A New Deal for Dinner
Recipes from the Great Depression

Cooking Safety Tips:
Always ask an adult to cook with you.
Before trying any of these recipes from the world of Annie remember these important tips:
aWash your hands with soap and water, and dry them well.
aRead through the recipe and gather all of the ingredients you will need.
aIf you are using an oven or stovetop, always make sure the dials are turned to the "oﬀ" position when you are done.
aLeave the kitchen extra clean, and make sure you wipe the counters and stovetop (after it has cooled).
aClean up any spills so no one slips and falls.
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There are lots of foods mentioned in the
musical Annie. On the pages that follow
you will ﬁnd a sampling of recipes including:

• Mush
• New England Clam Chowder
• Kentucky Fried Chicken
• Idaho Potatoes
• Ice Cream Soda
• Baked Alaska

Follow along, eat, and enjoy being a part of
the world of Annie.

A Note to Grown-Ups:
Cooking with your child is a wonderful opportunity to engage
him/her in a savory discussion and foster a sense of delicious
accomplishment. Your child will learn more than just how to cook,
he/she can explore new foods, learn about nutrition, and develop
math and literacy skills as they measure and read recipes.
When cooking with your child, be sure to:
•
Discuss good nutrition and healthy eating choices.
•
Allow spills to happen. Learning occurs through mistakes
and cracked eggs.
•
Chat about foods you enjoyed as a child.
•
Congratulate them on a job well done. Bon appétit!

Recipe: Mush
The children under Miss Haninigan’s charge in the orphanage
typically had cold mush for breakfast, but when Annie goes to
live with Mr. Warbuck’s, her days of eating mush are over!
The Great Depression was a period in time between 1929 and
the early 1940s when many people were unemployed. People
ate mush, porridge made from cornmeal and water, during this
time because it was inexpensive.
Ingredients:
• 3 cups water
• 1 cup cornmeal
• 1 cup cold water
• 1 teaspoon salt
• Optional: milk and sugar, jam, honey or syrup
Cooking Safety Tips:
Always ask an adult to cook
with you.
Before you begin:
•Wash your hands with
soap and water, and dry
them well.
•Read through the recipe
and gather all of the
ingredients you will need.

Directions:
1. Pour 3 cups of water into a pot. Place pot on the stove and
bring water to a boil over medium-high heat.
2. In a small bowl mix 1 cup of cornmeal, 1 cup cold water, and
1 teaspoon of salt (Combining the cornmeal with cool water
before adding it to the boiling water keeps the cornmeal from
lumping up when it hits the hot water). Pour mixture into the
boiling water.

3. Stir constantly with a wire whisk while the mush thickens.
When you are ﬁnished:
•If you are using an oven
(Continued on next page)
or stovetop, always make
sure the dials are turned
to the "oﬀ" position.
•Leave the kitchen extra
In Act 1 Scene 1 the Orphans
clean, and make sure you
inquire about their breakfast,
wipe the counters and
“Hot Mush?” and Miss
stovetop (after it has
Hannigan replies, “No. You
cooled).
•Clean up any spills so no
don’t get hot mush this
one slips and falls.
morning… You get cold
Please note: BOLD text indicates a step
mush.”
that should be completed by an adult.

Please note: BOLD text indicates a step
that should be completed by an adult.

4. Once the mixture comes to a boil, reduce
heat to low, cover, and continue cooking for
15-20 minutes.
5. Ladle into bowls and serve.
6. Optional: Serve with milk and sugar, jam,
honey or syrup to sweeten.
Yield: 4 servings

When Miss Hannigan is taken
away in Act 2 Scene 6 , Annie
exclaims, “ Oh, but listen
kids - no more mush!”

Mealtime Discussion:
During the Depression, the U.S. Food Administration taught homemakers to be more frugal in preparing meals.
They advised people:
• To buy food with thought
• To cook food with care

