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Dedication

In loving memory of my aunt, Nan Whitlock,
whose Old South kitchen on Stonewall Avenue in Richmond
was her true source of strength






Preface

To study kitchen history is to examine, appreciate, and even celebrate the culture of
domestic life. In all its diverse forms and functions, the kitchen is a space common to all
people. It reflects the practical challenges posed by daily necessity, but also the human
ingenuity and invention that creates and shares domestic culture. The search for clues to
the domestic past leads over surprising terrain. How the story of the kitchen begins is
found in the remains of prehistoric settlements around the globe. Piecing together the
findings from Catal HOylik, Pompeii, Fontevrault, and Monticello demands the combined
studies of archeologists and anthropologists who excavate firepits and middens to find the
gnawed bones and shards of dinners that nourished humanity’s ancestors. Historians
record how the cultural practices around the kitchen developed in unique ways, each
instrument, method, and invention a response to the environment in which everyday
people lived. They catalog domestic inventions that contribute to practices as diverse as
fire science, home building, ovens, woodworking, pottery, horn-working, weaving,
masonry, and metalcraft. They note how travel and trade brought these inventions and
kitchen cultures from one area of the world to another—further influencing the growth
and development of culinary practices. They observe how, by the nineteenth-century,
profitable kitchen industries emerged to supply the domestic sphere with new
conveniences that altered daily life. Such transformations and economic incentives
eventually led to innovations in such things as plastics, synthetic coatings for cookware,
electronics, and modern canning. We see how improvements to packaging and processing
changed the experience of food shopping as well. Where consumers once measured
handfuls of goods and weighed them on a balance-beam scale at the open-air market,
they now find clean, pure foodstuffs measured out in even quantities in the jars and cans
on the shelf of the corporate superstore. These facts form the bare skeleton of kitchen
history.

In fleshing out the evolution of the kitchen, the historian is also acknowledging the
ideas and experiments of everyday cooks, the people who tried new combinations of
pasta and tomatoes, tasted couscous and olives for the first time, applied new water
purification technologies, and amended and added to the stock of folksay and food lore
passed on by their ancestors. From these risk-takers came the rules for roasting and
basting lamb, for trussing a goose and cooking savory mixes in a pastry crust, and for
creating sustaining oat cereals and banana purées for toddlers. The cook’s hands were the
first to master the ulu and bain-marie , stoke the first coal stove, and plug in the mixer,
toaster, and microwave oven.

Why do we want to record this history? History allows current generations to
appreciate the hardships of skinning rabbits in a tepee and packing chopped meats into
animal intestines for trail food, the significance of organizing St. Lucia Day breakfasts
and kaffeeklatches, and the importance of bartering for hen eggs and breadfruit in the
world’s first markets. From these common practices that often go unacknowledged come



the customs that give meaning to today’s major rituals—the communion of the first
American Thanksgiving, the wel-come of guests to a seder, the preparation of rice cakes
for the new year, and the sharing of baklava after Ramadan. What we discover is that the
first kitchens were not merely places to eat. They were sources of warmth and family
togetherness, the beginnings of division of labor, the place for child care and hemp
spinning, scrubbing tile and ironing ribbons, gardening and treating colds and dropsy, and
the vast schedule of minuscule chores that constitute homemaking. Pots and turnspits at
the kitchen cookfire have long shared place with dyepots of madder, dried peppermint,
lavender-scented hand lotions, cherry bark curatives, Paris green rat poison, and rose
petal love potions. The same cauldrons that heated water for laundry and children’s baths
also reduced pulp to apple butter and scalded pigs for salting and milk for cheddar
cheese. The hearth on which young girls learned bayberry candle dipping also heated
pork fat and oakash lye for soap and dried willow withes for basketry and basil for
potpourri.

From home fires, the products of kitchen work spread to the streets with sticky rice
and noodle soup vending, to buffets at inns and restaurants, on horseback with dinner
safely packed in parfleches and thermos bottles, and over the seas in galleys supplying
the comforts of cooked rice cereal and hot ginger tea to the sailor and submariner.
Kitchen history includes Conestoga wagons on the Oregon Trail, the chuckwagons of
Charles Goodnight’s drovers, the Orient Express, and the Hindenburg and the Titanic,
where galley cookery reduced space regimens to the barest limits, influencing designers
of rowhouses, Levittown, camping trailers, and the first streamlined counters of the
Frankfurt Kitchen. Into the skies, the same philosophy of cookery served the airplane
passenger and NASA’s voyagers to the moon and beyond.

The nuances of the world’s cookery participate in so much human activity—the
soldier’s slap-dash pan-fry on the march, the Zoroastrian rituals that dedicate homa to
god, Asian celebrations of birthings and weddings, and the presentation of savory roast
pigs and whole sea bass to Turkish potentates and Georgian slavemasters. Objects of the
kitchen include face jugs, calabashes, bamboo mats, chopsticks, hot pots, kabobs,
carvery, and aprons. The activities of the kitchen lead us to the histories of hand-washing,
etiquette, and the styles and methods of daily work, histories that describe the digging of
hops beds with a dibble, pruning grape vines and fertilizing herb beds, and loading head
and shoulders and arms with fresh manioc, yams, and banana leaves. Kitchen history is
also the history of endless human labor, in which the harvest prefaces salting and drying
candlefish, threshing rice and barley for beer, caching maize and fermenting koumiss ,
molding blancmange and bottling cherry juice, and preparing Yuletide banquets and
tribal feasts.

