c4naericlIJIHeritll,e of
Corn eMelllllnd Grits
Com is one of the westem hemisphere's most valuable conttibutions to
the world's agriculture. European explorers found that com cultivation
bad been part of Indian culture for centuries; ~
tribes relied on the
grain for survival.
The Indians introduced settlers to the woliderJ of com. They taught the
newcomers to grow it, showed them how to cnDd it aad explained the
secrets of its cookery. The settlers, too; beeatne d~
on the grain;
com warded oft starvation for many colonists d1J1\Ull those first years.
Many com meal aDd grits dishes derive froalllhDiler IndiIID dithes. Com
pones are direet descendants of the Indian cora ~
/APpotJe& And our
name for hominy gnts comes from the IDdia1i ttH!Jkah.omitiy.

CORN MEAL MUSH-HASTY PUDDING Cant aeat anuah was
called "sam"" for years, from the Algonquin wol1l ~
Practical
New Englanders named the pamdge Hasty ~
it could
be quickly cooked in elDeqeacles. Many co1cmUlts'••
lot breakfast and supper with milk or butter. It was ~
•• a 'fl!Ietable
with gravy and often as dessert, topped With moluaeS or UJap1e syrup.
Any uneaten ~
was poured into a br:ea4 fl8Q; tbea IIk:ed and
fried for breektast.
Even spoon bread, the most elegant of com breadS. eaa bt traee4 to an
Indian dish. It is a refinement of BUppawn. ad Telatna tbe COD81Ste:ncy
of a porridge or pgddina.

CORN-oR
MAIZE? Our use of the word corn
~
in some
parts of the world. TedU:dcally, the word is used to describe the edible
seeds of cereel gtaSIMlS. The gratn we know 88 COJ1l is eel1ed maIZe in
many countries; early settlers here called it "Indiau cora" to distinguish
It from other grains.
The "Ind,ian c;Ont' of several hundred yean ago was multi-e:olored;
yeUow, red, blue aDd b1ac:k kernels were often fouad hi one ear.
,Research.:baa brouaht cdlor UftlfQtlJ)jty. Corn IS now -daaJlified by, ebdOsperm cberaeteriatiCa (see diqram on Po 4) and by IllD1ot'te or~.
white,

White corn is grown primarily in the South and Southeast
corn in the Midwest.

and yellow

Corn meal can be made from white or yellow corn. White corn meal is
preferred in the South while yellow corn meal is more familiar in the
North. Either white or yellow meal can be used in these recipes;
choose according to your personal taste.

SOUTHERN HOSPITALITY. Hot breads, including corn breads,
have long been symbols of southern hospitality, stemming from the
southern homemaker's refusal to serve cold bread. According to folklore,
a guest who's served cold bread may assume that he's not really welcome!
Grits are legendary in southern cooking, too. Southerners vow there's
no better breakfast than ham or sausage and snowy, steaming grits
framing a pool of melting butter. If you're not from Dixie, you may
know of grits and gravy. But you have a surprise coming when you try
the recipes here! Fluffy spoon bread, tasty casseroles, appetizing breakfast dishes and luscious desserts-all can be made with grits. For traditionalists there are also the more familiar uses.

CORN MEAL IN THE NORTH, TOO. Until recently grits have
been almost entirely identified with the South, but corn meal has not.
New England settlers experimented with Indian ways of cooking corn
meal to develop delicious dishes. Rhode Island "jonny cakes" (a corn
meal pancake) were often served for breakfast, lunch and dinner-on the
same day! Brown Bread, Indian Pudding and Anadama Bread, too,
speak of New England's love for corn meal dishes.
As restless residents moved west they carried memories of these delicacies with them-and
they carried seed corn, too. In other regions the
dishes may have been adapted to local produce, but they reflect the
versatility and good flavor of corn meal and grits-truly products of our
American heritage.

2
~

r---.-'--_. __ ._..-_.
__
._-.'.

i

--··-·-·---·-----·--·----·--1

iI

I
i

i

I

I
J

i

I

I

!
:

i

I

I

.;

Hull

Ge~

Flint

Corn eMilling
A look inside a kernel of com helps in understanding the milling process. The protective coating over the kernel is the hull. In the tip of
the kernel is the soft, oily germ. The third part, and most important in
producing com meal and grits, is the endosperm or flint.
High quality com is chosen for Quaker and Aunt Jemima Com Meal
and Hominy Grits. The kernels are cleaned to maintain this quality. A
short steaming period loosens the hulls and the grains are then put
into a degerminator. This machine splits the kernel and removes the
hull and germ, leaving only the broken flint. Removal of the germ results
in a product of greater stability and longer shelf life.
The flint then passes through heavy steel rollers that break it into
granules. The various sizes of granules are separated by screening and
are graded. The medium size granules are called grits, the finer ones,
com meal and the finest, com flour.

<:Nutrition
Because com meal and grits are prominent in the national diet, their
nutritive value is of concern. Quaker and Aunt Jemima Com Meal and
Hominy Grits are enriched according to government standards. Whole
grain com is naturally less rich in some essential nutrients than whole
grain wheat. But the enrichment standards for com meal and grits actually surpass the whole com level to come up to the level of whole wheat.
Com meal and grits are enriched with the B-vitamins, thiamine, niacin
and riboflavin. These vitamins affect growth, digestion, appetite and
other body functions. The mineral iron, necessary for building rich, red
blood, is also added during enrichment.

e4ppetizers til Snacks
*Pepperoni Pizza
Tossed Green Salad
Soft Drinks
*Creole Grits Puffs
*Crispy Corn Meal Crackers
Assorted Cheese Dips
Vegetable Relishes
Party Punch
*Grits Fondues Mignonnes
Shrimp with Cocktail Sauce
Radish Roses
Assorted Olives
Frosty Lime Punch

