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    “Damn her!” Cap Huff said.“She swears to God she don’t know how to cook, and I’m beginning to believe her. It’s a disgrace to the town of Arundel and the whole damned province of Maine, if you ask me! Can’t cook! Gosh! I never expected to live to see the day that a Maine woman couldn’t cook!”




    Mary never looked at him, nor at me, but she spoke in a husky voice. “Maine woman? I? You take me for a filthy Bostonnais?”




    Cap’s jaw dropped. He put a hand on each knee, squatting, openmouthed to stare at her the more strickenly. “Filthy who?”




    “Mind your own business!” I told him. “There’s plenty of women in Maine that can’t cook, either, not any more than a chipmunk can,though they call it cooking. Why don’t you cook your own breakfast?”




    “Well, mebbe I better,” Cap said, straightening up. “Us filthy Bostonnais have got to have our food.”




    “What can we have?” I asked.




    “Why,” said Cap, in some surprise, “there ain’t anything left in the world but pork, is there? Pork and wine wouldn’t be bad for breakfast,Stevie: a little pork and a lot of wine.




  —KENNETH ROBERTS, ARUNDEL
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  Wingate Cram to Kenneth Roberts Concerning Art, Coot, and Cookery




  Those that build a nobler pumpkin or berry pie, or cook a better bean, or know when to stop a lobster’s boiling, seem to do it from pure unadulterated instinct—or is it art? Somebody once, as a stunt, measured the poundals in Paderewski’s finger strokes, but they never got a Pianola that would pick it up.




  My own wife excels all people in the cooking of the overrated grouse and the noble woodcock. Her recipe is simple. She has the oven just right and takes them out when they are just right.




  The Anglo-Saxon of today neglects his cooking too much, anyway. Beans, mincemeat, even mushroom soup comes in cans, and even the good cooks take them thus, doll them up and let them go.




  No one can ever replace the late Harold Sewall of Bath, whose chicken curries drew people from the Orient; whose bouillabaisse was famous in Marseilles. And his coot stew!




  Those who parboil coot surely deserved parboiling in turn. Parboiling, forsooth! No, no! Skin ’em—that’s important, and put ’em in cold water with a little vinegar over night, says the French woman; cold water and lemon juice, says my cook. The Filipino boy says lime with your cold water.




  Here and there on the St. John River are women who can create pea soup sauriette—summer savory to you—that makes the pea soup of the Château in Quebec (good as it is) taste like mere gruel.




  Or creton—a word I can’t find in a French dictionary. The belle femme takes the lean pork bits she gets from the trying lard, blends it with the kidney and liver (and perhaps other things) from the inner of the critter, and makes it into a paste that excels pâté de foie gras. It is like true love; it cannot be bought but has to be given. I asked the last old French lady that made it for me how she did it. She said that as she only had a few English words and it took her four hours to make it, she was afraid she couldn’t explain.
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  A MAINE CLASSIC, REVISITED




  Marjorie Mosser, niece and secretary to Maine historical novelist Kenneth Roberts, embarked on a cookbook writing project in the late 1930s prompted by reader response to a chapter from Roberts’ novel Trending into Maine, which appeared in the Saturday Evening Post. Roberts had written about the Maine food of his youth, unleashing a deluge of memories from other Mainers and New Englanders who sent him recipes. The result was Good Maine Food published in 1939. Reprints followed in 1947, in 1957 under the name Foods of Old New England, and in 1974.




  Good Maine Food is a true Maine culinary compendium. In the spirit and pattern of other early twentieth century cookbooks, Mosser offered up suggested menus, a chart of cooking times, weights and measures, and a list defining oven temperatures (all of which we’ve moved to the back of the book). Then followed a great many classic Maine recipes generously garnished with quotes from readers’ letters, excerpts from Roberts’ novels, and essays and opinions from Roberts himself, all amplified in succeeding editions, including the 1974 edition reprinted here.




  The era of home-produced, home-cooked food was under siege in the early twentieth century. As Maine, New England, and other parts of the country modernized and gave up their rural character, fewer families functioned as working entities on farms, producing their own food and sharing three meals daily. The food industry geared up to produce more and more industrial food products, food in cans and packages. Corporate test kitchens cranked out recipes advising how to use their products. Added to that was the increasing appeal of companionate marriage; wives not only aspired to raise children, keep house, consume wisely, and support community endeavors, but to be available to their husbands as a companion and friend when the men came home from work. Fixing dinner quickly had more appeal than ever. Some then (and even more now) longed to return to the slower and more authentic way of preparing food.




  In Maine, that yearning was represented by Roberts and his contemporary Robert Tristram Coffin with his book Mainstays of Maine. Both celebrated the era of handmade meals constructed by the master cook in the kitchen—remembering the large, glowing hot stoves in capacious kitchens, mothers who made doughnuts and bread, baked pots of beans and crocks of mincemeat, and crafted pies. Plus, by the 1930s, Maine was a famous summer vacation destination and rusticators intended to experience authentic Maine cooking as well as the scenery of seacoast and mountains, lakes and wilderness. Good Maine Food and Mainstays of Maine were a kind of gustatory version of Wallace Nutting’s Maine Beautiful, a sentimental and romantic view of Maine in photographs.




  Good Maine Food covers all the Maine classics, from baked beans to venison, boiled dinners and chowders, to molasses cookies and pumpkin pie. Plus a few real surprises like the so-called Indian Dinner, actually a version of succotash. Mosser also ambitiously, perhaps superfluously, included timbales—small molded dishes of meat, fish, and vegetables—mousses, omelets of all sorts, au gratin dishes, aspics, and recipes for sixty-four sauces. By the 1950s only the most old-fashioned, gentrified cooks made timbales of anything, and dessert mousses were overtaking savory ones. By the 1970s aspics declined in popularity, too. But the historic record of their existence lives on in this book and, for a taste of the past, anyone can still make them.




  Like most mid-twentieth century cookbook writers, Mosser treats as ingredients canned foods, packages of frozen foods, and canned soups to be used as sauces. She includes ingredients decidedly not native to Maine but increasingly popular: pineapples, bananas, and avocados.




  Good Maine Food’s later editions reflected a new and growing American interest in ethnic and regional cooking. We see borscht, Romano cheese, goulash with Hungarian paprika, fettucine, octopus, jambalaya, gumbo, Malibar rice, Indian beef, cassoulet, and spaghetti sauce, none of which appear in the 1939 edition. It’s hard to tell just how well these dishes may have caught on in Maine at that time, but here they were in case anyone felt like experimenting.




  Essentially, Marjorie Mosser kept on expanding the entries in subsequent editions and seems never to have dropped anything that appeared originally. Not only did she add ethnic and regional foods, but she and Kenneth Roberts must have received further correspondence on traditional Maine, or at least, old-time food, and so roasted raccoon, baked mutton, and hot lettuce make a late appearance.




  For modern readers, Mosser’s recipes will sometimes be a stroll down memory lane—a snapshot of Maine—blueberry gingerbread, venison mincemeat, finnan haddie, molasses doughnuts. Some may be startled at a gumbo recipe made entirely of canned food. If we keep our prejudices in check, we will find nearly all the recipes are perfectly useable and answer the question of what to do with fiddleheads, dandelion greens, mussels, and other Maine foods. There are recipes for the baked goods you are still likely to find in any Maine bake sale or among the dishes on potluck supper tables. Newcomers to the state will be glad to see their ethnic backgrounds represented, if sometimes a little garbled.




  In any event, Marjorie Mosser’s recipes interlarded with her uncle’s acerbic and curmudgeonly comments are still a great read and offer a valuable perspective on food in Maine.




  —Sandra Oliver


  Islesboro, Maine




  AUTHOR’S NOTE




  Kenneth Roberts was at work on Trending into Maine when I became his secretary. One of the chapters in that book dealt with the dishes which he, as a boy on a Maine farm, fondly remembered—such dishes as fish chowder, baked beans, corned beef hash, fish balls, finnan haddie, coot stew, tomato ketchup, chocolate custards.




  A few months after that chapter was written it was published in the Saturday Evening Post; and for weeks after its publication I opened and helped answer letters from homesick, helpful, or indignant residents and ex-residents of Maine.