This labor is also a shared labor from which we have much to learn. Without prejudice
to male or female, slave or free, the global understanding of kitchen history supplies more
than enough faith in humankind’s ability to warm, clothe, and feed itself. Along the way,
the student of domestic history acquires an earful of new words and phrases—osmazome
and Maillard reaction, frankenfood and shea nut butter and slow food, MREs and
graywater. The huge vocabulary of the kitchen records in words how domestic work has
changed with the invention of yogurt, poi, kimch’i, woks, chinampas, tumplines, hornos,
Japan ware, forcing bags, obentos, floorcloths, and nouvelle cuisine. The mixing of
languages, like the blending of flavors in the olla, attests to the kitchen as the starting



place of multicultural harmony, the sharing of techniques and dishes that invites each
member of humankind to the world’s table.
How to Use this Book
The organization of Encyclopedia of Kitchen History presents for student, teacher,
historian, researcher, librarian, chef, and domestic worker an A-to-Z overview of over
300 topics ranging from inventors like Nils Dalén and such cookbook authors as Isabella
Beeton to baby food, cannibalism, vermin, Bakelite, ramadas, and prison kitchens. Each
entry presents in chronological order the advances in technique and imagination up to
current times in many fields such as baking and fire safety. Following generous See also
s, each entry concludes with a list of sources from books, CDs, journals, newspapers, and
online databases and electronic media. At the back of the book there is an appendix of
Common Sources, the works that | have found most helpful and have added to my
personal shelf of domestic histories, including the Larousse Gastronomique, The African
Kitchen, The Rituals of Dinner, Culinaria, The Oxford Companion to Food, and A
Mediterranean Feast . Illustrations are numerous and were chosen from a variety of
sources with the intention not to decorate kitchen history, but to document and explain it,
and to communicate the richness of domestic culture. A thorough index directs the reader
to the people, writings, recipes, inventions, processes, and foodstuffs that have formed
the homemaker’s history from the discovery of fire to the missions in space.
Mary Ellen Snodgrass
Hickory, North Carolina
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A

ACTON, ELIZA (ELIZABETH)

England’s nineteenth-century culinary pacesetter Elizabeth Acton, author of Modern
Cookery for Private Families (1845), introduced exact measurement of ingredients,
specific cooking temperatures and times, and pioneered the modern cookbook. A native
of Sussex, she was born on April 17, 1799 at Battle. Her father, John Acton, an Ipswich
brewer, moved his family back to Suffolk, but Elizabeth, who suffered from physical
weakness in childhood, was sent to France for recuperation. While living abroad, she
became accustomed to French cuisine, which may have initiated her interest in cooking.

Content at her London home as a sedate but independent spinster, Acton developed
her writing style by composing articles for journals and periodicals and publishing Poems
(1826). When a publisher spurned Acton’s work and urged her to turn her talents to cook-
books, she settled in Tonbridge, Kent, and compiled her famous compendium of recipes,
intended primarily for young English housewives.

Acton’s contributions to food history include the formulation of precise directions,
application of the nutritional theories of chemist Justus von Liebig, promotion of
nutritious low-budget meals, and faithful recreation of English cuisine, including the
nation’s first recipe for brussels sprouts, which she may have eaten on the Continent. She
anthologized recipes conceived in her own kitchen as well as those prepared by her
friends, including Lady Judith Montefiore, author of The Jewish Manual (1846), the first
Jewish
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Title page, Modern Cookery (1877).

cookbook published in English. Acton also cleared up confusion about types of pasta and
their cooking times and explained the use of the conjuror, or necromancer, a fuel-efficient
meat cooker heated with burning paper that John Rich invented in 1735.

Acton alleviated the grimness of contemporary cookbooks with sparkling humor and
gave her dishes pleasant names, such as Publisher’s Pudding. For maximum clarity to the
beginning cook, her instructions for stewing sole in cream moved step by step through
simmering, draining, seasoning, and stewing. For shaping an apple dumpling, she
suggested wrapping it in textured cloth to pattern the surface. Her text focused on food
preparation and omitted the recipes for face creams and essays on etiquette that some of
her contemporaries added to their homemaking compendia. She also initiated the
inclusion of recipes that suited both Catholic and Jewish kitchen protocols.

Acton joined other voices of the era in protesting impure and adulterated foodstuffs. In
1857 she produced The English Bread Book, which railed against low-quality commercial
baked goods. She died at her Hampstead home after a lingering malady in February 1859.
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Her writings remained available through numerous reprints and influenced the domestic
content of Isabella Beeton’s classic, The Book of Household Management (1859). The
popularity in the United States of Modern Cookery for Private Families derived from
Modern Cookery in All Its Branches (1848), a version of Acton’s cookbook issued by
Sarah Josepha Hale, editor of the women’s magazine Godey’s Ladies Book.

See also Victorian Kitchens; Leibig, Justus von

Further Reading

Shattock, Joanne. The Oxford Guide to British Women Writers. Oxford: Oxford University Press,
1993.

Zlotnick, Susan. “Domesticating Imperialism: Curry and Cookbooks in Victorian England.”
Frontiers, 1996, 51-58.

AIR CONDITIONING

Air conditioning enables the control of indoor air quality, humidity, and temperature, all
factors that affect cookery. In ancient times, various applications of evaporation produced
tentative improvement in the home environment. In India, people used evaporative
cooling, suspending water-soaked grass mats in windows to cool the incoming air. One
innovator, the Syrian Elagabalus, who was Rome’s emperor until his murder by the
palace guard in 222 CE, tapped nature’s own atmospheric coolant. To ease the discomfort
of a summer heat wave, he dispatched slaves with donkey carts to retrieve snow from the
Appenines. When they returned, he ordered them to heap it about his villa garden to cool
sweltering dinner guests.

During the Italian Renaissance, Leonardo da Vinci sketched plans for a water bellows,
a drum air-cooling device he devised for the bedroom of Beatrice, Duchess of Milan. The
huge cooling system required the labor of a servant, whose measured step activated the
treadmill that rotated the drum. In the 1800s, textile mill owners cooled and humidified
factory environments by spraying the air with fine jets of water, a concept that had
flourished in Arabian dining salons in the Middle Ages. In the United States in the 1830s,
John Gorrie tinkered with a mechanized cooling system in Florida, where control of
kitchen environments eventually boosted tourism and dining out during sticky summer
months. In 1880 engineers at New York City’s Madison Square Theater improved
comfort by circulating outside air through a cheesecloth filter over four tons of ice.

