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Introduction
This book is comprised of selections from three 19th century books: Polite
Life,1 by Georgene Corry Benham, Miss Leslie’s New Receipts for Cooking ,2 by
Eliza Leslie, and The Virginia Housewife,3 by Mary Randolph. We decided to

combine these three works into one new book, taking recipes from Leslie and
Randolph’s books and arranging them into themed menus. For each theme we
included a corresponding section on etiquette from Benham’s work. These three
books were published in different times throughout the 19th century, and we
used the 1891 edition of Polite Life, the 1874 edition of Miss Leslie’s New
Receipts for Cooking, and the 1820 edition of The Virginia Housewife. Although
these books were published many years apart, together they provide a panorama
of the 19th century. This new edition does not describe a particular moment in
history but rather provides snapshots of life throughout the 1800s.

Benham, Leslie, and Randolph were 19th century authors who wrote
books primarily for an audience of other women. Georgene Corry Benham,
author of Polite Life, wrote this book in order to provide a manual of etiquette
and proper behavior for Americans. Conduct and etiquette books first became
popular in Britain, and between 1814 and 1846 there were over 430 books written
covering topics such as morals and etiquette.4 This trend arrived later in the
United States, and etiquette books became popular starting in the 1830s. These
books provided practical advice on how to behave in social situations and
codified class-based expectations for behavior. Etiquette books contradictorily
both served as a guide for those wishing to improve their social status and
created a set of rules that could be used by the elite to exclude those trying to rise
in class5. Polite Life was one such book. Benham wrote in the preface that she
created the book because many Americans were unsure what proper etiquette
was, and she argued that this was because there was no aristocracy in the
country to set the standard. Benham therefore laid out in her work a set of rules
and advice for Americans to follow in a variety of different social settings.
Eliza Leslie, author of Miss Leslie’s New Receipts for Cooking, was one of
the most popular authors in the 19th century and created some of the earliest
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American cookbooks.6 She was the daughter of Robert Leslie, a watchmaker who was
friends with Benjamin Franklin and Thomas Jefferson. Although she had always enjoyed
writing, Leslie began publishing her works after her father’s death in 1803 as a way to
support her family, and she wrote cookbooks, children’s stories, etiquette guides, and
magazine articles. Leslie’s works, other than her fiction pieces, were mostly about domestic
management. However, according to Alexandria Peary of Salem State University, Leslie
was a champion of women writers and sought to legitimize the profession.7 The 520page cookbook Miss Leslie’s New Receipts for Cooking is one of Leslie’s later works, and
it includes a large selection of recipes. In the introduction she explains that she learned
many of these recipes from southern African-American cooks, although some recipes are
French or from other origins. The book was fairly popular, and one of the opening pages
of the book lists that it was included in T. B. Peterson & Brothers’ list of the best
cookbooks ever published.
Mary Randolph was the daughter of Thomas Mann Randolph, who was a
descendant of Pocahontas and John Rolfe and a member of the Virginia Convention of
1776. Her brother, Thomas Mann Randoph, Jr., was the son-in-law of Thomas Jefferson
and a governor of Virginia, her sister was the writer Virginia Randolph Cary, and one
of her cousins was Mary Lee Fitzhugh Custis, who was married to George Washington’s
son, George Washington Parke Custis.8 Mary Randolph published TheVirginia Housewife in 1824, and it was immediately popular and was published in several other editions
throughout the 1800s. This book is considered to be one of the most influential American
cookbooks from the 19th century.9 Unlike earlier cookbooks that contained elaborate
recipes with ambiguous measurements that were not practical for everyday cooking,
Randolph intended her book to have fairly simple meals with precise measurements to
make meal preparation easier for cooks in her time. Although still fairly vague by today’s
standards, the measurements in her book were more precise than what was normal in her
time. Through this book she popularized many southern recipes although she also
included several recipes from around the world. In the introduction to her book,
Randolph offered advice about home management, comparing it to the proper
management of government, which reveals the influence of her politically involved family.
These three books were ideal for a new edition because they were by
authors and on subjects that were important in the 19th century. The two
cookbooks were written by important figures in American history, and Leslie and
Randolph were two of the most influential and popular writers of their time. Benham’s
etiquette book adds another dimension to the new edition by revealing the trend of
etiquette manuals that had arisen during this century and by revealing what was then considered proper behavior. Dining is often an important occasion for practicing etiquette,
so the paring these three books together highlights not only what people at this time ate
but what was proper behavior while eating. These three books therefore reveal a great deal
about their time, and together they create a book written by important authors that
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describes much about the domestic and social life of the 19th century.
Our new edition was created for people who enjoy cooking or are interested in
history. According to a study conducted in 2012 by Bowker, an organization that collects
bibliographic information to help authors, publishers, and booksellers understand their
audience, the main group of people who buy cookbooks is people between the ages of 18
and 44 that have a household income of between $50,000 and $75,000.10 Another study
conducted by the information company Nielson in 2014 found that 65% of the people
who buy cookbooks are women. 11 This book is therefore primarily designed for females
between the ages of 18 and 44, although we hope that it will also appeal to men and people
of other ages.
In order to learn more about the audience’s preferences for these books, we
conducted a survey of six females and four males in their twenties about their
preferences for a new edition of Miss Leslie’s New Receipts for Cooking. Although the
survey only included a small number of people, it focused on those in the age range for
which the book is intended. In this survey we found that the participants preferred that
the new edition include a variety of different types of recipes and that most of them would
actually attempt to make the recipes. Eight of these people stated that they would be
interested in owning or reading the book because they were interested in the recipes or the
historic nature of the book, and they were split evenly over whether they preferred a print
or free online version. We also conducted another survey of three females in their twenties
about their preferences for a new version of Polite Life. In this survey we
discovered that these individuals wanted a thoughtfully designed book, varying from
“quirky” to “minimalist,” that is reasonably priced and has practical application as well
as an aesthetic or nostalgic value. We also researched the Amazon reviews for the people
who bought The Virginia Housewife and found that most of the reviews were positive and
people enjoyed the book because of the quality of the recipes and because of the book’s
historical value. However, when we asked people of a variety of ages and genders about
their impression of The Virginia Housewife, many responded that they did not like the
paragraph form that the recipes were in.
With the results of these audience analyses in mind, we therefore designed our
book for an audience of mostly females between the ages of 18-44 who are interested in
cooking and books with nostalgic and aesthetic appeal. However, this book is also meant
for those of any age or sex who would be interested in the book as a historic artifact The
recipes that the books contain reveal what people’s diets were like in the 19th century and
what ingredients were common. Furthermore, the etiquette sections of the book serve as a
gender studies artifact that reveals what was viewed as the proper roles for both men and
women. We therefore designed this edition to preserve the historic value of the books as
much as possible while also making the book aesthetically pleasing so that it can be a
display piece, a gift, or a book that is merely read. However, we also sought to make the
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book functional so that the readers can actually make the recipes if they wish.
We therefore worked to create a book that would appeal to our audience by
choosing a variety of different types of recipes from Miss Leslie’s New Receipts for
Cooking and The Virginia Housewife and organizing them into ten themed menus. We
chose recipes and menu themes to appeal to readers today, and the recipes are organized
according to what people today might like to eat in these settings and not necessarily by
the occasions for which these recipes were originally intended. For each of the themes, we
chose selections of etiquette from Polite Life that corresponded to the situation. To
preserve the historic nature of the recipes and the authors’ original styles, we did not
change the wording of the recipes. We did, however, break the original paragraphs of the
recipes into numbered lists, create an ingredient list for each recipe, and modernized the
spelling and punctuation. These changes created consistency throughout our book since
the three original texts varied in the grammar that they used. The changes also altered
the paragraph structure that survey participants did not like and made the recipes more
accessible for readers who want to cook from them. In some of the recipes, we pulled out
unnecessary but interesting information and made it into a note at the top of the page
rather than incorporating it into the numbered directions list. While we left the
measurements of ingredients as they were originally written, we included a conversion
chart at the end of the book to aid modern day cooks. We also added a section of notes to
the end of the book that explains difficult or unusual aspects of the recipes.
We made these changes and additions in order to make the book more user
friendly; however, our first priority was the historic and aesthetic value of the books, so we
did not change the wording or completely modernize the recipes. This book is therefore
not for novice cooks, but the antiquity and at times ambiguity of the recipes, such as with
the lack of cooking times and temperatures, allows the cook more creative freedom. We
decided to create a physical rather than electronic version of the book in order to create
a sense of old-fashioned charm and appeal to those who prefer the book to be a gift or
creative artifact. We also chose the printed version because it is more sanitary and easy to
use when cooking than an electronic version. In the beginning of the book, we included
sections of the prefaces of these three books in order to give the reader more information
about the authors and the original books, and we created a table of contents to help the
reader easily navigate the book. In these ways, we designed the book so that it would be
functional and aesthetically pleasing while preserving the original works’ historic values.
Because this cookbook should be a thing of utility, we decided to keep the design
minimalistic but elegant. With use of negative space, we hope to draw the reader’s eye to
the content while also making it easy to use. We captured other images from Polite Life
and added them to the etiquette sections in order to maintain some of the antiquated
charm. These images are juxtaposed with modern images — shot with DSLR cameras —
of the recipes we cooked ourselves from these texts. We used a variety of technologies to
vii

create this book. In the beginning stages, we transcribed the recipes and passages into
Google Documents, and we shared our work with each other using Google Drive. The
images from Polite Life were scanned at 800 dpi, and we then uploaded these images into
the Google Drive. To design and compile the book, we used InDesign, and finally we
printed and the book using a local printing company, Kemp & Sons Printing, located in
Opelika, Alabama.
We hope that we successfully captured the charm of Polite Life, Miss Leslie’s New
Receipts for Cooking, and The Virginia Housewife while reformatting them to be more
functional and accessible.
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Preface
Selections from the original prefaces of Polite Life, Miss Leslie’s
New Receipts for Cooking, and The Virginia Housewife
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Polite Life
There is no country where there are so many people asking what is “proper to
do,” or, indeed, where there are so many genuinely anxious to do the proper thing, as in
the vast conglomerate which we call The United States of America. The newness of our
country is perpetually renewed by the sudden making of fortunes, and by the absence of a
hereditary, reigning set. There is no aristocracy here which has the right and title to set the
fashion.
We contend that it is in no way derogatory to a new country like our own if on
some minor points of etiquette we presume to differ from older countries. We find it
necessary to fit our garments to the climate, our manners to our fortunes, and our habits
and customs to the demands of the age in which we life. We have, however, many faults
and inelegancies of which foreigners justly accuse us, which we can easily correct by a
little careful study of this book, which is given to the people after much thought based on
common sense and everyday life.
The design of this work is to furnish ample and satisfactory information on all
those subjects that are embraced under the word “etiquette,” to the end that the
readers may have before them the best thoughts on the topics considered. In addition to
the subject matter properly belonging to etiquette, there is given much kindred
information collated from the most reliable sources.
That the book might be prepared in the best manner, and free from the impress of
one person’s views, a number of writers have been selected, whose education and
opportunities render them peculiarly fitted for treating the subjects on which they have
written. In this way we are enabled to furnish the ladies and gentlemen, boys and girls of
America, with the most complete work on etiquette that has yet been presented to our
people.