  They wanted to know why Mr. Roberts hadn’t mentioned lemon pie. They were profoundly pained because he had said nothing about salt fish dinner. Where, they wanted to know, was the recipe for blueberry pie? For what reason, they demanded, did he put six tablespoonfuls of salt in his ketchup recipe, and why didn’t he stick to writing novels instead of encroaching on a woman’s province—the kitchen?




  Ladies who had licked their first frosting spoon in the shadow of Mount Katahdin, on the fir-clad points of Boothbay, along the snakelike windings of the upper Kennebec, in salt-box houses on the edges of Kittery meadows, on the hill slopes looking out across the emerald islands of Casco Bay, took pen in hand to tell Mr. Roberts about Aunt Emma’s marvelous recipe for oxtail soup; Grandma Perkins’ stimulating cucumber relish; Cousin Jane Weaver’s miraculous cracked pitcher for pancake batter; Cousin Mary’s succulent red flannel hash; Dr. Emmons’ wife’s manner of preparing Indian pudding; Captain Stone’s recipe for fried pies; Great-aunt Carrie’s hermits.




  “Keep those letters separate,” he told me. “We’d better have some of that red flannel hash. I haven’t had any since I was eleven years old. Get my grandmother’s cookbook and see whether she made it the same way.”




  Some of them annoyed him. “Sugar in ketchup!” he protested. “That woman’s family weren’t seafarers or farmers. They were city folks! Their tastes were ruined by tea parties! Sweet pickles! Bah! Sugar in ketchup! Sugar in beans! Bananas and cherries on a salad! Nuts! That’s not the sort of good Maine food I used to know!”




  Answering these letters, copying them and checking them in Grandma’s cookbook led to other things—led to consultation with far-off aunts and cousins over recipes used by Grandma’s cook Katie, Aunt Lutie’s cook Susy, Aunt Fanny’s Maggie, Cousin Isabel’s Addie.




  Our file of cooking letters grew. There were letters from educators, male and female; from Africa; from the Dutch East Indies; from England, New Zealand, Mexico, and almost every state in the Union, all dealing with Maine foods.




  Cookbooks written in ink that had faded to the color of pallid coffee were exhumed from attics; from behind spice tins in kitchens that hadn’t altered, except for the stove, in half a century.




  Sea captains’ wives lodged information concerning dishes discovered by them in faroff ports and brought back to Maine to provide exotic company for baked beans and hash. Residents of Maine whose forebears had come from Sweden to settle in Aroostook County, from Finland to work the granite quarries near Tenants Harbor, from Greece and Syria to conduct small businesses in Biddeford and Portland, from Yorkshire and the Midlands to work in the woolen mills of Sanford and Saco, obliged us with recipes that had, they said, been eagerly adopted by neighbors who were suspicious of all other foreign dishes.




  French Canadians have moved down into Maine in great numbers; and French-Canadian concoctions that must have been well and favorably known to the Jesuit Fathers have seemingly become common property in many sections of the state, so that they are now Maine foods—and those addicted to them protest sharply when they aren’t included among Maine’s culinary triumphs.




  Out of all those letters, those tattered family recipe books, those blank-books bulging with personal notes from long-dead ladies explaining unusual methods of handling lobster stew, potato soup, corn muffins and other delicacies, came this book, which is a fairly comprehensive compilation of recipes that have long been approved by the rugged and straightforward people of a peculiarly rugged state.




  —Marjorie Mosser




  COOKED IN THE GOOD MAINE WAY




  by Kenneth Roberts




  I like good food; and ever since I’ve known anything at all about such things, I’ve known that the best foods are the simplest. Good Maine Food ignores cookery that is namby-pamby, twiddly, cloying, fussy, messy, and immature, and emphasizes foods that appeal to men and women whose tastes are sound and sturdy.




  I suspect that the true nature of cookbooks which purport to give recipes for the making of desirable foods is revealed by their attitude toward pickles, salads, and appetizers.




  I doubt the worth of those that advocate the sugaring of pickles, ketchup, piccalillies, and relishes; for good cooks in early New England shunned sweetened ketchups and pickles as they would have shunned vitriol in tea.




  I question those that tolerate salads made of sliced pineapple and Maraschino cherries, of grapefruit fragments, of bananas sprinkled with chopped nuts, of little dabs of whipped cream tastefully arranged on pears and dates. Such mixtures aren’t salads at all. They’re desserts.




  I have had reason to think, in recent years, that as cooking in America has become more elegant, it has arrived at the point known to veteran State-of-Mainers as “a pretty pass.”




  Not so many years ago, beneath the street level of a widely known Boston hotel, there was a grillroom that served food unsurpassed by any in the world. Its salads were flawless; its meats the best to be obtained, and cooked exactly right; its cocktails as good as could be mixed by the most accomplished of hosts; its wines perfection.




  Its paneled walls somehow absorbed the prattle of its highly civilized patrons, and reflected it back in soft and soothing murmurs. Muted strains of music filtered from a musicians’ balcony that bore across its front, the pregnant German motto, Wer nicht liebt Wein, Weib und Gesang, Der bleibt ein Narr sein Lebelang.




  In that restaurant I had my first glimpse of Richard Harding Davis, resplendent in a perfectly fitting dinner jacket—the dinner jacket of the war-correspondent hero of a romantic novel. I was close to him: so close that my fascinated gaze could follow every movement of his fork: so close that I could hear the awful severity of his voice when he bade his waiter summon the manager—and when that bearded dignitary arrived, I heard Mr. Davis request the privilege of being conducted to the kitchen so that he might express to the proper cook his keen personal appreciation of the ineffable excellence of the fillet of sole and chiffonade salad with which he had been served, as well as the irreproachable consistency of the camembert cheese.




  Not long after that I went away from Boston. When I came back, I took some friends, for old times’ sake, to that paneled grillroom. The oaken walls were there no longer. In their place were sheets of black glass, from which the voices of undiscriminating patrons echoed with painful clarity. The musicians’ balcony was gone, and in one corner of the room was a platform above which hung a microphone. From time to time a young lady mounted the platform and, in a voice that bubbled and slowly surged, like a minor eruption of cold molasses, sang drearily of love as envisioned by a New York song writer.




  My companions let me order; so, again for old times’ sake, I ordered fillet of sole and chiffonade salad; a dry, an extremely dry, white wine, and camembert cheese.




  The fillets, when they came, were coffin-shaped slabs hewn from a giant fish; then breaded and brutally fried.




  The chiffonade salad was made from lettuce heads split asunder by a South End hatchet man, and garnished with a dressing made from oil that might have come from a crankcase.




  The wine was heavy and sickeningly sweet; the camembert cheese firm and resilient as sculptors’ clay.




  Such a change, it seems to me, is an American tragedy.




  Restaurants that serve good American food have never been overplentiful. It was my good fortune to travel in various parts of America with the late George Horace Lorimer, a wise man who knew good food. Occasionally, in a restaurant, I’d be tempted to order a steak or a portion of fish. Lorimer would look at me coldly and say, “Better play safe with ham and eggs. Even a rotten cook can make something out of ham and eggs.”




  Lorimer’s advice, I regret to say, was usually right. Good American food is hard to find; and the increase in cookbooks that extol the heavy, fussy, sickish, and messy, leads me to suspect that good American food will become increasingly difficult to find in homes and restaurants. It shouldn’t, of course, be so.




  In the city of Munich, in the shadow of the Frauenkirche, in pre-Hitlerian days, was a smoky cellar restaurant, known as the Nürnberger Glöck’l, that was crowded from noon until midnight. Its plates and drinking cups were pewter, and its specialty was sausages no bigger than a man’s little finger. The sausages were accompanied, as a matter of course, by sauerkraut, mashed potatoes, and beer; but the sausages were what the patrons sought.




  Travelers from England, from America, from the Scandinavian countries—surgeons, diplomats, newspapermen, artists—came to that smoky restaurant, lured by the reputation of those little sausages, or brought back to Munich by fond recollections of their savor.




