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support verb/s[image: image]'pôrt/


	to endure bravely or quietly: bear

	to promote the interests or cause of: to uphold or defend as valid or right



This book is dedicated to Michael Cohen. His unwavering support and encouragement has made a difference in every aspect of our lives and in this book. Thank you, Michael.

Special thanks to:

Kathy Sandland, Sheila Graves, Jeanna Woods, Erin Beck, Colleen Bender, Christopher D’Addario, Edward Branley, Debbie and Adam Kessler, Joanna Huss, Sandy Tolliver, Sharon and Justin Coffini, Christine and Jerry Fellows, Michael Hill Kennedy II, Rebecca Guse, Raymond Bewsher, Michael King, Dr. Lois Frankel, and Kristen Flanagan.
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Hobbamock was a Native American that served as a guide and interpreter for the settlers in the colony. He was part of the Wampanoag tribe, and specifically asked by Massasoit to assist the Pilgrims. In Algonquian, Wampanoag translates to “People of the Dawn.” He was a beloved friend of the settlers and was significantly instrumental to their survival.



Introduction



Picture yourself being dropped in the middle of the woods in a foreign country, with nothing but some salt, a couple of pots, and a few dishes. There is no Wi-Fi, everyone is sick, and you and your family have lived on nothing but rotting cardboard (or rather a substance that tastes like cardboard) for the past few months. Sounds like a reality horror show. Actually, it was a reality horror show.

Also throw in the fact that there are no grocery stores, you have no money, there’s some very strange people lurking around the outskirts watching what you do, and you don’t know how to hunt. When you really consider the circumstances the first settlers encountered once they reached the land we now know as America in 1620, it is amazing how any of them survived.

The land in Plimoth was plentiful, however. Chock full of native fruits and nuts, game birds filling the skies and forest, deer and game frolicking about, and the fish—oh, all the fish and clams and mussels and oysters! The problem was, no one knew how to hunt, fish, garden, or cook. The available ingredients were so foreign that no one knew if any of it was edible or how to prepare it, if it was.

Cooking a meal was incredibly taxing under these circumstances. Settlers would have to hunt, trap, pluck, farm, chop wood, harvest, etc., all while trying to build their village. Sure, things got better over the next thirty years with supplies coming in through the ports, but then after that you had the pesky Revolutionary War, the Salem witch trials, plagues, and religious turmoil.

Logistics and Lug Poles

In those first couple years, all the cooking was done in the hearth, which also served as the main source of light and heat in the house. Hearths were originally made of fieldstones, but they were eventually replaced by bricks. A lug pole was set over the fire to hang pots. At first, these poles were made of wood, but of course that caused them to burn easily, and they had to be replaced by iron rods. Most of the meals were a one-pot concoction—broth, meat, some vegetables, and herbs. This enabled the settlers to walk away from the hearth while it cooked to perform other household chores.

The Pilgrims who came over on the Mayflower were only allowed to bring minimal supplies due to storage space on the ship. This included one pot, one kettle, and a few platters/dishes/spoons. As a result, methods such as frying or poaching were very uncommon.

Dry goods were stored in baskets made of pine needles and corn husks and placed in the ground to keep cool. In fact, the settlers stole this technique from the Native Americans when they found a bunch of buried corn.
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Farming was critical, but the settlers were not farmers. They had brought seeds with them, but it was difficult to clear land for crops. There was so much to be done. If they could have spent the entire day weeding, pruning, and caring for those crops, they would have certainly been more successful—the soil was rich, the conditions were manageable, and there was plenty of space. However, these people also needed to hunt, build their houses, make tools, and negotiate with the Native Americans, among many other tasks necessary for survival. Meals were merely a necessary break for fuel.

Influence and Influenza

The Columbian Exchange (named after the Italian explorer Christopher Columbus) was one of the most influential and significant events in the history of food. As settlers arrived in America and discovered new ways to sustain themselves, Europeans were experiencing the benefits as well of the cultural exchange as goods and supplies traveled between both continents. This resulted in a flourishing of new cuisines and dishes worldwide. Staples such as squash, pumpkins, turkeys, peanuts, potatoes, tomatoes, and corn made their way from their native America to Europe, Africa, and Asia; while grapes, bananas, coffee beans, olives, and livestock made their way to the Americas.

However, food was not the only thing that was exchanged. Unfortunately, this new ease of access resulted in the movement of deadly diseases and illnesses, such as smallpox, measles, and influenza, from the Old World to the New World, ultimately wiping out thousands of Native Americans. We might love our coffee, but a terrible price was paid for the cup of joe we drink today.

