Heritage School Lunch Suggestions

Pioneer lunches contained whatever was in the house--there were no neighborhood grocery stores.  Some families had very little money for food and children sometimes took molasses, or lard and sugar sandwiches, cornbread, or cold pancakes left over from breakfast.  Bread or muffins were homemade.

Examples of lunches for Heritage School with some pretending

            1.  Corn muffins, cold pancakes, home made bread


2.  Cheese--if the family has a cow


3.  Jelly or jam made from wild plums, grapes


4.  Honey, syrup, molasses, or lard and sugar


5.  Meat from wild game; deer, buffalo, rabbit, squirrel, prairie chicken, wild 

        turkey


6.  Dried meat--jerky, beef or buffalo


7.  Hard-boiled egg-- if homestead had a hen


8.  Boiled or baked potato


9.  Fresh fruits (in-season); wild strawberries, plums, grapes, apples--only if 
fruit tree had been planted. Later railroads brought dried apples, peaches


10.  Fresh vegetables (in-season)-- if a garden had been planted!  Carrots, 

      

tomatoes, cabbage



11.  Water is available at Heritage School  (Please remember to bring a tin cup 

      
or a jelly jar so you can drink water at lunch time.) 


12.  Cookies--We are including some authentic recipes that would be fun for you 
      

and your student to bake for their lunch.
Recipes from the 1800s

Lady Fingers

Rub one cup of butter into a quart of flour, add one cup of sugar, grate in the rind of two lemons, and squeeze the juice of one lemon.  Then add three eggs, make into a roll the size of the middle finger.  It will spread in the oven to a thick cake).  Bake.  

Gingersnaps

1 cup sugar


1 Tbsp. ginger

1 cup molasses

             scant ½ tsp. black pepper

1 cup butter


flour

1 tsp. soda
Dissolve soda in a little hot water.  Mix all ingredients adding as much flour as can be stirred in.  Pinch off pieces the size of marbles.  Roll and flatten.  Bake on greased tin.

Cry Babies

1 cup butter


1 cup milk

1 cup sugar


4 cups flour

1 egg



1 tsp. soda

1 cup molasses

             1 tsp. ginger

Cream butter and sugar together.  Add egg, molasses, milk, and dry ingredients, which have been sifted together.  Bake 20 minutes at 350 degrees.  This is a soft ginger cookie.