  They have lingered in my own memory for many a long year; and I never went to Munich, in the old days, without making an immediate pilgrimage to that small, dark restaurant in the shadow of the Frauenkirche and devouring sausages until my belt creaked.




  Nowhere in Maine is there a restaurant half so popular as was that dingy little Nürnberger Glöck’l. Nowhere in Maine is there a restaurant where a traveler can obtain such pleasant nourishment; and this, it seems to me, is another American tragedy; for in Auburn, Maine, there is a packing house that makes sausages—little sausages—that I believe to be without a peer.




  I’m as sure as I am of anything that those little Auburn sausages are more delicious and made of vastly better materials than the little Munich sausages whose reputation had spread all over the world. My acquaintance with them is long-standing, and I’ve refreshed my memories of them a dozen times a year ever since. Each time they tasted even better than I expected them to taste.




  Penley’s little link sausages is the name, made by the E. W. Penley Company of Auburn, Maine; and this encomium has been neither solicited nor paid for. If it had been even solicited, I wouldn’t have used it—probably because I followed Mr. Samuel G. Blythe in Washington as correspondent for the Saturday Evening Post, and had been instructed by Mr. Blythe that anybody who asked to have himself included in the Post page called “Who’s Who and Why” should be instantly barred from consideration.




  The sole reason for this enthusiastic mention of Penley’s sausages is my belief that they are the best in the world; and when a state is able to produce a sausage that is the best in the world, there certainly ought to be, in that state, at lease one restaurant that specializes in cooking them as they should be cooked and serving them as they should be served. There ought to be; but so far as I know, there isn’t.




  I wish that somewhere near my home there was a restaurant that specialized in baked beans, brown bread, tomato ketchup, and chocolate custards, all cooked the way good Maine cooks used to cook them; but if there is one I never heard of it.




  I wish, somewhere in Maine, I could find a restaurant that served nothing—nothing at all—but properly cooked salt fish and pork scraps: that dish so feelingly described on page 68 by Dr. Samuel Capen, Chancellor of the University of Buffalo. If I knew of one, I’d go to it as Harvard students were wont to go to Owen Wister’s mythical Bird in Hand; but such restaurants, unfortunately, are as nonexistent as the ambrosial establishment of Philosophy 4.




  I wish I knew little places that specialized in—that knew how to make, that is to say, and stuck exclusively to—the right sort of fish chowder, or the right sort of clam stew, or the right sort of corned beef and cabbage, or the right sort of blueberry pie. Are there such places? There are not!




  What a godsend it would be to know dependable and unpretentious small places capable of giving hungry travelers just one toothsome dish and little else—tinker mackerel or broiled scrod, for example, cooked in the good Maine way that makes them the peer of any fish that ever swam in fresh or salt water. Or corned beef hash, moist inside and crusty brown outside, and juicy with homemade ketchup. Or thick split pea soup, a lettuce salad touched lightly with garlic, and lemon pie topped with meringue as soothing to the palate as though scooped from a creamy white thunderhead hovering on the verge of sweet solidity.




  Such places, of course, don’t exist and perhaps never will, because of the widespread and wholly erroneous notion that a light meal, no matter how perfectly cooked, is an indication of inhospitality and penny pinching, and that a large meal, wretchedly cooked, is generous and therefore preferable.




  It’s all a great pity, and I wish something could be done about it; but I suppose nothing can be done unless somebody invents a method by which the traveling public can acquire good taste without conscious effort and by some form of mass impregnation.




  When my niece started to work on Good Maine Food, I turned over to her all my letters and all my family cookbooks, and had no hesitation in calling on my friends to give her whatever help they could. I’m glad I did; for to my way of thinking it has turned out to be the best cookbook ever assembled—one that I hope will long remind the cooks of Maine, as well as those of other states, that old recipes, like old friends, are usually most dependable.
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  A GENERAL NOTE TO THE 21ST CENTURY COOK




  Marjorie Mosser and Kenneth Roberts include a great many timeless recipes in this collection, requiring from-scratch cookery with no prepared foods. And like other mid-twentieth century cooks, Mosser and the many correspondents who supplied recipes considered canned goods and some other prepared foods as ingredients in and of themselves as many cooks do today. This can pose a challenge for some of us who might like to replicate these dishes.




  Many packaged ingredients are reformulated to make them more economical to produce. Can and package sizes change, usually shrinking periodically by an ounce or so. Food industry test kitchens usually update favorite recipes so they will work with the new sizes and altered ingredients and if we follow the most recent recipe on the package, we will get satisfactory results. It is only when we try to recreate an older recipe that we run into trouble.




  Chances are very good that when Mosser calls for a “can” of cooked beans or vegetables, for example, that can would have held a pint, that is, two cups. Canned tuna has also shrunk and the two or three recipes calling for it may have to be amplified with a second can. In the candy chapter, one recipe calls for Marshmallow Fluff, the formula for which has changed sufficiently that the recipe may no longer work. It’s best to read such recipes for inspiration and cross-check with more modern sources.




  Fortunately, Mosser mostly calls for good, plain, fully recognizable ingredients measurable by the cup or pound, and these dishes are ready for you to try.




  —Sandra Oliver
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  Maxims from Maine Kitchens




  To remove a glass stopper from a glass bottle,


  heat a poker red-hot and run it around the outside


  of the neck of the bottle.


  ·




  To unscrew a tight cap from a jar or bottle, turn bottle


  bottom-side up and rap cap sharply on a table top.


  It will then turn easily.


  ·




  Ammonia in the water in which silver is washed


  will keep it bright a long time.


  ·




  Nickel is best cleaned by rubbing with woolen cloth


  saturated with spirits of ammonia.
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  Hot Buttered Rum (1)




  Hot buttered rum, Maine’s earliest drink, was doubtless of inestimable benefit to hardy pioneers who needed internal warmth to protect them from the rigors of a Maine winter. It’s a dangerous drink, however, for delicately nurtured moderns. It’s not only heavy in the stomach and violent in its action, but the butter seals the fumes of the alcohol within the drinker. When other drinks are poured in on top of hot buttered rum, the effects are frequently both disastrous and lasting.




  Mr. Roberts described the mass production of hot buttered rum in Northwest Passage:




  “Cap placed his keg upon a table; slapped it affectionately. ‘This here’s the medicine for food-poisoning, like what you fellers prob’ly got from your insides not being built up strong and seasoned. It aint no ordinary rum, that’s had all the good taken out of it by being strained and doctored and allowed to grow weak with age. This here’s third-run rum, real powerful, more like food than drink. When you drink it, you can taste it. Rum’s intended to take hold of you, and that’s what this does. There aint no way of concealing what it is, the way you can with old, weak-kneed rum. Why, this rum, you could put onions in it, or the powerfulest dead fish, and couldn’t taste a thing different about it! It’s real honest rum!’ His eye fell on my wash-bowl and pitcher in the corner. ‘Here, gimme that pitcher! First we’ll try it raw; then we’ll butter it, and you can see what I mean.’




  “Worrying the bung from the keg, he decanted some of the contents into the pitcher. The room, on the instant, was permeated with an odor like that of a damp and dirty cellar in which quantities of molasses have become sour, mouldy and pungent.




  “Cap raised the pitcher to his lips. When he lowered it, his eyes were watery, and he gasped spasmodically, like a dying haddock.




  “He handed it to the man beside him. ‘Now you try it, but don’t spill none of it on you. You’re a nice-dressed little gentleman, and you don’t want holes et in your clothes.’ He turned to Hunk. ‘Don’t waste time unwrapping that butter and the rest of the stuff we got in Boston. This rum’s more penetrating than what I figured on.’…




  “He seized a bucket and went to work. In it he put two cups of maple sugar, added an inch of hot water and stirred until the sugar was dissolved. He poured in two quarts of rum, added a lump of butter the size of his fist, threw in a handful of powdered cinnamon; then filled the bucket to the brim with steaming hot water. So briskly did he stir the mixture that it splashed his shirt. And as we passed him our cups to be filled, he lectured us on the subject of hot buttered rum.




  “ ‘This here,’ he said, ‘aint the proper way to make it. I put hot water in this here, but what you ought to have is hot cider. You take three or four drinks of this, made the right way, and you don’t worry about what kind of food you’re eating, or about anything else, either. You can’t even remember what you et five minutes after you et it.’




