
Bake off/Cook out 
Pull out those family recipes. Share yummy food stories with  

your family and friends—compete with eats!  
To get you started, here here are recipes from around North Carolina. 

Crab Cakes 
North Carolina Maritime Museum, Beaufort 

This recipe was a favorite at the Friends of the Museum’s annual Crab Cake CookOff. 
   

Yield depends on the size of the crab cakes; this recipe will serve 4. 

¼ cup minced sweet onion or shallot 
¼ cup minced sweet red pepper 
2 tablespoons minced parsley 
salt and pepper to taste 
1 cup panko bread crumbs 
1 pound lump of backfin crabmeat 
butter (preferably clarified) and/or canola oil 
for frying

Whip egg whites until stiff, and set aside. Beat egg yolks lightly in a large bowl. Add the next 9 ingredients and ¼ 
cup of the panko crumbs (reserve ¾ cup for coating the crab cakes). Gently fold in the egg whites and crabmeat. 
Mix thoroughly but without breaking up crabmeat. Refrigerate for at least an hour. 
    

Spread a thin layer of bread crumbs on a pan or large plate. Form balls of the crab mixture with your hands or 
an ice cream scoop. Set each on the bed of bread crumbs and flatten gently to ½ to ¾ inch in thickness. Sprinkle 
the tops with crumbs and pat gently. Refrigerate until time to cook, at least 3 to 4 hours. They can be carefully 
moved to a plastic container; if you layer, separate layers with wax paper. 
     

When ready to cook, heat about 2 tablespoons of the butter and/or oil in a large pan. You can test the  
temperature by frying a cube of bread. Carefully brown the crab cakes on both sides, turning with two spatulas 
to keep them intact. Add more fat as needed. 
     

Serve with lemon wedges or a cool sauce, a fruit salsa (we love watermelon), seasoned mayonnaise, or aioli 
sauce. 

2 eggs, separated 
2 teaspoons Dijon mustard 
2 teaspoons lemon juice 
1 tablespoon Balsamic vinegar 
3 tablespoons mayonnaise 
½ teaspoon hot sauce (we prefer 1 tea
spoon Thai garlic pepper sauce) 



FiveFlavor Pound Cake 
Museum of the Albemarle, Elizabeth City

1 cup milk 
1 teaspoon coconut flavoring 
1 teaspoon rum flavoring 
1 teaspoon butter flavoring 
1 teaspoon lemon flavoring 
1 teaspoon vanilla flavoring

Beat butter, shortening, sugar, and eggs until well blended. Sift dry ingredients and add them to the butter mix, 
alternating with the milk. Add all five flavorings. Pour into greased and floured tube pan. Bake at 325 degrees for 
1½ hours. 
     

Be sure to use all five flavorings.

1 cup butter, softened 
½ cup allvegetable shortening 
3 cups sugar 
5 eggs, beaten (room temperature) 
3 cups allpurpose flour 
1 teaspoon baking powder  
½ teaspoon salt



Salem College Iced Tea 
North Carolina Museum of History 

This sweet, fruitflavored tea is the recipe of Jane Van Hoven of Home Moravian Church in WinstonSalem. It is a 
staple at Salem College, a women’s college founded by the Moravian Church in 1722. Salem is North Carolina’s 

oldest college and the oldest women’s college by founding date in the United States.

1 cup lemon juice 
1 (12ounce) can frozen orange juice con
centrate 
5 cups pineapple juice 
fresh mint 

Combine the mint sprigs, cloves, and water in a large saucepan. Bring to a boil and reduce the heat. Simmer for 
15 minutes and remove from the heat. Add the tea bag and let steep for 15 minutes. Strain through a wire mesh 
strainer into a very large heatproof pitcher or punch bowl; discard the solids. Add the brown sugar and stir until 
the sugar is dissolved. Stir in the lemon juice, orange juice, and pineapple juice. Chill, covered, for 24 hours. 
Serve over ice and garnish with fresh mint. 
     
Serves 10 to 15. 

