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THE TELL ING OF THIS STORY IS MADE POSSIBLE THROUGH 

THE GENEROSIT Y OF THE DA GRAÇA AND CARDOSO 

FAMIL IES:    

DA GRAÇA MATERIALS- GIF T OF SYLVIA ANN SOARES 

CARDOSO MATERIALS- GIF T OF VIRGINIA ,  MARIA AND 

CAROL CARDOSO

 FOREWORD
BY MARLENE LOPES

Eduardo da Graça, aged 22, sets sail from the 

Cape Verde Islands on August 20, 1925. He 

settles in Rhode Island and becomes a chef at 

the Minden Hotel on Providence’s East Side. 

In a small notebook he records, in Portuguese, 

recipes for all American favorites such as muf-

fins, apple pie, and lamb fricassee. On June 1, 

1945, in a quest for permanent residence sta-

tus, he makes an affidavit before Attorney An-

tonio Cardoso. It will be used in lieu of the Por-

tuguese passport denied to him since he had not 

fulfilled his obligation to serve in the Portuguese 

army. Five years late, Eduardo da Graça, now 

known as Edward Grace, becomes an U.S. citizen.
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As an actress Sylvia Ann Soares has toured nationally, performed 
locally, and appeared on television.  She is a member of the Screen 
Actors Guild - American Federation of Television, and Radio Artists 
and Actors’ Equity Association.  Part of the New York Black Theater 
Movement of the 1960’s, she was the first Cape Verdean actor on the 
New York scene.  

In 1981 she returned to Providence, earned degrees from CCRI (1993) 
and Brown University (1995), and began researching her Cape Verdean 
roots and creatively sharing her findings.  Her oral history project, “By 
the Sweat of Our Brow,” enabled Cape Verdean longshoremen, Local 
#1329, to tell their own story.  In “Manuel Ricardo Martin’s ‘Kerosene 
Lamp Church’” she examined the early history of the Sheldon Street 
Church, the first Cape Verdean Protestant Church in the U.S. Through 
“Eddie Soares Tribute: RI Ambassador of Jazz,” she introduced the 
music of her uncle, a prominent Rhode Island jazz pianist, in the 
context of the early Cape Verdean community in Foxpoint.  

A longtime friend to Special Collections, Sylvia Ann first contacted 
me in 1995 to ask whether Rhode Island College would be interested 
in having material documenting the career of Eddie Soares.  Later, 
along with some wonderful early 20th century family photographs, 
she donated a collection of items which had belonged to Eduardo 
da Graca, the cousin of her grandmother Izora da Graca Soares, that 
included his citizenship papers and study guide, a Portuguese book 
of grammar, and the handwritten recipes reproduced and translated 
here.
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RAISIN SAUCE

S E R V I N G  F O R  A  R O A S T  H A M 

• 1 cup of water
• 1/4 cup brown sugar

• 1/4 tsp. cinnamon (or a few drops)
• 1/4 tsp. nutmeg (or a few drops)

• Raisins

Put raisins to soak overnight. Mix ingredients and then place them 
in a pan and set it to boil. Do not let it become too much like 
syrup. Make into a sauce and serve on roast

FOR ROAST HAM

M E X I C A N  S A U C E 

Cook some diced onions, green pepper, and canned tomato in some 
water.Set the sauce to boil. Add salt and pepper to taste. Thicken the 

sauce with flour.

P L U M  P U D D I N G  S A U C E

Mix one cup of sugar, one egg, a piece of butter (the size of a walnut), one 
tablespoon of flour, and 2 tablespoons of cold water.

Blend ingredients together and pour into half pint of water or milk. Flavor 
to suit taste.

 C H I C K E N  D R E S S I N G
Mince some onions and celery. Add them to a pot to cook with some 
bread soaked in milk.Start cooking the dressing with a little bit of lard until 
it is done. Place it in a pan to cool. Then add flour or bell’s dressing. Salt 

and pepper to taste. Mix together thoroughly. 
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C R E O L E  S A U C E
Prepare by dicing onions, celery, and tomatoes. Add them to the skillet to cook along with 
mushrooms and mushroom juice. Keep stirring as it cooks. When done add cooked peas.

