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Home Economics class, Tuskegee Institute, Alabama, 1902. 

Courtesy, Library of Congress.

Students preparing  
dinner in large  
kitchen at the  Tuskegee Normal  and Industrial Institute.

1905-1915. 

Courtesy,  Library of Congress.

Mrs. Glaze’s Holiday Chowder

Dr. Carver’s Peanut Cookies  #3

of Tuskegee
A Taste
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Bring water or broth and frame to a boil. Reduce heat. Add onion, celery, garlic, and 
seasonings; cook for 1 1/2 hours or until meat separates from the frame. Periodically 
check soup, stir, and retrieve clean bones from the pot and discard. Add vegetables  
and cooked noodles. Reduce heat and allow vegetables and noodles to heat through. 
Serve with J.R.’s Skillet Corn Bread, or Corn Sticks.   6 to 8 servings

Mr. and Mrs.  Jackson Glaze owned and operated a small grocery store just outside 
Tuskegee’s back gate. The kindly couple listened to the woes of, and fed, many  
hungry students. Mrs. Glaze, an accomplished matchmaker, was responsible for many  
marriages, including mine. If you were one of Mary Glaze’s “chil’drun,” you couldn’t 
go into the store without her offering you a cold drink, a sandwich, or some of the 
dinner she cooked every day in the back of the store for herself and her husband, Jack. 
Together, they embodied the true spirit of Tuskegee and its “first chef,” Felix Branum. 
After the holidays Mrs. Glaze always had some of this chowder waiting for the  
returning students. Actually, it can be made at any time. The reason that it’s called  
Holiday Chowder is that holidays are usually the time of the year there is most likely  
to be a large poultry frame around.

1  poultry frame (turkey or roasting hen)   
Water or chicken broth, sufficient to 
    cover frame
1   medium onion, diced
1  stalk celery, chopped
2  garlic cloves, chopped
1  teaspoon garlic powder

1   teaspoon onion powder

2  teaspoons seasoned salt

1- 1/2  cups mixed peas and carrots
1   cup frozen corn
1   16-ounce can whole tomatoes
2  cups cooked elbow macaroni
    or egg noodles

“Every girl at the Institute, no matter what trade she was studying, had to learn cooking. 
During this period Dr. Carver started publishing recipes for cooking peanuts. Taking 14 of 
these recipes, Professor Carver instructed a class of senior girls. Using the recipes...they 
served a five course luncheon to Mr. Washington and nine guests—soup, mock chicken 
[peanuts] creamed as a vegetable, salad, bread, candy, cookies, ice cream, coffee—all  
from peanuts; and as varied and tasty as one could ask.” 
             - George Washington Carver, “The Peanut”

1/3  cup butter
2    eggs, well beaten
1/2  cup sugar
1/2  cup flour

1/2  teaspoon baking powder
1/2  cup blanched and finely chopped peanuts
1   teaspoon lemon juice
3/4  cup milk

Cream the butter and add sugar and eggs. Sift the flour and baking powder together. Add 
the butter and flour mixtures. Then add the milk, nuts, and lemon juice. Mix well and then 
drop mixture from a spoon to an unbuttered baking sheet. Sprinkle with additional chopped 
nuts and bake in a “slow oven” [approximately 300 degrees].   About 2 dozen cookies
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