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Holiday Greetings! 
Happy holidays dear readers of Farragut’s Press. For 

the holiday season, we have decided to put out an 

abbreviated issue of Farragut’s press. This is due in part 

to how busy the holiday seasons can become for us all 

and in part due to a recent series of medical and health 

commitments that has preoccupied our staff. Full issues 

of the Farragut’s Press will resume in March, 2013. 

In searching for an appropriate photo to begin this 

holiday issue, we came across the photo presented 

above. It is the sail of Mare Island’s own USS Woodrow 

Wilson (SSBN 624, reclassified as the nuclear attack 

submarine SSN 624 in 1990), taken on December 27th 

1963, the date of her commissioning. USS Woodrow 

Wilson was the 7th Lafayette class ballistic missile 

submarine built by the US Navy. Her keel was laid in 

Mare Island on September 16th 1961 and she was 

launched on February 22nd 1963. Named after the 

President who strived so hard for the US to stay neutral 

during World War I and to establish a new world order 

to prevent the occurrence of another conflict on the 

scale of World  War I after the end of the “War to end 

all wars”, USS Woodrow Wilson was sponsored by the 

28th President’s grand daughter, Ms. Eleanor Axson 

Sayre. 

Between 1964 to 1987, USS Woodrow Wilson conducted 

71 strategic deterrence cruises in both the Atlantic and 

Pacific Oceans. After her conversion to nuclear attack 

sub and a reclassification to SSN 624, USS Woodrow  

Mare Island Museum Hours 
10:00 A.M. to 2:00 P.M. Weekdays  

10:00 A.M. to 4:00 P.M. First and Third Weekends 
Tel: (707) 557-4646 

Shipyard tours by appointment, please call: 
(707) 664-4746 or (707) 280-5742 
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Wilson served her country from 1990 to 1993 

conducting special operations patrols. On September 

1, 1994, USS Woodrow Wilson was decommissioned and 

struck from the Naval Vessel Registry. She entered 

Bremerton, Washington as part of the Nuclear 

Powered Ship and Submarine Recycling Program. 

Today her sail rests in Deterrent Park, Bangor Sub 

Base, WA. 

Though USS Woodrow Wilson is no longer of this 

reality, the photo of her gift wrapped sail is a great 

reminder of Mare Island’s importance to the United 

States Navy. USS Woodrow Wilson’s service continues a 

long line of Naval service rendered by the ships who’s 

keel was laid at Mare Island. She was Mare Island 

Naval Shipyard’s 8th nuclear submarine and the 

shipyard’s 502nd launching. 

1 2 

 
 Help preserve Mare Island 
 History! 
 Become a volunteer today! 
 

Presentation of the keys at the Commissioning Ceremony,, Commander 

Cleo N. Mitchell (Commander of the Blue Crew, Left),  Commander Walter 

N. Dietzen (Commander of the Gold Crew, Right). 

The front page of the December 20th 1963 edition of the Mare Island Naval 

Shipyard newspaper, the two Polaris Subs to precede USS Woodrow Wilson 

were USS Theodore Roosevelt and USS Andrew Jackson. 
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Christmas Dinner 
 

What is a holiday celebration without a presentation of 

a fine meal? Well, in our endeavor to assemble this 

holiday edition of Farragut’s Press, we also cam across 

this copy of a Christmas Dinner served on Mare Island 

in 1917. It certainly seemed a sumptuous dinner and, 

well, the thought occurred to us to include, in this 

holiday edition, recipes lifted from the U.S. Navy Cook 

Book, Second Edition, published January 1920 by The 

U.S. Naval Institute in Annapolis, M.D. We could not 

find recipes for all the dishes listed in the menu but 

those that we did discover is faithfully reproduced. If 

you want to recreate some of the dishes from the 

recipes provided, please feel free to write us and let us 

know of your experience! A word of warning though, 

the recipes are designed for kitchens serving a military 

mess, the soup recipes, for example, are designed to 

serve, to the best of our fact checking, 100 men. As 

the book clearly states: 

In consideration of the fact that the amount … prepared for a 

number of men depends somewhat on the amount of other dishes 

that will be served in the dinner, the quantity … must, of 

course, be lowered where the quantity of the other part of the 

meal is raised; however, the following recipes are given: 

 

Oyster Soup: 

5 gals. Milk  2 lbs butter 

3 gals oysters 

Blanch the oysters in their own liquid until they are 

half cooked, then skim them out and set aside. Strain 

the liquid and add the milk; when this boils, thicken 

slightly with roux, boil for three minutes, then add the 

oysters and cook them until they are firm. Season and 

serve. Do not let the milk boil too long or it will 

curdle. 

 

White Roux: 

White roux may be prepared from either butter fats, or 

oil; when prepared from the latter we, of course, do 

not obtain the individual flavor of butter, consequently 

the roux is not rich. Take equal quantities of good 

drippings and sieve in the flour, stirring continually 

until the mass becomes firm, care must be taken that it 

does not become brown. 