T A R T A R  S A U C E
Use the preserved cucumber or pickles. Finely dice it for the sauce.  Add diced onion, 
mayonnaise, parsley, salt, and a little bit of chili sauce. Mix well, then add a little bit of vinegar.

C R A N B E R R Y  S A U C E
Put 4 glasses of cranberries and 2 glasses of water on the stove. Cook until the cranberries start 
to break down and then grind them up.  Add 2 glasses of sugar to the sauce. Boil sauce for 
about 10 minutes. Place into a pan to cool and then into the refrigerator. 

C H O W  M E I N  S A U C E
Dice celery into squares. Then dice bamboo sprouts and chicken. Cook the celery in a pot to 
cook with some water and a touch of butter. Stir occasionally as it cooks. Should cook for about 
10 minutes. 
Then add the chicken and bamboo sprouts. Keep stirring continually for 10 to 15 minutes. 
Add onions and a bit of soy sauce and let it come to a boil. When the sauce is boiling, add 
cornstarch, and remove from flame.
Let it cool. Add salt and pepper to taste.  

T O M A T O  B U L L I O N
Use some tomato juice, a splash of chicken stock, 2 onions, and a bit of sugar. 
Place on the stovetop to cook.  Once cooked, run in through the blender. 

F R E N C H  D R E S S I N G
4 cups oil
2 cups vinegar
½ tsp. salt
½ tsp. pepper
1 cup chili sauce
1 cup ketchup
2 tsp. dry mustard
4 tsp. sugar
A few drops of Worcestershire sauce
1 slice of onion
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Tartar sauce 
Modified. Photo courtesy of Marianne Casamance 

License: https://creativecommons.org/licenses/by-sa/2.0/

Cranberry Sauce
Modif ied. Photo courtesy of FoodCraftLab

License: https://creativecommons.org/licenses/by-sa/2.0/

https://creativecommons.org/licenses/by-sa/2.0/
https://creativecommons.org/licenses/by-sa/2.0/


J O H N N Y  C A K E S

Put cornmeal in a bowl with a pinch of salt, sugar, and a tsp. of baking powder.
Add boiling water slowly until the batter has a hard consistency. 

While you stir, add a little bit of flour and cold milk until it gets softer.
Make sure the batter is mixed well. Fry the batter in the skillet. 
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J O H N N Y  C A K E S

Put cornmeal in a bowl with a pinch of salt, sugar, and a tsp. of baking powder.
Add boiling water slowly until the batter has a hard consistency. 

While you stir, add a little bit of flour and cold milk until it gets softer.
Make sure the batter is mixed well. Fry the batter in the skillet. 

Photo credit: Bill Bumgarner
License: https://creativecommons.org/licenses/by-nc-nd/2.0/
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• 1 big scoop of flour
• 4 tbsp. sugar

• 2 tsp. salt
• 2 tbsp. baking powder
• ½ cup or ¼ lb. of butter

• Some milk mixed with water

Mix ingredients together well. Roll balls of dough in 
greeased pan and place it in the oven.

 

G R I D D L E  C A K E S

Flour, scrambled eggs, milk, salt, and sugar

W A F F L E S

2 ½ lb. flour
8 ounces butter

5 eggs
A pinch of salt
1 cup of sugar

A bit of vanilla extract
Blend all the ingredients together

https://creativecommons.org/licenses/by-nc-nd/2.0/
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H A S H
Mix cooked ground beef with plenty of potatoes. 
Place meat and potatoes into a sauce pan.
Add a mouthful of mashed potatoes to the pan.
Add salt, pepper, and some gravy.
Mix everything well and let it cook with the lid on top
Add milk to the top and let it run. 
With the lid on, place it in the oven to finish cooking. 
Cook until it sauce reduces to the bottom. 

C H I C K E N  C R O Q U E T T E S
Peel the skin off the chicken and then grind the chicken meat. 
Soak some bread with milk and add salt, pepper, nutmeg, and celery salt.
When everything is mixed well roll them into patties to make the croquettes.
If the croquettes start to get tender put a bit of crushed biscuits or bread crumbs to them. 
Also add a bit some diced onions.