The Virginia Housewife
The difficulties I encountered when I first entered on the duties of a housekeeping
life, from the want of books sufficiently clear and concise to impart knowledge to a Tyro,
compelled me to study the subject and by actual experiment to reduce everything in the
culinary line to proper weights and measures. This method I found not only to diminish
the necessary attention and labor, but to be also economical: for, when the ingredients
employed were given in just proportions, the article made was always equally good.
The government of a family bears a Lilliputian resemblance to the government of
a nation. The contents of the Treasury must be known and great care taken to keep the
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expenditures from being equal to the receipts. A regular system must be introduced into
each department, which may be modifies until matured, and should then pass into an
inviolable law.
The grand areanum of management lies in three simple rules: “Let everything be
done at a proper time, keep everything in its proper place, and put everything to its proper
use.” If the mistress of a family will every morning examine minutely the different
departments of her household, she must detect errors in their infant state when they can
be corrected with ease, but a few days’ growth gives them gigantic strength and disorder,
with all her attendant evils, is introduced. Early rising is also essential to the good
government of a family. A late breakfast deranges the whole business of the day and
throws a portion of it on the next, which opens the door for confusion to enter.
The greater part of the following receipts have been written from memory, where
they were impressed by long and continued practice. Should they prove serviceable to the
young and inexperienced housekeeper, it will add greatly to that gratification which an
extensive circulation of the work will be likely to confer.

Miss Leslie’s New Receipts for Cooking
A large number of [these receipts] have been obtained from the South and from
ladies noted for their skill in housewifery. Many were dictated by colored cooks of high
reputations in the art. Some very fine receipts in this collection are of French origin, their
titles being translated into our own language. A large number are designed for elegant
table and an equal proportion for families who live well, but moderately, and for such as
find it expedient to keep house in a manner very plain and economical.
Since the first appearance of my other book, entitled, “Miss Leslie’s New Cookery
Book,” I have obtained new and fresh accessions of valuable knowledge and new receipts
for cooking not embraced in that book, connected with the domestic environment of my
countrywomen, all of which I have been careful to note down, as they presented
themselves, and to carefully try to have them fully tested, and have now given them all in
this work – minutely explaining them in language intelligible to all persons.
Let these new receipts be fairly and faithfully tried, and I trust that few, if any, will
cause any disappointment whatever in the result.
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Recipes
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Spring
Baked Lamb
Asparagus
Sydney Smith’s Salad and Dressing
Drop Biscuits
Fine Raspberry Cordial
Pound Cake

Etiquette
Language of Flowers
What can be more pleasing to the senses than
beautiful flowers? Their form, their great variety,
and sharp contrast of color, combined with delicious
fragrance, make them the most attractive of all nature’s
productions to old and young, rich and poor.

It is just and right that flowers are made to express
sentiments of love or serve as tributes of affection and
premiums of honor, valor and fame.

4

The following is the language of flowers arranged
in alphabetical order:
Acacia, Rose: Friendship
Bachelor’s Button: Hope in love.
Daisy, Garden: I share your feelings.
Gardenia: Transport; ecstasy.
Lily of the Valley: Return of happiness.
Pansy: Think of me.
Rose: Beauty.
Sunflower, Tall: Pride
Yew: Sorrow.
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Baked Lamb
Ingredients:
•
•
•
•
•
•
•

Lamb
Salt and pepper
Garlic cloves
1 pint water
12 large ripe tomatoes
Butter
Brown flour

1. Cut the shank bone from a hind-quarter. Separate
the joints of the loin. Lay it in a pan with the kidney
uppermost.
2. Sprinkle some pepper and salt, add a few cloves of
garlic, a pint of water and a dozen large ripe tomatoes
with the skins taken off.
3. Bake it but do not let it be burnt.
4. Thicken the gravy with a little butter and brown
flour.
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Sydney Smith’s
Salad-Dressing
Ingredients:
•
•
•
•
•
•
•
•
•

2 potatoes, boiled
1/4 teaspoon onion, minced
2 eggs, hard-boiled
2 teaspoon salt
2 teaspoon mustard
3 tablespoons olive oil
1 tablespoons real cider
vinegar
1 teaspoons essence of
anchovy
Lettuce

1. Have ready two well-boiled potatoes, peeled
and rubbed through a sieve; they will give peculiar
smoothness to the mixture. Also, a very small portion
of raw onion, not more than a quarter of a 		
teaspoonful, (as the presence of the onion is to be
scarcely hinted,) and the pounded yolks of two
hard-boiled eggs.
2. Mix these ingredients on a deep plate with two
small teaspoonfuls of salt, one of made mustard, three
tablespoonfuls of olive oil, and one tablespoon of
vinegar. Add, lastly, a tea-spoonful of essence of
anchovy. Mash and mix the whole together (using a
boxwood spoon) and see that all the articles are thoroughly amalgamated.
3. Having cut up a sufficiency of lettuce, (that has
been well washed in cold water, and drained) add it
to the dressing immediately before dinner, mixing the
lettuce through it with a boxwood fork.
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Asparagus
Ingredients:
•
•
•
•

Asparagus
Water
Bread slice
Melted butter

1. Set a stewpan with plenty of water on the fire, sprinkle a handful of salt in it, let it boil, and skim it.
2. Put in the asparagus prepared thus: scrape all the
stalks till they are perfectly clean; throw them into a
pan of cold water as you scrape them; when they are
all done, tie them in little bundles, of a quarter of a
hundred each, with bass, if you can get it, or tape; cut
off the stalks at the bottom, that they may be all of a
length; when they are tender at the stalk, which will
be in from twenty to thirty minutes, they are done
enough.
3. Great care must be taken to watch the exact time of
their becoming tender; take them just at that instant,
and they will have their true flavor and color; a minute or two more boiling destroys both.
4. While the asparagus is boiling, toast a slice of a loaf
of bread, about a half an inch thick; brown it delicately
on both sides; dip it lightly in the liquor the asparagus
was boiled in, and lay it in the middle of a dish.
5. Pour some melted butter on the toast, and lay the
asparagus, that the company may see there is a toast.
6. Do not pour butter over them, but send some in a
boat.
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Drop Biscuits
Ingredients:
•
•
•

8 eggs
12 ounces flour
1 pound sugar

1. Beat eight eggs very light. Add to them twelve
ounces of flour, and one pound of sugar.
2. When perfectly light, drop them on tin sheets, and
bake them in a quick oven.
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Fine Raspberry Cordial
Ingredients:
•
•
•

Raspberries
1 pound loaf sugar
French brandy

1. Fill a large stone jar with ripe raspberries. Cover the
jar closely, and let it stand in a corner of the hearth
near the fire, or on the top of a stove, till the fruit is
heated so as to break.
2. Put the raspberries into a linen bag, and squeeze the
juice into a pan beneath.
3. Measure the juice, and to every quart allow a pound
of loaf-sugar, broken very small. (Do not use the white
sugar that is sold ready-powdered; it is generally so
adulterated with pulverized starch, as to be unfit for
any thing that is to be set away for keeping.)
4. Put the juice and sugar (well mixed) into a
preserving-kettle. Give it a boil, and skim it well.
When it has come to a boil, and the scum has ceased
to appear, take off the kettle; measure the liquid and
pour it carefully into a large vessel; allowing an equal
quantity of the best French brandy. Stir it well, and
when cold, put it into a demijohn, or a large stone jug,
and cork it tightly.
5. Let it stand undisturbed a fortnight; then, if it is not
perfectly clear, filter it through blotting-paper pinned
inside the bottom of a sieve. Bottle it, and seal the
corks. Instead of brandy, you may use the best Jamaica
spirits.
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Pound Cake
Ingredients:
•
•
•
•
•
•
•

1 pound unsalted butter
1 pound flour
1 pound powdered sugar
12 eggs
Lemon peel
Nutmeg
1 gill brandy

1. Wash the salt from a pound of butter, and rub it till
it is soft as cream. Have ready a pound of flour sifted,
one of powdered sugar, and twelve eggs well beaten.
2. Put alternately into the butter, sugar, flour, and the
froth from the eggs. Continuing to beat them together
till all the ingredients are in, and the cake quite light.
3. Add some grated lemon peel, a nutmeg, and a gill of
brandy.
4. Butter the pans, and bake them.
5. This cake makes an excellent pudding, if baked in
a large mould, and eaten with sugar and wine. It is
also excellent when boiled, and served up with melted
butter, sugar and wine.
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Ladies’ Luncheon
Lettuce Chicken Salad
Nice Buns
Peach Marmalade
Mint Cordial
A Lady’s Pudding

Etiquette
Luncheon
The informal lunch is perhaps less understood in
this country than in any other because it is rarely
necessary. In the country it is called early dinner,
children’s dinner, or ladies’ dinner; in the city, when
the gentleman are all down town, then blossoms out
the elaborate ladies’ luncheon.

It is a very convenient meal, as it permits of an
irregular number, or a superfluity of ladies; it is chatty
and easy, and is neither troublesome nor expensive.

14

Informal Luncheon
Ladies may come in their hats or bonnets; gentlemen
in the lawn tennis suits, if they wish. It is incumbent
upon the hostess but not upon the host to be present.
It is quite immaterial where the guests sit, and they go
in separately, not arm-in-arm.

Either white or colored tablecloths are equally
proper, and some people use the bare mahogany, but
this is unusual. The most convenient and easygoing
luncheons are served from the buffet or sideboard, and
the guests help themselves to cold ham, tongue, roast
beef, etc. The fruit and wine and bread should stand
on the table.

