
HOW TO COOK A WOLF or

A Peek Into William’s Kitchen

by CB

Someone wondered what William may have done to feed a crowd. It’s a good thought – how to
stretch what supplies they could gather to feed as many as possible?

My first thought was about the stories my mother and grandmother told me about feeding 
families during the Depression. And about a book by the fabulous M.F.K. Fisher, “How to Cook a
Wolf”, a title based on a joke from the time: 
“The wolf is at the door! What do we do?”
“Cook the wolf.”
 Soups and stews and way too many recipes with cabbage featured strongly there. 

My next thought was that, at least in my mind, William is from Texas. I base it on the accent; I 
don’t recall if I’ve ever seen anything in canon about his origins. With that in mind, I’ve 
combined what my Texan father taught me about Tex-Mex cooking and what I’ve learned about
cooking when the wolf is at the door. 

So. Chili and some sort of cornbread. 

My Dad’s chili recipe came from his grandmother, designed to feed a table full of farm hands. 
His mother’s parents had a farm outside of Waco, and his single mother sent him to live with 
them during the Depression while she stayed in Dallas and worked to send them money. There 
are, apparently, a few things about Tex-Mex traditions to remember. One is that beans don’t 
belong in chili. The other is that tomatoes and vegetables don’t go in chili (apparently, there 
can be violence over this; also apparently, chilis aren’t vegetables?). Dad liked tomatoes, and I 
guess he figured Northern Virginia was far enough away from the Rio Grande that he could 
safely use them if he wanted. I don’t know which side of this line William would stand, but if 
tomatoes stretched the pot, he’d probably use them. 

I don’t have a recipe for Dad’s chili. Neither did Dad. So this is it, from memory: 



Bob Burch’s Tex-Mex chili con carne

Make chili paste: 
6-12 pods chili Colorado or dried chilies
Wash and remove stems and seeds. Cover the pods with 2-4 cups of cold water and simmer for 
45-60 minutes until the skins can slip off. If you feel like it, you can roast fresh peppers until the 
blackened skins come off. Either way, it’s probably advisable to open windows. Or leave the 
house. Or have a stove in the garage. 
Rub the skinned peppers through a sieve to make a paste, about 1/2 - 3/4 of a cup. 
NB: WEAR GLOVES!! Maybe even goggles. 
This step can be skipped by substituting chili powder – 1 pod equals a tablespoon. But, the 
flavor isn’t the same. And no, this recipe isn’t for the faint of taste bud. 

Next:
2 pounds chopped (not ground) beef – smaller than cut for stew
1 pound fresh ham, cubed
3/4 to 1 pound kidney suet, chopped and rendered to make at least a cup of fat
4 cloves garlic, chopped
2 onions, chopped 
1 t cumin seed
1 t oregano
1T salt 

Sauté the onions and garlic in the fat (start with ½ cup of fat). 
Add the meat (and more fat, if needed) and sauté until the meat is gray, not yet brown. 
Add water, simmer an hour. 
Grind the cumin seeds and oregano into a powder. And to the meat, along with the salt and the
chili paste. Simmer for an hour. 
This makes “chili straight”, a condensed food that keeps for a long time. 

Cut off a chunk, add to an equal amount of boiling water and cook into a stiff gravy. It can be 
served over boiled beans (see?, not IN the mix!), macaroni or boiled rice. Garnish with cheese, 
pickles, or chopped onions, and serve with spoon bread. 

SPOON BREAD
2 c milk, scalded
1 t salt
1 c cornmeal
1/4 c butter
1 c milk
4 egg yolks, beaten very light
1 t baking powder 
4 egg whites, beaten stiff

Stir cornmeal and salt into the hot milk; cook and stir constantly into a mush. Remove from 
heat and stir in butter until melted.

Add milk, egg yolks and baking powder. Fold in egg whites, pour into a buttered casserole and 
bake at 350 for 45 minutes. 


