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A food recipe in this project is not a swerve away from the contents of the Salem Witch Trials. This is because Salem in Massachusetts paved a way for quite a several food recipes. Most tastes of food recipes indeed leave people believing that these recipes are modern but the plain truth is that most Puritan women accused of witchcraft during the Salem Witch trials are the genius minds behind these recipes. The recipe I can follow to a tee I have chosen for this project is the recipe for journey cakes. The recipe is designed to serve six to 9 individuals. Below is a detailed recipe for journey cakes.
- 2 cups of cornmeal
- 1 cup of wheat flour
- 5 tablespoons of dark-brown sugar
- A half-cup raisins
- ½ teaspoon cinnamon
- ¾ teaspoon salt
- Unsalted butter
Process of preparing journey cakes
           Using a large bowl, combine cornmeal, flour, raisins, sugar, cinnamon, and salt while stirring until the mixture is combined. Add 2 ¾ cups of water and stir well. Set a medium heating source and heat a large skillet and also melt one tablespoon of butter. Heap the tablespoons containing the batched batter into the pan to allow the cakes to cook. Cook every side for two minutes to allow the cakes to have a light brown color. Continue cooking until all the batter is fully used. Serve the journey cakes while still warm or at room temperature. 
           The journey cakes can trace their origin from Salem witch Trials because it is then that we see witch-hunters preparing witch cakes as a way of identifying evildoers. The cakes were made from rye and ashes and then mixed with the urine of an individual recently experiencing mysterious illness or possession by evil spirits. The cakes would then be fed to dogs hoping that the dogs would reveal the witch responsible for harming the sick person. Most of the ingredients used to bake the cakes were mastered during the era of the Salem Witch Trials because after the witch accusers found out that the accused were not guilty, they directed the recipes into foods that could now be edible by humans. Though it might sound bizarre, it is indeed right to use dishes when revisiting the history Salem Witch Trials because the accused “witches” were not the perpetrators. The perpetrator was a deadly disease called ergotism that is contracted by rye- a stable grain present in Salem as food for the puritans. This is therefore a good reason that the Salem Witch Trials is the origin of old food recipes that most people follow to the tee in modern cooking.
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