Each chair has in front of it two plates, a napkin with
bread, two knives, two forks and spoons, a small saltcellar, and a glass.
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It is proper at a country place to offer a full luncheon
or to have a cold joint on the sideboard, and after the
greater part of the luncheon has been removed, the
hostess can dismiss the servants and serve the ice
cream or tart herself, with the assistance of her guests.
Clean plates, knives, and forks should be in readiness.
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Lettuce Chicken Salad
Ingredients:
Salad
•
•
•

2 cold chickens
Cold ham or smoked
tongue, if desired
1 to 2 heads of lettuce

Dressing
•
•
•
•
•
•
•

10 eggs
1 teaspoon powdered white
sugar
1/4 teaspoon cayenne
2 teaspoons made mustard
2 tablespoons vinegar
4 tablespoons salad oil
Red beets

This salad should be prepared immediately before
dinner or supper, as standing long will injure it. The
colder it is the better.

1. Having skinned a pair of cold fowls, remove the fat
and carve them as if for eating. Cut off all the flesh
entirely from the bones and either mince it or divide it
into small shreds. Mix with a little smoked tongue or
cold ham, grated rather than chopped.
2. Have ready one or two fine fresh lettuces, picked,
washed, drained, and cut small. Put the cut lettuce on
a dish (spreading it evenly) or into a large bowl, and
place upon it the minced chicken in a close bowl heap
in the center.
3. For the dressing, mix together the following
ingredients in the proportion of the yolks of four eggs
well beaten, a teaspoonful of powdered white sugar;
a saltspoon of cayenne (no salt if you have ham or
tongue of chicken) two teaspoonfuls of made mustard,
two tablespoonfuls of vinegar, and four tablespoonfuls
of salad oil.
4. Stir this mixture well. Put it into a small saucepan,
set it over the fire, and let it boil three minutes (not
more), stirring it all the time. Then set it to cool.
5. When quite cold, cover with it thickly the heap of
chicken in the center of the salad.
6. To ornament it, have ready half a dozen or more
hard-boiled eggs, which after the shell is peeled off
must be thrown directly into a pan or cold water to
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prevent their turning blue. Cut each egg (white and
yolk together) lengthways into four long pieces of
equal size and shape. Lay the pieces upon the salad
all round the heap of chicken and close to it, placing
them so as to follow each other round in a slanting
direction, something in the form of a circular wreath
of leaves.
7. Have ready also some very red cold beet, cut into
small cones or points all of equal size. Arrange them
in a circle upon the lettuce outside of the circle of cut
egg.
8. To be decorated in this manner, the salad should be
placed in a dish rather than a bowl. In helping it, give
each person a portion of everything, and they will mix
them together on their plates.
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Nice Buns
Ingredients:
•
•
•
•
•

4 ounces sugar
3/4 pounds flour
2 teaspoons yeast
1/2 pint milk
4 ounces butter

1. Put four ounces of sugar with three quarters of a
pound of flour. Make it up with two spoonsful of yeast
and half a pint of milk.
2. When well risen, work into it four ounces of butter.
3. Make it into small buns and bake them in a quick
oven. Do not burn them.

20

Peach Marmalade
Ingredients:
•
•

Ripe peaches
Light brown sugar

Puffs made of this marmalade are very delicious.

1. Take the ripest soft peaches (the yellow ones make
the prettiest marmalade), pare them, and take out the
stones.
2. Put them in the pan with one pound of dry light
colored brown sugar to two of the peaches. When they
are juicy, they do not require water.
3. With a silver spoon or wooden spoon, chop them
with the sugar. Continue to do this and let them boil
gently till they are a transparent pulp that will be a
jelly when cold.
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Mint Cordial
Ingredients:
•
•
•
•

Mint leaves
Water
1 quart French brandy
1 pound loaf sugar

1. Pick mint early in the morning while the dew is on
it and be careful not to bruise it. Pour some water over
it.
2. Drain it and put two handsful into a pitcher, with
a quart of French brandy. Cover it and let it stand till
next day.
3. Take the mint carefully out, and put in as much
more, which must be taken out next day. Do this the
third time.
4. Then put three quarts of water to the brandy
and one pound of loaf sugar powdered. Mix it well
together and when perfectly clear, bottle it.
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A Lady’s Pudding
Ingredients:
Pudding
•
•
•
•
•
•

Sugar
1 large lemon or 2 small
lemons
4 eggs
1 pint cream or rich
unskimmed milk
4 ounces flour, sifted
Powdered sugar

Icing
•
•
•
•
•

Fresh butter
Powdered sugar
Light cream
Lemon juice
Nutmeg

This pudding will be found very delicate. For a large
one, take the whites of eight eggs, the rind of two large
lemons, half a pound of sugar, a quart of cream or rich
milk and eight heaped tablespoonfuls of flour.

1. Rub off on lumps of loaf sugar and the yellow rind
of one large lemon, or two small ones. Then crush
the sugar, and add more until you have four heaped
tablespoonfuls.
2. Beat to a stiff froth the whites only of four eggs.
Gradually add the sugar (a little at a time) to the
beaten white of egg.
3. Have ready in a pan a pint of cream or rich
unskimmed milk. Stir into it by degrees the mixture
of white of egg and sugar, alternately with four heaped
tablespoonfuls or four ounces of sifted flour. When
the whole is mixed, stir it long and hard and then
transfer it to a deep dish, the inside of which must be
slightly buttered.
4. Bake it from half an hour to three quarters and
when done sift powdered sugar over the top.
5. Send it to table cool, with a sauce of equal
quantities of fresh butter and powdered white sugar
stirred together to a light cream and flavored with
lemon juice and grated nutmeg.
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Summer
Roasted Salmon
Summer Soup
Scalloped Tomatoes
Nectar
Lemon Cream
Pistachio Cream
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Etiquette
Games and Amusements
Games, sports, and amusements are a very important
part of social life, and proper conduct is as necessary
in these as in the parlor or dining room. No book
treating on “Polite Life” would be complete without
rules to guide the deportment of ladies and gentlemen
in this all-important part of social etiquette.

The same fundamental principles of politeness,
unselfishness and regard for others, should here as
elsewhere govern out every act, yet the formality of
etiquette should in a degree be relaxed and all engage in
games and sports with perfect freedom and ease. No rule
of propriety should so restrain out acts that one seems
awkward and faltering in speech. Cheerfulness and
mirth should enter into all games; and it is expected
that all take part in the gaiety without restraint.
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Archery
This very beneficial and healthful exercise has
almost entirely disappeared from the list of field sports
and we mention it only hoping it will be revived; for
certainly the young ladies can find nothing so amusing
and refined. The costume may be more brilliant than
the walking dress, and should be made short enough
for convenience in movement, and so give free and
easy movements to the arms.
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Boating
When there is water sufficient, boating is a recreation
both enjoyable and profitable. Sailing is attended with
considerable danger, and gentlemen should not invite
ladies to accompany them on the water unless they
are thoroughly capable of managing the boat. This
requires tact and experience.

Rowing is a delight and healthful exercise and many
ladies become experts at the art. Every gentleman (and
lady too) should know how to row, as the knowledge is
easily acquired, it is polite to offer a friend the “stroke”
oar, as it is considered the post of honor.
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Lawn Tennis
This is a favorite game in this country and Europe,
and one of the most ancient; the Greeks and Romans
played it many years ago, and ever since with varying
intermissions it has been quite popular.

It is a game for both sexes, with equal chances of
the ladies carrying off the honor. It affords ladies a
training in graceful movements, and the exercise is not
exhausting. The court is twenty-seven by seventy-eight
feet; the net is four feet high and twenty-seven feet
long which divides the court, a soft rubber ball is used
together with a bat or “racket.” The rules of play will be
found with each set.
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Outings
Ladies and gentlemen never forget to be polite, but
usually at picnics forms and ceremonies are put aside
and men and women seek only pleasure, that the
cares of business and restraints of formal society may
be forgotten. The ladies should provide the luncheon
and invent whatever they can to make the dinner
enjoyable. The gentlemen on these occasions are
not only the guides and escorts, but servants as well;
and they should perform any service that may be
requested. It is the gentlemen’s duty to provide
conveyances, music, etc., that the festivities may be
enjoyed and the day one of pleasure.

31

Card Playing
Never urge any one who seems unwilling to play
cards. They may have conscientious scruples in the
matter, and they should be respected. If you do not
understand the game being played, it is proper to
refuse, but if you know how and have no scruples you
should play, especially if you are needed to make up
the game.

The host or hostess should suggest cards, it is bad
taste for the guests to call for them; no person should
intentionally delay the game, and it is not good
manners to finger the cards while they are being dealt
out. Betting on cards has only one term, “gambling,”
and should be scrupulously avoided.
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Roasted Salmon
Ingredients:
•
•
•
•

Salmon
Flour
Butter
Lemon

This mode of cooking salmon will be found excellent. A
small one or a salmon-trout may be roasted whole.

1. Take a large piece of fine fresh salmon, cut from the
middle of the fish, well cleaned and carefully scaled.
Wipe it dry in a clean coarse cloth.
2. Dredge it with flour, put it on the spit, and place it
before a clear bright fire. Baste it with fresh butter, and
roast it well, seeing that it is thoroughly done to the
bone.
3. Serve it up plain, garnishing the dish with slices of
lemon, as many persons like a little lemon juice with
salmon.
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Summer Soup
Ingredients:
•
•
•
•
•
•
•
•
•

1 large neck of mutton (or a
shoulder of mutton)
1 tablespoon salt
Black pepper
6 small turnips
2 young onions
1 tablespoon sweet
marjoram leaves
1 quart shelled Lima beans
(can be substituted with
broccoli or cauliflower)
2 tablespoons green
nasturtium seeds, optional
Dumplings (made of flour
and butter)

1. Take a large neck of mutton, and hack it so as nearly
to cut it apart, but not quite. (This soup may be made
of a shoulder of mutton, cut into pieces and the bones
cracked.)
2. Allow a small quart of water to each pound of meat,
and sprinkle on a tablespoonful of salt and a very little
black pepper. Put it into a soup pot, and boil it slowly
(skimming it well) till the meat is reduced to rags.
Then strain the liquid, return it to the soup pot, and
carefully remove all the fat from the surface.
3. Have ready half a dozen small turnips sliced
thin, two young onions sliced, a tablespoonful or
sweet-marjoram leaves picked from the stalks, and a
quart of shelled Lima beans. (Instead of Lima beans,
you may divide a cauliflower or two broccolis into
sprigs, and boil them in the soup with the other
vegetables.)
4. Put in the vegetables, and boil them in the soup
until they are thoroughly done. You may add to them
two table spoonfuls of green nasturtium seeds, either
fresh or pickled. Put in also some little dumplings
(made of flour and butter) about ten minutes before
the soup is done.
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Salad and Dressing
Ingredients:
Salad
•
•
•
•
•

