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Praise for Famous Florida Recipes


“Open this book to any page and you will find the alchemy and allure of true Florida.” —Lisa Young Jensen, Florida Department of Agriculture and Consumer Services


“This book is much more than a cookbook. It offers a glimpse into the rich diversity of Florida’s different regions, introducing those regional foodways and explaining how the recipes reflect, the people and their histories.” —Lucy M. Long, PhD, Center for Food and Culture, Bowling Green, Ohio


“Famous Florida Recipes takes readers for a delicious ride across Florida and its extraordinary past.” —Gary R. Mormino, University of South Florida–St. Petersburg








FAMOUS FLORIDA RECIPES









Famous Florida Recipes

Centuries of Good Eating in the Sunshine State


LOWIS CARLTON

ILLUSTRATIONS BY JOSEPH BROWN, JR.

REVISED BY MARISELLA VEIGA


[image: frn_fig_002.png]
Palm Beach, Florida












[image: frn_fig_003.png]


Pineapple Press

An imprint of Globe Pequot, the trade division of

The Rowman & Littlefield Publishing Group, Inc.

4501 Forbes Blvd., Ste. 200

Lanham, MD 20706

www.rowman.com

Distributed by NATIONAL BOOK NETWORK

Copyright © 2023 by The Rowman & Littlefield Publishing Group, Inc.

All rights reserved. No part of this book may be reproduced in any form or by any electronic or mechanical means, including information storage and retrieval systems, without written permission from the publisher, except by a reviewer who may quote passages in a review. British Library Cataloguing in Publication Information available

Library of Congress Cataloging-in-Publication Data available

Names: Carlton, Lowis, author. | Veiga, Marisella, author.

Title: Famous Florida recipes : centuries of good eating in the sunshine state / Lowis Carlton ; illustrations by Joseph Brown, Jr. ; revised by Marisella Veiga.

Description: 2nd edition. | Lanham, MD : Pineapple Press, [2023] | Includes index. | Summary: “This little cookbook is a favorite of many Floridians. For more than ten years, Lowis Carlton traveled Florida, collecting and testing recipes found to be popular with different cultures in all the regions of the state. Iconic recipes include Greek lamb kabobs from Tarpon Springs, fried Catfish from Clewiston, beef barbecue from Florida cow country, Key West paella, and yam praline pie from the Panhandle. Recipes are grouped by region and each section is preceded by a mini history”-- Provided by publisher.

Identifiers: LCCN 2022053944 (print) | LCCN 2022053945 (ebook) | ISBN 9781683343509 (paperback) | ISBN 9781683343516 (epub)

Subjects: LCSH: Cooking--Florida. | LCGFT: Cookbooks.

Classification: LCC TX715.C268 2023 (print) | LCC TX715 (ebook) | DDC 641.59794--dc23/eng/20221122

LC record available at https://lccn.loc.gov/2022053944

LC ebook record available at https://lccn.loc.gov/2022053945

[image: frn_fig_004.png]The paper used in this publication meets the minimum requirements of American National Standard for Information Sciences—Permanence of Paper for Printed Library Materials, ANSI/NISO Z39.48-1992.






ABOUT THE AUTHOR

Lowis Carlton has written for a variety of national publications and is also the author of the book Florida Seafood Cookery. She was graduated magna cum laude from the University of Miami with a BA and MA in English and was named to Phi Kappa Phi. She also holds a BS in Home Economics from Florida International University, where she concentrated on work with the chefs in the school’s highly rated hotel school.


While food editor for the Miami Herald, Lowis won the Vespa Award, a national newspaper award for food writing. She served as a judge for the Pillsbury Bake-Off and traveled extensively in Europe studying food customs.


Lowis was gourmet editor for Palm Beach Life magazine, as well as a columnist for the Florida Department of Agriculture, writing about Florida products for 200 newspapers throughout the United States.
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She has received the Evelyn La Pierre Award in Journalism, the Canute M. Brodhurst Prize for short fiction as well as a Pushcart Prize Special Mention in Fiction. She was a syndicated columnist with Hispanic Link News Service. She was a featured home cook at the Florida Folklife Festival in White Springs, Florida.