CREOLE GRITS PUFFS
GRITS PUFFS:
2 cups cooked grits*
1 cup flaked kippered herring
1/2 teaspoon freshly ground
black pepper
6 drops liquid red pepper
seasoning
1 egg
1 teaspoon vegetable oil
Ilf2 cups finely-chopped peanuts

6

PEPPERY TOMATO SAUCE:
One 8-oz. can tomato sauce
1fs teaspoon pepper
3 drops liquid red pepper
seasoning
1 tablespoon Haitian rum
or cognac

For puffs, chill grits. Mash grits with fork; stir in herring, pepper and
liquid red pepper seasoning. Shape to form 30 balls. Beat together egg
and oil. Dip balls into egg mixture, then in peanuts. Fry in hot deep fat
(375°F.) about 2 minutes or until golden brown.
For sauce, combine all ingredients. Serve with hot puffs. Makes 6 servings.

GRITS FONDUES MIGNONNES
2 cups cooked grits*
cup grated Gruyere cheese
or sharp cheese
112 teaspoon freshly ground
black pepper

%

1 egg
1 teaspoon vegetable oil
314 cup corn flake crumbs

Chill grits. Mash grits with fork; stir in cheese and pepper. Shape to form
30 balls. Beat together egg and oil. Dip balls into egg mixture, then in
crumbs. Fry in hot deep fat (375°F.) about 2 minutes or until golden
brown. Makes 6 servings.

*NOTE:
Cook Quaker or Aunt Jemima Enriched White Hominy Grits
(quick or regular) according to package directions. Measure while warm.
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Grits Fondues Mignonnes
1

PEPPERONI
11/2

cups sifted all-purpose flour
cup Quaker or Aunt Jemima
Enriched Corn Meal
1 teaspoon salt
lf2 teaspoon baking powder
V3 cup shortening
If2 cup cold water
1/2

PIZZA

One 8-oz. can pizza sauce
One 4-oz. can mushroom stems
and pieces, drained
Sliced pepperoni
Grated Mozzarella cheese

Sift together flour, corn meal, salt and baking powder. Cut in shortening
until mixture resembles coarse crumbs. Add water, a tablespoon at a
time, stirring lightly until mixture can be formed into a ball. (If necessary, add another tablespoon cold water to make dough hold together.)
Turn out on lightly floured board or canvas. Knead gently a few times.
Roll to form a 15 x 12-inch rectangle. Place on un greased cooky sheet.
Turn up edge V4 inch; flute; prick bottom with. fork. Bake in preheated
hot oven (425°F.) 10 to 12 minutes.
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Spread baked crust with sauce; sprinkle with mushrooms, pepperoni and
cheese. Bake 5 minutes longer or until cheese is melted. Serve immediately. Makes 1 pizza.

CRISPY CORN MEAL CRACKERS
11/2 cups sifted all-purpose
flour
V2 cup Quaker or Aunt Jemima
Enriched Corn Meal
1 V2 teaspoons salt

11/2 teaspoons dry mustard
1/2 cup shortening
1 tablespoon prepared
horseradish
2 tablespoons cold water
1/2 cup dairy sour cream

Sift together flour, corn meal, salt and mustard. Cut in shortening and
horseradish until mixture resembles coarse crumbs. Blend water and
sour cream; add to dry ingredients, stirring lightly until just dampened.
(Dough will be sticky.)
Turn out on lightly floured board or canvas. Knead gently a few times.
Divide dough in half. Roll each half of dough paper thin; cut with
floured 2-inch round cooky cutter. Place on ungreased cooky sheets;
prick with fork. Bake in preheated moderate oven (375°F.) 10 to 12
minutes or until lightly browned. Makes 81/2 dozen.

eM"in'Dishes
Consomme
*Creole Shrimp in Grits Ring
Bibb Lettuce Salad
Radish Roses
Ripe and Green Olives
Ambrosia
Crisp Pecan Cookies
Coffee
Spicy Tomato Juice
*Pan-Fried Fish with Tartar Sauce
*Hush Puppies
Calico Coleslaw
Buttered Italian Green Beans
Lemon Chiffon Pie
Coffee
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CORN BREAD DRESSING
6 cups crumbled corn bread*
6 cups dry bread cubes
2 teaspoons salt
1J2teaspoon pepper
1l/2 teaspoons poultry seasoning
lf2 cup butter or margarine
1 cup chopped nutmeats

l/2 cup shortening or drippings
1 cup diced celery
liz cup chopped onion
lf2 cup chopped green pepper
2 eggs, beaten
11/4cups water

Combine corn bread, bread cubes, salt, pepper and poultry seasoning in
large bowl. Cut butter into very small pieces; add to com bread mixture.
Brown nutmeats in hot shortening; add celery, onion and green pepper.
Cook until tender, about 5 minutes. Add to com bread mixture. Gradually
add eggs and water, tossing lightly. (Use an additional % cup water for
more moist dressing.)
Lightly stuff dressing into body cavity and neck region of turkey. Roast
according to standard roasting directions. For one 12-Ib. turkey.
*NOTE: Bake Deluxe Com Bread on Page
enough cooled corn bread to make 6 cups.
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CREOLE SHRIMP IN GRITS RING
GRITS RING:
,11/4 cups Quaker or Aunt
Jemima Enriched White
Hominy Grits
5 cups boiling water*
1l/4 teaspoons salt
CREOLE SHRIMP:
1/2cup chopped onion
l/2 cup chopped green pepper

1/2cup chopped celery
2 tablespoons butter or
margarine
l/4 cup all-purpose flour
2 cups tomato juice
1 clove garlic, minced
1 teaspoon salt
1 tablespoon sugar
2 cups cooked cleaned shrimp

