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I dee: r ed thc..t -r,~ie ver·J bes·;:, 1.:ay to fi:16. out 1..: ... at ~e ople \·:e::.."e 

eatins and Y!Lere their receipts -:1as cominG from nould be to have a 

party and invite all the olc. tirr:ers of ever~r nationality and a 

,;.--•eiJ_•esel1tative f.::.'crri. ever;)' section of' the United St&tes and ask them 

to b..:·in:; the .::'eceipt for the :'amily dish fr0Ii1 their section . 

'.!.'he little Japanese \.oman Has tir.:1id and a:fraid to cone . s::ie 

ha.Li just retl'.:.:'ned from a trip to Japan and t::ou::;ht \7e mizht 1;.ra.vit 

to talk about tl:e ·:ar . 

::'te1· a lon; talk 07er the phone she sai6. , ~fice , 1'r:l~ 
r..t;,......_ the favorite 

dish in .1er =·amily, a11d that rice '.:as gcoc. \fr .. en 1'1.. ,erl:r coo~;:ec. :.)Lt 

that .. :ev1 ... 'rne.ricnrrs !;::::.m: ~10\! ~o cool: rice . _'o cooi;: it :'rc_._oerly r:.:::.ve 

three cups ot .s'1lted r .. ::.:ter to o:i.e cu) or _·ice. 

boiling ~.rrd then dro~; h'1 the \!as .• ed r:::.ce little e.t c. time a."ld l:eep 

it b .. :.:..L: ~~c..:. ... d :f'or t-: .. e:::ty ;::i:~utes . 'I'ur·n tl:.e rice inc:, cullender 

a.11.C. pour over cola water. 'I1here it, is .::-·eac.j- to eat o:' to rr,ake 

~'ice cishes . 

ihe Jc.panese like rice ui th fish cut t:.e fish in sqeares and 

boil T1til uell cookec,, then add two CLPS cookec. rice t\;o tables-

:"loons . : c ltec. better or a c•~p of S\'Jeet cream let e.11 get ~-.ot . 

Japanese 2.ike t~i t 1er:r I!~uch 'jut pc.tr·oP-s of the rcstrn:1t c.o r.i.ot 

1 .. -lK, it . 

-'he Japru1e::.: e lil:..e , Duel: cook ea \:icch rice, :·oast the dL..,ck un.til 

it is none ave all the fat 1,::1e:i tlL duck is c.one ac.d a ::..i ttle 
' 

2.nc _Jlace the c.uc:c i:c. 2 plo.tter r_,ut the cooked rice all ar ,und 

it then )ou_ t~.e gravy out o.~ t:neroas.:.L1; pan a::..l over the rice 
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bl..., not o"':. vhe uc~: . ~'h::'..s is very nice :..::id •• !:.".ericans lH.::e it too . 

JaJanese eat ~uc! _ice and little brea~ . 

Ja"' anese d.o not like .r..uch su.;ar . u a_:-anese dpink tea al\ ays 

black tca--' 1hen do ::10t G.rink green tea . i:>ODe kinds Japc:..nese tea 

is very f':..ne , a:: very e::-:pensive . '111:.c.t kino. ... . mer·icans do not buy . 

Yes Japanese have like 11Liskey, like r;_:n1 , bi.it very :--m.' J·apa."1.ese 

drir..l: that . !e cook LE:..r·ica_1 '1:ay a!1C. serve 

restraunt a.11.'a;/s only all times 1.:e cook rice Ja;a...-riese ilay , ........ erica."'l,s 

like tLat too . 

,u-r :ninese _,estraUl1t has ::.10 n: issus 1 J 0 .J.';. S""T '-"J • i~:ere is Da.riy 

very fine 'hi:.;.ese C.isl es ti~.c..t he serves ..,o his p&t2,ons . Le BaJ he 

hc:_s L'lDnY evenincS ... ~arties \J~1el1. they lil:e Cl1opsui and. Cl.Oil r:aine a'l'ld 

.5ub C~10',: C~:in . ell .. e c uulo. no,, ~ive me -t_.e :'ecei)t; all the 

inc....·~·edien.ts cor.:es :.'.:."'or: 211::.ra . Co. ·e ao'.:::~i to l:..'..s _;)lace and he v:ould 

serve "--e "'-i:-; of t:_e c.ishes f'or · . 65 a ... la-c .. e . ..11 tbece C..::'..shes ver·J 

fii1e ar~d Arr:er:::..ca11s like t:~en very ~-~uc~1 . _he i:!...::-. .. ·ec.::.ents ve_'y h2.rd 

to get nou . 

