
mrs wilkes cookbook
mrs wilkes cookbook is a cherished culinary collection that captures the
essence of Southern cooking, particularly the rich and flavorful dishes
served at Mrs. Wilkes’ Boarding House in Savannah, Georgia. This cookbook not
only offers a treasure trove of traditional recipes but also provides
insights into the cultural and historical context of Southern cuisine. For
food enthusiasts and home cooks alike, the Mrs. Wilkes Cookbook serves as an
authoritative guide to preparing authentic dishes that have been passed down
through generations. The book features a variety of recipes ranging from
classic fried chicken and collard greens to decadent desserts like chess pie.
Additionally, it highlights the communal dining style that Mrs. Wilkes’
Boarding House popularized, where guests shared meals family-style around
large tables. This article explores the origins of the Mrs. Wilkes Cookbook,
its signature recipes, the unique dining experience it represents, and tips
for incorporating its Southern charm into everyday cooking.
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History and Background of Mrs. Wilkes Cookbook
The Mrs. Wilkes Cookbook originates from Mrs. Wilkes’ Boarding House, a
famous dining establishment located in Savannah, Georgia. Established in the
early 1940s by Sarah “Mrs. Wilkes” Wilkes, the boarding house became renowned
for serving authentic Southern meals in a communal setting. The cookbook was
created to preserve the family recipes and culinary traditions that made the
boarding house an iconic destination for locals and tourists alike. Over
time, the Mrs. Wilkes Cookbook has become a symbol of Southern hospitality
and cooking, showcasing dishes that reflect the region’s agricultural
heritage and cultural diversity. The book is celebrated for its
straightforward recipes that emphasize fresh ingredients and time-honored
cooking techniques.

Origins and Publication
The cookbook was first published to share the beloved recipes of Mrs. Wilkes’



Boarding House with a wider audience. It contains a compilation of recipes
contributed by Mrs. Wilkes and her family, highlighting dishes that were
staples at the boarding house. The publication aimed to capture the genuine
flavors of Southern food, making it accessible to home cooks who wished to
replicate the experience. Since its release, the Mrs. Wilkes Cookbook has
undergone several editions, each preserving the authenticity and charm of the
original recipes while appealing to modern cooks.

Cultural Significance
Beyond its culinary value, the Mrs. Wilkes Cookbook holds cultural
significance as a document of Southern foodways. It reflects the traditions
of communal eating and the importance of hospitality in Southern culture. The
recipes often include locally sourced ingredients and cooking methods that
have been influenced by African American, Native American, and European
culinary practices. As such, the cookbook is not only a collection of recipes
but also a celebration of the rich heritage of the American South.

Signature Recipes and Culinary Highlights
The Mrs. Wilkes Cookbook features a wide array of Southern classics that have
become staples in many households. These recipes are known for their rich
flavors, careful preparation, and comforting qualities. The cookbook covers
everything from hearty main dishes and savory sides to delectable desserts,
providing a comprehensive guide to Southern cooking.

Popular Main Dishes
Among the standout recipes are the famous fried chicken, slow-cooked pork
barbecue, and shrimp and grits. These dishes exemplify the emphasis on bold
flavors and traditional cooking techniques that define Southern cuisine.
Fried chicken, with its crispy coating and juicy interior, remains a
signature dish that draws many to Mrs. Wilkes’ Boarding House. The recipes
often suggest marinating, seasoning, and frying methods that ensure perfect
results every time.

Classic Sides and Vegetables
The cookbook also highlights essential Southern side dishes such as collard
greens, black-eyed peas, cornbread, and macaroni and cheese. These sides
complement the main courses and offer a balance of textures and flavors.
Preparing collard greens with smoked ham hocks or seasoning black-eyed peas
with onions and spices are typical methods included in the Mrs. Wilkes
Cookbook. The recipes encourage slow cooking and layering of flavors to bring
out the best in each ingredient.



