
the suspension of work for 
celebration and family visits.  
 

Because many slaves had 
spouses, children, and family 
who were owned by different 
masters, and who lived on 
other properties. Slaves often 
requested passes to travel 
and visit family during this 
time. Some slaves used the 
passes to explain their pres-
ence on the road and delay 
the discovery of their escape, 
though their masters’ expec-
tation was they would soon 
return from their “family 
visit.” 
 

Today, many African-
Americans still spend time 
traveling and visiting family 
and friends during the holi-
day. But, many have moved 
away from spending Thanks-
giving Day in church; that 
practice has long been for- 
gotten by many.   
 

Thanksgiving today is not 
recognized for the same rea-
sons as it was years ago. To-
day it is a day spent with fam-
ily and friends being thankful 
for one’s many blessings. 
 
Source:  http://www.theroot.com 

A frican-Americans 
have long em-
braced the tradi-
tion of honoring 

Thanksgiving. Even during 
slavery time, Africans took 
time to be thankful for what 
they had, which of course 
was not much.  
 

In 1777, when the Continen-
tal Congress delivered a de-
cree for the 13 colonies to 
give thanks for reaching a 
victory over the British at 
Saratoga, the Africans also 
took part in the celebration 
throughout the region. And, 
the tradition continued as a 
custom of rejoicing for rain to 
break droughts and plenty of 
harvest. 
 

So, what did the slaves eat on 
this day they were allowed to 
celebrate? The slaves who 
worked in the fields would 
often go out and catch wild 
game for their family and 
close slave friends.  
 

The women would prepare 
cornmeal cakes, or pone 
cakes to go along with the 
game. The house slaves had it 

better than the field 
slaves; house slaves feasted on 
the leftovers from the “main 
house” after the slave-owners 
finished their meals. 
 

A forgotten fact, Thanksgiv-
ing started off as a church ori-
ented celebration for the black 
community. African Ameri-
can pastors often gave ser-
mons that could be heard loud 

and clear through the small 
black churches. The sermons 
would be about struggles, 
hopes, fears, and triumphs.  
 

The sermons usually grieved 
the institution of slavery; the 
suffering of the black people; 
and often pleaded for that 
an awakening of a slave-free 
America would some day 
come soon.  
 

Some slaves saw the holi-
days as an opportunity to es-
cape. They took advantage of 
relaxed work schedules and 
the holiday travels of slave-
holders, who were too far 
away to stop them. While 
some slaveholders treated the 
holiday as any other work-
day, there have been numer-
ous recordings of a variety of 
holiday traditions, including 

How Slaves Spent Thanksgiving 
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Chilled Pineapple  
Cranberry Sauce  

 
 
 

Easy Thanksgiving Recipes To Try! 

Spiced pecan recipe produces an addictive (and rela-
tively healthy) snack. These Rosemary Pecans are 
simple enough, in fact, to whip up for movie night or 
book club. But this method is also a smart way to add 
major flavor to an appetizer spread. Rather than 
putting out plain roasted nuts, take the (very little) 
time required to coat them in melted butter, sugar, 
cayenne, and salt, before roasting them in the oven 
for about 10 minutes. Once they’re toasted, stir the 
pecans with chopped fresh rosemary (optional) for an 
earthy, woodsy finish. These nuts taste great with 
sparkling wine.  

INGREDIENTS heads Bibb or Boston lettuce, 
rinsed and torn    
2 navel oranges, peeled and sliced into thin circles  
3/4cup (about 3 ounces) toasted pecans, roughly 
chopped  
4ounces goat cheese, crumbled (optional)  
1/4cup orange juice  
1tablespoon white wine vinegar  
1 shallot, minced  
1/4cup extra-virgin olive oil  
1/2teaspoon kosher salt  
1/4teaspoon black pepper  
Place the lettuce, oranges, pecans, and goat cheese 
(if using) in a large bowl. 
In a small bowl, whisk together the orange juice, 
vinegar, shallot, oil, salt, and pepper. Add to the 
salad and toss. Divide among individual salad 
plates. 

