THE
BESI
OF
BESSIE

THE LEGENDARY RECIPES
OF BESSIE F. HARNEY
TRANSCRIBED AND
DECIPHERED FOR THE
FRST TIME.




FOREWORD

The Best of Bessie is about home cooking. It's
about the aroma of roast pork and potatoes
calling my brothers and | home from the Cove
playground on a bitter cold Sunday affernoon.

It's about seeing the world and re-creating it in
your kitchen, but still returning to Beverly, Masso-
chusetts, each summer for my mother’s clam
chowder and oysters topped with crushed Ritz
crackers. ;

If you drool over ange! hair pasta and goat
cheese popovers, drool elsewhere. These reci-
pes are older than you are. This book is about
food with feeling, with history.

This collection is also a celebration of the
prized — if cryptic — documents that sent these
recipes down a generation. They didn’t get
there via PTA cookbooks or lacquered recipe
boxes. They traveled scrawled on odd-shaped
pieces of notepaper or in the margin of a torn
newspaper and were left for us under a desig-
nated cushion of the living room couch, 1o-
gether with editorials on, say presidential potitics
and the latest news on lowering cholesterol. The
recipes may call for “oleo,” but never marga-
rine. They usually carry a tip like “good in frig for

five days.” They are historic documents.

But a few words of warning about this cook-
book. No formula guarantees you'll be able to
replicate my mother’s perfectly firm matzo balls
(not too firm, not too loose). And if you follow my
mother’s clam chowder recipe precisely, you've
made your fist mistake. My mother never follows
it precisely.

Uttimately, what you need are Jewish immi-
grant parents (offering oral history over a sizzling
pan of potato latkes), a spell living with Irish in-
laws (demonstrating the fine points of preparing
roast turkey dinner), a sensibility bred of the
Great Depression and World War Il (foed, like
money. is best when it can be “strefched”) and
even unfortunately arthritis in the hands (for matzo
balis that don’t break up and can't break a
window).

If you don’t have all of the above, settie for
my mother’s main ingredients: improvisation
and good sense. If you fail, remember what
Bessie says, "What of it?” If you succeed, no
surprise: “The apple doesn’t fall far from the
free.”

—John O. Harney
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THANKSGIVING BREAD STUFFING

6 cups ground dry bread crumbs 3 eggs

1 cup quick cream of wheat 2 sticks oleo
1 large onion diced 4 celery sticks
1 teaspoon Bell's seasoning 1 tablespoon salf

Mix the dry ingredients. Add eggs. Melf oleo and lightly saute
onions (do not brown). Stir into the bowl of dry ingredients,
Add 1/2 cup of hot water ( more if stuffing is too crumbly).

Bessie's Tip : Don't bother sewing cavity affer stuffing. Instead
close the opening with a large onion.
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BUTTER PECAN CRESCENTS

cup (2 sticks) oleo 1 feaspoon vanilla

1 cup sugar 2 cups flour
1 cup finely chopped pecans

fluffy. Blend in vanilla. Gradually add the flour and pecans to the
mixture. Blend until mixture forms a dough. Sedl in plastic and
refrigerate at least 1 hour. Heat oven to 350°. Divide dough info

8 pieces and with lightly floured hands roll each into 1 /2 inch rope.
Cut each rope into 2 inch pieces. On an ungreased cookie sheet
shape each piece into a crescent tapering the ends by gently
bending them. Bake 15 to 18 minutes or until faintty brown.

When cool, dust cookies with remaining sugar.

:

In alarge bowl, beat the oleo with 1/2 cup of sugar until light and .

.........l‘......'.'."..'..O.....Q.Q.QC"C.Q...C......




® 0 000 0OV OO O GOSN OO SO OO ST OD OO P OO0 OSESSSBIOISNOIEBSTOSSESISTOOS

CORN BREAD

1 1/4 cups flour , 4 teaspoons baking powder
1/3 cup sugar 1/4 cup ail

1/2 teaspoon salt 1 cup milk (canned OK)

3/4 cup corn meai 1 egg, beaten

Heat the oven to 400°. Grease an 8 or 9 inch baking pan.
Combine dry ingredients. Stir in milk, oil and egg, mixing
just until dry ingredients are moistened. Pour batter info a
prepared pan. Bake 20 to 25 minutes or until golden
brown and wooden pick inserfed near center comes out
clean. Serve warm.
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FRITTER BATTER

1 cup flour 1/2 teaspoon salt

1 tablespoon sugar ’ 1 tablespoon oleo
(omit if batter is on chicken)

1 egg. slightly beaten 1 cup milk

Mix flour, sugar,and salt. Combine egg, milk, and melted oleo.
Add to the flour mixture and stir until smooth.