4 (or more) mild mint sprigs, such as julep 
mint 
6 to 8 whole cloves 
12 cups water 
1 familysize tea bag 
1½ cups packed light brown sugar 



Johnnycakes 
Mountain Gateway Museum 

Collected by the Old Fort Historical Sites Foundation. Published in 2013, Potlikker, Pones and Potables  
features recipes collected from community members that focus on foods of western North Carolina. Divided by 
seasons, each section features recipes for main courses, teas, desserts, and more that correspond when they 

would be best in season. If you want to try more recipes like the one below, the book retails for $10 at the 
Mountain Gateway Museum.   

 

Corn was the stuff of life for American Indians, and colonists learned early of its value. Used in a variety of ways, 
it became a staple they could not do without. Cornmeal was carried by both Indians and colonists when travel
ing or hunting, for when mixed with cold water it could be made into a gruel and eaten uncooked. With extra 

cornmeal, the gruel could also be made into “journey cakes” or “Johnnycakes” and fried or baked. These cakes 
could be carried easily in any situation.   

Combine cornmeal, salt, and butter or margarine in a mixing bowl. Slowly add to boiling water, stirring until 
butter melts and liquid is absorbed. Stir in milk; cool to room temperature, stirring occasionally.  
      

Heat castiron frying pan or griddle to 350 degrees; grease lightly. Pour ¼ cup batter per pancake onto hot pan, 
with enough space that the pancake can spread to about 5 inches across. Cook 3 minutes on each side, or until 
browned. Place on a warm plate or keep in the oven. Butter and molasses were the traditional accompaniment 
at home, but maple syrup could be substituted.

2 cups white cornmeal 
2 cups boiling water 
2 teaspoons salt 
½ cup cold milk 
2 tablespoons butter or margarine



Kimchi Tuna 
Graveyard of the Atlantic Museum 

Created by Mary Ellen Riddle, Education Curator

unhulled sesame seeds 
sea salt 
cracked pepper 
fresh green beans

Lightly brown sesame seeds in a dry skillet. Let cool. Mash them until fine using a mortar and pestle. Place in a 
bowl. Add in sea salt and mix the contents, then place in a shaker. Ratio: 5 parts sesame seeds to 1 part salt. You 
can use black or tan unhulled seeds. 
     
Dip fresh fish in olive oil, then cover it in blackening seasoning. 
     
Fry it in olive oil on medium heat until blackened and cooked inside as you like it.  
    
Follow instructions on cooking rice. Use a displacer on the burner if you have one. It helps to cook perfect rice.  
    
Scoop a helping of rice into a bowl, place a layer of kimchi on top of the rice, and add cooked fish on top of the 
kimchi. (You can heat the kimchi or eat it cold.)   
    
Bake at 350 degrees fresh green beans drizzled with olive oil and sprinkled with sea salt and cracked pepper 
until done to your preference. Place in a bowl, and sprinkle with gomasio. Enjoy! 
 

fresh tuna steak 
olive oil 
blackening seasoning 
Korean kimchi (this can be purchased mild 
or regular, which can be quite spicy) 
short grain basmati brown rice



Local Shrimp Dip 
North Carolina Maritime Museum, Southport 

Contributed by Lori Sanderlin, Museum Manager

1 cup diced bell pepper (variety of colors) 
1 cup diced celery 
1 block light cream cheese (softened) 
1 can tomato soup 
1 tablespoon flaxseed (follow directions on the container for thickener) 
Corn chips or Fritos 

 
Fill a large pot halfway with water, add 6 shakes of Old Bay Seasoning or to taste, and then put LOCAL shrimp, 
with heads off, in the pot. Boil for 12 minutes, watching that the boiling shrimp do not overflow. Reduce heat as 
needed. Drain; add ice and salt to colander. Peel shrimp after they have cooled. Set aside in a bowl for later. 
    
Add butter to a saucepot and heat on medium high. Sauté onion, pepper, and celery. Once they are soft, add 
cream cheese and tomato soup, and whisk until mixed well. Add flaxseed thickener, and mix well. Fold in shrimp, 
then add a dash of Old Bay Seasoning and salt. Spoon shrimp dip mixture into your favorite bowl, cover, and chill 
overnight. Serve with corn chips or Fritos.  
    
Extra step: Garnish with a few boiled shrimp or cilantro if you like. 

1 pound shrimp 
Old Bay Seasoning 
ice 
salt 
butter 
1 cup diced Vidalia onion 


