
Sou tJler-n Rho Je. 

E alf 6r�enwit.. h 

Island F<1rm 
B. J. 

f3vre au 





, en our nc ' ,._o ca. c t.o Rho e I.. h y � no th In iun� 

o ing · y f he veget bl s � e nov. odl.y. Of rs L por unc c.s 

Ind't:n Cr. (ie . ·y ); the color of h's corn \ui;J r c., blue, yello Lnd 

hi"" •

The green corn \;j� t. fC,;.Vorc. bl foo • It \ · s u u!.lly prep(red 

b o&stin or hoiling. If not ripe when hLrvestect, it ·s boiled on he 

eLr, shelled, �nd cLrefully oriea on �&ts or btrk. 

Thi ripe corn w�s husked �nd cured before storing. Th& corn 

w&s ground in £. •;,ooden or stone 4'lortt.r by u�ing ,:. stone is o pestl�. Mi.ny 

of these old stone .norters ci n still be :;een on Rhode Isltnd f t.rms. The:,e 

mortars were brought frorJ: lndirn ct.1npsitt)S nnd rnode use of by our sncestore.

Tod�y, throughout rurtl Rhode Islt.nd, stone grinding grist mille 

driven by w�ter power Lre still in operotion. The Indic.n Flint Corn is 

ground s1or1ly between t. o revolving R. I. grE-nite stones. 

The m, ise W!. s prept.red in wLlly \ t.ys. Kornels were pi.rched in • 

hot !Lshes. Hulled corn Lnd ho1niny still prepf..red in run.l Nevv t.ingli.nd €ire 

prL itive !}:ndi! n dishes. SuccotLsh w�s L mixture of corn tod be ... ns boiled. 

]twas lso us6d as u br.se for v&rious kinds of stows. 

Corn wel-1 dough someti, �s mixed with dried bluebcrri�s a made 

wr�pp�d in le ves end baked in hot ushes. 

so much for the ust:s of corn in the early d!!YS of the 'tE.4te or

hnd Proviaence,Pi�nt�tions. In � report of lgriculture for

field of 50 to 50 bush�ls of cor 

100 bushels per ucre ciu� to irnprovc­

Th� only r mn�nt of thes 

corn, flint corn or fi ld 

bred. oue of the tried 

• l. corn m�&l t.re giv n in follo·wing p�g s. ·
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RHODE ISLAND JOHNNY CAKE 

7 he ping mixing spoons R. t. meal 
tbsp. sugar 

1/2 cup milk 

County gent \ ork 

1/ 2 tsp. salt 
1 �t, boiling water 

Method: Put dry ingredients in flour sifter. Sift into mixing bowl. Scald 
thoroughly with boiling w ter. Thin with the milk. For best results fry on 
both side on an iron griddle, slowly. This makes 22 cakes - Frying time, 
20 min. for each griddle of 9 cakes. 

OLD BRODE ISLAND JOHNNY CJJCES 

Scald about 2 cups of R. I. Yed and 1/ 2 tsp. salt with boiling water. Mix 
and beat to a consistency that will drop from a spoon� Bake on a well-gre�sed, 
hot griddle iron in little cakee dropped from a spoon. When b&ked on one side, 
turn over. Serve ho� with meat or fish or make Johnny Cake toust by adding 
hot milk and cream, salt �nd butter. This is 6n old way of making Johnny Cakes. 

LIPPITT HILL JOHNNY CAKBS 

The success of this rule depends on Common Sense! To the avercge family, two 
cups of,South County meal:. not too finely bolied, a pinch of salt, add from tea 
kettle spout bo�ling w ter to cover an inch deep. � like � ! Th n more 
w ter ngein; until the bolter drops ea ily from the spoon to pipin hot 
griddle greo.sed with beef drippings (not too much). Bro· .. n each side and plac 
gridQle and all in a v ry hot oven until cru t puffn up. §�rve il -™ ! 
Split� a little salt, spoon£ul of Guernsey �ream -- eat and th nk God for 
R. I. Flint Corn.

ELSlE'S JOHNNY cAKis 

l cup me 1
1 pint boiling w&ter

or 
2 'rll s milk 

2 egss 
l tsp. butter
l tep. sugo.r
a pinch of oda

Th ae c�� s re thin an4 will bu ble wheh poured on griddle; unlik other 
Johnny C k s, 'th y cook quickly. 

C �TA11D JOHNNY CAKES 

2 gga 
2 cup milk 
l/2. tsp, salt 

n 
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t 

r s lt nnd hort ning. dd olas s. e sure ilk in e 
ad t·rring to cth r. (Thie ke olasses fro� the d s). d 
Sift m al �nd flour tog ther. tir into wet in ai nt. B ct 

egg (unbcat n}J beat mixture once more and b ke in o orate oven. 

APP E JOHN CAKE 

ry few p ople have ev r heard of this old feshioned di h, hich is en accep bl 
ition to the bre kf st menu • •  �ke �s follows: 

1 cup sour cllk 
1 t f>• soda 
� tbs,t). sugc.r 
1 tbsp. .el tea butter 

Sift toge her: l cup corn e 1 
2/5 cup flour 
1/4 t P• s lt 

Cut 4 apples into smell pieces end stir well into the batter. Bake in a quick ov n. 

Ntt GJJ SETT J:OUGHBOYS 

Take two cups hite corn meal; add tiny pinch of sod moistened withe spoonful 
of , ter; salt to taste, nd moist n ,ith milk to a thick �ste. Drop from 
spoon in+o deep fet 6nd fry. 