Lettuce
Pepper grass
Chervil
Cress
Scallions, optional

Dressing
•
•
•
•
•
•
•
•

2 eggs
1 tablespoon water
2 teaspoons vegetable oil
1 teaspoon powdered sugar
1 teaspoon salt
1 teaspoon mustard
2 tablespoons common
2 tablespoons tarragon
vinegar

1. To have this delicate dish in perfection, the lettuce,
pepper grass, chervil, and cress should be gathered
early in the morning, nicely picked, washed, and laid
in cold water, which will be improved by adding ice;
just before dinner is ready to be served, drain the
water from your salad, but it into a bowl, giving the
proper proportions of each plant.
2. Prepare the following mixture to pour over it:
a) Boil two fresh eggs ten minutes, put them in
water to cool, then take the yolks in a soup plate,
pour on them a tablespoonful of cold water, and
rub them with a wooden spoon until they are
perfectly dissolved. Save the egg whites for later.
b) Add two teaspoonfuls of oil; when well mixed
put in a teaspoon of salt, one of powdered sugar,
and one of mustard.
c) When all these are united and quite smooth, stir
in two tablespoonsfuls of common, and two of
tarragon vinegar.
3. Put dressing over the salad, and garnish the top
with whites of the eggs cut into rings, and lay around
the edge of the bowl young scallions, they being the
most delicate of the onion tribe.
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Scalloped Tomatoes
Ingredients:
•
•
•
•
•

Large tomatoes, as many as
desired
Bread crumbs
Salt
Pepper
Butter

1. Peel off the skin from large, full, ripe tomatoes.
2. Put a layer in the bottom of a deep dish, cover it
well with bread grated fine; sprinkle on pepper and
salt, and lay some bits of butter over them.
3. Put another layer of each, till the dish is full — let
the top be covered with crumbs and butter.
4. Bake it a nice brown.
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Nectar
Ingredients:
•
•
•
•

1 pound raisins
6 lemons
2 pounds sugar
2 gallons water

1. Take a pound of the best raisins, seeded and
chopped; four lemons, sliced thin, and the yellow rind
of two other lemons; and two pounds of powdered
loaf sugar.
2. Put into a porcelain preserving-kettle two gallons
of water. Set it over the fire, and boil it half an hour.
Then, while the water is boiling hard, put in the
raisins, lemons, and sugar, and continue the boiling
for ten minutes.
3. Pour the mixture into a vessel with a close cover,
and let it stand four days, stirring it twice a day.
4. Then strain it through a linen bag, and bottle it.
It will be fit for use in a fortnight. Drink from wine
glasses, with a small bit of ice in each.
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Lemon Cream
Ingredients:
•
•
•

4 lemons
1 quart fresh cream
Powdered sugar

1. Pare the yellow rind very thin from four lemons.
Put them in a quart of fresh cream, and boil it.
2. Squeeze and strain the juice of one lemon, saturate
it completely with powdered sugar, and when the
cream is quite cold, stir it in. Take care that it does not
curdle.
3. If not sufficiently sweet, add more sugar.
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Pistachio Cream
Ingredients:
•
•
•
•

1/2 pound pistachio nuts
Rose water, peach water,
rose extract, or almond
extract
1 quart cream
1/2 pound powdered loaf
sugar

If you freeze it, you may substitute, for the rose water or
peach water, a tablespoonful of extract or roses, or the
same quantity of extract of bitter almonds. The process
of freezing diminishes the strength of every sort of
flavoring; and of sweetening also.
If you serve it up as frozen, stick it all over with slips of
pistachio nut, peeled and sliced.

1. Take half a pound of pistachio nuts. Throw them
into scalding water, and peel off the skins.
2. Put the nuts (not more than two at a time) into a
marble mortar, and pound them into a smooth paste,
assign frequently, as you proceed, a few drops of rose
water.
3. Sweeten a quart of cream with half a pound of
powdered loaf sugar, and stir into it, gradually, the
pistachio paste.
4. Set the mixture over the fire; and let it just come to
a boil. Then take it out; stir in two tablespoonfuls of
rose water or peach water, and set on ice to cool.
5. Either serve it up liquid in a glass bowl, or put it
into a freezer, and freeze as ice cream.
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Rustic Brunch
Mushroom Omelet
Ham Toast
Peach Chips
Tavern Biscuits
Four Fruit Jelly
Coffee

Etiquette
Country Parties
Morning and afternoon parties in the country, or at
watering places, are more informal than in cities. The
hostess introduces such of her guests as she thinks
most likely to be mutually agreeable. To make such
parties successful, music, or some amusement,
is essential.
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Mushroom Omelet
Ingredients:
•
•
•
•
•
•
•

Mushrooms
Salt
Cayenne
Cream or milk
Small onion
6-7 eggs
3 ounces fresh butter

In gathering mushrooms, those that are fit to eat may
be known by their being of a pale pearl colour, or of a
grayish white, instead of what is called a dead white;
and the under side of the flap or head (if good) is of a
light pink, or a pinkish salmon colour.

1. Take some fresh-gathered mushrooms remove the
stalks, and rub the flaps or heads very slightly with a
little salt, mixed with cayenne.
2. Stew the mushrooms in a small saucepan, with
barely sufficient cream or rich milk to cover them. Put
in with them a small onion; and if the onion is found
to turn blackish, throw away the whole; it being proof
that there is among them a false or poisonous
mushroom.
3. Stir them with a silver spoon, and keep on the lid
of the pan closely, unless when you are stirring. If
the spoon turns black, the mushrooms should not be
eaten.
4. After they have come to a boil, take them off the
fire. Drain them, and when cool, chop them small. To
a pint or more of the minced mushrooms, allow six
or seven eggs. Beat the eggs until very light and thick,
(omitting the white of two) and then mix in,
gradually, the mushrooms, stirring the whole very
hard.
5. Put three ounces of fresh butter into a hot omelet
pan , or a small frying pan. Place over the fire, and stir
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the butter as it melts. When it has boiled hard, put in
the omelet mixture, and as it fries, stir it till it begins
to set. Do not turn the omelet, but brown the top by
holding close above it a red-hot shovel.
6. When done, drain off the butter. Fold over or
double the omelet, and serve up immediately, on a hot
dish.
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Ham Toast
Ingredients:
•
•
•
•

Ham
1 egg
Cream
Bread

1. Grate a sufficiency of the lean of cold ham.
2. Mix some beaten yolk of egg with a little cream, and
thicken it with the grated ham.
3. Put the mixture into a saucepan over the fire, and
let it simmer awhile.
4. Have ready some slices of bread nicely toasted (all
the crust being pared off) and well buttered.
5. Spread it over thickly with the ham mixture, and
send it to table warm.
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Peach Chips
Ingredients:
•
•
•
•

Peaches
Granulated sugar
Powdered sugar
Pure honey, if desired

They are very nice with done with pure honey instead of
sugar.

1. Slice them thin, and boil them till clear in a syrup
made with half their weight of sugar.
2. Lay them on dishes in the sun, and turn them till
dry.
3. Pack them in pots with powdered sugar sifted over
each layer; should there be syrup left, continue the
process with other peaches.
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Tavern Biscuits
Ingredients:
•
•
•
•
•
•
•

1 pound flour
1/2 pound sugar
1/2 pound butter
Powdered mace
Powdered nutmeg
1 glass brandy or wine
Milk

1. To one pound of flour, add half a pound of sugar,
half a pound of butter, some mace and nutmeg
powdered, and a glass of brandy or wine.
2. Wet it with milk, and when well kneaded, roll it
thin, cut in shapes, and bake it quickly.
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Four Fruit Jelly
Ingredients:
•
•
•
•
•

Strawberries
Raspberries
Currants
Red cherries
2 ounces powdered sugar
loaf

1. Take equal quantities of ripe strawberries,
raspberries, currants, and red cherries. All should be
fully ripe, and the cherries must be stoned, taking care
to save the juice that comes from them in stoning.
Add it, afterwards to the rest.
2. Mix the fruit together, and put it in a linen bag.
Squeeze it well into a tureen placed beneath. When
it has ceased to drip, measure the juice. To every
pint, allow a pound and two ounces of the best
double-refined sugar loaf, finely powdered.
3. Mix together the juice and sugar. Put them into a
porcelain preserving-kettle; set it over the fire, and let
it boil half an hour, skimming it frequently.
4. Try the jelly by dripping out a spoonful, and
holding it in the open air. If it congeals readily, it is
sufficiently done.
5. Put the jelly warm into tumblers or other
wide-topped glasses. Cover it with double-tissue
paper, which must be white, and cut exactly to fit the
surface of the jelly. Lay it nicely and smoothly inside
the top of the glass, pressing it down with your fingers
all round the edge.
6. Then paste white paper over the top, and a little way
down the sides of the glass, notching it round with
scissors to make it fit the better.
7. Set away the jelly in a cool dry closet.
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Coffee
Ingredients:
•
•
•

Coffee beans
Water
Butter

For this purpose you should have a percolator, or
coffeepot with strainers inside. The coffee will be much
stronger and better, if roasted and ground just before
it is put in the pot. There are no coffeeroasters so good
as those of sheet iron, made somewhat in the form of
a large long candlebox; standing before the fire on feet;
that is inside an equal chance of heat.
The above method will, we are confident, be highly
approved on trial. Also, it saves the expense of
isinglass, white of egg, and other articles generally
used in clearing coffee. Percolators for making coffee in
this manner can be obtained of all sizes at the large tin
manufactory of Messrs. Williams & Co., 276 Market
street, between Seventh and Eighth streets, Philadelphia.
A china or metal coffee pot should always be scalded
twice before coffee is transferred to it, from the vessel in
which it has been made.

