Fluvanna’s Economic Development and Tourism Advisory Council presents:

Traditional Black and African Americawn
Family Recipes from Fluvanma



Basic Homemade Biscuits

Creasy Salad with Corwmeal Pumplings

Turvips

Buttermilk Corvbread with Crackling

Deer (Vewison) Soup
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Fried Potatoes and Onions

Fried Apples
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Basic Homemade Biscuits
Sulbmitted by: Andrey Hill

You will need:

2 cups of all- purpose flour
2 Yo tsp of baking powder
1 V% +sp salt
Vo cup of lard or butter

% cups of milk

Steps:
1) Sift dry ngredients in a bowl
2) Cut lard into flour mixture until crumbly
3) Add cold milk and mix

4) Place doughh unto floured surface and knead until
consistent

5) Using rolling piv, roll out dongl

@) Add more flour to surface as needed, to keep dough from
sticking
7) Roll ot +o about Y4 inch thick or desired thickness

) Use a biscuit cutter, jar, or awds, +o form biscuits

a) Bake on sheet pan at 450 for 15 minutes or until golden
brown

Note: May substitute buttermilk to make buttermilk
biscuits.



Creasy Salad with Cornmeal Dumplings
Subwmitted by: Florence Palmer

You will need:
Salad:

2 lbs. washed and steamed salad

1 sall ham hock or a chunk of side meat.

Dumplings:
2 cups of cornmeal
Y5 cup of flonr
1 tsp. salt
1tsp. baking powder
Melted butter

1 €99
Whole milk or buttermilk

Steps:

1) Combine dry ingredients. Add butter, ege, and wilk +o
make a stiff dongh

2) Cook meat n boiling water until dove

2) Add salad, cook until done

4) Mix dumplings ingredients into a dongh

5) Prop donah (dumplings) by the spoonful into salad

@) Cover and cook for about 2.0 minutes or until done



Turvips
Submitted by: Shirley Cabbell James
Tv mewmory of: Estelle Cabbell

Vo Will Need: Steps:
Turnips 1) Wash peel and slice turvips
Sugar 2) Add +o pot with sugar and sal+
Salt 3 ) Add salted pork (optional)

Salted pork (optional) 4) Cook until +ender



Buttermilk Cornbread with Crackling
Sulbbmitted by: Audrey Hill

You will need: Steps:
1 cup flour. 1) Preheat baking pav in oven to 425°
Vs +easpoon baking soda 2.) Sift all dry ngredients together
1 Y4 teaspoon baking powder 2) In a separate bowl, beat buttermilk, eggs, butter, or

bacon fat
1 tablespoon sugar

4) Add wet ingredients to dry ingredients mix well
1 teaspoon salt

5) Add pork cracklings and mix well
% cp corn meal

@) Pour batter into preheated greased baking pan
7) Bake for 30 wminutes or until done

1 cup buttermilk
2 ens
2-2 tablespoons butter or bacon fat
Va cup pork crackling



Deer (Venison) Soup
Submitted by: Andrey Hill

You will need: Steps:

Venisoun tenderloin 1) Brive tewderloiv in a mixture of viveaar, onions, &

Bioad) morioos peppercorn overnight

Diced carrots 2)Rinse off brine and pat dry

2 ) Cut vewison iuto bite size pieces.

reas
Corn 4) Sear in hot skillet
L e 5) Iv a pot, heat chicken stock and vegetables, except for

. ‘ potatoes
Tomatoes, sliced ovious,

@) Add seared meat and cook on low for approximately 2

Chicken stock
hours

ST € pERRar 7) Add potatoees and cook for additional 1 hour or until

Peppercorns meat is tender

Vinegar &) Add a sprinkle of sugar, and salt and pepper to taste



Grreenm Tomato Relish
Subwmitted by: Florence Palmer

Vou will need:
&-10 large green tomatoes
2 larae green peppers
2 laroe red peppers
2 larae yellow or white onions
1 cup apple cider Vinegar

