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			Foreword


			Of all those worthy patriots who gathered for the first Continental Congress in Philadelphia in late summer of 1774—and of those who later fixed their signatures to the immortal Declaration of Independence—none wrote so fully or candidly about the setting of the historic drama, or the human side of life for the protagonists, than did John Adams of Massachusetts. And quite fitting it is that Adams, describing his arrival in Philadelphia for the first time on August 29, 1774, singled out City Tavern for lavish praise. Indeed, to judge by John Adams’s diary, the then-new hostelry on Second Street was the only thing about Philadelphia that made an impression that first day.


			Adams and the others traveling with him had been on the road since early morning, and “dirty and dusty and fatigued” as they were, they could not resist the Tavern, where, Adams wrote, they received a “fresh welcome,” “a supper . . . as elegant as ever was laid on a table.” What time they sat down to eat he did not record, but it was eleven before they pushed back their chairs and called it a night, all of them, one gathers, departing amply fortified to face whatever might lay in store. For his part, Adams decided that here was the finest tavern in all America.


			It was an endorsement few would have disputed, and it came from a man who dearly loved to eat, who all his life loved and appreciated good food, good drink, good talk around a convivial table.


			Philadelphia in the late eighteenth century was the largest, most prosperous city in America, the busiest port, and a cornucopia without equal. Nowhere could one find such bountiful evidence of American abundance: such quantities of fresh fruit and vegetable, fresh fish, meats, sausages, wild game, and cheeses on sale; or such a variety of “elegant” cooking. Delegates from the far-flung colonies, visitors from abroad—visitors of all kinds—marveled at the produce on display at the city’s enormous central market. Twice weekly, on market days, German-speaking country people rolled into the city in huge wagons laden with produce and live chickens, ducks, and pigs. One signer of the Declaration of Independence, Stephen Hopkins of Rhode Island, counted seventy farm wagons on Market Street.


			In such an atmosphere, not surprisingly, minimalist cuisine was not the fashion. Dinner at City Tavern, or at any of the fine homes of Philadelphia, could include twenty or more different dishes, not counting dessert. As John Adams reported to his wife, Abigail, even “plain Quakers” served ducks, hams, chicken, and beef at a single sitting, while such desserts as served at the home of Mayor Samuel Powel on Third Street were dazzling—custards, flummery, jellies, trifles, whipped syllabubs, floating islands, fruits, nuts, everything imaginable.


			But for the delegates to the Congress, City Tavern remained the great gathering place. It was there that Adams and George Washington first met. It was there that so many came and went, not yet figures in history, but flesh-and-blood human beings, let us never forget—Sam Adams, Richard Henry Lee, Patrick Henry, Thomas Jefferson, Benjamin Franklin, Dr. Benjamin Rush. And here they made history, shaped much about the world we live in, with what they said among themselves, bargaining, politicking, speaking their minds, talking small things and large over the rattle of dishes and the steady hubbub of surrounding tables. Nothing of what was said was recorded. No artist is known to have sketched such scenes.


			The original City Tavern is gone. The present City Tavern, on the same site, is an exact reproduction. Still, the feeling of entering another time is strong and appealing, and it makes City Tavern a must experience for anyone with even a little interest in history—and most especially when the food comes on.


			The great pull of the place is the same as long before, with the marvelous array of things to eat. Under the direction of chef/restaurateur Walter Staib, the offerings are never static, never routine, any more than in days of old, when the likes of Adams and Washington climbed the marble stairs to the front door. That this sumptuous cookbook, devoted solely to desserts and breads, contains no fewer than one hundred tantalizing receipts certainly makes the point.


			The founding era of America, now more than two centuries past, was a vastly different time from our own. The people, too, were different, and more so than generally understood. Yet it is possible to make contact with them as fellow human beings. We can enter their world, we can come to know them through the letters they wrote, their diaries, the books they read, their music, their architecture, the ways they worshipped, the poetry they loved and learned by heart, and yes, God be praised, by the food they ate.


			Besides, with such a guide at hand as this wonderful volume, along with its companion work, The City Tavern Cookbook, we are able now to enjoy such singular delights as they knew right in our own homes.


