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FOREWORD

Edgar Allan Poe once said: “If a poem hasn’t ripped apart your soul, you haven’t experienced poetry.” The same can be said for the power of good food and beverage. There is little that can satisfy the soul as much as delicious food that is lovingly prepared, and especially when shared among dear friends, family, and anyone who shares a passion for drinking, dining, and gathering. These aspects are so important to me in every one of my restaurants and in every meal I prepare. Even better is when a menu is grounded in the history of our great nation. In this cooking and entertaining guide, which is dedicated to the life and stories of Poe, one of America’s first great authors, Veronica Hinke presents painstaking research that highlights some of the most interesting characteristics of food and drink of the American antebellum period. The era is distinct in the soul of American culinary history. It was many years after the American Revolution, yet the culinary culture of 1840s America, Poe’s world, remained steadfastly centered on English comfort foods. There were poultry-laden puddings steamed for hours over flames on wood-burning stoves, hearty tavern biscuits and tea cakes, trifles made of voluptuous layers of indulgent cakes, puddings, and creams. It would be decades before Americans began embracing the French culinary styles that became so popular in the early 20th century. The street food genre that is so prevalent today also stems from this time period and is presented in this book. It is so important that we continue to learn as much as we can about the history of American cuisine and keep that history alive and shared. Like good poetry, the value of good food and drink to our souls is immeasurable. I hope this culinary guide, which intertwines literature and culinary history, will provide the perfect canvas upon which to create meaningful gatherings that celebrate both.

Art Smith

JAMES BEARD AWARD–WINNING CHEF









INTRODUCTION
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This collection of recipes is inspired by the literary works of Edgar Allan Poe, and also the time period in which Poe lived and worked. Much of what we know of the era is because of Poe. Steadfast aspects of our popular culture today—including the modern detective mystery—stem from this era, through Poe. What’s even more awe-inspiring is how Poe made his profound mark in history during a time when American literature was only just starting to be defined.

In the uncharted waters of 1841, the world met Poe’s character C. Auguste Dupin in his short story “The Murders in the Rue Morgue.” Dupin was the first character in literature to solve the case at the center of a story. It would take nearly half a century longer for someone, Sir Arthur Conan Doyle, to run with Poe’s inspiration with a similarly unforgettable mastermind creation of the beloved character Sherlock Holmes.

From brilliant, beautiful prose and poetry (“The Forest Reverie,” “Ligeia”) to deeply disturbing and grotesque tales (“The Black Cat,” “The Tell-Tale Heart”), Poe’s range in literature was exceptional. He was incredibly gifted with words and is credited with inventing hundreds of them. Even more words became mainstream after he daylighted them.

Because much of his work focuses on the macabre—premature, live burials in family cemeteries (“Berenice”), live burials behind catacomb walls (“The Cask of Amontillado”)—Poe and his stories are highly celebrated and memorialized on the occasion of Halloween and the surrounding season. Actors engage in reenactment poetry readings in historic houses and museums. People everywhere try to capture the spirit and essence that Poe conveyed.
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This book offers ideas and recipes for those who respect the culture Poe created and gifted to us, by creating atmospheric dinner celebrations, parties, and other festive gatherings that evoke Poe’s life and works. There are fun seasonal recipes for Raven Food (dried cherries, apricots, and bananas roasted in maple syrup with nuts); a delicious creepy-crawly giant tarantula pull-apart bread; and a luscious coconut cake shimmering in gold polish and shaped like the code-carrying insect in Poe’s short story “The Gold-Bug.”

Just as importantly, this is also a guide for home cooks of all ages and abilities who want to interpret the era in which Poe lived and worked, through food and drink. From a pudding with cherry-cranberry compote to pears painstakingly poached in port wine and molasses, there are numerous period recipes with modern measurements and ideas for presentation. Armagnac Brandied Peaches represent the brandied fruits that were popular in the Northeastern Seaboard states where Poe lived and worked.

These recipes also highlight significant information that was unearthed in recent years about Poe’s diet and that of his wife, Virginia Clemm. Dr. Stephen Macko studied samples of Poe’s hair, burning it at 1832° F to convert it to gas. He purified the gases using a gas chromatograph. Measurements of isotopes of carbon, nitrogen, and sulfur revealed that Poe and his wife’s diet, although rich in common foods of the era, including beans, potatoes, chicken, beef, and pork, consisted mostly of seafood. Christopher P. Semtner, curator of the Poe Museum in Richmond, Virginia, highlighted the findings of the studies of Poe’s hair in an article in the Autumn 2017 issue of The Edgar Allan Poe Review. The article is titled “Poe in Richmond: Poe’s Tell-Tale Hair at the Poe Museum.”

