BEAN HOLE BEANS HISTORY

BEAN HOLE BEANS HISTORY TRACES THE FASCINATING ORIGINS AND CULTURAL SIGNIFICANCE OF A TRADITIONAL METHOD OF
COOKING BEANS THAT HAS BEEN CHERISHED FOR GENERATIONS. THIS CULINARY TRADITION INVOLVES SLOW-COOKING BEANS IN A
HOLE DUG IN THE GROUND, OFTEN USING HEATED STONES TO CREATE A NATURAL OVEN. THE METHOD NOT ONLY IMPARTS A
UNIQUE FLAVOR AND TEXTURE TO THE BEANS BUT ALSO REFLECTS THE RESOURCEFULNESS AND CUSTOMS OF EARLY AMERICAN
SETTLERS AND INDIGENOUS PEOPLES. THROUGHOUT THIS ARTICLE, THE JOURNEY OF BEAN HOLE BEANS WILL BE EXPLORED FROM
ITS NATIVE AMERICAN ROOTS TO ITS ADOPTION BY COLONIAL COMMUNITIES, AND ITS ENDURING LEGACY IN NEwW ENGLAND AND
BEYOND. ADDITIONALLY, THE PREPARATION TECHNIQUES, VARIATIONS, AND CULTURAL IMPACT OF BEAN HOLE BEANS WILL BE
EXAMINED TO PROVIDE A COMPREHENSIVE UNDERSTANDING OF THIS HISTORIC DISH. READERS WILL GAIN INSIGHT INTO WHY BEAN
HOLE BEANS REMAIN AN ICONIC SYMBOL OF COMMUNAL COOKING AND HERITAGE. THE ARTICLE IS ORGANIZED AS FOLLOWS:

ORIGINS oF BEAN HoOLE BEANS

e TRADITIONAL PREPARATION METHODS

ReGIONAL VARIATIONS AND CULTURAL SIGNIFICANCE

BeaN HoLE BEANS IN MoDERN TIMES

ORIGINS oF BEAN HoLE BEANs

THE BEAN HOLE BEANS HISTORY BEGINS WITH INDIGENOUS PEOPLES OF NORTH AMERICA WHO DEVELOPED EARTH OVEN COOKING
TECHNIQUES LONG BEFORE EUROPEAN COLONIZATION. NATIVE AMERICAN TRIBES USED PIT OVENS TO COOK VARIOUS FOODS,
INCLUDING BEANS, BY DIGGING HOLES AND HEATING STONES TO CREATE AN UNDERGROUND COOKING CHAMBER. THIS METHOD
ALLOWED FOR SLOW, EVEN COOKING AND HELPED TENDERIZE TOUGH BEANS, ENRICHING THEIR FLAVOR. EARLY SETTLERS IN NEW
ENGLAND ADOPTED AND ADAPTED THIS TECHNIQUE, INCORPORATING THEIR OWN INGREDIENTS AND PREFERENCES TO CREATE WHAT
BECAME KNOWN AS BEAN HOLE BEANS.

NATIVE AMERICAN RoOTS

NATIVE AMERICAN TRIBES SUCH AS THE W/ AMPANOAG AND NARRAGANSETT IN THE NORTHEASTERN UNITED STATES WERE
AMONG THE FIRST TO USE EARTH PIT COOKING FOR BEANS AND OTHER STAPLES LIKE CORN AND MEATS. THIS METHOD WAS
PRACTICAL AND EFFICIENT, MAKING USE OF NATURAL RESOURCES WITHOUT REQUIRING METAL COOKW ARE OR FUEL. THE sLow
COOKING PROCESS PRESERVED NUTRIENTS AND PROVIDED A COMMUNAL MEAL DURING SOCIAL AND CEREMONIAL GATHERINGS.

CoLOoNIAL ADOPTION

EUROPEAN SETTLERS ARRIVING IN THE 17 TH CENTURY QUICKLY EMBRACED NATIVE AMERICAN COOKING METHODS TO
SUPPLEMENT THEIR OWN CULINARY PRACTICES. BEAN HOLE COOKING BECAME ESPECIALLY POPULAR IN RURAL COMMUNITIES
WHERE OVENS AND STOVES WERE SCARCE. COLONISTS COMBINED LOCAL BEANS SUCH AS NAVY OR KIDNEY BEANS WITH SALT
PORK, MOLASSES, AND SPICES, THEN BURIED THE POT IN A HOLE LINED WITH HOT STONES. THIS FUSION OF INDIGENOUS METHODS
AND EUROPEAN INGREDIENTS LAID THE FOUNDATION FOR THE TRADITIONAL NEW ENGLAND BEAN HOLE BEANS RECIPE.