Lettuce, Orange, Pecan Salad               Rosemary Pecans                                          

INGREDIENTS 
1tablespoon unsalted butter 
1 tablespoons grated fresh ginger 
16ounces cranberries (fresh or frozen) 
1cup fresh orange juice 
2/3cup sugar 
1/2cup apricot preserves 
2 small Granny Smith apples—peeled, cored; cut 
1/2pound chopped fresh pineapple (1 1/4 cups) 
Melt the butter in a saucepan over medium heat. 
Add the ginger and cook, stirring, for 2 minutes. Stir 
in the cranberries, orange juice, sugar, and pre-
serves. Bring to a boil, reduce heat, and simmer, 
stirring occasionally, until the cranberries burst and 
the sauce thickens, 15 to 20 minutes. 

INGREDIENTS  
12 hickory-smoked bacon slices, finely chopped  

2 medium-size sweet onions, finely chopped  

3/4 pound smoked ham, chopped  or ham hocks, chopped 

(can substitute with smoked turkey wings) 
6 garlic cloves, finely chopped  

3 (32-oz.) containers chicken broth  

3 (1-lb.) packages fresh collard greens, washed and    
  trimmed  
1/3 cup apple cider vinegar (optional)  

2 tablespoon sugar  

1 teaspoon salt  

3/4 teaspoon pepper  
 

PREPARATION  
 Cook bacon in a 10-qt. stockpot over medium heat 10 to 12 
minutes or until almost crisp. Add onion, and sauté 8 min-
utes; add ham or smoked turkey and garlic, and sauté 1 min-
ute. Stir in broth and remaining ingredients. Cook 1 hours 
and 45 minutes  or to desired tenderness. 

Southern-Style Collard Greens 

ABOUT 
THANKSGIVING 
 

In less than a week we will 
celebrate one of our most 
uniquely “American” holidays 
– that of Thanksgiving. It is a 
wonderful occasion in which 
we are thankful for the bless-
ings of the past year, often 
gather with friends and/or f a m 
i l y  a w e l l -deserved day or 
weekend off from work.  
 
While its origins are humble, 
Thanksgiving today has grown 
to include an elaborate feast, 
decorations, parades and foot-
ball, and for many, the start of 
the busy holiday shopping 
season. This article is a re-
minder to all interested readers 
that you only have a very fey 
planning days left for the mo-
mentous occasion!  
 
Let’s go through the list: Are 
you planning on having a 
sumptuous feast of turkey or 
ham, only to expect to buy it 
the weekend before Thanksgiv-
ing? (You will regret your last-
minute shopping decision as 
you elbow your way through 
the grocery isles with hundreds 
of other procrastinators and 
park your car a mile from the 
grocery store.)  
 
Okay, you think you will, in-
stead, visit a relative or a friend 
– who you assume will do all 
the work and you will just 
enjoy the day. Did you plan to 
take to the roads on Wednes-
day, perhaps, the busiest travel 
day of the year?  
 
 

Lastly, your home: what deco-
rations are you planning? The 
cornucopia, red and green 
apples, perhaps some harvest 
leaves? Proper assembly of 
these items does take time to 
get the full “Thanksgiving” 
effect.  
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Thanksgiving is a very special holi-
day – with a much more serious 
meaning – and those who do want to 
plan a special event or activity may 
want to start their preparation in the 
future, earlier for this celebration of 
thanks.  
 
Thanksgiving has its origins in 1621 
when the Pilgrims celebrated the 
survival of their first harsh winter 
and, then, the fall harvest, with 
native Indians. 
 
(The Indians, reportedly, contributed 
tremendously to the survival of the 
Mayflower travelers the first diffi-
cult year in the New Country.) 
Thanksgiving since has been cele-
brated with some regularity for 
nearly the 300 years. African Ameri-
cans can trace their roots in United 
States’ history nearly as long as the 
original Plymouth settlers.   
 
