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Syrup Sandwiches and Powdered Eggs in the Time of Coronavirus

A writer recalls the food she survived on as a kid during hard economic times.

BY ZORINA EXIE FREY PUBLISHED: OCT 2, 2020

GETTY IMAGES

There’s something about this quarantine that makes me want the food I used to eat

as a kid, like syrup sandwiches. It’s not because of nostalgia. The threat of how bad
this pandemic could get puts me into survivor mode, buying things I wouldn’t
normally eat, such as peanut butter and jelly, dried beans, and powdered food.

To make a syrup sandwich, you grab one slice of bread and a bottle of your favorite
syrup. Drizzle the syrup onto the white spongy bread (because if you’re eating a
syrup sandwich, you damn sure don’t have the luxury of wheat bread). Put the cap

back on the bottle and wipe it clean, otherwise, it’s ant and roach bait. Then put it in
the cupboard. Next, fold the slice of bread in half. Gently squeeze and watch the

syrup imbue the rest of the white bread. If the syrup drips from the sandwich, then
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you used too much. Wasteful! That could’ve been another sandwich. Next, take a
small bite. You gotta make this last, it might be dinner. Appreciate the flavor.

"A killer airborne virus is loose and our country reacts by arguing whether or not we should wear a mask to

prevent the spread. Everyone seems to forget the reason why we closed in the first place"

GRANDRIVER // GETTY IMAGES
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I’m trying to reacquaint myself with foods like syrup sandwiches, peanut butter and
jelly, dried beans, and powdered food just in case there’s another food shortage

