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PREFACE

This manuscript is the product of a tape-recorded inter-
view conducted by the Castroville Public Library Oral History
Project B in October of 1980. Deanna Hoffman transcribed the
tape and Faustina Sharp was the interviewer and the editor of
the transcript.

Pearl Tschirhart Biediger was born on December 4, 1913
in Castroville, Texas. Her parents were August Tschirhart
and Katie Kauffmaonn. Both parents were famous for their fine
Alsatian cooking. This is how Pearl learned to cook the Alsa--
tian dishes she describes in this tramscript.

Readers of the oral history memoir should bear in mind
that it is a transcript of the spoken work, and that the inter-
viewer, marrator and editor sought to preserve the informal,
conversational style that is inherent in such historical sources

Castroville Public Library is not responsible for the
factual accuracy of the taped memoir, nor for the views ex-
pressed therein; these are for the listener to judge. All
rights are reserved. No part of this work may be reproduced
or transmitted in any form by any means without the permis-
sion, in writing, from the Oral History Office, Castroville

Public Library, Castroville, Texas.

Tape 4 B13
30 minutes
transcribed
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Pearl Pledliger 1

Teday 1s Octeber 21, 1980, This is Faustinma Sharp iater-

viewing Pearlie Tschirhart Biediger at her home in Castroville,

Texas.

T am interviewing for the Casbtroville Public Library

Oral History Froject RB.

Q

oD o O

D O

Pearlie, can you tell me some of the favorite thinges you
had as a little girl to eat, foods?

Well, my mama used to make cake every Saturday. That was
her -- every Saturday we had to have & cake. And on
Fridays we had beans and noodles and cooked prunes and
filled doughnuts; That wag our Friday menu, And ab
Christwas time we had -- mama used to fix ue our dlmmer
and have turkey snd dressing and --

What kind of ocockies did she meke?

She made the fruit cookies and the Michigen rocks and
mnolasses cooklies.

Did you decorate your tree with ~-

With fruit, fresh fruit and candy canes and candles.

Did yow use any cookies on your tree?

Yes. Decorated oookles and had a fresh cedar tree, not
artificial.

That was a good smell, wasn't 1t?

Yeah, it was a good smell in the house, that cedar.

What did you do, did you make New Year's bread?
Yes, we made New Year's bresd. 3She made 1t all the time,
and then we'd glve some of 1t away and some to the

godchildren, but they had to come and get it.
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What kind of & bread was 1t7? Was it a frult bread?

No, well, it was a sweet bread and 1t had -- you can put
reisins in it. And some pubt pecans in it, But I prefer
raising only.

Did you put any kind of icing on it?

No, Just glazed it with a yolk of an egg with sugar.

Tell me how you did that.

The whole bread?

The egg ~-

Oh., Just beat up the egg and put suger in it and then
brush the top just before you put it in the oven. It kind
of glazes 1t then.

Did you make any certain shapes?

Ch yes, all kind of shapes. 4 little man, and a little -
like little rOW$; 8's, and then I bralded some.

Did the recipe come from your grandmother?

Yes, my grandmother. And then down to my mother and, of
course, wy mother gave it to wme.

Do you think it ocame over from the old country?

Well, that I'm not real sure of hut -«

Very likely?

Very likely 1t aid,

Diéd you have any special meals during Lent and Advent?
Well, we didn't eat no meat on Fridays, and Ash Wednesday

we didn't eat no meat. Othsr than that it wasn't -~
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What did you have then, in place of 1it?
Meat?

Uh~huh, What 4id you have instemd of meat?
Oh, we, like salmon or fish,

Do you remember what your grandmother served?

oo > O PO

Well, I tell you, they alweys wenbt fishing a lot. They

had a lot of fresh fish, um-hym,

How did they prepare thelr fish?

She usually fried ‘em in cornmesl. They, you know, the

older people, and they fried thew in pure hog lerd, too.

Q Dié you have anything special to eat at Easter time?
Well, not really. The only thing we had a tradition of,
and I kmow that's way beck from my mother, we had bacon
and we had Easter sggs for breskfast. (laughter)

That sounds good.
But other than that, I mean, we Just had an ordlinsry
dinner, a regular dinner,

Q Did you have, 4did you do a lot of work at 3t. Louls Day,
your mother and your father?

A Yes, they did. My daddy wade barbecue and mamsa cut the
cabbage slaw; they're still cutting it down there, It
wasn't big yet, the celebration., They had a cabbege cutter
down there and weid cut 1t. And then Molly Schott used
to help us, too.

@ D14 they mske thelr own recipe for the dressing?