For ring, slowly stir grits into boiling salted water; cover and cook
slowly 25 to 30 minutes, stirring frequently. Pour into greased 5-cup
ring mold; let stand at room temperature about 25 minutes. Unmold
onto plate; fill center with creole shrimp (see below.)
For creole shrimp, cook onion, green pepper and celery in butter until
tender. Stir in flour. Gradually add tomato juice, stirring constantly until
thickened. Add garlic, salt and sugar; mix well. Add shrimp; simmer
about 10 minutes. Makes 6 servings.
*NOTE:
To use quick grits, decrease water to 4 cups. Cook uncovered
2l/2 to 5 minutes, stirring occasionally.

nIXIE

FRIED CHICKEN

1 cup Quaker or Aunt Jemima
Enriched Corn Meal
1 cup Aunt Jemima Pancake Mix
2 teaspoons instant minced
onion
2% teaspoons salt

% teaspoon white pepper
2 teaspoons parsley flakes
Two 2% lb. frying
chickens, cut in pieces
2 eggs, slightly beaten

Combine corn meal, pancake mix, onion, salt, pepper and parsley in
medium-sized bowl. Dip chicken pieces in egg and then in corn meal
mixture. Brown breaded chicken on all sides in % inch of hot shortening
in heavy skillet.
Transfer chicken pieces to shallow baking pan. Continue cooking in
preheated moderate oven (350°F.) about 1 hour. Makes 6 servings.

,
SOUFFLE DU COLONEL
% cup Quaker or Aunt Jemima
Enriched White Hominy Grits
2 cups milk
1 teaspoon salt
1 cup very finely-ground
Smithfield ham

% teaspoon freshly
ground black pepper
5 egg yolks
6 egg whites

Slowly stir grits into boiling salted milk. Reduce heat; cover and cook
slowly about 30 minutes, stirring frequently.
While grits are cooking, heat oven to slow (325°F.). Set an ungreased
2-qt. souffle dish in a baking pan. Place in oven. Pour boiling water
around dish to a depth of 1 inch. Let dish heat while preparing souffle.
Add ham and pepper to grits, blending well. Beat egg yolks until thick
and lemon colored. Add a small amount of grits mixture to egg yolks;
blend well. Add egg yolks to grits mixture; stir until well combined.
Beat egg whites until stiff peaks form. Fold half of egg whites into grits
mixture. Lightly fold in remaining egg whites. Pour into souffle dish. To
form high hat, cut a circle about 1 inch deep 1 inch from edge of dish
using a small metal spatula. Bake in preheated oven (325°F.) about 1
hour. Serve immediately with Madeira sauce. Makes 6 servings.

II

DUMPLING-TOPPED
STEW:
11/2 lb. beef stew
meat, cubed
1/4cup all-purpose flour
lf4 cup shortening
2 cups water
2 teaspoons salt
lf4 teaspoon pepper
6 small white onions
6 carrots, cut lengthwise
2 celery stalks, cut in
I-inch pieces
One I-lb. can tomatoes

STEW

DUMPLINGS:
1 cup Quaker or Aunt Jemima
Enriched Corn Meal
1 cup sifted all-purpose flour
1 tablespoon baking powder
1/2teaspoon salt
3 tablespoons shortening
% cup milk
1 egg, beaten

For stew, dredge meat in flour. Brown in hot shortening in large heavy
kettle. Add water, salt and pepper; cover and simmer Ilf2 hours or until
tender. Blend 2 tablespoons all-purpose flour with 1/4 cup cold water;
stir into stew. Add onions, carrots, celery and tomatoes; cover and cook
about 20 minutes.
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Drop dumplings (see below) by tablespoonfuls onto boiling stew. Cover
and cook about 15 minutes without lifting cover. Serve immediately.
For dumplings, sift together corn meal, flour, baking powder and salt.
Cut in shortening until mixture resembles coarse crumbs. Add milk and
egg, mixing lightly. Makes 6 servings.

BATTER-DIPPED
1/2cup Quaker or Aunt Jemima
Enriched Corn Meal
lf2 cup sifted all-purpose flour
1 teaspoon salt
lf2 teaspoon pepper
1 egg, beaten

HOT DOGS

lf2 cup milk
2 tablespoons melted or
liquid shortening
12 wieners

Sift together corn meal, flour, salt and pepper. Add egg, milk and shortening. Beat with rotary beater until smooth. Dip wieners into batter; drain.
Fry in hot deep fat (375°F.) 2 to 3 minutes or until golden brown. Drain
on absorbent paper. Makes 6 servings.

Enthusiasm for corn meal mush isn't bounded by the borders of the
United States; it has been adopted as a staple in northern Italy. Polenta,
as the mush is called, may be served with butter or milk, or with a
spicy sauce as in this Festival Polenta.

FESTIVAL
SAUCE:
1 lb. Italian sausage
1 clove garlic, minced
One fi-oz.can tomato paste
One 8-oz. can tomato sauce
314 cup water

POLENTA
MUSH:
1 cup Quaker or Aunt Jemima
Enriched Corn Meal
1 teaspoon salt
3 cups water
1f4

cup grated Parmesan cheese

For sauce, cut casing on sausage; remove sausage and crumble with fork.
Lightly brown sausage in large skillet; drain. Add remaining ingredients.
Bring to boil; cover. Reduce heat; simmer about 45 minutes, stirring
occasionally.
For mush, combine corn meal and salt with 1 cup of the water. Bring
remaining 2 cups of the water to boil in top of double boiler over direct
heat. Pour corn meal mixture into boiling water, stirring constantly. Cook
until thickened, stirring frequently. Cover; continue cooking over boiling
water about 30 minutes, stirring occasionally.
To serve, spread half of mush on deep platter. Cover with half of sauce;
sprinkle with half of cheese. Repeat layers. Serve immediately. Makes 6
servings.