TRADITIONAL PREPARATION METHODS

THE PREPARATION OF BEAN HOLE BEANS IS A LABOR-INTENSIVE PROCESS THAT REQUIRES PATIENCE AND CAREFUL ATTENTION TO
DETAIL. UNDERSTANDING THE TRADITIONAL COOKING METHOD IS ESSENTIAL TO APPRECIATING THE DISH'S HISTORICAL AND
CULTURAL VALUE. THE PROCESS GENERALLY INVOLVES DIGGING A PIT, HEATING STONES, PREPARING THE BEANS, AND SLOW -
COOKING THE MIXTURE UNDERGROUND FOR SEVERAL HOURS OR EVEN OVERNIGHT.

DIGGING THE BEAN HoLE

THE FIRST STEP IN PREPARING BEAN HOLE BEANS IS TO DIG A HOLE IN THE GROUND, TYPICALLY ABOUT TWO TO THREE FEET DEEP
AND WIDE ENOUGH TO ACCOMMODATE A LARGE POT OR KETTLE. THIS HOLE SERVES AS AN EARTH OVEN AND MUST BE PREPARED
CAREFULLY TO ENSURE PROPER HEAT RETENTION AND VENTILATION.

HEATING THE STONES

NEXT, STONES ARE PLACED INTO THE PIT AND HEATED WITH A WOOD FIRE UNTIL THEY BECOME RED HOT. THESE STONES PROVIDE
THE RADIANT HEAT NECESSARY TO COOK THE BEANS SLOWLY AND EVENLY. ONCE THE STONES ARE SUFFICIENTLY HEATED, THE
FIRE IS ALLOWED TO BURN DOWN, AND THE EMBERS ARE REMOVED OR PUSHED ASIDE.

PREPARING THE BEANS

THE BEANS ARE SOAKED OVERNIGHT TO REDUCE COOKING TIME AND IMPROVE DIGESTIBILITY. A MIXTURE OF SOAKED BEANS, SALT
PORK OR BACON, MOLASSES, ONIONS, AND SPICES IS PLACED INTO A LARGE POT OR BEAN KETTLE. THE POT IS THEN SEALED WITH
A TIGHT-FITTING LID OR COVERED WITH BURLAP AND A LAYER OF DIRT OR CLAY TO PREVENT STEAM FROM ESCAPING.

SLow CookING PROCESS

THE POT IS CAREFULLY LOWERED INTO THE PIT ATOP THE HOT STONES, THEN COVERED WITH EARTH TO TRAP HEAT AND
MOISTURE. THE BEANS COOK SLOWLY FOR 8 TO 12 HOURS, DURING WHICH THE FLAVORS MELD AND THE BEANS BECOME TENDER.
THE LONG COOKING TIME AND EARTH OVEN ENVIRONMENT CREATE A DISTINCTIVE TASTE AND TEXTURE THAT CANNOT BE
REPLICATED BY CONVENTIONAL COOKING METHODS.

ReEGIONAL VARIATIONS AND CULTURAL SIGNIFICANCE

W/HILE BEAN HOLE BEANS ARE MOST CLOSELY ASSOCIATED WITH NEw ENGLAND, VARIATIONS OF THIS TRADITIONAL COOKING
METHOD APPEAR IN DIFFERENT REGIONS, REFLECTING LOCAL INGREDIENTS AND CULTURAL PREFERENCES. THE DISH ALSO HOLDS
SIGNIFICANT CULTURAL VALUE, SYMBOLIZING COMMUNITY, TRADITION, AND RESOURCEFULNESS.