The message of Thanksgiving, simi-
larly, is of inclusion. Today, this can 
apply to the people of all back-
grounds living in the United States 
and enjoying the many blessings our 
country has to offer – ensured by the 
courage of our forefathers.  
 
For those who do plan to observe 
this traditional American holiday, is 
to remember to enjoy this day and be 
thankful of the bounty of, food, and 
family and friends we enjoy in this 
Country.  
 
So, have a Safe and Happy Thanks-
giving! Remembering to share your 
blessings and bounty with others 
who are less fortunate.   
 
SOURCE:  BlackPRWire.com 
 
 

   

 
                                                                                                                                                                     
       

Recipe: Slow-Cooker Sweet Potatoes with Bacon 
Sweet potatoes are often a part of Thanksgiving, and this 
recipe gives you a new twist on that classic flavor. Orange 
juice gives this dish a little sweetness, while pieces of 
crumbled bacon will give you something to savor, and 
rosemary will give it an aroma all its own. Delicious to-
gether, this sweet-and-salty side could not be easier to 
prep on Thanksgiving morning. Best part? It's made in the 
slow cooker, so you're saving valuable stovetop 
space. When you’re ready to serve it, sprinkle a mixture of 
parsley, orange zest, and garlic over the top: you’ll get just 
the right amount of herbs, spice, and bite in every mouth-
ful. 

Ingredients 
2 lb. Fresh Green Beans 

1 package sliced mushrooms 

½ Sweet onion 

¼ c. butter 

3 tbsp. all-purpose flour 

3 clove garlic 

½ c. dry white wine 

1½ c. half-and-half 

⅓ c. grated Parmesan cheese 

3 tbsp. grated Parmesan cheese 

2 tsp. Worcestershire sauce 

½ tsp. Kosher salt 

½ tsp. Freshly ground pepper 

3 tbsp. panko breadcrumbs 
 

FRIED SHALLOTS 

4 large shallots 

⅓ c. all-purpose flour 

vegetable oil 

Directions 
1.Heat oven to 350 degrees F. 

Cook green beans in boiling 
salted water to cover in a Dutch 
oven 4 to 5 minutes or to de-
sired degree of doneness; drain. 
Plunge into ice water to stop the 

cooking process; drain and pat 
dry. 

2.Sauté mushrooms and onion in 
melted butter in Dutch oven over 
medium heat 10 minutes or until 
golden; whisk in flour and garlic and 
cook, whisking constantly, 1 minute. 
Gradually whisk in wine and cook, 
whisking constantly, 1 minute. Whisk 
in half-and-half and cook, whisking 
constantly, 3 to 4 minutes or until 
sauce is thickened and bubbly. 
Remove from heat, and whisk in 1/3 
cup cheese and next 3 ingredients. 
3.Fold green beans into sauce. Place 
in a lightly greased 2 1/2-quart 
baking dish. Sprinkle remaining 
Parmesan and panko over green 
bean mixture. Top with Fried Shal-
lots. 
4.Bake at 350 degrees F for 25 to 30 
minutes or until golden and bubbly. 
Serve immediately. 
5.For the Fried Shallots: Separate 
4 large sliced shallots into rings. Toss 
in all-purpose flour. Pour vegetable 
oil to depth of 1 inch in a medium 
saucepan; heat to 350 degrees F.   
Fry shallots, in batches, 3 to 4 min-
utes or until crispy and just golden. 
Drain on paper towels; season with 
salt and pepper to taste. 

INGREDIENTS  
Servings 8 Units   
8 medium potatoes, thinly sliced 
1 large onion, chopped 
2 tablespoons all-purpose flour 
salt and pepper, to taste 
2 cups milk, hot 
1 cup cheddar cheese, shredded 
DIRECTIONS 
 Spray a 13"x9" baking dish with nonstick coating.  
 Arrange 1/3 of the potatoes over the bottom of the 

dish, sprinkle with 1/2 of the onion and top with 
1/2 of the flour. Repeat the layers and arrange the 
remaining potatoes over the top.  

