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Giving Thanks

While Thanksgiving may look different for many of us this year, one fact remains constant:

how thankful we are for our community of Citizen Archivists. We are continuously grateful
for the contributions of your time and effort to help make historical records more
accessible to everyone. Cheers to you!

Need some inspiration for your Thanksgiving table? This time of year always inspires us to

peruse the National Archives Catalog for historic recipes and food related records. Enjoy!
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https://giphy.com/gifs/beer-bar-pub-3oz8xTawWVM7Npb1FS?utm_source=newsletter&utm_medium=email&utm_campaign=thanksgiving-nov2020
https://catalog.archives.gov/search?q=*:*&filter=(tagsExact:%22rcp-nac1%22%20or%20objectTagsExact:%22rcp-nac1%22)&rows=100

Homemade bread and sweet rolls are made daily by Jim Tillman of Tillman's Bakery, New Ulm,

Minnesota, 10/1974. National Archives Identifier 558362

Many of us have spent the last few months learning new skills while keeping safe at home.
Making bread has become very popular in so many households. You may have mastered
sourdough, brioche and an Italian loaf, but have you tried these rolls and biscuit recipes

found in the National Archives Catalog?


https://catalog.archives.gov/id/558362?utm_source=newsletter&utm_medium=email&utm_campaign=thanksgiving-nov2020
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bt Bran Rolls

[~ 1/2 cup sugar

2/3 cup shortening
1 cup A1l Bran

2 teaspoons salt

dissolved and cool.

: Add two eggs, beaten slightly,
Loy dissolved.

1 cup wam water
Add 7 cups white flour.
two hours before using

Put in ice box,

THE WHITE HOUSE
WASHINGTON

- Pour over this one cup of boiling water, stir until

Two cakes of yeast,

Make out

(4000 to bake - 15 to 20 minutes)

Recipe for Bran Rolls, from the Bess W. Truman Papers. National Archives Identifier
139308721 or National Archives Identifier 139308778

INGREDIENTS:

DIRECTIONS:

SEQUOIA ORANGE BISCUITS
(YIELD: 24)

ALL PURPOSE FLOUR 5 & 1/3 cups
BAKING POWDER 4 TEASPOONS
SALT 1 TEASPoON
SHORTENING 1 cw
MILK 1/3 cup

ORANGE RIND
ORANGE JUICE
WATER (coLD)

FROM ONE ORANGE
FROM ONE ORANGE
AS REQUIRED

SIFT DRY INGREDIENTS TOGETHER, ADD ORANGE
RIND. BLEND DRY INGREDIENTS WITH SHORTENING
UNTIL MIXTURE RESEMBLES COARSE CORNMEAL.

ADD ORANGE JUICE, MILK AND WATER GRADUALLY
TO FORM SOFT DOUGH, DO NOT OVERMIX. CHILL

IN REFRIGERATOR FOR 30 MINUTES. PLACE DOUGH
ON LIGHTLY FLOURED BOARD AND ROLL TO % INCH
THICKNESS AND CUT TO DESIRED SIZE. BAKE IN
450 DEGREE OVEN FOR APPROXIMATELY 15 MINUTES
OR UNTIL LIGHTLY BROWNED.
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Recipe for Sequoia Orange Biscuits, from the records of the First Lady

Rosalynn Carter. National Archives Identifier 6783933

QUICK BREADS REQUIRING NO WHEAT.

BARLEY BISCUITS.

Have you ever made barley biscuits? They are worth trying.

. These quick breads must take the place of much of
the yeast bread we are accustomed to using. The yeast
bread we do use should be Victory bread. The bakers
of this country are now making this Victory bread

ley flour. 4 teaspoon salt. . : p .
ng‘é’f‘,fm f:: § ée;::wm;:;mg powder. which contains 25 per cent. of wheat substitutes, just
24 cup milk. as the bakers in France and England are using wheat

Sift the dry ingredients together, mix in the fat, and add the
liquid until a soft dough is formed. Roll to about three-fourths
inch thick, cut with a cocky cutter, and balke in a hot oven.

“This makes a very good dough for shortcake also.

il r
ag | BUCKWHEAT BREAKFAST CAKES.

‘This is good, if served hot.

substitutes in their yeast bread. Waste none of the
bread, for all products containing wheat are precious.

Loaf bread that can be sliced and served cold or
toasted is often wanted. Try this conservation loaf:

OAT AND CORN-FLOUR BREAD.

2 cups buckwheat flour. 2 cups sour milk. 2 cups rolled oats (ground) 34 cup milk,
14 cup shortening. 1 teaspoon soda. 23 cup corn flour. 2eggs. :
14 teaspoon salt. 4 teaspoons baking powder. 4 tablespoons corn sirup.
1 teaspoon salt. 2 tablespoons melted fat.

Mix and bake in a flat pan so that the cake is about 174 inches
thick when done. Cut in squares and serve hot like corn bread,

‘WAFFLES OR GRIDDLE CAKES.