  “ ‘And it aint a temporary drink, like most drinks. That’s on account of the butter. No matter how much you drink of anything else, it’ll wear off in a day or so; but you take enough hot buttered rum and it’ll last you pretty near as long as a coonskin cap. Fellers up our way drink it when they’re going out after catamounts, on account of catamount-hunting being hard work and requiring considerable persistence. After a man’s had two-three drinks of hot buttered rum, he don’t shoot a catamount: all he’s got to do is walk up to him and kiss him just once; then put him in his bag, all limp.’




  “The rum in the drinks which Cap passed us had been miraculously changed. The mixture seemed mild and sweet—as harmless-tasting as a soothing syrup. Murmurs of pleasure arose from my friends as they sampled it; and the glances turned toward Cap were almost affectionate.




  “At their gratified murmurs, Cap scooped up a cupful for himself and drained it; then stood with eyes upraised, meditating. ‘Yes,’ he admitted, ‘that aint bad! A few of those and you could play with me like a kitten.’ ”




  A single portion of hot buttered rum is made as follows:




  Half fill an ordinary tumbler with boiling water; then throw out the water.




  Into the hot tumbler put ½ inch of hot water, and in it dissolve 1 lump or 1 teaspoonful of sugar, either white or brown.




  Add a pat of butter the size of an individual helping in a hotel.




  Pour in a jigger of rum—about ¾ inch.




  Add ½ teaspoonful of powdered cinnamon, fill up the tumbler with hot water, stir vigorously, and serve.


  




  Hot Buttered Rum (2)




  A more convenient method of making hot buttered rum was invented by Trader Vic, whose rum concoctions, dispensed in his Oakland, California, caravanserai, have made him world-famous. He called it Northwest Passage.




  Make a batter by mixing together 5 pounds yellow sugar, 1 pound butter, and 1 ounce vanilla. Put the batter in a mason jar. It will keep indefinitely. In a convenient box put a handful of stick-cinnamon, a handful of cloves, and a handful of vanilla beans.




  Into a fair-sized tumbler put 1 teaspoon of batter, and to it add a small piece of stick-cinnamon, 1 vanilla bean, and 3 cloves. Pour in a good-sized jigger of rum that tastes like rum—preferably New England or Jamaica—and fill the tumbler with boiling water, using about three times as much water as rum. Stir and serve.


  




  New Year’s Punch




  1 pound loaf sugar


  1 cup strong English breakfast tea


  rind of ½ orange, pared thin


  rind of ½ lemon, pared thin




  let these stand for 4 hours: then stir and add


  ½ cup old Medford rum


  ½ cup brandy


  ½ cup whisky


  juice of 3 large oranges


  juice of 3 large lemons


  1 cup chopped pineapple


  1 cup claret


  1 pint bottle Maraschino cherries


  2 lumps ice as big as one’s fist




  Put on ice for ½ hour; then, just before serving, add a quart of domestic champagne, extra dry or preferably brut.


  




  Old-Fashioned




  Moisten a lump of sugar with Angostura bitters, put it in the bottom of an old-fashioned whisky glass, add a little water and stir till the sugar dissolves (sugar won’t dissolve in alcohol). Put two lumps of ice in the glass, add a generous jigger of bourbon or rye whisky (or rum), fill the glass with water, drop in a slice of orange peel, and serve.


  




  Rum Cocktail




  Dry martinis, in the balmy winter climate of the Bahamas and the West Indies, are apt to lose their savor, even when made with the best of gin and Noilly Prat vermouth.




  Mr. Roberts and Mr. Ben Ames Williams experimented assiduously in the Bahamas with rum cocktail mixtures, using various sorts of rums—heavy, flavorful Jamaicas, lighter Barbados and Puerto Rican, and the even lighter Bacardis. They reported favorably on all of them; but in the end found themselves sticking to the light grade of Bacardi. The basic recipe for their rum cocktail, however, was the same, no matter what sort of rum was used.




  1 tumbler sour fruit juice


  ¼ tumblerful grenadine, Falernum, or fruit syrup


  1 teaspoon Angostura bitters


  1 grain saccharine


  2 tumblers light rum




  Add 8 ice cubes, shake well in a cocktail shaker and decant immediately into a thermos jug. This same recipe makes an adequate daiquiri or bacardi.




  Rumrousal




  1 quart Jamaica rum


  3 quarts whole milk


  1½ cups liquid honey


  ½ pint bourbon




  Serve either chilled or hot, as desired.




  Those who wish it non-fattening can substitute 5 grains of saccharine for the honey. Powdered or evaporated milk can be used in place of whole milk.


  




  Fish House Punch




  (Official, by courtesy of Charlton Yarnall and J. Somers Smith, Governor, State in Schuylkill. “State in Schuylkill” is an exclusive Philadelphia society which was founded early in the eighteenth century. I built a clubhouse—the Fish House—at the falls of Schuylkill, where catfish, perch, and rockfish abounded. There the members of State in Schuylkill met on every other Friday during the fishing season to fish, eat catfish, and drink the punch that had originated with the members of the society. As many as 480 catfish were often devoured at a single sitting, but there is no record of the number of Fish House Punches consumed at the same time.)




  2 quarts Jamaica rum


  1 quart brandy


  1 quart lemon juice


  1 quart water


  1 pound cut sugar


  1 gill peach brandy


  1 large lump ice




  Place sugar in the bottom of a large bowl with water, and let it slack down. Strain the lemon juice; then add it to the slacked sugar. Put into the bowl a lump of ice as large as can be got in. Mix the rum and brandy in a separate pitcher, then add to bowl. Add the peach brandy and stir by pouring the liquid over the ice with a dipper. Allow to brew for 4 or 5 hours before serving.




  Serve in whisky glasses. The use of larger glasses is apt to be dangerous. The foregoing quantity should last a dozen people through a hot afternoon, if served in whisky glasses at the rate of once every 10 or 15 minutes.


  




  Christmas Punch




  1 quart Tom Collins Mixer


  1 pint grape juice


  1½ pints dark rum


  1 quart ginger ale




  Pour the Tom Collins Mixer, grape juice, and rum into a large pitcher, stir; then pour over a block of ice in a punch bowl. Add the ginger ale and serve at once.


  




  Apple Toddy




  Recipe from that ancient and honorable Philadelphia organization The Rabbit (by courtesy of Charlton Yarnall and J. Somers Smith).




  12 apples (pippin variety)


  10 lumps sugar


  1 quart boiling water


  2 quarts Jamaica rum


  1 quart brandy




  Bake the apples whole in their skins and uncovered until cooked, but not soft enough to fall apart. Put the sugar in a crock, add apples, boiling water, rum, and brandy. Stand crock, covered with a plate, in front of the fire, but do not let it boil. The toddy should brew for 5 hours, and will continue to improve for 3 or 4 hours thereafter. Serve in small glasses.


  




  Hard Punch




  1 pint cold green tea


  juice of 12 lemons, sweetened to taste


  3 quarts claret


  1 pint curaçao


  ½ pint Medford rum


  1 quart best bourbon whisky


  ½ pint French brandy


  1 pint Maraschino liqueur




  For flavoring add a small bag of allspice and clove. Leave the mixture for 3 days; then add garnish of sliced orange, lemon, banana, fresh cherries (stoned), and strawberries. Serve over block of ice in large punch bowl and bruise mint on the ice.


  




  Rum Punch (1)




  1 quart tea


  2 cups sugar


  juice of 6 lemons


  juice of 2 oranges


  1 bottle Jamaica or Medford rum




  Add sugar and fruit juices to hot tea. Cool, add rum, let stand 24 hours: then serve over ice.




  Rum Punch (2)




  1 cup powdered sugar


  rind of 1 lemon


  1 cup water


  1 bottle Jamaica rum


  ½ cup curaçao


  1 bottle champagne


  Juice of 1 lemon




  Put sugar and lemon rind into a bowl with the water, and when dissolved add remaining ingredients. Ice before serving.