Batter-Dipped Hot Dogs
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CURRIED GRITS RING
WITH CREAMED CHICKEN
CURRIED GRITS RING:
1/3 CUpchopped onion
% cup diced celery
I tablespoon curry powder
% cup butter or margarine
5 cups chicken stock OT 5 cups
water plus 4 chicken bouillon
cubes
1 teaspoon salt
lfs teaspoon pepper
I tablespoon chopped
parsley
% bay leaf
% teaspoon ground thyme
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11/4 cups Quaker or Aunt Jemima

Enriched White Hominy
Grits*
CREAMED CHICKEN:
lf4 cup butter or margarine
% cup all-purpose flour
I teaspoon salt
lfs teaspoon white pepper
2 cups milk
3 cups diced cooked chicken
2 tablespoons chopped
pimiento, well drained

For ring, cook onion, celery and curry powder in butter about 5 minutes,
stirring frequently. Add stock; bring to boil. Add salt, pepper, parsley,
bay leaf and thyme. Slowly stir in grits. Cover and cook slowly 25 to 30
minutes, stirring frequently. Remove bay leaf.
Pour into 6-cup ring mold which has been rinsed with cold water. Let
stand at room temperature about 20 minutes. Cover and refrigerate several hours or overnight.
To serve, place mold on a rack in a large pan. Pour water around mold
to a depth of 2 inches. Cover; bring to a boil; steam 20 to 25 minutes.
Drain off water from top of ring; unmold. Fill center of ring with creamed
chicken (see below).
For creamed chicken, melt butter in medium-sized saucepan. Stir in flour,
salt and pepper, blending well. Gradually add milk, stirring constantly
until mixture comes to a boil and is thickened. Stir in chicken and pimiento; heat thoroughly. Makes 6 servings.

*NOTE:
To use quick grits, increase grits to 11/2 cups. Cook uncovered
2lf2 to 5 minutes, stirring occasionally.

GRITS CROQUETTES
2 cups cooked grits*
2 cups ground cooked chicken,
meat or flaked fish
2 tablespoons chopped onion
I teaspoon salt

teaspoon pepper
I teaspoon Worcestershire sauce
Bread crumbs
I egg, beaten
1;2

Combine grits, chicken, onion, salt, pepper and Worcestershire sauce.
Chill; shape to form 12 croquettes. Roll in bread crumbs; dip in egg and
roll again in bread crumbs. Pan-fry in hot shortening until golden brown,
turning only once. Makes 6 servings.
*NOTE:
Cook Quaker or Aunt Jemima Enriched White Hominy Grits
(quick or regular) according to package directions. Measure while warm.

TAMALE PIE
MUSH:
I cup Quaker or Aunt Jemima
Enriched Corn Meal
I teaspoon salt
1 cup cold water
2 cups boiling water

%

cup chopped onion
2 tablespoons all-purpose flour
1/2 cup chopped pitted ripe olives
One I-lb. can tomatoes
2 teaspoons chili powder
3/4 teaspoon salt
1;2cup cubed sharp cheese

TOPPING:
I lb. ground beef
I tablespoon shortening
For mush, combine corn meal, salt and cold water. Slowly pour into boiling water, stirring constantly. Cook until thickened, stirring frequently.
Cover; continue cooking over low heat, about 5 minutes. Stir occasionally.
For topping, brown ground beef in shortening. Add onion; cook· until
tender. Add flour, olives, tomatoes, chili powder and salt, mixing well.
Spread mush evenly in bottom of greased I2x8-inch baking dish. 'Pour
topping over mush base. Arrange cheese cubes over topping. Bake in
preheated moderate oven (350°F.) about 20 minutes. Makes 6 servings.
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Legend says that Hush Puppies were "invented" after a southern hunt.
The hunters were enjoying a fish fry and the hungry hounds, sniffing the
fish, set up a howl. The men threw bits of the fried corn meal batter to
the dogs to quiet them, calling, "Hush, puppies!" The tantalizing aroma
of the corn meal bits tempted the men, too, and once the delicious flavor
had been discovered, Hush Puppies became a permanent part of southern
fish fries.

HUSH PUPPIES
1 cup Quaker or Aunt Jemima
Enriched Corn Meal
lf3 cup sifted all-purpose flour
1 teaspoon salt
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1 teaspoon baking powder
teaspoon soda
1/3 cup finely-chopped onion
3/4 cup milk
lf2

Sift together corn meal, flour, salt, baking powder and soda. Stir in onion.
Add milk, mixing well.

Drop batter by teaspoonfuls into hot deep fat (375°F.), frying only a few
at a time. Fry until golden brown. Drain on absorbent paper. Makes 1%
dozen.

PAN-FRIED FISH
% cup Quaker or Aunt Jemima
lf2

Enriched Corn Meal
teaspoon salt

Dash pepper
2 lb. fish fillets
1/2 cup milk

Combine corn meal, salt and pepper. Dip fish in milk, then roll in corn
meal mixture. Pan-fry in hot shortening until golden brown on each side.
Drain on absorbent paper. Makes 6 servings.

