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  INTRODUCTION
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  The Old Sturbridge Village Cookbook gives today’s readers a close look at how New England families cooked in the early 1800s. It also provides authentic recipes from early America’s most popular cookbook in a form that can be reproduced in the modern kitchen.




  The American Frugal Housewife




  “The true economy of housekeeping is simply the art of gathering up all the fragments, so that nothing be lost.” This is how Lydia Maria Child introduced The American Frugal Housewife, a book of recipes and forthright advice on household management first published in Boston in 1829. She wrote her book to fill a need that she found in her own experience as cook and housekeeper. Despite “the great variety of cookery books already in the market,” she wrote, she “did not know of one suited to the wants of the middling class in our own country.” Her perception must have been accurate, for many thousands of households bought copies of the Frugal Housewife, keeping it in print for the next twenty years. Some young women, who left their farm homes to work in New England’s new textile factories, actually sent the book home to their mothers with their first earnings! An entire generation of New England women relied on Mrs. Child’s commonsensensical advice and cooked with her recipes.




  One of Mrs. Child’s goals was to help women manage their households efficiently, whether in the countryside or the city. She gave helpful advice on the economical use of time and materials, and on keeping rooms clean and children busy. She provided instructions on how to take care of furniture and carpets, and tips on health care and grooming. But her primary aim was to improve the standard of cooking. More than anything, Mrs. Child wanted to instruct her readers how to preserve food and prepare meals—efficiently, inexpensively, and well.




  The American Frugal Housewife spoke so eloquently to the nation’s households that it remains an important source for learning about hearth and home in the early years of the American republic. Mrs. Child’s book is still actively in use at Old Sturbridge Village, the outdoor museum of early-nineteenth-century New England, where it guides the Village’s demonstration and interpretation of cooking and domestic life.




  Each year, hundreds of thousands of visitors come to the Village, in Sturbridge, Massachusetts, to watch costumed staff members cook Mrs. Child’s recipes in restored early-nineteenth-century kitchens. Many of them get involved in hands-on cooking activities during their visit or in special programs. They frequently ask, “Where can I find these recipes?” and “How can I cook them at home?”




  Many of the recipes provided in the Old Sturbridge Village Cookbook are based on the experiences of the Village staff in finding out just how the recipes in Mrs. Child’s book should be prepared, and how the results should taste.




  Mrs. Child wrote about the kind of cooking she knew best—hearth cooking. There was just about no alternative in her time. Cookstoves were still uncommon and many of them did not yet work well. Her directions call




  



  Old Sturbridge Village




  A trip to Old Sturbridge Village, the largest outdoor history museum in the Northeast, is a journey through time to a rural New England town of the 1830s. Visitors are invited into more than forty original buildings, each carefully researched, restored, and brought to the museum site from towns throughout New England. These include homes, meetinghouses, a district school, country store, bank, law office, printing office, carding mill, gristmill, pottery, blacksmith shop, shoe shop, cooper shop, and an accurately reproduced sawmill.




  Authentically costumed staff, called history interpreters, carry out the daily activities of an early-nineteenth-century community. Here you may wander country roads and visit with a farmer plowing fields, listen to the blacksmith’s rhythmic hammering, or smell the aroma of bread baking in a fireplace oven. With four unique seasons and more than 200 acres to explore, there is always something new to see at Old Sturbridge Village.




  The period of American history portrayed by Old Sturbridge Village, 1790–1840, is of major significance because it was a time in which the everyday lives of New Englanders were transformed by the rise of commerce and manufacturing, improvements in agriculture and transportation, the pulls of emigration and urbanization, and the tides of educational, political, cultural, and social change.




  The Village’s portrayal of the past is grounded in award-winning historical research that includes archaeology, scientific analysis of nineteenth-century objects and buildings, and painstaking study of letters, diaries, account books, and other documents.