			It is all well and good to read that in the eighteenth century the pleasures of the table ranked high among the pleasures of life, but quite another thing to savor the real fare itself. To dine as John Adams and his contemporaries once did at City Tavern is to be reminded of how full-flavored life at its best must have been for them, and that they themselves, at their best, were anything but dull company.


			 


										—David McCullough
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			Preface


			I have operated the historic City Tavern for the last twenty years. It is a faithful reproduction of the original legendary Philadelphia destination established in 1773. This has given me a great understanding of the eighteenth century and what it was like to live and breathe, and to dine, in the era. My offices are located on the top floor of the building, and it’s where I spend every day when I am not traveling. I walk in the steps of America’s greatest founding fathers at City Tavern and in Old City, where our nation went from a colony to a country, so I feel connected to the luminaries of the era.
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			St. Patrick’s Day 1999 was one of the most historic moments in my recent years. It was the taping of the premier of my TV show, A Taste of History. Looking back, we’ve done nearly a hundred shows, won awards, and acquired many ardent fans. Starring on the show, cooking at historic hearths around the world, and researching the recipes has given me additional insight. I’ve visited and cooked in some of the preeminent homes of the era—Thomas Jefferson’s Monticello and George Washington’s Mount Vernon, to name just two. Over the last few years, I’ve met with authors, scholars, historians, and interpreters. I’m amazed at their dedication and knowledge, and I’ve learned something new with every venture. There’s always a connection between the great players of the day, the many colonies of the world, and the sweeping social and culinary movements.


			I have the luxury of having many manuscripts at my fingertips because of my friend Bruce Cooper Gill, the curator and executive director of Harriton House in Bryn Mawr, Pennsylvania. I get to pore over Charles Thomson’s papers and to read his own words on the developing nation. As the secretary of the Continental Congress, a close friend of Thomas Jefferson, and a scholar and translator, he had great impact on the fledgling nation. Thomson was an abolitionist, gentleman farmer, and distiller, and he had fine taste in cuisine. His home, which was founded in 1704, also serves as the home base for filming Staib’s PBS cooking show, A Taste of History. It was also the gorgeous and historically accurate setting for the photography in this book.
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			It’s ironic that I also live a stone’s throw away from the historic Thomson estate on property that used to be part of his dairy farm. Little did I know, when my wife, Gloria, set out to buy a new home, that she was purchasing land that was originally on this eighteenth-century estate. It was through her determination that we lived there for many years before I even came to know Bruce Cooper Gill and the treasures of Harriton House.


			There was never a question in my mind that his estate would be the place for this new book to come to life. In the present day, I’m dwelling in the past and re-creating the foodways of our founding fathers, but there is no way I can know all the details. There are descriptions and paintings of sweet tables and desserts from which we learn; however, I was not actually there at some of the great feasts of the day. This is my best attempt to showcase the depth of sweets that graced the tables of the finest families in British North America as the nation was coming into its own.


			There are some modern interpretations, particularly in the recipes, and because we use photographs rather than illustrations to showcase the finished products, I have tried to make the methods more approachable for today’s cook with equipment that was not available to our ancestors. The photos, too, are what we imagine the sweets would have looked like and use the most authentic details possible—some are re-creations from illustrations of the era—while others are our best guesses. I wanted to bring readers many pictures so they could savor the splendor of these desserts. However, don’t be intimated by the recipes or images. The embellishments are true to the eighteenth century’s most elaborate parties, and I hope the reader can reflect upon and enjoy the sophistication of the taste of the latter part of the eighteenth century. But feel free to make the desserts simpler for home use, or get into the spirit and go all out with the ornamental touches shown in the book.


			Many of the desserts are recognizable and still in style today and can be found at the finest resorts and restaurants. Things haven’t changed so much, and we can thank the great thinkers and bakers of the 1700s for creating what we still think of as luxury. Before their era, these desserts were not popular or even possible.


			The hostesses put so much thought and exacting detail into entertaining because they wanted to establish America as a nation on its own that did not pale in comparison to the older European powers. These leaders felt obliged to dispel the misconception that the new nation was a savage frontier with no refinement or taste. In their efforts to prove America’s standing, the cooks and gentry established a great tradition of what would become American food that used available ingredients and Old World techniques.
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			Introduction


			Imagine sweeping into a gilded ballroom. Feast your eyes on the dazzling display of sweets tiered in an intricate pattern on a long table against the wall. It sparkles like gems. Sugar confections tower, artfully designed cakes stand tall next to statues of sugar and ice. Long before dinner is served, the sweet table is laden and entices every sense. It is the first glimpse of decadence to come, and long after the evening is over, that unforgettable impression of indescribable sweetness and delicacy will linger.