I

GRITS 'N GREENS

t

GRITS:
I cup Quaker or Aunt Jemima
Enriched White Hominy Grits
5 cups boiling water*
I teaspoon salt

TURNIP GREENS:
Llb, hog jowl or ham hock
4 cups water
I teaspoon salt
3 lb. turnip greens,
washed and drained

For grits, slowly stir grits into boiling salted water. Cover and cook slowly
25 to 30 minutes, stirring frequently. Serve with gravy or butter and
turnip greens (see below).
For greens, simmer meat in water about 45 minutes. Add salt and turnip
greens; cook until tender. Drain. Makes 6 servings.
*NOTE:
To use quick grits, decrease water to 4 cups. Cook uncovered
2% to 5 minutes, stirring occasionally.
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Pan-Fried Fish
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GRITS NAPOLI
BASE:
1 cup Quaker or Aunt Jemima
Enriched White Hominy Grits
5 cups boiling water*
1 teaspoon salt

SAUCE:
One 151f2-oz.can spaghetti sauce
with meat
One 4-oz. can sliced button
mushrooms, drained
3/4 teaspoon oregano

For base, slowly stir grits into boiling salted water. Cover and cook slowly
25 to 30 minutes, stirring frequently. Pour into 9-inch square baking pan
which has been rinsed with cold water. Let stand at room temperature
about 25 minutes. Cover; refrigerate several hours or overnight. Cut
chilled grits in 6 pieces; arrange in 12x8-inch baking dish. Top with sauce
(see below). Bake in preheated moderate oven (350°F.) about 25
minutes. Sprinkle with grated Parmesan cheese.
For sauce, combine all ingredients in saucepan. Bring to a boil; simmer
about 10 minutes. Makes 6 servings.
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*NOTE:
To use quick grits, decrease water to 4 cups. Cook uncovered
2% to 5 minutes, stirring occasionally.

SALMON TIMBALES
1 cup milk
1 cup water
1/2 teaspoon salt
% cup Quaker or Aunt Jemima
Enriched White Hominy Grits
One I-lb. can salmon, drained
and flaked
2 tablespoons chopped onion

2 tablespoons chopped green
pepper
1f4teaspoon pepper
1/4 teaspoon salt
11f2teaspoons Worcestershire
sauce
2 eggs, beaten

Bring milk, water and salt to boil. Slowly stir in grits. Cover and cook 25
to 30 minutes, stirring frequently. Remove from heat. Stir in remaining
ingredients. Spoon into 6 greased 5-oz. custard cups. Place in holder or
directly on oven rack.
Bake in preheated slow oven (325°F.) about 30 minutes. Remove from
oven; let stand 5 minutes. Unmold; top with celery sauce made by heating
together one 10 1f2-0Z.can condensed cream of celery soup and 1f4 cup
milk. Garnish with pimiento strips. Makes 6 servings.

'Breads &e4eeompanimenfs
BRUNCH
Fresh Fruit Cup
*Grits Souffle
Buttered Asparagus
Lace Cookies
Coffee

BREAKFAST
Tomato Juice
Puffed Rice
*Easy Sausage Scrapple
Syrup
Coffee

BREAKFAST
Broiled Grapefruit
Corned Beef Hash
Poached Eggs
*Deluxe Corn Bread
Coffee

DELUXE CORN BREAD
1lf4 cups Quaker or Aunt Jemima
Enriched Corn Meal
% cup sifted all-purpose flour
lf4 cup sugar
1 tablespoon baking powder

liz teaspoon salt
1 egg
1 cup milk
lf4 cup vegetable oil

Sift together corn meal, flour, sugar, baking powder and salt into bowl.
Add egg, milk and oil. Beat with rotary beater until smooth, about 1
minute. Bake in greased 8-inch square baking pan in preheated hot oven
(425°F.) 20 to 25 minutes. Makes 9 servings.
MUFFINS: Mix corn bread batter as directed. Fill greased muffin cups 2!J
full. Bake in preheated hot oven (425°F.) 15 to 20 minutes. Makes 12
medium-sized muffins.
CORN STICKS: Pour corn bread batter into hot well-greased corn stick
pans. Bake in preheated hot oven (425°F.) 15 to 20 minutes. Makes 14
to 16 corn sticks.
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VARIATIONS:
PARSLEY AND CELERY SEED: Add 1 tablespoon
and V2 teaspoon celery seed to batter.

chopped parsley

CORN: Add 1 cup drained whole kernel corn to batter.
BACON GLAZED WITH HONEY BUTTER: Add 6 slices cooked bacon,
crumbled and drained to batter. Three minutes before corn bread, muffins
or corn sticks are done, remove from oven and brush with honey butter
made by combining 1 tablespoon honey and 1 tablespoon butter. Return
to oven and finish baking.

CRUNCHY SALAD BISCUITS
11/2 cups sifted all-purpose flour
4 teaspoons baking powder
1 teaspoon salt
1/2 cup Quaker or Aunt Jemima
Enriched White Hominy Grits
(quick or regular)

cup
cup
1 cup
% cup

114

1/4

shortening
chopped green onion
grated sharp cheese
milk

Sift together flour, baking powder and salt into bowl. Stir in grits. Cut in .
shortening until mixture resembles coarse crumbs. Stir in onion and
cheese. Gradually add milk, stirring lightly until just dampened. (If necessary, add another tablespoon milk to make dough hold together.) Form
into ball.
Turn out on lightly floured board or canvas. Knead gently a few times.
Sprinkle board or canvas with 1 tablespoon grits. Roll dough to form a
9x8-inch rectangle. With sharp knife, cut into 8 strips, L-inch wide. Cut
each strip into three 3-inch pieces.
Place about 1 inch apart on un greased cooky sheets. Bake in preheated
hot oven (425°F.) 10 to 12 minutes or until lightly browned. Serve hot.
Makes 2 dozen.

,
GRITS SOUFFLE
I cup cooked grits*
3 tablespoons hot milk
2 tablespoons finely-chopped
onion

teaspoon salt
3 egg yolks
1/2 cup grated Cheddar cheese
3 egg whites, stiffly beaten
1/2

Combine grits, milk, onion and salt in medium-sized bowl. Beat egg yolks
until thick and lemon colored. Stir egg yolks and cheese into grits mixture.
Fold in egg whites.
Pour into ungreased l-qt, casserole or souffle dish. Set in baking pan. Pour
boiling water around dish to a depth of I inch. Bake in preheated moderate oven (350°F.) about I hour. Serve immediately. Makes 6 servings.
*NOTE:
Cook Quaker or Aunt Jemima Enriched White Hominy Grits
(quick or regular) according to package directions. Measure while warm.