Yen.
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4] Could you tell us a 1little about that dressing? You don't
have to give proportioms, but just tell us what goes into
it.

A Well, for the cabbage slaw it's Wesson oil and vinegar

and water and mustard and sugar and salt,

@ And it's so good.
Um=hum.

Q@ What kind of pits 4id they use when your father was har-
becuing?

A Well, they just had the pits, you kmow, in the ground.

4 holé, you know, in the ground and had wire over 1it.
That's all I remewber. 'Course it wasn't as blg as 1t
ig now. (laughter)

How wmany years did your mother work on that?

Oh, gosh, Faustina, I don't know.

You toek it over from her, 4idn't you?

= L L

Well, no, not really, but I helped., I mean I wasn't the

head of it, but I helped 'em for many a year.

Q Itve always heard about your mother and daddy's good
reoasts. Tell me how they fixed a roast.

A Well, she had an old wood stove and then she Just, well,
I guess galt and pepper and she used garlie (laughter).
And she just baked it., I'1l tell you snother thing she
made good was calfl head.

@ Tell me about that.

She baked that in the oven and, well, salt and peppered

it and put barbecue sauce over 1t and baked 1t real crisp.
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It was good.

How do you serve the calf head?

You just slice it off wherever, you know, just slice it
and then you break it apart and there you got the tongue
in there,

You have to peel the tongue?

Uh~huh.

The brains?

No, the brains were usually out. They took them out before,
you know, when they bought the calf head, over at the mar-
ket.

Did she serve the eyeballs?

Yes, They were left in the -- (laughter).

Have you ever eaten one?

Ne. You know what I like, just the crispy stuff on the
outside (laughter).

You didn't care for the -—-

I didn*t care for the eye. They always sald there's nobody
could bake a calf head but Ketie (laughter).

That's right., Or roast elther.

Yeah.

Tell me something about your Holy Communion Day. Did

you have anything speclal to eal on that day?

Well, T tell you, we had a lot of awigfé. I guess we just
had a regular dimmer and then we had/a lot of sweets. And

my aunt made me & big lemon pie on my Communion Day.
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You still remember how good 1t was,

Oh, yes. It had the nicest meringue on there.

Did you ever have pastata at Christwas tlme?

Yes.

Cen you describe that?

Well, you take ground-up pork and just marinste it Tor a
gouple of days with salt and pepper, vimegar, parsley and
green onlons and just leave it set for a couple of days
or how long you went to, it don't make any differencs -
the longer the better, and then you put 'ewm in your pie
crust and bake ‘em. Brush the top with egg, beat up an
egg and brush the top with an egg.

Ig that kind of a traditional Christmas food?

Yes, it is.

Did you sver make pleokled turnips?

Uh, yes, Like kraut? Turnip kraut? Yes.

Tell me how you do that?

Well, we just cut up the turnips and I usually put mine
in quart jars end put two teaspoens of salt om 1t and warnm
water and seal them up.

You don't put 'ew in a creck?

No.

Do you make sauerkraut?

Yes. Sauverkraut I make the same way as the turnlps.

Fut 1t in Jars?

Injare with two teaspoons of salt,
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Do you make any parisa?

Well, wmy mother did, but I never make it. My wmother made
it. Well, it's special ground meat and cheése and onions
end salt and pepper and a little lemon julce in it.

And when 4o you serve that?

Parisa? Oh, that can be served anytime (laughter).

I think people eat it anytlme,

Anytime, that's right.

I want you to tell we, did you ever kill hogs when you
were -~- your daddy?

Oh, yee, my daddy killed a many a one,

What 211 did you do with the hogs? Start from the very
beginning,

Well, he killed it and then mams usually had tc catch the
bleod and they made blood sausage out of that. And they
had boililng water,

How did they de¢ the blocd sausage? Did they have to make
a #pecial ocut or anything?

No, he just stabbed him and mama had to catch the blood
and keep stirring it so 1t wouldn't get curdled and we
made blood sausage.

Wwhat did you put in the blood sausage?

Well, bread, sosked break ip milk, and them parsley and
green enlons and salt and pepper and, what do you call
that from the hog, oh, it's the net of the, of, you know,

oh, what do you call 1it?
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Q Sweetbreads?

A No, no, it's lard, it's grease.

Al Ch, tallow?

A Well, no, not really, it's what they call, from the pan-
cress¢, you know, from the mells, that they cut up and
fried it and put it in there.

& I didn't know that,

Yeanh, it's, you should cubt it off, I'd tell you more about
it. |

Q Describe this net, it's -=

A Well, it looks like =m vell, it's, you know, like -

& It's filmy, right?