In light of the newly revealed information, there are recipes for lobster Newberg, crab bisque, clam chowder, and other classic New England dishes. These seafood recipes also celebrate Poe’s only complete novel, The Narrative of Arthur Gordon Pym of Nantucket.

Each recipe is tied to a quote that relates to a Poe story, including his most recognizable poetry, which accompanies a recipe for raven-shaped black bean cakes: “Once upon a midnight dreary, while I pondered, weak and weary, over many a quaint and curious volume of forgotten lore, while I nodded, nearly napping, suddenly there came a tapping, as of someone gently rapping, rapping at my chamber door. ‘Tis some visitor,’ I muttered, tapping at my chamber door—only this, and nothing more.”—“The Raven”

It is very important to note that there is information and an entire section dedicated to the culinary influence and contributions of those who were brought to the United States through the slave trade. Many shared recipes and customs from their home countries while working tirelessly as street-corner vendors peddling everything, on foot, from penny pies and cakes to milk, pepper-pot soup, and more. They were part of everyday life in Poe’s Philadelphia.

Recipes are arranged in five sections, including appetizers and party foods; soups, salads, and sides; main courses; desserts; and sips and mixes. The recipes are also arranged into five examples of menus for parties and special meals, and they can be rearranged to create even more menus for any occasion. Plan a book club meeting, a date night, or afternoon tea, tailoring your own menu from this assortment of ideas. Consider this a guide, not just for during the Halloween season, but also when there is hunger for history, which is anytime!


ANTEBELLUM AMERICA IN LITERATURE


The American antebellum period (1832–1860) spans the time from the formation of the US government to the outbreak of the American Civil War. Many consider this period in history to be the emergence of American literature. Until this time period, notable authors were largely English authors.

While his contemporaries Henry David Thoreau and Ralph Waldo Emerson rose up as heroes of transcendentalism, Edgar Allan Poe forged a new path in Gothic Romanticism. This genre is distinguished by dark, disturbing narratives of murder, death, torture, and love. Although writer Horace Walpole established the style with his 1764 story “The Castle of Otranto,” it was Poe who breathed life into a regular cadence of published stories of this style.

The era is also marked by outstanding literature based on societal reflection, highlighting historical developments and questioning norms, particularly regarding slavery. In 1842, Henry Wadsworth Longfellow wrote his American classic poem, “The Slave Singing at Midnight.” Frederick Douglass wrote Narrative of the Life of Frederick Douglass, an American Slave in 1845. Harriet Beecher Stowe’s Uncle Tom’s Cabin was published in 1852.
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These stories, and more, still carry weight and influence in the world that is worthy of acknowledging through a historical culinary guide such as this. This book was written with respect for the era during which American history veered in some of the most noteworthy and unprecedented directions.


POE’S LITERARY CONTRIBUTIONS


In 2009, a copy of Edgar Allan Poe’s first published work, Tamerlane and Other Poems, sold at auction for $662,500. Today, that equals $1.1 million. National Public Radio reported that the sale set a new record in literary bids. Mention Poe’s name, however, and most people raise eyebrows, giving a look that hints at disdain. Still, somehow, his influence remains unmatched.

Four distinctly different cities claim him as theirs—Baltimore, New York, Philadelphia, and Richmond, Virginia—and each community maintains a museum dedicated to Poe. Much of this is because Edgar Allan Poe is highly recognized as one of the authors who rose from among the great American literary pioneers who established the new genre of short stories in the mid-nineteenth century. He is also considered chief pioneer of Gothic Romanticism and inventor of the murder mystery in literature. Without him, it’s unclear whether there would have been a Sherlock Holmes, a James Bond, or a Columbo.

While people the world over are quite familiar with Poe’s dark, often grotesque and deeply disturbing side, fewer are aware of the sentimentality and great sensitivity demonstrated in his writings. From Poe’s beautifully constructed and heartfelt letters to his wife, Virginia Clemm, as well as to his aunt and eventual mother-in-law, Maria Clemm, it is clear he was no more fearful of exposing his heart than his dark and dreary side.

His writings may have been so formidable because of the horrifically challenging circumstances of his personal life. Poe was orphaned as an infant and his siblings were separated. Poe’s adoptive father, who was a man of extreme wealth, cut him off financially while he was trying to find his footing in his first months at the University of Virginia. As a result, he had to leave school. Poe’s wife died at the tender age of twenty-four after an exceedingly trying battle with tuberculosis. His heartbreaking loss is apparent in many of his writings.