  Old Sturbridge Village is located in Sturbridge, Massachusetts, on U.S. Route 20 near the junction of the Massachusetts Turnpike (Interstate 90, exit 9) and Interstate 84, exit 2. You can learn more about the Village’s exhibits and programs, and about planning your visit, at www.osv.org, or by calling (508) 347–3362.




  




  for using the fireplace, a direct and effective source of heat for cooking. Hearth cooking involves using cranes to hang pots directly over the fire, roasting meats on a spit, and cooking a variety of other dishes with the fire’s glowing coals—using bake-kettles and iron trivets. Bread and pies were baked just above the hearth, as coals were heaped into the fireplace’s bake oven.




  Using the Frugal Housewife’s instructions, hearthside cooks at Old Sturbridge Village have been able to perfect these techniques. Village cooks prepared each of the book’s recipes at the hearth or in the brick oven. With these results as a guide, they prepared the recipes again, this time on a modern stove. Now tested and verified, the recipes appear in this book in three ways: first, in their original form, as they appeared in Mrs. Child’s and other early cookbooks; second, with hearth-cooking instructions for today’s cooks; and third, as adapted for modern stove cooking.




  Early New England Cookbooks




  For generations, housewives in both New and old England cooked primarily from the traditional “receipts” of their mothers and grandmothers—sometimes written down, but more often strictly from memory. Toward the end of the eighteenth century, however, the publishing industry greatly expanded in America—and both men and women became increasingly interested in finding advice in print on many different subjects. Cooking was one of them.




  The American Frugal Housewife was not New England’s first cookbook. The earliest ones used in New England, as elsewhere in America, were English. Some were imports, and others were American editions of English works. Many of them could not have been easy for their readers to use, because they often ignored common American foodstuffs while including others rarely available on this side of the Atlantic. English cookbook authors also assumed that meals would be prepared and brought to the table by servants—something that was true for only a small minority of New England households.




  As recipes were found to be appealing, however, they were gradually incorporated into versions adapted for the American market or copied by New England women for their personal recipe collections.




  One of the most widely used English books was Susannah Carter’s The Frugal Housewife and Compleat Woman Cook, a work popular in England that went through several American editions between 1772 and the early 1800s. Its first American printing included illustrations engraved by Paul Revere. Editions of Carter’s Frugal Housewife after 1800 began to acknowledge the differences between English and American foodways; they featured “an appendix containing new receipts adapted to the American mode of cooking.”




  Another English cookbook widely republished in America was Maria Rundell’s A New System of Domestic Cookery, with ten editions between 1807 and 1823. It went through several additional editions after it was repackaged as The Experienced American Housekeeper or Domestic Cookery. Yet despite the “new” version’s claim that it was “adapted to the use of private families throughout the United States,” its recipes still called for English ingredients that American cooks could not easily find.




  The earliest genuinely American cookbook was the work of another New England cook, Amelia Simmons. Her American Cookery was published in 1796 in Hartford, Connecticut. We know little about her except that she described herself as an “American orphan” who learned her cookery the hard way as an often poorly treated “household help.” The full title of her book doubles as its table of contents: American Cookery or the Art of Dressing Viands, Fish, Poultry, and Vegetables and the best modes of making pastes, puffs, pies, tarts, puddings, custards and preserves and all kinds of cakes from the imperial plumb to plain cake, adapted to this country and all grades of life. Simmons’s American Cookery was reprinted in many different editions over the next forty years, some not even crediting Simmons as the author.




  Simmons’s book was successful because it was written from actual experience in a New England kitchen using ingredients that were commonly available. It included recipes for johnnycakes and flapjacks using cornmeal, for pies made with such New World vegetables as pumpkins and squash, and for gingerbread made with molasses, a syrupy sweetener ubiquitous in New England country stores and less costly than refined sugar. None of these foods were known in Old England, but all had become standard fare for New Englanders. However, not all of Mrs. Simmons’s recipes originated in a New England kitchen. Some are very similar to those in Carter’s Frugal Housewife, suggesting that she used it and borrowed a few recipes.