Twenty years later, mechanical engineer Willis Haviland Carrier, an employee of the
Buffalo Forge Company in New York, developed the first air conditioning system at
Brooklyn’s Sackett-Wilhelms Lithographing and Publishing Company. His apparatus,
patented in 1902, achieved humidity control by directing cold water through heat-transfer
coils. A fan propelled air over the chilled coils. Centrifugal force directed cool air streams
overhead rather than to the floor.
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Four years later, the mill owner Stuart W. Cramer and I. H. Hardeman of Charlotte,
North Carolina, assisted Carrier in cooling the Chronicle Cotton Mills in nearby Belmont.
Cramer coined the term air conditioning in an address to the National Cotton
Manufacturers Association. In 1907, Carrier’s employers established the Carrier Air
Conditioning Company of America. In 1915, he took control of the company and hamed
it the Carrier Corporation, which air-cooled Graumann’s Metropolitan Theater in Los
Angeles in 1922 and later installed a cooling device in J. L. Hudson’s department store in
Detroit.

Before its application to homes, the ideal of a comfortable working environment
spread to cigar factories, bakeries, breweries, and theaters. For hotels, department stores,
and theaters, Carrier created a centrifugal chiller, which suited these larger, more open
spaces; for residences, he created the Weathermaker, a model developed in 1928. Within
two years, air conditioning cooled the U.S. Capitol, Library of Congress, Supreme Court,
the White House, the Kremlin in Russia, and some 10,000 homes. The advent of air-
conditioned homes put an end to the tradition of separate summer kitchens and the misery
of canning in a hot, steamy atmosphere.

Advertising helped sell mechanized cooling to the dubious homeowner. In a huge cone
called the Igloo of Tomorrow, Carrier displayed his air conditioners in a chill atmosphere
to four million attendees at the 1939 New York World’s Fair. His installers worked out
the logistics of cooling chicken coops, greenhouses, museums, and hotel and hospital
kitchens.

Carrier introduced a central home system in 1952; two years later, Fedders brought out
a three-quarter horsepower room unit. Critics of Carrier’s invention dubbed it the “Great
Isolator.” Some homeowners, immured indoors in summertime, looked with nostalgia to
the porch-centered summers of earlier decades when attic fans, curtains, awnings, and
shade trees were the best investments for a comfortable home atmosphere. Contributing
to their discontent was the high cost of electricity and the clatter of whirring condensers
and fans, particularly in apartment complexes and closely spaced condomium units. For
all its faults, however, air conditioning made possible comfortable hospitals, offices, and
vehicles as well as climate-controlled microchip labs. In home kitchens, the control of
heat and humidity during the hot months lightened the seasonal tasks of jelly-making and
canning of fresh fruits and vegetables.

Further Reading

“The Coolest American of the Century,” U. S. News and World Report, December 27, 1999, 61.

AKABORI, MINEKICHI

As Japan threw off feudalism in the late 1800s, Minekichi Akabori updated women’s
education at the same time that he introduced the nation to modern cuisine. A native of
Shizuoka, he was born in 1816 and developed a reputation as restaurant chef in Tokyo.
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An egalitarian educator, he supported compulsory schooling. Akabori’s enthusiasm for
domestic improvement influenced the careers of other members of his family, including a
son, Kumauemon, called Minekichi the Second, a foods instructor at the Women’s
University of Japan; a daughter, Kiku, a lecturer in cookery and co-author of her father’s
second book; Kiku’s son Kichimatsu, a chef in the Japanese imperial kitchen;
Kumauemon’s son, Matsutard, called Minekichi the Third, a proponent of Fanny
Farmer’s The Boston Cooking School Cookbook (1896) and an advocate of Western-style
menus; Michi, wife of Minekichi the Third, a member of a cooking faculty; and a great
granddaughter, Fusae, called Masako, a domestic science writer for magazines, radio, and
television, and author of 14 books on Japanese and multicultural cuisine. Together, the
Akabori clan produced 61 cookbooks.

To introduce housewives to quality home cookery, in 1882 Akabori founded Tokyo’s
Akabori Kappd Ky06jé (Akabori Cooking Class), for which Kumauemon developed a
curriculum strongly influenced by French haute cuisine and by Isabella Beeton’s classic
advice in The Book of Household Management (1859). Within six years, Akibori offered
a course in Western cooking techniques. As of 1910, the faculty augmented regular,
weekend, and ten-day courses with correspondence courses. They issued monthly
installments of a text, Akabori Ry6ri Kégiroku (Akabori Cooking Manual), featuring
lectures on side dishes, seasonal meals, Chinese and Western-style cooking, sweets,
etiquette, the invalid diet, and nutritional chemistry.

Akabori’s emphasis on variety derived from his ability to improvise new dishes and to
introduce middle-class cooks to such foreign ingredients as Western seasonings, beef,
and pork. He promoted typical Western meats for use in dumplings, rolls, stews,
croguettes, and cutlets, the recipes for which he compiled in a menu calendar published in
a 1915 issue of Fujin Zasshi (Lady’s Magazine). By preparing meat Japanese style with
standard home implements, he removed some of the stigma of foreign food culture and
increased the amount of fat and protein in the spare national diet. Family recipes in Katei
Nichiud Ryori, Ge (Dishes for Daily Use at Home, Part II), published in 1911 by
Minekichi the Third, introduced cabbage, onions, and potatoes, among the most
economical elements of Western cooking.

Akabori supported notions of cleanliness, nutrition, and economy. In Katei
Janikagetsu Ryo6ribd (Home Cooking for Twelve Months, 1905), he advocated that cooks
have clean hands, hair neatly tied out of the way, and white caps and aprons, the
traditional Western Kkitchen uniform. He extended personal sanitation to include
cleanliness of cutlery, pans, and plates. For the sake of economy, he explained how to
dampen fire-wood to slow a cooking fire.

Akabori’s influence extended far beyond his life span. The prestigious family culinary
academy took a new name, the Akabori School of Cookery, and, within 80 years,
graduated more than 800,000 food preparers. During the rise in urbanization and living
standards following World War 11, a cook’s claim to a diploma became a status symbol.
In 1972 the directorship passed on through the Akabori family line to Chiemi, daughter-
in-law of Masako. Akabori’s vision reached into the next generation of family kitchen
specialists with the culinary career of Hiromi, Chiemi’s daughter.
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Distillery.

ALCOHOL

Strong drink has been equated with worship and hospitality in many cultures, making the
lifted glass a symbol of spirituality, conviviality, respect for the host, and demand for a
refill. The history of such alcoholic beverages as the Aztec tequila, Hindu pauch (punch),
Mexican mescal, Chaco algaroba(beer), and Japanese sake (rice wine) is so ancient as to
be virtually untraceable.