			“Hot puddings, cold puddings, steamed puddings, baked puddings, pies, tarts, creams, moulds, charlottes and bettys, trifles and fools, syllabubs and tansys, junkets and ices, milk puddings, suet puddings: ‘pudding’ used as a generic term covers so many dishes traditional in English cookery that the mind reels as it dwells on these almost vanished splendours of our tables,” wrote Elisabeth Ayrton in her book The Cookery of England. We hope not to let those recipes vanish, but to bring them to life and to re-create this bygone era when elegance was at its peak and entertaining was much more than a fine art—it was a way of life for gentry.


			Rather than serving something simple, hostesses arranged sweet tables that were displays of ornately cultivated beauty meant to leave guests with a lasting impression. Of course, these works of art were laden with delicious sweet edibles.


			The tradition of dessert, the final course of the meal, comes from the medieval period when royalty ate sweetmeats and spiced wine to help their digestion. By the eighteenth century it had evolved into a great spectacle with grand and carefully planned arrangements of fruit, confections, cookies, cakes, and ice. This was the final and finest course of a grand meal, which would last hours, sometimes well into the night. Sweet tables were not just an afterthought but the crown jewel to the meal.


			Confectioners brought a sense of humor into their arrangements by making a sweet food look like a savory dish or carving it into a spectacular beast. Ice creams were shaped to resemble fruits or vegetables—there are many illustrations of gelatins in the form of asparagus or ice creams sculpted to look like cuts of meat or animals. Leaders in the American colonies were determined to outdo the Western kingdoms they left behind, so American sweet tables became more sophisticated than some in European courts. While the founding fathers crafted democracy, they feasted on the creations of their skilled pastry chefs and the stylings of the ladies of the day. Politics were hashed over, kingdoms and counties were decided, and lives were forever changed at the table.
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			Americans owe much of their culinary heritage to the founding mothers. Martha Washington ran her Virginia estate, Mount Vernon, like a resort. She hosted more than five hundred overnight guests each year and kept detailed records of what she served at parties. Her recipe for “great cake” has been modernized and is in a new cookbook. However, Martha also wrote a recipe for “an excellent cake” in her family cookbook, which she passed down to her granddaughter Nellie, who continued to cook from its pages and share it for generations.


			Dolley Madison carved out a political career for her husband, James Madison, through her entertaining. Thomas Jefferson, a widower, requested that Dolley serve as his hostess at the White House. Later, when James was elected president, she threw Wednesday evening receptions where political opponents could come together to enjoy libations and camaraderie. Her lavish dinner parties were noted for the surprise delicacies served, including oyster ice cream.


			There are some forgotten culinary heroines, too, such as the once-famous Elizabeth Willing Powel, the wife of the mayor of Philadelphia both before and after the Revolutionary War. Powel and his wife frequently entertained notables, including George Washington, who liked to dance and dine in their home. It was allegedly Mrs. Powel who convinced Washington to run for a second term as president. Her sweet tables were legendary, as was her prowess at accomplishing politics over dessert.
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			Another impressive but overlooked woman in history was Mrs. Elizabeth Goodfellow of Philadelphia, who opened the first cooking school in America. She was a widow in a time when most single women struggled to survive. However, Mrs. Goodfellow was an excellent baker and had a good eye for business. She owned a popular bakery and sweet shop and expanded her empire into a cooking school and catering service. She catered to Philadelphia’s wealthiest families, including the Powels, and taught their daughters how to cook. Mrs. Goodfellow was well known for her gingerbread and jumbles (cookies), and she is credited with the invention of the lemon meringue pie.


			Hostesses of the era could either bake their own desserts or purchase them from local shops and confectioners who prided themselves on offering the best of the day. But it was not enough for desserts to be delicious; they also had to be displayed artfully. In keeping with the popular rococo style of the eighteenth century that was pervasive in architecture, art, and design, these tables were designed as total works of art. The buffets were created like tableaux with small edible sculptures, tarts, and sweetmeats. The whimsical and florid approach to fashion and art carried over to the table, and desserts lent themselves best to these scenes.


