsp. salt

2 Tbs. rendered bacon fat

1 cup mashed potatoes

½ cup milk

Steps

1.   Preheat your oven to 400°F. Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a medium bowl, whisk the flour, baking powder, and salt.

3.   Stir in the bacon fat and the mashed potatoes until the mixture is moistened.

4.   Slowly stir in the milk to form a dough.

5.   Place the dough onto a floured surface and, with floured hands, pat the dough into a ½-inch thick disc.

6.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

7.   Place the biscuits onto the prepared baking sheet.

8.   Place into the oven and bake 15 minutes.

9.   Remove from the oven and let cool on a wire rack.



Sweet Potato Biscuits

(Makes 12, depending on size)



When is a potato not a potato? When it is a sweet potato. Botanically speaking, a common potato and a sweet potato are not really related. Their only similarity is the fact that they are both tuberous roots. If you want to pick out the sweetest sweet potatoes, cut them open. The ones with the most vibrant flesh are the sweetest … and this concludes today’s Sweet Potato 101 lesson.

So, are sweet potatoes and yams the same edible creature? No, they are not. Though they are often referred to interchangeably in many parts of the world, they are different, and in the United States, it is actually illegal to misrepresent them. Fact: Markets must correctly label sweet potatoes and/or yams or face a fine from the United States Department of Agriculture.

Sweet potatoes (and yams) came to America via the slave trade. Both of these tubers were very popular in Africa, and the slaves used them in many dishes when they started to cook on the plantations. No one actually knows when Sweet Potato Biscuits were first made in America, but we do know they were quite popular during the plantation days and all the way through the Great Depression.

By the way, you can indeed use yams to make these biscuits.





Ingredients

4 cups flour

2 Tbs. baking powder

2 tsp. salt

1 cup butter, chilled and diced

1 cup mashed sweet potatoes

1 cup buttermilk

Steps

1.   Preheat your oven to 425°F. Line a baking sheet with parchment paper or a silicone baking sheet.

2.   In a large bowl, whisk the flour, baking powder, and salt.

3.   Add the butter, and using a pastry blender or your fingertips, cut the butter into the flour until it is crumbly.

4.   In a medium bowl, stir the mashed sweet potatoes and buttermilk until smooth.

5.   Stir the sweet potato mixture into the flour mixture to form a dough.

6.   Place the dough onto a floured surface and knead 2 minutes.

7.   Re-flour the surface and roll the dough out to ½-inch thickness.

8.   Using a 2-inch round cookie- or biscuit cutter, cut out the biscuits.

9.   Place the biscuits onto the prepared baking sheet.

10. Place into the oven and bake 15 minutes or until golden.

11. Remove from the oven and let cool on a wire rack.
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Chorizo Upside-Down Cornbread

(Makes one 8- or 9-inch round cornbread)



If you are of the thought that anything made in an American kitchen is considered American food, then cornbread is a native dish. Fact of the matter is, though, cornbread had been around for centuries before America was colonized and was a favorite food staple of the natives. Also of note is the fact that areas of Mexico and South America are also in the mix when it comes to creating cornbread.

Chorizo Upside-Down Cornbread is a classic presentation from the great American Southwest. I not only love to eat this cornbread, I also love to make it. This is really quite a simple dish. You make the Jalapeño Cornbread batter (page 30), and you spoon it over the chorizo mixture I give you here. This is pretty much a foolproof dish!

You can also make Chorizo Upside-Down Cornbread a complete meal by adding one simple touch. Once you have cut the cornbread into serving pieces, top it with enchilada sauce, and a dollop of sour cream. YUM!





Ingredients

1 pound bulk chorizo

1 yellow onion, chopped

1 red bell pepper, diced

1 cup grated Monterey Jack cheese

1 recipe of Jalapeño Cornbread batter (page 30)

Steps

1.   Preheat your oven to 400°F.

2.   In a large oven-safe skillet over medium heat, add the chorizo, onion, and red bell pepper and cook 10 minutes.

3.   Remove and discard any rendered fat.

4.   Layer the cheese atop the chorizo mixture.

5.   Spoon the Jalapeño Cornbread batter over the cheese and even out.
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