1. When about half done, put among the coffee a piece
of fresh butter. It should be roasted throughout, of
a fine brown colour, and not allowed to blacken or
burn. Grind it while warm; and pat into the percolator
a sufficient quantity of coffee, placing it between the
two strainers.
2. Then (having stopped up the spout) pour into the
upper strainer a due proportion of cold water;
allowing a quart of water to half a pint or more of
ground coffee. Cold water is now found to make
a stronger infusion than hot water, as there is less
evaporation, and none of the strength of the coffee is
carried off in steam.
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3. As soon as the water is all in, put on the lid
closely, and set away the pot. It is well to put the coffee
to infuse over night, if wanted for breakfast and in the
morning, if required for evening. But, when necessary,
it may be done in a much shorter time.
4. A little before the coffee is to go to table, lift off the
upper half of the percolator (the part that contains the
strainer) transfer the lid to the lower part set the pot
over the fire, and give it one boil up – not more.
5. As soon as it has come to a boil it is ready for
drinking; being already strained, and drawn. It will
be found clear, strong, and in all respects superior
to that prepared in any other manner. A short boil is
sufficient to take off all taste of rawness. Long boiling
weakens coffee, and frequently turns it sour.
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International
Guisada
Pisto Omelette
Gaspacho
Spanish Salad
Spanish Fritters
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Etiquette
America and Other Countries
In France, when a gentleman takes off his hat in a
windy street or in an exposed passageway, and holds
it in his hand while talking to a lady, she always says,
“Couvrez vous” (I beg of you not to stand uncovered).

Now discretional civilites, such as saying to one’s
inferior, “Do not stand without your hat,” to one’s
equal, “Do not rise, I beg of you,” “Do not come out in
the rain to put me in my carriage,” naturally occur to
the kindhearted, but they may be cultivated. It used to
be enumerated among the uses of foreign travel that a
man went away a bear and came home a gentleman. It
is not natural to the Anglo-Saxon race to be overpolite.

In the matter of “keeping a hotel” — a slang expression
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which has become a proverb — how well the women
in Europe understand their business, and how poorly
the women in America understand theirs!
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Guisada (Spanish Stew)
Ingredients:
•
•
•
•
•
•
•
•

Hare, rabbit, partridges,
pheasants, or chickens
Oil
1 onion
Cold ham
Sweet herbs
Cayenne
Wine and broth in equal
proportions
Juice of 2 oranges

1. Take hare, rabbit, partridges, pheasants, or
chickens. Cut them up as in carving and save the
giblets. Do not wash the pieces, but dry them in
a cloth. Put them into a pan in which there is a
sufficiency of hot sweet oil, (adding a sliced onion)
and fry them brown. Then transfer them (with the
gravy) to an earthen stew pan or pipkin.
2. Add some bits of cold ham cut thin and small,
and a bunch of sweet herbs chopped fine, also a little
cayenne. Pour in wine and broth in equal portions,
sufficient to cover the pieces well, adding the giblets.
3. Let it simmer gently till thoroughly done, carefully
skimming off all the grease and stirring the meat up
from the bottom with a wooden spoon. Serve it hot in
a covered dish.
4. It will be improved by the juice of one or two
oranges squeezed in toward the last.
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Pisto Omelette
Ingredients:

This is a favorite omelette in Spain.

•
•
•
•
•
•
•
•

1. Mince together cold turkey or chicken and an equal
quantity of cold ham or tongue, adding a chopped
onion or two and sufficient sweet marjoram and sweet
basil to season it well, also a little cayenne. No salt, as
the ham will render it quite salty enough.

Cold turkey or chicken
Cold ham or tongue
1 to 2 chopped onion(s)
Sweet marjoram
Sweet basil
Cayenne
Eggs
Lard, for frying

2. Have ready sufficient well-beaten eggs to make it
into a good omelette mixture and stir the whole very
hard at the last.
3. Have ready over the fire a broad pan of boiling lard.
4. Put in the mixture with a ladle and fry it in flat
cakes. Serve it up hot.
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Spanish Salad
Ingredients:
•
•
•
•
•
•

Oil
Vinegar
Salt
Cayenne
Tarragon
Lettuce

A Spanish proverb says that for compounding a good
salad, four persons are required — a spendthrift for oil,
a miser for vinegar, a counselor for salt, (or a man of
judgment) and a madman for stirring up the whole,
hard and furiously.

1. Get a very large salad bowl, that there may be ample
room for stirring well.
2. Prepare in separate vessels the lettuce and the
seasoning. They should not be put together till a few
minutes before the salad is to be eaten; otherwise it
will be tough and sodden instead of crisp and fresh.
Do not cut it with a knife, but tear or strip off the
leaves of the lettuce, and throw all the stalk away. Then
wash the leaves through several cold waters, and dry
them in a clean napkin. Put them in a large bowl.
3. In a smaller bowl mix the seasoning, for which
you must have equal quantities of mixed vinegar and
water; a small teaspoonful of mixed cayenne and salt;
and four times as much sweet oil as the mixed vinegar
and water. Mix all the seasoning thoroughly, stirring it
very hard.
4. Have ready on a plate some tarragon finely minced
or powdered.
5. Just before the salad is to be eaten, pour the
dressing over the lettuce and strew the surface with
tarragon. You may decorate the top with nasturtium
flowers; they are very nice to eat.
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Gaspacho
Ingredients:
•
•
•
•
•
•
•
•

Soft biscuit or toasted
bread
Sliced tomatoes, skins
removed
Sliced cucumbers
Salt and pepper
Chopped onion
Mustard
Oil
Water

1. Put some soft biscuit or toasted bread in the bottom
of a salad bowl.
2. Put in a layer of sliced tomatoes with the skin taken
off, and one of sliced cucumbers, sprinkled with
pepper, salt, and chopped onion. Do this until the
bowl is full.
3. Stew some tomatoes quite soft, strain the juice, mix
in some mustard, oil, and water, and pour over it.
4. Make it two hours before it is eaten.
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Spanish Fritters
Ingredients:
•
•
•
•
•
•
•
•

1 quart flour
1 egg
1 tablespoon yeast
Milk
2 tablespoons melted butter
Lard for frying
Wine, for serving
Sugar or molasses, for
serving

1. Make up a quart of flour with one egg well beaten, a
large spoonful of yeast, and as much milk as will make
it a little softer than muffin dough.
2. Mix it early in the morning. When well risen, work
in two spoonfuls of melted butter.
3. Make it in balls the size of a walnut and fry them a
light brown in boiling lard.
4. Eat them with wine and sugar or molasses.
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Autumn
Chicken Pot Pie
Squash
Autumn Soup
Bread Pudding
Hot Chocolate
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Etiquette
Reading a Blessing
The love of reading enables a man to exchange the
wearisome hours of life which come to every one, for
hours of delight. Cultivate in your children a desire
for reading. First be a reader yourself, if possible; this
will enable you to advise and direct the tastes of your
children in this direction.

Choosing Books
“Be as careful of the books you read as of the company
you keep; for your habits and character will be as much
influenced by the former as the latter.” — Hood
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Books are as much a part of a home as pictures or
furniture or carpets. A home without books is
desolate indeed. Go into any bookstore, and you will
find it an easy thing to select suitable works for
the family. The joy of seeing your children around
the fireside, discussing this or that which they have
read about, instead of wanting to be out in town in
riotous company, will more than repay you for your
money and pains.

The Library
A library means a collection of books comprising
variety - books of general literature, secular and
religious, dictionary, encyclopedias, etc. Every home
should have a library, if possible. Do not be content to
buy a few scattering books here and there, but have a
book case, and put in it, from time to time, as you can
afford it, varieties of books. Let your children see that
you take a pride in getting books, and they will take
a pride in reading them. The very sight of a library is
an inspiration.
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Chicken Pot Pie
Ingredients:
•
•
•
•
•
•
•
•
•

2 large fowls
Pepper
Salt or cold ham
Nutmeg
Fresh pork
Butter
Flour
Sliced potatoes
Clams, if desired

Instead of ham, you may add some clams to the
chicken, omitting salt in the seasoning, as the clams will
salt it quite enough.

1. Cut up and parboil a pair of large fowls, seasoning
them with pepper, salt, and nutmeg. You may add
some small slices of cold ham; in which case add no
salt, as the ham will make it salt enough. Or you may
put in some pieces of the lean of fresh pork.
2. You may prepare a suet-paste, but for a chicken
pot pie it is best to make the paste of butter, which
should be fresh, and of the best quality. Allow to each
quart of flour, a small half-pound of butter. There
should be enough for a great deal of paste.
3. Line the sides of the pot, two-thirds up, with paste.
Put in the chickens, with the liquor in which they
were parboiled. You may add some sliced potatoes.
Intersperse the pieces of chicken with layers of paste
in square slices. Then cover the whole with a lid of
paste, not fitting very closely. Make a slit in the top,
and boil the pie about an hour or more.
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Autumn Soup
Ingredients:
•
•
•
•
•
•
•
•
•
•

6 pounds fine, fresh beef
1 teaspoon salt
6 quarts water
Hock of a cold ham
1/4 peck okra
1/4 peck tomatoes
1 quart shelled lima beans
Pepper
6 ears young Indian corn
1-2 sliced onions

Okra for soup may be kept all winter, by tying them
separately to a line stretched high across the store-room.

1. Begin this soup as early in the day as possible. Take
six pounds of the lean of fine fresh beef; cut it into
small pieces, and sprinkle it with a teaspoon of salt
(not more). Put it into a soup pot, and pour on six
quarts of water. The hock of a cold ham will greatly
improve it.
2. Set it over a moderate fire, and let it boil slowly.
After it comes to a boil skim it well.
3. Have ready a quarter of a peck of okra cut into very
thin round slices, and a quarter of a peck of tomatoes
cut into pieces; also a quart of shelled Lima beans.
Season them with pepper.
4. Put them in, and after the whole has boiled three
hours at least, take six ears of young Indian corn, and
having grated off all the grain, add them to the soup
and boil it an hour longer.
5. Before you serve up the soup remove from it all the
bits of meat, which, if the soup is sufficiently cooked,
will be reduced to shreds.
6. You may put in with the okra and tomatoes one or
two sliced onions. The soup, when done, should be as
thick as a jelly.
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Squash (or Cimlin)
Ingredients:
•
•
•
•
•

Young squashes
1 cup cream
Butter
Pepper
Salt

This is the most delicate way of preparing squashes.

1. Gather young squashes, peel, and cut them in two.
Take out the seeds, and boil them till tender.
2. Put them into a colander, drain off the water, and
rub them with a wooden spoon through the colander.
3. Put them into a stew pan, with a cup full of cream,
a small piece of butter, some pepper and salt. Stew
them, stirring very frequently until dry.
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Cocoa
Ingredients:
•
•
•
•

Baker’s prepared cocoa
1 quart to 3 pints of water
Milk
Sugar

The cocoa which is put up solid in close packages, and
usually sold at a shilling a paper, is far superior to the
chocolate that is manufactured into squares or cakes,
and which is too frequently adulterated with lard and
men. Baker’s prepared cocoa is excellent.