Along with Cuban home cooking demonstrations, Veiga continues researching and writing about food and foodways—Cuban and now Floridian. Over decades of living and working in Florida, she intentionally set out to learn its history and become familiar with all parts of the state so as to better love it. As a result, Marisella Veiga is at home in rural settlements and urban centers throughout the Old Peninsula.







FOREWORD

The late Lowis Carlton’s love for and celebration of Florida is evident. She highlighted portions of regional histories and collected recipes from communities to share the bounty with a wider audience. Much has changed since her last update of her book in 1997. Part of my work in this new edition has been to clarify historical facts, elaborate where needed, and provide new information. Textboxes now highlight important facts. All the recipes from the original edition remain.


In addition, I have been graced with the work of gathering more recipes. Some are missed classics; others are on the way to becoming classics. I added more than sixty new recipes—simple to complex but never daunting.
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Home cooks provided the majority of the recipes. Yet some food industry professionals are also contributors. The recipes I collected are noted by a “Courtesy of…” beneath the recipe’s title. Often, notes about the cooks or recipe origins are included. Contributors’ generosity has been the underlying force for this edition. I am grateful for contributors from Pensacola to the Keys—old friends and new ones.


Florida continues to attract people of all ages and from all places. You’ll find recipes from newer residents who have brought their traditional foods. Many, many groups’ cuisines are not present, as I focused on one or two majority-minority groups from a particular area. To have all today’s Florida communities represented calls for an even more comprehensive cookbook.


Over the years, I broadened my palate from my grandmother’s Spanish Cuban cooking in our family’s Miami kitchen. As a young adult, I drove north from Miami to see Lake Okeechobee for a new cultural experience. Clewiston provided a first real taste of Florida Southern cooking: a plate of fried catfish with hush puppies and coleslaw. Every now and again, I drive a little way for the same meal in the nearby rural communities of Hastings or Crescent City. There’s nothing like a meal in the place from which the foods have recently been harvested.


First tastes are generally delightful. Many have joined the repertoire of what I cook and serve at home or bring to potlucks. The foods of my native island still reign, but so many dishes from other communities bless our table. Adopting new foods is one way for people to begin to assimilate, part of the pathway to slowly become Floridians.


Our lively cuisine has resulted from talented, skilled cooks who were often willing or forced to take risks along with a mix of ingredients and methods from many cultural, ethnic, and religious groups: Native American, African, European, and Asian. Where Southern cooking predominates, in the northern and central parts of the state, it is important to note that African Americans made a huge contribution to the cuisine.


It has been a pleasure to gather these recipes and a joy to try many of them in the process. Award-winning ones are found among ones that should win awards.


Enjoy reading and start cooking!


Marisella Veiga
St. Augustine, Florida










Historic Northeast Florida
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A picturesque lighthouse stands as a stately sentinel at Amelia Island along the coast of north Florida where the United States really began. Amelia Island is our state’s most northern barrier island.

On April 3, 1513, Juan Ponce de León first landed on Ponte Vedra Beach, near the harbor of yet-to-be-named St. Augustine. He was amazed and delighted at the wealth of foliage in this temperate land of sunshine and blue skies. But he set sail, seeking a nonexistent Fountain of Youth.

At that time, the Timucuans, who passed on their wonderful oyster roasts still enjoyed today, lived here. They farmed corn, beans, and other vegetables. They smoked and dried fish, including whale, which they traded with inland natives, according to historian Susan Parker. About 200,000 Timucuans lived in northeast Florida and southeast Georgia at the time of European arrival. Moors and free Africans came with the Spanish Conquistadors and brought their foods including lentils, cumin, okra, eggplant, yam, and sugarcane. Spanish favorites were chickpeas, chorizo, garlic, sherry, rice, and wheat. Pigs, cows, and chickens were the domesticated livestock brought to this hemisphere by the Spanish. Later, in 1565, Spain sent her top-ranked admiral Pedro Menéndez de Avilés to seize the harbor and all land from Labrador to Mexico. Eventually the Spaniards built a string of forts from Cape Florida to Santa Elena, with St. Augustine’s coquina rock structure, Castillo de San Marcos, as the headquarters, begun in 1672. The Franciscan missions were established along with the flavors and foods of Spain. Pigs were free-roaming and today’s wild boars are their descendants. Later, Low Country Anglo and African settlers and others from New England and Virginia made their way further south into Florida. The Anglos preferred fewer seasonings; their culinary strong points were sweets and quick breads. English tastes joined the mix of what had fused at various levels: native, African, Moorish, and Spanish cooking.