• To serve just enough
• To save what will keep
• To eat what will spoil
• And that home grown is best
1. The word frugal means to not be wasteful. Homemakers who were frugal were able to make their supply of
food last longer. What can you do to not waste food?
2. Home grown foods are fruits, vegetables, or grains that are grown locally, either in your backyard or in your
community. Can you start a garden or visit your local farmers market to buy your groceries?
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Recipe: New England Clam
Chowder
When Annie ﬁrst arrives at Mr. Warbucks’s home, Grace and
Mrs. Pugh meet to discuss the evening’s menu which includes
an opulent American fare of New England Clam Chowder,
Kentucky Fried Chicken, Idaho potatoes, and Baked Alaska.
Delicious!
New England clam chowder is a cream-based soup, traditionally
made with potatoes, onions, and clams. Once considered a
“poor man’s food” because it was made with whatever
ingredients were easily available, it is now a popular soup that
has many variations. Early settlers originally served their
chowders with a stale biscuit, but today we serve chowder with
crackers sprinkled on top.
Ingredients:
• 4 slices bacon
• 1 medium onion
• 4 large Idaho potatoes
• 1 ½ cups vegetable stock
• Ground black pepper and salt to taste
• ½ teaspoon ﬁnely chopped fresh thyme
• 2 Bay leaves
• 3 cups half-and-half
• 3 tablespoons butter
• 2 (10-ounce) cans minced clams
• ½ cup ﬂour
•1 box of oyster crackers

Cooking Safety Tips:
Always ask an adult to cook
with you.
Before you begin:
•Wash your hands with
soap and water, and dry
them well.
•Read through the recipe
and gather all of the
ingredients you will need.

Directions:
1. Cut the bacon into ½ inch pieces and place in a large stock
pot over medium-high heat. Cook until almost crisp.
(Continued on next page)

When you are ﬁnished:
•If you are using an oven
or stovetop, always make
sure the dials are turned
to the "oﬀ" position.
•Leave the kitchen extra
clean, and make sure you
wipe the counters and
stovetop (after it has
cooled).
•Clean up any spills so no
one slips and falls.

Please note: BOLD text indicates a step
that should be completed by an adult.

2. Chop the onion and add to the pot with the bacon. Cook 5 minutes.
3. Peel and chop potatoes into bite-sized pieces.*
4. Next, stir in vegetable stock, potatoes, and season with salt, pepper, thyme, and
Bay leaves.
5. Bring to a boil, and cook uncovered for 15 minutes, or until potatoes can easily
be pierced with a fork.
6. Pour in half-and-half and add butter.
7. Drain the liquid from the clams into a small bowl. Next, stir the clams and 1/2 of
the clam liquid into the soup. Cook for about 5 minutes, or until heated throughout.
8. Add ﬂour, 1 tablespoon at a time, to thicken the chowder until it reaches a
desired consistency.
9. Ladle into bowls and serve with oyster crackers.
*Note: Bacon and potatoes can be easily cut using a serrated butter knife. Remind your child to always
hold the food he/she is cutting with one hand, while the other hand uses the knife. The holding hand should
always be shaped like a claw, with the ﬁngers tucked under in a “C” shape. If using a potato peeler, remind
your child to always hold the food he/she is peeling with one hand, while the other hand holds the peeler.
Your child should always have a ﬁrm grip on the food and be mindful of his/her ﬁngers.

Yield: 4-6 servings
Please note: BOLD text indicates a step
that should be completed by an adult.
Fun Facts:
1. In 1939 a bill was introduced to the Maine legislature making it
illegal to add tomatoes to New England Clam Chowder.
2. Clams do not have eyes, ears, or noses (so they cannot see, hear,
or smell), but they have a foot.
3. How are oysters and clams diﬀerent? An oyster cannot move and
spends its entire life in one spot, while a clam can move itself around
using its foot.
4. Chowder is a common name for seafood or vegetable stews or
thickened soups (e.g., corn chowder, ﬁsh chowder).
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In Act 1 Scene 5, Mrs. Pugh and
Grace discuss the dinner menu.
MRS. PUGH
New England Clam Chowder…
GRACE
Wonderful.
MRS. PUGH
Kentucky Fried Chicken…
GRACE
Wonderful.
MRS. PUGH
Idaho Potatoes…
GRACE
And?
MRS. PUGH
…Baked Alaska.

Recipe: Kentucky Fried Chicken
When Annie ﬁrst arrives at Mr. Warbucks’s home, Grace and Mrs.
Pugh meet to discuss the evening’s menu which includes an
opulent American fare of New England Clam Chowder,
Kentucky Fried Chicken, Idaho potatoes, and Baked Alaska.
Delicious!
Kentucky fried chicken is a dish consisting of chicken pieces that
have been coated in a batter and then fried. The batter creates a
crispy coating on the chicken. A chef can change the taste of
his/her fried chicken by adding diﬀerent spices to the batter.
Delight your family with this healthy alternative that is baked
instead of fried.