  Carter’s Frugal Housewife, Rundell’s Domestic Cookery, and Simmons’s American Cookery were all available in various editions when Mrs. Child began to write, although she seems to have been unaware of Susannah Carter’s book when she titled her own work The Frugal Housewife. In her second edition she noted that “it became necessary to change the title” to include the word American “because there is an English work of the same name, not adapted to the wants of this country.”




  What Americans wanted, Mrs. Child wrote, was “information . . . of a common kind . . . such as the majority of young housekeepers do not possess and such as they cannot obtain from cookery books.” It was designed to appeal to women who, like herself, had to stretch limited resources into an appearance of elegance and plenty. Close to one-third of the book consisted of down-to-earth advice about running a household—keeping things clean, curing simple ailments, purchasing economically, and raising children. A true daughter of New England, she opposed allowing children to “romp away” all their time at play; even off the farm they could be given simple household chores that would teach them useful skills as well as discipline and self-control.




  At the center of the book was a wide range of down-to-earth recipes, grouped under the headings “Common Cooking,” “Vegetables,” “Herbs,” “Puddings,” “Common Pies,” “Common Cakes,” “Bread, Yeast, &c.” and “Preserves, &c.” The Old Sturbridge Village Cookbook follows this original order, while adding a separate section on “Soups” which brings these recipes together.




  When she wrote her cookbook in 1829, Mrs. Child was twenty-seven years old. Born Lydia Maria Francis, she lived until she was twelve with her parents in Medford, just outside Boston, where her father was a baker. After her mother died in 1814, her father “broke up housekeeping,” as they said at the time, sending young Maria to live with her married sister, Mary Francis Preston, in Norridgewock, Maine. Maria helped Mary with housekeeping, with the new babies as they came along, and with feeding and entertaining many visitors. Mary Preston’s husband was a lawyer, and the county seat of Norridgewock often bustled with lawyers who visited at night and sometimes boarded for weeks at a time, greatly adding to the work of the household. Maria attended school and read voraciously, but she also received a practical education in household management.




  In her late teens, Maria left her sister’s home to become a teacher in a district school in another town in Maine. She returned to Massachusetts when her newly married older brother, Unitarian minister Convers Francis, invited her to join his household in Watertown. Always intent on keeping busy, she opened a school for girls and began to write. Her first book, Hobomok, a novel about New England in the seventeenth century, was published in 1824 and was successful enough that in the following year she followed it with The Rebels, a story of the American Revolution. In 1826 she began The Juvenile Miscellany, the nation’s first periodical for young people. By her early twenties, she was an established teacher and becoming well known as a writer. She was also being courted by an idealistic young lawyer, David Lee Child.




  Soon after Maria and the charming but impractical David were married in October of 1828, it became apparent that the income from her writing was vital for their support. Maria turned from fiction to a more practical, and she hoped more lucrative, subject. Drawing on her experience as a domestic manager and cook, she hit upon the idea of a new American cookbook and set about writing it. But then she had to get it published. Her manuscript was rejected by a number of publishing houses, she wrote, “on account of the variety of cookbooks already on the market.” But she persevered, and finally convinced a pair of Boston publishers, Marsh & Capen, and Carter & Hendee, to taken on the project. It was a successful gamble for them. By 1850 the cookbook had gone through thirty-two editions.




  She continued to edit The Juvenile Miscellany and went on to write other books of advice that drew on her experience both educational and domestic: The Mother’s Book, The Girls’ Own Book, and The Family Nurse. However, Mrs. Child became a controversial figure when she emerged as an advocate for the antislavery movement in the mid-1830s. She lost many friends, her periodical failed as subscribers canceled, and The Family Nurse found few readers. After 1840 she devoted most of her writing to the abolitionist cause; in 1865 she wrote her last book of advice, The Freedmen’s Book, directed at newly freed slaves. Still, her cookbook remained in wide use in American kitchens, literally making “Mrs. Child” a household word.