New cultures continued to arrive from the Mediterranean with a band of Minorcans late in the 1700s. These industrious people—among them Greeks and Italians—established new customs and introduced new foods. Dr. Andrew Turnbull brought them as indentured servants to work on his indigo plantation in New Smyrna. Descendants of the original groups still cook their traditional dishes, regularly seen on local menus as well as annual festivals and other community and private gatherings.

It was not until July 10, 1821, that the Stars and Stripes fluttered over the fort, after secession of Florida from Spain. The embattled little community fought through the Seminole Indian Wars—of which there were three—then became a “state of the American nation” in 1845. Throughout the second Seminole War from 1835 to 1842, national newspapers reported such news as how Indians were tricked into capture under a flag of truce, and the escape of Osceola’s men from the dungeon in the fort. They told of the Indian leader’s seizure and imprisonment while on his way to confer with American leaders seven miles from St. Augustine. His death in Fort Moultrie, South Carolina, caused much bitterness, for public sentiment was with the Seminoles, but things calmed down when the war finally ended.

The town was in Union hands from 1862 to the end of the War Between the States in 1865. There was a long slumberous period until 1874, when the first locomotive arrived and tourists began coming to St. Augustine.

Henry M. Flagler, enchanted with the air of the drowsy, former little Spanish town, started the renaissance of St. Augustine in 1885, with the Hotel Ponce de León. Thus, the town was launched as a winter resort for the very wealthy. Flagler extended a railroad southward and made the city headquarters for the Florida East Coast Railway and Hotel System. The hotel eventually became part of Flagler College and the railroad buildings are now student dormitories.

Flagler asked a cousin, Thomas Horace Hastings, to establish a farm outside St. Augustine for growing vegetables to supply the needs of his hotel guests. In 1890 Hastings and his family founded a settlement on 1569 acres, the Prairie Garden plantation. The surrounding rural community incorporated in 1909 and Hastings calls itself Florida’s potato capital. Today, growers in St. Johns, Putnam, and Flagler counties produce the bulk of the potato crop. St. Johns County produced 8,000 acres of combined table stock and chipping potatoes last season.

Nearby Armstrong was an early African-American settlement begun circa 1886 around a sawmill, then the railroad was extended there. Armstrong is the most southern stop of the Gullah Geechee Cultural Heritage Corridor, a National Heritage area. The Gullah Geechee are a cultural group composed of descendants of West African slaves. Skilled rice growers, they were brought to work plantations in the Carolinas, Georgia, and Florida. Most stayed in the Low Country, maintaining a distinctive dialect and strong sense of family and place.

St. Augustine has kept its atmosphere of ages past, with its horse-drawn carriages, the old fort, and coquina rock houses with Spanish balconies. The combination of Spanish, Minorcan, Cuban, African, Southern, and indigenous foods and foodways are found in contemporary cooking in our nation’s Oldest City.

Seasonings were—and still are—spicy, heavy on thyme, tomatoes, and onions, and, at times, a fiery hot, flavorful pepper called Datil, believed brought to North America by the Turnbull colonists.

Pilau was so much in favor in time past that when it couldn’t be made with chicken, pork, ham, or shrimp, it was filled with speckled butter beans for a meatless main dish. The dish remains popular, especially at large family meals, church dinners, and annual festivals.

Other early day recipes for clam chowder, boiled mullet, and yellow rice are still made. At Easter, there are traditional recipes once used to make treats given to street singers who serenaded the families—some sweet foods, some hot. Two favorites are Fromajardis, cheese-stuffed baked pastries, and Minorcan crispees, baked pastry circles sprinkled with cinnamon sugar.

South of St. Augustine is the lively city of Daytona Beach, famous for its twenty-three-mile-long beach of pure white, hard-packed sand. Built along the Atlantic on the Halifax River, Daytona began with the establishment of Spanish missions late in the sixteenth century. Many Timucuans converted to Christianity before the English conquered the area in 1763. British plantation owners were succeeded by Spanish during their second period in Florida. Finally, in the nineteenth century, Georgia colonists built sugar plantations and stayed permanently.

