
For reservations at any of our historic dining taverns, 
please call 1-800-history

All income from Colonial Williamsburg hotels and restaurants supports the educational mission of The Colonial 
Williamsburg Foundation, the not-for-profit organization that operates the Historic Area. Colonial Williamsburg 
welcomes private contributions. Friends interested in discussing gifts to the Foundation are invited to contact the 
Director of the Colonial Williamsburg Fund, The Colonial Williamsburg Foundation, Post Office Box 1776, 
Williamsburg, Virginia 23187-1776.

Pecan Pie
Pastry crust mix for 9-inch pie (see below)	 1½ cups light corn syrup
4 eggs	 1 tablespoon butter, melted
¾ cup sugar	 1 teaspoon vanilla
½ teaspoon salt	 1 cup pecan halves

Preheat oven to 400°F. Prepare pie shell. Beat eggs lightly and add sugar, salt, corn syrup, 
cooled butter, and vanilla; stir until mixed well. Spread pecan halves on bottom crust and cover 
with the filling. Place in oven and immediately reduce heat to 350°F. Bake 40–50 minutes or 
until mixture is firm in center. Cool before serving.

Pastry Crust Mix
3 cups all-purpose flour	 1 cup shortening
1 teaspoon salt	I ce water
2 teaspoons sugar

Mix dry ingredients together. Blend in shortening with knives or pastry blender until mixture 
is of pebbly consistency. Store in covered container in refrigerator. When needed, measure 
out these amounts:

	S ingle crust                  Double crust
8-inch pie	 1–1¼ cups	 2–2¼ cups
9-inch pie	 1½ cups	 2½ cups
10-inch pie	 1¾ cups	 2¾ cups
12 tart shells 	 2¾ cups

Moisten pastry mix with enough ice water to hold dough together when pushed lightly  
with a fork. Roll out on lightly floured board or pastry cloth.

Note: When recipe calls for prebaked shells, line pan with dough, prick well with a fork, and 
bake at 425°F for 12–15 minutes or until golden brown.
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Shrimp and Grits
(4 servings)

Grits:
2–3 cloves garlic, minced	 1 tablespoon butter to sauté plus ½ stick
3 cups water	 1 cup grits
½ teaspoon salt
Sauce:
1 tablespoon butter to sauté	 1 small onion, diced
1 small green pepper, diced	 1 cup diced Andouille sausage
1 cup diced tomatoes	 1 cup V8 or tomato juice
½ cup white wine	 2–3 cloves garlic, minced
1 tablespoon chili powder	 1 teaspoon thyme
¼ teaspoon black pepper	 Dash Tabasco or to taste
1½–2 pounds (16–20 count) shrimp, cleaned and deveined
Chopped fresh parsley to garnish

To make the sauce, heat the butter in a heavy bottomed skillet. Add in the Andouille 
sausage and brown well on all sides. Add the onions and peppers, sauté for a few minutes. 
Add in the garlic, chili powder, and thyme. Deglaze with the wine and let reduce by half. 
Add the vegetable juice, tomatoes, and black pepper. Simmer for 15–20 minutes. Season 
to taste with Tabasco or other favorite hot sauce.

To make the grits, sauté the garlic in the 1 tablespoon butter. Add in the water and 
bring to a boil. Add in the salt and ½ stick butter. Rain in the grits using a wire whisk. 
Reduce heat to low and cook until grits are tender. Stir in the cheese and remove from 
the heat.

Sauté the shrimp in a hot skillet with butter and more garlic if desired. Add to the 
sauce and keep warm.

To assemble the dish, divide the grits over four plates. Ladle the sauce on the plates 
next to the grits and divide the shrimp evenly. Garnish with chopped parsley and serve 
with hot sauce at the table.

Tavern Recipes from

Williamsburg, Virginia



King’s Arms Tavern Cream of Peanut Soup
(10–12 servings)

1 medium onion, chopped	 2 quarts chicken stock or 	
2 ribs of celery, chopped	      canned chicken broth
¼ cup butter	 2 cups smooth peanut butter
3 tablespoons all-purpose flour	 1¾ cups light cream
peanuts, chopped

Sauté onion and celery in butter until soft, but not brown. Stir in flour until well blended. 
Add chicken stock, stirring constantly, and bring to a boil. Remove from heat and purée 
in a food processor or blender. Add peanut butter and cream, stirring to blend thoroughly. 
Return to low heat, but do not boil, and serve garnished with peanuts.