M U F F I N S
6 cups of flour
½ cup sugar
4 tbsp. baking powder
1 tbsp. salt
3 eggs
3 cups milk
3 tbsp. melted butter

Mix flour, sugar, baking powder, and salt inside a bowl. 
Beat eggs and milk into a separate bowl, then add them to the other ingredients.
Mix everything well and then put into a well-greased muffin pan to bake in the oven. 

B R A N  M U F F I N S 
1 cup flour
2 cups bran
1 tsp. baking soda
1 ¼ cups milk
1 tsp. salt
½ cup molasses
1 egg

½ cups sugar

Mix and sift- flour, baking soda, and salt. Then add bran, milk, molasses, and eggs. Beat mixture well. Bake 
in buttered individual tins. 
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Hash 
Photo credit: Richard Gaywood

License: https://creativecommons.org/licenses/by-
nc-sa/2.0/

Chicken Croquettes         
Photo credit: Hungry Dudes

License: https://creativecommons.org/licenses/by-
sa/2.0/
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S T U F F E D  G R E E N  P E P P E R S
Use ham and chicken meat and finely dice or grind the meat.
Dice onions, tomatoes, and bread into squares.
Add ground ham and chicken leg meat into a skillet to cook while you stir continuously. 
Mix the meat with a bit of cooked rice. 
Then add the tomatoes and onions to the skillet.  
Add the bread in last and then cook until done.
Start stuffing mixture into the green peppers.
When that is done, add them to a pan, add gravy, butter and bread crumbs on top.
Put the pan in the oven to cook.

E G G S  A  L A  G O L D E N R O D
First make cream sauce: 

[Cream sauce is made by melting 4 tbsp. of butter nd mixing it with 4 tbsp. flour. Then you have to slowly 
add milk into mixture. 2 cups of milk should be added while you stir. Remove from flame once it thickens]
(cream sauce recipe courtesy of http://www.geniuskitchen.com/recipe/eggs-a-la-goldenrod-216201)

Hardboil some eggs, peel them and cut them in half. Remove the cooked egg yolks and place to the side.
Chop the hardboiled egg whites and mix it inside the cream sauce
Can be served on toast with the chopped egg yolks on top. 

W E L S H  R A R E B I T
First place grated cheese to melt in a pan on low heat. Separately place some butter in a pot to melt. 
When hot, stir in wheat flour little. 
The wheat flour should be added until the mixture starts to look a bit hard. Then add hot milk little by 
little while continuing to stir. 
Add a pinch of salt, some red pepper, and a bit of dry mustard.
Stir continuously and add the melted cheese to it slowly while stirring until it looks tender. 
Mix tomato juice with baking soda and add it to the pot. 
Beat 5 or 6 eggs and add them to the Rarebit. Keep stirring.
Serve promptly with toast.

S T U F F E D  E G G  S A L A D 

Cut hardboiled eggs in half and remove the egg yolks out to make the stuffing:

The cooked egg yolks are to be mixed with mayonnaise, pepper, and diced olives. 
Place egg yolk mixture inside the cooked egg whites. 
When you are ready to make the salad, put lettuce into a plate with 4 egg halves. 
Place asparagus all around the plate. 
Add sliced tomatoes and put a slice of green pepper on top and then mayonnaise. 

20
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Eggs a la Golden Rod
Photo credit: Chotda

License: https://creativecommons.org/licenses/by-sa/2.0/

Welsh Rarebit
Photo credit: Bret Jordan

License: https://creativecommons.org/licenses/by/2.0/
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B E E F  S T E W
Cut up raw beef into small cubes about an inch wide and then cook it with some cold water. 
Cook until the meat looks tender then lower the heat. Place it to slow cook until the next day.
Make the stew this way:
Use the water the meat was cooked in strain it. Place it on the stove to boil.
Once it boils, lower the heat and add finely cubed carrots to cook for 30 minutes.
Add minced onions and cook another 10 to 15 minutes. Add some cubed potatoes and some 
tomato soup or canned tomato paste. 
Trim the fat from the beef and add it once potatoes are cooked.
Add salt and pepper to taste.
Serve with tomatoes.

V E R M I C E L L I  B E E F  B R O T H
Stew some beef bone broth for a long time.  
Dice onions, carrots, tomatoes, and celery. Put them all into a broth along with raw vermicelli 
spaguetti. Cook in the stovetop, add salt and pepper to taste. 