The town was named Daytona in 1870 by Mathias Day, and the word “Beach” was added in 1924. While today the city is better known for NASCAR, fewer pines, palmetto, and cabbage palm thrive outside the city. In the spring, orange and grapefruit blossoms from citrus groves used to perfume the air.

Davidson Brother’s Citrus has been in Daytona Beach since 1922. It remains a family-run business shipping oranges, tangerines, honeybells, and grapefruit. Their groves are mostly further south in Rockledge and Ft. Pierce.

Follow the St. Johns River—the nation’s longest north-flowing river—from its birthplace in Sanford to arrive in Jacksonville, a busy seaport that is one of the state’s major cities.

It was near the mouth of the St. Johns River that Jean Ribault and a party of French Huguenot explorers anchored on April 30, 1562, marking the discovery of the river by Europeans. Ribault marked it a French possession. In 1564, 250 French Huguenot colonists followed. At the foot of the hill now called St. Johns Bluff, they planted their colony, calling it Fort Caroline. After Ponce de León claimed all Florida for Spain, Pedro Menéndez de Avilés was sent to wipe out the French settlement, which he did. He returned in triumph to his camp, where he established St. Augustine.

Because it was a good place to ford the river, the Native American Timucuans called Jacksonville Wacca Pilatka, translated into English as Cowford. The English developed the Indian Trail from below St. Augustine north to the Cowford, then to Georgia into the “King’s Highway.”

In 1816, Lewis Zachariah Hogans became Jacksonville’s first settler, and a few frame cabins were built. Late in June 1822, the town was surveyed and named in honor of General Andrew Jackson. At the end of the Second Seminole War in 1842, the city began its climb to its modern status. Today, it is one of Florida’s major cultural, financial, medical, industrial, transportation, and commercial centers. The world-renowned Mayo Clinic opened in Jacksonville in 1986. Downtown development includes the Riverwalk, a landscaped, two-mile area that once hosted various businesses restaurants, shops, and marina on the banks of the St. Johns River. Today it is largely green space. The downtown also boasts a Skyway Express people mover and a campus of Florida State College at Jacksonville. The city’s food scene is vibrant.

Just one of the numerous bridges spanning rivers and waterways is the award-winning Napoleon B. Broward suspension bridge soaring over the St. Johns River, with towers reaching 472 feet. It is known as the Dames Point Bridge.

This north Florida city retains an old-time Southern charm, with some neighborhoods that have palatial homes. The city maintains lushly landscaped parks and everywhere you look are many varieties of tall oaks draped with Spanish moss, magnolia, hickory and cedar trees, pines, crepe myrtles, and many other examples of flora that thrive in temperate climates.

Home port for a big shrimp fleet is Mayport, a community between Naval Station Mayport and the St. Johns River. It is part of the Jacksonville Beach communities. Mayport shrimp is wild Atlantic-caught and includes those found around northeast Florida: white, pink, brown, and a deep-water cousin called rock shrimp. Though known in northeast Florida, this hard-shelled shrimp is more bountifully harvested in waters off Cocoa Beach. Rock shrimp appeared on the market during the 1980s. Titusville is known for it, especially famous at a local restaurant, Dixie Crossroads. In reality, our shrimping industry’s birthplace in the late 1880s is a little further north in Fernandina, on Amelia Island. Shrimping boats are still working and the town celebrates its heritage with an annual festival. In short, northeast Florida is our shrimp capital.

Along with traditional Southern fare, in particular vegetable side dishes, seafood and fish such as grouper, snapper, and dolphin are popular, especially on backyard barbecue grills as well restaurant menus.


A Great Floridian: Solicito “Mike” Salvador

The Sicilian-born seaman (b. 1869) became a leader in our shrimping industry. He came first to Fernandina Beach, Amelia Island, when a hurricane caused his Italian ship to lay over there. He worked both as an interpreter and fisherman on boats to New Orleans, Cedar Key, and returned to Fernandina by 1889. Shrimping industry innovations include experiments with preserving and canning shrimp, using large shipments to access refrigerated car lots, and haul siene use. He modified otter trawl nets to increase catch and fish deeper waters.