  Eventually, of course, The American Frugal Housewife was superseded by newer cookbooks. One was The New England Economical Housekeeper of 1845, published in Worcester, Massachusetts. Esther Allen Howland, its author, both admired Mrs. Child’s book and copied from it. She paraphrased its title, substituting “New England” for “American,” “Economical” for “Frugal,” and “Housekeeper” for “Housewife.” Mrs. Howland also included a number of Mrs. Child’s recipes—as usual, without giving credit. But most of what she provided was new, reflecting the passage of twenty years and the evolution of cooking techniques, particularly those that involved the now widely used cookstove. Mrs. Howland’s husband was a prominent bookseller in Worcester, who must have been pleased with the public response to his wife’s book. Its first edition of 1,500 copies sold out in fifteen weeks, and new editions followed in rapid succession.




  Fifty years later, in 1895, Mrs. Child’s book surfaced again, but in a curious disguise. By then, the cookbooks of the years before the Civil War had long fallen out of use. New England’s most popular cookbook near the turn of the century was probably the indomitable Fannie Farmer’s Boston Cooking School Cook Book. But a group of ladies in Deerfield, Massachusetts, decided to create an “old-fashioned” cookbook as a fund-raising project for their church. They published The Pocumtuc Housewife, “a guide to domestic cookery as practiced in the Connecticut Valley,” claiming that it was based on “original sources” dating from 1805. But in fact their book borrowed most of its content from The American Frugal Housewife, while adding some recipes and antiquarian notes of their own. Although purchasers of this little volume have probably not known much about its actual origins, it has remained in print, benefiting the Parish Guild of the First Church of Deerfield, Massachusetts. Happily, The American Frugal Housewife is itself now back in print. Since the 1990s, a facsimile of the twelfth edition of 1832 has been published by Applewood Books in association with Old Sturbridge Village.




  Early cookbooks gave directions in a style that to modern eyes seems vague and unclear. They often did not bother with specific amounts and left many steps of the cooking process to be filled in by the reader. Even then, this vagueness could be disastrous for beginning cooks. In her autobiography, Mary Livermore recalled one of her first cooking experiences as a minister’s young bride. She was attempting to follow her cookbook’s directions for making a fish chowder. However, the recipe was not sized for a household of two. It called for vast amounts of ingredients—far too much as it turned out—and for others that she was completely lacking. In her inexperience, she did her best to substitute and resize the ingredients, and hung the chowder to cook in a kettle over the fire. She cooked it twice as long as the cookbook directed, but to no avail—it was uncooked on top, burned on the bottom, and completely inedible throughout. “After dark that night,” she wrote, “the masculine head of the house quietly buried it in a corner of the garden, that the incompetence of his wife, as a cook, might never be discovered and bruited about.”1 The Old Sturbridge Village Cookbook is designed to avoid such painful episodes.




  This cookbook presents most of the recipes from The American Frugal Housewife, along with some other early ones that have been successfully prepared at Old Sturbridge Village. It is organized along the lines of the original, but some of the recipes from The Frugal Housewife have been omitted; they call for ingredients that are no longer commonly available or likely to appear on an American family’s table today. Thus no recipes for souse, tripe, pigeon, or roast pig have been included. Few cooks today need to know how to ascertain the age of a pigeon before deciding whether to pot it, roast it, or stew it. It also seems unlikely that they would want to know that a roasting pig is half done “when the eyes drop out,” or would desire directions for cooking a calf’s head with the windpipe attached.




  The cookbook also omits some common dishes. Early English and American cooks usually made puddings in cloth bags submerged in boiling water, and Mrs. Child provided a variety of such recipes. Over the years these directions have proved very difficult to follow. Even experienced hearth cooks at the Village have needed repeated experiments to produce an edible result. Boiled puddings are still cooked as part of historical demonstrations at the museum, but they are not practical for modern kitchens.




  Leaving out recipes like these left room to include a number that have been popular with Village staff and those who have participated in the museum’s hearth-cooking classes and programs.