1. When you intend having it for drinking, shave
down, or cut fine a sufficient quantity of the cocoa,
allowing about half the contents of a paper to a quart
of water, if you wish it very strong, and three pints of
water for moderate strength.
2. Put the cocoa into a clean sauce pan or a tin pot
with a spout. Measure the water from a kettle that
is boiling hard at the time, and when you have the
proper quantity pour it scalding hot on the cocoa.
3. Cover it closely, place it over the fire. Let it boil till
it is all dissolved into the same consistency and quite
smooth, and free from the smallest lumps.
4. While boiling, you must several times take off
the lid, and with a spoon stir the cocoa down to the
bottom.
5. Transfer it to your chocolate pot, which must be
twice scalded with boiling water.
6. Send it to table as hot as possible, adding milk and
sugar to the cups when poured out.
7. Eat with it dry toast, unbuttered rolls, milk-biscuit,
or sponge cake.
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Bread Pudding
Ingredients:
•
•
•
•
•
•
•
•

1 stale loaf of bread
1 pint boiling milk
6 eggs
1/2 pound butter
1/2 pound powdered sugar
Nutmeg
1 glass brandy
Lemon peel, grated

1. Grate the crumb of a stale loaf, and pour it on a pint
of boiling milk. Let it stand an hour, then beat it to a
pulp.
2. Add six eggs, well beaten, half a pound of butter,
the same of powdered sugar, half a nutmeg, a glass of
brandy, and some grated lemon peel.
3. Put a paste in the dish, and bake it.
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Family Night
A Nice Little Dish of Beef
Mushroom Soup
Cauliflower Macaroni
Peas
Chocolate Pudding

Etiquette
For Boys and Girls
The average child of today is, no doubt, bright and
precocious, but no more so than their parents
and teachers were at the same age, and as they grow
older they will know that their knowledge of the ways
of the world was indeed limited. This is the most
trying period in life for both parents and children, as
the child is apt to feel that he or she is kept under too
much restraint, and that they know better than the
teachers; that older persons are slow, not very bright
and jealous of your cleverness. Free yourself of these
notions and be a close student of the hints given in this
chapter and you will be much better liked and able to
more perfectly enjoy the many advantages offered to
you.

Manners at home are of the greatest importance. If we
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are always polite at home, we will not fail being so
away from home. A boy ought to show his mother and
sisters every attention he would to any lady. Should
they chance to meet on the street he should
politely raise his hat; you should allow them to pass
first through a door, give them the inside of the
walk, help them into a carriage, and everywhere
and under all circumstances treat them with
politeness and deference. Girls should of course treat
their brothers in the same polite manner. They can
hardly expect to receive respectful attention when
they do not think it worthwhile to bestow. There
should be no quarreling or disagreement between
members of the family. We should be very careful
about hurting feelings of anyone, especially the dear
ones in the home circle.

Boys and girls should not only feel but show as well the
greatest respect for their parents. No boy who amounts
to anything will ever indulge in such expressions as
“the old gent,” “the governor,” and “the old lady,” in
speaking of his father and mother. When speaking of
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your father and mother, you should do so in terms of
greatest respect.

We should cheerfully wait upon old people, let them
feel that our hands and feet are glad to take the place of
theirs. We should listen attentively to all they have to
say, answer their questions kindly, and relate any little
incident we think might please them. In the cars, at
church, or in any public place, a boy or girl should
always rise and give his seat to an old person. Your
parents love you best and do their utmost for you; they
are therefore entitled not only to your love, but any
attention which you can bestow. The reverse is too
often the case. Children think their good manners are
for society, and that in their own homes it makes no
difference how they act.

Be truthful! Form the habit of speaking and acting the
truth. When you have grown old, you will learn that
our inclinations for doing good or evil are largely
governed by the previous acts of the mind. It will be
readily understood then, that we will therefore
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be continually on either the downward road to
untruthfulness, baseness, and all that is wrong, or on
the upward road toward all that is right.

Before leaving our room, we should give careful
attention to our person. Brush our clothes carefully,
see that our hands, nails and teeth are clean, and our
hair in nice order. It is improper to pick our teeth or
clean our nails in the presence of others.

Don’t criticize this or that dish by saying, “ I don’t eat
such.” Simply decline what you do not want. Learn
to eat slowly; Americans eat too fast for manners or
health.

Never do anything that occasions any person
unnecessary trouble. Be careful to express your
thanks for any act of kindness received. Be ready
to lend a helping hand to those who may need your
assistance. A little act of kindness bestowed at the right
time is often of untold value and will be very much in
your favor.
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A Nice Little Dish
of Beef
Ingredients:
•
•
•
•
•
•

1 pound beef
1 onion
Salt and pepper, to taste
Cream and butter, to taste
Scallop shells
Potatoes

1. Mince cold beef, fat and lean, very fine, add
chopped onion, pepper, salt, and a little good gravy.
2. Fill scallop shells two parts full, and fill them up
with potatoes mashed smooth with cream.
3. Put a bit of butter on the top, and set them in an
oven to brown.
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Mushroom Soup
Ingredients:
•
•
•
•
•
•
•

Knuckle of veal
About 1 quart milk or water
1 tablespoon salt
6 blades mace
1/4 teaspoon cayenne
3 pints fresh mushrooms
1/4 pound butter

1. Cut a knuckle of veal into large pieces and break
the bones. Allow to each pound something less than a
quart of water. If milk is plenty it will be still better.
2. Season it with a small tablespoon of salt, half a
dozen blades of mace, and a salt spoonful of cayenne.
Boil it in a soup pot till the meat is entirely in rags and
drops from the bones.
3. Then strain it into a clean soup pot. Have ready a
large court or three pints of fresh mushrooms, peeled
and divested of their stems. Put them into the soup,
adding a quarter of a pound of fresh butter, divided
into bits, each bit rolled in flour. If the mushrooms are
large, they must be cut into quarters.
4. Boil them twenty minutes. Then try if they are
tender; if not, boil them till they are so. Keep the pot
closely covered except when you remove the lid for a
moment to try the mushrooms.
5. Lay at the bottom of it tureen a large slice of butter
toast, cut into square bits. Pour the soup up on it and
cover the tureen closely.
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Cauliflower Macaroni
Ingredients:
•
•
•
•
•
•
•

1 head cauliflower
Milk
Butter
Cream
3 ounces strong cheese,
grated
Salt
Cayenne

This way will be found very superior to real macaroni.

1. Having removed the outside leaves and cut off
the stock, wash the cauliflower and examine it
thoroughly to see if there are any insects about it. Lay
it for an hour in a pan of cold water.
2. Put it into a pot of boiling milk and water that has
had a little fresh butter melted in it. Whatever scum
may float on the top of the water must be removed
before the cauliflower goes in. Boil it, steadily, half an
hour or till it is quite tender.
3. Then take it out, drain it, and cut it into short
sprigs. Have ready three ounces of rich but not strong
cheese, grated fine. Put into a stewpan a quarter of a
pound of fresh butter, nearly half of the grated cheese,
two large tablespoons of cream or rich milk, and a
very little salt and cayenne.
4. Toss or shake it over the fire till it is well mixed and
has come to a boil. Then add the tufts of cauliflower,
and let the whole stew together about five minutes.
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5. When done, put it into a deep dish. Stew over the
top the remaining half of the grated cheese and brown
it with a salamander or a red hot shovel held above the
surface.
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Peas
Ingredients:
•
•
•
•

Salt
Mint
Peas
Butter

To have them in perfection, they must be quite young,
gathered early in the morning, kept in a cool place, and
not shelled until they are to be dressed.

1. Put salt in the water, and when it boils, put in the
peas. Boil them quick twenty or thirty minutes,
according to their age.
2. Just before they’re taken up, add a little mint
chopped very fine.
3. Drain all the water from the peas, put in a bit of
butter, and serve them up quite hot.
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Rolls
Ingredients:
•
•
•
•
•
•

3 quarts flour
1/4 pound butter
1 teaspoon salt
4 tablespoons yeast
1 pint warm milk
1 teaspoon baking soda

These rolls must be mixed the night before, near
bed-time. If intended for tea, mix them in the forenoon,
and previous to baking, make out the dough into round
cakes, pricking them with a fork.

1. Sift three quarts of flour into a deep pan and cut up
into a half-pint cupful of fresh butter.
2. Rub the butter with your hands into the flour
till thoroughly incorporated, and add a very small
teaspoon of salt.
3. Make a hole in the middle of the flour and pour in
four large tablespoons of excellent yeast. Have ready
sufficient warm milk, a pint will generally be enough,
(heated but not boiling) to make it into a light dough.
4. Add the milk gradually and then knead the dough.
5. Put it into a pan, cover it with a clean, thick cloth,
and set it in a warm place.
6. Early in the morning, add to the dough a small
teaspoon of pearl ash or saleratus, or a large teaspoon
soda, dissolved in a little warm water. Mix it well in
and knead the dough over again.
7. Then divide it into equal portions and make each
portion into an oval-shaped roll. Draw a deep mark
along the top surface of each with a knife.
8. Put them into a hot oven and bake them brown.
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Chocolate Pudding
Ingredients:
Pudding
•
•
•
•
•

2 or more ounces Baker’s
prepared cocoa
1 teaspoon powdered
nutmeg
1 teaspoon cinnamon
1 quart milk
1/4 pound powdered loaf
sugar

Sauce
•
•
•
•

Powdered white sugar
Butter
Lemon juice
Nutmeg

Have the best and strongest American chocolate or
cocoa. Baker’s prepared cocoa will be found excellent for
all chocolate purposes, better indeed than anything else,
as it is pure, and without any adulteration of animal
fat, being also very strong and communicating high
flavor.
You may boil it in a pudding mould with a hole or
cavity in the center. After turning it out on the dish, fill
up the hole with the above-mentioned sauce, heaping
high in the middle. For this purpose the sauce should be
made rather stiff, allowing more sugar and less butter.
A boiled orange may be made in the same manner.