O X T A I L  S O U P
Use oxtail that was cut the day before and slow cooked overnight in plenty of water. 
The next day, place pot into the stovetop to cook some more.
When it is almost cooked, put a bit of tomato juice to give it color.
Add salt and pepper to taste. 

C R E A M  O F  C E L E R Y  S O U P
Cook butter in a pot with some flour. Mix together and then add milk.
Separately, add diced celery in some water to cook. 
When the celery is cooked,  strain the water and add it to the butter and flour.
Puree the celery and add it to the soup. 
Add salt and pepper to taste. 
*This is a good soup with plenty of milk.*
Another way of making it:
Put some chicken broth in a pot and set it to the stovetop. 
When it boils, add cooked pureed celery. 
Thicken the soup with flour and water.
Add salt and pepper to taste. 

Photo credit: Vegan Feast Catering
License: https://creativecommons.org/licenses/by/2.0/

T RIBECA
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Photo credit: City Fodsters
License: https://creativecommons.org/licenses/by/2.0/

https://creativecommons.org/licenses/by/2.0/
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CONSOMMÉ

I N G R E D I E N T S 

Chicken or beef broth

Carrots

Tomatoes

Onions

Celery

Egg whites

Molasses

Salt & pepper to taste

Use beef or chicken broth and place it in a pot to cook. 
Dice carrots, tomatoes, onions, and celery leaf. 
Add vegetables to the broth. 
Beat some egg whites and place in the broth. Stir thoroughly.
When broth boils, add a bit of molasses to make the broth 
darker. 
Then place it to slow cook overnight. 
The next day, strain the soup through a fine mesh cloth.
This might have to be done more then once. 
Salt and pepper to taste.
The consommé should be clear. Serve with rice or by itself.

Method of Making Consommé

S E R V E S

VARIES
H O U R S

8
M E T H O D

BOIL
D I F F I C U L T Y

6/10
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A B O U T  T H I S  R E C I P E 

Consommé is defined as “clear soup made from well-seasoned stock.”
It is a classic French soup that is very savory.

(Retrieved from https://www.merriam-webster.com/dictionary/consomm%C3%A9)



V 

SEAFOOD



27 Photo credit: PointnShoot
License: https://creativecommons.org/licenses/by/2.0/censes/

C R E A M E D  C O D  F I S H
Put a package of cod fish into cold water to soften it overnight. The next day it can be cut into 
smaller pieces. Make sure to remove fish scales and bones from fresh fish. 
Mix everything together and add in cream sauce. 
Cream is usually made from flour and butter. 

F I S H  C A K E S
Mash potatoes, with no salt or milk, and add into a pan.
Mix 2 or 3 packages of cod fish, a bit of butter, pepper, and 4 or 5 egg yolks.
Then make the fishcakes and cover them in flour and bread crumbs.
Fry it in the skillet with plenty of fat. 
Served with tomato sauce. 

S A L M O N  C R O Q U E T T E S
Use salmon from a can and strip out the bone. Then grind up the meat. 
Mix with some dry bread soak, a pinch of salt, some onion juice, and a bit of hard cream sauce. 
Mix the ingredients well to make the croquettes.
Serve with cream sauce

S C A L L O P E D  O Y S T E R S
In a greased pan, add some crushed crackers with a bit of hot milk and let it soak. 
Wait 30 minutes then beat 6 eggs with cold milk and add them to pan.
Place the oysters to the pan well-spaced and add bread crumbs and butter to the top.
Put it in the oven to cook.

C L A M  C H O W D E R
Cut some potatoes and cook them in some water. 
The water should rise two fingers above the potatoes.
Let it cook slowly. 
In a skillet, add some raw ground bacon to cook. 
When the meat reduces in the skillet, add some diced onion and stir.
Add a little bit of water as you cook the meat and onions. 
When cooked, add it to the potatoes with the juice from the clam.
When the potatoes are almost done, add ground clam into the pot. 
Add a can of tomato and a little bit of tomato soup to the pan. 
Stir food, add salt and pepper to taste.

AL L A MERICAN RECIPES
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WHAT’S ON THE MENU?

Contained within Eduardo da Graça’s recipes are pieces of 
menus which provide a snapshot on cuisine in the 1930s 

as well as prices for the food.
It provides an insight into old Rhode Island history.

