Progressive Recipes

“Skillygalee”:

· Ingredients: Hardtack

· Bacon Grease

· Water

· Salt (or other seasonings)

Soak hardtack in water until it is soft. The hardtack from the Bent Cookie Company becomes soft in a couple of minutes. Place soft hardtack in a skillet with bacon grease and fry until golden brown. Season to taste. This actually makes a tasty snack and is rather filling. Fry it up in the morning after you have made your bacon and nibble on it all day long.
Bean Soup:

· Ingredients: 3 slices of bacon

· 2 cups of baked or boiled beans

· 4 cups of cold water

· 1 tablespoon of flour

· 1 tablespoon of butter

· Salt (or other seasonings)

Cook the bacon. Add the bacon to the beans and place in water to cook until the beans are soft. Rub the beans through as strainer. Place on the fire and add a little more water if needed, to make sure that the soup is not too thick. Blend the flour and butter together into a paste, and add this to the hot soup. Add seasoning to taste and cook a few more minutes. Serves well with hardtack.
“Cush”:

· Ingredients: Beef or Ham

· Bacon Grease

· Water

· Corn Bread or Hardtack

Place meat in a frying pan with the bacon grease over a fire. Add some water to “stew” the meat. After a few minutes crumble the cornbread or hardtack into the pan and continue to stew the entire mixture until the water is cooked out.
“Ashcakes”:

· Ingredients: Corn Meal

· Water

· Salt

· Cabbage leaves (or similar)
Mix cornmeal, water and salt together into dough of medium consistency. Wrap the dough in cabbage leaves and cook in the ashes of the fire until firm.

Baked Beans:

· Ingredients: Beans

· Ham or Bacon

· Water

· Seasonings

Place beans in a kettle with the water, meat and seasonings. Place the kettle in hole and bank with hot coals for several hours or overnight.
Hardtack Pudding:

· Ingredients: Hardtack

· Water

· Flour (if available)

· Apples or any available fruit

Crush hardtack into a powder. Add water and flour and knead into dough. Roll it out into a piecrust and fill with whatever fruit or other filling is available. Wrap the entire concoction in a cloth and boil for about an hour.

“Lobscouse”:

· Ingredients: Hardtack

· Water

· Vegetables (as available)

· Meat (as available)

Combine small pieces of meat and vegetables in a pan with water and pieces of

hardtack. Stew it until you are hungry enough to eat it.  

“Sloosh”:

· Ingredients: Corn Meal

· Bacon Grease

Mix cornmeal with bacon grease to create dough. Roll the dough out in a long snake like roll. Wrap it around your bayonet or a thick green stick. Roast it over the fire until it is cooked firm and golden brown. This is another good way to use up the grease from breakfast’s bacon. Eat some and carry the rest to eat on the march.
Corn Meal Mush:

· Ingredients: Corn Meal

· Water

· Salt

· Molasses

· Butter (if you have some)

Boil 2 cups of water, add 1/2 teaspoon of salt, and sprinkle corn meal into the water slowly while stirring until the mush becomes thick. Eat warm with butter and honey or with molasses. You can also put it into another pan and let it become hard as it cools.  Carry this with you, and later in the day you can slice it and fry it up butter or bacon grease. Again, it serves well with butter, honey or molasses.
Johnny Cakes:

· Ingredients: Corn Meal

· Water

· Salt

Mix up a thick mush of corn meal, water and salt. Make it into small cakes and “bake” them on a greased pan until golden brown. Eat while they are warm, or carry them with you for a day or two to eat later.

Potatoes and Sweet Potatoes:

Both types of potatoes may be cooked by baking them near the fire. A sweet potato placed in the hot coals will be perfectly cooked in about 2 hours. Top them with butter, salt, or other toppings of your choice. You can also slice them and fry them up in grease (salt to taste). They will carry well for the rest of the day that way. You can also cut them up small and add them to a stew or soup. White potatoes do make very good thickening for soups and stews.

Rice:

Rice can be prepared easily in your tin cup or a tin cup. It will add a substantial amount of bulk to your meal. Simply boil some water in your cooking container, and then add some rice to the boiling water. Stir the rice regularly so that it does not stick to the cup or tin cup. Cook until the rice is tender. Regular rice usually takes 20 to 30 minutes to prepare this way. Watch you water level, and do not allow the water to boil out. You can season the rice with a little bit of onion or salt pork, if you desire.

Salt Beef:

Cut the beef into small pieces and broil in your frying pan. Add a little water to help soften the meat, and to help leach the salt out of the beef. Serve the beef with your rice, Johnny Cakes or other side dish. You can also cut the meat up and add it to your beans as they bake. To make a stew you can boil the meat with a little water and add whatever vegetables you have handy. A little onion, some potatoes and anything else that is handy will make great stew.  To thicken the stew crumble hardtack into it when it is almost ready. Cooking time will vary depending on how large your meat and vegetable pieces are.  Serve the stew over a bed of rice for a really hearty meal. If you add more water you can turn your stew into vegetable-beef soup.
Parched Corn and Jerked Beef are also great items to throw in a ration bag and take to an event.  Also, if one does not have coffee or tea they could substitute with a root called Sassaphras.  This root should be dug in the spring and dried before being boiled to get the tea.  This tea will be red and is good with sugar and cream, (if available).  