1. Scrape down, very fine, two ounce or more of
chocolate.
2. Add to it a teaspoon of mixed spice, namely,
powdered nutmeg and cinnamon.
3. Put it into a very clean saucepan and pour on a
quart of rich milk, stirring it well.
4. Set it over the fire or on hot coals; cover it. Let it
come to a boil. Then remove the lid, stir up the
chocolate from the bottom, and press out all lumps.
Then return to the fire, and when thoroughly
dissolved and very smooth, it is done.
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5. Next stir in gradually, while the chocolate is still boiling hot, a quart of
a pound or more of powdered loaf sugar. If you use such white sugar as is
bought ready powdered, you must have near half a pound as that sugar has
very little strength, being now adulterated with ground starch. When the
chocolate is the whole very hard, have ready a pudding cloth dripped in
boiling water, shaken out, spread over a pan, and then dredge with flour.
Put in the pudding mixture and tie it firmly, leaving room for it to swell and
not forgetting to stop up the little aperture at the tying place with a bit of
flour and water dough.
6. Put the pudding into a large pot of boiling water and keep it boiling
steadily for two hours or more, turning it several times in the pot.
7. Serve it up hot, accompanied by a cold sauce of equal portions of
powdered white sugar and fresh butter, beaten together to a cream and
flavoured as such with lemon juice and nutmeg.
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Cocktail Party
Italian Pork
Fried Oysters
Potato Balls
Orgeat
Blackberry Wine
Coffee Ice Cream

Etiquette
Our Conversation
Everyone should acquire the ability to converse well:
this is the first step, the entering wedge to good
society, and the means through which we retain the
position accorded us, and the respect and favors of all
with whom we associate. The power of conversation
reveals character and refined tastes as nothing else will.
True art and good manners prevent our speaking in
loud tones or monopolizing the greater part of
conversation or hinting at disagreeable topics. Never
make yourself the hero or heroine of your own story;
do not attempt a fine flight of oratory upon ordinary
topics. To interrupt a person when speaking is the
height of ill-manners.
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The Art of Conversing
Conversation is an art in which very few excel. Most
men’s failure in conversing is not due to a lack of wit
or judgment, but to a lack of refinement. So few know
when to proceed and when to stop. There is an exact
boundary beyond which an argument ought never
to be pressed. Speak to entertain rather than to
distinguish yourself. If you have a favorite study or
employment to which you are peculiarly devoted,
you must remember not to obtrude it as a topic of
conversation too far, for others may not be equally
interested with yourself upon it. It certainly can not be
to our interest to expose our failings; still less is it
advisable to boast of our virtues.
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Secret of Conversation
The secret of talking well is to adapt your conversation
to your company. Some talk commonplace altogether,
while others seek more abstract subjects to the entire
exclusion of small talk. One must be able to keenly
detect what is interesting to his hearer, and govern
himself accordingly.
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Italian Pork
Ingredients:
•
•
•
•
•

1 leg pork
Salt
1 pint cider vinegar
1/2 pound brown sugar
1 pint pork broth

You may stew with it when the pork is put into the pot a
second time, some large chestnuts, previously boiled and
peeled. Or, instead of chestnuts, sweet potatoes, scraped,
split, and cut into small pieces.

1. Taking nice leg of fresh pork, rub it well with fine salt, and let it lie
in the salt for a week or ten days.
2. When you wish to cook it, put the pork into a large pot with just
sufficient water to cover it, and let it simmer, slowly, during four hours,
skimming it well. Then take it out, and lay it on a large dish.
3. Pour the water from the pot into an earthen pan, skim it, and let it
cool while you are skinning the pork.
4. Put into the pot a pint of good cider vinegar, mixed with half a
pound of brown sugar, and a pint of the water in which of the pork has
been boiled, and from which all the fat has been carefully skimmed
off. Put in the pork with the upper side towards the bottom of the pot.
5. Set it again over the fire (which must first be increased), and heat
the inside of the pot-lid by standing it upright against the front of the
fire. Then cover the pot closely, and let the pork stew for an hour and a
half longer, basting it frequently with the liquid around it and
keeping the pot-lid as hot as possible that the meat may be well
browned. When done, the park will have somewhat the appearance of
being coated with molasses.
6. Serve up the gravy with it. What is left of the meat may be sliced
cold for breakfast and luncheon.
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Fried Oysters
Ingredients:
•
•
•
•
•

25 large oysters
Grated bread
Salt
Pepper
Parsley

They are a proper garnish for calves’ head, or most
made dishes.

1. Take a quarter of a hundred of large oysters. Wash
them and roll them in grated bread with pepper and
salt.
2. Fry them a light brown.
3. If you choose, you may add a little parsley, shred
fine.

93

Potato Balls
Ingredients:
•
•
•

Potatoes
Eggs
Flour or breadcrumbs

They are an agreeable vegetable relish, and a supper
dish.

1. Mix mashed potatoes with the yolk of an egg.
2. Roll them into balls, flour them, or cover them with
egg and breadcrumbs.
3. Fry them in clean dripping, or brown them in a
Dutch oven.
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Orgeat
Ingredients:
•
•
•
•

2 quarts milk
1 stick cinnamon
4 ounces sweet almonds
Rose water

A necessary refreshment at all parties.

1. Boil two quarts of milk with a stick of cinnamon
and let it stand to be quite cold, first taking out the
cinnamon.
2. Blanch four ounces of the best sweet almonds.
Pound them in a marble mortar with a little rose
water.
3. Mix them well with the milk. Sweeten it to your
taste, and let it boil for a few minutes only, lest the
almonds should be oily.
4. Strain it through very fine sieve till quite smooth
and free from the almonds. Serve it up either cold or
lukewarm in glasses with handles.
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Blackberry Wine
Ingredients:
•
•
•

Blackberries
Sugar
1 ounces isinglass, 1 ounce
gum arabic or 4 egg whites

Raspberry wine may be made as above. Black currant
wine also.

1. The blackberries must all be full ripe and without
blemish.
2. Measure them, and to every quart of fruit allow a
quart of clear, soft water. Boil the water by itself.
3. Put the blackberries into a clean tub, and mash
them with a wooden beelte or a mallet.
4. When the water has boiled, pour it onto the
blackberries, and let it stand till next morning in a
cool place, stirring occasionally.
5. Press out all the juice, measure it, and to every quart
of liquid allow half a pound of sugar.
6. Put the sugar into a cask and strain the liquid upon
it through a linen bag. Stir it frequently till the sugar is
thoroughly dissolved. Let the cask remain stopped till
the liquor has done working.
7. Add half an ounce of isinglass, or an ounce of
gum arabic, dissolved in a little hot water. You may
substitute for the isinglass, or gum arabic, the beaten
whites of four eggs. Keep it open till next day. Then
bung it.
8. It may be bottled in two months.

96

Coffee Ice Cream
Ingredients:
•
•
•
•

2 gills raw coffee
1 quarter sweet milk
8 egg yolks
Sugar

The coffee may be dried, and will answer for making in
the usual way to drink, allowing more for the quantity
of water than if it had not gone through this process.

1. Toast two gills of raw coffee till it is a light brown,
and not a grain burnt.
2. Put it hot from the toaster without grinding it into a
quarter of rich and perfectly sweet milk.
3. Boil it, and add the yolks of eight eggs. When done,
strain it through a sieve and sweeten it. If properly
done, it will not be discolored.
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Holiday
Roasted Turkey
Turkey Sauce
Potatoes Mashed
Bacon Flavored Beans
Apple Pie
Lancaster Gingerbread

Etiquette
Duties of a Hostess
The host must be equally self-possessed. His temper
should be such as can not be easily ruffled. He should
direct conversation rather than sustain it himself.
The hostess will commit a rudeness to those who
have arrived punctually, if she awaits dinner for
tardy guests more than the fifteen minutes which
custom prescribes.

Accepting hospitality is a sign of good will, and, if
guests partake of hospitality only to gossip about and
abuse their host and hostess, they injure themselves by
doing so.

Whether you accept an invitation to a dinner party or
not, you should call soon after.
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It is very rude to pick your teeth at the table. If it
becomes necessary to do so, hold your napkin over
your mouth.

A hostess should never apologize for anything on her
table, neither should she speak with pride in reference
to any particular dish. She should remain silent, and
allow her friends to praise her dinner or not, as they
fit. Do not urge your guests to eat against their wishes.
The conversation at the table should not be
monopolized by one or two. All conversation should
be general as far as possible. You may talk in a low tone
to those near you, if you are at a large dinner party.

Self-possession is demanded on the part of the hostess,
that she may perform her duties agreeably. She must
put all her guests at their ease, and pay strict attention
to the requirements of all around her. She must not
be disturbed by an accident nor embarrassed by any
disappointment. Should her valuable glass or china be
broken before her eyes she must take no notice of it.
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Roasted Turkey
Ingredients:
•
•
•
•
•
•
•
•
•

Middle-sized whole turkey
Bread crumbs
1/4 pound beef suet
Sausage meat or veal,
pounded very fine
Nutmeg
Salt to taste
Pepper
3 eggs
Cold lard

Cold lard makes the froth stronger than basting it with
the hot out of the dripping pan, and makes the turkey
rise better.

1. Take the crumb of a loaf of bread, a quarter pound
of beef suet shred fine, a little sausage meat or veal,
scraped and pounded very fine, nutmeg, pepper, and
salt to your taste; mix it lightly with three eggs.
2. Take the mixture and stuff the craw with it, spit it,
and lay it down a good distance from the fire, which
should be clear and brisk.
3. Dust and baste the turkey several times with cold
lard.
4. If it be of middle size, it will require one hour and a
quarter to roast.
5. When it is enough, froth it up, dish it, and pour on
the turkey sauce.
6. Garnish with lemon and pickles, and serve it up.
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Turkey Sauce
Ingredients:
•
•
•
•
•
•
•

Bread crumbs
Cold water
Peppercorns
Salt
1 onion
1/4 pound butter
2 teaspoons heavy cream

1. Cut the crumb of a loaf of bread in thin slices.
2. Put in cold water with a few pepper corns, a little
salt, and onion.
3. Boil it till the bread is quite soft; beat it well.
4. Put in a quarter of a pound of butter, two spoonfuls
of thick cream and then put it in the dish with the
turkey.
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Potatoes Mashed
Ingredients:
•
•
•
•

1 pound potatoes
1 tablespoon of milk
1 egg yolk
1/2 ounce butter

1. Boil a pound of potatoes.
2. When the potatoes are thoroughly boiled, drain
and dry them perfectly, pick out every speck, and rub
them through a colander into a clean stew pan.
3. Add to the potatoes half an ounce of butter and a
tablespoon of milk; do not make them too moist. Mix
them well together.
4. When the potatoes are getting old and specked, and
in frosty weather, this is the best of way of dressing
them — you may put them into shapes, touch them
over with yolk of egg, and brown them very slightly
before a slow fire.
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Bacon Flavored Beans
Ingredients:
•
•
•
•

Bacon
Green string-beans
Pepper
Butter or lard

Beans should never be cut into more than two or three
pieces.