  New England Cooking




  It was said of early-nineteenth-century New England that the region’s “food may well be called substantial and the variety and quantity are enough to denote a land of plentiful supply.”2 A successful farmer, Calvin Plimpton of Easton, Massachusetts, spoke for many New Englanders when he wrote of wanting “meat or its equivalent to be served three times a day.” To have such hearty fare available throughout the year, each fall he would lay by “a part of a sheep, beef and a barrel of oysters.”3 In the countryside, most New England families had access to food from their own fields and barns or their neighbors’ farms.




  Families in the cities might count on relatives in the countryside for an occasional parcel of meat or cheese, but generally they had to rely on the marketplace. For Bostonians, the area around Fanueil Hall had long been the principal food market. After the huge Quincy Market was built in 1825, its granite halls were filled every day with men and women shopping for meat, dairy, fruit, and vegetables.




  When a New England farmer took over the operation of the family farm from his aging parents, he sometimes signed a bond for their support, promising to provide them with food in specific quantities and varieties. An elderly couple in Vermont were guaranteed “a healthy merchantable fat hog, weighing 300 pounds, three hundred pounds of good beef, half a barrel of Mackerel No. 2, also the milk and calves of three good cows.” The farm was also to provide them with “rye and Indian [corn], meal potatoes, cyder apples, garden sauce of all kinds and also fruit of all kinds in their season.” In addition, there were foodstuffs from the store: “five bushels of wheat, one pound of green tea, two pounds of bohea tea and ginger, alspice and pepper of each one pound, ten pounds of brown sugar, two pounds of loaf sugar, one gallon of molasses, one of West India rum and two gallons of cider brandy,” as well as an unspecified quantity of salt.4




  Characteristic of the dietary patterns of its time and place, The American Frugal Housewife gave meat and fish a prominent a place among its recipes. Its section devoted to the preparation of meat, poultry, and fish is simply titled “Common Cooking.” These recipes include roasting, broiling, and stewing various cuts of beef, veal, mutton, lamb, pork, and poultry, making hashes and meat pies, and preparing several different kinds of fish. For city families, Mrs. Child recommended careful purchasing at the market. Cuts that could provide more than one meal were the most economical, she maintained, even if not always the cheapest by the pound. Writing in a world without refrigeration, she cautioned her readers to pay careful attention to the condition of their meat. Whether they stored it fresh in the coolest possible place in the house, or kept it in brine, they needed to check it frequently to prevent spoilage.




  The New England day traditionally began with breakfast, described by more than one observer as “no evanescent thing.” In the country “breakfast is held at an early hour and often by sunrise.”5 The hour was not so early, however, that a lot of cooking couldn’t take place, including the baking of fresh bread. Several of the Frugal Housewife’s bread recipes include “setting a sponge”—mixing a thin batter with yeast in the evening to allow the bread to rise overnight in cold weather. The bread was allowed to rise a second time in the early morning while the brick oven took two hours to preheat.




  Mrs. Child made one specific—and to us, surprising—menu suggestion for breakfast: fish cakes. “There is no way of preparing salt fish for breakfast so nice,” she wrote, “as to roll it up in little balls, after it is mixed with mashed potatoes; dip it into egg and fry it brown.” In the prosperous household of Judge Joseph Lyman of Northampton, Massachusetts, his daughter Ann Jean recalled that “the breakfast was always simple but abundant, tea and coffee, broiled fish or steak, bread and some kind of pudding for the children to be eaten with milk or cream.”6 Some New Englanders ate their breakfast meat cold. “Boiled beef, when thoroughly done,” wrote Sarah Josepha Hale, in her cookbook of 1839, “is excellent to eat cold, as a relish for breakfast. The slices should be cut even and very thin.”7 The most bountiful breakfasts seem to have been prodigious in size, sometimes consisting of “ham, beef, sausages or pork, as well as bread, butter, boiled potatoes, pies, coffee and cider.”8 The aromas of frying meat, fresh bread, and coffee must have brought many a hardworking farmer in from barn chores for breakfast.




