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INTRODUCTION

This collection of historical recipes honors the hundred years since the first copy of The Great Gatsby rolled through a printing press. These recipes also celebrate the 1920s, which is the distinct setting of the book. You couldn’t buy a drop of liquor, legally, but somehow still the 1920s will forever be known as one of the most jubilant decades in world history. Prohibition didn’t seem to deter most. Bathtub gins, backyard stills, downtown and countryside speakeasies, as well as a whole new approach to home entertaining generated celebrations and smiles. Fueled by the prosperity of post-World War I America, the jazz age—as F. Scott Fitzgerald officially dubbed it—was personified as much by the hard-partying pastimes and flowing Champagne as by the glitzy, gold-embossed dishes in which food was often served.

There was much to celebrate. Women had finally received the right to vote. There was greater availability than ever before of fresh fruits and vegetables. There were lifestyle-altering inventions. The expression “the greatest thing since sliced bread” became popular in 1928 when engineer Otto Frederick Rohwedder invented the world’s first-ever bread-slicing machine. The decade was marked by significant cultural changes that no one could have ever imagined, with widespread availability of inventions like electricity, the refrigerator, the toaster, the electric knife, and more.

Confidence prevailed. Young people everywhere eagerly demonstrated their endurance in fast-paced roller-skating parties, food-eating contests, kissing marathons, high-energy dances, dance marathons, and more.

The same year that The Great Gatsby was published, 1925, the Mayfair Hotel (now the Magnolia Hotel) opened in St. Louis, Missouri. Shortly after, the kitchen staff minted a new sandwich of turkey and ham on toasted white bread. In line with the times, they christened the new menu item the Prosperity Sandwich.

The crisp, clean lines and grand, dramatic designs of the Art Nouveau and Art Deco styles defined the decorative arts of the era. Brightly colored parrots and shimmering iridescent peacocks were frequently depicted in service dishes and home accessories.

In 1929, Leo Reisman and His Orchestra, with vocals by Lou Levin, recorded the song “Happy Days Are Here Again.” In 1930, it became the theme song of the movie Chasing Rainbows and the anthem of Franklin Delano Roosevelt’s presidential campaign.

Happy days were back again, and Americans didn’t waste a single second of those bonus postwar years they’d been granted. In newspapers, etiquette columnists even green-lighted leaving food behind on plates now that wartime rationing was over.

Each of these recipes in this new collection is rooted in the 1920s and honors this very special time capsule in American history. There is an array of fashionable ingredients and menu items, including the very popular alligator pear, which is what avocados were called at the time.

Some recipes, such as Daisy’s Lemon Cakes and Julia Arthur Salad, live on because home cooks graciously shared them in their community’s daily newspapers. Others are from menus that have been carefully preserved from some of the ritziest hotels in New York City at the time. A few were even temporary home to The Great Gatsby author F. Scott Fitzgerald. At the Knickerbocker, he was adored as much for his festive lifestyle as for the $20 bills that he randomly threw to the staff while he partied. At the “Knick,” he hunkered down to write his one-act play Mr. Icky while he pined for the love of his life, Zelda Sayre. He had met her the year prior, in 1918. After they wed in 1920, they enjoyed parties, special events, and even a few extended stays in luxury hotels the Plaza and the Biltmore.

There are recipes directly from The Great Gatsby, including the cold fried chicken that sat in front of Daisy and Tom, with two bottles of ale, but they didn’t touch. Other more interpretive recipes, such as Zelda’s Applejack Omelet and the fresh tomato sandwiches that she adored, were inspired by what is known of the food preferences and backgrounds of Scott and Zelda.

Recipes are arranged in five sections, including party appetizers (or “glistening hors d’oeuvres” as Fitzgerald describes them); soups, salads, and sides; main courses; desserts; and sips for teetotalers as well as for tipplers. The recipes are arranged into five examples of menus for parties and special meals, and they can be rearranged to create even more menus for any occasion. Throughout, there are historical references to the narrative of the book as well as what is known of Scott and Zelda and their drinking and dining preferences.

Plan a movie night or host a book club gathering with this assortment as a guide for what to serve. Whether with a romantic picnic for two or a large summer party, acknowledge and celebrate a hundred years of one of the greatest American novels.









PROHIBITION

How One Law Created a Time Capsule in Drinking and Dining History

Prohibition was an unprecedented time in the history of the United States. From 1920 to 1933, U.S. law prohibited the manufacture, sale, or transport of liquor of any kind. It was harder than ever to make boeuf bourguignon or coq au vin in your own kitchen. Societal norms were broken and challenged irrevocably by the new legislation.

