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What information surprised you while doing research on
white indentured servants?

When I first began my research I was astonished to discover
the great numbers of Irish that were brought over as

indentured servants. Then, when I saw advertisements for

runaway Irish indentured servants, I realized that some of

them, too, must have suffered under intolerable conditions. At

times in the novel, you can almost smell the hearty foods being
prepared by Mama and others.

In your research, did you find any specific notes or recipes

from kitchen houses that you can share with your readers?
In 1737, William Byrd, founder of Richmond, wrote of the
many types of fruits and vegetables available in Virginia.

Watermelons, pumpkins, squashes, cucumbers, artichokes,
asparagus, green beans, and cauliflower were all being

cultivated. I discovered that many of these were preserved

by pickling. For those interested in how this was done and
for recipes from that time, an excellent resource is Martha

Washington’s Booke of Cookery and Booke of Sweetmeats,
transcribed by Karen Hess.

While in Williamsburg, I watched re-enactors roast beef over a spit
in a kitchen fireplace. Small potatoes in a pan beneath the meat

were browning in the drippings, and I cannot tell you how I longed
for a taste. That was my inspiration for the Christmas meal. For

basics, such as the chicken soup, I built a recipe around what I knew
would have been available for use in the kitchen house at that time.
Whenever Belle baked a molasses cake, I craved a taste. I did

try several old recipes that I found, but I was unsatisfied with

the results. So, using the old recipes as a baseline, my daughter,
Erin, and I created our own version of a simple yet moist and
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tasty molasses cake. I am happy to share it with the readers.
(For recipe cards, visit TheKitchenHouseBook.com.)

Why did you chose not to go into detail about some of the
most dramatic plot points in the novel, for example, the
death of Waters or the abuse of young Marshall?

For the most part, Lavinia and Belle dictated the story to me.
From the beginning, it became quite clear that if I tried to

embellish or change their story, their narration would stop.

When I withdrew, the story would continue. Their voices were

quite distinct. Belle, who always felt grounded to me, certainly
did not hold back with description, particularly of the rape.

Lavinia, on the other hand, felt less stable, less able to cope;

and at times it felt as though she was scarcely able to relate her
horror.

It is interesting that your novel has two narrators—Lavinia
and Belle. Do you have any plans to continue the story into

the next generation—perhaps from the perspectives of Jaime
and Elly?

In 1830, Jamie is a well-respected ornithologist in Philadelphia
and Sukey is enslaved by the Cherokee Indians in North

Carolina. Theirs are the two voices I hear. In time I will know
if I am meant to tell their story. Presently I am writing Crow

Mary, another work of historical fiction. A few years ago I was

visiting Fort Walsh in the Cypress Hills of Saskatchewan. As I
listened to an interpreter tell of Mary, who, in 1872, at the age

of sixteen, was traded in marriage to a well-known fur trader, a

familiar deep chill went thorough me. I knew then that I would
return to write about this Crow woman. Some of her complex
life is documented, and what fascinates me are her acts of
bravery, equal, in my estimation, to those of Mama Mae.

This is your first novel after diverse careers in retail,

agriculture, and the arts. How have each of these experiences

The

KITCHEN
HOUSE
A Co nv er sation
w ith
K a t hl e en Gr issom

contributed to your writing style?

I don’t know that any endeavor specifically contributed to my

writing style, but I do know that every phase of my life helped
prepare me to write this book.
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KATHLEEN GRISSOM was born and raised in Saskatchewan,
and is now happily rooted in south-side Virginia, where she and
her husband live in the plantation tavern they renovated. She is the
author of the New York Times bestseller The Kitchen House, and it’s
sequel, Glory Over Everything. You can visit her website at
KathleenGrissom.com.