			Tabletop décor was inspired by gardens in the eighteenth century, and a lady of the house would sketch out the table to create a fanciful scene. The stylish hostess would make a miniature garden tableau that would be the envy of architects and landscapers. She would accent great hedges of sweets and lanes of candies with sugar sculptures and porcelain statuettes.


			The end of the eighteenth century was the beginning of America’s sweet tooth. This era was significant because sugar became cheaper, more accessible, and therefore a part of daily life for common people. It was still a luxury and a means to show off status, but even servants began adding sugar to their tea and a dessert course to their meals. It was when chefs became truly creative with sugar and set the scene for centuries to come.


			Beyond the famous women of the day, there were cookbook authors who remained behind in the hearth kitchen. These men and women developed “receipts,” as they were named back then, and shared them with fellow cooks and hopeful hostesses. Rather than presenting the sweet table or taking credit for an elegant repast, they spent hours perfecting crusts and crumpets. Hannah Glasse, who wrote The Art of Cookery Made Plain and Easy, rose to great success when her book sold thousands of copies and was reprinted many times. But her work went unrecognized for decades. Because it was unseemly for a woman to publish, she was not given credit for her recipes until after her death. Her husband drove the family into debt, so she sold the rights to her book to get out of debtor’s prison and didn’t have a penny to show for her efforts.


			Other cookbook authors began and ended their careers on higher notes, such as Mary “Molly” Randolph, a distant cousin to Thomas Jefferson, who received wealth and status for her book The Virginia House-Wife.


			Whether the cooks and authors who remained nameless or the hostesses who were the face of sophistication, these ancestors share in the credit for establishing America’s legacy of the sweet table.
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			Beverages


			Many of the beverages popular in the eighteenth century still grace our special occasion menus. While rum punch may be reserved for a Caribbean vacation, brandy, port, and champagne are all well known on our dessert tables today, and eggnog is a staple during the holidays.


			

			Port and, in particular, Madeira were de rigueur in America. In Britain, port was known as a cheap alternative to the Continent’s wine. Britain had a trade agreement with Portugal to export its fortified wines, including Madeira, to its colonies with just a nominal duty. Ruby and tawny ports and Madeira, made especially on its namesake island in Portugal, were looked down upon in Britain, but were remarkably more tasty in the colonies. On the journey to America, Madeira swelled in its oak barrels, absorbed some of the sea air, and aged into a delicious after-dinner drink. It was by far the most popular beverage. During the French and Indian War, Benjamin Franklin wrote to propose to the committee of the assembly to give officers marching to Niagara presents of “necessaries and refreshments.” These parcels included, among other consumables, “2 ounces. Old Madeira wine and 2 gallons Jamaica spirits.”


			Back in England, while tea became cheaper and more available to the mass population, so did gin. It was by far the most popular spirit in Britain in the mid-eighteenth century and was prevalent in the American colonies. It was mass manufactured from excess grain, doctored with juniper, and sold cheaply. Known as “British brandy,” it was the poor man’s drink of choice, while the upper classes preferred French brandy. Some of the names still synonymous with fine digestifs were established in the eighteenth century, including Hennessy, Gautier, and Martell.


			Butlers and cooks recorded descriptions and recipes for strong dessert liqueurs that no longer exist but sound as exotic as their ingredients. There were brandies made with figs, dates, licorice, and cardamom pods. Sweet liqueurs distilled from the sundew plant, orange flowers, and citron were popular for their brilliant color and rumored aphrodisiac properties—a welcome quality for after dinner.


			Rum, imported from the West Indies, was increasingly popular in American taverns and homes. Thus we settle upon one of the most fashionable beverages of the day: punch. Cocktails would not be invented until the 1920s; however, this was the grandmother of them. Fashionable punches called for brandy, rum, and fruit juices and were presented in special bowls, to be served with a ladle into “rummer” glasses.
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			French wines and champagnes were served with the most elegant sweet tables and accompanied the desserts for the crème de la crème of America. Franklin later wrote in a letter in 1779, “Behold the rain which descends from heaven upon our vineyards; there it enters the roots of the vines, to be changed into wine; a constant proof that God loves us, and loves to see us happy.” This was an expensive treat, so hostesses like our beloved Dolley Madison or Martha Washington would have reserved it for dinners with very important guests. Just imagine the thrill of the Marquis de Lafayette when he was served crème brûlée with a glass of bubbly from his native soil.