Yeople coi:1e to the restru- nt :now lik8 thicl: steak re.re boiled . 

\. e put J.1irr1 OE .stove ve17 hot sto7c, tLen turn p.!.•etty auick 

»vhen coo::, little on both side JOU put 0:1 hot platter put salf pe~ per 

cJ1C. butter on steal: then 'rc:i:.1.Ch f..ry potatoes anc... co::.':i. ee . ·1·~-:..t is 

what all . n:ericans lil:e o 

frie::.1d the ji ttc ...... ~ oote:L'S :nave so r.Juch 

to eat tl:at as soo::.: as one arrives in ~he valley they :f'or·_;et about 

vrhat they had to eat at ~.or:ie-- Ue neve.:.· :mve all the t::in.;;s to ec:.t 

every day like the )eople in t~.e 3it ~e.::.' _ oot have . JonetiLes ue 

o: sometLin -
..:> \le i~l 11ere lil::e 
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111-:aggis or snaps 11 Hag[;is is r:iacl..e b~r te.kin.:; the tr:i_ff1r.:1in0s fror.1 a 

veal , that is little lean pieces o r.1eat, but in squares about 

an inch thick put in a skillet with a tablespoon of butter a..r1d 

b1,own , stirring it all the time until it is nice and brmv:1 , cho.:: ..... 

a.."'l 0:1ici. :?ine stir :.n t~1e brm1,·11ed meat stir t\vo cups of oatu1eal 

into a quart of hot \':later stir an.d cook J_"'or ,_,,- hour t~1en put in the 

meat and stir and for an hour. Let simr.1er on the back oi' stoue 

stir i're ently a::.10. add. boiling wate . .-· i:".' it sets too thick. Coo~~ 

for three hours . 

11 Scotch children like 11 snaps n and the gro1:m ups too.. l cup 

butter 1 cup r;J.012.sses tv10 egg beaten 1 cup thick sour c ...... eam 1 

teaspoon soda 1 tablespoon gi:-iger 1 of ::--iutmeg l teaspoon ci: ·1ar..1on 

1 teaspoo:i. cloves flour to Dal:e e. so_'t duu ·i1 roll out thin and 

cut '· i th cooke cutter bc::.ke in hot oven. 

'1'he Scotc~1 li~e · lcnb very r..uch but they C:.o not cut lanb cLops 

t:t.i::: like Yle do ere a lamb chop should never be less than 1 inch 

thick , then boilec t.:J.1.ti: just cooked tlL'ou,:sh, Eot dried cut as you 

AI"l ..... rice..:.1s :iave it . r: it is a f'estive occasion like a birthday 

dee orate the ti~~ of the 1 it tle Pi bui th 8.J."1. ornae1en t m~e ~r om 

pri!lteu 'ape:- you:· Clan · 1aid • 

..t~nother· i.1ay to serve lar:ib is--A le6 o:;: lamb rub'bed with 

vine:sar salt and pepper,. }Jut i~1. a ver:r hot oven aLC:. leave l1..i~til 

delicate brO\m then reduce the ~-eat ada a very lit-:,1e --Gt \:ater 

and cover the roaster coo:~ until done . La1:e a sauce of l cup 

c~:o)ped mint cho) very f'ine a spoon onion juice 1 cu) \:ater -} cup 

vinega!' and 2 table s;>oons o:.' St"-Ga!' serve instead o= a gravy . 

n1,_h .• e --co-~ch_ alQo 1 1'1re l"' 'o curr'-.., v - '-' ..... -~ C... •• ::; • 'I' al:e a s::oulder o_ lamb 
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a..."1.c snlt pepper and steu in ver-- little \.rater 1·iti1 1 on.ion, one 

car ... ot 1 3rec!! pepper cu" u.e very fii:.e . 

Boil 1 cup o_,_' rice i~1 Galt -.rater \.hen terr er add a table spoon 

o~ .)utte::. ... , >lace tLe lar.:b on a lcr c _)lc..tter su ...... 1 oun.c... it ' .. ith rice , 

• C:..d :1 ta le spoon of curry to the g ... avy let cume to a .Joi .:tr..d 

ou:r the uravy over the rice . 

