
Throughout the seasons, Southern writer and author Mary Bohlen demonstrates authentic Colonial campfire and hearth 
cooking at Revolutionary War reenactment sites and living history museums. She has written on early American and regional 
history for over thirty years. Bohlen lives in the Blue Ridge Mountains and continues to research and collect stories from the past.

The Food and the American South series explores the central and profound role that food and foodways play in understanding 
the South’s past, its present, and its future. Through a broad variety of academic disciplines, the series examines the region’s 
culinary history, celebrates the glories of the Southern table, and analyzes the many influences that come together to define 
Southern food. This series is edited by Fred W. Sauceman.
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related to the culture of the South. The reputation of the Press significantly enhances the academic environment of Mercer 
University and carries the name of Mercer and Macon, Georgia throughout the world.
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Macon, Georgia—"Mary Bohlen is well qualified to write this tribute to Rebecca Boone and other pioneer women whose 
work was vital to survival on the frontier," says Fred Sauceman, associate professor of Appalachian Studies at East Tennessee 
State University and author of numerous books on Southern foodways. "Bohlen has felt the heat of the hearth and her cooking 
demonstrations bring the eighteenth century to life. As Rebecca Boone most assuredly did, Mary Bohlen knows exactly how to 
render bear fat, and she can turn out a perfect corn cake. Presenting these Colonial "receipts" as much as possible in their original 
form, Bohlen affirms the honored place that the open hearth and the campfire occupied in the history of America."
 Rebecca Bryan Boone often falls into the shadow of her legendary husband Daniel Boone. Growing up on the frontier 
Rebecca knew how to shoot game, plow a field, keep a garden, and weave linen for her family. A woman's work in the 
backcountry was never-ending.
 When Daniel made his long treks, leaving the family farm to the care of Rebecca for months at a time, survival depended on 
her skills, resourcefulness, her own labor and that of the older children. An extraordinary feat by today's standards and yet typical 
for women of her time. While cooking over the campfire or at the hearth of a log cabin home, Mary Bohlen weaves together early 
American history, her memoirs of cooking at historic sites, more than 90 authentic Colonial recipes, and instructions for today's 
cook to reproduce the foodways early Americans would recognize. Mary Bohlen's Heritage Cooking Inspired by Rebecca 
Boone gathers today's cooks and readers to the homes and dinner tables of their American ancestors. 
 "Studying about foodways is a great way to learn about the life of our ancestors and to do it in a tangible way," says Bohlen. 
"I very much enjoy researching old cookbooks and recipes. I never get tired of doing cooking demonstrations or seeing the smiles 
of visitors as they gather around the fire to see and smell bread and pies from the Dutch-oven. It's not just a hobby for me, it is 
part of who I am."
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Mary Bohlen's Heritage Cooking 
Inspired by Rebecca Boone 
by Mary Bohlen

A wonderful collection of more than 
90 Colonial recipes with instructions 

and supplements for today's cook