II

VEGETABLE SPOON BREAD
1 cup Quaker or Aunt Jemima
Enriched Corn Meal
11;2 teaspoons salt
1 cup cold milk
11;2 cups milk, scalded
1 tablespoon butter or margarine

One I-lb. can mixed vegetables,
drained
5 slices cooked bacon, crumbled
and drained
4 egg yolks
4 egg whites, stiffly beaten

Combine corn meal, salt and cold milk. Add to scalded milk. Cook until
thickened, about 5 minutes, stirring constantly. Remove from heat; add
butter, vegetables and bacon.
Beat egg yolks until thick and lemon colored. Stir a small amount of corn
meal mixture into egg yolks; add egg mixture to corn meal, stirring constantly. Fold in egg whites.
Pour into greased 2-qt. casserole or souffle dish. Bake in preheated moderate oven (350°F.) 50 to 60 minutes. Serve immediately. Makes 6
servings.
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French Fried Onion Rings

Each region has a favorite version of corn meal mush. Thrifty wives of
Pennsylvania Dutch farmers mixed meat scraps from hog butchering with
thick mush to make their favorite, Pann Haas. Today we add sausage to
make a modern easy scrapple.

EASY SAUSAGE SCRAPPLE
1 cup Quaker or Aunt Jemima
Enriched Corn Meal
1 teaspoon salt
Dash pepper
1 cup cold water

3 cups boiling water
lb. pork sausage meat, cooked,
crumbled and drained
2 teaspoons shredded green onion

1/2

Combine corn meal, salt, pepper and cold water. Slowly pour into boiling
water, stirring constantly. Cook until thickened, stirring frequently. Cover;
continue cooking over low heat about 5 minutes, stirring occasionally. Add
drained pork sausage and onion; mix well.
Pour into 8l1zx4lf2x2lf2-inch loaf pan which has been rinsed with cold
water. Cool slightly; cover and refrigerate several hours or overnight.
To serve, cut into lf2-inch slices. Fry on lightly buttered griddle or in fry
pan until golden brown, about 10 minutes per side. Serve hot with syrup.
Makes 6 servings.

FRENCH FRIED ONION RINGS
2 large Bermuda onions
Milk
BATTER:
1/2 cup Quaker or Aunt Jemima
Enriched Corn Meal

liz cup sifted all-purpose flour
1 teaspoon salt
1/4 teaspoon pepper
1 egg
314 cup milk

Peel onions; cut in %-inch slices. Separate to form rings. Place in bowl;
cover with milk and let stand 15 minutes.
For batter, sift together corn meal, flour, salt and pepper. Add egg and
milk; blend well. Drain onion rings; dip into batter. Fry in hot deep fat
(375°F.) 2 to 3 minutes or until golden brown. Drain on absorbent paper.
Sprinkle with salt, if desired. Makes 6 servings.
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CORN MEAL YEAST ROLLS
2 cakes compressed or
2 pkg. dry yeast
1/2cup lukewarm water
Ilf2 cups milk, scalded
1/3 cup sugar
2 teaspoons salt

lf2 cup shortening
51/2to 6 cups sifted all-purpose
flour
2 eggs, beaten
11/2cups Quaker or Aunt Jemima
Enriched Corn Meal

Soften yeast in lukewarm water. (Use warm water for dry yeast.) Pour
scalded milk over sugar, salt and shortening. Stir occasionally until shortening melts; cool to lukewarm. Stir in 1 cup flour and eggs. Add softened
yeast and corn meal. Stir in enough more flour to make a soft dough.
Turn out on lightly floured board or canvas; knead until smooth and
satiny, about 10 minutes. Round dough into ball; place in greased bowl;
brush lightly with melted shortening. Cover; let rise in warm place until
double in size, about 45 minutes.
Punch dough down; cover; let rest 10 minutes. Shape to form cloverleaf
rolls, sailors' knots and crescents. Place cloverleaves in greased muffin
cups. Place knots and crescents on greased cooky sheets. Cover; let rise
in warm place until nearly double in size, about 45 minutes. Bake in preheated hot oven (400°F.) 10to 12 minutes. Brush lightly with melted butter.
Serve hot. Makes 4 dozen.
NOTE:
To freeze rolls, allow baked rolls to cool completely. Wrap in
freezer foil. (Rolls can be frozen up to 3 months.) To thaw, heat wrapped
rolls in preheated moderate oven (350°F.) 20 to 25 minutes.

GRITS AU GRATIN
1 cup Quaker or Aunt Jemima
Enriched White Hominy Grits
5 cups boiling water*
1 teaspoon salt

1/2lb. sharp cheese, thinly sliced
1/2cup milk
% cup buttered bread crumbs

Slowly stir grits into boiling salted water. Cover and cook slowly 25 to 30
minutes, stirring frequently. Alternate layers of cooked grits and cheese
in greased 11/2-qt. baking dish. Pour milk over top; sprinkle with bread
crumbs. Bake in preheated slow oven (325°F.) about 20 minutes or until
bread crumbs are golden brown. Makes 6 servings.
*NOTE:
To use quick grits, decrease water to 4 cups. Cook uncovered
21/2 to 5 minutes, stirring occasionally.

An oft-repeated story says that a New England fisherman gave us Anadam a Bread-and its name. His lazy wife, Anna, didn't cook adequate
meals. Forced to cook his own food, he experimented with the familiar
corn meal mush and molasses. He obtained this delicious bread which he
named, "Anna, damn her." Polite society has modified the name.