The Mike Salvador, Salvatore Versaggi (a brother-in-law), and Anthony Poli families expanded shrimping to St. Augustine in 1922. By 1925, Versaggi shrimp boat captains and crews caught 200,000 to 300,000 pounds of shrimp annually, according to the St. Augustine Lighthouse and Maritime Museum exhibit “Shrimping Ain’t Easy.” By the 1960s, the catch grew to 3.5 million pounds. Today, the Versaggi family maintains operations in the Tampa area.





• • •
 Frogmore Stew or Low Country Boil


Courtesy of Dorothy Dornblaser


	5 lbs. red bliss potatoes, scrubbed clean (cut in half or quartered if large)

	4 lbs. Kielbasa sausage, cut into 3-inch pieces

	12 whole ears fresh corn, cleaned and halved

	6 lbs. fresh shrimp, heads off (21–25 count)

	4 whole lemons, halved 4 medium onions, halved

	1 cup Zatarain’s or Old Bay Seasoning

	3 Tbsp. salt

	(Can also include mushrooms, carrots, scallops, etc.)



The best container to use for cooking is a 30 qt. stock pot with basket (for propane burner). When boiling, add Kielbasa. Ten minutes later, add the potatoes. Five minutes later, add the corn/mushrooms, and other vegetables. Ten minutes later, add the shrimp and scallops. Wait three minutes and it’s done.

Total time cooking is 28 min.

Serves 12.


Originally from St. Helen’s Island, South Carolina, Frogmore Stew went south to north Florida and stayed. A few cooks with varying skill levels can work together, with one acting as a timekeeper. Dubbed Frogmore Stew about 1948 by Richard Gay who owned a fish company on the island, the name is interchangeable with the Low Country Boil. Great for large holiday meals!






• • •
 Low Country Yuca


Courtesy of Lou Veiga


	8 cloves of garlic, minced

	½ cup olive oil

	⅛ tsp. fresh minced oregano (optional)

	⅛ tsp. salt

	1 lb. shrimp, shelled and deveined

	1 cup chopped parsley

	1 to 2 Tbsp. fresh lime juice

	18 oz. frozen yuca

	6 slices crispy bacon, cut into pieces (optional garnish)



Bring a large saucepan of salted water to a boil. Add the frozen yuca. Cook until the yuca centers are fork-tender (about 20 minutes). Drain water and keep yuca warm.

Add the olive oil to a large skillet and bring to medium-low heat. When the oil reaches its aromatic point, add garlic. Sauté for 15 seconds. Add the shrimp. Sauté on medium heat, stirring lightly until the shrimp curl, about 5 minutes.

Remove the skillet from the heat and add the parsley, the oregano, the salt, and the lime juice. Mix thoroughly.

Place the cooked yuca on a warm serving platter. Pour the skillet contents over the yuca. Garnish with bacon bits.

Serves 4.


Two regionally distinct dishes merge in this newly created dish. Gambas al Ajillo is a Spanish favorite and it meets Low Country Shrimp and Grits, with cassava or yuca substituting for traditional grits.




American Beach African Americans

Northeast Florida African Americans needed a place for recreation near the beachfront during times of segregation. As a result, American Beach was established on Amelia Island in 1935. Abraham Lincoln Lewis, president of the Pension Bureau of the Afro-American Life Insurance Company, was its founder. He wanted it to be a place to relax for all Americans. Born in Madison County, Lewis is considered Florida’s first African American millionaire, a generous man who contributed to many institutions. American Beach was listed on the National Register of Historic Places in 2002.







• • •
 He Shorty’s Pigs’ Feet


Courtesy of Marsha Dean Phelts


	12 pigs’ feet, split in half lengthwise and well washed

	2 cups white vinegar

	2 Tbsp. salt

	1 Tbsp. pepper




	Barbeque Sauce:

	1 quart ketchup

	1 pint yellow mustard

	1 Tbsp. salt

	¼ cup crushed red pepper flakes

	2 Tbsp. chili powder

	1 Tbsp. garlic powder

	¼ cup sugar

	¼ cup white vinegar



Place cleaned pigs’ feet in a heavy 12-quart stockpot. Cover with water and 2 cups of vinegar. Add salt and pepper, bring to a full boil, lower heat to medium, and cook for 2 hours.

