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In "A Course of Lectures on the Principles of Domestic Economy and Cookery," Juliet Corson presents a pioneering exploration of domestic science in late 19th-century America. The text combines didactic lectures with practical insights, illuminating the multifaceted nature of household management and culinary skills. Corson'Äôs approach is characterized by clarity and accessibility, making complex topics understandable for her audience. The book not only serves as a guide to effective cooking and resource management but also reflects the era'Äôs evolving views on women'Äôs roles in domestic spheres and the burgeoning field of nutrition. Juliet Corson, a formidable figure in the domestic science movement, utilized her expertise in culinary arts and education to address the societal expectations placed upon women. Her background as a cooking instructor and her passionate advocacy for better nutrition and cooking practices informed her lectures, aiming to empower women through education. Corson'Äôs work is a testament to the transformative potential of domestic economy, advancing both practical knowledge and the social standing of women in her time. Recommended for readers interested in food history, gender studies, and domestic science, this book not only offers valuable insights into historical cooking practices but also serves as a reminder of the importance of domestic knowledge in cultivating a well-rounded society. Corson'Äôs work remains relevant today, encouraging readers to appreciate the art and science of cooking and the vital role it plays in our lives.
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In "The Expert Maid-Servant," Christine Terhune Herrick offers a comprehensive guide to domestic management that reflects the intricacies of late 19th-century American households. With a practical tone and an emphasis on efficiency, Herrick's work merges detailed instructional content with a conversational style that is both engaging and informative. This book not only serves as a manual for aspiring maids and housekeepers but also captures the era'Äôs evolving views on gender roles and domestic labor, ultimately highlighting the importance of skilled domestic service in maintaining the fabric of society. Christine Terhune Herrick, a progressive figure in her time, drew upon her experience in running a household and her observations as a writer. An advocate for women's education and empowerment, her insights reflect the complexities and expectations placed upon women within the domestic sphere. Herrick's background in literature and her keen understanding of social dynamics influenced her imperative to elevate the standards of domestic work, presenting it not merely as a task but as an art requiring expertise and refinement. Readers interested in social history, gender studies, or domestic science will find "The Expert Maid-Servant" an invaluable resource. It serves not only as a practical manual for modern homemakers but also as a lens through which to examine the labor dynamics and societal structures of the time. Herrick's work invites readers to appreciate the significance of seemingly mundane household tasks, challenging them to view domesticity as both a skill and an essential aspect of culture.
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In "The Dinner Year-Book," Marion Harland presents an almanac of culinary offerings that reflect the social and cultural fabric of late 19th-century America. This work showcases Harland's deft narrative style, blending meticulous recipes with vivid illustrations and sociocultural commentary. Structured as a guide for hosting dinner parties throughout the year, it is steeped in the ideals of domesticity and hospitality prevalent in the Gilded Age, offering not just recipes but a glimpse into the customs and expectations surrounding dining etiquette and social gatherings. The book serves as both a practical manual and a cultural artifact, providing insights into the dietary preferences of the era, including seasonal ingredients and regional specialties. Marion Harland, born Mary Anna McCulloch, was a prominent author and editor known for her works on domestic life and women's issues. Her profound understanding of the home and family environment likely stemmed from her own experiences as a mother and homemaker, as well as her career in journalism that melded personal narrative with societal critique. These influences shaped her mission to empower women by promoting their roles within the domestic sphere, emphasizing both practicality and sophistication. Readers interested in culinary history, the evolution of social dining customs, or the intersection of gender roles and gastronomy will find "The Dinner Year-Book" an invaluable resource. It not only enriches one's understanding of the past but also serves as a charming companion for modern-day culinary adventures, making it a worthy addition to the library of anyone who appreciates the art and science of cooking and entertaining. In this enriched edition, we have carefully created added value for your reading experience: - A succinct Introduction situates the work's timeless appeal and themes. - The Synopsis outlines the central plot, highlighting key developments without spoiling critical twists. - A detailed Historical Context immerses you in the era's events and influences that shaped the writing. - A thorough Analysis dissects symbols, motifs, and character arcs to unearth underlying meanings. - Reflection questions prompt you to engage personally with the work's messages, connecting them to modern life. - Hand‐picked Memorable Quotes shine a spotlight on moments of literary brilliance. - Interactive footnotes clarify unusual references, historical allusions, and archaic phrases for an effortless, more informed read.
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In "Gala-Day Luncheons: A Little Book of Suggestions," Caroline French Benton crafts an exquisite guide that intertwines culinary excellence with the art of social grace, offering readers a treasury of innovative ideas for festive gatherings. Set against the backdrop of early 20th-century American culture, her engaging prose combines practical advice with elegant charm. Benton excels in blending seasonal recipes with suggestions for table settings and entertaining etiquette, making this book a comprehensive resource for those looking to elevate their social events while reflecting the era's burgeoning interest in domesticity and hospitality. Caroline French Benton, renowned as a pioneer in culinary literature, drew upon her extensive experiences as a hostess and her educational background in home economics to create this work. Her commitment to transforming ordinary gatherings into memorable celebrations was deeply rooted in the sociocultural shifts of her time, which embraced women'Äôs roles as both homemakers and creative contributors to society. Benton's passion for food and entertaining shines through, providing readers with insights that extend beyond mere recipes to encompass the broader social tapestry of her era. For anyone wishing to enhance their entertaining skills or delve into the philosophy of hospitality, "Gala-Day Luncheons" stands as a timeless resource. This gem is ideal for both seasoned hosts and novices eager for inspiration, allowing them to create gatherings that reflect warmth, elegance, and an appreciation for the shared joy of good food and good company.
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In "Domestic Cookery, Useful Receipts, and Hints to Young Housekeepers," Elizabeth E. Lea presents a comprehensive guide to culinary practices in the 19th century, blending rich historical context with practical advice tailored for the domestic sphere. The book is characterized by its approachable literary style, infused with Lea's personal anecdotes and insights, reflecting a time when the role of women in the household was both a cultural expectation and a burgeoning domain of expertise. With detailed recipes and household tips, it serves not only as a cookbook but as an essential manual for managing a home effectively, revealing social norms and culinary trends of the period. Elizabeth E. Lea, a pioneering figure in domestic literature, understood the vital role that cooking and homemaking played in women's lives during her time. Her extensive experience as a homemaker, coupled with her desire to elevate domestic skills, inspired her to compile this work, aiming to empower young housekeepers with the knowledge to run their homes confidently. Lea's commitment to education and the practical needs of everyday life shines through in this enduring guide, reflecting the challenges and triumphs of domestic life. I highly recommend "Domestic Cookery" to readers interested in culinary history, gender studies, or the evolution of domestic roles. Lea's work not only preserves valuable recipes and household wisdom but also offers a vivid portrait of 19th-century domestic life, making it an essential read for anyone seeking to understand the complexities of cooking and homemaking during this transformative era.
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THE apartment in which the members of a family assemble three times a day for meals must be pleasant.[1q] There is a chance to escape from any other part of the house. The business man rarely sees his drawing-room until after the shades are drawn and the lamps lighted. The wife and mother divides her time between nursery, sewing-room, and kitchen, while school-children are out of the house nearly as much as they are in it—at least during their waking hours. But no matter how widely the little flock may be scattered by their different employments, always twice and often three times a  day they are all together in this common rallying-place of the home.