  Dinner was the major meal of the day, served at 1:00 p.m. for country families and an hour later in the city. Contrary to later New England tradition, it was the Sunday noon meal that was the exception to the rule of a hot dinner with meat and potatoes followed by some kind of pudding. Many devout families did not do any heavy cooking on the Sabbath, and took their meals warmed over. If they lived at a distance from the meetinghouse, they could not return home between the morning and afternoon services and had a cold repast while sitting in the pews.
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  In the Lyman household, dinner was “always a joint roast or boiled with plenty of vegetables and few condiments, for Mother thought them unwholesome, good bread and butter and a plain pudding or pie.”9 In the Braintree home of former President John Adams, Josiah Quincy remembered “the modest dinners at the President’s to which I brought a schoolboy’s appetite.” He recalled years later that “the pudding generally composed of boiled cornmeal always constituted the first course. This was the custom of the time, it being thought desirable to take the edge off one’s hunger before reaching the joint.”10 Other families reversed the order, serving “hasty pudding” as a dessert at the end of the meal, with butter and molasses.




  The best-remembered dinner of the New England year was the Thanksgiving meal, which could last as long as two hours while a great abundance of food made its way to the table. As Edward Everett Hale described it in A New England Boyhood, “You began with your chicken pie and your roast turkey. You ate as much as you could, and you then ate what you could of mince pie, squash pie, Marlborough pie, cranberry tart and plum pudding. Then you went to work on the fruits as you could. The use of dried fruits at the table was much more frequent in those days than in these. Dates, prunes, raisins, figs and nuts held a much more prominent place in a handsome dessert.”11 New Englanders agreed, Catharine Sedgwick wrote, that the Thanksgiving feast was a “noble dinner” where those around the table should be “as happy as possible remembering who it is that has given us all these good things.”12




  For the most fashionable households in urban places, the dinner hour was already beginning to shift to the evening, the pattern that American families generally follow today. But for the great majority of families in the early nineteenth century, the last meal of the day was called “tea,” taken between 5:00 and 6:00 p.m. Belying its name, it was a substantial repast. Bread and butter, sometimes freshly made biscuits, assorted cakes, relishes, and even meats were on the menu. If available, fresh fruits, like strawberries, were served; if not, apple sauce, baked apples, other preserves, and pickles made their appearance along with “an abundant supply of tea and coffee, with thin slices of bread and butter doubled, sponge cake made by the daughters before breakfast and thin slices of cold tongue or ham.”13 Neighbors were often invited over to take tea, since it came at the end of the day’s work. Women’s sewing societies, which met in the afternoons at members’ homes, generally sewed for several hours, socialized over tea, with “many accompaniments . . . bread, buttered, cheese and nut cakes or sponge cake . . . ,” and then adjourned.14




  One cookbook recommended that “common gingerbread and several varieties of the cheap and simple cakes are much better as a part of the evening meal than hot biscuits or even a full supper of cold bread and butter in the winter season, when butter is too heavily salt [for preservation] to be healthful.”15 Teatime was often a hungry time, and in one reminiscence, the family would make “sad havoc among the flapjacks, gingerbread and plumb cakes.”16 In another family “great kettles full of hasty pudding were easily disposed of as ‘pudding and milk’ and too little remained to serve as fried pudding at breakfast.”17




  In the most prosperous families, later evening repasts, usually called “suppers,” were often elaborate. If there were evening callers by invitation or by chance, a tray of fancy cakes might be passed around, accompanied by glasses of wine or brandy. Evening parties—an “oyster supper” was a fashionable favorite—had special menus. “Such parties are very common in private families of fashionable standing,” noted Robert Roberts, in The House Servant’s Directory. Roberts provided directions for special table settings for eating a selection of hot and cold foods, as well as glasses for wine, champagne, and cold water. He noted also that cards might well be played before the supper was served.18 At the eightieth birthday party for John Quincy Adams—John Adams’s son and a former President himself—dancing preceded a “pretty supper, with ices and champagne.”19 And at the end of a long day of eating and drinking, some New Englanders confessed to having a glass of brandy or gin with hot water to aid digestion and a good night’s sleep.