AL L A MERICAN RECIPES
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Menu sections with items listed
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MAIN COURSE



 H O W  T O  T I P S -  C R E A M  S A U C E

              Recipes calling for cream can easily incorporate this easy recipe. Traditionally a cream sauce is 
 made with melted butter, flour, and mixed in milk. Do not forget to season with salt and pepper.

31

L A M B  F R I C A S S E E
Boil the broth that will be used to make the white sauce.
Make the white sauce this way: 
Place the lamb’s broth into a pot and let it come to a boil.
Add some whitewash (flour and water) to the pot to make sauce thicker 
Add salt and pepper to taste. 
Mix the sauce with the cooked lamb meat.
Keep warm and serve with green peas and potatoes. 

C H O P  S U E Y
1 cup onion
1 cup meat
1 cup celery 
2 cups bean sprouts
2 cups broth
A bit of sugar

Cook diced onions and chicken broth in a pot. 
Dice up celery and fry it in the skillet. Add some cubed meat into the skillet.
Then add a bouquet to add some color. Add 2 drops of Worcestershire sauce. 
Add some bamboo shoots or bean sprouts. Add salt and pepper to taste. 

B R E A D E D  L A M B  B R E A S T S
Lamb should be slowcooked overnight then set to cool.
Finely grind the meat once it it cold and place it in a large bowl.  
Add some eggs, bread soaked with milk , salt, and pepper. Begin to knead the mixture 
Put mixture into a pan greased with butter. Press the mixture down firmly.
Put a paper on top then press down on the meat with a heavy board.
This will be used to press down on the lamb. Refrigerate
When ready, it can be cut and fried.

C R E A M E D  C H I P P E D  B E E F

Add hand shredded chip beef into pot with some water. Set to boil then remove from flame.
Strain the beef then mix with a cream sauce.
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Photo credit: Goddard’s Pies Limited
License: https://creativecommons.org/licenses/by-sa/3.0/deed.en
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BEEF PIE

I N G R E D I E N T S 

Beef broth

Beef

Carrots

Pie crust

Pie topping

Potatoes

Flour

Eggs

Milk

Salt & pepper to taste

Separate beef from fat and cook thoroughly.
Place the beef juices and a bit of water into a pan and let it 
come to a boil.
Once it boils, add some potato cut into squares.
Make some white wash with cold water and flour. Add it to 
the potatoes once they are almost cooked. 
 
Add salt and pepper to taste.
When cooked, remove from heat and set it aside for the pie 

To serve do the following:
With the pie crust on every dish, add potatoes, a bit of the 
stew to every plate, some beef, some  pie, and then some 
cooked carrots. 
Then add more potatoes and stew and the pie crust on top. 
The crusts should have ventilation holes and be smeared with 
an egg wash.
*Egg wash is made from eggs mixed with some milk.*
Put the dishes inside another pan with some water and place 
in the oven to cook.

Beef pies in individual tins

S E R V E S

VARIES
H O U R S

4.5
M E T H O D

BAKE
D I F F I C U L T Y

7/10
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H O W  T O  T I P S -  P I E  C R U S T 

Eduardo da Graça’s recipe for a Pie Crust:
6 cups of pastry flour 
3 cups of lard
1 ½ tsp. salt
1 cup of water
Gently mix ingredients with ice cold water.  



V I R G I N I A  H A M
Place ham to simmer slowly until it appears tender. Then slow cook it overnight.
The next day, place ham in a pan and add it to the stove to sear the meat.
Remove from the oven and keep warm. Use water to steam the cabbage.

C R E O L E  B A K E D  R I C E
Dice some onions and cook them in fat. Add a can of tomato, diced celery, and diced green pepper. 
Make sure to stir ingredients as they cook. Add cooked rice with salt and pepper to taste.
Keep stirring until done. When served add gravy to the plate and then 2 cups of the Creole rice.