			Ale was ubiquitous in the American colonies. Even religious groups opposed to drinking alcohol, such as the Quakers, made their own beer as a necessity. Nearly every housewife had a favorite recipe for beer that used bread yeast, a bit of sweetener, and water. Beer was boiled in the process of brewing, so it was safer to drink than water. Many new variations arose from practicality—people made beer with what they had on hand. Instead of sugar, brewers used honey or molasses. Instead of hops, clever home brewers substituted spruce sprigs or pine needles for additional flavor.


			Colonists also brewed their own mead and enjoyed the sweet nectar with desserts. Mead, which is often associated with the Middle Ages, was still very popular in the eighteenth century because it was easily made on farms and estates. Beekeeping was as much a hobby back then as it was a necessary means of keeping natural sweetener on hand. Harvesting honey from beehives each year augmented the sugar supply. Sugar was an expensive ingredient that had to be imported and processed, while honey was there for the taking.


			Perhaps the most common beverage in the early colonies, and later in New England and cool-weather regions, was cider. John Adams drank a tankard of hard cider every morning before starting his day. Farmers who owned small orchards made their own and kept a barrel of cider fermenting by the front door for guests to help themselves. Cookbooks of the era, even Martha Washington’s Booke of Cookery, have recipes for women to make their own cider from peaches, persimmons, and apples at home. Large-scale orchards grafted trees for major production of apples and relied on cider sales for much of their income. James Bray III recorded sales from his Williamsburg, Virginia, plantation from 1743 to 1744—he sold 1,009 gallons of cider and 345 quarts of distilled cider in one year.


			Most modern cooks won’t be brewing their own ales or fermenting apple cider in casks in their root cellars. Instead, you will find recipes for beverages that hosts would have put out on special occasions, mostly simple mixtures of popular imported liquors and sweetened juices and, in the winter, warmed spirits. This cookbook does not contain anything that would require a mixologist or special methods. The phrase “cock tail” first appeared in print on May 6, 1806, in a newspaper in New York, but it was a bit of a mystery to most readers. On May 13, 1806, a letter to the editor was published with an explanation of the term, describing it as a slang term for a drink: “Cock tail, then in a stimulating liquor, composed of spirits of any kind, sugar, water and bitters it is vulgarly called a bittered sling.” Cocktails remained obscure and were not popularized for decades later, growing extremely prevalent during Prohibition.


		


		


		

		

			George Washington’s Small Beer


			George Washington jotted down a recipe to brew one of his favorite types of ale. In 1757, when he put it in his personal notebook, the description was not for commercial use, but simply observations on how to make a quality porter to drink at home with friends at Mount Vernon or in an encampment with officers before battle. This dark, rich ale is delicious paired with chocolate. Could it be a coincidence that Martha’s recipe for chocolate mousse is perfectly complemented by her husband’s ale? Any style of porter or stout is excellent served with chocolate.


			To Make Small Beer:


			Take a large siffer full of bran hops to your taste—Boil these 3 hours. Then strain out 30 gall n into a cooler put in 3 gall n molasses while the beer is scalding hot or rather draw the molasses into the cooler. Strain the beer on it while boiling hot, let this stand till it is little more than blood warm. Then put in a quart of ye[a]st if the weather is very cold, cover it over with a blank[et] let it work in the cask—Leave the bung open till it is almost done working—Bottle it that day week it was brewed.


			

			Eggnog


			Makes 4 servings


			Eggnog may be enjoyed exclusively during the holidays today; however, it was more akin to a protein shake to eighteenth-century travelers. It was a convenient breakfast that had nutrients to last for hours of riding and enough alcohol to keep gentlemen warm on a cold morning.


			In February 1796, Isaac Weld wrote about a small entourage of travelers that stopped in Philadelphia for breakfast and enjoyed eggnog. This is the first time that the serving of eggnog was documented. The rich, filling drink of milk, eggs, rum, and sugar is as good today as it was back then. If you prefer not to serve raw eggs, use one quart of commercially prepared eggnog, which is pasteurized, as a substitute for the first three ingredients, then flavor with the remaining ingredients.