  Mrs. Child presented her recipes without anecdotal descriptions, but some have interesting stories attached to them. Election Cake, sweetened bread made with yeast, was a dish that figured prominently in New Englanders’ childhood memories. In Massachusetts, it was made to mark the springtime election of the governor, and “Old Election, ’Lection Day as we call it” was mourned as a “lost holiday” by the end of the nineteenth century. “It came at the most delightful season, the last of May [when] lilacs and tulips were in bloom.” As the militia mustered ceremonially on the green, children looked forward to slices of the Election Cake that their mothers had made for the occasion. “It was nothing but a kind




  



  Breakfast




  – 1 –




  Mince Meat or Sliced Cold Beef 




  Fried Cucumbers




  Fried Potatoes




  Three-Grain Bread, Butter




  Tea, Coffee




  – 2 –




  Apple Pie




  Codfish Cakes




  Toast, Butter




  Hasty Pudding, Fried in Slices, with Molasses




  Tea, Coffee
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  Tea




  “The common gingerbread and several varieties of the cheap and simple cakes . . .”




  Doughnuts




  Flapjacks




  Sliced Ham




  Potted Cheese




  Bread and Butter




  Refreshments for the Militia




  “After the oration came another national salute, thirteen guns, one for each of the original states . . . and then an attack upon the bread and cheese and rum punch provided by the committee.”




   –Francis M. Thompson, History of Greenfield, Shire Town of Franklin County 
(Greenfield, 1904)




  Dinner




  “A large joint roast or boiled with plenty of vegetables and few condiments, good bread and butter and a plain pudding or pie.”




  – 1 –




  Roast Veal




  Roast Potatoes Under the Meat




  Stewed Beets




  Lemon Pudding




  – 2 –




  Alamode Beef




  Stuffing Balls




  Mashed Potatoes




  Pickled Beets




  Rice Pudding with Fruit




  – 3 –




  Chicken Fricassee




  Boiled Potatoes




  Crookneck Squash Pudding




  Parsnips




  Cranberry Pie




  – 4 –




  Roast Pork




  Broiled Potatoes




  Applesauce




  Turnip Sauce




  Apple Pie




  – 5 –




  “An Economical Dinner”




  Baked Beans with Pork




  Indian Pudding




  – 6 –




  “A Very Economical Dinner”




  1 lb. Sausage, Cut in Pieces




  Potatoes Fried with




  Onions




  Squash Pie




  Thanksgiving Dinner




  Roast Turkey, Stuffed




  Boiled Stuffed Chicken




  Chicken Pie




  Mashed Potatoes




  Turnip Sauce, Squash, Onions




  Gravy




  Applesauce, Cranberry Sauce




  Long Rolls




  Quaking Plum Pudding with Better Sweet Sauce




  Mince, Pumpkin, and Cranberry Pies




  Marlborough Pudding




  




  of sweetened bread with a slice of egg and molasses on top,” wrote Lucy Larcom, “but we thought it delicious.”20




  Although the apocryphal story of George Washington and the cherry tree (created by the shameless Parson Weems in 1799) had been in print for a generation, Americans of the 1830s were not eating cherry pies in the General’s honor. But there was a popular recipe for Washington Cake. A version of the recipe that appeared in a New Hampshire newspaper in 1843 noted that “Washington cake was so called because it was a favorite at the table of General Washington.”21




  Implicit in The American Frugal Housewife are assumptions about the sources of food, methods of storage, ways of measuring, and handy substitutes in the larder that were available to the households of over 180 years ago. Part of the fun of reading and interpreting the old recipes is that it helps us understand everyday life in kitchens of the past.