India

In India the distillation of sura, a liguor made from barley or wild paddy, dates to the
early settlers of the Indus Valley, but, like the practice of meat eating, produced
conflicting opinion among religious groups. The sutras, a series of ethical guidebooks,
encouraged the serving of wines made from honey, jaggery, or mahua flowers as a sign
of hospitality; however, Indian scripture lists drunkenness from sura among the five
mortal sins, with intemperance second only to violating a guru’s bed. The Buddhist
jataka tales, moral fables outlining right behavior, also described controlled consumption
of liqguor among men, women, and ascetics. Buddhist monks prescribed wine for
sickness, but Jainists would not allow monks to reside in a dwelling where wine jars had
merely been stored. In 947 CE a Muslim visitor, Al-Masudi of Baghdad, author of a
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thirty-volume world history, summarized a sensible philosophy with his statement that
Hindus abstain and condemn drinkers and strong drink “not because their religion forbids
it, but in the dread of its clouding their reason and depriving them of its powers.”

Caucasus

Among shepherds in the Caucasus, the traditional fermentation of camels’ milk into kéfir
(milk wine) has a long history, one early reference appearing in The Travels of Marco
Polo (ca. 1299). Whether whole or skimmed, the drink consisted of an inoculation of
milk with grains of bacteria-rich starter to produce a pleasant, soothing beverage similar
to yogurt. The process consisted of blending cultured milk with fresh milk, stoppering it
in bottles, and storing it in a hot cupboard. Over three days, the fermentation process
increased the strength of the intoxicant. The strongest was a sour, frothy, but highly
digestible liquid strained from sediment. Variations included drinks cultured from cow,
goat, sheep, coconut, rice, or soy- milk or from powdered kéfir grains. Turkish cooks
valued their own specialty drink called koumiss, a fermented mare’s milk. Devout
Muslims considered these intoxicating dairy drinks a gift from Allah.

Because kéfir is a self-carbonated drink containing beneficial yeasts, Russian peasants
recommended it for feeding invalids and pets and for creaming the face. In 1908 Elie
Metchnikoff, the Nobel prize-winning Russian zoologist and microbiologist, discovered
the drink’s ability to stimulate salivation and peristalsis, the muscular motion that propels
food through the digestive tract. Folk healers have championed kéfir’s microflora as an
aid in recovery from abdominal surgery and a treatment for difficult cases of flatulence,
irritated mucosa, troubled sleep, overeating, learning and behavioral disabilities, and
depression.

Kvass, another traditional Russian drink, is a healthful low-alcohol beverage
mentioned in Elena Molokhovets’s A Gift to Young Housewives (1861), a classic Russian
cookbook. It is a home-brew concocted from yeasty grain, beets, fruits and berries, or rye
bread mixed with sugar and raisins. An additive to soups, kvass reached its height of
popularity in the czarist period, when itinerant vendors sold it at farmers’ markets and on
the street. As political factions distanced landed aristocrats from peasants, drinking the
beverage of the common people took on patriotic significance.

China

In China the first experiments with fermenting chiew or jiew (grain alcohol) occurred in
2000 BCE Whether made from millet, rice, wheat, or sorghum, alcohol became a
standard offering at feasts, on holidays, and for temple and ancestor worship. By 800
BCE, distillers were extracting whiskey from rice beer cooked down in porcelain vats.
The first Chinese home brew was the work of Du Kang, who lived during the Zhou
dynasty around 770 BCE. For sharing his restorative, energizing drink with the emperor,
he earned the title of “immortal of wine.” Du Kang’s name became so well known that in
China—like Dionysus in ancient Greece, Bacchus in Rome, and John Barleycorn in
England—it served as a synonym for drink.
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Chinese historians summarize the choice of alcoholic beverages as li, lao, lao, and
chang. Brewers fermented li, 140, and chang from millet and made lao from milk. The
earliest date for these drinks was 1500 BCE, during the Shang dynasty. Archeologists
have located ceramic and bronze drinking cups and a brewery from the era. To vary the
alcohol content of their vintages, wine makers used different kinds of yeast. In Records of
the Investigation of Things (290 CE), the encyclopedist Chang Hua preserved an even
older tradition from central Asian nomads, noting that they made a strong wine drink
capable of intoxicating the drinker for days.

Because of the emperor Wang Man’s wish to control the brewing and distilling
industries around 20 CE, the Chinese concealed their methods as a national secret. In the
fifth and sixth centuries, the imperial monopoly and secrecy met their stiffest challenges.
First came the bootlegging of the 400s, when government agents threatened death to
lawbreakers. In the next century, distillers circumvented the law by producing brandy,
which they called “burned wine,” the same concept characterized in the Dutch
brandewijn, source of the English term brandywine.

Around 534 Jia Sixie composed Ch’i Min Yao Shu (Important Skills for the Well-
being of the People), an agricultural handbook that named forty alcoholic beverages and
described methods of fermenting wine from broom corn, millet, rice, and eight types of
yeast. Domestic wine makers stored vessels in the dark under controlled hermetic
conditions. In the 600s, alcohol was so precious a commodity that a Turfan tribe from
Sinkiang province paid tribute in frozen wine. From communication with Mongols and
Turks, the Chinese learned about alaji, or koumiss, a Mongol beverage churned and
fermented from mare’s milk. It was not until 1117 that Zhu Gong compiled Beishan
Jiujing, which revealed Chinese distillation techniques, including the fermentation of
cereal mash, which distillers had mastered in the 600s.

Arab World

After Mohammed’s followers gave up gambling, pork, and alcohol following his death in
632, the spread of Islam reduced the number of places in the Arab world where alcohol
was available. In Muslim Spain, laws forbade the serving of alcoholic drinks except as an
ingredient in cooking or an accompaniment to food. Barkeepers began serving drinks in
mugs capped with a lid, or tapa. From the practice of placing small morsels of food on
the lid came the Spanish tradition of tapas, small dishes of bar food that made drinking
legitimate. As described by the Spanish food critic Alicia Rio, these tasty bites
encouraged diners to admire the cook’s art and to engage in genial conversation. Today,
the small savory servings come in three types: cosas de picar (finger food) such as olives,
pinchos served on toothpicks, and cazuelas (small servings), dishes topped with sauce.