  




  Hot Punch




  12 lumps sugar


  1 pint hot water


  juice and rind of 2 lemons


  ½ cup old Jamaica rum


  ¼ cup brandy


  ¼ cup porter or stout


  1 tablespoon arrack




  Stir briskly while mixing ingredients. Continue till mixture foams.


  




  Cherry Bounce




  12 pounds cherries


  4 pounds sugar to each gallon of juice


  ¼ teaspoon allspice


  ¼ teaspoon cinnamon


  4 blades mace


  1 quart brandy


  1 quart rum




  Strain the juice of the cherries through a coarse cloth, then boil it with the sugar and spices until all scum has disappeared. Cool; then add brandy and rum. Bottle.


  




  Christmas Eggnog




  72 eggs


  8 quarts whole milk


  10 quarts heavy cream


  2 quarts applejack


  4 quarts New England rum


  2 pounds powdered sugar




  Separate yolks and whites of eggs. Beat yolks to a froth in punch bowl, and into them slowly pour the milk, cream, and sugar, stirring hard. Add applejack and rum gradually, still stirring vigorously. Lastly stir in the beaten egg whites.


  




  Manhattan




  Put several cubes of ice in a small mixing pitcher. Over them pour two parts of rye whisky and one half that amount of Martini & Rossi Italian vermouth. Add a dash of Angostura bitters, stir briskly and strain into cocktail glasses. Experienced drinkers seldom bother to drop in a cherry.


  




  Dry Martini




  There are two ways of mixing a dry martini correctly—the easy way and the hard way.


  




  Easy Dry Martini




  3 parts gin


  thick piece of lemon rind


  1 part Noilly Prat French vermouth




  In a small pitcher put several large pieces of ice. Over the ice pour the requisite amount of gin and one third that amount of the best French vermouth. With a spoon stir the ingredients briskly and steadily for about 3 minutes. Strain into cocktail glasses, and over each glass twist a piece of lemon rind so that the oil from the outer rind is sprayed onto the surface of the cocktail.


  




  Difficult (and Best) Dry Martini




  Fill a large cocktail shaker with large pieces of ice. Pare the whole rind from two oranges and have them handy. On a table set out as many cocktail glasses as there are persons to be served.




  Almost fill each glass with the best dry gin obtainable. Add to the gin in each glass enough Martini & Rossi Italian vermouth to give the gin a pale straw color—not more than ⅛ inch.




  Pour the contents of all glasses into the shaker. Crumble the 2 orange peels into the shaker; then shake vigorously until outside of shaker is frosted with rime (not less than 5 minutes). Decant into glasses originally used. This will make slightly over two cocktails for each person served.




  Tom (or Rum) Collins




  A “Collins” is a highball to which a dash of sweet and sour has been added. If ice, lemon juice, sugar syrup, and a 2-ounce glass of gin are put in a highball glass and the glass filled with charged water, it’s a Tom Collins. If rum is substituted for the gin, it’s a Rum Collins.


  




  Champagne Punch (1)




  2 quarts strong green tea


  rinds of 12 lemons


  3 cups powdered sugar


  3 bottles brandy


  1 bottle curaçao


  6 bottles champagne




  Mix all except champagne in punch bowl and stir until sugar is dissolved. Put in 3 blocks of ice. Then pour in the champagne (brut or extra dry).


  




  Champagne Punch (2)




  1 quart domestic brut champagne


  1 quart domestic dry white wine


  4 ounces brandy


  8 dashes Angostura bitters


  4 grains saccharine dissolved in a little water




  Put about 10 ice cubes in a large pitcher, then add the above ingredients. Stir slightly and serve in punch glasses.




  Champagne Cocktail




  Into a pitcher pour 1 quart domestic champagne (brut), 2 ounces of brandy, 4 dashes Angostura bitters, 2 grains saccharine dissolved in 1 teaspoon of water. Stir slightly and decant into goblets containing ice cubes.


  




  Wassail




  England’s outstanding Christmas drink, in the old days, was mixed in the wassail bowl. The English brought it to America; and in such New England towns as Kittery and Portsmouth, the wassail bowl was put to frequent use by the more substantial families.




  Wassail was made thus:




  Put a little grated nutmeg, 2 cloves, 1 teaspoon Jamaica ginger, a blade of mace, 1 teaspoon allspice, and 2 teaspoons of cinnamon in a gill of water, and bring it twice to a boil. To it add 4 bottles of wine—claret, sauterne, or burgundy—and heat over a moderate fire. In this dissolve 1 pound of sugar. While heating, beat separately the yolks and whites of 12 eggs. Fold the yolks into the stiffly beaten whites; then put them into a large punch bowl. Remove the wine from stove, pour it over the eggs, and beat the whole until light and frothy. While the liquid still foams, add 12 hot baked apples.


  




  Burgundy Cup




  1 lemon


  sugar to taste


  1 bottle charged water


  1 bottle burgundy




  Cut rind of lemon very thin and put in a bowl with the sugar. Let it stand until the sugar is dissolved, then add the charged water and remove the lemon peel. Add the burgundy.


  




  Eggnog




  1 egg, well beaten


  2 teaspoons sugar


  1 cup milk


  2 tablespoons sherry, whisky, rum, or brandy


  dash of nutmeg




  Add sugar to egg, and gradually beat in milk and sherry. Serve in a tall glass and sprinkle nutmeg over top.


  




  Posset Cup




  Put 1½ pounds of sugar into a quart of sherry. Strain into this the beaten whites and yolks of 24 eggs. Place on stove until scalding hot. Add 2 quarts of boiling milk into which a nutmeg has been grated, pouring milk into eggs and wine from as great a height as possible, and stirring constantly while pouring. Keep warm ½ hour before serving.


  




  Negus




  1 bottle port


  1 quart boiling water


  1 lemon


  1½ liqueur glasses brandy


  nutmeg


  sugar




  Warm the port. Rinse a pitcher with hot water, slice the lemon into it; then pour in the port and boiling water. Add the brandy and nutmeg, and sugar to taste.


  




  Mulled Ale




  1 quart ale


  1 tablespoon sugar


  2 cloves


  1 gill rum


  nutmeg




  Heat the ale with the sugar and cloves. Warm a jug and pour ale into it; then add rum and some grated nutmeg.


  




  Spruce Beer




  In a large kettle put spruce tips, checkerberry leaves, dandelion root, yellow dock root, black cherry bark, and spruce bark; cover with cold water and steep 6 hours over a slow fire. Drain and mix with 2 pails of cold water. Add 1½ pints of molasses to each pail of liquid. Dissolve 2 yeast cakes in lukewarm water and add to mixture. Strain through cheesecloth, put in jugs in a warm place until scum works off, then cork tightly.


  




  Flip




  In a round-bellied pitcher mix ½ cup rum or brandy with 6 well-beaten eggs, 1 cup sugar, and a grated nutmeg. In another receptacle heat 1½ quarts of ale till almost boiling. Pour the hot ale into the eggs: then pour back into the ale receptacle, and continue to pour back and forth till mixture is creamy smooth. Reheat by plunging a red-hot poker into the mixture. Serve at once.


  




  Cocktail Sweetener




  For sweetening old-fashioneds, rum or champagne cocktails: attach a squirting-stopper to a pint bottle. Fill the bottle with warm water. Into it drop 50 grains of saccharine and shake till dissolved. Two or three squirts of the mixture will adequately sweeten one old-fashioned cocktail. Eight or ten squirts will sweeten a pitcher of champagne cocktails.


  




  Mint Julep




  Put 3 sprigs of fresh mint, ½ tablespoon sugar, and a little whisky in a tall glass. Set in refrigerator 15 minutes. Add some cracked ice and fill remainder of glass with whisky. Stir gently with a long-handled spoon until glasses are frosted. Decorate top with sprigs of mint.




  Whisky Sours




  juice of 4 lemons


  juice of 2 limes


  6 teaspoons sugar dissolved in a little water


  7 jiggers whisky




  Put ingredients in cocktail shaker, add ice cubes, and shake hard. Makes 8 cocktail glasses and a dividend all round. The sugar can be replaced with 2 grains of saccharine dissolved in 2 teaspoons of water.