New ENGLAND TRADITIONS

IN New ENGLAND, BEAN HOLE BEANS ARE OFTEN SERVED AT COMMUNITY GATHERINGS, CHURCH SUPPERS, AND FAMILY REUNIONS.
THE RECIPE TYPICALLY INCLUDES NAVY BEANS, SALT PORK, MOLASSES, AND SOMETIMES MUSTARD OR OTHER SEASONINGS. THiS



REGIONAL VERSION HONORS COLONIAL HERITAGE AND NATIVE AMERICAN INFLUENCES, SERVING AS A CULINARY LINK TO THE
PAST.

V ARIATIONS ACROSS THE UNITED STATES

OTHER REGIONS HAVE ADAPTED THE BEAN HOLE COOKING METHOD TO SUIT LOCAL TASTES. FOR EXAMPLE, IN PARTS OF THE
MID\X/EST, SIMILAR PIT-COOKED BEAN DISHES INCORPORATE DIFFERENT TYPES OF BEANS OR SMOKED MEATS. THE SOUTHWEST
MAY FEATURE BEANS SEASONED WITH CHILI PEPPERS OR SOUTHWESTERN SPICES. DESPITE THESE VARIATIONS, THE FUNDAMENTAL
PRINCIPLE OF SLOW UNDERGROUND COOKING REMAINS CONSTANT.

CULTURAL AND SOCIAL IMPORTANCE

BEAN HOLE BEANS ARE MORE THAN JUST A DISH; THEY REPRESENT A COMMUNAL EXPERIENCE. PREPARING THE BEANS IS OFTEN A
GROUP ACTIVITY, REQUIRING COORDINATION AND SHARED LABOR. THIS TRADITION FOSTERS COMMUNITY BONDS AND PRESERVES
CULINARY HERITAGE, MAKING BEAN HOLE BEANS AN ENDURING SYMBOL OF CULTURAL IDENTITY.

BeaN HoLE BEANS IN MODERN TIMES

THOUGH MODERN COOKING TECHNOLOGIES HAVE REDUCED THE NECESSITY OF EARTH OVEN COOKING, BEAN HOLE BEANS REMAIN A
CHERISHED TRADITION IN MANY COMMUNITIES. TODAY/ THE DISH IS CELEBRATED FOR ITS HISTORICAL SIGNIFICANCE, UNIQUE
FLAVOR, AND ROLE IN CULTURAL PRESERVATION.

CONTEMPORARY PREPARATION TECHNIQUES

MODERN COOKS SOMETIMES REPLICATE THE BEAN HOLE BEANS METHOD USING BACKY ARD PITS, OUTDOOR FIRE PITS, OR SLOW
COOKERS TO SIMULATE THE EARTH OVEN ENVIRONMENT. THESE ADAPTATIONS ALLOW FOR GREATER CONVENIENCE WHILE
MAINTAINING THE ESSENCE OF TRADITIONAL PREPARATION. SOME CULINARY FESTIVALS AND HISTORICAL REENACTMENTS FEATURE
BEAN HOLE BEANS TO EDUCATE AND ENTERTAIN AUDIENCES.

PRESERVING CULINARY HERITAGE

EFFORTS TO DOCUMENT AND PROMOTE BEAN HOLE BEANS HISTORY HELP PRESERVE THIS UNIQUE COOKING TRADITION FOR FUTURE
GENERATIONS. COOKBOOK AUTHORS, FOOD HISTORIANS, AND CULTURAL ORGANIZATIONS WORK TO KEEP THE RECIPES AND
PREPARATION METHODS ALIVE, EMPHASIZING THE IMPORTANCE OF TRADITIONAL FOODS IN UNDERSTANDING AMERICAN HISTORY.

HeALTH AND NUTRITIONAL ASPECTS

BEAN HOLE BEANS OFFER NUTRITIONAL BENEFITS DUE TO THEIR PRIMARY INGREDIENT—BEANS—WHICH ARE RICH IN PROTEIN, FIBER,
VITAMINS, AND MINERALS. THE SLOW COOKING PROCESS ENHANCES DIGESTIBILITY AND FLAVOR WITHOUT THE NEED FOR
EXCESSIVE FATS OR ARTIFICIAL ADDITIVES, MAKING THE DISH BOTH WHOLESOME AND FLAVORFUL.