Traditional Southern Desserts
No Southern meal is complete without a sweet finish, and the Mrs. Wilkes
Cookbook delivers with recipes like chess pie, sweet potato pie, and peach
cobbler. These desserts are characterized by their simplicity and reliance on
fresh, often seasonal ingredients. Chess pie, for instance, is known for its
custardy texture and buttery flavor, making it a favorite among dessert
lovers. The cookbook provides detailed instructions for baking these treats
to perfection.

The Communal Dining Experience
A distinctive feature associated with Mrs. Wilkes’ Boarding House and its
cookbook is the communal dining experience. Guests at the boarding house sat
together at large tables and shared multiple dishes family-style. This
practice fostered a sense of community and hospitality that is deeply
ingrained in Southern culture.

Family-Style Serving
In the boarding house, meals were served on large platters placed in the
center of the table, encouraging guests to sample a variety of dishes. This
style of dining allowed for interaction among diners and created a warm,
welcoming atmosphere. The Mrs. Wilkes Cookbook reflects this tradition by
offering menus that include multiple complementary dishes meant to be enjoyed
together.

Social and Cultural Impact
The communal dining approach not only enhanced the dining experience but also
reflected the social values of sharing and togetherness. It served as a
reminder of the importance of food in bringing people together, transcending
social and economic boundaries. The boarding house became a cultural landmark
partly due to this unique dining style, which the cookbook preserves in
spirit.

Incorporating Southern Cooking into Your
Kitchen
The Mrs. Wilkes Cookbook provides practical guidance for home cooks
interested in exploring Southern cuisine. Its recipes are approachable and
designed to be prepared with readily available ingredients, making it
possible to recreate authentic Southern flavors at home.



Essential Ingredients and Techniques
Southern cooking relies on a few key ingredients such as buttermilk,
cornmeal, pork, and fresh vegetables. Understanding the role of these
ingredients is crucial for replicating the dishes found in the Mrs. Wilkes
Cookbook. Techniques like frying, slow-cooking, and baking are emphasized
throughout the book, ensuring that flavors develop fully and textures are
just right.

Menu Planning and Meal Preparation
The cookbook often suggests complete menus that reflect traditional Southern
meals, helping cooks plan balanced and cohesive dining experiences. Preparing
dishes in stages and using the recipes’ tips for seasoning and timing can
streamline meal preparation and improve results. The communal style of
serving can also be adapted for family meals and gatherings, enhancing the
enjoyment of Southern food.

Tips for Using the Mrs. Wilkes Cookbook
Effectively
To get the most out of the Mrs. Wilkes Cookbook, certain strategies can be
employed. These tips ensure that the cooking process is enjoyable and that
the dishes turn out as authentic and flavorful as possible.

Read through each recipe carefully before starting to understand the
ingredients and steps involved.

Use fresh, high-quality ingredients to maintain the integrity of
Southern flavors.

Allow adequate time for marinating and slow cooking as recommended for
certain dishes.

Experiment with the family-style serving method to create a communal
atmosphere at the table.

Adjust seasoning gradually to suit personal taste while respecting
traditional flavor profiles.

Practice patience, especially with recipes that require frying or
baking, to achieve the best textures.



Frequently Asked Questions

What is the Mrs. Wilkes' Dining Room Cookbook about?
The Mrs. Wilkes' Dining Room Cookbook features traditional Southern recipes
inspired by the famous Mrs. Wilkes' Dining Room in Savannah, Georgia, known
for its family-style meals and classic Southern hospitality.

Who is Mrs. Wilkes and why is her cookbook popular?
Mrs. Wilkes was the original owner of the Mrs. Wilkes' Dining Room, a
renowned restaurant in Savannah. Her cookbook is popular because it captures
authentic Southern recipes and home-style cooking that have been passed down
through generations.

What type of recipes can I find in the Mrs. Wilkes
Cookbook?
The cookbook includes a variety of Southern comfort food recipes such as
fried chicken, collard greens, cornbread, biscuits, peach cobbler, and other
traditional dishes served family-style at Mrs. Wilkes' Dining Room.