  




  Whisky Punch




  12 oranges


  6 lemons


  4 pounds powdered sugar


  8 quarts water


  2 bottles scotch or rye


  12 egg whites




  Squeeze oranges and lemons; grate rinds and add to juice. Add sugar and water and stir. Pour in whisky. Beat egg whites to a froth, stir them into the punch, pour all over cake of ice in punch bowl, and serve.


  




  Cider Cup




  2 tablespoons sugar


  1 lemon


  1 liqueur glass brandy


  1 liqueur glass curaçao


  1 quart cider


  1 bottle charged water




  Put the sugar, lemon rind, and juice into a jug. When the sugar is dissolved, pour over the brandy, curaçao, and cider. Set in ice and when cool, add charged water. Remove lemon rind before serving.




  Mulled Cider




  1 teaspoon cloves


  1 teaspoon allspice


  3 sticks cinnamon


  2 quarts cider


  ¾ cup brown sugar




  Tie spices in a cheesecloth bag. Boil cider, sugar, and spices 10 minutes. Remove spice bag and serve hot.


  




  Grape Juice




  Cover Concord grapes with cold water (after removing the stems and washing thoroughly in a colander), then boil until tender. Press the juice through a wire sieve, add to it 1 cup of sugar for every 3 quarts of juice and place over the fire just long enough to come to a boil. Do not let the grapes cook too long in the first place, or any more than boil up the last time, or the flavor will be impaired. Bottle hot.


  




  Haymakers’ Switchel




  This mixture, if freely used during the haying season, is thought by Maine farmers to get hay into a barn in three quarters the time that would otherwise be consumed.




  1 cup brown sugar


  ½ teaspoon ginger


  ½ cup molasses


  ¾ cup vinegar


  2 quarts water




  Mix all ingredients and chill with ice.


  




  Raspberry Shrub




  Pick over and cover fruit with cider vinegar. Let stand overnight, then strain and to 1 pint of juice add 1 pint of sugar. Allow to boil freely at least 5 minutes. Bottle.


  




  Lemonade




  Boil 3 pints of water and 1 pint of sugar 5 minutes; then add 1 pint of lemon juice. Chopped mint leaves improve the flavor.




  Tea




  Pour boiling water into an earthen or china teapot to heat it; then pour out water. For each cup, put 1 to 2 teaspoons of tea leaves and 1 cup fresh boiling water into the pot. Let stand, covered, 3 minutes. Strain.


  




  Iced Tea




  Pour strong, hot tea over ice in glasses or pitcher. Garnish each glass with slice of lemon or orange.


  




  Hot Chocolate




  2 squares chocolate


  4 cups rich milk


  dash of salt


  ¼ cup sugar




  Heat chocolate and 1 cup of milk together until the chocolate is melted; then add salt and sugar, and boil 3 minutes, stirring constantly. Scald the remaining 3 cups of milk in double boiler, add chocolate and beat until foamy.


  




  Hot Cocoa




  Mix 2 tablespoons cocoa with 2 tablespoons sugar, and stir in enough boiling water to make it pour easily. Add this to 1 quart of scalded milk. Beat 2 minutes. Serve with whipped cream.


  




  Boiled Coffee




  Use 2 level tablespoons of coffee to each cup of water. Put the coarsely ground coffee, a little cold water, the white of an egg, and an eggshell into the pot; mix together and then add boiling water. Plug tissue paper into the spout, boil coffee 8 minutes; then reduce the heat and add ¼ cup cold water to settle the grounds.


  




  Cream Cheese and Horseradish Spread




  1 (3-ounce) package cream cheese


  2 tablespoons horseradish


  1 teaspoon chopped chives


  dash of Worcestershire sauce




  Put cream cheese in a bowl, and when soft work in the remaining ingredients. Spread on potato chips or crackers.




  Crab Meat Canapés




  Pick over and shred 1 cup crab meat, and mix with enough mayonnaise to hold it together; then add a dash of Maggi Seasoning. Sauté 3-inch rounds of bread in butter until lightly browned. Peel and thinly slice a cucumber, and place a slice on each round of toast. Season lightly with salt and pepper, and spread on top of the cucumber a layer of crab-meat mixture. Place the canapés in a pan and broil until light brown. Garnish with sprigs of parsley and serve hot.


  




  Cream Cheese and Anchovy Spread




  4 (3-ounce) packages cream cheese


  2 tablespoons melted butter


  ¼ minced clove garlic


  ⅓ cup anchovy sauce


  small can pimentos




  Mash cream cheese, butter, garlic, and anchovy sauce together with a fork until completely blended; then stir in finely chopped pimentos. Chill in refrigerator. Spread ¼ inch thick between thin slices of bread, and cut diagonally in quarters or in three strips.


  




  Roquefort Cheese and Caviare




  Spread crisp crackers with thin layer of Roquefort cheese mashed into a spread with cream cheese. On the cheese spread red caviare.


  




  Sardines and Cracker Crumbs




  Roll sardines in cracker crumbs and set in the oven until brown. Squeeze lemon juice on them before serving.


  




  Special Sunday Fish Balls with Chili Sauce




  Prepare small Special Sunday Fish Balls, p. 68, stick a toothpick in each, and pass with a side dish of Chili Sauce, p. 233-234.


  




  Deviled Ham




  See Cold Ham Mousse, p. 171.
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  Maxims from Maine Kitchens




  If food is too salty, stretch a clean cloth tightly over the


  container holding the food; sprinkle a tablespoonful of flour


  on the cloth, and let container simmer.




  In a few moments the flour will absorb the surplus salt.


  ·




  To clean silverware without rubbing, stand it overnight


  in sour milk. In the morning, heat milk to the boiling point.


  ·




  To remove too much salt from soup, add slices of


  raw potato, boil a few minutes and remove.


  ·




  Tinware is best cleaned with sifted wood ashes.
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  Pot-au-Feu




  “Point aux tremble, at this time, had assumed the appearance of a straggling village.… We enjoyed as much comfort as tight houses, warm fires, and our scantiness of clothing would admit. Provisions were in plenty, particularly beef, which, though small in bulk, was of an excellent flavor.… When these people slaughter their beasts for winter use, they cut up the meat into small pieces, such as a half pound, two pounds, etc. according to the number in the family. In the evening before bedtime, the females of the house prepare the dinner of the following day. It may be particularly described, as it was done in our view for a number of days together, and during the time was never varied. This was the manner: a piece of pork or beef, or a portion of each kind, together with a sufficiency of cabbage, potatoes, and turnips, seasoned with salt, and an adequate quantity of water, were put into a neat tin kettle with a close lid. The kettle was placed on the stove in the room where we all slept, and there it simmered till the time of rising, when it was taken to a small fire in the kitchen, where the stewing continued till near noon, when they dined. The contents were turned into a large basin. Each person had a plate; no knife was used, except one to cut the bread, but a five or six pronged fork answered the purposes of a spoon. The meat required no cutting, as it was reduced to a mucilage, or at least to shreds…. Our dinner followed in a few hours. The manner of our cookery excited astonishment in our hosts. As much beef was consumed at a single meal, as would have served this family for a week.”




  —John Joseph Henry, Campaign Against Quebec,


  entry for November 18, 1775. (March to Quebec, p. 361.)


  




  Pot-au-Feu




  4 pounds lean beef


  6 quarts cold water


  2 cups diced turnips


  2 sliced onions


  2 cups diced carrots


  1 cup diced parsnips


  2 whole cloves


  1 bay leaf


  a pinch of sage


  5 allspice


  2 cups diced potatoes


  small piece of lemon rind


  4 stalks chopped celery


  3 tablespoons chopped parsley


  2 teaspoons salt


  ¼ teaspoon black pepper


  a pinch of baking soda




  Cut the meat in pieces, put in cold water and heat slowly. As the scum becomes thick, remove it. After skimming well, add vegetables and seasonings and simmer, tightly covered, for 5 hours. The longer and slower it cooks, the better it is.