Cooking Safety Tips:
Always ask an adult to cook
with you.
Before you begin:
•Wash your hands with
soap and water, and dry
them well.
•Read through the recipe
and gather all of the
ingredients you will need.
When you are ﬁnished:
•If you are using an oven
or stovetop, always make
sure the dials are turned
to the "oﬀ" position.
•Leave the kitchen extra
clean, and make sure you
wipe the counters and
stovetop (after it has
cooled).
•Clean up any spills so no
one slips and falls.
Please note: BOLD text indicates a
step that should be completed by
an adult.

Ingredients:
• ½ cup buttermilk
• 1 large egg white
• 1 teaspoon Tabasco sauce
• 1 pound chicken breasts (halved, boneless, and skinless)
• 1 cup cornﬂake cereal
• 2 teaspoon paprika
• 1 teaspoon dried thyme
• 1 teaspoon garlic powder
• 1 teaspoon salt
• Cooking spray
• Aluminum foil
• 1 large Ziploc bag
Directions:
1. Preheat the oven to 400˚ F.
2. In medium bowl, whisk buttermilk, egg white, and hot sauce
until blended.
Tip: Your child can easily separate the egg yolk from the white in his/her hand.
Simply crack the egg open into his/her upturned palm and tell him/her to let the
egg white slide through his/her ﬁngers. Your child can then discard the yolk. Be
sure to ask your child to wash his/her hands before continuing with the meal
preparation.
(Continued on next page)

3. Add chicken pieces to the bowl and turn to coat. Let the chicken marinate at room
temperature for 10 minutes.*
4.

Meanwhile, line a baking sheet with aluminum foil.

5. Combine cornﬂakes, paprika, thyme, garlic powder, and salt in large Ziploc bag.
Seal the bag.
6. Ask your child to crush the cornﬂakes (in the bag) into crumb sized pieces.
7. Lift chicken pieces, one at a time, from buttermilk mixture and drop into the Ziploc
bag. Seal the bag. Ask your child to gently shake the bag to coat the chicken. Next,
place the coated chicken on the prepared baking sheet. Continue until all of the pieces
of chicken have been coated.
8. Lightly spray crumb coating with cooking spray for crisper chicken.
9. Bake 16 to 18 minutes, until browned on the outside, chicken is no longer pink in
thickest parts, and crumb coating is crusty.*
*Note: Make sure that the chicken is cooked thoroughly to an internal temperature of 170 degrees. Do not
put any other food on the same counter as raw chicken. Remember to wash your hands and thoroughly
cleanthe surface immediately after handling the chicken.

Yield: 4-6 servings
In Act 1 Scene 5, Mrs. Pugh and
Grace discuss the dinner menu.
MRS. PUGH
New England Clam Chowder…
GRACE
Wonderful.
MRS. PUGH
Kentucky Fried Chicken…
GRACE
Wonderful.
MRS. PUGH
Idaho Potatoes…
GRACE
And?
MRS. PUGH
…Baked Alaska.

Please note: BOLD text indicates a step
that should be completed by an adult.
Fun Facts:
1. Since ancient times, fried foods have been prepared in Europe,
Asia, and even North America. The Scottish immigrants who arrived
between 1715 and 1776 introduced fried chicken to the United States.
2. The Kentucky Derby is the oldest continuously held horse race in
the United States. It is held on the ﬁrst Saturday of May at Churchill
Downs in Louisville, KY.
3. Grab a map! There are four cities in the United States that have
the word "chicken" in their name: Chicken, Alaska; Chicken Bristle,
Illinois; Chicken Bristle, Kentucky; and Chicken Town, Pennsylvania.
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Recipe: Idaho Potatoes
When Annie ﬁrst arrives at Mr. Warbucks’s home, Grace and
Mrs. Pugh meet to discuss the evening’s menu which includes
an opulent American fare of New England Clam Chowder,
Kentucky Fried Chicken, Idaho potatoes, and Baked Alaska.
Delicious!
Potatoes are America's most versatile vegetable. They can be
boiled, baked, fried, microwaved, steamed, or roasted, with or
without their skins. They are often served with butter, sour
cream, or oil, but even left alone they are nutritious and
delicious.
Ingredients:
•
1 Idaho Potato per person
•
Butter
•
Sour Cream
•
1 bunch of chives (optional)

Cooking Safety Tips:
Always ask an adult to cook
with you.
Before you begin:
•Wash your hands with
soap and water, and dry
them well.
•Read through the recipe
and gather all of the
ingredients you will need.

