
Apple Dumplings Recipe
This  recipe  is  for  old  fashioned  apple  dumplings  recipe,
popular in Northern Indiana in the the first half of the 20th
century, and probably earlier.

Ingredients

About 6 apples, more or less. It depends on how big the
apples, and how thin you roll the pie dough
3  cups  flour[1.  plus  a  little  extra  to  “dust”  the
rolling surface and the baking pan]
1.25 cup shortening[2. plus a little extra to grease the
baking pan]
1/4 teaspoon salt (optional, I usually omit)
Ice water, a few tablespoons, as needed

Instructions

There are only two elements in this simple recipe–the apples
and the pie dough.

Peel  the  apples,  cut  them  in  half  and  remove  the1.
seeds/core. A potato peeler works well in peeling the
apples. Try a small paring knife for the halving and
coring.
Grease and flour your pan with a bit of extra shortning2.
and flour. Set it aside.
Make the pie crust / dough. See pie crust for a complete3.
description.
Roll out the pie dough using about half the amount in4.
this recipe. The thickness should be about the same as
for ordinary pie crust / dough.
Cut the rolled out pie dough into about any shape you5.
like (square, triangle, etc.) in an area you can use to
cover on apple (both halves)
Put two apple halves together. Put a section of cut6.
dough around them, and seal the apple in the dough, by
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gently molding with your hands. Add another piece, if
you are little short on dough.
Put this dumpling in the pan. Repeat until you run out7.
of apples and/or pie dough. Or add more, as needed.
Bake at 350 degrees until golden brown. About 50 minutes8.
to  an  hour.[3.  I  never  had  an  oven  on  which  the
temperature settings were very accurate. Keep on eye on
your apple dumplings as they bake. The color is more
important than the time.]
SERVING: I prefer apple dumplings, either warm or cold,9.
with milk and sugar. This is the way my parents and
grandparents ate them. My wife and some of my children
prefer the dumplings warm, with ice cream on top. Or
they taste good alone, either warm or cold.

Culinary Tradition:  USA, midwest, circa first half of
20th Century
My Rating (out of 5 stars):  ★★★★★

NOTES:

Cornmeal Mush
Cornmeal Mush is an old fashioned meal item once popular in
northern Indiana, and probably other places. Usually eaten for
breakfast as the main course or a side. Pour syrup over it as
it comes from the frying pan.

Ingredients

SMALL batch

1 cup yellow cornmeal
3 cups water
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1 teaspoon salt (Salt is optional. Feel free to decrease
amount or to skip salt altogether)
1/2 tablespoon butter* (or butter substitute for dairy
fee) — Optional

LARGE batch

3 cups yellow cornmeal
9 cups water
1-1/2 teaspoon salt (Salt is optional. Feel free to
decrease amount or to skip salt altogether)
1-1/2 tablespoon butter* (or butter substitute for dairy
fee) — Optional

Instructions

In a medium saucepan, heat water to boiling. Reduce heat1.
to medium; stir in salt and cornmeal. Cook, stirring
regularly, until mixture is thick.
Spoon cornmeal mixture into a lightly greased 9×5 inch2.
loaf  pan  (2  or  3  pans  for  large  batch).  Cover  and
refrigerate overnight.
In the morning,  slice cornmeal mush into 1 inch wide3.
slices. Cook in vegetable oil that covers the bottom of
the  pan  (Alternate:  use  melted  butter)  until  golden
brown on both sides.

Culinary Tradition
USA (traditional)
My Rating (out of 5 stars)
★★★★★

HISTORICAL NOTES: [1. SOURCES: 

Extra Crispy website, “Why Fried Cornmeal Mush Means So
Much  to  the  Midwest,”  viewed  December  30,  2019
(https://www.myrecipes.com/extracrispy/why-mush-means-so
-much-to-the-midwest)
CivilWarTalk  website,  viewed  December  30,  2019
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(https://civilwartalk.com/threads/corn-meal-
mush.86609/)]

You  will  find  various  theories  for  the  origin  of  such  a
generic, simple, and popular food as fried cornmeal mush. A
few notes follow:

One of the early foods enjoyed by early colonists and
settlers to America was corn meal mush. The newcomers
learned to make and eat this from the native American
Indians. Indians had been grinding corn for centuries
making all kinds of dishes.