Europe
The scientific study of distillation in the Middle Ages raised the public’s interest in the

properties of aqua vitae (water of life), which the Florentine physician Taddeo Alderotti
categorized in De Virtutibus Aquae Vitae (On the Qualities of Alcohol) (ca. 1275). Less
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documentation survives from a parallel tradition of the Gaelic uisge beatha (water of
life), forerunner of the Irish whiskey that crofters home-distilled from malt. Used as a
casual beverage and restorative, Irish whiskey was the basis for Irish coffee, a popular
nightcap topped with whipped cream.

In the 1200s, the Franciscan friar William of Rubruck (Willem van Ruysbroeck)
accepted a diplomatic mission from Louis IX to China. Accompanied by Bartholomew of
Cremona and several other monks, he met with Sartach, a Mongol chief on the Volga, to
acquire full diplomatic status in Tartary. On this journey, he learned the method of
fermentation for koumiss, which Mongols distilled in a two-stage pan. The creation of
such alcoholic wonders earned the praise of the thirteenth century Majorcan scientist and
philosopher Raymond Lull, who pronounced the process a natural stage in human
maturity.

In Britain, cider, popular in the 1200s, offered an alternative to the standard ale, mead,
and metheglin. In about this same period, Albertus Magnus, a Dominican monk from
Swabia, published in Secretis Mulierum(Women’s Secrets) recipes for distilled aqua
ardens (fire water), a pure pharmaceutical alcohol. At least a century later, Bonne of
Bourbon heated an alembic (a distillation device) before the Savoy court to refine
rosewater, a common ingredient in desserts, medicines, and kitchen-made cosmetics and
lotions. In supplying the burgeoning distilling market with glass, the glass blowers of
Murano greatly boosted their industry. In 1309 alchemist Arnaud de Villeneuve, author
of Tractatus de Aquis Medicinalbus (Treatise on Medicinal Waters), declared distilled
alcohol a panacea—a cure for humoral imbalance, heart failure, and aging, as well as
gallstones, dropsy, colic, fever, and paralysis.

Into the Renaissance, the use of alcohol in cookery and medicines increased the
complexity of kitchen work at the same time that recreational imbibing transformed
etiquette and public behavior. Tudor England perpetuated the table ritual of the toast. As
explained in Alexandre Dumas pere’s five-volume Le Grand Dictionnaire de Cuisine
(The Great Dictionary of Cooking) (1873), the kitchen staff sent to the table a decanter or
pitcher of ale or beer along with a toasted crust of bread. Sunk to the vessel’s bottom, the
bread remained there until the last draft, which brought a blessing of health to the drinker.
When Anne Boleyn, second wife of Henry VIII and mother of Elizabeth I, allowed
fanatic admirers to sip her bathwater, she was curious about one abstainer. He replied that
he was holding out for the toast.

Throughout the seventeenth century, still rooms required equipment for producing
flavorings, scent, essences, cordials, liqueurs, and spirits. In addition to a copper boiler
with spout, distilling called for an iron firebox below, wet cloths for cooling condensate,
and quantities of water. A worm tub mounted on a wood frame held enough water to cool
the liquids that ran from a large still into the condenser tube. To cool a dry chamber, a
nearby cauldron or tank held enough water to prevent an explosion.

The distillation of fruit juice such as citron water began, like cider making, with
mashing pulp in a wood press and straining the pomace through several horsehair cloths
or mats. The juice ran down a lead spout to tubs and casks. Distillers drew samples from
stone jars with a tin pump. Smaller implements included a scoop called a pewter crane,
fire tongs and rake, foreceps, bungs, and a hypocras bag for infusing spice. For sealing
leaks, the brewer kept on hand a paste of bean meal or wheat and rye meal. A taster’s
pewter pipette, called a valencia, assisted in regular checks on clarity, flavor, and
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strength. If the resulting product was clouded, the brewer made a filter by sprinkling
powdered alabaster in a flannel sleeve suspended in a willow hoop, then poured the liquid
through until it ran clear.

In Spain, Basque all-male cooking clubs survive as a relic of earlier drinking cliques.
In the 1850s, the first txokos, a Basque culinary gathering for middle-class men, got its
start in San Sebastian, Spain, during a boycott of cider shops. Stockpiling beverages for
sharing in a shop or home, they formed a buying and cooking group that allowed them
autonomy and freedom from restrictions. During Franco’s rule, they came under
suspicion of harboring nationalist rather than cultural intent. By 1999, the groups,
numbering more than 1,000, offered professional cooking in modern kitchens, where
members took turns preparing meals and shared the cost of supplies.

Australia

In colonial Australia, European settlers’ reputation for strong drink paralleled the low
reputation of the island nation’s cuisine. In 1853, a street preacher named Nathaniel
Pidgeon reported that in a single week in April, Sydney harbor had received 312,000
bottles of brandy, 90,000 barrels of beer, 70,000 bottles of beer, 48,000 gallons of rum,
34,000 gallons of brandy, and 31,000 gallons of gin. From the unseemly behavior of the
hopeless convicts who inhabited the first English penal colonies, the grog tenters in the
Ballarat gold fields, and the sailors who overran its harbors, Australia deserved bad press
for seedy alehouses, where food was a mere sideline. To rescue urban areas from blight,
planners of Sydney and other towns stressed the establishment of food markets, where
shoppers gathered for produce rather than rum. By the mid-nineteenth century, both
Sydney and Melbourne had turned the tide by supporting proper restaurants,
boardinghouses, inns, and hotels. Wine distributors advertised the qualities of table
vintages that complemented good food, a new concept to the hard-drinking Aussies.

The Americas

Cooks have long known of alcohol’s uses as a food flavoring and preservative. In
Curacao homemakers mixed the eponymous liqueur, distilled from dried peel of the bitter
orange, in flambéed omelettes to add a piquant flavor and aroma. Colonial American
cooks made two products in one by brandying fruit in applejack, commonly known as
“apple squeezin’s.” The fruit was useful for winter pies and meat stuffing; the liquid was
a brandy suitable for entertaining and flambéing specialty dishes.

