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FOREWORD

  It has been my great good fortune in life to see a number of my fondest dreams reach fruition. The success of these endeavors has rested very largely upon the loyal and enthusiastic help of many people. The Collection of American Decorative Arts at Bayou Bend is no exception. Begun by my brothers and myself in 1920, it now belongs to The Museum of Fine Arts, Houston, and the interested peoples of the world.

  The three friends who have written this cookbook were among those who helped, in the very beginning, to document and study The Bayou Bend Collection, and present it to the public for the first time. They profess to owe much to me for their interest and their knowledge of this exciting period in our country’s growth. I am honored by their dedication and feel that I, in turn, owe much to them.

  Their talents and their scholarship, as represented in A Cooking Legacy will take the true flavor of America’s illustrious past into many present-day homes, where such culinary pleasures may well have been a treasure heretofore unexplored. I know that each of you will enjoy, as I have, the fascinating facts and delicious recipes gathered in these pages.
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FOREWORD

  TO THE NEW EDITION

  This book, a true labor of love, was inspired by Miss Ima Hogg and her home, Bayou Bend. The home is now The Collection of American Decorative Arts at Bayou Bend, The Museum of Fine Arts Houston.

  In the early 1960s, Miss Ima chose a few young friends to become the first docents to guide visitors through the collection. She always said she assembled and held this collection in trust for the public to enjoy and learn of our country’s exciting early growth.

  In 1970, Virginia Thompson Elverson and I, now professionally trained docents, were asked by Miss Ima to give a lecture on Colonial eating and drinking habits to the newly formed docent organization. I wrote a pamphlet to accompany the lecture and Virginia displayed her extensive collection of early cooking tools. Excited by research, we then approached a third docent, a gifted artist, Betty Jo Tomforde Duson and we created the first edition of this book, which was called A Cooking Legacy.

  Virginia’s knowledge as a graduate of the Cordon Blue Cooking School was invaluable in deciphering such things as a gill “of this,” or a “dipper full” of that. I did the research both in the United States and England and wrote the text. Betty Jo provided the illustrations, drawn from life, depicting items in The Bayou Bend Collection.

  Though Miss Ima, Virginia, and Betty Jo are no longer with us, it thrills me to know that this chapter in our lives lives on.
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  Mary Ann (Muffy) McLanahan

  September 23, 2013


  
Introduction
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  Colonial American pioneers left diaries and journals telling tragic stories of the deaths of nine out of every ten early settlers. “Starving time” it was called. The forests teemed with game, large and small; the waters swarmed with fish; fruits and vegetables were plentiful. Unfortunately many of these early Colonials were city-bred and unfamiliar with country living; even those from rural backgrounds were unprepared for wilderness existence. They failed to bring the necessary tools and equipment and knowledge to cope with their new way of life, and so their spiritual diet became one of fear and desperation.

  Adaptation was the key to survival. The American Indian became both teacher and savior, instructing the settlers in hunting, food preparation and preservation. Cookbooks from home would have been of little use to the often illiterate housewife, who found herself obliged to prepare ingredients unknown to her in England or Holland, such as corn, pumpkin and squash.

  By the late seventeenth century it was clear that America was being dominated by two principal cultural heritages: Northern European, largely Protestant and English, and Iberian, Catholic and Spanish. It is important to remember that Spain began colonization a full century before the British and French. France’s only lasting culinary influence is found in southern Louisiana.

  While the cultural influences of the Protestants—English, Scotch-Irish, Welsh, German and Dutch—were blending, the religious barrier precluded Catholics from partaking in this cross-pollination. A string of Spanish missions from Texas through New Mexico, Arizona and California established a vigorous trade in cereals, wines and beef. Interestingly, these cattle were descended from those brought to Mexico by the Spaniards over 200 years earlier. It is from this strain that the famous Texas Longhorn emerged. Through the Spanish and Indian influences a “Mexican style” of cooking developed, featuring corn, wheat, meat, beans, onions and peppers.

  In the late seventeenth century the courageous American Colonists developed eating habits that remained roughly the same for the next hundred years. They prepared and devoured enormous quantities of basically the same foods. Naturally, economic, geographic and ethnic factors created certain differences. When the frontier phase passed, the ecology changed. As settlers killed off the larger game in the forests the smaller game became more plentiful. Gardens expanded and crops were diversified.