 

Brown Roux: 

Prepare in the same manner as white roux, using one 

 

 

fourth more dripping. Heat the drippings to a frying 

point, then sieve in the flour, stirring continually until 

the desired color as been obtained, care must be taken  

that the heat is not too intense or the flour will not 

brown evenly. 

 

Note: there is not clarification which roux (white or 

brown) is to be used in the Oyster Soup. 

 

Roast Turkey: 

When preparing poultry, if frozen it should be thawed 

out in cold water, wiped dry and all the pin feathers 

removed; then cut off the tips of the wings, feet at the 

knee joints, cut off head at the end of the neck, 

remove crop, remove the oil sack, cut around the vent, 

make a cut across the belly, and remove the entrails, 

taking care not to break the gall sack, trim off the liver, 

gizzard and heart, wash the chicken or turkey. All 

poultry should be singed to remove the fine hair. 
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Stuff (the turkey) with bread dressing, place in baking 

pans, place a slice of salt pork or some good drippings 

over the breast and roast in oven, basting frequently. 

 

Note: There is no specification of time or temperature 

required for the roasting 

 

Note: could not find a recipe for Chestnut Dressing, 

here are two dressings listed as suitable for poultry. 

 

Oyster Dressing For Poultry: 

8 lbs. stale bread or crumbs 1 lb. parsley 

2 qts. Oysters  ½ lbs. butter 

6 eggs  Salt and pepper 

Strain the oysters, remove all shells and place the liquid 

on the fire, allow to come to a boil, remove the scum 

and strain over the bread. Beat the eggs well and add 

to the bread, then add the parsley, salt, pepper and 

melted butter and oysters. Mix and stuff the poultry, or 

it may be baked in greased pans. 

 

Sweet Potato Dressing For Poultry: 

Prepare in the same manner as for oyster dressing. 

Substitute sweet potatoes cut in small pieces and use 5 

pounds of bread instead of 8 pounds. 

 

Note:  perhaps the chestnut dressing simply be 

substituting chestnuts for oysters? 

 

Mashed Potatoes: 

Prepare as for boiled potatoes (pare and eye the 

potatoes and boil in slightly salted water; when cooled, 

drain off half the water, place a little butter on top of 

the potatoes, drain off the remainder of the water and 

pour over two or three times, finally drain off the 

water, then allow the potatoes to steam); when boiled 

remove all the water, then add butter, pepper and salt, 

mash well, being careful to remove all lumps, then add 

the milk and some of the potato stock and beat well to 

make light. 

 

Note: could not find a recipe for Braised Ham or 

English Plum Pudding in the Navy Cook Book 

 

Minced Pie: 

67 lbs. 12 oz. mince-meat 25 qts. Water 

Enough for 100 ten-inch pies. Use about 1 pound 3 

ounces of filling for each pie. Soak the mince meat in 

water for about 12 hours, it is then ready for use.  
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Pie Dough No. 1: 

37 lbs. flour  8 oz. salt 

18 lbs. 8 oz. lard  9 ½ qts water 

Enough for 100 ten-inch pies. Total weight 74 ¼ 

pounds. Allow about 11 4/5 ounces of dough for each 

pie, top and bottom. 

 

Pie Dough No. 2: 

35 lbs. 12 oz. flour 8 oz. salt 

20 ½ lbs. lard  8 ¾ qts. Water 

Enough for 100 ten-inch pies. Same weight as above 

batch, but a richer dough. For mixing pie dough, rub 

lard well with flour, then add water with the salt being 

dissolved in it. This is then lifted together. Care should 

be taken not to work pie dough too much for the more 

it is worked the tougher the dough will be. 

 

Pie Dough, For Bottoms Only, No. 1: 

24 lbs. 10 oz. flour 5 oz. salt 

12 lbs. 5 oz. lard  6 ⅛ qts. Water 

Enough for 100 ten-inch pies. 

 

Pie Dough, For Bottoms Only, No. 2: 

23 lbs. 14 oz. flour 5 oz. salt 

13 lbs. 11 oz. lard 5 ⅞ qts. Water 

Enough for 100 ten-inch pies. 

 

Note: No specifications of which dough (No. 1 or No. 

2) to use for the mince pie. 

 

Layer Cake: 

2 lbs. 14 oz. sugar                     4 ¼ oz. baking powder 

1 lb. 7 oz. butter                        1/20 oz. lemon or vanilla 

1 ¼ doz. eggs                       extract 

2 7/16 qts. Milk                         1/6 oz. nutmeg 

5 lbs. 8 oz. flour 

For 100 men, at the rate of about 2 1/3 ounces each. 

Weight of batch before baking 16 pounds 5 ounces. 

This batch will make 40 small single layers, scale each 

layer at 6 ½ ounces. Make 20 two-layer cakes and cut 5 

portions from each. 

 

Chocolate Icing No. 1: 

2 lbs. 11 oz. granulated sugar 5 oz. cocoa 

1 pt. milk  4 oz. butter 

1/30 oz. liquid vanilla 

Will make enough chocolate icing for the above batch. 