Only in the houses of the wealthy, or of those possessed of exceptionally large dwellings, is there found a breakfast-room [2q]other than that in which are eaten all the meals of the family. English mansions frequently possess both a family and a state dining-room, and the same custom prevails in some of the private palaces of our own millionaires; but in the average American home one room must do duty for every repast, whether simple or superb; and in our large cities this apartment is too likely, alas! to be situated in the basement.

The immeasurable superiority of a dining-room built above-ground over one even partially beneath it hardly needs demonstration—it is more cheerful, more airy, and as a consequence more healthful, better lighted, of finer proportions, and more susceptible of effective decoration and furnishing—the advantages might be continued ad infinitum. No one who has ever had the pleasure of using an up-stairs dining-room can contentedly  descend to one below the level of the street. Apart from every other consideration, such rooms are very liable to be damp. It is not uncommon to have carpets grow musty and mouldy on their floors, or to find a perceptible dampness on their walls. These faults may be to some extent remedied by a layer of thick felt paper under the carpet, and by good fires and constant and thorough ventilation.

A few housekeepers express their preference for basement dining-rooms because of the nearness of these to the kitchen, and the work saved thereby. This is an important consideration in houses where but one maid is kept. Her work as cook and waitress is almost doubled when she has to run up-stairs to remove the dishes from the dumb-waiter, and then fly back to her kitchen between the intervals of waiting on the table. In the country and in country towns it is the rule rather than the exception to find the kitchen in the L, or as an extension, and on the same floor with the dining-room and parlor, but in the majority of city houses the apartment  in which the family gathers at meal-times is a little below ground. When this is the case, and when there is no possibility of converting the back parlor up-stairs into a dining-room by introducing a dumb-waiter and pantry, or when expediency or want of space precludes such a change, the best must be made of existing circumstances, and the efforts redoubled to render the despised basement as pleasant as possible.

The wall-paper must never be dark in a room like this, which at the best of times is never too light. Choose instead a creamy ground well covered with some small figure, or, better still, an ingrain paper of a solid color—a soft gray, a pale green, a cream, or one of those indescribable neutral tints that make good backgrounds, and furnish well but not obtrusively.