A Yeah, you out that up and fry it and it getes in little
crisp prleces and you put that in therve. '

Q Adds to the flavor?

Yes.

Q@ Okay. We have blood sausage. Now what else, what was the
next step that you did to the hog?

.} We scraped 1t and then we cut 1t in half and then we leasve

1t hang over the day; overnight, you know, and then the
next day we made our sausage and cleansd the pig's feet

and then we made head chesse.

How did you make head cheese?

Well, we take the head, and then the bones that we trimmed
of f when we made the sausage, and we take them, beoll 1t all
and then cut it up and put it in. We olesned the stomsoh

of the hog, and put that in the stomach and then we cooked
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it for about an hour and then we took it out a2nd we
presged 1t down and put & blg welight on it until it
was kind of flat. And the next day we hung it up and
gmoked it a little and we could just slice it off,
Was that called schwarda maga?

Yeah, what's schwarde wmaga {laughter).

And what is gollery?

= 5 &

Gollery is the pig's feet, you know, you boil 'em &nd then
you put 'em in the vinegsr, salt and pepper, and put ‘'em
in, and chill 'em, you know. Some of 'em, mama never cut
‘em off, she left them whole, you know, cut in quarters,
the feet, but I trim wine off sometimes, and then cut it
and Jjust slice it. It's easier to eat that way, bubt mama
never did. She just -- and the ears she put with it yet.
& What else 4id you meke besides sausage and these things?
Well, we made bacon, made our own bzoon, and we made salt
pork. We'd salt the bones down in a crock and then make
a heavy salt water, salt water stromng enough to carry an
egg, and then we left 1t in there, well, a couple of
weeks anyway, and then we took 1t out and smoked it, and
that was our salt pork.
Q How long did this last? Did it last sll year or 'til the
next hog killing, or how long did it last?
Well, no, not all year. Maybe *‘til the next hog killing,
Q Did you ever have any in the summertime? Could you carry

it over into the summer?
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No, no. We mever carried it into the summer. We always,
you know, Now the bacon we might have; you know. carried
it & little longsr, but not the salt pork.

How did you cure your bacon?

Just salt and peppsr and smoked it, Put it in selt water
first like in a brine, snd then we hung it up and smoked
i1t. 4nd when it got too warm, well then we put 1t in the
ice bdx.

30 d4id you make sausage out of most of the meat?

Yes. And well, we bought, you know, bheef to go with 1it,
pork and beefl to make it. And then amother thing that

we had on the day we killed, that we made the szussge,

we had the backbone of the plg that we put in the oven
and baked it. That was our day of meling saussge, wa.had
backbone.

Did you have any other good food that day?

Oh, yes. We had sweet potatoes and sausrkraut.

Real feast, huh?

Yew, & real feast. And we had, well, the neighbors would
usually help each other out, and, you know, they'd conme
over and help and we had the dinner.

S0 it was a party.

It was a party. ‘Course they don't do that anymore. But
the backbone was good. BSee, we didan't cut the pig, you
know, we cut it on both sides, se that's where your back-

bone 1s, you know. Anywey, and oh, they were 80 gomd}
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What part of the pig do you use for pastats pie?

Well, it's that al@ng the backbone, that pure meat.

There is no fat on that?

No, there's no fat on it. And wy wama used to just slice
1t real thin, not grind it, bubt most people nowdays use
¢hili-ground, but wama sllced 1t.

What are the main splces that your mother used inm cooking?
Well, she didn't use all that many. I mean, fresh garlic
was h&r,‘anﬁ then, well, salt and pepper and well, I really--
she didn't use too many splces like that.

Did she use parsley?

Well, yes, parsley and green onlons, she always 'em in the
garden.

She dldn't uvee anything like cumine or paprika or anything
like that?

No, she never used paprika at all. She might have used
child powder when she wade chill, bub that was about 1it.
The wmain thing she used then was garlic and onlons?

Yeah, fresh garlic.

Did she meke any resl good soups?

Oh, yeah, she wade good smup; She had homemade noodles

in 'en {(laughter).

Describe the houwemade noodles.,

Well, you just take your eggs and flour and work it up
and then you roll it out as thin as you can and you let
tem dry and then roll ‘enm up and then cut 'em real fine.

That's the pure egg noodles.
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Q Did she make any ghepfla (little buttons)?

A Oh, yes, ghepfla,

Q Descrive those,

A Well, I think she used to put a little water with the ege
and then, you kuow, add a little salt and just dropped
‘em by teaspoonful into the boiling water and that was
ghepfla.