This book was written for both those who have studied Poe and those who have yet to delve into his stories. While darkness may dominate Poe’s stories, upon a closer reading, there is a light that shines through in the works of this incredible literary artist. This book acknowledges his great works and unparalleled contributions to the literary world with recipes, menus, entertaining ideas, and more.
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Cadaverous APPETIZERS and PARTY FOODS
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The boundaries which divide life from death are at best shadowy and vague. Who shall say where the one ends, and where the other begins?

—“THE PREMATURE BURIAL”




Boundaries of Life and Death PARTY DIP: HAM SALAD

This ham salad is alive with flavors of pickle relish and paprika. Serve this cadaverous delight with House of Usher Party Crackers.

[image: ]


	1 pound ground ham

	1 cup mayonnaise

	1 tablespoon pickle relish

	¼ teaspoon hot Hungarian paprika, plus more for garnish

	¼ teaspoon sea salt

	6 sprigs fresh rosemary, for garnish



MAKES 16 SERVINGS

In a large mixing bowl, add the ham, mayonnaise, relish, paprika, and salt and stir to combine well. Set in refrigerator for at least 1 hour or overnight.

Serve in a small serving dish, garnished with fresh rosemary and a sprinkle of the paprika.


HIDEOUS HINT

Serve in a skull serving dish and garnish heavily with paprika to enhance the brainlike appearance.
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“Let him talk,” said Dupin, who had not thought it necessary to reply. “Let him discourse; it will ease his conscience. I am satisfied with having defeated him in his own castle.”

—“THE MURDERS IN THE RUE MORGUE”




C. Auguste Dupin’s CHARCUTERIE BOARD

This assortment of meats and cheeses is dedicated to Poe’s prolific master detective, C. Auguste Dupin. Poe introduced Dupin in his 1841 short story “The Murders in the Rue Morgue” and featured him in his 1844 short story “The Purloined Letter.”

A round of Brie cheese is baked inside pastry dough with blackberry jam. Perfectly round pickled and mildly spicy cherry peppers are stuffed with cooling cream cheese and rolled prosciutto. They resemble the “vulture eyes” Poe made iconic in his 1843 short story “The Tell-Tale Heart.” Swirly, winding long bands of string cheese are scattered reminders of the insides of a corpse. Bite-size red meats create blood tones throughout the macabre arrangement.
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	One 8-ounce sheet frozen pastry dough

	1 pound port-wine derby or another cheese that is accented with red wine, cut into bite-size pieces

	8 ounces salami

	7 mildly spicy pickled cherry peppers

	One 8-ounce package cream cheese

	8 ounces prosciutto

	1 cup blackberry jam

	One 16-ounce wheel Brie cheese

	1 cup plump, juicy blackberries

	8 ounces summer sausage

	2 pounds long, thin strips string cheese

	7 sprigs fresh sage

	6 sprigs fresh curly parsley



Specialty Tools


	7 bamboo cocktail skewers

	Long cutting board, serving board, or platter

	Miniature butcher’s cleaver



MAKES 12 SERVINGS

Set the frozen pastry dough on the countertop for 30 minutes to soften.

While the pastry dough is softening, cut the red wine–stained cheese into bite-size pieces and roll the slices of salami. Slice off the top of each of the peppers and remove the seeds.

Roll the cream cheese into seven ½-inch round balls and place each one in a hollowed cherry pepper. Use the end of a wooden spoon to create a 1-inch-deep hole in each of the balls of cream cheese. Cut the prosciutto into 1-inch pieces and press a piece of prosciutto into each of the balls of cream cheese. Secure each piece with a bamboo cocktail skewer.

Preheat the oven to 350°F. Line a baking sheet with parchment paper.

Spread the pastry dough on the prepared baking sheet. Spread the blackberry jam across the center of the dough. Place the Brie cheese on the pastry dough and wrap the dough all around the edges of the cheese, ensuring the dough is tightly sealed. Bake until the dough is lightly brown and crispy all around on the outside, 35 to 40 minutes. There might be some cheesy jam bubbling up in the seams of the pastry. Remove from the oven and set on the countertop until it is cool enough to handle.

Place the cooled Brie in the center of a large cutting board. Place the cleaver horizontally in the bottom of the cheese.