Directions:
1. Preheat the oven to 400˚ F.
2. Scrub potatoes under cold running water.
3. Pierce the potatoes 4 times on each side using a fork
(this allows steam to escape when the potato is cooking).
4. Place the potatoes directly on the oven rack. Bake until
tender when pierced with a fork, 40-60 minutes, depending
on size.
5. When done, serve immediately.
(Continued on next page)

When you are ﬁnished:
•If you are using an oven
or stovetop, always make
sure the dials are turned
to the "oﬀ" position.
•Leave the kitchen extra
clean, and make sure you
wipe the counters and
stovetop (after it has
cooled).
•Clean up any spills so no
one slips and falls.

Please note: BOLD text indicates a step
that should be completed by an adult.

6. Optional: Chop ¼ cup of chives.
Serve potatoes with butter or sour
cream and chives.*

Fun Facts:
1. Idaho potatoes are synonymous with Russett potatoes;
however, only potatoes grown in Idaho can be called Idaho
potatoes.

*Note: Chives can be easily cut using a
serrated butter knife. Remind your child to
always hold the food he/she is cutting with
one hand, while the other hand uses the
knife. The holding hand should always be
shaped like a claw, with the ﬁngers tucked
under in a “C” shape.

2. Russet is the most well-known potato grown in Idaho, but
more than 25 other types of potatoes are also grown in Idaho
including: Fingerlings, Reds, and Yukon Golds.
3. The ﬁrst potatoes were planted in Idaho by a Presbyterian
missionary named Henry Harmon Spalding. He hoped to teach
the Native American people that they could provide food for
themselves through farming rather than hunting and gathering.
4. Did you know that potatoes have more Vitamin C than an
orange?
5. The average American eats 137.9 pounds of potatoes each
year.

Please note: BOLD text indicates a step
that should be completed by an adult.

Mealtime Discussion:
1. What is your favorite way to eat potatoes (mashed potatoes,
baked potatoes, hash browns, potato pancakes, potato salad)?
2. Calling all scientists! Potatoes are grown from other potatoes.
To grow your own potato, cut a small square that contains an “eye”
of the potato. Place your potato square in a cool place and let it
grow a sprout. This process is called “chitting”. Once the potato
sprouts, it can be buried in the ground to begin the growing process.
3. Potatoes are more than just a tasty vegetable; they can make
excellent stamps! Grab a few potatoes, some water-based paint,
saucers (to hold paint), paper, and a knife. Cut a potato in half and
ask your child to draw a simple shape onto the raw surface of the
potato (e.g., star, smiley face, or triangle). Next, an adult can use a
kitchen knife to carve the background away (but don’t cut out the
shape itself). Pour paint into the saucers. Guide your child in dipping
the potato in the paint, and then stamping it onto paper. Encourage
your child to design his/her own wrapping paper or stationary.

In Act 1 Scene 5, Mrs. Pugh and
Grace discuss the dinner menu.
MRS. PUGH
New England Clam Chowder…
GRACE
Wonderful.
MRS. PUGH
Kentucky Fried Chicken…
GRACE
Wonderful.
MRS. PUGH
Idaho Potatoes…
GRACE
And?
MRS. PUGH
…Baked Alaska.
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Recipe: Ice Cream Soda
To celebrate her ﬁrst night in the mansion, Grace encourages
Mr. Warbucks to treat Annie to trip to the Roxy to see a movie,
Rumplemeyer’s for an ice cream soda, and then a cab ride
through Central Park. Annie is so excited about her tour of
N.Y.C. that she falls asleep before the movie even begins!
An Ice Cream Soda is a dessert beverage that consists of a
scoop of ice cream served in a mixture of ﬂavored syrup and
carbonated water. While fruits and vegetables are an important
part of the foods we eat, “sweet treats” are a delight to have
on occasion.
Ingredients:
• ¼ cup milk
• 3 tablespoons chocolate syrup (or any other favorite ﬂavor)
• 1 scoop of ice cream (choose your ﬂavor)
• Club soda or seltzer water (cold)
• Canned whipped cream (optional)
In Act 1, Scene 5 Mr.
Warbucks says, “You’ll
go to the Roxy. Then an
ice-cream soda at
Rumplemeyer’s and a
hansom cab ride around
Central Park.”