& And how d1d she serve them?
Well, she served 'em either, you know, when she'd some-
times make that instead of the noodles on Fridsy with
beansg and she cooked a lot of ralsine on Fridays she'd
have ralsine and that's where sometimes she made her
little filled doughnuts out of -- she made doughnute
and then put seme of that rsalsin filling in it.

Q Do you still have the recipe for those doughnuts?

A Ne, Faustina, I don't, but I think I could wake them,
I mean.

& I bet you could. ©Oh, I wanted td ask you, did she ever
make rivels soup?

A Oh, yes, I still make it.

You do? Describe that.

You juet take the egg, Well, I usually take & couple of
eggs and then I put flour in there and stir it until it's
real thick and then I take my hamd and Just kind of rub
1t so 1t gete little pleces, you know, and then T put it
in my flour sifter and sift it so all the loose flour

gets off and then I drebp 'em in my eoup.
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How do you keep 'em from stiloking to your hands?

Oh.

Mine always sticks to my hands.

Stick to your hands. Well, put flour end then--

And then Just rub your hande?

Bub your hands and just rud ‘'‘em and then --

And what does 1t look like?

Well, Just erunmbled up little dough, that's all.

About like rice?

Yes, meybe some are bigger If you're not that --

Sticks to your hand --

If it sticks to your hand it might be blgser.

Do you have any of your mother's really favorite cookle
reclpes atill?

Yes, I guess her frult cookie, like I say, the frult cookile
and the brown sugar locebox cookles. And then 1 have a
recipe that Molly Schott geve me for the ice box, ocatmeal
cookies. T still use that.

How big a batch do you make when you make molasses cooklee?
Well --

You probably don’t use a recipe, do you? Do you make a
dishpen full or =

No, T don't think it'd be & dishpan full. MNaybe less than
that, I bellieve, not that meny. You can double the recipe.

What do you put in it?
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Well, it's molasses and, well, you can use hog lard in
that if you have it. If not you can use, well, any kind
of lard you have, and 1t's molasses and splces, you know.
You know, we didn't talk about rendering the lard.

Oh, well, no we didn't. Let's see. We d4idn't finish.

We didn't finish the hog kllling did we?

Well, you take the lard and cut it off in little pleces
and then you put it in a blg black kettle out in the yard
and build & fire and render it *'t1l 1t gets real crisp,
until it fleoats on top and thenm you strain it, put it

in your can, and then you've got your corackline.

Iz that what flosts on top?

Yeah, uh-huhk, whenever it's cocked encugh well then they
start floating on top.

What do you store your lard in?

In five-gallon cans.

Do you have to keep it cool or anything?

Well, not really, I mean, we used to never have 1t that
long, you know, you just killed one hog at & tlwme and
you never had too much.

What do you use the cracklins for?

Well, you can make cracklin cernbread or you can eat ‘em
like that. Put a little salt on 'em. We used to couldn't
walt until they were finished so we could eat ‘tem,

Good and warm.

Good and warm, put a little salt on 'em and oh, the

orispler the more they crackled (laughter).
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G How did you keep those?

Well, we Just used 'em fresh and what was left we kept
and cooked homemade soap.

& Tell we about cooking homemade soap.

A Well, we took thet, and we had to get some tallow from
the meat warket and then used lye with it and just -~
‘course I really don't know how much of it. I never paid
no attention to that but I know we had to stir it all the
time sc it wouldn't cook over.

@ Did your mohhar; did you 211 do it any certain time, cer-
tain time of the moon?

A Ne, huwm-um, whensever we had the lard snd the stuff teo
cook it with.

A When they had funerals in the early days did they ever
take food to people?

A No, I don't think so. Not that I can remember, Faustina.

Q They dldn't take any food to eat at the wske or anything?
Un-um, no, I really don*t know. I know wé -« T don't
think so, unless they did that I don't remember, you know.
That's ﬂom@thing new; then?

Yeah, um-hum,

Q What did your daddy tske to work when he went -~ what did
your dzddy do?

A Well, he worked on the road for awhile and he had his
horses and mules, He plowed the lots around the nelghbor-

nood,
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) Did he come home for lunch then always?

A Not always. When he worked out on the road he didn't.

) What di1d he take for lunch?

A Well, lot of times we had sausage and that's what, you
know, he had ssusage and bread and coffee.

Q When you were little childremn going to school what dig
you take to school for lunch?

A We come home for lunch.

@ Oh, you came home for lunch. You were very lucky.

Yeah, we ceme home for lunch ‘cause we didn't live too far

from the school,
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