CO CKE (SOFT) 

1 qt. milk 
,.. eggs 
1/2 cup sug r 
B tter e iz o n egg 

2 tsp. baking powder 
1/4 tsp. s lt 
l pt. mee.l

.•ix drying e ients and add butter and milk. Makes 2 shallow pans, nd s of
th"n consist ncy.

3/4 tsp. salt 
l cup milk
l egg, ell beaten
2 t • .  a tening, m lted

sift dey ingre ients; ad mllk, ge -end hor en n 
in ot oven (425° F.) For shortenin 
bta u ed. 

bake ·n 
butt r, r t, 

er m of tartar, 1/ cup 
, 2 eg s, 1 cu mil . 

d dd 
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RICe AND INDI BREAD 

1 cup col boiled rice 
2 cups Ino·e.n meal 
5 ,ogga

l pint nilk
2 tbsp. melted butter
1/2 tsp. salt
2 tsp. baking powder

Be�t egg very lightly, add milk, meal, rice, melted butter, salt, beking po der 
and 1/2 cup milk addition&l. Beat nard; bake in shallow greased pDn in hot oven. 

PARKER HOUSE CORN ROLLS 

l i/4 cup flour
, 5/ 4 cup R. I. Johnny Cake Mes.l 

l tsp. baking powder
1/2 tsp. salt

l thsp. sugar
2 tbsp .. butter
1 egg
1/2 cup milk

Roll like biscuit 1/2" thick, cut \,i th biscuit cutter, put bit of butter in 
center of each and fold. Brush tops ith milk �nd bckt: 15 min. in a 400° oven. 

COHN JE PANCAKES 

1/2 pt. flour 
1/2 pt. milk 
1/2 cup Inaien aal 
2 eggs 
l/2 tsp. soda 

l tsp. cre&o tart&r
1/2 tsp. sr..lt
Rye mell to me.ke thick
2 tbsp. �ol&sses
2 tbst'.) sugar

Mix quite t ickly. Drop by spoonfulo into hot fet. 

CRISP WAfFLES 

dd 2 cups milk, beat well. Sift end add to first ix ure, 
salt, 4 T.. corn,neLl, 4 t. baking po\\der, 6 T. butter. 

1 egg beiten 
I up 0our milk 
i 1/2 tbsp •. melted shortening 
l/2 tps. sugar 
1/2 tps. salt 

5/ 4 cup cornmeal 
'6/8 cup flour, 
l 1/2 tps. bcking powder
1/2 tps. baking sod�

eat -egg, add .m lk" suger, and lted f .t. 
Sift cornmeal� flout, baking po der, so , and selt. 
Combine with first m1xtur vour into gre sed molds an b e t 400° for 
2 SO m nutes. 

tb p. sug r 
p n of ho 



B I 't:D SH 

lb. cro s 
Flour 
3 to leS?(>On l �d 
1/2 cup cornme 1 

ING 

c. of be t l/2 cup four 
1 l vel te poon kin pov r 
1/' to· poon ·lt 
l gg
1/4 cup nilk

1) Dre ge .:ihank slices \Vi th tlou.r r,.nd ecson wi h l\l t nnd p pper; bro 'n in ho f ,
2) .A l c p ter, E.nd ollow to si 11aier for ebout tHo hour·a or tin i done. A d

o 6ition�l woter &s needed.
Bcut egg well, nd dd to it the milk.

ift flour, bnking powder, end salt together, nd mix 1th cornmeal, 
Add egg and milk to dry ingodi nte &hd drop by the tcblespoon on the m at. 
fifteen minutes �efore erving. Cover tightly, o.nd cook for 12 to 15 minutes. 

erve imroedictel ·• 

stir 7 tbsp. Inoian meul or Johnny C ke Meal. then 
r�move from stove, cool a little c.nd add 1 egg beuten well, 1/2 tsp. ginger, 1/8 
tsp. sclt nna 2/ 5 cup wolc.sses. 1vlix well, pour in buking dish t;nd b�ke l hour. · 

IN IAN MEAL DUMPLING 

I cup R. I, Meal 
1/2 tsp. salt 

Scald meo.l with boiling water until 1ne·.l is of t. thick consistency. Tio dumpling 
in cloth. Set in kettle with & r�ck. Pour 2 cups water (boiling hot) in bottom 
of !{ettle and steam for l hour. I!' w&ter boils off, & d more. Serves about 6. 
people. 

One quart of boiling water thickened ·1th three tablespoonfuls of tndi�n meal, 
one t �spo nful of s&lt; bpil it nct �kim it till it i clear; add a little loaf 
sugar end nutmeg.. (rrom the New Englb.nd E onomical ,!ous keeper and Ftimily 

published 1846). 

!N DIAN PU DDIN

One pint kim m· k sculded; while hot stir in slowly �nd smoothly, two cup. of 
Indi�n ue�l, �qd � litt�e solt, a tea poonfhl cinn€Jllon and 1/2 cup mole ses nd 
1/2 cup sug r. StiT w 11. Now add a uart of cold skim milK and mix lightly s 
pos ible. ! ur fwish d p�o��ct ill be fragrent, rich, gol en, tr mblin 1 
tt &w et jellied whey. Now ndd the lb t touch. Bake slowly for twQ hours n 
yous tV� it, p�t a he pµig �poo .t\t� of nice pple hUOe lavored with nutme over 
the top n i.f you wi li whipped ere 1 • 

. Stir 