 Pour the hot milk over everything and sprinkle 
with the cheese.  

 Bake, uncovered, for 1 hour at 350F or until the 
potatoes are tender. 

INGREDIENTS 
1 tablespoon coarse salt, plus more for seasoning 
1 pint green beans, stem ends trimmed 
2 tablespoons unsalted butter, cut into small pieces 
1 tablespoon finely grated lemon zest (about 1 
lemon) 
Freshly ground pepper 
DIRECTIONS 
1.Fill a medium (3-quart) saucepan three-quarters 
full of cold water. Set over high heat, and bring to a 
boil.  
2.Add salt and beans. Cook until water returns to a 
boil and beans are tender, 4 to 5 minutes.  
3.Remove from heat, and drain. 
4.Immediately return beans to saucepan. Add but-
ter and zest. Toss; season with salt and pepper.  
5.Transfer to a serving bowl; serve warm. 

Green Beans w/Lemon Scalloped Potato Gratin 

Green Beans/Shallots 

Sweet Potatoes w/Bacon 



You may purchase these prepared meats at your  
local supermarkets and honey baked stores 

Ingredients 

 
Ingredients 
 1/2 large onion, finely chopped 
 2 Tbsp butter 
 3 Tbsp flour 
 8 ears corn, husks and silk removed (or already husks) 
 1 teaspoon sugar 
 1/8 teaspoon nutmeg (optional) 
 1/2 cup heavy cream 
 Coarse salt and freshly ground pepper 
 
Directions  

Steam corn or use the microwave and cut from cob. 
Melt butter in saucepan, stir in flour and blend well. 
Add milk, about 1/2 cup at a time, and blend with whisk. 
Cook over medium heat until thickened. 
Stir in sugar, salt and pepper. 
Add cooked, drained corn, stir and place in chafing dish. 

 

Ingredients 

2 (16 ounce) packages dry corn bread mix  
1 onion, diced  
1 clove garlic, minced  
1 bunch celery, chopped  
(optional) 6 hard-cooked eggs, chopped  
1 teaspoon rubbed sage  
2 (14 ounce) cans chicken broth  
2 cups turkey stock  
salt and pepper to taste  
 

Directions  
Prepare cornbread according to directions on package. Cool and 
crumble. Preheat oven to 350 degrees F (175 degrees C). 
In a large bowl, combine the crumbled corn bread, onion, garlic, 
celery and eggs. Gently stir. Sprinkle with salt, pepper and sage. 
Add the chicken and turkey broth 1 cup at a time until the cornbread 
becomes moist but not wet.  Place dressing into a Dutch oven or 
stuff loosely pack into a turkey. Bake for 1 hour or until the dressing 
or stuffing reaches a temperature of 175 degrees F (80 degrees C). 

Creamed Corn  Corned Bread Dressing  
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INGREDIENTS 
 1lb parsnip, peeled & cut lengthwise 
1 lb carrots peeled & cut lengthwise 
1 lb small golden beets coarsely chopped 
1 lb frozen thawed pearl onions 
1 1b Brussels sprouts trimmed & halved 
3 fresh rosemary or thyme sprigs 
3 small bay leaves 
3 tablespoon butter melted 
1 1/2 tablespoons olive oil 
1head radicchio, separated into leaves 
Kosher Salt & freshly ground black pepper 
Apple cider vinaigrette 
1. Preheat oven to 425°. Divide first 8 ingredients between two 

aluminum foil-lined jelly-roll pans. Drizzle with butter and oil; toss 
to coat. Spread vegetables in a single layer in each pan, leaving 
about 1 inch between pieces. Season with salt and pepper. 