Hot cereal was known for years in other parts of the
world. It went under various names, as porridge, hasty
pudding  and  lobiolly.  Thus,  during  the  decades  of
European settlement of America, mush made from cornmeal
became  the  usual  breakfast  and  supper  dish.  People
served  it  with  butter,  maple  syrup,  milk,  or  meat
drippings.  Mush  with  drippings  was  the  ancestor  of
today’s grits with red eye gravy or sausage gravy.

WW  I  poster  for
eating  cornmeal
mush  to  promote
the  war  effort

In 1918, the US Food Administration circulated a poster
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to  promote  WWI-era  food  rationing  that  read  “Little
Americans. Do Your Bit. Eat Oatmeal – Corn meal mush –
Hominy – other corn cereals – and rice with milk. Save
the  Wheat  for  our  Soldiers.  Leave  Nothing  On  Your
Plate.”

The  breakfast  staple  even  gets  a  mention  in  Laura
Ingalls Wilder’s Little House on the Prairie, which the
family fries and eats alongside prairie-chicken hash.

Another version of Cornmeal Mush. This one is from “Blue
and Grey Cookery” by Hugh and Judy Gowan, page 20.

1 lb sausage
3 cups water
1 cup cornmeal
2 teaspoons salt
1/4 teaspoon pepper

Brown the sausage in skillet and pour off the fat. Add 2
cups of water. Heat to boiling. Combine cornmeal, salt,
pepper and remaining water. Add to the boiling liquid
and stir constantly. Place on low heat and simmer for 10
minutes. Stir this frequently. Pour into a greased loaf
pan and chill. Cut into 1/2 inch slices and fry in hot
fat until brown.

It’s relatively difficult to follow fried mush back to
its origins, given that the simple mixture of cornmeal
and water doesn’t lend itself well to being a traceable,
preserved  recipe.  Various  parts  of  Africa  and  the
Caribbean  have  their  own  versions  of  the  starchy
dish—Kenya has ugali, St. Croix has fungi—and America
has seen corn pone, cornbread, spoonbread, and countless
other cornmeal products. Most historians guess that the
dish traveled over to America as a result of the slave
trade. Abolitionist, Frederick Douglass, described the
horrendous conditions under which slaves were kept: “Our



corn meal mush, which was our only regular if not all-
sufficing  diet,  when  sufficiently  cooled  from  the
cooking, was placed in a large tray or trough.”

Jaxon, the most recognizable brand of cornmeal mush,
linked the frugal staple to the Midwest. In 1896, Cyrus
Jackson thought the cornmeal mush made by his wife,
Theresa, could be quite popular in their hometown of
Indianapolis. They started selling the product to local
small  groceries,  and  by  1924,  the  family  business
expanded to Dayton, Ohio, where the mush is still made
today.  Somewhere  along  the  way,  Amish  and  Mennonite
communities in the region picked the dish up as their
own, and where became very popular.

FOOTNOTES:

Old  fashioned  Cream
Pie–modified, NON-DAIRY
Old fashioned Cream Pie–modified, NON-DAIRY.
Summary: A fast, easy and delicious, NON-DAIRY ALTERNATIVE to
the traditional  cream pie, with no top crust

Ingredients

Grandma Truex’ Recipe (modified)
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Grace  and
Will  Truex.
This  is  her
recipe,
modified.

1 Tablespoon non-dairy margarine
2 Tablespoons flour
1/2 cup white sugar
1/2 cup brown sugar
2 eggs
1 1/3 cup UNSWEETENED coconut milk*
sprinkle a bit of cinnamon on top

Instructions

Dab non-dairy margarine in an unbaked pie shell.1.
Mix  the  flour  and  sugar  in  a  bowl.  Add  the  eggs2.
(scramble first).
Slowly add the coconut milk as you stir. Add enough to3.
make a paste first, and then gradually add in the rest
of the coconut milk. If you add the coconut milk too
quickly, it will not all dissolve, and you’ll get a
crusty layer on top of the cream when it bakes. Mix
well.
Poor in the pie shell. Sprinkle a bit of cinnamon on top4.
(optional).
Bake at 350 degrees for about 30 to 45 minutes. The5.
filling should no longer be liquid, when fully baked. A
toothpick should come out clean. Refrigerate after it
cools. Some people like to eat cream pie warm. I prefer
it after it’s been in the refrigerator for a day.

CulinaryTradition: USA (Traditional)

My rating: 5.0 stars
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