Dip bananas, apples, chicken, whatever, Drop into deep hot
fat until brown on all sides, turning as fritters rise to surface.
Drain on a brown paper bag and pat dry with paper fowel.
Serve fruit fritters with powdered sugar.
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CHILI CON HARNEY

2 cans dark red kidney beans (Friend's) 1 teaspoon salt

2 cans tomato soup (Campbell's) 1/2 teaspoon pepper
1 large onion 1/2 teaspoon garlic
1 b, hamburg 1 tablespoon flour

Brown hamburg and onion. Add beans and soup.
Add seasonings, stir and simmer about 30 to 40 minufes
on very low heat.

Bessie's Tip: Leftover chili can be frozen.
Some people use chili powder in this recipe.
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GOLDA'S LATKES

4 medium to large potatoes
1 slightly beaten egg . 1/2 teaspoon of salt

1/4 cup instant flour cooking oil to cover
1/2 inch in of pan

Grate potatoes, then add other ingredients. Cover bowl,
then drain. Using a large spoon, drop batter into pan and
fry in oil over medium heat until brown on each side. Keep
Oil handy to add as needed during cooking. Also keep the
instant flour readly if the mix gets too watery.,

Bessie's tip: Serve with sugar, sour cream or applesauce.,




CHOCOLATE GOOBIES

1 stick of melted oleo 1 square of chocolate

1 cup sugar :( 2 cups corn flakes or K cereal
1 egg 1 cupflour

1/4 teaspoon salt 1/2 teaspoon baking powder

Mix in a saucepan with a wooden spoon. Spread 1/2 inch

thick in a cookie sheet. Bake at 350° for about 10 minutes
or unfil they look dry. Cut into squares.
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STUFFED SHELLS

1 package large shells

Filling

1 Ib. ricotta (skim milk style)  1/2 lb. cotfage cheese

1/2 Ib. mozzarella (grated) 1/2 cup parmesan (grafted)
1/2 package chopped 1/4 cup Ifalian bread crumbs
spinach (squeezed dry) 2 eggs

1teaspoon salt 1 /2 feaspoon pepper

Mix all the filling ingredients and set aside. Boil shells in water fo cover-
add salt. Remove after 15 minutes(shells should still be firm).Use two

9 x 12 pyrex dishes And grease lightly. Spread the bottoms of the dishes
with 1/2 quart bought sauce and equal amount of stewed tomatoes
put through blender. Add gariic, basil and parsley. Fill shells with
cheese mixture and lay them on their sides in the pyrex dish. Cover
with a layer of tomato sauce and cook at 350° for 35 minufes.
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CHICKEN STOCK

1 whole chicken 2 ribs of celery
1 large onion 3 whole peeled carrots

1 fablespoon saltand pepper 6 quarts of wafer
(or to faste)

Cook chicken, carrots, celery and onioninwater2 1/210 3
hours and remove chicken from the bone (reserve meat for
salad or pie). Return bones to the stock , cover with water

and cook for another hour. Strain broth through a

colander. Discard celery and onion but save carrots, .
Carrots cut easily with knife and should be put back into soup.
Refrigerate over night. Skim off fat affer soup has been
cooled.

Bessie's Tips: Save a spoon of the chicken fat to add to your matzo balls.
If there is more stock than needed, it can be frozen.
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MATZO BALLS

3 large eggs { 1/2 cup water
1/3 cup chicken fat or oleo
1 teaspoon salt 1/2 teaspoon black pepper

1 cup matzo medl

Blend eggs, chicken fat, water, salt, and pepper. Stir in matzo
meal, cover and refrigerate for one hour. With water-
moistened palms, roll mixture into 1 inch balls using about

a tablespoon for each. Carefully drop info water that's
heated to a gentle boil. Cover and cook for 25 minutes or
until balls swell and rise to the fop.
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CUSTARD