  We can readily understand the lusty and excessive alcoholic drinking habits of these early Colonists when we visualize their daily plight in facing an unknown, frightening wilderness, with death an unyielding companion. The old-world traditions coupled with lack of sanitary precautions encouraged a considerable consumption of alcoholic drinks by all ages.

  An interesting democracy developed as a result of frontier living. The planter and ploughman worked side by side, as did the mistress and her maid. The servant of England became the “help” and often “friend” in the Colonies. In the days of knee breeches and powdered wigs, urban living brought to America a wealthy society and well-informed merchant class. The Southern tobacco planter or the Northern shipping magnate, eager and able to keep up with the Joneses, could produce a banquet that would overwhelm the best-equipped caterer today. Styles and tastes were affected by increased travel and the few European and English publications which found their way to the New World. The road to prosperity and prestige had once been through the Church. In Colonial America, however, it was through the countinghouses of the merchants. These Colonials were fiercely proud of their ability to succeed in the face of hardship. These daring men, full of audacity, paved the way for the nineteenth-century industrialists whose creed, “nothing ventured—nothing gained,” served them well.

  An adventure in good eating, spiced with a bit of social history, awaits the reader who will follow these pages back in time and thus taste a bit of Colonial America.


  
The Way It Was
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  Research on Early American eating and drinking habits is both fascinating and frustrating. The early “receipts” (pronounced re-ceets) were more what we would call guidelines today. They were in no way detailed instructions. Finding a new undiscovered recipe is almost an impossibility, for what was good long ago has survived in a fairly recognizable form to this day. The eighteenth-century egg and bacon pie is today’s quiche lorraine. The purpose of this book is to entertain the reader with highlights of American culinary heritage and to provide a collection of recipes, adapted from early sources, which are both delicious and practical. Included are variations devised by the authors as they tested. These recipes are, in a sense, all original because they are the result of personal adaptations from old recipes and are not based upon known modern recipes. The reader will discover delicious results from “new” combinations of herbs, spices, meats and vegetables, as well as new tastes in breads and desserts.

  Adapting eighteenth- and nineteenth-century recipes is an exciting adventure. Guidelines calling for “a wine glass of . . .,” “two porringers of . . .,” “as much mace as needed,” “boil at 2 or 3 wollops,” all add to the confusion of translating these delights into workable twentieth-century reality. These early receipts provided an exciting jumping-off place. After they were adapted, each was tested by three different cooks in three different kitchens. Many problems involving measurements of ingredients such as flour and sugar had to be solved. The coarse sugar of the seventeenth century bears little resemblance to today’s refined product. A cake described in an eighteenth-century American housewife’s diary called for ten to twelve eggs. Those quail-sized eggs produced by the scrawny chickens surviving on the fringes of a wilderness were quite different from today’s mass-produced, graded variety.
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  HANDWOVEN REED BASKET

  What were the sources of early American receipts? There were basically two main derivations, English cookbooks and Indian methods. The development of cookbook styles is interesting to trace. They were quite different in makeup centuries ago. The fifteenth- and sixteenth-century cookbooks were more concerned with instructions involving the placement of food on the table, serving methods and table manners, than in recipes. A popular English cookbook printed in 1665, The Queen’s Closet Opened. Incomparable Secrets in Physick, Chirurgery, Preserving, Candying and Cooking, seems to have included everything the housewife would ever need to know. Another in 1660, The Accomplisht Cook Approved by the Fifty Years Experience and Industry of Robert May in his Attendance on Several Persons of Honour, provided fascinating reading. An Englishman, Dr. Trusler, printed in 1788 The Honours of the Table, which forms a bridge between the early form of cookbooks and the familiar versions of today. The last great book of this early tradition was Mrs. Beeton’s Book of Household Management published in hard cover in 1861. Non-American eighteenth-century cookbooks began the trend toward recipe books enriched with international flavor and customs.

  The first truly American cookbook, American Cooking, was printed in the Colonies in 1796. Its author, Amelia Simmons, had the book printed at her own expense. She had been unable to find anyone willing to publish it. Thus appeared the first recipes for pumpkin pudding, crooknecked squash, ashcakes, slapjacks and Indian pudding—American dishes, all! Early American housewives kept notebooks of their recipes, medicinal concoctions and cleaning secrets. These were handed down for generations. Several recipes in this book are derived from unpublished early notebooks. They are difficult to translate because standard forms of measurement were not adopted until the nineteenth century. While American housewives were writing successful cookbooks, other countries left this task to professionals, usually men, until the nineteenth century. Colonial America did not attract professional cooks from other lands. The few who did immigrate zealously guarded their secrets. In Colonial cities cooking schools sprang up to instruct fashionable young women in the “art of cooking and making of desserts.” As hotels and restaurants multiplied in America, chefs were brought from France, Switzerland, Germany and Italy. They certainly added a great deal to the American melting pot of culinary art.
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  EARLY SALT GLAZE JUG WITH CORNCOB STOPPER

