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The Catalog is Cooking!

You might already know that jelly beans were a staple in Cabinet meetings with

President Reagan, or that President George H. W. Bush was not a particular fan of

broccoli, but did you know the National Archives Catalog contains many food related

records, including recipes from the White House chefs and First Families?

The holdings of the Presidential Libraries include many favorite recipes of the First
Families as well as recipes prepared by White House kitchen staff for special
events. Some Presidents, like Dwight D. Eisenhower, were avid cooks, and the
Eisenhower Library has a scrap book of clippings that lke kept of his favorite


https://catalog.archives.gov/id/296100
https://reaganlibrary.gov/archives/speeches/40-archives/quick-reference/ronald-reagan/8858-jellybellies-1?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=rr_jellybeans
https://twitter.com/FDRLibrary/status/747802068270878720?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=broccoli

recipes.

We invite you to celebrate the New Year by cooking your way through the National
Archives Catalog! Here are some historical recipes guaranteed to please a crowd (or

at least start an interesting conversation). Bon Appetit!

cerY

1/2 cup butter

1 tablespoon sugar
2 egg yolks

7/8 cup milk, or one cup butiermilk

1 cup and one tablespoon of sifted cake flour
1 pinch salt

2 stiff beaten egg whites

4 teaspoonsful baking powder

Cream butter and sugar, add egg yolks. Beat. Add
flour and milk alternately. This may be doae at any time.
When ready to bake fold in egg whites, and add baking
powder.

Mixture should be thick and flufiy.

Bake and serve with hot maple syrup and melted
butter.

Favorite recipe of
Senator John F. Kennedy

Lunch
At lunchtime, try making Lady Bird
Johnson'’s recipe for Pedernales River

Chili. This was a much requested
recipe, so much so that she claimed
this chili recipe was “almost as popular
as the government pamphlet on the
care and feeding of children.” Why
don’t you accompany the chili with the
Carter family recipe for Herb Corn
Sticks?

Breakfast
Waffles or Pancakes? Start your day

with President Kennedy’s Favorite
Waffles or Betty Ford’s Buttermilk
Pancakes from The Republican

Congressional Cook Book. If you are

looking for something light to go with
your coffee, try First Lady Rosalynn
Carter’s recipe for Sequoia Orange
Biscuits. How about royal scones? Try
making Queen Elizabeth’s Scone

recipe that she sent to President
Dwight Eisenhower and read the letter
that accompanied her recipe for

additional details.


https://catalog.archives.gov/id/193739?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=waffles
https://catalog.archives.gov/id/193739?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=waffles
https://catalog.archives.gov/id/30806124?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=cookbook
https://catalog.archives.gov/id/6783933?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=biscuits
https://catalog.archives.gov/id/5721363?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=scones
https://catalog.archives.gov/id/5721366?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=QE2letter
https://catalog.archives.gov/id/6802684
https://catalog.archives.gov/id/6784181

Pedernales Rever (hite

A favorite recipe of
Yice President and Mrs, Lyndon B. Johnson

4 lbs. chili meat 6 tsps. chili powder

1 large onion —more if needed

2 cloves garlic 2 cons Ro-tel tomatoes
1 tsp, ground oregano Salt to taste

1 tsp, comino sced 2 cups of hot water

Put chili meat, onions and garlic in large heavy
boiler or skillet. Sear until light colored. Add oregano,
comino, chili powder, tomatoes and hot water, Bring
to a boil, lower heat and simmer about one hour, As fat
cooks out—skim,

NOCHE SPECIALS

Cut tortillas into quarters and fry in deep hot fat
until brown and crisp on both sides. Drain and put
about one teospoon of grated cheese and a slice of
jalapeno pepper on cach quarter, Place in hot oven until
well heated and cheese begins to melt. Serve at once.

Cocktail Hour
As evening approaches, construct a cocktail using this excellent chart from the

engineering and architectural drawings of the Forest Service and serve the Plains
Special Cheese ring from the Carter family right alongside.



https://catalog.archives.gov/id/7035823?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=chart
https://catalog.archives.gov/id/6783885?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=cheese
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Piccata of Veal
12 trimmed, thin slices of veal 1; cup grated romano cheese (optional)
¥4 cup flour 14 cup vegetable oil
2 eggs, beaten in a small bowl Salt and ground white pepper

1 tbsp. chopped parsley

Slowly heat the oil in a large teflon pan or iron skillet. Sprinkle veal on both sides with salt and
pepper. Then dip each veal slice very lightly on both sides in the flour. Mix together the
parsley and the beaten eggs. Put the veal into the egg mixture, turning each slice. Sauté egg
coated veal in the hot oil to a golden brown on both sides. Remove to a serving platter. Serve
Veal Piccata with pasta or rice and tomatoes.

Yield: 6 servings With Best Wishes, @Q U Q. Le TZ@Q q Q u

Dinner
We've selected a bipartisan dinner menu. Try serving Nancy Reagan’s Piccata of

Veal with Rosalynn Carter’s Eggplant Souffle on the side. We think you really could

use a starchy side-dish too. We can’t decide on one, so page through the Forest
Service’s Lookout Cookbook to find a recipe that appeals to you.



https://catalog.archives.gov/id/7035823?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=chart
https://catalog.archives.gov/id/6731322?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=piccata
https://catalog.archives.gov/id/6731322?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=piccata
https://catalog.archives.gov/id/6784007?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=eggplant
https://catalog.archives.gov/id/6037987?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=lookout

Feeding an army? We’ve got you covered! Try this 1879 Manual for Army Cooks for
some practical tips in the kitchen.
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Still hungry? Did we whet your appetite? Browse our Catalog for more recipes and
cookbooks.

Have you made one of these recipes? We’'d love to see a photo of your dish and
hear how it turned out! Email us at catalog@nara.gov.

Wishing you a happy, healthy 2017!

Questions or comments? Email us at catalog@nara.gov.
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https://catalog.archives.gov/id/306739?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=manual
https://catalog.archives.gov/id/6779856?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=200
https://catalog.archives.gov/id/6731445?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=pumpkin
https://catalog.archives.gov/id/6779856?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=200
https://catalog.archives.gov/id/6728182?utm_source=Catalog%20Newsletter&utm_campaign=recipes&utm_content=wedding_cake
https://catalog.archives.gov/search?q=*:*&f.oldScope=(descriptions%20or%20online)&f.tagsKeywordsAdv=rcp-nac1&SearchType=advanced&rows=50
mailto:catalog@nara.gov
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