






































































































































































































































sometimes the family was fortunate to have a mechanical
peeler.

Great quantities of apples were peeled, quartered and
washed. Then the small boys in the family built a fire under
the big copper kettle and the cooking started, with endless
stirring and tasting. This was a two-day job and before the
last of the butter was ladled nto earthen jars for storage in
the cellar, the whole family was happy that apple butter was
made but once a year.

Salads were usually served at the principal meals at
Monticello. Jefferson's foundness for them is reflected in
an inventory of his garden -- which included 19 varieties
of lettuce alone.

Of the great variety of vegetables Jefferson grew at
Monticello, his favorite was the pea. It was customary
for the neighboring farmers to compete for the distinction
of serving the first green peas. Jefferson took the honors
so frequently that one year he told his children not to speak
of the peas in his garden so that his friend, George Divers
of Farmington, might give the annual dinner.

The invention of Saratoga Chips is usually attributed
to George Crum, the chef at Moon's Lake House at New
York's fashionable nineteenth century spa, Saratoga Springs.
One of the fussier patrons persisted in returning orders of
French fried potatoes to the chef, insisting that they were
not thin enough. In a rage, Crum disdainfully sliced some
potatoes paper-thin, dropped them into boiling fat, and had
his triumphant gibe served to the guest (who loved them).

Sweet potatoes (the dark orange variety are often called
Yams) have been grown in this country since at least the
early 17th century and are associated with southern coocking.

Hominy was adopted from the Indians and became an
important basic food for American pioneers.It is, simply,
hulled corn -- the pioneers removed the hulls by soaking
the grains of corn in a weak wood lye. Washed and boiled
until it was tender, hominy was often served in place of
potatoes. It was ground, too, into grits -- fragments
slightly coarser than corn meal -- which have become
closely associated with the South.

Cranberries may have been known at first as "crane
berries', since cranes living in the New England bogs ate
the berries. They were early recognized as a good preven-
tion of scurvy, and ships putting out to sea from Down East
ports always carried casks of this ""bogland medicine" in
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