because I remember what it felt like to be lean on food. Before Covid-19, my

WATCH: Office Hours: The Women Who've Impacted Shonda

https://ad.doubleclick.net/pcs/click?xai=AKAOjssPIaOi-WZcq0JeCancPwD30wvzeWo8S5Cdi48Az4qAbkDEglOI2QHSX-8gZ1TlsLf-oq9Qf5uMfsDRyVhO4P-xtyxYq1YhJLIPN-_m-6aaH0zBEhgS3M17LevwWj2ad3WPRBNx1gxkOQoIaW0l15Qe3SHJnGnEwPeGQ_V-2mFtaSvwqxZ874mUG7CLl9W-w4n5NWBl6Xz32On1NFx4--fGR-upFG_DBRxs9KYG3MAtZYFpkNYBK8ytibs_-cOCohUqlsKuQpRXCaWbI4oyLPCREOr-qJd4f8TOhBOnU112-RTHb8Ji5E1yVOHa97V46lNbtsbdAXDKTqoVnujcvz7niHxz5SvSNsZ-nHRzPc_91zZ1H5xsQ3InMQsFsO0BGckpxY5C4RR7HKDzUmF4a6Kh1bfGNtc0_a3oviqXGA_hem2p6PvdMnqhGHT6ig-sjOg2VO0TlpHIxbaWsrp9-nEw4UvmlHHWTowid8EiwP5WQ7CfDZRyoDzCWGnUxeXR6dM5o42Y2Qlzd_I8IeeFpPp6uleQomklWmVuGCGekJvXla_A7Qd-C6Ilje7ICsDBBmG_NHXltnHdkY_5mIjIJC09X8opBkm77I3Smr3SA9v5BMg2lo06WZWNZ9T1yr3ps2bWdqvCc13z1Z3WCikotKRFGXabIiAR3sArMsCPQh7B8knI_jP5KOzPRRQwQFAzWnnWfs6w7wJzIldT1o9kV-X901pwylGiimQBKD2ZJVae4b6koOsNeWyNgZguoqtbl8gnWtBWxm8thepls0vjFh49PHcdV9vfm_rvoa1Ih9qBIQY9GsInEdytRMg5RaW-kCSVzBJWtCGtbLqzh1hSIZM-8rgy4xNlvW7JnnvnVukSk5HoBJ1szO187PljCMPDcSrTRBxuHVDXwbJxiiU7A1LoerJ3raxqCDSCKxIUt8Pm0CGYjY5drMLcq_78eoeWtelGV1mjbjgq9krMbh9k0jKqwcADODWZZM8Ls7I29uimarQfe8H0jEZbh49ZxdjebJdXQ1VwiIylsPMoaeRqZfVHimVTBbmxlQ03UAI4CZmKEfuTobQUYfaRovr0ZRFGr9lRq6BQyPPVahWSTcCxOlppnsuRloE65SGVtrPoxWOizvZ0JCsEPXRspB_cSDpzGR1UUh2WwIAvqoBBLXXNaNDluVCNomOkf0ADCMD57KYYUm991UfT_8w06vz1qBGmYl85AmBK0ESnr57eE_OzTX2e-Um8t5epCPBN4CqH9DeGzS2GBcKQ_qxB8xqvJQzU__G4paXNUH_qAOFQd7LFuBEXDvcBKfpJtxJPiD4dzFqjNo4NzMsIvDRhzywcP1cUZGAsR8Ru29vIlblIqv4F8edecJLxFv3VCCn-mhemy8yV6UF6j6uF5JEq1WF8WeElhrs&sai=AMfl-YRTkyK5IJoZal2SJwP-AS1VDmderAbZQ8oUCaf3n53RVnRw01m90AkhCIVFstBpS0_SIkfa0DcX_FCH-MYkHTTyZ5EPCQfjJTKV9uL9gneIUncLmycfXrJvwdd8o6pgwRaq_tAkNUlx8VohynwyN-5mIS_pp5xK6_t5hYI7jHn2KLQZ1IRLQSfpjGepEPTujVj8bXYCBxbQ5bYzFu6MTmfA1hSiig_vVtqrxBRC-5aC-O8HPUBLRp9fj8icbhDnO-qhG5y12lEp9KxoI3yN7I1Szt6qnu8m5lZcZdjQ12eIq0qbmm1d7oxxLaEQ58QL_PZcxnyr9PdRreGCQVoD_V1xPXYjmRgqg6bSvQCnUnIEDlI1rStebnMjpYj3E_0_UVaN308T_Kot7QIS3VQ7A2I6oKLsugKb8qG7UMY&sig=Cg0ArKJSzINTpb_x7jWU&fbs_aeid=[gw_fbsaeid]&crd=aHR0cHM6Ly9vbmVtYWluZmluYW5jaWFsLmNvbQ&urlfix=1&adurl=https://jobs.onemainfinancial.com/category/information-technology-jobs/21631/57880/1%3Fss%3Dpaid%26utm_campaign%3DTB360-RMKT-P%26utm_medium%3Ddisplay%26utm_source%3DTalentBrew360%26utm_content%3D356101992%26dclid%3D%25edclid!


9/8/23, 2:27 PM Syrup Sandwiches and Powdered Eggs in the Time of Coronavirus

https://www.shondaland.com/live/a34238473/syrup-sandwiches-and-powered-eggs/ 3/6

husband Chris and I, two midwesterners who now live in Miami, Florida, used to go
out to eat frequently. Now that we’re practicing social distancing, I cook a lot and

have become more conscious of the amount of food that we consume, especially
since the initial 14-day quarantine when the shelves in every store ran out of

essential foods like bread and eggs.

My husband Chris isn’t as conscious about the food shortage. He was at work when I
stocked up at the grocery store. He didn’t see the empty shelves.

I suggested to him that we should buy some powdered eggs. “I’m not eating any
damn powdered eggs,” he said. He immediately ordered a dozen of fresh organic

eggs through Instacart.

Chris grew up with Capri Suns and Lunchables in his Ninja Turtle lunch box. For me,
on the days my lunches weren’t free, my mom packed a scrambled egg sandwich in

between two slices of white bread — the same white bread used for syrup sandwich
making. Instead of a cartoon lunch pail, I got an oversized brown grocery bag —
with the logo of Martin, the supermarket owner’s caricature printed on the outside.

Chris had a pool in his backyard and got to go on a family vacation to Niagara Falls. I
had a leaky blow-up kiddie pool and road-tripped to the west side of Chicago to visit

my aunts and uncles.

I remember what it felt like to be lean on food.