Table salt

2 Ths. pickling spice
Cheese cloth

1 cup white sugar

Steps:
1) Slice tomatoes, onions, & peppers
2.) Cover with water and a generous amount of +able sal+
2 ) Refrigerate overvight
4) Pour off water
5) In a pot, add water, vivegar, and suaar
@) Tie pickling spice in cheese cloth and drop into mixture.
7) Add tomatoes, onions, and peppers
?) Cook until tender
a) Remove spice bag and discard
10)Pour relish into hot sterilized jars and seal

Excellent served over cooked greens and pork.



Fried Potatoes and Ovions
Sulbmitted by: Andrey Hill

Voun will need:
& potatoes, washed, peeled, and sliced
1 medinm onion peeled and sliced

1 V2 tablespoons of bacon arease

Steps:
1) In skillet, heat bacon grease witil hot

2) Add potatoes and onions. Season with salt and pepper +o
taste

2 ) Fry covered uvtil potatoes are soft

4) Then cook uncovered for additional 5 10 minutes turving
frequently with spatula.

5) Serve with bacon or fat back



Fried Apples
Sulbomitted by: Audrey Hill

You will need: Steps:
© Apples 1) Wash aund slice ¢ apples
Bacon grease or lard 2) Heat bacon arease or lard and butter in skillet
Butter 2) Add sliced apples, sugar, and a dash of ciimamon
Sugar 4) Simmer uvtil apples are cooked
Ciunamon 5) Serve over homemade biscuits with side meat, bacon,
Basic homemade Viscuits (see page 2.) comtry ham, sausage, pork chops, or fat back. Also aood

with fried chicken



Smothered Rabbit
Sulbomitted by: Andrey Hill

Vou Will Need: Steps:
Rabbit 1) Skin and cleawn ralobit
Flour 2) Cut ivto pieces
Salt and pepper 2) Dredge with flour seasoned with salt & pepper
2 thsp. butter or bacon drippivgs 4) In a skillet, melt 3 thosp. butter or bacon drippings.
2 thsp. flour 5) Sauté the rabbit until browu
Sliced onions @) Remove meat from pan, add 2. thsp of flour to pan
Arippings

7) Add a little water to make a aravy
&) Return meat to pan, cover with sliced onions

q) Cover and simmer for 1 hour, or until meat is tender
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Wild Rabbit+ with Gravy

Subwmitted by: Florence Palmer

You Will Need:
Rabbit
Salt avd pepper
Vinegar
Flour
Bacon fat or other grease

Water

Steps:
1) Dress rabbit and cut up
2) Add +o pot of boiling water
2 ) Add salt and pepper, a few drops of Vinegar
4) Cook until dove

5) Remove meat and roll in flour seasoned with salt &
pepper

@) Iv a hot skillet of bacon fat or fat back grease, cook
meat until brown

7) Push meat +o ove side of pan and add flour to drippings.

&) Add water +o make gravy, cover and simmer stirring
occasiovally for 10-15 mivntes



Brown Beans and Dumplings
Submitted by: Cathy Wheeler

Tv mewmory of: Mamie Wheeler

You Will Need:
1 lb. pivto beans
Basic homemade biscuit dongh (see page 2.)
Ham hock
Salt & Pepper

Steps:
1) Sort and rinse beans
2) Seak in water overvight
2 ) Rinse beans
4) Iu large pot, add water and ham hock
5) Bring +to boil, thew add beans
@) salt and pepper
7) cook for 2 hours

®) Drop in prepared biscuit dough dumplings. Cook for
additional 45 mivutes
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Blackberry Dumplings
Submitted by: Cathy Wheeler

Tv mewmory of: Mamie Wheeler

You Will Need:
2. duarts washed blackberries
1 stick of butter
1 Y2 cup of sugar
1 +sp vauilla extract

Basic homemade biscuit dongh (see page 2.)