  Food arrived at the early New England table along pathways very different from those of today. Farm families grew their own corn and rye, and occasionally their own wheat as well. Harvested grain was taken to be ground at the local mill, and each year’s crop supplied both food and seed for the following one. Corn was grown primarily for bread and animal fodder. It was left in the fields until the kernels dried and hardened on the cob; the most common New England variety was called flint corn. When the corn was dry enough, the ears were picked, husked, cleaned from the cob, and taken to the gristmill to be ground into cornmeal. Sometimes a small patch of corn was picked when the ears were still small and the kernels still soft, and then boiled for eating.




  Wheat flour tells its own story of the transformation of rural life. Wheat was not commonly grown in New England. Soil, climate, and diseases decreased its yield and made it a poor choice for farmers. Traditionally, New England families made bread with rye and corn, usually called “rye and Indian,” reserving wheat flour, brought from New York’s Hudson Valley or Pennsylvania, for special occasions. But the settlement of western New York and Ohio, improvements in road transportation, and the opening of the Erie Canal in 1825, made wheat flour less expensive and more available. By the 1820s, barrels of New York and Ohio wheat flour were appearing in New England country stores as well as on city shelves. New England cooks, with a strong taste for whiter breads and baked goods, much preferred wheat flour to the dark “rye’n Injun,” and so the consumption of New England’s traditional breadstuff declined sharply. (See “A Note on Flour,” page 155.)




  Without refrigeration or canning, families had to eat their foods, or process them for storage, in the seasons in which they grew. Beans and peas had to be shelled and dried. Other vegetables, particularly cucumbers and cabbages, could be pickled in vinegar, and flavored with herbs and spices. Pumpkins, squashes, cabbages, and onions had to be stored in dry places where they would not freeze. “See that your vegetables are neither sprouting nor decaying,” Mrs. Child advised her readers. “Examine your pickles to see that they are not growing soft and tasteless.” It is little wonder that root crops were grown in such abundance in the gardens of the early nineteenth century; they were by far the easiest to preserve. Stored in root cellars, potatoes, turnips, beets, and carrots could be kept for months in barrels of sand.




  For meat too, the seasons of the year determined what was available and whether it was fresh or preserved. Urban markets provided supplies of fresh meat for city dwellers long before rural families could have access to them. For the most part, the farm’s meat supply was determined by its traditional seasonal calendar. Cattle and hogs were butchered in the early winter, just as they stopped grazing to go on their winter fodder of hay and grain. The chilly days of late November and December gave farm families a chance to enjoy some fresh meat, and then allowed them to cut up pork and beef without risk of it spoiling before it was “salted,” or stored in barrels of brine to be consumed in the ensuing year. The American Frugal Housewife provided directions for preparing storage barrels and making brine. Farm families smoked meat for flavor as well, particularly pork, but it had to be thoroughly salted first so that it would keep. Winter was also the time to make sausage from the scraps of meat left over from butchering.




  Veal and lamb were sometimes eaten in the later part of the spring, when young animals were available. In the country, chickens, geese, and turkeys could be eaten at almost any time, since they could be killed and completely eaten before there was danger of spoilage. In city markets, however, poultry was most available and cheapest in the late summer or fall, when the birds were large enough to withstand a journey along the roads from the country towns where they had been raised.




  The records of country stores tell us that New England families ate sizable quantities of salt fish in the summer months. Fishermen brought their catches to the wharves of Cape Cod and Cape Ann in Massachusetts, where they were soaked in brine produced by the local salt works, dried on racks that covered the beaches, and barreled for sale.




  Salt meat and fish posed significant challenges to the cook, since salt enhanced preservation but not flavor. Mrs. Child included extensive directions for making both salted fish and meat edible by “freshening”—thoroughly and repeatedly soaking the pieces in fresh water. Such instructions of course are rarely useful today, but they do serve to remind us about how much refrigeration has changed our diet and everyday life.
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