In making boiled icing, boil until strings are visible 

from the spoon with which it is being stirred, then  
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remove and beat until it becomes stiff, add about 1 

good gill more of milk to slacken; it is then ready for 

use. 

 

Chocolate Icing No. 2: 

Use the same ingredients as for boiled icing No. 1; 

have about 6 egg whites well beaten in place of extra 

gill of 

Milk, use when icing has been boiled enough, add to 

the whites slowly, keep beating continually until it is all 

added. 

 

Jelly Layer Cake No. 1: 

4 lbs. 2 oz. granulated sugar 2 qts. Milk 

5 oz. lard  4 lbs. 3 oz. flour 
2/3 doz. Eggs  6 oz. baking powder 
1/20 oz. lemon extract 

For 100 men, at the rate of 2 1/3 ounces per man. 

Weight of batch before baking 13 ¾ pounds. Will 

make 4 layers, using navy bread pan, must be greased 

with cold lard and well dusted with flour; scale each 

layer at 3 pounds 7 ounces, bake in hot oven. For 

filling cake use the following: 1 pound 14 ounces of 

jam or jelly, 8 ounces of cocoanut on top. 

 

Jelly Layer Cake No. 2: 

3 lbs. 10 oz. granulated sugar 3 oz. baking powder 

1 ½ doz. Eggs  4 lbs. 10 oz. flour 

1 13/16 qts. Milk  1/20 oz. lemon  

  extract 

For 100 men; same weight as jelly layer cake No. 1. 

Grease and line pans with paper. 

 

Coffee: 

3 lbs. coffee  10 gals. Water 

Place the coffee in a muslin bag large enough to 

contain 3 times the amount. Tie the mouth of the bag 

as near the end as possible, this gives the coffee plenty 

of room to expand. Place the coffee in cold water and 

bring slowly to a boil. Keep boiling for 20 minutes, 

then turn off the steam, add a little cold water and 

keep covered tightly. 

 

We hope you find these recipes enjoyable. Happy 

holidays and happy holidays eating! 
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Coming Events 
 
 

December 13, 2012 
MIHPF Volunteer Party 

Quarters A 
 

December 16, 2012 
Christmas Concert & Reception 

Concert begins at 2:00P.M. 

Doors Open at 1:30P.M. 

Chapel and Quarters A 

 

Tickets for the Christmas Concert and Reception  

can be ordered beginning in November by 

calling (707) 557-4646. Payment by credit card  

required for advanced ticket purchase 
 

 

 

 

 

 

For Further Information Contact the Museum at  

(707) 557-446 



Mare Island Museum Membership 
1100 Railroad Avenue, Vallejo, CA 94592 

(707) 557 4646   mihp46@att.net     www.mareislandhpf.org 
  
  
The Mare Island Historic Park Foundation keeps alive the history of Mare Island Naval Shipyard and chronicles its 
shipbuilding activities in the museum, as well as preserving the most historic buildings – St. Peter’s Chapel, the 
Shipyard Commander’s Mansion and Building 46, the oldest building on the island dating from 1855.  The 
shipyard founded in 1854 by Commander David G. Farragut, first admiral in the USN, was the first naval 
installation on the West Coast and was an important contributor to success in World  War II in the Pacific.  It also 
played a prominent role in the Cold War by building 17 nuclear submarines.  We invite YOU to become a part of 
this endeavor by partnering with the Mare Island Historic Park Foundation and supporting its work. 
 
Benefits of Membership: 
 

     Free Admission to the Mare Island Museum (Bldg 46) for the year of partnership 
     10% discount on purchases in gift shop 
     Advance notice via email of new exhibits or events sponsored by the foundation 
     Access to Mare Island Museum Library 
     Free  newsletter via email 
     Helping to preserve the history of  Mare Island Naval Shipyard 

 
Partnership Levels: (All partnerships are for one (1) year and are fully tax deductible) 
 

•     Individual   $25.00 – Admits partner named on card 
•     Out of State  $20.00 – Admits partner named on card 
•     Family  $40.00 – Admits two household members and their children or grandchildren 12-18  
       (under 12 are free) 
•     Student  $15.00 – Admits student named on card with a student ID card 

  
 
       ---------------------------------------------------------------------------------------------------------------------------------------------          
Mare Island Museum Membership Application 
Name _______________________________________________________________ Date ___________________ 
Street Address  _______________________________________________________________________________ 
City, State, Zip Code ___________________________________________________________________________ 
Phone____________________________ Email Address  ______________________________________________ 
Partnership Level: 
______ Individual  $25            _____ Out of State $20              _____Family  $40             _____ Student (with ID) $15 
 
Visa_____Mastercard ____American Express____Card Number _________________________ Exp. Date ______ 
 
         Make checks payable to MIHPF.                                        Remit to: ATTN; Membership  
            Mare Island Museum  
                                                                                                                           1100 Railroad Ave, Vallejo, CA 94592                       
(For Office Use Only)    
Received by:_____________________________                                                Date_______________                                                             
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