2. Bake both pans at 425° for 20 minutes, placing 1 pan on middle 
oven rack and 1 pan on lower oven rack. Rotate pans front to back, 
and top rack to bottom rack. Bake 20 to 25 more minutes or until 
vegetables are tender. 

3. Gently loosen vegetables, and add salt and pepper to taste. Cool 
completely (about 20 minutes). Discard herb sprigs and bay leaves. 
Place vegetables in a zip-top plastic freezer bag, and refrigerate 2 
hours too 2 days. 

4. To serve, let vegetables stand 20 minutes or until room tempera-
ture. Add 1/4 cup Apple Cider Vinaigrette; toss to coat. 

Easy and Quick — Roasted Vegetable Salad with Apple Cider Vinaigrette 

PURCHASE PREPARED DESERTS AND BREADS AT YOUR LOCAL BAKERIES 
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Ingredients  
1 cup granulated sugar  
1 tablespoon all-purpose flour  
2 large eggs  
2 large egg yolks  
3 cups heavy cream, divided  
1 teaspoon vanilla bean paste  
2 (8-oz.) packages cream 
cheese, softened  
1 cup canned pumpkin  
1/2 cup brewed espresso or dark 
roast coffee  
3 tablespoons brandy  
3 (7-oz.) packages crisp ladyfin-
gers, divided  
3 tablespoons powdered sugar  
Garnish: ground nutmeg  
Preparation  
1. Whisk together sugar and flour 
in a large heavy saucepan. 
Whisk together eggs, egg yolks, 
and 2 cups cream in a bowl. 
Whisk cream mixture into sugar 
mixture, and cook over medium-
low heat, whisking constantly, 15 
minutes or until very thick. 
(Mixture will come to a simmer 
during the last 2 to 3 minutes.) 
Remove from heat; whisk in 
vanilla bean paste, and transfer 
to a medium bowl. Place plastic 
wrap directly on warm custard (to 

prevent a film from forming). 
Cool completely about 1 1/2 hrs. 
2. Whisk cream cheese into 
cream mixture until smooth; 
whisk in pumpkin. 
3. Stir together espresso and 
brandy. Brush flat sides of about 
24 ladyfingers with espresso 
mixture. Stand lady fingers 
around edge of a 10-inch spring-
form pan, placing rounded sides 
against pan. Line bottom of pan 
with additional ladyfingers, cut-
ting if necessary to cover bottom 
of pan completely. Brush es-
presso mixture over ladyfingers 
on bottom of pan. 
4. Spread one-third of cream 
cheese mixture over ladyfingers 
on bottom. Repeat layers twice 
with remaining ladyfingers, es-
presso mixture, and cream 
cheese mixture, ending with 
cream cheese mixture. (Reserve 
any remaining ladyfingers for 
another use.) Cover and chill 4 
hours to 2 days. 
5. Beat remaining 1 cup cream at 
high speed with an electric mixer 
until foamy; gradually add pow-
dered sugar, beating until soft 
peaks form. Dollop over cream 
cheese mixture. 

Ingredients 
1 (8 ounce) package cream cheese  
1 (14 ounce) can sweetened condensed milk  
1 (5 ounce) package instant vanilla pudding  mix  
3 cups cold milk  
1 teaspoon vanilla extract  
1 (8 ounce) container frozen whipped topping, thawed  
4 bananas, sliced  
1/2 (12 ounce) package vanilla wafers  
Add all ingredients to list  
Prep 30 m   Ready In 3 hr 30 minutes  
In a large bowl, beat cream cheese until fluffy. Beat in condensed 
milk, pudding mix, cold milk and vanilla until smooth. Fold in 1/2 of 
the whipped topping.  Line the bottom of a 9x13 inch dish with va-
nilla wafers. Arrange sliced bananas evenly over wafers. Spread with 
pudding mixture. Top with remaining whipped topping. Chill. 