Unless the room is wainscoted with wood, a very pretty and inexpensive substitute can be made of India matting, secured at the top by a narrow band of wood moulding. The matting can be washed off with salt and water whenever it needs cleansing. An excellent  plan is that of having the walls done in hard finish, and then painting this. The surface can then be scoured as often as it becomes stained or specked, and will always look neat and fresh. An additional coat of paint can be put on when the first becomes worn or faded.

In a rented house the tenants must, of course, take what they can get, and in many cases the landlord is unwilling to make changes. Still, pretty pictures, draperies, neat furniture, and a well-set table will do wonders, even for a room that appears unpromising at the outset.

It never pays to purchase an expensive carpet for the ordinary dining-room. Something durable should be selected, like an ingrain of a mixed color, or with a minute, closely-set figure. Better still is a rug, an art square, or a Smyrna rug, neither of which is high-priced, while either is satisfactory both in appearance and in wearing qualities.

The floor should be stained or painted, for a distance of from two to three feet  from the wall all around the room, in a neat dark color. Borders of wood-carpeting are handsome and last a long time, but are costly, and one does not often find hard-wood floors in a rented house. The rug may be either laid loosely or tacked down around the edges.

The draperies in a dining-room should not be heavy. Not only do such darken the room, but they catch and retain the odors of food, and hold constantly in their folds depressing reminders of former feasts. Scrim, lace, or light Madras or China silk, decorates the room and softens outlines without impeding the entrance of light or air. Shades are essential, and so should be also window-screens from the appearance of the first fly in the spring until the last one has vanished in the fall.

An open fireplace in a dining-room is unsurpassed for cheer and comfort there, as it is everywhere. A screen should always be in readiness to temper the glow and glare while the family are at meals. The chimney is a potent aid to ventilation, and helps to  disperse those odors that will collect in the best-ventilated salles à manger, and which are so appetizing before meals and so unpleasant afterwards.

Basement dining-rooms are seldom too cold. If they are heated by a register or a stove, or even by a coal fire in the grate, the constant struggle of the housekeeper is to prevent their becoming uncomfortably warm. Vicinity to the kitchen has much to do with this, and is in summer-time a serious draw-back to comfort. An equable temperature must be striven for by frequent airing at all seasons, and during the heated term by shading the windows, and by keeping, as much as possible, the doors shut that communicate with the kitchen. One advantage at least is possessed by the basement dining-room in summer. In common with the cellar, or with any other partially subterranean chamber, it is cooler than one that is above ground and thus unprotected from the hot air without.

The best method of artificially lighting a dining-room is hard to decide. Nothing is  prettier or pleasanter than candle-light, and it is preferable to gas or lamps in that it does not heat a room perceptibly. But candles are expensive, if enough are used to produce a respectable illumination, and nothing is more dismal than eating by a dim light. Good candles are costly, and cheap ones not only give a poor light, but drip and smoke and smell, and are otherwise intolerable. A new style of candle has recently been introduced which is pierced through its length with three holes. These tiny pipes are supposed to carry off the melted wax, and their advocates claim that these candles will not drip on the outside.

Except on state occasions, candles are barred out for people of moderate means, and they must have recourse to lamps or gas. The light should always be suspended above the table, except, of course, where candles and candelabra or a tall-stemmed lamp are used. A side-light does not serve the purpose of a central one, for some one must always sit with his back towards it, and his plate is thus in a perpetual eclipse.  Pretty hanging lamps come at all prices, but it never pays to get a cheap one. It may do very well for a time, but before long the burner will be out of order; the machinery by which the wick is turned up or down will prove refractory, and repairs will do little good. The only efficient way of mending a poor lamp is by buying a new one.

Among the best-known makes of lamps there is one with a powerful burner which gives a clear, steady flame, equal to two or three ordinary gas-jets. The only draw-back connected with it is the intense heat it radiates, which makes it objectionable in summer. Such a lamp costs about seven dollars, is furnished with a large ground-glass shade, and supplied with fixtures and a chain, by means of which it may be raised and lowered at pleasure.

Whichever is used, gas or kerosene, the glare should always be softened by a shade of some kind. Globes of ground or colored glass may be used on gas-burners, or, if they are of clear glass, the light may be subdued by the Japanese half-shades, which can be  slipped over the lower half of the globe. A pretty fashion is that of fastening a Japanese umbrella, stick upwards, under the chandelier, although this darkens the table too much, unless there is a strong light above it. If any member of the family suffers from weak eyes, and is distressed by the light that is none too brilliant for the others, quaint paper-screen shades, also of Japanese make, may be hung on the side of the globe towards the sufferer. The long pliable wires attached to these shades permit them to be twisted at almost any angle. Or the fancy paper screens which imitate roses, pond-lilies, sunflowers, and the like may be hung on the globes.

