2009 HADLEY REUNION    “PUTTING FOOD BY”   RECIPES
Compiled by Mary Hadley Grimes
Rhubarb Gold 
7 C  Rhubarb, finely sliced
1 lb  Candy Orange Slices or Orange Gum Drops, cut into small pieces

5 C  Sugar
Mix all ingredients in large pan stirring constantly over low heat. Cook until mixture becomes clear and thickened.

Pour into jar and store in refrigerator.

This is a tasty preserve to serve with warm biscuits

I like it spread over a block of cream cheese or brie, sprinkle w slivered almonds, warm, serve w crackers.
Recipe from Pleasant Hill Shaker Community Cook Book

Parched Corn
Start w dried corn

To dry spread frozen kernels of corn on a cookie sheet and dry in an oven (150 degrees). Leave oven door open a bit.  This will take several hours.  Stir occasionally to prevent burning.

 Lightly oil a skillet and wipe off excess. Only a thin coating should remain. May use spray

Add enough dried corn to just cover the bottom of the pan

Allow the corn to cook slowly and stir constantly to prevent burning.  The parched corn is done when the kernels turn golden brown.
Place on paper towels to drain any excess oil.

May be stored  in a plastic bag.

My iron fry pans are well seasoned and I did not need to add any oil.

A small bag of parched corn will be enough for a day of hiking.

I offer these as a replacement for peanuts.  Good with a beer

Raspberry Shrub

Barely cover any quantity of raspberries w good cider vinegar.
Let steep 24 hours

Scald juice and strain

Add 4 C sugar to every 2 C juice

Boil 20 minutes

Bottle and cork tight

To serve:  Add large spoonful or more to a glass of cold water, stir and serve over ice.  Very refreshing.

This shrub  or fruit vinegar may be successfully made with many other fruits.

The undiluted syrup is great over ice cream.  

It also is the basis for a very quick raspberry vinaigrette.
 If diluted with Champaign it makes a great aperitif.  (Rasmosa any one?)
Lemon Cordial

Combine :

2 C   Brandy

Juice 2 medium lemons  (lemons give more juice if warm so let them sit in hot   

                                  water for about 10 minutes, then cut and squeeze normally)

Peel of one of the lemons

¼ of a freshly grated nutmeg

Cork well and Let steep for 3 days

Add: 

2 C  White Wine  (Rhine wine works well)

¾ C  Sugar

Mix well to dissolve sugar

Strain and filter into smaller bottles, cork tightly.

You may add more wine if this mixture is too potent
Or dilute with Champaign, serve in a punch bowl, float an Ice Ring with  nasturtiums or fresh berries. 
Pemmican
4 C  Dried meat (deer, moose, caribou or beef –not pork or bear)
Get it as lean as possible and double ground from your butcher if you don’t have a meat grinder yourself
Spread out very thinly on cookie sheet in oven at 180 degrees overnight or until crispy.  Re-grind meat or pulverize until it is almost a powder.

 3 C Dried fruit. (I used cried cranberries, and currents.  Dried apricots, dried apples and dates would be good too, but these would have to be ground or chopped very fine.

2 C Rendered beef fat.  Cut into chunks and heat over medium heat until the tallow (liquid) can be poured off and strained.
Unsalted nuts to taste (I used chopped walnuts)

Shot of honey
Combine in a bowl and hand mix

Double bag into desired portions.

Hint:  Vary fat content to the temperature in which it will be consumed.  Less for Summer. Lots for Winter.  

This recipe came from a Chippewa Indian Guide who learned it from his father.

I call this the Native American Energy Bar

Easy  Dill Pickles  (more like ½ sours)
Wash pickle-size cucumbers.  Cut off ends. Make 3 lengthwise slits

Pack cukes in clean container.
Put in some 

Dill-  I used freeze dried as the fresh is not ready yet.  Fresh would be better

Onion- One large one sliced or more if you’re an onion fan

Garlic – I used 3 cloves minced – next time will use 8-10 cloves

Salt- I used 1/8 cup in my 3 Quart container

Bring water (enough to cover pickles ) to a boil.  Add a generous glug of vinegar and pour over the cukes - enough to cover.

Put a crust (end piece) of rye bread on top,  place a plate on the top weighted down to keep the pickles submerged.  Put the lid on.
Pickles should be ready to eat in about 3 days.

I used an old bean pot. –Easy to pick up at a flea market.

Don’t know how long they will last as this is my first batch.   Still yummy