B E E F  C A S S E R O L E
Cut up some raw meat into pieces about 1 ½ inch wide and 1 inch long on the side.
Trim the fat from the meat. Chop carrots thickly and slice up some onions.
Into a roast pan add onion and carrot layer then place a meat layer then another layer of the vegetables.
Do this until you have used up all the ingredients. 
Add cold water to pan until you cover up the food.  Place the lid to refrigirate until the nexxt day.
The following day, place the roast pan into the oven to cook. 
Once it boils, lower the heat and continue to slow cook. 
Occasionally push down the meat. 
When it is almost ready, add some white wash in order to make the gravy thick.
Add salt and pepper to taste. 

R O A S T E D  T U R K E Y
Clean the turkey. In a pan, add bread soak, some minced onions, minced green pepper, grease, some 
Bell’s dressing, celery salt, and a little bit of sausage. Salt and pepper to taste.
Mix well and place this dressing inside the turkey. 
Stitch up the turkey with a thick thread and place it in a roast pan.
Smear some butter on top and add a little bit of water to the pan.

Cook until it looks “brown” and then turn it to the other side carefully. Cook until well done.

R A G O U T  O F  B E E F  P R I N T A N I E R
Cut some raw beef into squares and place it in a roast pan.

Cover with water again that goes above the beef.

Add a can of tomatoes, minced onions, and diced green pepper. 

Place lid on and set to cook.  

34
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Virginia Ham

Roasted Turkey
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PINEAPPLE PUDDING

• 1 gallon of milk
• 3 cups of sugar

• 6-8 eggs
• Cornstarch (1 box)

• Diced pinapple squares 
• Pinapple juice

I N F O R M A T I O N  A B O U T  R E C I P E 

“A double boiler is two pots: a large one that looks a lot like a regular 
saucepan and a smaller, more shallow pan that nestles inside. It’s used for 

cooking delicate ingredients that have a tendency to seize or separate 
over direct heat.”

Taken from: https://www.thekitchn.com/double-boilers-what-are-they-
a-132018

D I R E C T I O N S 

Place 1 gallon of milk and 3 cups of sugar into the double 
boiler, let it come to a boil.

In a bowl, add a box of cornstarch, 6 or 8 egg yolks, and a bit 
of milk. 
*Save the egg whites.*
Mix the egg batter well and add it to the milk once it is 
boiling.
Keep stirring constantly until it looks creamy and then add a 
bit of butter.
Let the pudding cool and keep stirring occasionally.
Once the pudding is cool, add the pineapples and the 
pinapple juice. Keep mixing the pudding.

Then place the egg whites into a machine with ½ cup sugar 
and beat until it looks like cream.
Fold mixture into pudding and mix until ready. 
Serve in pudding dish with whipped cream on top. 



Coffee Jello
 Photo credit: colddayforontoning

License: https://creativecommons.org/licenses/by-nc-sa/2.0/

Orange cake
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A P P L E  P I E
Prepare the crust in the plate with a bit of butter. Sprinkle some flour and powdered sugar on crust before 
adding the filling. 
For the apple filling, add a pinch of cinnamon, a cup of sugar, some butter, and sliced apples. Mix 
everything well and add into crust. Put the top crust on top and wet it with some water to help soften the 
crust and  crimp the sides. On top of the crust brush on some egg wash so that it browns in the oven. Bake

C O F F E E  J E L L O
Mix 1 quart of hot coffee, 1 cup of sugar, and 2 tbsp. gelatin.
Mix everything well and let it cool. Refrigerate

S Q U A S H  P I E
2 cups of squash
2 cups of milk
½ tsp. ginger
½ tsp. nutmeg
½ cups sugar
Less than ½ tsp. salt

P E A C H  F R I T T E R S  W I T H  S A U C E
1 can of diced peaches
2 eggs
Flour 
Milk 
Sugar
1 tbsp. of baking powder
Mix diced peached, eggs, some flour,  milk, sugar, and baking powder.  

Then add them to the skillet, spoonful by spoonful. 

O R A N G E  C A K E
4 eggs
2 cups of sugar
1 cup of butter
1 cup orange juice
3 ½ cups flour

1 tbsp. baking powder
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Photo credit: speedbug
License: https://creativecommons.org/licenses/by-nc-sa/2.0/
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LEMON PIE

I N G R E D I E N T S 

1 gallon of water

8 lbs. sugar

1/2 lb. butter

1/4 gallon lemon juice

lemon peel zest

2 1/2 packages of cornstarch

3 dozen eggs

Pie crusts

Put the cold water in a double boiler to heat. 
Add and mix the sugar, butter, and a little bit of lemon peel 
zest. Let it come to a boil. 
Separately, blend lemon juice, cornstarch, egg yolks and a 
little bit of cold water.  Add it to the double boiler.