There has been a good deal of discussion among furnishers as to what style of picture should be hung in a dining-room. One declares that the stereotyped paintings and engravings of fruit, fish, and fowl are the only appropriate works of art for this room; while another argues that it is enough to see the food in its prepared condition upon the table, without being forced to contemplate it in its  natural state upon the walls. The wise course to follow seems to lie between the two. Really pretty pictures of game birds or fish, or of fruit or flowers, are undoubtedly in their place in a dining-room, but there is no reason why every other kind of picture should be excluded. Pastoral or marine scenes, genre pictures, almost anything except family portraits, may fitly be placed there. Their place is in the library, the sitting-room, or in the large hall, if there be one.

Nothing should hang in the dining-room that is not good of its kind. A cheap chromo, a poorly executed drawing or water-color, or an indifferent photograph annoys beyond words the unfortunate wight who has to sit opposite it for an hour or two each day.

The furniture of a dining-room should be durable, even if its owners cannot afford to have it very handsome. Cheap chairs and table are out of place here. Even those who cannot afford leather-upholstered chairs and a heavy mahogany or black-walnut or oak  dining-table may get solid, durable substitutes. Cane seats for the chairs, and an unpolished top for the table, are better than showy—and cheap—elegance. A square table generally allows more space to those seated about it than does a round one. Almost any amount of money may be expended upon a sideboard, but a good one may be purchased at no great outlay. In addition to this, if space permits, there should be a table, with a shelf or two above it, to serve as a dinner-wagon. This is almost a necessity when the vegetables are passed instead of being placed on the table, and it is also useful for holding relays of clean plates, etc.

The amount of furniture that is useful and appropriate in a dining-room is of necessity limited. Besides the articles already named, there may be a china press or cabinet, an easy-chair or two, or even a sofa. The last is a boon to an invalid or convalescent, who grows weary of a long séance in a high, straight-backed chair. The couch may be forced to serve a double purpose by being made in the form of a long box, broad and  low, covered with cretonne, denim, or any other durable material, and provided with a hair mattress on the top. When two or three square pillows are added to this, behold a comfortable divan, that will at the same time be a receptacle for the table-linen. Some such coffer as this is almost a must-have in a dining-room, unless the china closet is provided with drawers.

A wall cabinet for choice pieces of china is a pretty ornament for a dining-room, and so is an over-mantel. The latter may consist of two, three, or more shelves, and should be solid at the back, as small hooks may then be screwed in, upon which to hang tea or coffee cups. These shelves may extend the full length of the mantel, or occupy only part of the space. In any case they are excellent for displaying such pieces of china as one may not wish to keep concealed in the depths of a china closet. Nothing very delicate that will be injured by dust should stand here.

A corner cupboard adds to the beauty of a room, and may either be bought ready-made, or built to fit some especial corner. The  lower part of the cupboard may have a solid wooden door, while glass doors for the upper part permit a view of the glass or silver stored there.

Blessed is that woman whose house contains a butler's pantry. Too often the fine china and glass must either be washed in the kitchen, or else in a dish-pan brought into the dining-room. When a pantry is lacking, there should be a butler's tray to hold the solid dishes. Such a tray may be closed, and put out of the way when not in use. A folding screen covered with Japanese pictures, with wall-paper, or with some textile fabric, may conceal the door to the pantry, or the slide by which dishes enter the dining-room, or may cut off the corner in which stands the butler's tray.

To the woman of quick wit and ready fingers countless are the opportunities provided for beautifying her dining-room. She may drape her mantel and conceal the ugly marble, using for this stamped Madras, or silkolene, both of which are pretty and cheap; she may make covers for her sideboard,  rich with drawn-work and embroidery; she may set a box of growing plants in the window, and tend them, so that she may always have a vase of fresh blossoms or of green sprays for the centre of the table; and she may expend boundless energy in the manufacture of doilies, tray-cloths, and the thousand and one dainty pieces of linen dear to the housewife's soul.
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EVERYTHING in reason should be done to make the breakfast a tolerably pleasant meal. Very cheerful or jovial it seldom is. The father is in a hurry to get to his office or business, and usually buries himself in the morning paper; the children are burdened with the thought of approaching school duties; the mother is silently mapping out the line of her day's operations, and is disinclined to conversation. Add to this that all are apt to be more or less dominated by the physical depression of tone and passive discomfort so well known that one judge is fabled to have refused to ordain capital punishment for a man convicted of having committed a murder before breakfast. Until after that meal, even the best-tempered are prone to petulance, while those of a taciturn nature are quiet to the verge of what looks like sullenness.
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