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Tasha possessed an enduring enthusiasm for her many interests, of which cooking was one of the greatest. Her pantry extended beyond the walls of her kitchen to include her vegetable garden, herb garden, eggs from her chickens, and milk from her cows and goats. She maintained an awareness of and friendship with the earth and the plants that grew on it that came through in the food she made. The preservation of her receipts and cooking methods is part of a larger picture that includes the conservation of her gardens, her house, and the many tools and objects she required for self-sufficiency. Her traditions are alive and relevant, and still a way of life on the property. Her home and gardens continue to be cherished and maintained by her son Seth and his wife Marjorie, their son Winslow and his wife Amy, and their two children Ellie and Katie.

Tasha was a great cook and baker. What did she make? How did she cook, and with what? There were three meals a day, breakfast, dinner, and supper. Nowadays we think of dinner as a big evening meal, but then dinner was lunch and people had dinner pails, now called lunch boxes. Tasha had a number of special cooking utensils and accessories. One of the most important was her vanilla bottle, which she always refilled partway with store vanilla—partway because it would take several bottles to fill. It was such an important thing to her. She had a large flour sifter with a crank handle, and a small one that you held and shook the handle back and forth. Her corn bread irons were central to many meals.

Up until the 1960s she used aluminum pots, colanders, and measuring cups, as well as cast-iron frying pans. Later on she used copper kettles, pots and pans, glass measuring cups, and continued to use cast iron. She always used a small three-minute hourglass, wooden spoons, an old black French chef’s knife, yellow ware bowls, bean crocks, a rolling pin, whisks, hand-cranked eggbeaters, chopping boards, a tin kitchen, and nutmeg graters. She had an apple corer and various small glass and china bowls for individual custards. She used a meat grinder quite often to make leftover meat—such as ham, chicken, or turkey—into croquettes, but more often for carrot salad. She never had a cake stand and instead served cake on a big round plate. She had boxes of birthday candles, cooling racks, cookie sheets, and cake pans with removable bottoms. Nothing out of the ordinary, but pretty much everything in her kitchen she had most of her life. For instance, while exploring an abandoned house with her father in the 1920s, she found an old potato masher, and used it for the next eight decades.

Since there were usually two or three cows, later replaced by goats, there was a lot of milk, heavy cream, and butter. Tasha always kept chickens. At times there were omelets to use excess eggs. Every morning for breakfast she squeezed orange juice and served eggs, sausage, or cereals like oatmeal, Cream of Wheat, or Maltex. Cold cereals were also popular: cornflakes, shredded wheat, puffed oats, and All-Bran. She often made pancakes served with maple syrup and plenty of bacon. Interestingly, Spam was sometimes used, fried, usually for breakfast instead of sausage or bacon. Sometimes the Cream of Wheat was made the day before so it was fairly hard, cut into strips, and fried until brown and served on a plate with maple syrup.

There was beef, pork, lamb, ham, chicken, and occasionally fish. Beef was in the form of roasts, steaks, or hamburgers. On rare occasions there was lamb with mint sauce, or ham roasted with cloves. Chicken was stewed or roasted. Some of the meat was raised on the farm, and other times she bought it. Beef stew was always good, along with homemade baked beans and wheat bread. She made very rich corn bread in iron pans, served with butter and jam. When it got a little stale it was cut in half and fried. There was never any hard alcohol, beer, or wine in the house.

Vegetables from the summer garden included lettuce, tomatoes, corn, broccoli, spinach, chard, Brussels sprouts (not popular), cabbage, cauliflower, beets, kale, carrots, peas, beans, squash, potatoes, and onions. In winter if she ran out of vegetables from the big chest freezer, she would buy commercial stuff.

There were always a lot of desserts and sweets around. Apple pies, oatmeal cookies, baked custard served out into saucers, fudge, puddings, often chocolate pudding served cold with heavy cream, chocolate chip cookies, brownies, sugar cookies, and rice pudding with raisins. There were cakes, usually two layer, ice cream with homemade chocolate sauce, and baked apples filled with brown sugar and raisins. The brown sugar melted and made sticky syrup in the pan, and was later poured over the apples.

Tasha made crackers and baking powder biscuits, but also bought soda crackers, graham crackers, Fig Newtons, Oreos, and Ritz Crackers, peppermints, Junior Mints, and Milky Way bars. And “refrigerator cookies,” which were store-bought, round or square, thin, plain chocolate cookies assembled in a pile with whipped cream in each layer, refrigerated until softened, with chocolate syrup over the top. She made punch, tea, cider, and root beer.

Tasha traveled a great deal. Locally, she went to Boston, New Haven, Pittsfield, New York City, Connecticut, and along the way ate at Howard Johnsons and Schrafft’s in Boston. Traveling also meant picnics with sandwiches made from thin slices of bread and filled with chopped hardboiled egg, mayonnaise (always Hellmann’s), and chopped bacon, or marshmallow and peanut butter, or chopped pickle and mayonnaise, or jelly, or sliced beef or chicken. She spent a lot of time in the kitchen and her gardens, and she put it this way: “I love to cook, and don’t mind doing the dishes.”

The continued interest of Tasha by the many people who got to know her either in person or through her appealing, detailed watercolors and stories is a vital component to her legacy. She felt deep gratitude for her fans and never missed an opportunity to thank them for their support of her art.
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Baking Powder Biscuits

Makes 18 2-inch biscuits

Baking powder biscuits tend to show up most often at breakfast. They are good with jam and butter. Yet they do very well at lunch when baked with a slice of cheese between two flat dough cutouts. Their usefulness extends to strawberry shortcake, too. They attain greater height while baking if cut from dough versus dropped in mounds on a baking sheet. Tasha did both, and they tasted the same. She rolled the dough on a small, yellow, free-standing marble-top counter.
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Find out more about Tasha Tudor at
www.tashatudorandfamily.com
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