ANADAMA
% cup Quaker or Aunt Jemima
Enriched Corn Meal
2 cups water
2 teaspoons salt
lf2cup light molasses
3 tablespoons butter or
margarine

BREAD
1 cake compressed or 1 pkg.
dry yeast
% cup lukewarm water
5lf2 to 6 cups sifted all-purpose
flour

Combine corn meal, water and salt in saucepan. Bring to a boil, stirring
constantly. Remove from heat; add molasses and butter. Cool. Soften
yeast in lukewarm water. (Use warm water for dry yeast.) Add 1 cup
flour to corn meal mixture. Stir in softened yeast. Stir in enough more
flour to make a soft dough.
Turn out on lightly floured board or canvas; knead until smooth and
satiny, about 5 minutes. Round dough into ball; place in greased bowl;
brush lightly with melted shortening. Cover and let rise until double in
size, about 1% hours.
Punch dough down. Divide in half; shape each half to form a round loaf.
Place in 2 greased 8 or 9-inch round baking pans. Brush with melted
shortening. Cover; let rise until nearly double in size, about 1 hour. Bake
in preheated moderate oven (375°F.) 50 to 60 minutes. Makes 2 loaves.

GRITS WITH RED-EYE
1 cup Quaker or Aunt Jemima
Enriched White Hominy Grits

GRAVY

5 cups boiling water*
1 teaspoon salt

Slowly stir grits into boiling salted water. Cover and cook slowly 25 to 30
minutes, stirring frequently. Serve with fried ham and red-eye gravy (see
below) .
For gravy, fry ham. Place 3 tablespoons ham drippings in gravy boat.
Brown remainder of drippings. Pour 314 cup water or brewed coffee over
browned drippings. Bring to a boil; pour over drippings in gravy boat.
Makes 6 servings.
*NOTE:
To use quick grits, decrease water to 4 cups. Cook uncovered
2lf2 to 5 minutes, stirring occasionally.
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BACON FRIED GRITS
1 cup Quaker or Aunt Jemima
Enriched White Hominy Grits
5 cups boiling water*

1 teaspoon salt
12 slices cooked bacon, crumbled
and drained

Slowly stir grits into boiling salted water. Cover and cook slowly 25 to
30 minutes, stirring frequently. Stir in bacon. Pour into 8lf2x4lf2x2lf2-inch
loaf pan which has been rinsed with cold water. Cool slightly; cover and
refrigerate several hours or overnight.
To serve, cut into lf2-inch slices. Fry on lightly buttered griddle or in fry
pan until golden brown, about 10 minutes per side. Serve hot with gravy
or syrup. Makes 6 servings.
*NOTE:
To use quick grits, decrease water to 4 cups. Cook uncovered
21/2 to 5 minutes, stirring occasionally.
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SESAME RAISED CORN MEAL MUFFINS
1 cake compressed or 1 pkg. dry
yeast
% cup lukewarm water
2 cups milk, scalded
1 cup Quaker or Aunt Jemima
Enriched Corn Meal

lf2 cup sugar
1 tablespoon salt
1/2cup butter or margarine
4 cups sifted all-purpose flour
2 eggs
Sesame seed

Soften yeast in lukewarm water. (Use warm water for dry yeast.) Pour
scalded milk over corn meal, sugar, salt and butter. Stir occasionally until
butter melts; cool to lukewarm. Beat in 1 cup flour and eggs. Add softened
yeast. Beat in remaining flour. (Batter will be very stiff.)
Cover and let rise in warm place until double in size, about 1 hour. Stir
batter down with wooden spoon. Fill greased medium-sized muffin cups
% full. Cover; let rise in warm place until nearly double in size, about 45
minutes. Sprinkle with sesame seed. Bake in preheated hot oven (400°F.)
about 15 minutes or until golden brown. Serve hot. Makes 2 dozen.

'Desserts
INDIAN PUDDING
3 cups milk
cup Quaker or Aunt Jemima
Enriched Corn Meal
1 tablespoon butter or margarine

l/Z

liz cup light molasses
liz teaspoon salt
liz teaspoon ginger
1 cup cold milk

Scald 21/z cups of the milk in top of double boiler over boiling water.
Combine corn meal and the l/Z cup milk. Add to scalded milk, stirring
constantly. Cook about 25 minutes, stirring frequently. Stir in butter,
molasses, salt and ginger.
Pour into greased I1h-qt. baking dish. Pour the 1 cup cold milk over the
pudding; cover. Set in baking pan. Pour boiling water around dish to
within 1 inch of top. Bake in preheated slow oven (300°F.) about 2
hours. Uncover; continue baking 1 hour longer. Serve warm or cold with
cream or ice cream. Makes 6 servings.
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SPICY BANANA FRITTERS
(BEIGNETS
FRITTERS:
2 cups cooled cooked grits*
21/4 cups corn flake crumbs
1/2 cup confectioners' sugar
I tablespoon grated orange
or lime peel
I teaspoon vanilla
1/4 teaspoon cinnamon
16 slices banana, cut slantwise
(%-iiIch slices)
I egg
1 tablespoon vegetable oil
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DE CARNAVAL)
RUM SAUCE:
1/2 cup granulated sugar
4 teaspoons cornstarch
Dash salt
1 cup water
2 tablespoons butter or margarine
2 tablespoons light rum

For fritters, mash grits with fork. Add % cup of the com flake crumbs,
confectioners' sugar, orange peel, vanilla and cinnamon; combine thoroughly. Shape around banana slices to form 16 fingerlike croquettes. Roll
in remaining 11/2 cups corn flake crumbs. Beat together egg and oil. Dip
fritters into egg mixture. Roll again in crumbs. Fry in hot deep fat
(375°F.) about 3 minutes or until golden brown. Drain on absorbent
paper. Keep warm.
For sauce, combine sugar, cornstarch and salt in small saucepan. Slowly
stir in water. Cook until thickened and clear, stirring constantly. Remove
from heat; stir in butter and rum.
To serve, place 2 fritters on each serving plate. Sprinkle with sifted
confectioners' sugar, if desired. Pour about 2 tablespoons rum sauce over
each serving. Serve immediately. Makes 8 servings.
*NOTE:
Cook Quaker or Aunt Jemima Enriched White Hominy Grits
(quick or regular) according to package directions. Cool, then measure.

