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Kitchen Dependency
Mordecai built a kitchen, known as a dependency. Kitchens were often built separate from the 

main house for fear of a kitchen fire burning down the entire house. The original kitchen burned 
down and was replaced with the present dependency in the 1920’s. The dependency that stands 

there today is an old logging cabin that was moved from a location in Whiteside Cove.

Turk’s Head Pan- in Dependency, age about 1850.

 

 

 

 

 

 

What is another name for a kitchen?_____________________________________________
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Make Your Own Butter In A Jar!
1. Pour heavy whipping cream into a jar 3/4 of the way full. 

Put the lid on the jar and shake, shake, shake!

2. After 5 minutes you will notice a thickening forming in the jar, this is 
the beginning of the fat sticking together. Keep shaking!

3. After another 5 - 10 minutes you will notice a foamy cream 
forming in the jar. Keep shaking!

4. Soon you will see the foam separate and a thin liquid form in the jar, 
this is buttermilk! The butter is almost done, keep shaking!

5. When the butter is a consistent size, separate the butter and save 
it for biscuits or pancakes, yum! Add the optional 1/2 teaspoon of salt 

and place the butter in a container for refrigerating.

6. Congratulations! You just made your own butter!



Cashiers Historical Society
www.cashiershistoricalsociety.org

Illustrated By: Kat Ford
2020

Buttermilk
Buttermilk is the liquid found in the churn after butter has floated to the top. 
It became a part of the Appalachian diet as both an ingredient and beverage 

before refrigeration because it did not spoil as fast as sweet (whole) milk. 
Buttermilk is slightly tart and was very popular in baking.  Sometimes a 
mixture of buttermilk and cornbread was the only thing available to eat 

during supper for Appalachian families who fell on hard times.

What are some of your favorite things to make in the kitchen?
Do you have a favorite recipe? Write it below.
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Ingredients:

Heavy whipping cream:
6 cups makes 1 pound of butter

Salt:
1/2 teaspoon per pound of butter
(optional, used for serving butter)

Jar with lid:
Any size will do!