® SLOW-COOKED FOR ENHANCED TASTE AND TEXTURE



® RICH IN PLANT-BASED PROTEIN AND FIBER
e UTILIZES NATURAL COOKING METHODS WITHOUT MODERN EQUIPMENT

® SYMBOLIZES COMMUNAL AND CULTURAL TRADITIONS

FREQUENTLY AskeD QUESTIONS

\W/HAT ARE BEAN HOLE BEANS?

BEAN HOLE BEANS ARE A TRADITIONAL DISH MADE BY SLOW-COOKING BEANS IN A PIT OR HOLE IN THE GROUND, OFTEN LINED
WITH HOT STONES, RESULTING IN A SMOKY AND TENDER FLAVOR.

\W/HERE DID THE TRADITION OF BEAN HOLE BEANS ORIGINATE?

THE TRADITION OF COOKING BEAN HOLE BEANS ORIGINATED IN NATIVE AMERICAN AND EARLY SETTLER COMMUNITIES IN THE
NORTHEASTERN UNITED STATES, PARTICULARLY AMONG THE W/ AMPANOAG PEOPLE AND LATER ADOPTED BY COLONIAL
SETTLERS.

How WERE BEAN HOLE BEANS TRADITIONALLY PREPARED?

TRADITIONALLY, A PIT WAS DUG IN THE GROUND AND LINED WITH HOT STONES. BEANS MIXED WITH PORK AND SEASONINGS WERE
PLACED IN A POT OR WRAPPED IN LEAVES, THEN BURIED IN THE PIT AND COVERED WITH SOIL TO SLOW-COOK FOR SEVERAL
HOURS OR OVERNIGHT.

\WHY WERE BEAN HOLE BEANS IMPORTANT HISTORICALLY?

BEAN HOLE BEANS WERE IMPORTANT HISTORICALLY AS A PRACTICAL AND COMMUNAL COOKING METHOD THAT ALLOWED LARGE
QUANTITIES OF NUTRITIOUS FOOD TO BE PREPARED USING AVAILABLE NATURAL RESOURCES, OFTEN FOR GATHERINGS AND
CELEBRATIONS.

How HAS THE BEAN HOLE BEANS COOKING METHOD INFLUENCED MODERN CUISINE?

THE BEAN HOLE COOKING METHOD HAS INFLUENCED MODERN SLOW-COOKING TECHNIQUES AND OUTDOOR COOKING TRADITIONS,
INSPIRING METHODS LIKE PIT BARBECUING AND SLOW ROASTING THAT EMPHASIZE SMOKY FLAVORS AND TENDER TEXTURES.

ARE THERE ANY SPECIFIC CULTURAL EVENTS ASSOCIATED WITH BEAN HOLE BEANS?

YES/ BEAN HOLE BEANS ARE OFTEN FEATURED IN CULTURAL FESTIVALS AND COMMUNITY GATHERINGS IN REGIONS LIKE MAINE AND
Nova SCOTIA, \WHERE THE TRADITION OF BEAN HOLE COOKING IS CELEBRATED AS PART OF LOCAL HERITAGE.

\WHAT TYPES OF BEANS WERE COMMONLY USED IN TRADITIONAL BEAN HOLE BEANS
RECIPES?

COMMONLY USED BEANS IN TRADITIONAL BEAN HOLE BEANS RECIPES INCLUDE NAVY BEANS, WHITE BEANS, OR CRANBERRY BEANS,
WHICH WERE COMBINED WITH SALT PORK OR OTHER PRESERVED MEATS FOR FLAVOR DURING THE SLOW COOKING PROCESS.



ADDITIONAL RESOURCES

1. BEANS IN THE BARREL: THE HISTORY OF BEAN HoLe CookiING

THIS BOOK EXPLORES THE TRADITIONAL METHOD OF COOKING BEANS IN A BEAN HOLE, A PIT LINED WITH HOT STONES. |T TRACES
THE ORIGINS OF THIS TECHNIQUE AMONG INDIGENOUS PEOPLES AND EARLY SETTLERS. READERS WILL FIND DETAILED DESCRIPTIONS
OF THE CULTURAL SIGNIFICANCE AND THE EVOLUTION OF BEAN HOLE COOKING THROUGH THE CENTURIES.