Prepare sauce by mixing all ingredients together.

Preheat oven to 300°F.

Remove pigs’ feet from pot, coat each one in the special barbecue sauce, and arrange in a single layer in a roasting pan. Bake 2 hours uncovered, or until tender, basting frequently. Serves 4–6.

“He Shorty’s Pigs’ Feet” by Samuel Lee Thompson in The American Beach Cookbook, by Marsha Dean Phelts. Gainesville: University Press of Florida, 2008, pp. 45. Reprinted with permission of the University Press of Florida.


Samuel Lee Johnson was dubbed “He Shorty” by cookbook author Marsha Dean Phelts’ young son. Six-year-old Kyle Michael Dean found it easier to refer to refer to Johnson and his wife as He and She Shorty, acknowledging their stature and also the warmth of family friendships.

A former Navy man, Johnson did the daily household cooking as well as cooking for special occasions. The Johnson home, a two-story house with wide porches on both levels and a huge backyard, was often the setting for parties.

“And he could cook anything—he had a wide range. He once served Queen Elizabeth!” said Dean Phelts.







• • •
 Red Rice


Courtesy of Caulette Booth


	16 oz. parboiled rice

	6 oz. diced smoked sausage

	6 slices bacon

	1 16-oz. can tomato sauce

	1 16-oz. can diced tomatoes

	1 6-oz. can tomato paste

	1 stalk celery, diced

	1 medium onion, diced

	1 small green pepper, diced

	1 Tbsp. brown sugar

	1 tsp. salt Pepper to taste

	1 clove garlic, diced

	Water, 32 oz. (2 16-oz. cans full)



In a 5-quart saucepan cook bacon until crispy.

Remove bacon from pan but leave drippings for sauté.

On medium heat, sauté sausage, diced celery, diced onions, and diced green peppers until soft, about 3–4 minutes.

Stir in tomato sauce, diced tomatoes, and tomato paste until paste is well dissolved.

Stir in remaining ingredients (brown sugar, minced garlic, bacon, salt and pepper, and rice), increase heat to high, and bring to a boil.

Reduce heat to low and cover pot for 15 minutes. Stir rice, evenly working all ingredients, cover and continue cooking until rice is soft.


Red Rice is a Gullah Geechee classic served throughout the southeastern United States. In St. Johns County, the rural settlement of Armstrong is the southernmost point of the Gullah Geechee Heritage Corridor. A new and noteworthy contribution to Gullah Geechee culture is a beautiful cookbook called Bress ‘N’ Nyam: Gullah Geechee Recipes from a Sixth-Generation Farmer, by Matthew Raiford. This home cook is part of the community, though Booth moved from the Low Country and now lives in Baltimore, Maryland.





Minorcan and Old St. Augustine Recipes







• • •
 Fromajardis Cheese Cakes



	Pie Dough:

	2 cups all-purpose flour

	1 tsp. salt

	⅛ tsp. nutmeg

	⅔ cup chilled Crisco shortening

	2 Tbsp. chilled butter

	4 Tbsp. water




	Filling:

	½ lb. aged cheddar cheese

	4 eggs, well beaten

	⅛ tsp. salt

	¼ tsp. cayenne pepper (or less, to taste)

	4 Tbsp. melted butter



In a bowl, sift together flour, salt, and nutmeg. In a second bowl, place the shortening and butter. Cut half of the shortening and butter into the flour mixture with a pastry blender or two knives, blending until it resembles cornmeal. Add the remaining shortening and butter and blend until the mixture forms pea-sized balls. Sprinkle it with water and blend lightly until dough gathers into a smooth ball. Place dough in waxed paper and chill it in the refrigerator while preparing the filling.

Grate cheese; beat in eggs, salt, and pepper. Roll chilled dough thin. Cut into five-inch rounds. On a half of each round, cut a cross.

Place one tablespoon of cheese on uncut half of dough circle. Fold to make a half circle; pinch edges together. Brush with melted butter. Bake in 375°F oven 20 minutes or until golden brown. Cheese will puff up through the cross. Makes about 15. Serve with Florida orange wine.


