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Bill Kurtis to Kick Off “A Salute to Freedom” 
American Frontier Recipes for Food and Life in “The Prairie Table Cookbook,” June 12
KENOSHA, Wis. (April 28, 2009) – Bill Kurtis, author and acclaimed broadcast journalist, will kick off the “A Salute to Freedom” weekend events at the Civil War Museum in Kenosha, Wis., Friday through Sunday, June 12-14. He will sign copies of “The Prairie Table Cookbook,” which he co-authored with historian Michelle Martin.
 “The Prairie Table Cookbook” features foods of the American West in the mid-to-late-19th century along with the best in modern cooking. Chapters trace the history and fare of western frontier groups and provide more than 100 recipes from Native Americans, pioneers, the Army, ranches and modern celebrity chefs. Engaging stories and personal insights from people who lived and struggled on the American prairie are featured along with lush color photography and mouth-watering recipes.
From variations on coffee to meatloaf and chili, the focus is primarily on the American love affair with beef. Kurtis provides engaging lessons that explain cattle production of the Old West, the magic of grasses and the prairie, and offer an inside look at Kurtis’ grass-fed organic beef ranch in Sedan, Kan., and his Tallgrass Beef Company. 
The host of A&E Television Network programs including “Investigative Reports” and “Cold Case Files” and former “CBS Morning News” broadcaster, Kurtis learned about grass-feed beef while fielding a documentary. Martin, a former faculty member at Fort Scott Community College, Fort Scott, Kan., provided historical perspective to the cookbook venture. 

Kurtis and Martin also will headline a “Spirit of Freedom” fundraising event at 6:30 p.m. on Friday, June 12. The ticketed evening, in the museum’s Freedom Hall, features a presentation by Kurtis and Martin, including film clips from Kurtis’ documentary and first person interpretation by Martin. Conversations with Civil War luminaries of our time, and a meet-and-greet with President and Mrs. Lincoln (re-enactors Max and Donna Daniels), provide timely 
-more-
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perspective. Ongoing beverage and food stations will offer fare provided by select restaurants and caterers, including Tallgrass Beef as a featured menu item by Food for Thought Catering, Lincolnwood, Ill. 
Advance registration is required for the June 12 fundraising event; tickets are $100. Signed copies of “The Prairie Table Cookbook” will be available throughout “A Salute to Freedom” events. Cookbooks cost $29.95.
“A Salute to Freedom” is free and open to the public, as is admission to the Civil War Museum, 5400 First Ave., Kenosha, Wis. There is a $5 fee for adults to visit “The Fiery Trial” exhibit. Members of Kenosha Public Museums and children 15 and younger are admitted free of charge. School groups and tours are welcome; program fees apply. Convenient on-site parking is free.
To register for the evening fundraiser or for further information about the weekend’s activities, contact the Civil War Museum at 262-653-4141 or visit www.thecivilwarmuseum.org.

The following recipe is selected from “The Prairie Table Cookbook.” 

Chicken Fried Steak, Mom’s Recipe

Submitted to the cookbook by Jim Sherer, mayor, Dodge City, Kansas

Ingredients: 

2 pounds lean round steak, ½-inch thick, run through tenderizer two times

2 to 3 packs of saltine crackers, finely crumbled 
2 to 3 eggs

1/2 cup milk

Butter-flavored cooking oil (Crisco preferred), one half-inch deep in skillet

Lawry’s Seasoning Salt, coarse ground pepper and lemon pepper 

Gravy:



3 to 4 tablespoons flour

4 to 6 cups milk

Salt, coarse ground pepper to taste

Start with 2 pounds lean round steak, ½-inch thick. It is important for the butcher to run the steak through a tenderizer two times. Cut the steak into pieces approximately 2–inches by 3-inches.  Will serve six to eight people.

1.
Put saltine crackers in a re-sealable plastic bag. With a rolling pin, roll the crackers into fine crumbs. Place the crumbs in a round cake pan.

2.
Break eggs into a bowl. Add 1/2 cup milk. Whisk until thoroughly blended.

3.
Dip each piece of meat into the egg mixture, coating both sides. Then, place the meat into the cracker crumb pan. Press the meat into the crumbs on both sides to coat. The meat will spread out in size to approximately 3 inches by 4 inches. Prepare all of the meat in this manner, stacking the pieces on a platter.

4.
In a large skillet, heat a depth of one-half inch butter-flavored cooking oil over medium-high heat. Arrange the meat pieces loosely in the pan. Season with Lawry’s Seasoning salt, course ground pepper and lemon pepper. Cook to medium golden brown on both sides. Don’t overcook.

5.
Gravy: Set aside 3 or 4 tablespoons of meat drippings. Prepare white gravy in the skillet by removing excess oil. Mix 3 to 4 tablespoons of flour into the drippings, until all flour is blended with the oil and reaches a paste consistency. Add 4 to 6 cups milk. Stir mixture over medium to medium-high heat until it reaches a desired consistency. You might need to add more milk if gravy is too thick. Season with salt and course ground pepper to taste. Serves six to eight people.

###
Located on the shores of Lake Michigan in downtown Kenosha, the Civil War Museum opened in June 2008 as part of the Kenosha Public Museums to showcase a unique presentation of the Civil War connections between the Upper Midwest home front and the battle front. Through state-of-the-art museum technology, life-size diorama, and interactive exhibits, visitors travel back in history to the social, political and economic influences that contributed to the Civil War and influenced the Upper Midwest region, specifically Illinois, Wisconsin, Iowa, Minnesota, Indiana and Michigan. The 15,000-sq. ft. permanent exhibit gallery showcases significant Civil War artifacts important to the regional and national Civil War story through life-scale, interactive exhibits as well as audio and video technology. It tells the stories of those whose lives were changed by the Civil War and how those people shaped the course of American history. Kenosha Public Museums is accredited by the American Association of Museums and is a Smithsonian affiliate. Located at 5400 First Ave., Kenosha, Wis., 53140, the Civil War Museum is open noon to 5 p.m. Sunday and Monday and 9 a.m. to 5 p.m. Tuesday through Saturday. For further information, contact the Civil War Museum at 262-653-4141 or visit www.thecivilwarmuseum.org. For more about Kenosha, visit the Kenosha Area Convention & Visitors Bureau site at www.kenoshacvb.com.  
Editors, please note: A selection of recipes from “The Prairie Table Cookbook” is available for publication upon request. Recipes include Beef Roll-Ups, Whisky Butter Sauce and Grilled Rib Eye Steak. Contact Cathy Sivak, GreenMark Public Relations, at 262-859-9514 or csivak@greenmarkpr.com.
For high-resolution images depicting the “The Prairie Table Cookbook,” Bill Kurtis, Michelle Martin, the Civil War Museum and its exhibits, or a digital file of the museum logo, contact Cathy Sivak, GreenMark Public Relations, at 262-859-9514 or csivak@greenmarkpr.com.    