Note: This soup is also good served ice cold.

King’s Arms Tavern Sweet Potatoes
(8–10 servings)

3 pounds sweet potatoes	 ½ teaspoon cinnamon
¾ cup light-brown sugar, 	 ½ teaspoon nutmeg
	 packed, divided	 ¼ teaspoon salt
3 tablespoons butter	 1 cup milk

Preheat oven to 400°F. Grease 1½-quart casserole. Cook sweet potatoes in boiling, salted water 
until done. Drain, peel, and mash. Stir in all remaining ingredients except 2 tablespoons of 
sugar. Turn mixture into prepared casserole and sprinkle with remaining sugar. Bake at 400°F 
for 30 minutes.

Red Pepper Relish
(makes 1 quart)

1 cup corn syrup	 ¼ teaspoon ground cloves
½ cup sugar	 ⅛ teaspoon salt
¼ cup vinegar	 4 cups red bell peppers, cored and diced
½ teaspoon freshly ground black pepper	 1 small onion, finely chopped

In a large saucepan, combine the corn syrup, sugar, vinegar, pepper, salt, and cloves and bring 
to a boil over high heat. Add the peppers and onion, reduce the heat to medium, and simmer 
for 15–20 minutes. Cool to room temperature. Cover and chill thoroughly before serving.

Ham Relish
(makes 6 cups)

1 large apple, peeled, 	 4 cups Virginia ham, finely chopped 
	 cored and chopped	 1 cup red pepper relish

Place the apple in a small saucepan with one tablespoon water. Cook over medium heat until 
tender but not mushy, about 5 minutes. Cool completely. In a large bowl, combine the ham and 
pepper relish. Stir in the apple and blend well. Cover and chill well before serving.

Sally Lunn Bread
1 cup milk	 2 teaspoons salt
½ cup shortening	 2 packages active dry yeast
4 cups sifted, all-purpose flour, divided	 3 eggs
⅓ cup sugar

Preheat oven to 350°F 10 minutes before Sally Lunn Bread is ready to be baked. Grease a 10-
inch tube cake pan or a bundt pan. Heat the milk, shortening, and ¼ cup of water until very 
warm—about 120°F. Shortening does not need to melt. Blend 1⅓ cups of flour with sugar, 
salt, and dry yeast in a large mixing bowl. Blend warm liquids into flour mixture. Beat with an 
electric mixer at medium speed about 2 minutes, scraping the sides of the bowl occasionally. 
Gradually add 2⁄3 cup of the remaining flour and the eggs and beat at high speed for 2 minutes. 
Add the remaining flour and mix well. Batter will be thick but not stiff. Cover and let rise in a 
warm, draft-free place (about 85°F) until double in bulk—about 1 hour and 15 minutes. Beat 
dough down with a spatula or at lowest speed on an electric mixer and turn into the prepared 
pan. Cover and let rise in a warm, draft-free place until increased in bulk one-third to one-
half—about 30 minutes. Bake 40–50 minutes at 350°F. Run knife around the center and outer 
edges of the bread and turn onto a plate to cool.

Almond Macaroons
(makes 45 small macaroons)

1 (8-ounce) can almond paste	 3 large egg whites
¾ cup sugar	 ½ teaspoon almond extract
pinch of salt

Preheat oven to 350°F and line one or two cookie sheets with parchment paper. Break up the 
almond paste and place in the bowl of an electric mixer. Beat in the sugar and salt. Gradually 
add the egg whites and almond extract and beat until smooth. Drop the batter by teaspoonfuls 
onto the cookie sheets about two inches apart. Smooth the tops with a pastry brush moistened 
with water. Bake until golden and puffed, 15–20 minutes. To remove the cookies, cool slightly, 
moisten the back of the paper, and peel off.
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