2. FroMm PIT To PLATE: THE STORY OF BEAN HOLE BEANS

DELVING INTO THE CULINARY JOURNEY OF BEAN HOLE BEANS, THIS BOOK HIGHLIGHTS HOW THIS UNIQUE METHOD OF SLOW
COOKING HAS BEEN PRESERVED AND ADAPTED OVER TIME. |T INCLUDES HISTORICAL ANECDOTES AND RECIPES PASSED DOWN
THROUGH GENERATIONS. THE AUTHOR ALSO EXAMINES THE SOCIAL GATHERINGS CENTERED AROUND BEAN HOLE COOKING.

3. Bean HoLe Beans: A CULINARY TRADITION

THIS COMPREHENSIVE VOLUME COVERS THE HISTORY, PREPARATION, AND CULTURAL IMPORTANCE OF BEAN HOLE BEANS IN
VARIOUS COMMUNITIES. |T OFFERS INSIGHTS INTO THE RITUALS, SEASONAL CELEBRATIONS, AND COMMUNAL PRACTICES
INVOLVED. THE BOOK ALSO FEATURES INTERVIEWS WITH CHEFS AND HISTORIANS WHO SPECIALIZE IN TRADITIONAL COOKING
METHODS.

4. CookiNG WITH FIRE: BEAN HoLE BEANS AND INDIGENOUS PRACTICES

FOCUSING ON INDIGENOUS ROOTS, THIS BOOK PRESENTS THE BEAN HOLE AS A VITAL COOKING METHOD USED BY NATIVE
AMERICAN TRIBES. |T DISCUSSES THE ENVIRONMENTAL AND SPIRITUAL CONNECTIONS TIED TO THE PREPARATION OF BEAN HOLE
BEANS. THE NARRATIVE INCLUDES BEAUTIFUL ILLUSTRATIONS AND ORAL HISTORIES THAT BRING THE TRADITION TO LIFE.

5. THe BEaN HoLe CookBoOk: HISTORY AND RECIPES

COMBINING HISTORICAL CONTEXT WITH PRACTICAL COOKING ADVICE, THIS BOOK PROVIDES A RICH COLLECTION OF BEAN HOLE
BEAN RECIPES. |T OUTLINES THE STEP-BY-STEP PROCESS OF CREATING THE PERFECT BEAN HOLE PIT AND SHARES TIPS FOR
BEGINNERS. HISTORICAL BACKGROUND CHAPTERS ENHANCE THE READER’S APPRECIATION OF THIS AGE-OLD COOKING STYLE.

6. BEAN HoLE BEANS: A New ENGLAND HERITAGE

THIS TITLE FOCUSES ON THE PROMINENCE OF BEAN HOLE COOKING IN NEW ENGLAND, WHERE THE TRADITION BECAME A STAPLE OF
COMMUNITY EVENTS AND FAMILY GATHERINGS. |T COVERS THE MIGRATION OF THE PRACTICE FROM INDIGENOUS PEOPLES TO
COLONIAL SETTLERS AND ITS ROLE IN SHAPING REGIONAL CUISINE. THE BOOK ALSO HIGHLIGHTS MODERN-DAY FESTIVALS
CELEBRATING BEAN HOLE BEANS.

7. UNpErRGROUND COOKING: THE ART AND HISTORY OF BEAN HOLE BEANS

EXPLORING THE TECHNIQUE OF COOKING UNDERGROUND, THIS BOOK DELVES INTO THE PRACTICAL AND CULTURAL REASONS
BEHIND THE BEAN HOLE METHOD. |T DISCUSSES HOW DIFFERENT CULTURES W ORLDWIDE HAVE DEVELOPED SIMILAR PIT COOKING
TRADITIONS. THE BOOK PROVIDES HISTORICAL TIMELINES AND COMPARATIVE STUDIES ALONGSIDE DETAILED BEAN HOLE BEAN
RECIPES.

8. BEANS BeNeATH THE EARTH: A CULTURAL HisToRY oF BEAN HoLe COOKING

THIS WORK EXAMINES THE BEAN HOLE AS MORE THAN A COOKING METHOD, PORTRAYING IT AS A SYMBOL OF COMMUNITY AND
HERITAGE. THE AUTHOR INVESTIGATES THE SOCIAL DYNAMICS AND STORY TELLING TRADITIONS LINKED WITH BEAN HOLE BEAN
PREPARATION. RICH WITH PHOTOGRAPHS AND PERSONAL STORIES, THE BOOK PAINTS A VIVID PICTURE OF THIS ENDURING
CULINARY PRACTICE.

