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The Heritage Cooking Series

Breaking bread in the low country
by P  Elizabeth W ilson*

H is to r ic a lly ,  c o o k in g  has been a 
tru ly  exc iting  exercise tha t calls fo r  
practical skills. It is the basic fo r  happy 
meals and sound health and presents 
an o p p o rtu n ity  to  exercise personal 
creativ ity as well.

“ These a b ili t ie s  were ev ide n t 
everywhere when we toured the coastal 
c o m m u n ity  kno w n  th ro u g h o u t the 
S ou theast as the L o w  C o u n try  - 
Savannah, Georgia and Daufuskie and 
H ilto n  Head Islands. South Carolina.

It is through the reg ion’s recipes that 
we were perm itted a glimpse o f  life  in 
and around the Low  C oun try . Taking 
its personality from  the ocean, it is d if ­
ferent, delicious and almost impossible 
to describe. It appears in fin ite ly  o ld, 
tenderly young, charm ing, mysterious, 
innocent, yet a l i t t le  ev il and haun- 
ting ly  beautifu l.

We arrived in  Savannah, which like 
San Francisco, seems m ore a region 
o f  the  he a rt th a n  a c ity  w ith  its  
g ra c e fu l! and le is u re ly  q u a lit ie s . 
Savannah has been called “ the best 
kept secret in  A m e ric a ” , “ the best 
planned c ity  in  the U n ited S tates", and 
“ one o f  the most cultivated cities in the 
w o r ld ."  For the past couple o f cen­
tu ries , she has co n tinu ed  to  charm  
a lm ost a ll w ho com e to  know  her 
beau tifu l squares, her splendid m an­
sions, her plantations, her fine restaur­
ants, and her ind iv idua l qualities.

We began to discover the magic that 
is Savannah w ith  the guidance o f  our 
host, Benjam in Tucker, president and 
manager o f  WSOR Radio. We visted 
first w ith  Ms. Loue lla  M organ, who 
was preparing Red Rice.

Just as no self-respecting southern 
pig could imagine a higher d is tinction 
than becoming a V irg in ia  Ham , so too 
w ith  C aro lina  rice prepared in the red 
by M rs . M o rg a n . She m e tho d ica lly  
il lu s tra te d  Red Rice as a side dish 
prepared in a sause o f vegetable ju ice 
and seasoned to  taste, as a main dish 
w ith  the add ition  o f  browned smoked 
sausage, and as a qu ick dish using in ­
stant rice - a ll d e lig h tfu lly  sumptuous. 
W hether fo r  a few o r a m u ltitu d e , 
cooking is as much an enjoym ent to  the 
warmhearted M rs. M organ as she is a 
godsend to  the m ighty 1200 member 
congregation o f  the F irst A fr ic a n  Bap­
tist Church o f  N o rth  Am erica.

Long before the 1870s man hungered 
fo r a better and happier life . I f  this 
hunger could not move him  to  to il and 
battle fo r  the rea liza tion o f  his vision 
then and there, it d id  thwack him  in to  
the  p u rs u it  o f  the  w o r ld  be yon d . 
Am ong the earliest leaders in Savannah 
was A ndrew  Bryan, a man o f  good 
sense, great zeal and some n a tu ra l 
e locu tion . He founded and pastored 
the F irst A fr ic a n  Baptist C hurch o f  
N o rth  Am erica in 1788. We visited the 
F irs t  C h u rc h  and were fo r tu n a te  
enough to  meet M r. C a lip  Bias. It was 
almost as i f  part o f  h im  lived fo r the 
op p o rtu n ity  to  share the F irst Church 
heritage w ith  others, he was so proud.

T he  h a llw a y s  and resp lenden t 
alcoves housed the hand-carved firs t 
com m union table, the pipe organ that 
had been insta lled du ring  slavery, a 
huge p ian o  bench th a t c o u ld  h o ld

enough sheet music and hymnals fo r 
the  e n tire  c o n g re g a tio n  and o th e r 
m agnificent antiques. We moved in to  
the sanctuary, w ith  its  sem i-c ircu lar 
sea ting , to  be m esm erized by the 
stained glass w indows that w ill forever 
present the awesome images o f  the 
fo u n d in g  fa th e rs . T he  likeness o f  
Reverend R rya n  lo o k s  lik e  a ll ou r 
grandfatehrs o r the one we never knew 
along w ith  the five other pastors who 
served from  1788 to 1907. Just as when 
they actually stood in this pew, their 
im ages s t i l l  th u n d e ro u s ly  echo 
m otiva tion , strength and power to all 
who come w ith in . The church ’ s charm 
is tru ly  an art fo rm .

A b o u t th is  tim e, the wonder and 
splender o f  it a ll having just about sap­
ped our strength, we headed fo r the 
home o f  Nelson M oore . M oore  has 
been a caterer in the Low  C o un try  fo r 
the past tw e n ty  yea rs , fe a tu r in g  
o rig in a lity  in cooking. H is im agination 
speaks to  the demands o f  the Low  
C oun try  cuisine -- fish and shellfish, 
the m ainstay o f  the diet.

In n u m e ra b le  o cca s io ns , b o th  
religious and secular, have called fo r  a 
cerem onial board — harvest days and 
ho lidays, b irthdays and bu ria l days, 
weddings and anniversaries, reunions 
and touris t days.

You w o n 't have to  fish fo r  cu linary 
com plim ents i f  you dangle ba it like  
Nelsons’ s Southern Seafood O rig ina l 
before guests.

N e ls o n ’s
S o u th e rn  S e a fo o d  O rig in a l

2 lbs. shrim p, peeled and deveined 
6 eggs, boiled and chopped
'/. cup sandw ich spread
1 tablespoon onions, fine ly m inced
1 tablespoon bell peppers, m inced
3 tablespoons p itted ripe olives and 

pim ientos, fine ly m inced
2 tablespoons sweet relish
1 tablespoon W orcester sauce 
D ill w e e k , le m on  p e p p e r, d ry , 
m ustard, seasoned salt.

Boil shrim p until pink. Do no t over 
cook. Remove from  heat, drain, cool, 
then dice. In m edium  sized bow l, add 
o n io n s , b e ll p e p p e rs , o liv e s  and 
pim ientos. S tir in relish and eggs. Mix 
well and then add diced shrimp. Next, 
add W orcestershire sauce, lemon pep 
p e r ,d ry  m u s ta rd , d i ll w e ed  and 
seasoned salt to  desired taste. Mold 
and serve on lettuce bed. (4 to 6 ser­
vings)

O k ra  S oup

1 cup chopped onion
10 bacon slices, cu t in to  1-inch pieces 
5 cups w ater 
1 28 oz. can tom atoes 
1 lb. beef bones 
% cup barbecue sauce 
1 '/t teaspoons salt 
1 54 lbs. okra, sliced

Saute on ion and bacon. Add water, 
to m o to e s , neck bo ne s , ba rbecue  
sauce and salt; bring to  boil. Cover; 
simmer 154 hours. Add okra; simmer 
additional 30 m inutes. (16 1-cup ser­
vings)
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Red Rice 54 cup chopped onion 
1 teaspoon salt
54teaspoon hot pepper sauce 
Dash of pepper

1 16 oz. can tom atoes 
1 % cups water 
1 cup rice
54 lb. cooked smoked sausage, cu t in- C om bine in g re d ie n ts ; b ring  to  bo il, 
to  slices Cover; simmer 30 to  35 m inutes or until

rice is tender, stirring occasionally. (6
54 cup french dressing to 8 servings)
54 cup chopped green pepper . . .  „  ,  .

•prov ided by K ra ft. Inc.
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