The law did not stop home cooks and party hosts. In fact, it encouraged home entertaining, which inspired whole new styles, innovations, and designs of serving dishes (see Dining and Entertaining). For example, the new concepts of shrimp cocktail and fruit cocktail emerged as a way of repurposing cocktail glasses for serving food instead of mixed drinks.

Just as pre-Prohibition is a distinct time capsule in drinking and dining history, Prohibition is a time period that is marked by its own trends. Pre-Prohibition drinks like the Clover Club, the Robert Burns, the Rob Roy, and the Bronx were lost, at least for many years, at the start of Prohibition. In recent years, the painstaking research of mixologists and cocktail historians has helped put these cocktails back on menus. The cocktails they gave way to, those that emerged during Prohibition, just as distinctly define an era. The Gin Rickey (see the recipe with a modern twist of fresh lavender on page 105), the French 75, and more cocktails became some of the most popular drinks of the 1920s. Many of the new drinks, which were mostly gin-based because it was easiest to make gin in home distilleries (“bathtub gin”), had names that reflected the carefree whimsy of the time. The Bee’s Knees, which is made with a touch of honey (page 106), is one of the best examples.









LITERARY SIGNIFICANCE

The Great Gatsby: A Beacon of Hope

Four days before Christmas in 1940, F. Scott Fitzgerald for the last time closed his eyes on the world over which they had oversight like the watchful eyes of his billboard character, Doctor Eckleburg. He was forty-four. He was never able to enjoy the sensation that his book stirred: In the fifteen years prior to his passing, reception of The Great Gatsby was dismal and sales were scant after it was published.

However, since its first publication a hundred years ago, in 1925, more than 30 million copies of this classic American novel have been sold. The book has inspired four blockbuster movies. Each year still, some 500,000 copies are purchased. Why does The Great Gatsby continue to grip the hearts of people everywhere?

Just shortly after Fitzgerald passed away, another world war began to shroud the globe in a fresh blanket of uncertainty and fear. A kind of anxiety was produced that sent people seeking relief and, in pre-television, pre-internet America, for most people that came in the form of literature. Set in the carefree days of the jubilant post-WWI New York City area, The Great Gatsby was a perfect read. Suddenly, people everywhere heartily embraced the little 200-page book that was Fitzgerald’s posthumous gift of hope. His message: Happy days will be here again. Almost like nonfiction, Fitzgerald documented and connected people with the high-spirited, celebratory lifestyle that was prevalent in the 1920s in a way that no other book had and may not ever again.

But there were more reasons the book became an American treasure. Like his 1922 short story “The Curious Case of Benjamin Button,” which is another exceptional account of fiction that also later inspired an Oscar-winning movie adaptation, The Great Gatsby is a prolific narrative told in impressive conciseness while still managing to deftly touch on multiple complicated aspects of human nature.

The Great Gatsby was the first piece of literature to so successfully cross social boundaries, connecting us and allowing us to share in the lives of the haves as much as the have-nots, the richest and the poorest. Fitzgerald provides unparalleled access into each character’s innermost thoughts and feelings. We have a seat at the table of individuals and families of all walks of life in the 1920s.

At the same time, Fitzgerald illuminates the American dream, questioning and weighing out whether it applies fairly to everyone. Gatsby dreams of attaining social acceptance from the old wealth of New York, making the point that even the richest of the rich can fall short of their ambitions. More than anything else, though, he dreams of winning the heart of the love of his life, Daisy Buchanan.

Because Daisy is a long-lost love, the story also addresses the ever-important lesson to leave the past behind and move on to the future. Gatsby struggles to move forward with his life without Daisy, which ends up ultimately claiming his life.

Fitzgerald also explores feminism, dropping clues about the role of jazz-era women in the way they dressed, worked, and socialized and how they were limited in social and family structures. Daisy confides that she hopes her daughter will become a “fool” so that she will be prone to fit in with societal norms. What she confesses might not be as freely stated by other women at the time, but the sentiment was likely shared.

The secret of why The Great Gatsby remains a cherished piece of American literature lies in so many aspects, but perhaps the strongest element is in the theme of hope that is represented. We have a front-row seat to the hopes of each character, which allows us to connect with them organically and easily. Throughout his story, Fitzgerald acknowledges this by referencing the constant ball of green light (see recipe) that glows from a dock in the peaceful waters of the Long Island Sound. He wrote: “Gatsby believed in the green light, the orgiastic future that year-by-year recedes before us. It eluded us then, but that’s no matter—tomorrow we will run faster, stretch out our arms farther.”