  How very grateful was the early settler for corn! Necessity, the mother of invention, provided countless uses for this wonderful food. The Colonists, faced with too little time to accomplish what they must, were delighted with the simple cultivation the crop required. Corn grew in all climates and could be planted between trees and stumps, unlike the imported wheat and rye which were difficult to sow and reap. The settlers quickly grew accustomed to the strangely bitter and nutty flavor of their new staple. The corn we eat today is a development of the strain grown by an Indian tribe in upstate New York, which was discovered by the settlers near the end of the Colonial period. By 1619 a Jamestown harvest was large enough to permit rent payment in barrels of corn. Interestingly, corn was never served as a vegetable. It was turned into cornmeal and then translated into porridge, hominy, succotash, mush, Indian pudding, breads, and even a tenuous cheese. As time went on the South grew to prefer white cornmeal while the North preferred the yellow. Popcorn delighted all ages then as now. Bread made from cornmeal alone dried out too quickly and so the Colonists devised “rye’n’Injun” bread which was corn and rye meal mixed. The “Colonial corn” was more starchy and tough and ripened in many colors. Each tribe usually dried its own color of corn. At husking bees a man finding a red ear of corn was granted a kiss from the girl of his choice. This custom was copied from a more shocking Indian version. Jugs of corn whiskey, and other jugs and bottles, had stoppers of corncobs. Cob slices were used as knife handles, bowls for pipes, checkerboard men and smoking fuel. No part of the crop was wasted—husks were used to stuff mattresses, fashion chair seats, and even to furnish a form of toilet tissue!

  The potato became a Colonial staple by the second half of the eighteenth century. The earliest settlers ate them only out of necessity for they thought their taste too bland, and there were stories that they were poisonous, perhaps due to the fact that they are not mentioned in the Bible. The warm climate yams, however, enjoyed great popularity, as did the Bermuda sweet onion.

  Of prime interest to the early settler were his apple trees. There were many varieties planted, some suited best for cider, others for sauces, dumplings, Dutch apple butter and the like. The English apple tart became American apple pie. With apple crops flourishing, cider soon replaced beer in popularity. One Yankee village of forty families produced 3,000 barrels of cider in the year 1721. No doubt much of it was sold; but, as Horace Greeley was to estimate a bit later, in the early 1800s the average New Hampshire family of six or eight would easily consume one barrel of cider a week. Often a man’s worth was determined by his private store of this beverage. Actually the hard-working and hard-drinking pioneers invented ingenious ways of fermenting all sorts of roots and shrubs.
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  IRON TRIVET RACK AND WARMING TRIVETS

  Beer was believed to have medicinal qualities that could prevent scurvy. All economic levels enjoyed its hearty flavor. Students at Harvard College paid a portion of their tuition in wheat and malt. These supplied the brewhouse maintained by the school. Beers were rated as strong, middling and small, depending on the alcoholic content and brewing techniques. Stronger drinks such as ale and porter, combining three types of malts, were eighteenth-century inventions and largely imported.
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  AMERICAN CURVED-IRON MEAT FORK

  By 1670 imported and domestic whiskeys were rivaling rum in popularity. Though wild grapes were plentiful, wine making did not seem to interest the Colonists. Perhaps Colonial America’s greatest contributions to the art of drinking came in the form of corn whiskey and the mixed-drink appetizers. It was not until much later that the Temperance movement clouded men’s minds with feelings of guilt over the sinfulness of drink.

  The earliest settlements were arrival and departure points, and there the first cities developed. Americans had little desire then to be tucked away in isolated seclusion, as they do today. We can easily picture the hard life of the Colonial men clearing the wilderness with their felling axes or hunting in their heavy leather breeches, carrying musket and sword in hand. The arduous discipline demanded of the women is harder to appreciate and much less romantic. Aside from the normal household chores, a woman provided her family with all of its clothes and linens. She served as family doctor. It was important that she be able to handle a gun in case of Indian or animal attack. Learning to prepare the foods which nature provided and reproducing old favorites with the unsophisticated tools at her disposal was a full-time job. To this was added the necessity of preserving cooked game, vegetables and fruits for the seasons ahead. A few of the native vegetables available were okra, lima and kidney beans, black-eyed peas, yams, pumpkins and cranberries. Rice came to America in the late 1600s, as stories tell, when a ship, blown off course, landed for repairs in Charleston, South Carolina. The ship’s captain, having sailed all the way from Madagascar, out of gratitude gave a handful of rice grains to the governor. There is mention, however, in early journals, of wild rice in the New England Colonies.

