Recipes submitted for the Middlesex County Library Cookbook 7-22-09

Cold Cucumber Soup   -   Old Virginia Crabcakes   -    Soda Cracker Pie

By Dan Gill, Ethno-Gastronomist

Something Different Country Store & Deli

Cold Cucumber Soup 

Refreshing, especially on a hot day. My parents used to mix up a gallon to take on the boat on hot days for a mid-afternoon refresher. 

2      Tablespoons          frying oil or shortening

1       each                     medium onion, fine dice or processed

10     each                     or about 1/3 gallon cucumbers, peeled and chopped


1/2    gallon                  stock (chicken, turkey or bullion-based)

  1      cup                     potato flakes (optional)

  2      cups                   hot water to dissolve potato

1/4    Cup                     parsley

 2      Tablespoons       sugar

 1/2   teaspoon             pepper (preferably white)

 1      teaspoon            dry mustard

  2     teaspoons           curry powder

  2     tablespoons        chives, freeze-dried

  1      teaspoons          hot sauce (optional)

  2      teaspoons          dill

  1      Tablespoon       salt (or TT - reduce if stock contains salt)










  1      cup         Sour cream

  2      cups        half and half

In stock pot, sauté onion in oil to transparent, add chopped cucumber, turkey stock potatoes and seasonings. Bring to boil and simmer until cucumbers are tender. Remove from heat and chill thoroughly.

Prior to serving or packing, blend in cream combination with a hand blender or pulse in food processor or blender maintaining some texture. Depending on taste and availability, you can use all half and half with some lemon juice, or a combination of cream, sour cream, yogurt, buttermilk, etc.

1/3 gallon Cucumbers yields about 1 gal complete soup or about 10 servings

Note: At Something Different, we use homemade unsalted turkey stock, 2 tsp kelp powder, 2 tsp KA spice blend, omit hot sauce and adjust salt. Measurements approximate as I am adjusting back from the bulk formulation.

Crab Cakes (no filler)

Dan Gill
Something Different Country Store & Deli

My mother, raised in Chester, moved to Middlesex in the early 1940’s and had to learn to prepare local seafood quickly. She learned how to make these traditional no-filler crab cakes from a woman in the Northern Neck. 

     1
pound
            crabmeat


     4+
teaspoons
mayonnaise


     2
teaspoons
yellow mustard


     3
drops
            vinegar


     ½+
tablespoons
cream


     1
each

egg, beaten

     Salt and pepper      to taste

     Flour or bread crumbs

Form cakes lightly to keep crab lumped & flakey. Shape into cakes and roll in breading.
Fry quickly in oil or shortening of choice.



Soda Cracker Pie

Dan Gill
Something Different Country Store & Deli 

Very rich and filling 

If you can’t find soda crackers, saltines will do, but omit salt.

3      each             egg whites

1      teaspoon      vanilla extract

1/8   teaspoon      salt

1      teaspoon      baking powder

1      Cup             sugar 

3/4   Cup             black walnuts, finely chopped

3/4   Cup             soda crackers, rolled

1      Cup             whipping cream

Pre heat oven to 350. Beat eggs very stiff. Add vanilla, salt, baking powder and sugar. Fold in nuts and crackers. Grease pie pan and sprinkle with flour. Pour in mixture and bake for 25 minutes. When cool, spread with whipped cream and refrigerate for at least 4 hours.