Directions:
1. Pour the milk into a tall glass.
2. Stir in syrup.
3. Add a scoop of your favorite ice cream.
4. Next, pour in enough soda water or seltzer to ﬁll the glass.
5. Top with whipped cream (optional).
6. Serve with a long spoon and straw.
Yield: 1 serving
Please note: While fruits and vegetables are an important part of the foods we
eat, “sweet treats” are a delight to have on occasion.

Dessert Discussion:
1. What would your favorite ice cream and soda concoction be? Grape soda with vanilla ice cream? Strawberry ice
cream with chocolate soda?
2. In 1874, ice cream soda was invented by Robert M. Green in Philadelphia, PA. If you could invent a new dessert,
what would it be?
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Recipe: Baked Alaska
When Annie ﬁrst arrives at Mr. Warbucks’s home, Grace and
Mrs. Pugh meet to discuss the evening’s menu which includes
an opulent American fare of New England Clam Chowder,
Kentucky Fried Chicken, Idaho potatoes, and Baked Alaska.
Delicious!
Baked Alaska is a dessert made of ice cream placed on a layer
of cake which is then covered with meringue. Meringue is made
from whipping egg whites and sugar. The entire dessert is then
put in the oven for a brief time to brown the meringue. The
meringue prevents the ice cream from melting…it’s magic!
Ingredients:
• 2 pints ice cream (brick-style)*
• Pre-made sponge cake or layer cake (1 inch-thick)*
• 5 egg whites
• 1 teaspoon vanilla extract
• ½ teaspoon cream of tartar
• ½ to ¾ cup sugar
• Aluminum foil
• Parchment paper
*Note: The ice cream should be frozen hard and the cake completely cooled.

Directions:
Preparation
1. Place the ice cream (in boxes) side by side. Measure the
length and width of the ice cream.
2. Trim the cake so that it is 1 inch larger on all sides than the
ice cream measurements.
3. Place cake on a piece of foil.
(Continued on next page)

Please note: BOLD text indicates
a step that should be completed
by an adult.

In Act 1 Scene 5, Mrs.
Pugh and Grace discuss
the dinner menu.
MRS. PUGH
New England Clam
Chowder…
GRACE
Wonderful.
MRS. PUGH
Kentucky Fried Chicken…
GRACE
Wonderful.
MRS. PUGH
Idaho Potatoes…
GRACE
And?
MRS. PUGH
…Baked Alaska.

4. Remove ice cream from the box and center on top of the cake.
5. Cover the ice cream and cake and freeze until ﬁrm (20-30 minutes).
When you are ready for dessert
6. Place the oven rack in the lowest possible position. Preheat the oven to 500˚ F.
7. To make the meringue, beat egg whites, vanilla extract, and cream of tartar in a glass or
metal bowl with a mixer. Continue beating until soft peaks form.
Tip: Your child can easily separate the egg yolk from the white in his/her hand. Simply crack the egg open into
his/her upturned palm and tell him/her to let the egg white slide through his/her ﬁngers (into a bowl). Your child can
then discard the yolk. Be sure to ask your child to wash his/her hands before continuing with the meal preparation.

8. Gradually add sugar, 1 tablespoon at a time, to egg mixture. Beat after each addition.
9. Line a baking sheet with parchment paper. Transfer cake with ice cream to the prepared
baking sheet.
10. With a spatula, spread with egg white mixture on top of the cake and ice cream. Be
sure to thoroughly cover the top and sides of the cake and ice cream (The meringue will act
as insulation from the heat. Any thin areas in the meringue will allow heat to seep through).
11. Using a spoon, swirl the meringue to make decorative peaks.
12. Bake for 3 minutes or until golden.
13. You can use the sides of the parchment paper to lift the Baked Alaska from the pan to a
serving platter without breaking it. Slice and serve immediately. You may freeze any
leftovers to serve later.
Please note: While fruits and vegetables are an important part of the foods we eat, “sweet treats” are a delight to
have on occasion.
Fun Facts:
1. If measuring by area, Alaska is the largest state in the United States.
2. Alaska was admitted into the union as the 49th state on January 3, 1959.
3. February 1 is Baked Alaska Day.
4. Charles Ranhofer, the Executive Chef of New York’s Delmonico’s Restaurant named this culinary treasure in 1876.
5. It’s science! The ice cream in Baked Alaska does not melt because the meringue acts as an insulator. An insulator is
a material that prevents the movement of heat, keeping warm areas warm and cool areas cool. The meringue is made
of egg whites that contain millions of tiny air bubbles that form during whipping. These air bubbles keep the heat from
reaching the ice cream.
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