Arrange the red wine–stained cheese pieces, rolled salami, summer sausage, remaining prosciutto slices, stuffed cherry peppers, remaining blackberries, remaining jam, and strips of string cheese around the Brie pastry and garnish with the sage and parsley. Ingredients that don’t fit on the board can be saved for replenishing the board as guests devour the hyper-exquisite treats.
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I became once more possessed with a desire of visiting foreign countries; and one day, without acquainting any of my family with my design, I packed up some bundles of such merchandise as was most precious and least bulky, and, engaging a porter to carry them, went with him down to the sea-shore, to await the arrival of any chance vessel that might convey me out of the kingdom into some region which I had not as yet explored.

—SINBAD, “THE THOUSAND-AND-SECOND TALE OF SCHEHERAZADE”




Sinbad the Sailor’s ROASTED CARROT and BLOOD-ORANGE HUMMUS BOATS

Poe’s 1845 story about Sinbad places him on his eighth and final journey. This plant-forward variation of hummus similarly hails from the Middle East. Add a pop of bright color to any party with this nutritious and delicious treat. Present the hummus in bite-size “boats” made with radicchio leaves. Serve with crudites or small pieces of toasted pita bread or naan bread.

[image: ]


	8 carrots, peeled and cut into bite-size pieces

	6 tablespoons olive oil, divided

	¼ teaspoon sea salt

	¼ teaspoon freshly ground multicolored peppercorns

	1 cup canned chickpeas

	Juice of 1 lemon

	1 tablespoon plus 1 teaspoon paprika, plus more for sprinkling

	1 teaspoon ground cumin

	2 tablespoons tahini

	1 clove garlic, coarsely chopped

	2 tablespoons blood-orange olive oil or extra-virgin olive oil

	2 tablespoons chopped, jarred roasted red peppers

	2 tablespoons chopped fresh cilantro

	2 small or 1 medium head radicchio



MAKES 16 TO 20 SERVINGS

Preheat the oven to 400°F. Line a baking sheet with parchment paper.

In a small mixing bowl, drizzle the carrots with 2 tablespoons of the olive oil. Sprinkle with the salt and pepper and toss until thoroughly coated with the oil and seasonings. Spread on the prepared baking sheet and roast until the carrots are fork-tender, 20 to 25 minutes. Use a spoon to toss them halfway through. Remove the carrots from the oven and set them on the countertop to cool.

While the carrots cool, in a food processor, add the chickpeas, lemon juice, paprika, cumin, tahini, and garlic and process on high speed until creamy. Add the cooled carrots, pulse for several seconds, and then stop to scrape the sides of the food processor to ensure everything is well blended. Add the remaining 4 tablespoons of olive oil to achieve the desired consistency. Depending on the size of your food processor, you may need to blend in batches and then mix together.

Place the hummus in a serving dish. Garnish with the roasted red peppers and cilantro. Add a swirl of blood-orange olive oil to the top. Sprinkle some vibrant red paprika on top. To present as bite-size appetizers, use a spoon to fill the smallest, sturdiest radicchio leaves. Arrange the leaves on a serving platter.
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I can compare to no earthly sensation more properly than to the afterdream of the reveller upon opium—the bitter lapse into everyday life—the hideous dropping off of the veil.

—“THE FALL OF THE HOUSE OF USHER”




House of Usher Party Crackers: POPPY-SEED CRACKERS with LEMON THYME

These lightly crunchy crackers are a cinch to make and only require a few ingredients that are stock items in most pantries. The raven-shaped cookie cutter is optional. These can be cut into long strips or circles. The poppy seeds on their own make these crackers perfect for nibbling at a Poe party. Opium comes from the seedpods of unripe opium poppies.
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	1 ½ tablespoons poppy seeds

	1 ½ teaspoons fennel seeds

	1 ½ teaspoons black sesame seeds

	1 ¼ cups all-purpose flour

	1 tablespoon sugar

	¼ teaspoon sea salt

	¼ cup unsalted butter

	¼ cup cold water

	1 tablespoon fresh or 1 ½ teaspoons dried lemon thyme or thyme

	1 tablespoon extra-virgin olive oil



Specialty Tools


	Raven-shaped cookie cutter (shown in 4 ¾ by 4 ⅝ inches) (optional)

	Pastry brush



MAKES 12 SERVINGS

Preheat the oven to 400°F. Line two baking sheets with parchment paper.

In a small bowl, use your fingertips to mix the seeds together. In a large mixing bowl, add the flour, sugar, salt, butter, water, lemon thyme, and the seeds. Mix the dough until well combined. The dough should be moist, but not sticky. Form the dough into a ball and place it on the countertop. Use a rolling pin to roll the dough to ⅛ inch thick.
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