Mix the melted fat, liquid, sirup, and egg. Add the well-mixed
dry ingredients. Bake as a loaf in a moderately hot oven for
one hour or longer. Nuts or raising may be added, if desired.

ilkc. 2 2! ; 2
i i e QUICK BREADS FOR AMERICANS! Victory
2 tablespoons fat. 1 teaspoon salt. bread saves wheat flour, but we can save more by mak-

Corn flour or half corn flour and half peanut flour may be used

instead of barley flour.

Sift the dry ingredients together and add slowly the milk,
beaten egg yolk, and melted fat. Beat thoroughly for a minute
and fold in stiffly beaten whites, Cook in hot well-greased waf-
A= jron or as griddle cakes on a hot well-greased griddle.

Qats are good for quick breads. Rolled oats may be
ground through a food chopper and used in this form
in quick breads or cakes, or ground oats may be bought

W
‘as |

as such.

Try these oatmeal and corn-flour muffins:
OATMEAL (GROUND OATS) AND CORN-FLOUR MUFFINS.

ing quick breads, which require no wheat. Let Ameri-
cans use them now for the Cause of Liberty. We can
not ask the women of France, many of whom are work-
ing twelve or fourteen hours a day in the field or factory,
to make these breads. They are not accustomed to
them and have no ovens in their homes for baking.
Even in the little country towns they buy all their
bread from the baker, and the bakeries are not equipped
to make such breads. We cannot ask the men in the
trenches to use the quick breads either, for all their
bread must be baked by army bakers in the bakeries
back of the lines.

1 cup milk. 1 cup oatmeal. It is our duty to use quick breads here in America,
2 eﬂ,ﬁi‘- e :f‘“’ Lo ﬂg“l"—i 5 where we know how to make them and have facilities
jateBlE proniueitatiint - SEERS R UaIng PUNCED. for baking them. Remember when you take the extra

1 teaspoon salt

Sift the dry ingredients together and add to the liquid. Stir
in the melted fat. Bake in well-greased muffin molds for 25

minutes,

trouble to make a quick bread for a meal you help to
make it possible for the soldier in the trench or the
French woman who is doing a man’s work “‘over there”

For Scotch Oat Wafers see U. 8. Food Leaflet No. 6. to have a loaf of bread.

Recipe for Oat and Corn Flour Bread, from the Wheatless Breads and Cakes, Save the
Wheat for Victory, United States Food Leaflet No. 20, 1918. National Archives Identifier
18497463 (page 2)

Smaller gathering this year? This recipe for Baking Powder Biscuits makes 100 portions,

but they are sure to freeze well!
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BAKING POWDER BISCUITS F—-1

e = h 1. Sift flour, salt, and baking powder
100 Portions Ingredients | _____ Portions :ojrt_ Gtk o tates.

4 petncs : Bour 2. Cut in fat very lightly.
g o 3. Add milk gradually, handling as little
% cup Ba:}il;:%e powder, phos- as possible.
e
e s s 5. Brush with melted table fat.
nwre g 6. Bake at 425° F. 12 to 15 minutes.
Portion: 1 biscuit. Total cost......_._

Cest per portion___________

U. S. BUREAU OF HUMAN NUTRITION AND HOME ECONOMICS

© @PO  16—40080-1

Baking Powder Biscuits, from School Lunch Recipes for 100, 9/1946. National Archives
Identifier 5711542 (page 60)

Ready to relax after a big meal? Take a look at our latest Citizen Archivist missions, and

jump in to participate! Our latest missions include World War Il posters, Award Cards,
Submarine records, Index to Final Pension Payment Vouchers, and more. Every

contribution you make helps make these records easier to find in our Catalog.

New to the Citizen Archivist program? Learn how to register and get started.

Already have an account? Login here.
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Photograph of Representative Gerald R. Ford Reading Constituent Mail While Eating a Sandwich at
His Desk in His House Office, 1953. National Archives Identifier 186883

Thanksgiving cheer distributed for men in service. New York City turned host to the boys in service

today and cared for every man in uniform, ca. 1918. National Archives Identifier 533729
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American workers give up holiday to speed Victory. The Blackwelder family celebrated
Thanksgiving at their benches in a Glenn Martin Company plant., ca. 11/1942. National Archives
Identifier 196459

Looking for more? Check out National Archives News for Thanksgiving records and recipes

from the National Archives. However you celebrate this year, we wish you a happy and
healthy Thanksgiving from all of us at the National Archives!

Have a question? Find your answer on History Hub!

History Hub is our support community for researchers, genealogists, history enthusiasts,
and citizen archivists. Ask questions, share information, work together, and find help
based on experience and interests. Researchers can ask—or answer—questions on History,
Hub, or search to see if a question has been asked before.
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Citizen Archivists, there's a group just for you! You can share tips and strategies, find new

challenges, and get support for your work.

Once you’ve signed up, check out our poll:

What kinds of records do you like to transcribe? =

COVID-19 Update

The National Archives is committed to the health and safety of our visitors and staff. We are
closely monitoring the situation regarding COVID-19, and we are working with public
health officials and our counterpart agencies to monitor and respond to the evolving

conditions and following CDC guidelines.

For more information, visit https://www.archives.gov/coronavirus

Questions or comments? Email us at catalog@nara.gov.
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