1. You may do this when you have not bacon at dinner
by cutting a small bit of that meat and boiling it with
green string-beans.
2. Season them with a little pepper, but no salt.
3. Skim the pot well with the butter or lard.
4. Remove the bit of bacon before the beans are
dished.
5. Drain them thoroughly.
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Apple Pie
Ingredients:
•
•
•
•
•

2 pie crusts
Ripe apples
Powdered sugar
3 teaspoons rose water
2 cloves

1. Put a crust in the bottom of a dish.
2. Put on it a layer of ripe apples, pared and sliced
thin, then a layer of powdered sugar. Do this
alternately till the dish is full.
3. Put a few teaspoons of rose water and some cloves.
4. Put on a crust and bake it.
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Lancaster Gingerbread
Ingredients:
•
•
•
•
•
•
•
•

1/4 pound butter
2 pounds sifted flour
1 teaspoon ground ginger
1 teaspoon ground
cinnamon
1-1/2 pint molasses
1 teaspoon baking soda
1 salt spoonful tartaric acid
Milk as needed

Never put allspice into gingerbread or any other cake.
It communicates a disagreeably bitter taste. Allspice is
now rarely used for any purpose; cloves being far better.
Either of them will considerably darken the color of the
cake.

1. Cut up a quarter of a pound of fresh butter into two
pounds of sifted flour.
2. Rub it well in and add a small teaspoon of ground
ginger and a teaspoonful of powdered cinnamon.
3. Stir in a pint and a half of West India molasses, and
milk enough to make it into a thick batter.
4. Lastly, add a teaspoonful of soda dissolved in a little
tepid water and immediately after dissolve in another
cup a salt spoonful of tartaric acid, and stir that in.
Stir whole very hard.
5. Butter square pans, put into them the mixture, and
bake it well, seeing that the oven is not so hot as to
scorch it. It requires a very long baking.
6. When cool, cut it into squares.
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Valentine’s
Veal
Green Pea Soup
Eggplant
Rose Meringues
Chocolate Cake

Etiquette
The Gentleman
The barriers existing in other countries between the
sexes are happily not the custom in America. This
adds much to the life and pleasure of society. If such
freedom is not abused it contributes greatly to the joy
of both sexes.

Gentlemen are at liberty to ask the company of
young ladies to concerts, theatre, church etc., to call
upon them, ride and drive with them, and to make
themselves as agreeable as possible.

A gentleman who does not contemplate matrimony
should not be too exclusive in his attention to any one
lady.
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The Lady
A young lady, if she is not engaged, may receive
calls from any gentleman of her acquaintance
(unless married) if she desires to do so. She should,
however, exercise discretion in bestowing her favors;
she is allowed perfect liberty in matters of invitation
without giving offense even though she refuses.

She should not allow special attentions from a gentleman if they are not reciprocated. By violating this
rule of propriety she not only wrongs the young
man but injures her own chances of receiving the
attention from others which she could not reciprocate
and enjoy. No matter how much a lady may admire a
gentleman, she will not show eagerness if wellbred; neither will she be so reserved as to altogether
discourage him. It is not good breeding to encourage
a proposal and then refuse it; you will soon be known
as a “flirt.”
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French Way of Dressing
a Shoulder of Veal
Ingredients:
•
•
•
•
•
•
•
•
•

Veal shoulder
Salt
Cayenne pepper
1 large lemon
Powdered mace
Nutmeg
Butter
Flour
2 glasses white wine

1. Cut the veal into nice square pieces or mouthfuls
and parboil them.
2. Put the bone and trimmings into another pot and
stew them slowly a long time, in a very little water, to
make the gravy.
3. Put the meat into the dish in which it is to go to the
table and season it with a very little salt and cayenne
pepper, the yellow rind of a large lemon grated, and
some powdered mace and nutmeg.
4. Add some bits of butter rolled in flour, or some cold
dripping of roast veal.
5. Strain the gravy and pour it in.
6. Set in a hot Dutch oven, and bake it brown.
7. When nearly done, add two glasses of white wine,
and serve it up hot.
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Green Pea Soup
Ingredients:
•
•
•
•
•
•
•
•
•
•

1 pint young peas
3 quarts water
3 onions
Pepper
Salt
1/4 pound butter
2 tablespoons flour
Salt pork slices or bacon
Fresh mint
Toasted bread, fried in
butter

1. Take pint of young peas and put them in three
quarts of very soft water with three onions chopped
up, pepper and salt.
2. Boil them two hours.
3. Mash them well and pass them through a sieve.
4. Return the liquid into the pot, thicken it with a
quarter of a pound of butter and two tablespoons of
flour, and put in some slices of nice salt pork and a
handful of mint chopped small.
5. Boil it till the pork is done and serve it up.
6. Have some toasted bread cut into dice and fried in
butter, which must be put in the tureen before you
pour in the soup.
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Eggplant (Two Ways)
Ingredients:
•
•
•
•
•

Fresh eggplants
1 egg yolk
Bread crumbs
Salt
Pepper

The purple ones are best; get them young and fresh.

1. Pull out the stem, and parboil them to take off the
bitter taste.
2. Cut them up in slices an inch thick, but do not peel
them.
3. Dip them in the yolk of an egg and cover them with
grated bread, a little salt and pepper.
4. When this has dried, cover the other side the same
way.
5. Fry them a nice brown. They are very delicious,
tasting much like soft crabs.

The eggplant may be dressed in another manner:
1. Scrap the rind and parboil them.
2. Cut a slit from one end to the other.
3. Take out the seeds, fill the space with a rich
forcemeat and stew them in well seasoned gravy or
bake them, and serve with gravy in the dish.
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Rose Meringues
Ingredients:
•
•
•

6 egg whites
1 pound finely powdered
sugar
3 ounces rose buds

To heighten the red color, add to the white of the egg,
before you beat it, a very little water in which has been
steeped a thin muslin bag of alkanet-root; or you may
color it with a little cochineal powder.

1. Beat to a stiff froth the whites of six eggs, and then
beat in by degrees, a spoonful at a time, a pound or
more of finely powdered sugar, till it is the consistence
of very thick icing or meringue.
2. Have ready a sufficient quantity of freshly gathered
rose buds, about half grown.
3. Having removed the stalks and green leaves, take as
many of the buds as will weigh three ounces.
4. With a pair of sharp scissors, clip or mince them as
small as possible into the pan of the meringue, stirring
them in with a spoon. Stir the whole very hard.
5. Have ready some sheets of white paper laid on
baking tins.
6. Drop the meringues on it, in heaps all of the same
size, and not too close together. Smooth them with the
back of a spoon or broad knife, dipped in cold water,
7. Set them in a moderate cool oven, and bake them
about twenty minutes.
8. Take out one and try it, and if not thoroughly done,
continue them longer in the oven.
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Chocolate Cake
Ingredients:
•
•
•
•
•
•
•
•
•

3 ounces chocolate or
prepared cocoa
¾ pound butter
1 pound powdered loaf
sugar
14 ounces sifted flour
Powdered nutmeg
1 teaspoon ground
cinnamon
10 eggs

1. Scrape down three ounces of the best and purest
chocolate or prepared cocoa.
2. Cut up, into a deep pan, three-quarters of a pound
of butter.
3. Add to it a pound of powdered loaf sugar and stir
the butter and sugar together till very light and white.
4. Have ready fourteen ounces (two ounces less than a
pound) of sifted flour, a powdered nutmeg, and a
teaspoonful of powdered cinnamon mixed together.
5. Beat the whites of ten eggs till they stand alone;
then the yolks until they are very thick and smooth.
6. Mix the yolks and whites gradually together,
beating very hard when they are all mixed.
7. Add the eggs by degrees to the beaten butter and
sugar, in turn with the flour and scraped chocolate, a
little at a time of each; also the spice.
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8. Stir the whole very hard.
9. Put the mixture into a buttered tin pan with straight sides and
bake it at least four hours.
10. If nothing is to be baked afterwards, let it remain in till the
oven becomes cool.
11. When cold, ice it.
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Editors’ Notes
International Menu

Spring Menu

Spanish Stew

Fine Raspberry Cordial

– A pipkin is an earthenware cooking
pot used for cooking over direct heat
from coals or a wood. A pan may be
used instead.

– Loaf sugar can be purchased at any
natural food store, like Whole Foods or
Trader Joe’s.

Summer Menu
Salad and Dressing
– Peppergrass is a member of the
mustard family. Black pepper may be
substituted.
– Chervil is an herb that can be
substituted with parsley.
– Cress can be substituted with parsley.
– When the recipe calls for common,
use white vinegar.

Autumn Menu
Chicken Pot Pie
– Suet is the fat gleaned from around the
kidneys, typically beef. This fat can used
to make a paste. Any fat or butter will
serve the same purpose.
Bread Pudding
– We used cubes of day old French
bread, spooned melted butter over
the individual dishes, and let them
thoroughly soak in the milk mixture.

Summer Soup
– Nasturtium can be substituted with
watercress.
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Family Night Menu
A Nice Little Dish of Beef
– We used one pound of beef tips and
made a gravy with the drippings and wine.

Cocktail Party
Blackberry Wine
– Bung means to close with a stopper.

Valentine’s Menu
Veal
– Parboil means to partially cook by
boiling.
Eggplant (Two Ways)
– Forcemeat is a mixture of vegetables
or meat chopped and seasoned for use
as a stuffing or garnish.
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Conversion Table
3 teaspoons = 1 tablespoon

1 quart = 4 cups

2 tablespoons = 1/8 cup

1 ounce = 2 tablespoons fat or liquid

4 tablespoons = 1/4 cup

2 cups fat = 1 pound

8 tablespoons = 1/2 cup

2 cups = 1 pint

16 tablespoons = 1 cup

2 cups sugar = 1 pound

4 ounces = 1/2 cup

2 2/3 cups powdered sugar = 1 pound

8 ounces = 1 cup

2 2/3 cups brown sugar = 1 pound

16 ounces = 1 pound

1 pound butter = 2 cups

4 cups sifted flour = 1 pound

1 US gill = 1/2 cup

2 pints = 1 quart

1 peck = 8 dry quarts
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