We will try again tomorrow. We will try again the next day and on into the future, hoping that Fitzgerald might somehow realize how his valued masterpiece continues to inspire hope for so many.









DINING AND ENTERTAINING

Prohibition ushered in a whole new brand of style and new approaches to entertaining, which was opulent and dazzling.

Much of the new style was evident in the distinct approach to floral arrangements, which were everywhere. Gold and black luster-covered vases overflowed with ostrich feathers, and iridescent peacock feathers of blue, green, and lavender mixed with Asiatic lilies, phalaenopsis orchids, lavender, and wisteria. In some arrangements, fruits were intermixed with foliage in black, chrome, and silver vases. In handheld bouquets, tendrils and ribbons hung from both ends in a distinct style.

As home entertaining increased, so did new designs in serving dishes and utensils. Many were gold-embossed to reflect the excessive lifestyle of the times. There were new trays and carts for serving cocktails and food. Decorative tea and coffee sets included a coffee urn or a teapot with a cream and sugar set plus a tray for presenting refreshments to multiple guests at once.

For parties there were new designs in cheese-and-cracker and condiment serving sets. Three-piece serving sets for mayonnaise and other condiments included a small pedestal bowl, a ladle, and a plate for the bowl. Hotakold jugs were new thermal serving inventions that kept hot liquids hot and cold liquids cold.

As availability of electricity increased, so did electrical appliances like electric coffee percolators, which were kept plugged in throughout a party to keep the coffee hot. On buffets and consoles, hostesses displayed candelabras and console sets, which included serving bowls and matching candlesticks.

Sets of up to seventy-five elaborate pieces of silverware were kept in handsome rectangular wooden chests about the size of a briefcase. The silver required hours and hours of polishing between each use. Some chests came with a tomato server, berry spoon, special meat forks, and more. There were special dishes for serving lemon wedges, almonds, and eggs.

Smoking stands with multiple receptacles for ashes and indentations where cigarettes could be set to rest accommodated small groups at parties. It was not uncommon to see smoking stands permanently set in living rooms and dens.
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GLISTENING HORS D’OEUVRES


“On buffet tables, garnished with glistening hors-d’oeuvres…” —CHAPTER 3



[image: ]

Gatsby’s Pastry Pigs with Grape Jelly and Mint

Baked West Egg Oysters Rockefeller

Swedish Meatballs with Lingonberry Sauce

Waldorf Salad Bites

Cold Crab Dip

Creamy Pesto-Stuffed Celery

Deviled Foods

Deviled Lobster Bites

Deviled Ham Balls

Deviled Eggs

Deviled Olives

Quick Pickled Carrots

Shrimp Cocktail

Bacon and Horseradish Cheeseball

Smoked Whitefish Dip
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GATSBY’S PASTRY PIGS WITH GRAPE JELLY AND MINT
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“There was music from my neighbor’s house through the summer nights. On buffet tables… pastry pigs and turkeys bewitched to a dark gold.” —CHAPTER 3



These pastry pigs—or “pigs in blankets” as they are also called—are cocktail sausages baked in pastry dough with cream cheese mixed with grape jelly. They are satisfying and delicious bites that are fun to eat. While they are a traditional English holiday party food, they are enjoyed just as much at a moonlit summer pool party. Arrange these on a serving platter with chopped garden mint sprinkled on top for an extra layer of fresh flavor.

YIELD: 32 pastry pigs


	1 cup cream cheese, softened

	1 ¼ cups chopped fresh mint, divided

	1 teaspoon fresh lemon juice

	¼ teaspoon salt

	¼ teaspoon sugar

	One 1-pound package frozen pastry dough

	1 cup Concord grape jelly

	One 14-ounce container miniature smoky sausages

	1 egg white



Preheat the oven to 350°F. Line a 9-by-12-inch baking sheet with parchment paper.

In a small bowl using a handheld mixer or in a stand mixer, mix the cream cheese, 1 cup of the mint, lemon juice, salt, and sugar until well combined, 1 to 2 minutes. Set aside.

Using a knife, cut the pastry sheets into 2-by-2-inch squares. The pastry is easier to cut while it is frozen.

Spread 1 teaspoon of the cream cheese mixture across each pastry square. Spread 1 teaspoon of the grape jelly across the cream cheese.

Place a sausage diagonally across each of the pastry squares. Use your fingertips to pinch together the upper left corner and the lower right corner of each of the pastry squares. Place the pastries on the prepared baking sheet.

Using a fork, beat the egg white in a small bowl for about 30 seconds. Use a pastry brush to lightly brush the egg white on top of the pastries.
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