The Recipes

The colonial period is defined as the period from the arrival of the Europeans in 1492 up to the incorporation of the United States in 1776. That is a lot of time to cover during a period of radical change and population growth, which increased rapidly, practically at the speed of light! With this in mind, we have organized the history and recipes of the early Americans along a timeline, accompanied with mini chapters of interesting facts and information. We have researched historical recipes, available ingredients at the time, and old cooking methods, tools, and preparation techniques to create modern meals that you can cook and eat today. (We’ve done this to save you from going out into the woods and hunting, plucking, gathering, roasting, and potentially setting yourself on fire at a spit with a lug pole!) The recipes in this book are our interpretations of the information we have gathered.

Although we’ve included recipes inspired by Spanish settlers, Quakers, and Southern settlements, the majority of this book focuses on the New England area and its history. Perhaps it is because, as locals, we both grew up visiting Plimoth Plantation on every school field trip, or perhaps it is that we have great access to Boston, Newport, Plimoth, Sturbridge, and Cape Cod. Either way, we have tried to include a little something for everyone. This book is not a boring history lesson. Throughout the book, you will find bits and pieces of fascinating and funny facts about our American ancestors’ cooking and eating habits that you can recite at the family dinner table or during a dinner party. For example, when serving our Fish House Punch (page 125), you’ll be able to accuse your guests of being “halfway to Concord” after a few glasses; or perhaps you’ll tell the story of “All Hail, Sarah Hale” at your next Thanksgiving feast (pages 34–35), giving thanks to her that you have the day off.

Enjoy!
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The Mayflower made its first voyage in 1609, carrying a cargo from London to Norway. Along with several other trips to France, Germany, and Spain, it was primarily used for trade. In 1621, Master Christopher Jones was hired to take the ship on its first trip overseas to the New World. After its return in May of 1621, it was only used for a few more trips before being declared as in ruins in 1624. It is believed that it was dismantled and sold in pieces.



1620 to 1650s: A Time of Survival



The Arrival of the Pilgrims

QUICK! HIDE THE BEER

As one could imagine, the trip on the Mayflower was not exactly a high-end culinary experience. We will spare you the gruesome details of the food and not-so-fine dining conditions. Trust us, you do not want to hear about it.

The ship left England in September of 1620 and arrived in November that same year. On board were 102 passengers. One child was born during the trip and one passenger passed away. The group consisted of a mix of Separatists, indentured servants, and orphans looking to start anew in America. They were paid by The Virginia Company to establish a new British colony in Virginia, but that didn’t go exactly as planned. The intention was to arrive in New York, but weather forced a landing in Cape Cod. Eventually, they made their way to Plimoth and dropped anchor on December 18, 1620.

The Mayflower captain and crew were eager to head back home to England and even more anxious to get the passengers away from the beer they were stockpiling for the return trip. As a result, the new colonists were forced to get the hell off the boat and figure out where to set up camp. Well, they ran out of beer anyway since, due to widespread illness, the Mayflower and its crew were unable to head back until April 5, 1621.


In the seventeenth century, words were spelled phonetically with many variations for the same word. Whereas the original spelling of Plimoth is with an “i,” according to the history books, the modern spelling with a “y” was adapted to differentiate the Plimoth Plantation Museum from the town of Plymouth.



The passengers and crew made the most of what they had and choked down dishes such as:

Ship cakes or ship biscuits: large, round, hard biscuits made of flour and water

Dried peas

Ox tongue

Lobscouse: soup made with dried peas and salted beef

Burgoo: a boiled mix of hot oatmeal and molasses

Upon their arrival, they did discover mussels, but, uh, ate a little too much. We will leave it at that. We have put together a lovely, well-portioned mussel recipe for you instead.

WAIT . . . YOU CAN EAT THAT?

It is important to note that these people did not know how to survive in very foreign lands. The first few months were filled with harsh conditions, sickness, food shortages, fear of Native American attacks, and lack of resources, tools, and hunting skills. Foods that were native to the land were difficult to understand and prepare as the Pilgrims had never seen them before. This included corn; pumpkins; squash; various nuts, herbs, and berries; as well as venison and . . . mussels.
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Pea and Mint Soup



Vibrant and fresh, this is a much better version than what they would have served on the Mayflower.