These Minorcan cakes play an important part in a popular St. Augustine tradition. On Easter Eve, the Fromajardis folk song was sung by strolling men singers in serenade to a house. They extended long poles with baskets at their ends to be filled with goodies. If these cheesecakes and wine were served in abundance by the household, the singers sent their praises, then went to sit on the seawall to enjoy the refreshments. If no cakes were forthcoming, the singers did not hesitate to sing out their criticism of the stingy household, to the delight of the neighbors. For days before Easter, women were busy baking, preparing not less than half a flour barrel of the cheesecakes. In the spring of 1843, William Cullen Bryant heard the singers during a visit. He wrote the Mahonese dialect version of their song in his “Letters of a Traveller.”






• • •
 Peach Jam Cake



	1 cup white raisins, soaked in peach brandy

	1 cup butter or margarine

	2 cups sugar

	3 eggs, separated

	1 cup peach jam

	3½ cups flour

	1½ tsp. baking powder

	½ tsp. salt

	1 tsp. cinnamon

	1 tsp. nutmeg

	1 tsp. allspice

	1 tsp. ginger

	1 cup buttermilk

	1 tsp. baking soda

	1 cup chopped pecans



Place raisins in brandy and let stand overnight. Cream butter and sugar until light. Add egg yolks; mix well. Add jam and beat until smooth. Sift together twice the flour, salt, baking powder, and spices. Stir baking soda into buttermilk and add to creamed mixture alternately with the flour, stirring to blend well each time. Toss nuts and raisins in a little flour, fold into cake mixture.

Beat egg whites until stiff and fold in. Pour into oiled tube pan and bake at 350°F for 45 minutes or until cake tests done.





• • •
 Stove-Top Chicken Pilau


(Pronounced “Chicken Pur-lo”)


	4 slices bacon

	1 Tbsp. green pepper, chopped

	1 onion, chopped

	1 28-oz. can tomatoes

	1 cup okra, thinly sliced or half of one 10-oz. pkg. frozen cut okra thawed

	1 Tbsp. sugar

	1 tsp. salt

	1 cup water

	¼ tsp. ground red pepper

	1 small hot green or Datil pepper, chopped

	1 cup long grain rice

	2 cups cooked chicken, cut in cubes

	1 Tbsp. chopped parsley



Fry bacon in skillet until crisp. Set aside to drain on paper towel. In bacon drippings, sauté onion and green pepper until tender. Add canned tomatoes, okra, sugar, salt, water, red pepper, hot green pepper, uncooked rice, and chicken. Cover tightly; simmer until rice is cooked, about 25 minutes. Serve in a colorful bowl, topped with crumbled bacon and parsley. (Note: This recipe is peppery. It is wise to start with half the quantities given for the ground red pepper and hot green or Datil pepper and adjust the amounts to suit your taste.) Serves 6.




• • •
 Minorcan Christmas Candy



	1 cup freshly grated coconut

	2 cups sugar

	2½ cups coconut milk

	3 Tbsp. white Karo syrup



Stir coconut, sugar, and milk to blend well; add syrup. Over very low heat, cook, stirring constantly until mixture becomes thick and heavy. Drop in small teaspoonfuls onto waxed paper and allow to harden. (Note: If prepared coconut is used, soak ¼ cup coconut in warm milk for one hour, then strain it to get coconut milk.) Makes about 60 candies.





• • •
 Minorcan Clam Chowder


Courtesy of Mary Ellen Masters


	Makes 15 gallons

	15 lbs. frozen chopped clams

	3 46-oz. cans of clam juice, adding more as needed when reheating chowder

	15 lbs. Spanish onions

	1 No. 10 can (105 oz.) tomato puree, along with

	1 28-oz. can tomato puree

	2 No. 10 cans (105 oz. each) crushed tomatoes

	2½ lbs. salt pork, diced

	4 green bell peppers

	2 celery stalks; if leaves are bitter, don’t use. If not, use inner leaves.

	20 lbs. red potatoes, unpeeled and diced

	Salt and pepper to taste

	Datil peppers to taste

	½ cup dried thyme

	½ cup dried Italian seasoning

	¼ cup marjoram



In a large pot, fry the diced salt pork until it turns brown, then add the onions, green peppers, and celery that have been ground in a food processor. Cook until tender. Add the chopped bell peppers and celery and sauté until tender. Add both tomatoes—pureed and crushed.