Steps:

1) Tw large pot, place blackberries, sugar, butter, and
vavilla extract

2.) Simmer on low heat for 10 minutes

2) Make 1 Y4 nch dumplings, drop ivto simmering blackberry
mixture

4) Tucrease +o wmedium heat, cook for 15 minutes, or until
dove



Stovetop Strawberry Dumplings
Submitted by: Cathy Wheeler

Tv mewmory of: Mamie Wheeler

Mou Will Need:
2 quarts washed strawberries
1 stick of butter
1 Y2 cup of sugar
1 +sp vamilla extract

Basic homemade biscuit dough (see page 2.)

Steps:

1) Iw large pot, place strawberries, sugar, butter, and
vavilla extract

2.) Simmer on low heat for 10 minutes

2) Make 1 Y4 nch dumplings, drop into simmering
strawberry mixture

4) Tucrease +o wmedium heat, cook for 15 mivutes, or until
dove

14



Rice Pudding

Submitted by Bertha Armstrong
Iv mewmory of: Mrs. Virginia Kelley

You Will Need: Steps:
1 Y2 cups of cooked rice 1) Combine all together. Pour into baking dish
C eans 2.) Bake at 350° for 1 Y4 hours

1 stick of butter
1 can Carvation milk
2 cups of suaar
2 Thsp. lemon extract
Dash of vutimeo

Yo cups of raisins



Wild Blackberry Cobbler
Sulbomitted by: Andrey Hill

The Filling The Biscuit Crust
Vou will need: Vou will need:
2 duarts washed blackberries, 2 cups all-purpose flour, 2 +sp baking powder,
1Y% cup of sugar (depending on sweetness of berries), 1 tsp salt, Y2 +sp bakivg soda,
2 thsp butter, 1/4 tsp nntmeg, 1 tsp. vavilla extract Ve cup of lard, Yo cup buttermilk

1) Place blackberries and sugar in sauncepan, cook wntil soft. 1) Wix ingredients into a dongh

Wixture will be very juicy 2)Roll out crust made from biscuit dongin

2) Save Ya cap of juice and put aside 3) Line bottom and sides of baking dish with crust
3) Iwn a separate container, make a slurry of water and

- e 4) Pour cooked blackberries onto crust v baking dish
our, mix we

5) Top blackberries with second crust. Fold bottom crust

4) Pour into hot berry mixture. stirring constantly, cook over +op crust o seal

until +hickened

5) Remove from heat, and stir in butter, nutmes, and ‘ » ‘
vanilia ecvact 7) Cook v preleated oven at 350° until crust is golden

brown

@) Poke holes v crust to allow steam to escape

&) Serve warm topped with sauce

The Sauce:
You will need: Yo cup sugar, Vo cup blackberry juice 1 tbsp flour,2 thsp butter, Y2 +sp nutmes, V2 +sp vavilla extract.

Step: T saucepan, combine blackberry juice, sugar, flour. Heat wntil thicken. Stir in butter, vntimes & vamilla extract.,
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Poor maw’s pie (cake)
Sulbomitted by: Audrey Hill

Filling
What yon Need:
©-% @Groavny smith apples
Butter
Sugar
Cinnamon
Nutmes
Vauilla extract
Basic homemade biscuits (see page 2.)
Filling Steps:

In a saucepan, cook apples with sugar, ciimamon, nutmey,
and vawilla.
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Steps:
1) Wix up basic biscuit dongh
2) Separate into two equal parts

3 ) Shape into two D-inch round hand formed biscuits that
are 1 inch thick

4) Bake uvtil brown. Rewmove from oven
5) With sharp kuife, slice each one edqually
@) spread the four layers aeveronsly with butter

7) Place first layer o plate with buttered side up, spread
on a laver of apple filling

®) Stack each laver Topping each with apple filling
a) Repeat lavering and filling for all 4 slices
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