  




  Bouillon




  4 pounds lean beef


  2 pounds marrowbone


  2 quarts cold water


  1 tablespoon salt


  4 peppercorns


  4 whole cloves


  1 onion, carrot, and celery stalk, chopped fine




  Wipe and cut meat in 1-inch pieces. Soak half the meat in the water in a soup kettle ½ hour. Brown remainder of meat in hot frying pan with 2 tablespoons marrow from marrowbone; then add it with the bone to the kettle. Bring to a boil and skim. Cover and simmer 3 hours. Add seasonings and vegetables, cook 1 hour longer, strain and cool. When cold, remove fat. Makes about 1½ quarts.


  




  White Stock




  4-pound knuckle of veal


  2½ quarts cold water


  1 tablespoon salt


  1 sliced onion


  1 sliced celery stalk


  ½ teaspoon peppercorns


  1 bay leaf




  Wipe meat, remove bone, and cut in small pieces. Put meat, bone, water, and seasonings in kettle. Heat to boiling point, and skim frequently. Reduce heat, cover, and simmer 4 hours. Strain. Makes about 1½ quarts.


  




  Brown Stock




  5-pound shin of beef


  2 pounds marrowbone


  3 quarts cold water


  ½ teaspoon peppercorns


  pinch of bay leaf, thyme, and marjoram


  2 sprigs parsley


  1 tablespoon salt


  1 sliced carrot


  1 sliced celery stalk


  2 sliced onions


  1 sliced tomato




  Crack bone and extract marrow; cut lean beef in small cubes. Brown ½ of it in marrow, or in 2 tablespoons fat; add with remaining meat and bone to cold water, bring to boil and boil 10 minutes. Skim, cover, and simmer 3 hours, removing scum as it forms; add vegetables and seasonings, and cook 1 hour longer. Strain stock; when cold, remove fat. Makes about 2 quarts.


  




  Chicken Stock or Broth




  3-pound fowl


  2 quarts cold water


  1 sliced onion


  ½ cup chopped celery


  ½ bay leaf


  salt and pepper




  Clean fowl; remove skin and fat, and cut in pieces. Put all the ingredients in a soup kettle, bring to a boil and skim. Cover and simmer 3 hours, or until meat is tender. Strain and clear; season to taste and serve hot, or chill for jellied soup. Makes 1½ quarts.


  




  Aroostook Soup




  6 small white onions


  1 cup chopped celery


  3 tablespoons butter


  1 quart milk


  2½ cups diced potatoes


  2 tablespoons butter


  1½ tablespoons flour


  Salt, pepper, cayenne


  minced parsley




  Slice onions and sauté with celery in 3 tablespoons butter, stirring until yellow; then add to the milk and cook in the top of a double boiler for 45 minutes. Boil potatoes 10 minutes in salted water. Heat 2 tablespoons butter and mix with the flour, add the milk mixture and potatoes. Cook together until soft and thick. Season well and garnish with parsley. Serves 6 to 8.




  Herb Bouquet




  An “herb bouquet” is made of sprigs of parsley, thyme, celery, and bay leaves tied together. It is suspended for an hour in soup to add flavor and body.


  




  Cream of Asparagus Soup




  1 bunch cooked asparagus


  1 slice onion


  2 cups milk


  2 tablespoons butter


  2 tablespoons flour


  salt and pepper


  1 cup heavy cream




  Cut off and reserve tips of cooked asparagus, and put remainder through a sieve. Put onion in milk and scald milk; remove onion; add strained asparagus. Combine butter and flour, add a little hot liquid and stir smooth; add to mixture with seasonings. Bring to a boil, then add asparagus tips and cream. Serves 6.


  




  Barley Soup




  Cook 1 pound of lamb, covered with water, until nearly done; then add 1 cup pearl barley which has been soaked in salted water. As the barley becomes soft, add 1 cup diced turnip and 1 cup diced potatoes, and simmer until vegetables are tender. Makes about 1½ quarts.


  




  Borscht




  1½ pounds lean beef


  2 quarts water


  ½ cup butter


  2 chopped onions


  2 slices diced bacon


  1 cup sieved tomatoes


  1 cup chopped carrots


  1 cup chopped raw beets


  1 tablespoon flour


  1 cup chopped cabbage


  4 diced potatoes


  juice of ½ lemon


  sour cream




  Cook the meat in the water. Melt the butter in a large saucepan, and sauté bacon and onion in it till light brown. Add tomatoes, carrots, beets, and flour, and cover with some of meat broth. When vegetables are almost soft, add them to kettle in which meat is cooking. Add cabbage and potatoes, and cook until potatoes are done. Add lemon juice. For each serving, put a slice of meat in the bottom of a soup bowl, fill with soup, and top with sour cream. Serves 8 to 10.


  




  Beet Soup




  2-pound shoulder of lamb


  6 cups hot water


  6 beets, sliced thin


  ½ minced onion


  12 peppercorns


  1 teaspoon sugar




  Salt and boil ingredients for 1½ hours. Remove lamb and use as separate course, or save for future dishes. Then add 2 tablespoons vinegar. Before serving add ¾ cup cream, either sour or sweet. Serves 6.


  




  Baked Bean Soup




  2 cups cold baked beans


  2 minced onions


  1 quart cold water


  2 cups canned tomatoes


  2 tablespoons butter


  2 tablespoons flour


  1 tablespoon celery salt


  1 cup cooked elbow macaroni




  Simmer beans, onions, and cold water ½ hour. Heat tomatoes, rub through a strainer and add to bean mixture. Mix butter and flour together and gradually add enough boiling water to make it thin; add to the soup. Add the salt, strain; then add macaroni and serve hot. Serves 8.




  Black Bean Soup




  1 pint black beans


  2 quarts water


  1 ham bone


  2 stalks chopped celery


  2 tablespoons butter


  1-inch cube salt pork


  ½ teaspoon salt


  ¼ teaspoon pepper


  ½ teaspoon mustard


  ¼ teaspoon paprika


  1 clove garlic


  2 tablespoons flour


  3 lemons: 2 squeezed, 1 sliced


  3 hard-boiled eggs




  Soak beans 12 hours overnight. Put in fresh water, add ham bone, celery, and half the butter. Simmer 3 hours, adding more water as it diminishes with boiling. Rub through sieve, reheat and add salt, pepper, mustard, paprika, and garlic. Cook butter and flour together until smooth and stir into soup. Cut eggs and lemon in thin slices. Put in tureen and strain soup over them.


  




  Cream of Celery Soup




  1 cup chopped celery stalks and leaves


  1 pint chicken stock


  2 tablespoons cornstarch


  1 tablespoon butter


  1 quart scalded milk or light cream


  salt and pepper




  Boil celery in stock until soft, then press through sieve. Cream cornstarch and butter together and add to stock with scalded milk and seasonings. Serves 6 to 8.




  Cheese Soup




  Cheese Sauce (2), p. 235


  ½ cup minced onion


  ½ cup minced celery


  ¼ cup minced green pepper


  ¼ cup butter


  1 cup chicken stock




  Prepare Cheese Sauce (2), p. 235. Sauté onion, celery, and green pepper in butter until soft, then add to the sauce with the chicken stock. Heat thoroughly. Serves 6.


  




  Cream of Chicken, or Rabbit, Soup




  2 tablespoons butter


  1 tablespoon minced onion


  2 tablespoons flour


  ½ teaspoon curry powder


  1 cup scalded milk


  3 cups chicken (rabbit) stock


  1 cup diced cooked chicken or rabbit


  2 tablespoons minced parsley


  1 tablespoon celery salt


  1 cup cooked rice




  Sauté onion in butter 5 minutes; then stir in flour, curry powder, milk, and stock. Add remaining ingredients and heat thoroughly. Serves 6


  




  Clam Broth




  1 pint minced clams


  liquor from clams


  1 pint water


  1 teaspoon salt


  ⅛ teaspoon pepper


  blade of mace


  dash of cayenne




  Bring above ingredients to a boil and then strain through a cloth. Serve in cups and add large spoonful of thick cream to each cup. Serves 4.