  Domestic animals such as cattle, hogs, goats, chickens, geese and sheep were plentiful by the mid-1600s. Mutton was never as plentiful in the Colonies as it had been in England, for sheep were impractical to raise among the wild briars of the landscape. Venison and turkey dishes were common mealtime fare. The shorelines provided such game as plover, crane, snipe, duck and goose. Inland were lark and pigeon; many varieties such as the passenger pigeon and heath hen became extinct due to excessive hunting.

  Fish presented a problem for some of the new Americans. Many early settlers were not knowledgeable fishermen, and they found preparing and consuming the unknown species of fish quite unappetizing. They were thus ill-prepared to take advantage of the bountiful foods available in the waters of their new home. Again necessity saw to it that the Colonists overcame their fears. Soon iron kettles filled with water and vinegar contained simmering sturgeon, salmon and skate. Smaller fish were roasted and fried or preserved by salting or smoking; among these were perch, flounder, pike, mullet, haddock, catfish, bass and alewives. Oysters and oyster dishes were eaten plain and embellished, and the shells were used for binding mortar and building roads.

  For the earliest settlers, fish that could be gathered easily along the coastline became a mainstay in their diet. One-dish fish meals such as clam chowder or oyster stew were common in New England then as now. Planked shad is another dish brought down through the years. Maryland invented succulent crab cakes. The gentry of New York enjoyed barbecuing a turtle once or twice a week. All along the coastline shellfish and frogs became popular “made” or “regular” dishes. Early cookbooks define “made” dishes as those requiring a number of ingredients as opposed to “regular” dishes, which were roasted, fried or boiled.

  The air sacs and swimming bladders of fish became specialties. In the South alligator meat was thought to cure cancer and ulcers. Turtle eggs were thought to stimulate men’s virility. Another dish eaten by New England fishermen for sexual vitality was boiled whale’s testicles. The sailors believed this organ of the whale prolonged their youth and vigor. Colonial stories relate descriptions of these “youthful” sailors returning home from a year or two at sea to find their women aged and haggard in appearance, while the husbands had remained healthy and fit!

  Imported necessities were sugar from the West Indies, spices from the Far East by way of England, and molasses from Barbados. Imported luxuries were English beer and tea, European wines, oranges and lemons, coffee and chocolate. Food to be preserved was often salted. Since native salt was too low in saline, “Bay of Biscay” salt had to be imported for this purpose. Another variety, “Liverpool” salt, was imported for table use.
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  AMERICAN IRON STEW KETTLE

  Colonists often followed the Indian method of preserving meat, called “jerking,” by drying thin strips of meat in the sun. Later colonists enhanced the flavor by drying the meat in smokehouses. If kept dry this jerky lasted almost indefinitely. Pickling was more expensive than salting, but this was the method most frequently used for vegetables. Oysters, which were a great favorite for late supper, were one of the foods which had to be cooked before pickling. Pigs’ feet were soaked in brine, pickled and stored in spiced vinegar. Stone or glass jars were used because vinegar could not penetrate them. “Sousing” was a method of fancy pickling.
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  AMERICAN TIN BIRD ROASTER

  Cooked foods were also “potted”—packed tightly, forced into earthenware pots, and sealed with clarified butter. Sausage is a form of potted food; the meat is forced tightly into a container, in this case a skin.

  Many fruits and vegetables were dried in the sun, Indian fashion. Sweetmeats were preserved in sugar. Fruits were put up then much as they are today.

  In the South little boxhouses were built over cool springs to store food. Underground rooms or even holes served as icehouses. The ice was shipped from the North, packed in straw or sawdust, then wrapped in strips of flannel and held in place between slabs of stone. In the North food was often frozen in the snow. In the Middle Colonies, Dutch cellars were holes dug out of hillsides. Large homes had brick-lined pits. Buckets were hung down wells everywhere in the Colonies. Here would hang a frothy syllabub or flummery for a special dessert.

