Johnny Cakes
During colonial times, Johnny cakes were likely to appear at any meal. Many thing that the original
name was “Journey Cakes”, because they were so often taken along on a journey, since they could be
stuffed into a traveler’s pockets. Try them hot or cold, with butter and syrup.
Ingredients:
1 cup yellow cornmeal
1 teaspoon salt
1 tsp sugar
1 ½ cup boiling water
Mix the cornmeal and salt.
Add the boiling water, stirring until smooth.
Grease a heavy, 12 –inch frying pan. Set over medium-low heat.
Drop teaspoons of the batter onto the pan. Cook until golden, about five minutes. Turn the cakes
carefully with a metal spatula.
Cook the other side five minutes.
Serve the cakes hot with butter. Makes 12-15 cakes.
Source: Colonial Cooking
http://www.kidactivities.net/post/cononial-theme-ideas-for-kids.aspx

Making Butter
What You Do:
1. Pour the whipping cream into the jar and tighten the lid so that it seals
2. Have your child shake the jar back and forth for about 20 minutes. You can put on
dancing music to keep the shaking fun.
3. Have your child look in the jar from time to time. If the contents start to get too thick to
shake, use a whisk or fork to stir them more.
4. When the contents start to form yellowish clumps, you're done. The solid yellow stuff
you see is butter.
5. Spread some of the butter onto a cracker and taste it.

What Happened?
When you shake the cream for several minutes, it causes the little globs of fat in the
cream to clump together with the protein and form solid butter. The liquid left behind is
called buttermilk. When cows are milked, the fresh cow's milk has cream and milk all
mixed together. The cream is less dense than the milk, so the cream rises to the top of
the container, where it can be skimmed off. Skim milk is the milk left behind after the
cream is removed. Homogenized milk is specially treated to keep the milk and cream

mixed together so they don't separate. If you have different kinds of milk in the house,
try a taste test to compare nonfat (skim) milk, low-fat milk, and whole milk. It's easy to
tell which is yummiest - it's the one with the most tasty creamy fat! Your child will be
hungry to learn more about kitchen science after this fun experiment.
http://www.education.com/activity/article/make_butter_fourth/