Boil the potatoes in a separate pot until they start to soften. Add to the larger pot. Next, add the clam juice. Finally, add the clams. Simmer until all the seasonings meld. Check for salt content and add it and pepper according to taste.

Datil peppers are also added according to taste for heat level. Remove the stems but do not remove the seeds, then grind them in a food processor and add to the chowder.


Spicy and satisfying, this chowder recipe was shared after the cook catered a wedding feast where it was featured, so the measurements were on her mind. For more than 25 years, Masters’ chowder has been the star of the St. Ambrose Catholic Church festivals in Elkton, Florida. At the church’s 139th spring festival in 2022, Masters and her crew served more than 160 gallons before running out of it after 1½ hours.




First Coast Filipinos

More than 33,000 Filipinos make Jacksonville home, and they represent the city’s largest Asian population. The first wave of Filipinos came during the 1940s as a result of their large increase in enlistment in the U.S. Navy during World War II. The Naval Air Station Jacksonville was established in 1940. By the 1950s, 90 percent of the Filipino population in north Florida was linked to the military. Today’s community includes those with military backgrounds and their families as well as others who found an attractive way of life in Duval County.






• • •
 Chicken Adobo


Courtesy of Marie Espedido


	1 cup white vinegar

	¼ cup soy sauce

	1 whole garlic bulb, smashed and peeled

	2 tsp. Kosher salt

	1 tsp. ground pepper

	1 bay leaf

	2 lbs. chicken thighs or drumsticks

	1 Tbsp. canola oil

	1 cup water



Mix vinegar, soy sauce, garlic, Kosher salt, ground pepper, and bay leaf in a large bowl. Then add chicken, coating it evenly. Cover and refrigerate for 30 to 60 minutes. Drain and save the marinade. Pat the chicken dry.

In a large skillet, heat oil over medium-high heat. Stir in water and marinade and bring to a boil. Reduce the heat and simmer chicken in a skillet, uncovered, until chicken is no longer pink and sauce is reduced, about 20–25 minutes.


This recipe comes from the home cook’s mother’s kitchen in Manila, the Philippines. Her husband Alvin Espedido works in the medical field and was recruited to Jacksonville by a U.S. company. The dish is made regularly at their Jacksonville home today for its simplicity and taste.






• • •
 Salmon with Salted Black Beans


Courtesy of Felisa Recon Franklin


	4 salmon fillets, each 6 to 8 oz.

	Salt and pepper to taste

	2 Tbsp. neutral oil




Note: Salted black beans, sometimes called fermented black beans, are sold in cans at local Asian markets.




	Source:

	2 Tbsp. salted black beans, rinsed

	3 Tbsp. hoisin sauce

	Water, as needed

	15 to 20 cherry tomatoes, halved

	1 onion, thinly sliced

	5 cloves garlic, minced

	1 Tbsp. minced ginger

	3 or 4 green onions, sliced in ¼ inch pieces, for garnish



Pat dry the salmon fillets dry with a paper towel, then sprinkle them with a pinch of salt and lots of black pepper. Put the oil in a skillet, and fry the fish over medium heat, about 2–3 minutes each side. Set aside.

To make the sauce, pour 2–3 tablespoons of cooking oil into a skillet and use medium heat.

Add the minced ginger and thinly sliced onion to the pan. Toss until onions become translucent (about 3 minutes).

Add the garlic. Toss for 1 minute.

Next, add the black beans and cherry tomatoes. Sauté until the tomatoes are soft.

Add water, about a tablespoon at a time (up to 3 tablespoons), to lighten the consistency of the sauce, if desired.

Taste the sauce and adjust seasonings if needed by adding more water, hoisin sauce, and/or salt.

Pour the black bean sauce while hot onto the plate of fried salmon. Top the dish with sliced green onions and serve.


Felisa Recon was born in Rosario, Batangas, Philippines. She and her husband Michael Franklin met while teaching at a United Nations refugee processing center in Morong, Bataan. They married in 1987 and moved to Jacksonville from Chicago in 2004. Apart from teaching, she has worked in human resources and for the IRS.
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