Banana Pudding 

Sweet Potato Pudding 

Ingredients 
1 pound sweet potatoes, cooked and peeled  
1/4 cup butter or margarine  
1 (14 ounce) can EAGLE BRAND® Sweetened Condensed Milk  
1 teaspoon grated orange rind  
1 teaspoon vanilla extract  
1 teaspoon ground cinnamon  
1 teaspoon ground nutmeg  
1/4 teaspoon salt  
2 eggs  
Sliced pound cake  
Add all the ingredients from the list  
Preheat oven to 350 degrees F. In large mixing bowl, beat hot sweet 
potatoes with butter until smooth. Add remaining ingredients and 
mix well. Pour into baking dish. Bake 20 minutes or until golden 
brown. Cool.  Spoon filling in a decorative serving bowl layered over 
Pound cake or lady fingers. Garnish with shaved chocolate, toasted 
pecans and whipped cream as desired. 

Tiramisu 

Fruit Salad add your favorite Poppy Seed 
or Balsamic Vinegar Dressing 
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The Black Farmer ... They Help  

            Feed Our Nation! 
 
 
The ABCA 
Spotlights 
Black 
Farmers 
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John Boyd remembers watching a USDA offi-
cial toss his loan application in the trash. It 
was the late ’80s, and Boyd, a fourth-
generation black farmer from Baskerville, Va., 
was counting on a $5,000 loan to keep his 
family farm in business. Boyd was told to 
come back the next week to re-file his paper-
work, but a white farmer walked out of the 
office with a $157,000 check. 
 

Boyd wasn’t alone. By 1982, African-American 
farmers received just 1 percent of farm-
ownership loans. In fiscal year 1980, the USDA 
allotted 398 farm-ownership loans to black 
farmers, totaling $15.9 million.  
 

By fiscal year 1983, the agency administered 
109 loans, valued at $4.3 million. Such stark 
data, as well as a growing body of testimonies 
from African-American farmers like Boyd, 
raised the question of discriminatory practices 
by the USDA — and the role those practices 
played in removing black farmers from the 
American landscape. So Boyd and others took 
action.  
 

In 1995 Boyd founded the National Black 
Farmers Association, a nonprofit support 
group that challenged the USDA’s track record 
of denying black farmers loans. The following 
year he marched to the White House with a 
group of 60 farmers. 
 

Boyd’s work helped spark a landmark legal 
case in 1997. In the class-action lawsuit Pig-
ford v. Glickman, 400 black farmers alleged 

that the United States Department of Agricul-
ture had denied them loans based on racial 
discrimination. The decision eventually 
awarded thousands of black farmers pay-
ments up to $50,000 for discrimination 
claims.  
 

In 2010, President Obama announced an 
additional $1.25 billion settlement, known as 
Pigford II, to fund any additional unfiled 
claims. Native American, female, and La-
tino farmers were also eventually awarded 
similar settlements, too.  
 
 
 
 
 
 
 
 
 
 
 

John Wesley Boyd, Jr. 

NBFA Founder and President 
 

A New York Times investigation into the set-
tlement later raised suspicions of fraud by 
some claimants, which led to a fiery media 
dialogue about how to prove discrimination. 
 

Boyd eventually received a settlement from 
the lawsuit. He also got his farm back, mak-
ing him one of the lucky ones. He still man-
ages 400 acres of soybeans, wheat, corn, and 

a 100-head herd of beef cattle with his 
brother, father, and two cousins. But across 
the country there’s a conspicuous lack of 
black farmers.  
 

According to the 2012 Census of Agriculture, 
the number of black farmers has increased 12 
percent since 2007, but black farmers still 
make up less than 2 percent of our nation’s 
farmers as a whole. To compare, in 1920, 
black farmers represented about 14 percent 
of the country’s farmers.  
 

Black farmers now also operate just 0.4 per-
cent of all the country’s farmland and account 
for 0.2 percent of total agricultural sales. Boyd 
says there’s still a lot of progress to be made 
to get black farmers — especially younger 
ones — back on the land. 
 

Source:  National Black Farmers Website 
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