  Clam Bisque




  1 quart shucked clams


  1 slice onion


  2 stalks celery


  1 bay leaf


  2 tablespoons butter


  2 tablespoons flour


  1 cup cracker crumbs


  1 teaspoon salt


  ⅛ teaspoon pepper


  1 quart scalded milk


  ½ cup light cream




  Separate necks and bodies of clams. Simmer hard parts ½ hour with 2 cups water. Strain, reserving liquor. Cook liquor, onion, celery, and bay leaf 3 minutes; then rub through a sieve. Mix butter, flour, and crumbs; add liquor and soft parts of clams, and cook 6 minutes. Three minutes before serving add scalded milk and cream. Serves 6.


  




  

    It is very likely that fish chowder was the first dish cooked by Europeans in Maine. European fishermen brought salt codfish ashore to dry at Maine fishing stations long before the rest of New England was settled. Considering that chowder sustained them at sea and that they did not farm at fishing stations, we can safely assume more chowder eating ashore. Chowder’s name comes from the French word chaudiere, the name for the large kettles used to cook it in coastal France. It was made at sea by fishermen, constructed from fish, probably heads and sound bones (the swim bladders held in a boney triangular frame cut away before salting to make fish lie flat), hardtack, or sea biscuit, salt pork, and water. Potatoes were added to chowder in the late 1700s and milk in the 1800s.—s.o.


  




  Clam Chowder




  1 quart shucked clams


  2 sliced onions


  6 cubed potatoes


  3 slices salt pork


  1 quart whole milk


  2 tablespoons butter


  salt and pepper




  Rinse clams in clam liquor and remove black portions. Chop clams fine in wooden mixing bowl. Cook onions and potatoes in just enough water to cover for 15 minutes; then add clams and cook another 15 minutes. Cut salt pork in ⅜-inch cubes, fry till brown and drain on brown wrapping paper. Add pork scraps and fat to clams and vegetables. Heat the milk and add it to the chowder. Add butter and season to taste. Serves 8.


  




  Corn Chowder




  ⅓ cup diced salt pork


  1 sliced onion


  2½ cups diced potatoes


  2 cups boiling water


  common crackers


  1 cup cooked corn, canned or fresh


  1 cup hot milk


  1 cup light cream


  salt and pepper




  Try out salt pork in large saucepan. Add onion and cook to a golden brown. Add potatoes, boiling water, corn and cook until potatoes are tender. To this add milk, cream, and seasonings. Reheat and serve over a cracker placed in each dish. Serves 4.


  




  Corn and Chicken Soup




  1 cup cream-style canned corn


  ½ cup minced celery


  1 cup minced chicken


  1 quart chicken stock


  2 egg yolks


  2 cups hot milk


  3 tablespoons butter


  1 tablespoon celery salt


  croutons




  Heat the corn and force it through a coarse strainer; then add the strained corn, celery, and chicken to the chicken stock. Bring to a boil, cover, and simmer 15 minutes. Beat egg yolks slightly, gradually stir in hot milk; then add to soup. Cook 2 minutes, stirring constantly. Add butter and seasonings. Serve with croutons. Serves 8.


  




  Green Corn and Tomato Soup




  8 pounds soup meat


  12 ears sweet corn


  2 quarts tomatoes, peeled and cut


  2 chopped onions


  2 diced carrots


  salt and pepper




  Cover meat with cold water and simmer 2 hours, skimming as it boils. Cut corn from cobs and add cobs to boiling soup for 1 hour. Remove cobs and add corn and remaining ingredients. Cook until vegetables are tender. Dumplings may be dropped into the boiling soup by the spoonful if desired. Serves 8.


  




  Salt Codfish Chowder




  ½ pound salt codfish


  1-inch cube salt pork


  1 tablespoon chopped onion


  3 cups boiled, diced potatoes


  1 quart milk


  8 soda crackers, softened in milk




  Flake codfish and soak it in lukewarm water until it is soft and the salt has been removed. Cut pork into small pieces and cook it until a light brown. Add onion, and when slightly browned add potatoes and cover with water. Boil until tender. Add milk and fish and reheat. Add crackers just before serving. Serves 4 to 6.




  All fish chowder recipes are well adapted to making in bulk and freezing in small containers.


  




  Corn Bisque




  1 cup cream-style canned corn


  1 pint milk


  1 tablespoon butter


  1½ tablespoons flour


  1 cup light cream


  1 teaspoon salt




  Chop cooked or canned corn and cook with milk in double boiler half an hour; then rub through strainer. Cook butter and flour together and add to corn-milk mixture. Just before serving add heated cream and salt. Serves 4.


  




  Crab Stew




  6 hard-shell crabs


  1 tablespoon butter


  1 chopped onion


  1 tablespoon flour


  salt and pepper


  1 quart chicken stock


  1 cup light cream


  1 tablespoon minced parsley




  Boil crabs. Remove meat from crabs, chop fine and sauté in butter with onion. When onion is brown add flour, seasoning, and stock. Simmer 10 minutes, add cream and parsley, and serve. Serves 6.


  




  Rocky Pasture Fish Chowder




  Chicken haddie is lightly smoked haddock, canned in 14-ounce tins by W. H. Tidmarsh, Charlottetown, Canada, Connors Bros. Ltd., Black’s Harbour, N.B., and other Canadian packing houses.




  4 sliced potatoes


  1 quart water


  3 slices diced salt pork


  3 diced onions


  2 teaspoons curry powder


  cracker crumbs


  salt and pepper


  1 pound diced haddock, cod, striped bass, halibut, or 1 can chicken haddie


  ¼ teaspoon white sugar


  1 quart whole milk


  1 cup heavy cream




  Boil potatoes in the water; drain, mash, and return to water in which they boiled. Fry pork, add onions and cook slowly in the fat until lightly browned; then add potatoes, curry powder, fish, sugar, milk, and cream. Cook 30 minutes over slow heat. Thicken with cracker crumbs and season with salt and pepper. Serves 8.




  Any one of the following may be substituted for the fish in the above recipe: 1 quart clams, the meat from 2 boiled lobsters, or 1 quart oysters.




  This recipe can be quadrupled, placed in containers, and frozen to good advantage, as it improves with age and freezing.




  

    Rocky Pasture was the name of Kenneth Roberts’ home in Kennebunkport, Maine, built in 1939 and where Roberts died in 1957. The house burned in 1975, but has since been rebuilt. This recipe for fish chowder is the first of four recipes named for the house, including pea soup, potato soup, and a variation on shirred eggs. Surely they were considered Roberts’ family specialties.—s.o.


  




  Cream of Crab Soup




  3 tablespoons butter


  1 minced onion


  3 stalks minced celery


  3 chopped mushrooms


  1½ tablespoons flour


  1 teaspoon salt


  ⅛ teaspoon pepper


  2 cups chicken stock


  1¼ cups crab meat


  3 cups milk


  1 cup heavy cream




  Melt butter, add onions, celery, and mushrooms, and cook 5 minutes without browning. Blend flour and seasonings with the stock, and add with crab meat to the vegetables. Simmer ½ hour. Combine milk and cream, scald and add to soup. Let stand 5 minutes before serving. Serves 6 to 8.


  




  Finnan Haddie Chowder




  1 pound finnan haddie


  2 ounces salt pork


  2 sliced onions


  2 cups fish stock


  2 sliced potatoes


  1 quart milk


  salt and pepper


  1 cup heavy cream




  Prepare Finnan Haddie (1), p. 72. Sauté onions in salt pork until soft, add stock and potatoes, and boil 25 minutes. Add flaked finnan haddie and milk and boil 10 minutes longer. Season with salt and pepper. Remove from heat, stir in cream and serve with a bowl of cracker crumbs as thickening. Serves 6.


  




  Fish Chowder




  3-pound haddock


  4 diced potatoes


  3 chopped onions


  4 slices diced salt pork


  8 common crackers


  1 pint milk


  1 tablespoon butter


  salt and pepper


  1 pint light cream




  Cook haddock in boiling water until done. Remove fish from water and add potatoes and onions to water. Cook until potatoes are soft. Fry salt pork until crisp. Add scraps and fat to chowder. Remove skin and bones from fish. Add fish to chowder. Split crackers, soak them in milk, and heat. When milk is hot, add to chowder. Before serving add butter, seasonings, and cream.
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