Is the Mrs. Wilkes Cookbook suitable for beginners?
Yes, the Mrs. Wilkes Cookbook is suitable for both beginners and experienced
cooks. The recipes are straightforward, focusing on classic techniques and
accessible ingredients commonly found in Southern cooking.

Where can I buy the Mrs. Wilkes' Dining Room
Cookbook?
The Mrs. Wilkes' Dining Room Cookbook can be purchased online through
retailers like Amazon, Barnes & Noble, and specialty cookbook stores, as well
as at some Southern-themed bookstores and gift shops.

Additional Resources
1. Mrs. Wilkes' Southern Table: Classic Recipes and Stories
This book dives deeper into the heart of Southern cooking, sharing beloved
recipes from Mrs. Wilkes and her family. It combines traditional dishes with
personal anecdotes that capture the warmth and spirit of Southern
hospitality. Readers will find step-by-step instructions for comfort foods
that have been passed down through generations.

2. Southern Hospitality: Recipes from Mrs. Wilkes' Kitchen
A celebration of Southern culture and cuisine, this cookbook offers a variety
of recipes inspired by Mrs. Wilkes' famous dishes. It highlights the



importance of community and sharing meals, featuring everything from savory
sides to decadent desserts. The book also includes tips on how to host your
own Southern-style feast.

3. Old South Cooking: Timeless Recipes from Mrs. Wilkes' Cookbook
Focusing on the rich culinary traditions of the Old South, this collection
showcases recipes that have stood the test of time. It presents classic
Southern dishes with detailed explanations on ingredients and techniques.
This book is perfect for those wanting to explore authentic flavors and the
heritage behind them.

4. The Southern Table: Mrs. Wilkes’ Legacy of Flavor
Explore the legacy of Mrs. Wilkes through her iconic recipes and the stories
that shaped them. This book offers a curated selection of Southern comfort
foods, emphasizing fresh, local ingredients and simple preparation. It’s a
tribute to the enduring appeal of Southern cooking and the people who keep it
alive.

5. Heirloom Southern Recipes: Inspired by Mrs. Wilkes
This cookbook gathers heirloom recipes inspired by Mrs. Wilkes’ cookbook,
preserving the authentic tastes of Southern cuisine. Each recipe is presented
with historical context and tips for modern cooks. Readers will appreciate
the blend of tradition and innovation that keeps Southern cooking vibrant.

6. The Art of Southern Cooking: Mrs. Wilkes’ Favorites
Discover the art behind Southern cooking with a focus on Mrs. Wilkes’
favorite dishes. This book covers everything from classic mains to side
dishes and desserts, all crafted with care and attention to detail. It’s
designed for home cooks who want to master the flavors and techniques of the
South.

7. Gather Around the Southern Table: Recipes from Mrs. Wilkes and Friends
This collection brings together recipes from Mrs. Wilkes and other Southern
cooks, celebrating the diversity of Southern foodways. It includes hearty
meals, fresh sides, and sweet treats, all rooted in the tradition of communal
dining. Readers will find inspiration for bringing friends and family
together over a delicious meal.

8. Southern Comfort: Cooking with Mrs. Wilkes
A comforting cookbook filled with recipes that evoke the warmth and
hospitality of the South, drawing heavily on Mrs. Wilkes’ culinary influence.
The book features easy-to-follow recipes that are perfect for everyday meals
or special occasions. Heartfelt stories accompany each dish, providing a
glimpse into Southern life.

9. Flavors of the South: Mrs. Wilkes’ Cookbook Reimagined
This modern take on Mrs. Wilkes’ classic recipes offers fresh interpretations
while honoring their origins. It provides updated techniques and ingredient
swaps for contemporary kitchens without sacrificing authentic Southern taste.
Ideal for cooks looking to blend tradition with innovation in their cooking.
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