According to folklore, a New England tavern keeper turned out the first sophisticated
American drink, the cocktail. During the American Revolution, Elizabeth “Betsy”
Flanagan hosted local militia in Yorktown and listened to their complaints about English
loyalists who prospered at the expense of the colonies. She served her guests a blend of
fruit juice and rum and, in jest, adorned each glass with a feather from a Tory rooster. A
Frenchman got into the spirit of the occasion with a cry of “Vive le coq’s tail!”

Cognac, gin, and whiskey shared the New World spirits market with cheap rum from
the Caribbean. Rum makers competed with the island traders by producing enough “kill
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devil” to supply each drinker with fifteen quarts per person. Farther south, in colonial
Williamsburg, families turned to rum, fruit liqueurs, and brandy as tonics and cures. For
daily health maintenance, they drank alcoholic beverages to ward off fever and flux. At
Mount Vernon, George Washington favored imported claret and wrote of looking
forward to sharing a cask with its donor, the Marquis de Chastellux. At Monticello,
Thomas Jefferson preferred foreign wines, which he considered a cooking and table
necessity. Social taboos against drunkenness kept excessive tipplers in line.

In place of water, the colonists relied on such alcoholic beverages as beer, ale, cider,
mead, wine, bumbo punch, and syllabub, in the belief that the sources of amoebic
dysentery, cholera, and typhoid could not survive in “hard drinks.” To assure military
readiness, army suppliers distributed brandy and rum along with provisions until 1832,
when President Andrew Jackson ended the ration and replaced it with coffee and sugar.
Lydia Maria Child’s The American Frugal Housewife (1836) advocated New England
rum as a quality hair cleanser and restorative. In her opinion, the alcohol rid the scalp of
disease and promoted growth better than Macassar oil, the era’s established hair dressing.

For variety, American distillers replicated alcoholic drinks from many parts of Europe
and welcomed immigrants who brought new technologies. For instructions on making
authentic Irish whiskey, they turned to a classic recipe in the Scottish food writer
Margaret “Meg” Dod’s The Cook and Housewife’s Manual (1826). At Mrs.
Goodfellow’s Cooking School in Philadelphia, the first culinary academy in America, an
unnamed pupil compiled Cookery As It Should Be: A New Manual of Dining Room and
Kitchen (1853), which described brandied cherries and cherry bounce liqueur, an
imitation of the Dalmatian drink Maraschino di Zara, for use as a condiment and
flavoring.

Traveling in the Bahamas in 1860, Gaspare Campari discovered the appetite-
enhancing properties of cascarilla bark, obtained from a tree that was native to Crooked
Island at the southeastern end of the chain. After stripping the bark and soaking it for
weeks, he created an aperitif that he aged in oak casks and served at Biffi, his Milan café.
Sippers surmised that the secret recipe for the bittersweet Campari contained Chinese
rhubarb, quinine bark, and seville orange zest, along with cochineal to color it bright red.
It became a standard additive to colorful punches and other libations.

During the American Civil War, medical officers of the U.S. Army regularly
examined and tasted servings of camp cookery to monitor the quality of the enlisted
men’s diet. The surgeon issued discretionary amounts of “old tanglefoot” (spirits) only
after heavy exertion as an antidote to exposure and fatigue. On 1 March 1863, from the
Medical Director’s Office at headquarters for the Army of the Potomac near Falmouth,
Virginia, surgeon Jonathan Letterman advocated a gill (about 4 oz or 118 ml) of alcohol
diluted in three-quarters of a canteen of water at the end of each march. Control of
alcohol assured the army that heavy drinkers did not sap the regiment’s strength and
render their bodies useless for fighting or vulnerable to slow-healing injuries and wounds.

In the southern Appalachians, moonshining was a way of life. Home brew, also known
as corn squeezin’s, apple brandy, and white lightning, was the base of such kitchen cures
as cough syrup, compounded from alcohol and rock candy. During the Great Depression,
poor farmers of Scotch-Irish heritage could not get a fair price for their corn. To survive,
they turned grain into corn liquor and sold it illegally as non-tax-paid contraband.
According to Eliot Wigginton’s The Foxfire Book (1968), a compendium of folk
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traditions, moonshine was so remunerative that distillers warred openly against federal
tax-collection agents, called “revenuers,” and willingly risked fines and imprisonment for
ready cash.

When Prohibition ended in the United States on December 5, 1933, alcohol returned
openly to home bars and kitchens, where homemakers had previously concealed the
stores saved for use in fruit cakes and sauces. The cocktail party, with its shakers of
martinis, became an emblem of sophistication. Crucial to the flow of conversation were
circulating trays of canapés and buffets of hot snacks that slowed the flow of alcohol to
the bloodstream and kept friendly gatherings from degenerating into drunkenness.

Away from the Puritanic constraints of home, Americans found a host of traditions
concerning strong drink. When U.S. mariners brought alcohol to the South Seas, they
discovered a world unacquainted with intoxicating liquors. The popular drink of the
islands was kava, a traditional euphoric beverage that women made from chewing the
fibers of Piper methysticum, a shrub native to Australia. They spit the juice into warm
water and brewed a mild ritual liquid that was imbibed in honor of the ancestors. In the
estimation of Thor Heyerdahl, author of Fatu-Hiva: Back to Nature (1974), the kava
ritual parallels the kasava-drinking culture of Mexico and Peru, where the brew is called
agha, chicha, or kawau. Heyerdahl cited the similarities between the rituals as proof of
his theory that South Americans had traveled west by raft and shared elements of their
culture with South Seas islanders. When Europeans arrived with more potent alcoholic
drinks, the kava culture disappeared and islanders began distilling their own fermented
grog from oranges.

In the West Indies rum remains a stable commodity offered under 1,500 labels and
valued since the 1700s as a medicine and anesthetic. Although their products were harsh
and volatile during the colonial period, distillers smoothed out the rough edges with
charcoal filters invented in 1862 by Don Facundo Bacardi y Maso. Around 1898, U.S.
doughboys in the Spanish-American War married rum to Coca-Cola at a Havana bar.
Their toast to a free Cuba resulted in the drink known as the Cuba libre.