Powdered eggs do sound gross. I just remember the years when my cereal floated in
a bowl of lukewarm tap water mixed with powdered contents from a white box
labeled “milk.” I only thought it was gross after I saw my mother prepare the milk.

To make powdered milk, you scoop two cups of the powder and whisk it into a
gallon of room-temperature water so the powder easily dissolves, then chill in the

refrigerator. If you prefer whole milk, add another cup of powder.

It’s the same with powdered eggs, except you use tablespoons. To make one egg, you
scoop out two tablespoons of organic powdered eggs and whisk into two tablespoons

of water. It does sound gross, but like many processed foods, it usually ends up
tasting like the real thing.

I knew all I had to do was prepare the powdered eggs without Chris seeing it and
he’d love them.

Powdered anything has a long shelf life, and this kind of food is something I think we

might need with this coronavirus pandemic. The grocery store shelves are fully
stocked now, but I’m not letting my guard down. It’s hurricane season, too, and I
want to be prepared for everything.
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In addition to the fresh organic eggs, Chris stocked his Instacart with organic chicken
breasts, cheese, and almond milk. I stocked my virtual Walmart cart with nitrate-free

canned turkey (they were out of chicken), and a case of canned milk.

The day after Chris boycotted the powdered eggs, his Instacart delivery arrived. It

didn’t include cheese. The grocery store was out of cheese. I added organic
powdered cheese to my Amazon cart and searched to see if organic powdered butter
existed. It did. I added that to my cart too.

Advertisement - Continue Reading Below

When we got the groceries, we wiped the groceries down with soapy bleach water.
The following morning, Chris made omelets. Omelets! He used up six eggs. My plan

was for us to ration two eggs a day, not six. All I could think was that we ate up three
days’ worth of breakfast in one morning. He was oblivious to my concern. In his
mind, all we had to do was press a few buttons and we’d have more eggs at our

doorstep in 48 hours. All I could think of is what if there’s a time when there aren’t
any more eggs, and where do you go to buy a live chicken? Also, we might need to
move back to Indiana to buy a farm where the chicken can roam free. We’d have

plenty of eggs then.

They’ve reopened the economy with Phase II. Governor Ron DeSantis suggests that

Florida may be inching toward Phase III. Depending on who you talk to, it’s either a
success or disaster. They say the state of Florida is one of the places with the highest
case numbers of Covid-19 in all the United States. Schools have opened but are

scheduled to end after the Thanksgiving holiday.
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During the coronavirus, it’s important to be conscious of your food consumption.

BY SONMEZ // GETTY IMAGES

In the next Instacart, Chris orders a carton of liquid eggs because they last longer. For

lunch, I made him a liquid-egg omelet and toast. I had peanut butter and jelly.
Meanwhile, I added powdered eggs to my Amazon cart and found a deal on
powdered Gatorade. I also looked up a recipe for low-carb homemade bread thinking

how good it would taste with sugar-free syrup.

New Syrup Sandwich Recipe: Grab a cup of Almond flour because you’re making

your own bread this time and regular flour has too much sugar. Powdered butter
won’t work here. Use peanut oil instead. They say it’s healthier anyway. Plus, there’s
more of that than butter available these days. Add baking powder so the dough can

rise, like my patience toward this Twilight Zone version of Pandemic in the USA.

A killer airborne virus is loose and our country reacts by arguing whether or not we

should wear a mask to prevent the spread. Everyone seems to forget the reason why
we closed in the first place. So far, there’s still no cure or vaccine for coronavirus. All
we can do, is take it day by day, step by step, just as we do with cooking, just as I

made powdered milk and powdered eggs. Add water to the powder. Add a teaspoon
of salt — but not from your tears. Mix, bake and wait. Wait and see how this all
cooks out. No matter the outcome, you’ll have to find a way to live with it. So, be

sure to sweeten reality up with some syrup, find some flavor if you can, and
appreciate it all for what it is.

Zorina Frey is a poet, writer, and publisher living in Miami, Florida. She is published in
Filter.org, Writing Class Radio, Lip Service: True Stories Out Loud, Voyage MIA
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Magazine, and Worcester Business Journal. Zorina is also an MFA candidate for
Creative Writing at Converse College.
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