Q. THE FIrRes of TRADITION: BEAN HoLE BEANS THROUGH THE AGES

TRACING THE HISTORY OF BEAN HOLE BEANS FROM ANCIENT TIMES TO THE PRESENT, THIS BOOK HIGHLIGHTS HOW THE METHOD
HAS SURVIVED AND THRIVED THROUGH CHANGING SOCIETIES. |T EXPLORES THE ROLES OF FIRE, EARTH, AND PATIENCE IN CREATING
THE SIGNATURE FLAVORS OF BEAN HOLE BEANS. THE NARRATIVE COMBINES HISTORICAL RESEARCH WITH ENGAGING STORY TELLING
TO CELEBRATE THIS UNIQUE FOOD TRADITION.
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bean hole beans history: The World of the American West Gordon Morris Bakken,
2016-12-12 Addressing everything from the details of everyday life to recreation and warfare, this
two-volume work examines the social, political, intellectual, and material culture of the American
Old West, from the California Gold Rush of 1849 to the end of the 19th century. What was life really
like for ordinary people in the Old West? What did they eat, wear, and think? How did they raise
their children? How did they interact with government? What did they do for fun? This encyclopedia
provides readers with an engaging and detailed portrayal of the Old West through the examination
of social, cultural, and material history. Supported by the most current research, the multivolume set
explores various aspects of social history—family, politics, religion, economics, and recreation—to
illuminate aspects of a society's emotional life, interactions, opinions, views, beliefs, intimate
relationships, and connections between the individual and the greater world. Readers will be
exposed to both objective reality and subjective views of a particular culture; as a result, they can
create a cohesive, accurate impression of life in the Old West during the second half of the 1800s.

bean hole beans history: We Eat What? Jonathan Deutsch, 2018-05-25 This entertaining and
informative encyclopedia examines American regional foods, using cuisine as an engaging lens
through which readers can deepen their study of American geography in addition to their
understanding of America's collective cultures. Many of the foods we eat every day are unique to the
regions of the United States in which we live. New Englanders enjoy coffee milk and whoopie pies,
while Mid-Westerners indulge in deep dish pizza and Cincinnati chili. Some dishes popular in one
region may even be unheard of in another region. This fascinating encyclopedia examines over 100
foods that are unique to the United States as well as dishes found only in specific American regions
and individual states. Written by an established food scholar, We Eat What? A Cultural Encyclopedia
of Bizarre and Strange Foods in the United States covers unusual regional foods and dishes such as
hoppin' Johns, hush puppies, shoofly pie, and turducken. Readers will get the inside scoop on each
food's origins and history, details on how each food is prepared and eaten, and insights into why and
how each food is celebrated in American culture. In addition, readers can follow the recipes in the
book's recipe appendix to test out some of the dishes for themselves. Appropriate for lay readers as
well as high school students and undergraduates, this work is engagingly written and can be used to
learn more about United States geography.

bean hole beans history: The Complete Book of Dutch Oven Cooking J. Wayne Fears, 2010-06
Learn all the ins and outs of cooking with a Dutch oven-one of the most versatile kitchen tools youll
ever use. The Dutch oven is the one cooking pot that does it all: bakes bread, steams vegetables,
boils seafood, fries eggs, stews wild game, and broils meat.