The lightest rum, called “white” or “clear,” is the basis for the daiquiri, devised by
engineer Jennings Cox and named for a copper-mining town in Cuba’s Sierra Maestra.
Darker categories of rum begin with oro (golden), aged for two years in oak barrels and
used to make mai tais and mojitos, and end at “dark” or “black” rum, which is aged for
four years and valued for making hurricanes or serving on the rocks. Viscous, strong-
flavored fruit rums, made with island fruits, are the key ingredient in punch, pifia coladas,
and old-fashioneds. Rum also has wide culinary uses, adding an edge to savory dishes,
complementing allspice and ginger and sparkling in pork glazes, sweet fruit salads, and
soups made from coconut milk, sweet potatoes, honey, brown sugar, guava, pineapple,
mango, or bananas. Bajans, Guyanans, and Jamaicans apply island rums to much of their
entertaining and cooking, such as rum swizzle and soaked black cake.

The twenty-first century has produced some new approaches to alcoholic drinks. In
2000 Mike’s Hard Lemonade Company of San Francisco marketed seven million cases of
a so-called soft-hard beverage. Like the English Hooper’s Hooch, Anheuser-Busch’s
“Doc” Otis, Rick’s Spiked Lemonade, Two Dogs, and other “alcopops,” the fizzy
lemonade with a punch blurred the edge between alcoholic and nonalcoholic beverages.
Like wine coolers, these drinks contained five percent alcohol, a fact that prompted
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criticism from the Marin Institute for the Prevention of Alcohol and Other Drug
Problems, which claimed that such products introduced the young to hard drink.

Local Traditions

Where, when, and how to serve alcohol defines local traditions. In Russia, Georgians
begin the meal with a toast and down entire glasses of alcohol or pass the kantsi (animal
horn) from diner to diner; Lithuanians also toast the cook and host at lunch and supper.
Swedish hosts precede the skal (toast) with a formal welcome. Danes prefer a shot of
caraway-spiced Aalborg aquavit, which they chase with beer. Bulgarians typically end
their evening meal with coffee or alcoholic drinks, as do Estonians, who favor vodka, and
the French and Italians, who are famous for their dessert wines and brandies. German
hosts offer both beer and wine. In Lebanon, non-Muslims indulge in arak, a strong
traditional liquor. Turkish home brewers ferment grapes to make raki, which is also a
favorite beverage in Albania. Chileans age grapes into pisco (grape brandy), their
national beverage; Slovenians also make traditional table wines and fruit brandies. In
Latvia, home brewed balzams blends herbs with alcohol for a healthful beverage or
coffee additive. Zambians also make a home brew.

Around the globe, prevailing religious law influences attitudes toward alcohol. To the
Afghan, consumption of alcoholic drinks violates Islam, but tobacco, hashish, and opium
are common recreational pleasures. Likewise, Algerians, Guineans, Eritreans, Egyptians,
Syrians, Tanzanians, Palestinians, and Guinea-Bissauans abstain from alcohol according
to the dictates of the Koran. Moroccans tend to observe Islamic prohibitions by
abstaining; those males who indulge are shunned. The Sudanese abide by Islamic
injunction but brew a domestic drink called marisa (sorghum beer); Tunisians also waver
on strict prohibition of alcohol. Tajiks openly violate Islamic injunctions by toasting
guests with vodka on special occasions. Iranians, Pakistani, and Jordanians outlaw
alcohol in any form.

See also Banquets; Graham, Sylvester; Grog; Hale, Sarah Josepha; Mead;
Monastery Kitchens; Soft Drinks; Wine
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ALUMINUM

Ductile and stain resistant, the metallic element aluminum contributes a silvery sheen to
cookware and reduces weight in a variety of appliance frames, utensils, and cooking
implements. The extraction of aluminum from bauxite ore in 1824 was the innovation of
Hans Oersted, also claimed three years later by the German chemist Frederick Wohler. In
1850 a Frenchman named Henri Sainte-Claire refined the extraction process from
aluminum chloride, but so little aluminum was produced that it was considered rare into
the 1860s. Charles Martin Hall initiated the aluminum implement industry in Oberlin,
Ohio, in 1886 when he passed an electric current through ore to separate pure metal.
Within two years, items crafted from pliant aluminum sheets entered the iron- and tin-
dominated kitchenware market.

A Dbit of domestic history in a 1917 issue of House Furnishing Review identified
Griswold Manufacturing Company, working with Pittsburgh Aluminum Company, as the
first to produce cast aluminum domestic goods in 1890, the first year that aluminum
cookware was made. A contrasting statement in the April 30, 1892 issue of The Metal
Worker claimed that Auburn Hollow Ware of Auburn, New York, cast the first piece, a
tea kettle. By the early twentieth century, lightweight aluminum storage containers were
common. English biscuit-makers marketed their products in aluminum boxes, which
homemakers recycled as canisters. In France aluminum foil was pressed out on rollers.
The Aluminum Cooking Utensil Company, later a part of Alcoa, began marketing Wear-
Ever in 1903, when its familiar logo appeared on inexpensive domestic goods. In 1911
the American West Bend Company began distributing its aluminum cookware through
Sears, Roebuck & Company.

Although early models of aluminum blinds, lamps, tables, cruet stands, trays,
candlesticks, and kitchenware were flimsy and poorly constructed, homeowners prized
the bluish metal for its strength and smooth, unpitted surface. Shoppers elevated it to a
preferred material for bridal and housewarming gifts. Another plus for aluminum, its
resistance to harsh solutions, made it impervious to wine, brandy, pure alcohol, hot tea
and coffee, beer, and acetic, citric, lactic, and tartaric acid. Manufacturers of aluminite, a
metal sulfate invented in Germany in 1807, shaped it into sauce and sauté pans, gratin
dishes, vegetable steamers, plates, soufflé dishes, ramekins, and shells. A popular French
pot, the aluminum casserole used for the dish known as pommes de terre Anna (Anna
potatoes), kept thin slices of potato from disintegrating while they cooked in butter.