  By the late eighteenth century cellars were well stocked with dried beef and pork, cider, potatoes, turnips, beets, carrots and cabbage. Some vegetables were buried in sand, covered with layers of straw, and topped with salt. There were heavily scented bunches of herbs suspended from the rafters above, and strings of apples, onions, peaches and pumpkins hanging from pegs.

  We know that food in Colonial times was certainly plentiful and wholesome but just how it tasted is somewhat a matter for conjecture. Most cooking was done in large iron pots; in the fireplace the pots were suspended over the fire or raised above the embers by means of little legs. Lug poles of wood or iron were built into the fireplace wall, providing a rack on which to suspend the cooking pots. These poles were later replaced by a more practical swinging crane. The distance from the fire was adjusted by S-shaped hooks, adjustable trammels and chains. Though utensils had long handles, the cook in her long full skirt had to be extremely careful to avoid live coals and spitting grease. The floor was swept constantly and scrubbed around the hearth to prevent the house catching fire.
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  WOODEN TRENCHER AND SPOON, 1760

  Stewing, slow boiling and roasting seem to have been the most common methods of cooking, for animals were not slaughtered until they had outlived all other usefulness. A dish that contained both meat and vegetables (made dish) was ideal because of the ease of preparation. Stews, boiled dinners, porridges and gruels were undoubtedly the daily fare. There was relatively little frying because of the danger posed by the open fire.

  The earliest roasting was done on spits turned by hand, usually by the children of the family. Andirons were equipped with a series of notches for supporting the spit upon which the meat was skewered. A pan was placed on the hearth below to catch the drippings. The eighteenth century produced clock-driven jacks with weights and pulleys. One unusual innovation employed a dog, trained to walk a treadmill which turned a complex system of wheels connected to a spit. Smokejacks (a fifteenth-century invention by Leonardo da Vinci) resembling small windmills were turned by the updrafts from the fire. Late in the seventeenth century a metal box, with its own spit, was developed to cook tender cuts or game.
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  ENGLISH TIN AND BRASS CREAM SKIMMER

  Since meats and vegetables were prepared simply, the more elaborate kitchen tools found in early Colonial kitchens were for the preparation of desserts. In most kitchens one would have found pie crimpers, to press together the edges of the pies; pastry jiggers, to give decorative edges to cookies; wooden or pierced-tin sieves, for berries and nuts; elaborate molds for jellies; and egg beaters of various descriptions. Utensils were made of wood, iron or bellmetal. Brass and copper became more popular when they were introduced through the seaports along the coastline. Tin implements were usually made of heavy sheet iron plated with tin. All fully equipped kitchens had stoneware crocks, pitchers, basins and molds.

  In the eighteenth century as the Colonies prospered and great personal fortunes were made, many women in the North as well as the South left food preparation and cleaning-up chores to slaves or other kitchen help. The mistress delighted, however, in assisting in the preparation of special dainty desserts for balls or feasts. Colonists welcomed any excuse to prepare such a special meal. Sunday dinner in the South generally was treated as though it were a special banquet. Then there were christenings, funerals, church days, birthdays of all kinds, fox hunts, horse races and weddings. Often two occasions overlapped, providing further excuse for gastronomic splendor. Sugaring-off feasts in the spring were popular in New England. Journals tell of wealthy parents leaving home for a day and allowing their children, overseen by a trusted servant, to entertain their friends.
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  MILKING STOOL

  In the South, kitchens were generally separated from the main house, and food was carried into the house and reheated in special hot-water dishes and chafing dishes. In Northern mansions, kitchens were often located in the basements. There, too, the reheating of foods was necessary.

  As would be expected, table settings were simple and crude in the seventeenth century. A bare board on trestles served as a table around which the family stood; our expression “room and board” comes from this early form of dining table. If the family owned a chair, the father sat! Joint stools soon were available for the rest of the family. Standing or sitting, the children maintained strict silence during meals. Plates and spoons were of wooden treenware or of pewter. Plates, called trenchers, were simply flat pieces of wood with shallow indentations carved on each side. The depressions kept gravies and sauces from spilling out. Often two shared a trencher and when courting couples were seen sharing one trencher it was assumed they were engaged. It has been suggested that the term “trench mouth” derived from this early eating custom.

  Many meals were eaten directly from a common pot. The three middle fingers served as a spoon. Bits of bread were sometimes used with these meat stews, which were then called “spoon meat.” It is no wonder that all families had large quantities of enormous napkins to be tied around the neck. Since washday came only approximately once a month, it was imperative to have a huge supply of napkins to last from one washday to the next.
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