'1! e vco0ch people like olac:r tea c:....."1.0. d.:.."'in~: it mo:>e o::'ten t~.an 

co_fee .'.J.lld t:1ey US'!ally ",..in.l: theL"' tea \,it:.o;,,,..t, crec_r. or su ai, 

Cu!' 'Y C.ishes are s ::.rictly fror.i In ia but. the ucotch a.r·e •1e_ y 

fo:.1d of cu ... ries . It \las brcx: ·ht to 'cotla"Yld by the J_ i ttish rmy 

a"Ylu ~Ta-..r.f .• en . 

nc·t.he_· ::ico-:.c:. ish ·t.hat I iJrought ui t:n :ne _rom .JCOtlan ~ is 

d ... op dum)lin s . te1. r.utton or :i.o-..el in a little salt \later an 

uhe:;.1 done remove about 0J.1e hc:l ' the mes.t ana place on hot .t lntter • 

. ix a batter , two egf;s well beaten 1 cup milk salt peppe_ a""ld 

enou h flour 'to ::IB.::e a stiff batter . DI·op into the kettle of 

Lot broth ove .• : t ~e pieces o~· __ .ec....t cover tightly ~'ld cool:: for 15 

r:i:'lutes . Re~ove rom t!:.e fire a::.lC. serve '1Ji th the gi-•av-- le1't in 

the l:ettle . llY du ... plin s are v:ell liked i:1 ::ontana I serve them 

ver:' often if! r y horr.e and have ,'cs c... fiY 1,ecei.,t OT! to countless 

pecple . Eve_"y booy lil:es c.u . ..,)lin ·c, but not every uoc..y can .:nake 

li.:;~1t fL~f="'y ones 2 ha.i"'C. soggy ur.plinr; is an abor .. ination • 

.!..i1e Scotch li..c cheese a..r1a -1JiL.:1 (rip? bread it is a aily 

c...ish . ~'he•r i::_kc the cream c:.eese best. iJCotch peo.._)le like all 

,:inds O- sour r. ilk clabbered mi ,: ui th s2.lt an peL pe_ 2.i1u t:r..cy 

dr i:.1: the ui1ey i:: pr'efc ... ence to suect mil.: • 

.;.1Cotc:.me:i.1 li ·c w~lisl::ey . -· st ocotc!1 fai ilies are very te_ • e.L,ate 
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yet the me:a like their d_ .. i:1king parties and at t~.ese u stai · g3.t11er­

in;s ·whiskey is the dl1inl~ and :..ot r:Li.ch soda in it ei ::.her . 

1. t t~-ese ;ia.l.1 ties thePe is. plenty of rip oread c~ ... eese Sl''ol:ed 

~:erri::lg etc . ':..'he 1:01.:en de not appear even at ti::ne o:t' cleaning up 

the c.ishes . 

I have heard my T'andf'atb.er tel ::... that once he \,as at suc~1 a 

... ~art~r at a Squi2.""es ome . It v.ras ~et tirv very late ai:~c. t~rnre uas 

a severe storr,1 outside o 1.ost o:.C the g-t..1ests , ~1ad come on ~10rseback 

a::d t\e kitchen vvas ·full of' avai ting groans . Fi..Yially one or' the 

gL~ests got on his feet and sai d rr0etter take a look at the \leather 11 

and started :i.:"'o;.-- a dooi- to O.:-·en it . ::. ... e j irked t:1e C.001" open .1 • .rhich 

pI'oved to be the 1Jantr;y door , stuc~ his head in and shouted 11Ho 

sto.I·r:i but ( .. ark as hell an<i sn1ell s like cheese . t1 '.L'he butler nastily 

closed the door and. escorteC. t:i.1e gentl eL!a.i"1. to ~ ... is chair and announc­

ed.-- 11 '..:'iw storm is :"lot too ·'3ad Sir--all the :;rooms is in the kitchen 

a.."1.c the ale is about done o 

'...:'here uas e_ :Z?innish guest at my party . s:1e said the l"in~1ish 

dishes :'irst :ast and always \:las fish . Ir.. Finland they :.:•ais ed a 

good 11any :10.:;s and they liked .,io:"'k but the hogs b.r""ou,-:i1t ready 

money and tr'1e ocea.'1 la::es c::.rni st2e2ms vre:..:e full o:..' delicious :t"'ish , 

!'ish ci."ov1der uas a muc~ liked c. ish . Cut tbe fish in good sized 

pieces prepare vegetables , tur11ip .rutabaga car1·ots salt and. pepper 

all ar!.C. p l ace in a covered ..r.ettle G.!1G i:iit~1 a little boiling \Jater 

a l lou to cook slouly for about 30 rn.inntes . '1'urn. out in a tureen . 

serve i.lith the liquo!' that is left iil the pot . 