			

				7 large egg yolks


			¾ cup granulated sugar


			3 cups half-and-half


			1 cup bourbon


			¾ cup rum


			½ cup brandy


			Freshly grated nutmeg, for garnish


			


			

					1.	In the large bowl of an electric mixer, beat together the egg yolks and sugar on high speed for about 5 minutes, until thick and pale yellow.


			

					2.	Gradually beat in the half-and-half, bourbon, rum, and brandy.


					3.	Cover and refrigerate until completely chilled.


					4.	Serve in cups or mugs. Garnish with the nutmeg.
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			Raspberry Champagne Shrub


			Makes 2 servings


			Martha Washington and ladies of society served this beverage at their parties in the heat of the summer. This libation is perfect on a warm day because of its sweet-tart and bubbly character. Every cook had a recipe for “shrub,” sweetened vinegar added to fruit. It was used to flavor and color salad dressings and beverages. Before soda existed, there was champagne shrub. For a nonalcoholic version of this drink, replace the champagne with ginger ale or club soda. It is still as refreshing as it was in the eighteenth century when served with pleasant company, even if your porch does not offer grand views of the Potomac River as the Washington’s did.


			

			¼ cup Raspberry Shrub (see Chapter 11)


			1 cup champagne or sparkling wine


			1 cup ginger ale


			


			

					1.	Pour the shrub into a glass. Pour in the champagne and ginger ale, stirring only if the champagne fails to blend the ingredients thoroughly.


			

					2.	Serve immediately, so the champagne does not go flat.
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			Coffee Royale


			Makes 1 serving


			Coffee was a most controversial beverage in the eighteenth century. While commonplace on today’s breakfast table, it was a thing of great expense and carried the weight of politics with it in the 1700s. Doctors of the era believed that coffee would excite nerves and incite people to extreme behavior, including overthrowing governments.


			Frederick the Great, the king of Prussia, issued an edict forbidding coffee roasting, because he feared that over coffee a Prussian revolution could brew. On September 13, 1777, Frederick issued a coffee manifesto decreeing that beer was far healthier than coffee for soldiers and subjects. In place of coffeehouses, Frederick began a campaign to popularize beer halls, where he knew beer would dull the senses and calm any stirrings of insurrection among his people. In 1781, he put a royal monopoly on coffee importing and roasting. The French Revolution was largely plotted out in coffeehouses, so royal houses in other European countries grew wary. Perhaps Frederick’s inclinations twelve years earlier were accurate.


			

			1 ounce amaretto liqueur


			1 ounce cognac


			8 ounces hot coffee


			Whipped cream, for garnish


			


			Pour amaretto and cognac into a coffee mug and top with hot coffee. Garnish with whipped cream.


			

				Everybody is using coffee. If possible, this must be prevented. My people must drink beer.


				—Frederick the Great
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			Wassail


			Makes 6 servings


			The drink called wassail dates back to the old English custom of wassailing, or singing carols, during the Christmas and New Year’s season. A big punch bowl was filled with this spiced wine, and everyone gathered around the wassail bowl to toast the season. Traditionally, groups of people would walk from house to house singing carols and reveling in the holiday season. At each house where they stopped to sing, the host would give them cups of wassail and often join the group to progress to the next house. You can imagine how warm and happy they were at the end of the night after many cups of this hot wine!


			

			1 tablespoon grated orange rind 	(about 1 medium orange)


			1 teaspoon grated lemon rind 	(about 1 medium lemon)


			3 pods star anise


			3 pods cardamom


			10 cloves


			3 sticks cinnamon


			1 bottle (750 ml) red burgundy wine


			¼ cup dark brown sugar


			2 pinches freshly grated nutmeg


			


			

					1. Place the grated orange and lemon rinds, star anise, cardamom, cloves, and cinnamon sticks into a piece of cotton cheesecloth, and tie up with kitchen twine to make a sachet.