Make sure to keep stirring the mixture until it looks tender 
and then add a little bit of cornstarch.
Mix well for some time. 
When it is done, remove from flame and refrigerate.

Make the lemon pie:
The next day, remove the mixture from refrigerator.
Warm it up a little so it can be mixed again. 
Make the pie crust with some flour, a little bit of lard, butter, 
and milk. Mix this to make the crust. 
Put pie crust in a pie plate and put in the oven to brown it. 
Then remove from oven and place in the pie filling. 

Lemon pies

S E R V E S

6-10
M I N U T E S

45 PREP
M E T H O D

BAKE
D I F F I C U L T Y

4/10

AL L A MERICAN RECIPES

H O W  T O  T I P S -  M E R I N G U E
 

The egg whites in this recipe do not have to go to waste. 
You can use them to make a meringue topping this way:

Beat egg whites until foamy. Add some sugar slowly while it is 
blended. The more sugar added the stiffer the foam will get. 

Add sugar to suit preference. Spread it on top of cake to make 
the pie a lemon meringue cake instead. 



R I C E  C U S T A R D  P U D D I N G
1 cup of cooked rice (or more)
1 cup sugar
Butter
4 or 5 eggs
6 cups of hot milk
Cook rice and then drain it and place it on the pudding pan. Heat up the milk.
Add sugar, butter, and scrambled eggs into the milk.
Mix everything with the rice in the pudding pan.
Put the pudding pan inside another pan with water and place it in the oven. 

C H O C O L A T E  P U D D I N G
Put milk in the double boiler to cook. When it boils, mix in the chocolate.
Add a little bit of butter and thicken it with flour and cornstarch. 
Stir in milk. Put the pudding in a pan to cool.
Put nuts on top and some chocolate syrup.

T A P I O C A  P U D D I N G
1 ½ gal. milk
4 ½ cups of sugar
1 tsp. salt
16 eggs

The tapioca has to be soaked until the evening. Heat milk in the double boiler.
Once it boils, add sugar, butter, and a pinch of salt. 
Add the tapioca and let it cook while you stir occasionally. 
Then add scrambled egg yolks and keep stirring. 
When it thickens add beaten egg whites and stir well.

G I N G E R B R E A D
1 ½ cup sugar
1 cup shortening or Crisco
3 eggs
¾ cup molasses
3 cup flour
1 ½ tsp. baking soda
1 ½ cup milk
2 tsp. ginger
1 tsp. salt

Mix ginger with flour. Shortening should be added in at the end. 
Grease pan with butter and add a bit of flour on top.
Add the mixture into pan. Photo credit: Johan Bryggare

License: https://creativecommons.org/licenses/
by-sa/2.0/deed.enlicenses/by/2.0/
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C A B I N E T  P U D D I N G
2 qt. milk
Crushed or broken cake 
4 eggs
1 qt. of cold milk
2 tbsp. sugar
A pinch of salt
2 drops of vanilla

Prepare about 1 quart of hot milk to make the bread or cake soak. 
In a bowl, beat eggs with 1 quart of milk.
Add sugar, a pinch of salt, and 2 drops of vanilla. 
Place inside the cake soak and put everything into a greased pudding pan and cook it in the 
oven. Put it in the oven in high heat, when almost done lower the heat. 

*Optional add in some raisins or cherries*

B A K E D  C U S T A R D  P U D D I N G
1 ½ qt. milk
15 eggs
1 ½ cup sugar
1 tsp. of salt
1 tsp. nutmeg

In a bowl, mix milk, nutmeg, salt, and sugar.
Beat the eggs and add them to the dry ingredients with the milk.
Grease a pan with butter. Add in mixture.
The oven should be preheated before placing the pudding inside. 
When it starts cooking, lower oven heat. 

T RIBECA
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VIII 

FAMILY PHOTOS
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Eduardo da Graça

Eduardo with his son
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Izora da Graça-Soares and her 
husband
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Izora da Graça-Soares
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