CHOCOLATE PLANTATION
cup Quaker or Aunt Jemima
Enriched White Hominy Grits
3 cups milk
1 teaspoon salt
1 envelope (1 Tbsp.) plus
1 teaspoon unflavored gelatine
lf2 cup maraschino cherry juice
1/2

PUDDING

1 cup sugar
3 oz. (3 sq.) unsweetened
chocolate, melted
lf2 cup chopped maraschino
cherries, well drained
1 teaspoon vanilla
1 cup whipping cream

Slowly stir grits into boiling salted milk. Reduce heat; cover and cook
about 25 minutes, stirring frequently.
Soften gelatine in maraschino cherry juice. Add softened gelatine, sugar,
chocolate, cherries and vanilla to grits mixture. Stir until gelatine and
sugar are dissolved. Remove from heat; let stand at room temperature
about lf2 hour or until lukewarm.
Beat whipping cream until stiff; fold into grits mixture. Pour into wellgreased 1%-qt. mold. Chill several hours or overnight.
To serve, unmold. Decorate mold with sweetened whipped cream using
a pastry tube with a fluted tip. Garnish with maraschino cherries. Makes
6 servings.

BEST BLUEBERRY
BLUEBERRY BASE:
1 quart fresh or frozen
blueberries, drained
1/2 cup sugar
lf2 cup water
1 tablespoon lemon juice
lf2 teaspoon grated lemon peel

DESSERT

TOPPING:
1 cup sifted all-purpose flour
1/2 cup Quaker or Aunt Jemima
Enriched Corn Meal
3 tablespoons sugar
2 teaspoons baking powder
1/4 teaspoon salt
1/4 teaspoon cardamom
1J4 cup shortening
1 egg, beaten
% cup milk

For base, combine all ingredients in saucepan; cook until blueberries are
soft. Pour into greased 9-inch square baking dish.
For topping, sift together flour, corn meal, sugar, baking powder, salt and
cardamom into bowl. Cut in shortening until mixture resembles coarse
crumbs. Add egg and milk, stirring until ingredients are blended. Spread
topping over hot blueberry base.
Bake in preheated hot oven (425°F.) about 10 minutes. Brush with milk;
sprinkle with sugar. Bake an additional 5 to 8 minutes. Serve warm with
cream. Makes 6 servings.
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NEW ORLEANS GRITS PUDDING
PUDDING:
4 cups milk
1/2cup sugar
1f2teaspoon salt
lfz cup raisins
l/s teaspoon cinnamon
I tablespoon grated orange peel
1/2cup Quaker or Aunt Jemima
Enriched White Hominy Grits

11f2teaspoons unflavored gelatine
1f4cup cold water
I teaspoon vanilla
CLEAR ORANGE SAUCE:
1/2cup sugar
2 teaspoons cornstarch
I teaspoon lemon juice
2 cups orange juice

For pudding, combine milk, sugar, salt, raisins, cinnamon and orange peel
in saucepan. Bring to a boil. Slowly stir in grits. Reduce heat; cover and
cook about 25 minutes, stirring frequently.
Soften gelatine in cold water. Add softened gelatine and vanilla to grits
mixture; stir until gelatine is dissolved. Remove from heat. Pour into
l-qt, mold which has been rinsed with cold water. Chill until firm.
To serve, unmold; garnish with drained whole kumquats
flowers. Serve with clear orange sauce (see below).

or kumquat

For sauce, combine sugar, cornstarch and lemon juice in saucepan. Gradually stir in orange juice, blending well. Bring to a boil, stirring constantly.
Reduce heat; simmer until thickened and clear, stirring frequently. Chill.
Makes 6 servings.
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STICKY BOTTOM APPLE DUMPLINGS
PASTRY:
11/2cups sifted all-purpose flour
1f2cup Quaker or Aunt Jemima
Enriched Corn Meal
I teaspoon salt
% cup shortening
1/3cup cold water

SPICY APPLES:
6 cooking apples, peeled
and cored
1/3cup sugar
I teaspoon cinnamon
1/4teaspoon nutmeg

For pastry, sift together flour, corn meal and salt into bowl. Cut in shortening until mixture resembles coarse crumbs. Add water, a tablespoon at
a time, stirring lightly until just dampened. (If necessary, add another
tablespoon cold water to make dough hold together.) Form into ball.
Turn out on lightly floured board or canvas. Roll to form a 2lxl4-inch
rectangle. Cut into 6 squares.
For spicy apples, place apple in center of square. Combine sugar, cinnamon and nutmeg in bowl. Spoon about I tablespoon of sugar mixture into
center of apple. Dot with butter. Bring corners of pastry to top of apple;
seal edges. Repeat for remaining apples.
Place dumplings in 13x9-inch baking pan. Pour glaze (see below) into
pan around base of dumplings. Bake in preheated hot oven (400°F.) 25
to 30 minutes, basting dumplings with glaze during last 5 minutes of
baking. Serve warm with cream, if desired.
For glaze, combine 2 cups firmly-packed brown sugar and 1 cup water in
saucepan. Bring to a boil; simmer about 3 minutes. Makes 6 servings.
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