					2. Pour the wine into a large saucepan and set over low heat.


					3. Place the sugar and the sachet in the wine. Add the nutmeg.


					4. Heat until the wine is very warm. Do not let it boil, as boiling will burn off the alcohol content.


					5. Remove from the heat and discard the sachet.


					6. Serve warm.
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			West Indies Rum Punch


			Makes 1 serving


			Before it was distilled in America, rum was imported through the triangular trade between West Africa, the Caribbean, and the American colonies. Merchants brought slaves from their homes in Africa to the islands, bartered for sugarcane and rum, and shipped up to New England. Rum was such an important staple in the eighteenth century that officers in the Royal Navy were paid a pint a day, and it was frequently used as currency in exotic ports of call where money could not be exchanged. This recipe combines several of the era’s most popular drinks and gives a taste of warming spice.


			

			1 cup fresh apple cider


			1 ounce peach brandy


			½ ounce Jamaican rum


			½ ounce whiskey


			1 cinnamon stick, for garnish


			1 orange slice, for garnish


			


			

				1. Heat the apple cider in a small saucepan over low heat until it reaches the desired temperature (this varies from person to person).


				2. Pour the cider into a tall glass and add the brandy, rum, and whiskey.


				3. Garnish with the cinnamon stick and orange slice and serve immediately.
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			Drinking Chocolate


			Makes 6 servings


			Chocolate was extremely popular in the colonies, but less as a confection than as a beverage. Some recipe books include home remedies, among them drinking chocolate to cure headaches and fatigue and, for women, cramps.


			John and Abigail Adams were very fond of chocolate. In 1779, John Adams, while in Spain, wrote, “Ladies drink chocolate in the Spanish fashion. Each lady took a cup of hot chocolate and drank it, and then cakes and bread and butter were served; then each lady took another cup of cold water, and here ended the repast.” Abigail Adams, writing to John Quincy Adams in 1785, described drinking chocolate for breakfast while in London.


			

			8 ounces dark chocolate, chopped


			3 cups milk


			¼ cup sugar


			2 tablespoons cocoa powder


			Cinnamon, to taste


			2 ½ cups cream


			1 teaspoon vanilla


			Whipped cream, for serving, optional


			


			

					1. Place the chocolate pieces in a large heatproof bowl.


			

					2. Heat the milk over low heat in a medium saucepan. Do not bring to a boil. When heated, pour the milk over the chopped chocolate and whisk to melt the chocolate pieces.



					3. In a separate saucepan, combine the sugar, cocoa, and cinnamon. Slowly whisk in the cream a little at a time, creating a thick paste and thinning the mixture as you whisk. Heat the mixture over low heat, still whisking.



					4. Add the milk and chocolate mixture and the vanilla. Whisking constantly, heat the drinking chocolate until warmed through but not boiling.



					5. Serve hot with whipped cream, if desired.
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			Cakes


			“Let them eat cake!” is a phrase that calls to mind blissful decadence. Marie Antoinette probably never uttered that phrase. The French philosopher Jean-Jacques Rousseau reported that a “great princess” said it in 1766, when Marie Antoinette was just a child.


			

				Perhaps it was her predecessor Marie-Thérèse. Although it was a commonly used phrase, it’s anyone’s guess who actually said it. Yet its potency remains. Cake represented all the delicacies out of reach to the commoner during the French Revolution, yet cakes were among the most popular of eighteenth-century confections in America. The grandeur of the eighteenth-century confection is within the grasp of a modern baker.


			Today’s cook can lay upon the table the simplest of sponge and pound cakes, as well as more elaborate and costly spice cakes, fruit-and-cream-filled trifles, and rich cheesecakes, just as colonists did.


			Cakes became status symbols because of the expense of ingredients and the care taken with preparation. While many desserts were prepared by indentured servants, slaves, or hired kitchen help, cakes were often reserved for the mistress of the house. Our nation’s premier hostesses, such as Lady Martha Washington and Mrs. Elizabeth Powel, had proper schooling on how to manage a household, including how to bake elegant cakes. The mistress might allow her cooks to make puddings or candies, and certainly they did the heavy lifting of the day’s work, but cakes held a special place in the hearth and on the table. A gentlewoman would have closely supervised the making of cakes and attended to the icing and decorating herself.


			No mishaps would have been acceptable, because the ingredients for these cakes were expensive and hard to come by, and many of the original recipes called for large quantities to feed a crowd. Martha Washington ordered up dozens of eggs and an entire peck of flour for her cake, while Hannah Glasse often called for pounds of butter!
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