~11 of the salt e..nc. smoked fish is liked aJ1d you . ~mericans 

Ylill fine lots o_' our srr:oked anc. salted f'ish in your ;:r.arl:ets . 
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'\lhe. I have a con~,ru1y at my home I more often se:•ve a goose 

than tur~:ey as ue like it bet-r,e_... . I have a large kettle it is tv:o 

foot tall I \ras>. a:.1d dress ·r:.:y ~oos·2 put a little wate2 in t: e bot,tom 

oi' this kettle '.i.~_ere is a rod that :..'its in t\lo places in the kettl e 

I·rom this rod I suspenu t:i1e goose hangin · it b the :.i.eck tnen put 

on the tigl~t cover a.:1d allou it t.o steam for t\/O hours I then make 

a b:'ead. dressing ui th 1 chopped onion one clove gal" lie c:1opped a 

little cho)ped :)arsley some leaf sage a little carrot and one S\Jeet 

pepper . I just moisten this sli~J:.tly :ith t'.e ·oose drippi:..1gs out 

of the kettle stu.: . .':f the goose put in a covci-•ed roaster and place in 

hot oven I then wash and core so!T.e nice sot'.r apples and place t::.1er:1 

in ·:.he :i.""oaster around the goose a"'ld return ·c,o the oven until all is 

done- - I also prepare a nice dish 01' ap~Jle sauce and mashed potatoes 

c:."'ea.i .ea o:i:!.or!.s and si:1ce I can1e to .ui].erica \:e li·rn :·ou.::.1 :. ince pies 

&!d cheese ' .. ith ou1" goose but in Finland vrn sePveo. a suet ;mdding 

ui t!1 brai1dy sauce ana ple:1ty of blac:: coffee . F'innis_1 men like 

vodka OI' F'innish nhiskey . 

Our me:J. have to uork so ha.rd nd out :L'ishi!: · or in ~l:.e tirr.ber 

arid it is so cold theJ ot"te~1 drink. too much . 

1 11 the vesetables '••'e have carrots cabba~e turnips •ut<.::.b(\_;rras sc::.u .si1 

\>'e cool: all with salt porr.: o:..· \lith :fish . 

Yes , I am a ... eal Y ru1ke:;.r clear :f'porr. l.c.ine and I believe \.re have 

a aii'ferent style o_:· cookin._:, in Laine :_·1 oLi uhat Vie do in Lonta:11_a . 

iou think it is cold :in Lonta.La , ~'OU should spend a \linte.:'.'.' in ~=ain 

Clar::r chouder is i .. o . .:-e 1)opular than ice C.1."'ear.1 . 

r_ t:ce e is one receipt I use mo~·e t:1anal l others it is r1w 

.. :ecei:;?t f'o:..' clam cho1.rder, : .a::.ne clanJ. c"1oucier cannot be beat . 
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Get your clar:.1s , vmst. them clea.:.1 t~"er:i o:_Jen the s~_ells t;ct out 

all the clai:1 and t:1G juice prepare 1 sliced onion sliced )Ota.to 

sliced tw.-·:nip a )iece of' salt pork cut up f'ine better c~1op it i:c1 a 

chop pin« bo\!l season ui th pepper . 'i'he salt por:;: 1:ill most lil:ely 

be enough salt put on the stove i:i.1 ste\: :ccttle and let sinuner until 

the ve,'5etables are done ai1C. :'or heavens sake ~ Don ' t douse L1. a can 

o:.. tomG.toes as your missou.i:•ians usuall:'I do a.."ld s~:...oil it all 

.. .,,or· my lur:.c:'1eon I served Bullion soup ~)oileo. to:;:gL:.e iL aspec 

jelly sweet bread patties f ... es:1 fruit salad on lettuce leaves ua!'ers 

S)reaG. uith c.reaL cheese, hot rolls a.n.u my apple sauce pudaing with 

\:'1ipped c.:.·eat-:l co!'t"'ee . 

:Jle sauce pudding 1 cup sugar, 4 tables)oons melted bi..:tter 

.2 ·eggs beaten 1 cup flour ~- teaspoon salt ~ eac:t. cloves nutr:.eg 

cinnamon ~- cu;i raisins '2- cu) chopped nuts b chopped apples. Bai:e 

i:J. mou.eratc oven 40 mL"utes o 
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