INGREDIENTS

1½ Tbsp olive oil

2 Tbsp unsalted butter

2 cloves garlic, minced

2 cups leeks (white portion only), cleaned, trimmed, and sliced

⅓ cup all-purpose flour

4 cups vegetable stock

39 oz young peas (about 3 bags), thawed and drained

6 oz baby spinach

⅓cup mint leaves, chopped

Zest, 1 lemon

Juice, 1 lemon

½ tsp white pepper

1 tsp salt

1 small container crème fraiche

1 tsp ground coriander

DIRECTIONS

[image: image] Heat the oil and butter in a Dutch oven over medium heat. Add the garlic and leeks, cooking until they soften.

[image: image] Add the flour, and stir continuously for 2 minutes. Be careful not to let the flour burn.

[image: image] Pour a small amount of the stock into the Dutch oven, and stir to prevent lumps. Add the rest of the stock and raise the heat to medium-high. Once the soup starts to boil, add the peas, spinach, and mint leaves. Lower the heat to simmer. Add the lemon zest and juice.

[image: image] Cook until the spinach wilts and the peas are soft. Remove from heat and cool slightly.

[image: image] Add soup to a blender, in batches, to blend and puree the vegetables. Strain the pureed soup through a sieve and pour it back into the Dutch oven.

[image: image] Turn the heat to low, and add the pepper, salt, crème fraiche, and coriander. Simmer for 20 minutes. Serve.



Ship Legs Need Mussels—and Beer



Mussels drowning in beer and herbs.

INGREDIENTS

2 lb mussels

6 Tbsp unsalted butter, divided

4 cloves garlic, minced

2 large shallots, thinly sliced

8 oz Belgian beer (we used Stella Artois)

1 Tbsp fresh chervil, finely chopped

2 Tbsp fresh chives, finely chopped

¼ cup fresh flat leaf parsley, finely chopped

¼ cup Madeira wine

Brioche bread, for dipping


TIP

To sop up your broth, you can also use Skillet Flatbread (page 18) for dipping, a modernized version of ship cakes (you really don’t want the original recipe).



DIRECTIONS

[image: image] Rinse and stir mussels under cold, running, fresh water. For any mussels that do not close after rinsing, tap their shells or lightly squeeze them while running under the water again. For any mussel that still does not close, throw it away—this is a sign that it is not safe to eat.

[image: image] Melt 2 Tbsp unsalted butter in a deep pan, on medium heat. Add garlic and cook until fragrant. Add shallots, and cook until translucent. Watch the shallots to ensure they do not burn.

[image: image] Add the mussels, and then pour beer over the mussels. Stir to coat and cover with a lid. Turn the heat up to medium-high for 5–7 minutes. Shake the pan periodically to move the mussels around instead of opening the lid and releasing the steam. When the mussels are open, you are ready to proceed.

[image: image] Remove the lid, and lower the heat to medium. Add the remaining 4 Tbsp butter and herbs. Stir to ensure that all the mussels have been coated with butter and herbs. Remove the mussels with a slotted spoon and place in a deep bowl. Lightly tent with aluminum foil. Keep the juices in the pan.

[image: image] Turn the heat up to medium-high. Add the Madeira wine. Stir and cook the sauce down for 3 minutes. Remove the pan from the heat. Remove the aluminum foil from the mussels. Pour the sauce from the pan over the mussels.

[image: image] Toast slices of brioche and cut into triangles. Arrange the triangles around the mussel bowl for proper dipping.
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Skillet Flatbread



This simple name is perfect for how easy this recipe is. Do you ever find yourself in a position when you are short of a bread item for dinner or an impromptu guest? This simple flatbread uses common ingredients, can be whipped up in 20 minutes, and is versatile.

INGREDIENTS

1 cup self-rising flour

½ tsp baking powder

1 tsp salt

3 Tbsp plain Greek yogurt

2½ Tbsp canola or vegetable oil

2–4 Tbsp water, lukewarm

Lard (or whatever cooking fat you choose to use)

Optional topping:

½ stick unsalted butter

2 tsp fresh rosemary, minced

3 cloves garlic, minced

Flaked salt, to sprinkle

DIRECTIONS

[image: image] Combine the flour, baking powder, and salt in a large mixing bowl. Add the Greek yogurt and oil, and combine (use the back of a wooden spoon to help). Add the water until the dough is able to come together and has the ability to be rolled into a ball with your hands. The dough should stick together, and be lightly tacky. The appearance will not look silky and smooth like bread dough, so don’t panic if it looks rough. Wrap the ball with plastic wrap and pop in the refrigerator for 10 minutes at least.
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