
5 Classic American Recipes We
All Love
We all have that one family dish that we’re known for, the one
that was passed down to us from our ancestors.

It may be a dip, or a cake, or your grandma’s meatloaf, but if
I  ask  you  what  your  favorite  family  recipe  is,  I  almost
guarantee something instantly comes to mind, and odds are good
that we even have it committed to memory.

My family is full of cooks, though traditionally most of them
are women.

My  former  father-in-law  Max,  on  the  other  hand,  probably
taught me more about cooking than I ever learned from my
family, because he taught me the WHYs of cooking, not just the
hows. He taught me how to make all of my grandmothers’-and of
course his-recipes come out right every time. Even if they
don’t, I have a good idea of what happened.

So, which is MY favorite family recipe?

There’s no way that I can pick just one, so I asked many
people across my various venues what they thought, and there
were a few good old American recipes that just kept cropping
up  time  after  time.  You  can  find  some  of  them  in  my
book,  Forgotten  Lessons  of  Yesterday.

But for now, in no particular order, here are the top recipes
that I came up with.

Apple Pie
We would be absolutely remiss if we didn’t start with the one
food that has a place at any holiday, picnic, or any other
event where people gather to eat, drink, and be merry: apple
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pie!

There are about a million different variations on the recipe,
but  the  traditional,  lattice-work  pie  is  the  one  that
instantly  jumps  to  mind.

I’m going to share three tips here that Max taught me for a
flaky, fabulous crust – use very cold water, add a ½ tsp of
vinegar to your water, and butter is king. My grandma used
lard, back when it was readily available because they made it.

Many people turn to Crisco, which is fine, but lacks flavor
and is hydrogenated. The flavor of butter is incredible and
the texture is light and flakey.

Dough:

4 1/2 cups all-purpose flour

4 tsp. sugar
1/4 tsp. fine salt
1 ¾ stick cold butter, diced
1 large egg, lightly beaten with 2 tbsp. ice cold water

Filling:

2 tbsp. freshly squeezed lemon juice
3 lbs. baking apples like Golden Delicious or Granny
Smith



2/3 cup sugar, plus more for sprinkling on the pie
1/2 stick unsalted butter
1/4 tsp. ground cinnamon
1/8 tsp. ground nutmeg
1 large egg, lightly beaten

Directions

To make the dough by hand:

Whisk together the flour, sugar and salt in a medium bowl.
Using your fingers, work the butter into the dry ingredients
until it resembles yellow cornmeal mixed with bean-size bits
of butter. (If the flour/butter mixture gets warm, refrigerate
it for 10 minutes before proceeding.)

Add the egg and stir the dough together with a fork or by hand
in the bowl. If the dough is dry, sprinkle up to a tablespoon
more of cold water over the mixture.

To make the dough in a food processor:

Pulse the flour, sugar and salt in a food processor fitted
with the metal blade until combined. Add the butter and pulse
until it resembles yellow cornmeal mixed with bean-size bits
of butter, about 10 times.

Add the egg and pulse 1 to 2 times; don’t let the dough form
into a ball in the machine. (If the dough is very dry, add up
to a tablespoon more of cold water.) Remove the bowl from the
machine, remove the blade and bring the dough together by
hand.

Form the dough into a flat circle, wrap in plastic wrap, and
refrigerate until thoroughly chilled, at least 1 hour.

For the filling:

Put the lemon juice in a medium bowl. Peel, halve and core the
apples. Cut each half into 4 wedges. Toss the apple with the



lemon juice. Add the sugar and toss to combine evenly.

Melt the butter over medium-high heat in a large skillet. Add
the apples and cook, stirring, until the sugar dissolves and
the mixture begins to simmer, about 2 minutes. Cover, reduce
the heat to medium-low and cook until the apples soften and
release most of their juices, about 7 minutes.

Strain the apples in a colander over a medium bowl to catch
all the juice. Shake the colander to get as much liquid as
possible. Return the juices to the skillet, and simmer over
medium heat until thickened and lightly caramelized, about 10
minutes.

Toss the apples with the reduced juice and spices in a medium
bowl. Set aside to cool completely. (This filling can be made
up to 2 days ahead and refrigerated or canned, or frozen for
up to 6 months.)

To assemble the pie:

Cut the dough in half. On a lightly floured surface, roll each
half into a circle 11 to 12 inches wide. Layer the dough
between pieces of parchment or wax paper on a baking sheet and
refrigerate for at least 10 minutes.

Line the bottom of a 9-inch pie pan with one of the discs of
dough, and trim it so it lays about 1/2 inch beyond the edge
of the pan. Add the apple filling to the pan.

Cut the second round into 1/2-inch thick strips. Lay strips of
dough, evenly spaced, across the entire pie. Weave more strips
of dough perpendicular through the previous strips to make a
lattice or basket weave design across the entire pie. Trim the
excess ends from the strips of dough.