bean hole beans history: The Texas Cowboy Cookbook Robb Walsh, 2009-02-19 Texas cowboys
are the stuff of legend — immortalized in ruggedly picturesque images from Madison Avenue to
Hollywood. Cowboy cooking has the same romanticized mythology, with the same oversimplified
reputation (think campfire coffee, cowboy steaks, and ranch dressing). In reality, the food of the
Texas cattle raisers came from a wide variety of ethnicities and spans four centuries. Robb Walsh
digs deep into the culinary culture of the Texas cowpunchers, beginning with the Mexican vaqueros
and their chile-based cuisine. Walsh gives overdue credit to the largely unsung black cowboys (one
in four cowboys was black, and many of those were cooks). Cowgirls also played a role, and there is
even a chapter on Urban Cowboys and an interview with the owner of Gilley’s, setting for the John
Travolta--Debra Winger film. Here are a mouthwatering variety of recipes that include campfire and
chuckwagon favorites as well as the sophisticated creations of the New Cowboy Cuisine: * Meats
and poultry: sirloin guisada, cinnamon chicken, coffee-rubbed tenderloin ¢ Stews and one-pot meals:
chili, gumbo, fideo con carne ¢ Sides: scalloped potatoes, onion rings, pole beans, field peas °
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Desserts and breads: peach cobbler, sourdough biscuits, old-fashioned preserves Through over a
hundred evocative photos and a hundred recipes, historical sources, and the words of the cowboys
(and cowgirls) themselves, the food lore of the Lone Star cowboy is brought vividly to life.

bean hole beans history: History of the First Wisconsin Battery Light Artillery Daniel Webster,
Don Carlos Cameron, 1907

bean hole beans history: A Pioneer History of Becker County, Minnesota Alvin H. Wilcox, 1907
A historical book providing a brief account of Becker County's natural history, along with numerous
articles written by various early pioneers relating to the history of the county.

bean hole beans history: Motor Camps and Maine Guides Mia Boynton, 1991

bean hole beans history: Minnesota History Theodore Christian Blegen, Bertha Lion Heilbron,
1925 Vol. 6 includes the 23d Biennial report of the Society, 1923/24, as an extra number.

bean hole beans history: Tastes of Minnesota Donna Tabbert Long, 2001 Tells the story
behind the food, people, and places that have become Minnesota institutions.

bean hole beans history: Minnesota History Bulletin Theodore Christian Blegen, Bertha Lion
Heilbron, 1924 Vols. 2-6 include the 19th-23d Biennial reports of the Society, 1915/16-1923/24 (in v.
2-3 as supplements, in v. 4-6 as extra numbers).

bean hole beans history: Encyclopedia of American Folklife Simon ] Bronner, 2015-03-04
American folklife is steeped in world cultures, or invented as new culture, always evolving, yet often
practiced as it was created many years or even centuries ago. This fascinating encyclopedia explores
the rich and varied cultural traditions of folklife in America - from barn raisings to the Internet,
tattoos, and Zydeco - through expressions that include ritual, custom, crafts, architecture, food,
clothing, and art. Featuring more than 350 A-Z entries, Encyclopedia of American Folklife is
wide-ranging and inclusive. Entries cover major cities and urban centers; new and established
immigrant groups as well as native Americans; American territories, such as Guam and Samoa;
major issues, such as education and intellectual property; and expressions of material culture, such
as homes, dress, food, and crafts. This encyclopedia covers notable folklife areas as well as general
regional categories. It addresses religious groups (reflecting diversity within groups such as the
Amish and the Jews), age groups (both old age and youth gangs), and contemporary folk groups
(skateboarders and psychobillies) - placing all of them in the vivid tapestry of folklife in America. In
addition, this resource offers useful insights on folklife concepts through entries such as community
and group and tradition and culture. The set also features complete indexes in each volume, as well
as a bibliography for further research.

bean hole beans history: 50 Things to Do in Maine Before You Die Nancy Griffin, 2017-07-15
The ultimate to-do list for Mainers and visitors alike What better way to celebrate 50 years of book
publishing than to celebrate the greatest things Maine has to offer. Following the popular trend in
“bucket list” books, this experiential guide will help visitors and residents alike discover everything
there is to do here. Taken all together, these experiences are enough to fill a life time.

bean hole beans history: Camp Cooking The National Museum of Forest Service History,
2004-12-23 Photos, anecdotes, and outdoor-cooking recipes celebrating the history of the U.S.
Forest Service. Dedicated protectors of our national forests and grasslands, Forest Service agents
live much of their lives outdoors, and that includes mealtimes. In decades past, rangers’ wives
prepared meals with limited resources as they accompanied their husbands in the field, often
supplementing cooking with k-rations cooked over an open fire. In rustic and remote locations,
delicious, time-tested creations were prepared and served, including Dutch Oven Beer Bread,
Parmesan Mashed Potatoes, Pioneer Night Stew, and Creamy Pumpkin Pie. Here, the National
Museum of Forest Service History presents a unique cookbook that celebrates decades of camp
cooking by countless Forest Service agents in the field. Featuring legendary recipes for Dutch oven
meals, open-fire dishes, and other tasty outdoor specialties used daily in the early days of the Forest
Service, Camp Cooking also includes photos and anecdotes that tell the whole history of these brave
and hardy individuals.

