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Apple Cider Cake
4 apples, peeled, cored and chopped 1⁄2 teaspoon allspice
21⁄2 cups sugar 1⁄2 teaspoon nutmeg
2 eggs 1 cup chopped pecans
1⁄2 pound butter, melted 1⁄2 cup apple cider
3 cups flour 2 tablespoons apple jelly
2 teaspoons baking soda powdered sugar
2 teaspoons cinnamon

Place apples in large bowl. Pour sugar over apples and let stand for 10 minutes to ex-
tract moisture from the apples. Add eggs and butter; scrape bowl. Add all but last three
ingredients; mix well. Pour batter into greased and floured bundt pan or two 9-inch
cake pans. Bake at 350°F for 30 minutes or until a knife inserted in the center comes
out clean. Allow cake to cool. Dissolve the apple jelly with the cider by warming them
together. Brush this mixture over cake and then dust liberally with powdered sugar.

Chowning’s Rolls
(22–24 rolls)

131⁄2 cups bread flour 2 cups warm water
11⁄2 teaspoons salt 2 tablespoons oil
2 tablespoons instant yeast 2 egg whites

Mix the flour, salt and yeast. Add water, oil and egg whites. Mix to a well-devel-
oped dough. Let rest for 11⁄2 hours. Punch down and let rest for one more hour.
Form dough into 31⁄2-inch rolls. Let rest until doubled in size. Bake in a preheated
400–425°F oven for 20–25 minutes.

Recipes from

Chowning’s Tavern
WILLIAMSBURG, VIRGINIA

Chowning’s Tavern Welsh Rarebit with Beer
(4 servings)

12 ounces beer, divided dash of cayenne pepper or 
2 tablespoons cornstarch mixed with Tabasco Sauce

4 ounces of the beer 1⁄2 teaspoon dry mustard
1 tablespoon butter 1⁄2 teaspoon salt
1 pound sharp cheddar cheese, 1⁄2 teaspoon Worcestershire sauce

grated

Simmer 8 ounces of the beer. Stir in dissolved cornstarch solution and return to a
simmer. Reduce heat to low. Add butter and cheese and stir until smooth. Add all
remaining ingredients. Place in ovenproof serving dish. Brown quickly under
broiler and serve immediately over thick toast with broiled tomato wedges.

Note: Any cheese mixture that is left can be refrigerated and used as an excellent
spread for crackers or toast.
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Chowning’s Tavern Brunswick Stew
(8–10 servings)

1 stewing hen (6 pounds) or 3 medium potatoes, diced
2 broiler/fryers (3 pounds each) 4 cups corn cut from cob or 

2 large onions, sliced 2 cans (1 pound each) corn
2 cups okra, cut (optional) 3 teaspoons salt
4 cups fresh or 2 cans 1 teaspoon pepper

(1 pound each) tomatoes 1 tablespoon sugar
2 cups lima beans

Cut chicken in pieces and simmer in 3 quarts water for a thin stew, or 2 quarts for
a thick stew, until meat can easily be removed from bones, about 21⁄4 hours. Add
raw vegetables to broth and simmer, uncovered, until beans and potatoes are ten-
der. Stir occasionally to prevent scorching. Add chicken, boned and diced if de-
sired, and the seasonings.
Note: If canned vegetables are used, include juices and reduce water to 2 quarts for

a thin stew, 1 quart for a thick stew.
Also note: Brunswick stew is one of those delectable things that benefit from long,

slow cooking. It is a rule in some Tidewater homes never to eat Brunswick stew
the same day it is made, as its flavor improves if it is left to stand overnight and
reheated.

Bubble and Squeak
2 pounds shredded cabbage 4 cups potato flakes
2 ounces butter 1⁄8 cup fresh chives
1 tablespoon salt 1 egg
1⁄4 teaspoon black pepper 2 cups basic brown sauce
1 cup half-and-half 1⁄4 cup whole-grain mustard

In a large skillet cook cabbage with butter for about 10 minutes, or until wilted.
Add salt, pepper and half-and-half and cook a few minutes more. Transfer to
mixing machine, add potato flakes and chives and mix on low speed. Mix thor-
oughly for about 5 minutes or until somewhat cooled. Add egg and mix well.
Place onto flat baking pan or other flat surface and cool in the refrigerator over-
night. Mixture should be stiff but pliable. Roll into 1-inch balls and roll balls in
flour. Fry at 325°F in enough oil to cover the balls completely. Mix basic brown
sauce or gravy with whole-grain mustard for dipping. The reason this dish is
called bubble and squeak is that people say the dough bubbles and squeaks 
when fried.

Potted Spiced Crab
(8 4-ounce portions)

4 ounces cream cheese, softened 1⁄4 cup parsley, chopped fine
1⁄2 tablespoon Dijon mustard 4 hard-boiled eggs, grated
1 teaspoon Worcestershire sauce 4 ounces canned artichoke hearts,
1 tablespoon minced horseradish drained and chopped into 
1 tablespoon fresh lemon juice medium-size pieces
1 tablespoon Mobjack Bay 1 cup bread crumbs, ground fine

seasoning (or Old Bay seasoning) 1 pound jumbo lump or 
1⁄2 teaspoon cayenne pepper backfin crabmeat
1⁄2 teaspoon black pepper

In large mixing bowl combine all ingredients except crabmeat and incorporate
well. Gently fold in crabmeat, being careful not to break up the meat into small
pieces. Place about 4 to 5 ounces of the dip in small, shallow crocks or anything
that can be baked. Place crocks in a baking pan, add a small amount of water, and
bake at 425°F for approximately 8–12 minutes until bubbly brown. Serve hot
with crackers or toasted bread.

Ploughman’s Pastie
10-inch pie shell 1 ounce of red pepper relish
2 ounces sliced Virginia ham 2 ounces sharp cheddar cheese
4 ounces sliced turkey breast 1 ounce of black pepper
1 ounce of green cabbage

Lay pie pastry shell on prep table dusted with flour. Sprinkle with pepper, then
add red pepper relish, ham, turkey, cheese and cabbage. Fold over and close shell
with a fork around edges. Place on a sheet tray topped with wax paper. Brush with
a lightly beaten mixture of two eggs and 1 ounce of water. Bake in a 325°F oven
until brown.

Peanut Pie
4 eggs 1 teaspoon vanilla
1⁄4 cup sugar prebaked pie shell
11⁄4 cups dark corn syrup 1⁄2 cup whole peanuts
2 tablespoons melted butter 1⁄2 cup chopped peanuts

Preheat oven to 400°F. Beat the eggs lightly and add the sugar, corn syrup, melted
butter and vanilla; mix well. Spread the whole and chopped peanuts in the bot-
tom of the pie shell, then cover with the filling. Place in the oven and immedi-
ately reduce the heat to 350°F. Bake for 40–50 minutes or until the mixture is firm
in the center. Cool before serving.
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