Pinch the bottom crust edge and lattice edge together, and
flute the edge as desired. Make sure that the lattice is
closed around the edges so that the filling doesn’t boil out.
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Brush the surface of the dough with egg and then sprinkle with
sugar. Refrigerate for at least 30 minutes.

Bake the pie on the preheated baking sheet until the crust is
golden, 50 to 60 minutes. Cool on a rack for at least 3 hours
before  serving.  The  pie  keeps  well  at  room  temperature
(covered) for 24 hours, or refrigerated for up to 4 days.

Pot Roast
America is a place where nationalities blend and merge to
create a new, unique set of ideals and goals. As such, our
recipes are a beautiful hodge-podge of different ethnicities,
intertwined and adjusted to make them as American as we are.
There’s probably nothing that represents that better than the
good old pot roast!

Like every other recipe on the list, there are a million
variations, but here’s mine.

3-5 lb. chuck roast
2 medium onions
2 pounds baby carrots
5 medium potatoes
1 tbsp. salt
2 tsp. black pepper
2 tsp Italian seasoning
1 tbsp. olive oil

Preheat oven to 275 degrees. Heat olive oil in your Dutch oven
on medium heat and sear each side of the roast. Remove roast.



Add onions and sear on each side. Remove and do the same with
the carrots. Remove; pour in 3 -4 cups water.

Scrape all of the deliciousness off the bottom, then add the
roast  and  top  with  the  onions  and  carrots.  Sprinkle  the
seasonings over the top and around the water.  Put the lid on
the Dutch oven and bake for an hour per pound.

Meatloaf (or amazing meatballs!)
3 lbs. ground beef
3 eggs
1 cup oatmeal
½ cup ketchup
3 tbsp. mustard
1 1/2 tbsp. Italian seasoning
2 tsp. salt
2 tsp. black pepper
1 tsp. onion powder
1 tsp. garlic powder

This  one’s  easy.  Preheat  oven  to  325  degrees.  Combine
everything in a bowl. If it’s a little sloppy, add a bit more
oats. If it’s too dry, add a bit more ketchup. You want to be
moist enough to form into a loaf but not so wet that it sticks
to your hands.

Ideally, you should be able to form it into a meatball that’s
a little mushy. Press into a loaf pan or square iron skillet.
Bake for 1 ½-2 hours until meat thermometer reads 160 degrees.

Fried Chicken
Picnics and Sunday dinners all across the South wouldn’t be
the same without fried chicken. It’s crispy, crunchy, and oh-
so-juicy!

Chicken:



8 serving pieces chicken, light or dark meat
2 cups milk or buttermilk
2 tsp. salt
2-3 cups peanut oil, more if needed
1 tsp. black pepper
2 cups all-purpose flour

Put oil in a large skillet (you want about an inch) and heat
to 375 degrees. You’ll know it’s hot when you toss in a bit of
flour and it sizzles. While your oil is heating, combine all
dry  ingredients  in  a  medium  bowl,  and  place  the  milk  in
another.

Dredge the chicken through the milk then through the flour
mixture so that it’s well-coated. Drop gently into the oil.
You’ll hear it sizzle. When it stops sizzling and is brown on
one side, turn it and cook it on the other side.

When it quits sizzling, it’s done. Drain on paper towels and
enjoy.

Buttery, Flakey Biscuits
I’m from the South, but biscuits are eaten in all parts of the
south. Biscuits were a staple food for our ancestors and this
recipe has been passed down to me via my father-in-law. The
important part about keeping your biscuits light is to knead
them only enough to combine them. Unlike bread, the more you
knead biscuits, the tougher they get.

2 cups all-purpose flour
4 teaspoons baking powder
3 teaspoons sugar
1/2 teaspoon salt
1 stick cold butter (1/2 cup) cut into eighths
1 large egg
2/3 cup 2% milk



Preheat  oven  to  450  degrees.  Combine  all  of  the  dry
ingredients  then  cut  the  butter  in  until  you  have  coarse
crumbs, with no chunks bigger than a pea. The goal is to
incorporate  the  butter  throughout  the  flour.  Then  whisk
together the milk and egg and add to the flour. Stir to
combine, then knead no more than necessary to make it smooth.

Roll it out to about ½ inch thick and cut with a biscuit
cutter or water glass. Place in a greased baking dish so that
they’re touching a bit and bake 5-10 minutes or until golden
brown. Serve piping hot!

If the article you’re reading provides less than you need
about these old food habits, grab my book – Forgotten Lessons
of Yesterday. Click the banner below for more!

Now that I’ve shared my favorite recipes with you, return the
love! What’s that one recipe that’s been handed down through
the generation in your family?

Let us know in the comments section below.

This  article  has  been  written  by  Theresa  Crouse  for
Survivopedia.
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