bean hole beans history: History of the Counties of McKean, Elk, Cameron and Potter,



Pennsylvania Michael A. Leeson, 1978

bean hole beans history: Wisconsin Magazine of History Milo Milton Quaife, Joseph
Schafer, Edward Porter Alexander, 1947

bean hole beans history: Maine Icons Matthew P. Mayo, Jennifer Smith-Mayo, 2011-05-03
Lobsters? Check. Blueberries? Yep. Lighthouses? Ayuh. These are the things that most readily come
to mind when one mentions Maine. But Maine is so much more, and this book will also introduce
readers to dozens of equally noteworthy but underappreciated historic, natural, cultural, and social
aspects of the grand state of Maine.

bean hole beans history: Sam O. White, Alaskan Jim Rearden, 2014-04-04 This was an
excellent book about a true pioneer! A very interesting story about the life of an amazing man. Sam
was generous, courageous, and a friend to everyone who had the privilege of knowing him. Sam O.
White was a tough, deep-voiced, six-foot-tall, two-hundred-pound former Maine lumberjack and
guide. From 1922, for half a century he crisscrossed wild Alaska by foot, with packhorses, dog
teams, canoe, riverboat, and airplane. He helped map the Territory, trap fur, and became the world’s
first flying game warden. White wrote exciting tales about his Alaska adventures, and those writings
make up the bulk of this volume. In 1927, he arrived at Fort Yukon as a game warden when millions
of dollars worth of fine arctic furs annually arrived there. The hardy frontier trappers considered the
new game warden a joke, but he quickly taught them to respect conservation laws. He was
frustrated by the impossibility of adequately patrolling thousands of square miles by dog team, boat,
and on foot, so with his own money, he bought an airplane. Pioneer pilots Noel and Ralph Wien
taught him how to fly it. White then startled remote trappers and others by suddenly arriving from
the sky. In 1941, lack of backing from Juneau headquarters caused him to resign as a wildlife agent.
At Fairbanks, Noel Wien made him Chief Pilot for Wien Airlines. For the next two decades White
flew as an Alaskan bush pilot, admired for his flying skill and the superior service he provided
residents who flew with him, and who depended upon him for receiving mail and supplies. He had
countless friends—one hundred arrived for his seventieth birthday party. His integrity and principles
were of the highest. Decades after his death, he is still spoken of with awe by the long-time
Alaskans.

bean hole beans history: Beans Natalie Rachel Morris, 2020-04-13 Beans are considered a
basic staple in most kitchen cupboards, yet these unassuming foodstuffs have a very long history:
there is evidence that beans have been eaten for 9,000 years. Whether dried, frozen, or canned,
beans have substantial nutritional and environmental benefits, and can easily be made into a
wholesome, satisfying meal. From garbanzos to lentils, and from favas to soybeans, Beans: A Global
History brings to life the rich story of these small yet mighty edibles. Featuring historic and modern
recipes that celebrate the wide variety of bean cuisines, this book speaks to the modern trend for
healthy eating, taking readers on a vivid journey through the gastronomical, botanical, cultural, and
political history of beans.

bean hole beans history: Boys' Life , 1928-01 Boys' Life is the official youth magazine for the
Boy Scouts of America. Published since 1911, it contains a proven mix of news, nature, sports,
history, fiction, science, comics, and Scouting.

bean hole beans history: Bulletin of the Appalchian Mountain Club, 1927

Related to bean hole beans history

Bean - Wikipedia A bean is the seed of plants in many genera of the legume family (Fabaceae) used
as a vegetable for human consumption or animal feed. The seeds are sold fresh or preserved through
drying

Vanilla Bean Creamery of Mishawaka, Granger - Restaurantji Vanilla Bean Creamery in
Mishawaka offers awesome ice cream flavors with large scoops and free tastings. They have a great
selection of about 20-30 flavors, including The
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