1 quart milk _' 4 or 5 eggs

3/4 cup sugar * 1 teaspoon salf
diced bread and/or 1 teaspoon vanilla
grapenuts '

Combine and beat ingredients. Pour the custard mix info .
pyrex bowls confaining pieces of bread or grapenuts

(just enough grapenuts to cover the botfom of the bowl) .
Put bowls on a cookie sheet covered with 1/2 inch of water
and cook the custards at 325° for 1 hour.
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BESSIE'S BOILED DINNER

3 Ibs. corned beef 6 potatoes peeled
6 carrots : 1/4 teaspoon pepper

1 whole large cabbage turnips (optional)
Cut into wedges

In a large saucepan, cover corned beef with water. Add
After 1 hour add potatoes, carrots and turnips. Add

cabbage about 1/2 hour before serving. Cut meatinto s
Serve with cooking liquid and vegetables.

Bessie's Tip : Try serving this with beets!

pepper. Simmer covered for3-3 ] /2 hours or until tender.

lices.




CLAM CHOWDER

3 cans Snow's minced clams 1 quart steamers and liquid

1 large onion S large potatoes

1/2 stick oleo 2 (130z)cans evaporated milk
Sait and Pepper (to taste)

Steam clams in 2 inches of water. Strain through a colander -
using several layers of paper foweling. Remove black .
porfion of necks. Snip clams with kitchen shears (to make .
smaller pieces). Saute a large onion in 1/2 stick of oleo. Add .
2 cups of water and put in blender. Return to pan and add :
S large peeled potatoes, diced in 1/2 inch cubes. Cook .
slowly until tender, adding canned clams, clam juice and .
evaporated milk. Do not cook after milk is added | .
Just let stand. Before serving, heat slowly and add fresh .
milk as needed. Salt and pepper to taste .
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WITH PAN- BROWNED POTATOES

4 lbs. cenfer cut pork roast onion salt
instant flour - garlic powder
paprika onion

1 teaspoon soy sauce or
Kitchen Bouquet (optional)(for flavor and color)

Sprinkle the pork with flour onion salt, garlic powder, and paprika.
Set on a sliced onion in a metal roasting pan. Arrange medium
potatoes around the roast and cook at 350°.After a 1/2 hour of
cooking, add 1 tablespoon of flour to the pan. Add more at
infervals during the next 3 1/2 hours until the gravy that's forming
at the bottom of the roasting pan seems to be drying out. You
may wish to add soy sauce or Kitchen Bouquet to the flour mix.
Potatoes should be brown and crusty as the meat is done.
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AN ANALYSIS OF ONE OF BESSIE'S RECIPES

NE
5 K HE AR
LU)A\/ AVDO‘L'“' 151 ]AKG
2 ¢F 51€?‘ st
. ém 0(_6 K
’ Egou“\ (}Lo 7 -
“ 9 @
/ FiSH CHOWDER [ ¢~
»Jf—e é‘@bs. fish fillets ( SAmedium onions chopped
5 PRO ay wb&e-aak&-eed.’ﬁaddock) il 1 G torrvt
ALWAY QOES mmamr'ﬁm'eu Z ‘1 qutfish stock .
?A'p 2 tablespoons margarine
QLS ———— otatoes dxced 2
2 teaspoon salt, peoper to,taste
Fryt inaskilletw ° Hoes
-SEREt. Lower the heat and saute onions until golden % Place oota-
DD NT gotu E—?—‘k ;oot musn\t/‘s andfigh stockina pot and cook slowly until the potatoes al:e just tender, CANNED MILK.
o TH FANCY : 2 i -aRa-SHE-ger Iﬁamenllets SEEMS To AF
inte-oite-sire-pieca ’) and add to tne pot:.aed-me-eacaams and cook gently TUHE 17 .
Fe ENCH Coo KING about 10 minutes, bemg carerul not,to overco CH, ’/[,"L/ o=
‘ usibeiqreserving,add the Mﬂﬁ%b@ﬁ?&mﬂh gently. DO NOTBOIL Add O/CE 18/ MANY
salt and pepper 1o taste and serve wath crackers. A pat of margarine with a dasn of REC Pec
paprika and a piv prped Rakes a-pree-aarish. Serves 4.
Per serving: 945 calories, Z34. protein, :38 g. carbohydrate, 54 g. fat, 844 mq. sodium.
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