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Sage Cornbread

1 ½ cups stone-ground cornmeal (either yellow or white)

½ cup all purpose unbleached flour (all cornmeal is traditional)

2 -3 tsp. baking powder

¾   tsp. salt

pinch of baking soda

1 egg

1 ¼ cup buttermilk

5 Tbs. melted unsalted butter

Preheat oven to 425. Butter a 9 inch glass pie plate. Press sage leaves in the butter in a circular pattern, using some to line sides of pan as well.  Melt your butter, and set it aside a minute to cool off. Toss dry ingredients together in a bowl. In separate bowl, combine wet ingredients, including the butter. Add wet to dry and stir until just mixed. Pour batter into pan and bake about 25 minutes until lightly browned on top.
Herbed Skillet Bread

From: The Herbal Kitchen, by Jerry Traunfeld

2 ½ cups all-purpose flour

1 cup boiling water

Extra virgin olive oil

4 cloves finely chopped, smashed garlic

For each bread, 2 tablespoons chopped fresh herbs

Kosher salt

Put flour in food processor and, with the motor running, pour in the boiling water. Process for about 15 seconds to knead the ball of dough that will form. Put the dough in a lightly oiled bowl, cover tightly with plastic wrap, and let it rest and cool for 30 minutes.

Heat ¼ cup olive oil with the garlic in a small skillet over medium low heat just a minute. Don’t let garlic brown. Pour garlic/oil into a small bowl and wipe out skillet. 

Turn the dough out onto a floured board and cut into 6 pieces. Roll one of the pieces into a thin 9 inch circle, rotating it a quarter turn between rolls and using as much flour as needed to keep it from sticking. Brush the dough with some of the oil and sprinkle with 2 tbs. herbs and a little salt. Roll up the circle from one end so you end up with a tube. Now roll the tube into a coil, like a snail, fastening down the loose end. Roll this out the size of your frying pan. Heat a little oil in your frying pan on medium-low and slip in the bread. Cook until browned, flip it and repeat. Sprinkle with a little salt if you like and keep warm until all of them are cooked. 

Serve with dips, spreads, soups, salad. Fill with grilled meats or just eat as is. 

For a list of “endangered” foods and sources: 

Slow Food Ark of Taste, http://www.slowfoodusa.org/index.html
There are a gazillion sources for heirloom “Eatin’” beans here are just a couple:

Rancho Gordo, http://www.ranchogordo.com/

Seed Savers Exchange, http://www.seedsavers.org
The western NC farmers market, close to home is always best!
Local Heirloom Corn: 
Blue Hill Farm, Marshall. You’ll find Wayne Uffleman at the North Asheville tailgate on Saturday mornings and the French Broad Tailgate Wed. afternoons. He grows a tasty white Hawkins Prolific from Big Pine. 

Anson Mills: http://www.ansonmills.com Based in Charleston, SC, 
Wonderful corn products with an even better story. The owner works with thirty organic growers in six states to grow, harvest and mill near-extinct varieties of heirloom corn, rice, and wheat organically, and re-create ingredients that were in the Southern larder before the Civil War. Grits, cornmeal, Carolina Gold rice, graham and biscuit flour, milled fresh and available by mail. 

Beans in this class:
Lina Cisco’s Bird Egg Bean This tan and maroon speckled bean was brought to Missouri by covered wagon in the 1880s by the grandmother of Lina Cisco—one of the six original members of Seed Savers Exchange. An unbelievably aromatic and plump bean, its skin splits open to reveal a creamy, almost potato-like texture. Lina Cisco’s Bird Egg bean is equally delicious boiled, seasoned and topped with cornbread as it is roasted, salted and served as an appetizer. The maroon and tan markings are muted when cooked. 

Marrowfat Bean  The Marrowfat Bean is a rare bush bean that was first popularized in the mid-1800s as a baking bean.  Though predominately consumed in casseroles and stews, the Marrowfat has a dual-purpose as it is also used as a fresh shelling bean. The Marrowfat plant produces four to five inch-long pods that are yellowish-white and contain 4 white, egg-shaped beans.  The creamy texture of these plump seeds is conducive to being pureed.  These heirloom beans have a meaty, bacon-like flavor.