When the poet Filippo Tommaso Marinetti, author of the 1909 manifesto of futurism,
issued his Manifesto of Futurist Cooking (1930) in Le Figaro, he turned Italian cooking
upside down. His dicta demanded newness and proposed annihilating the past by
cloaking homely tiled kitchens and iron stoves in aluminum, a shiny evocation of
technological advancement. His lack of cooking experience was obvious because he did
not take into account that, although a quilted aluminum hot pad was serviceable, the thin
aluminum vessels of the day had notoriously short life spans.



List of entriesA-Z 15

The emergence of cast aluminum enabled manufacturers to surpass in quality the early
utensils cut from single sheets and shaped in one piece. Cleanup of cast items was easier
than for ironware, which required much scouring followed by oiling to prevent rust in
any implement that came in contact with salt. In 1915 domestic specialist Helen Atwater
commented in Selection of Household Equipment that aluminum containers heated
quickly and saved on fuel. Because discoloration caused by alkali was difficult to
remove, she recommended the use of aluminum in double boilers, pot and pan lids, and
teakettles. After World War |, coffeepots and filters made from anodized aluminum
sheets duplicated the sheen of silver or pewter. By the 1920s the cookware starter sets
produced by Club Aluminum of Chicago became a popular wedding gift. Still featured in
women’s magazines in the post-World War 1l era, Club Aluminum thrived in an era
when homemakers favored matched items that also coordinated with linoleum, tile, paint,
and cabinetry.

The 1923 Sears, Roebuck catalog featured a set of functional, inexpensive aluminum
cookware. For a mere 90¢, the homeowner could buy three top-grade saucepans in three-
pint, two-quart, and three-quart sizes. A trio of two-, four-, and six-quart kettles cost
$1.95. The ad also listed a teakettle, dish pan, and convex-lipped kettle with lid at
comparable prices. Subsequent applications of aluminum to kitchen equipment included
firm nonslip handles on Wear-Ever pans and one-step juicers, such as the Handy Andy, a
top-cranked device patented in 1935.

Using aluminum, American kitchenware manufacturers were able to produce medium-
priced goods that sported a Continental panache—for example, aluminum egg crates for
the eggs-by-mail business and sleek aluminum thermos bottles that paired with
compartmentalized lunch boxes. In the January 1925 issue of Good Housekeeping,
Wagner Manufacturing of Sidney, Ohio, marketed cast aluminum housewares, including
serviceable kettles, double boilers, and roasters heavily clad in metal to resist denting,
warping, breaking, and burning. In the April 1925 issue, Foulds’ Macaroni Products
featured a large-lidded cooker with a perforated liner for draining pasta and steamed
vegetables.

Five years later, ads featured Wagner’s upscale French drip coffeemaker in cast
aluminum. Unlike the standard enamelware pot, this 1930 innovation displayed a curved
shape topped with a simple lid and included an internal grounds basket. With its svelte
silhouette ending in a scalloped bottom edge, the vessel also served as a cold-liquid
pitcher; by filling the basket with ice, the housewife could serve ice water, lemonade, or
tea.

In the December 1930 issue of Good Housekeeping, Walter H. Eddy, the author of a
question-and-answer column, fielded queries about aluminum. To an Indiana reader who
feared that aluminum cooking utensils caused cancer, he dispelled rumors about the
effects of the metal on the body. As proof, he cited data from Allerton S. Cushman’s
article “The Truth about Aluminum” and Harvey W. Wiley’s corroboration. Both
specialists declared aluminum to be safe. Another health concern—a possible link
between aluminum cookware and Alzheimer’s disease—surfaced several decades later,
but no convincing evidence was found to support this claim.

Illustrated with silvery line drawings of foil-wrapped mints and ice cream bars and
aluminumcapped bottles, along with aluminum-lined tank cars carrying oils and dairy
products, advertisements from the Aluminum Company of America featured full-page
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tributes to the versatility and flexibility of the metal. Text promised that aluminum foil
protected flavor and purity by reflecting heat and light, retarding moisture, halting
corrosion, and maintaining internal temperatures to guarantee long shelf life. An ad in the
April 1947 issue of Woman’s Home Companion touted the Maytag washer’s aluminum
agitator and seamless cast-aluminum tub for snag-free clothes washing. Another lauded
Presto glass canning jars with aluminum screw bands, which carried the Good
Housekeeping seal of approval. Text for a full-color column from the West Bend
Aluminum Company in West Bend, Wisconsin, recommended the aluminum Serving
Oven, a domed bread-and-roll basket with strainer to drain away the collected moisture
that caused sogginess.

In the late 1940s Wear-Ever and Ekco courted housewives with the latest in pressure
cookers. A sleek fuel- and time-saving pot with a technologically advanced cover, it
offered safety as well as beauty. To relieve the cook’s jitters over the possibility of an
explosion, the Wear-Ever company offered closure with one hand and a lid lock that
secured the lid handle to the main handle below. A simple temperature control fit over the
release valve, which featured seven openings to channel steam. A full-color ad for a
simpler Ekco model in the February 1947 Woman’s Home Companion promised lima
beans in one minute, rice in five, and fried chicken in fourteen.

To sort out developments in domestic goods, Elizabeth Beveridge, home equipment
editor of Woman’s Home Companion,advised brides on the best and latest developments
in cookware. She and staff member Arlean Pattison characterized aluminum as the most
widely used cookware material for its light weight and modest price and its no-polish
finish. She recommended sheet aluminum for baking pans and stovetop pots and cast
aluminum, which heated evenly and retained heat, for Dutch ovens, waterless cookware,
and skillets.

Despite media claims, housewives encountered the same liabilities with thin aluminum
ware as they had with tinware, which required constant repair and resoldering. Beveridge
warned that pots made from the thinnest grade of aluminum tipped over easily and were
prone to denting from daily use. In the 1940s an American firm marketed Mendets, a
solderless disk or plug of aluminum for sealing holes in metal pots and pans. Using a
wrench and a nut, the homemaker attached the plug to the backside of the vessel. At 10
cents per kit, Mendets were cheap and simple to apply, but patched cookware looked
unsightly and was difficult to clean.

In 1949 Northland Aluminum Products of Minneapolis started a kitchen sensation by
replicating in aluminum the German bundt pan, an earthenware or ceramic cake pan
imprinted with harvest sheaves. The aluminum version, a tube pan divided into eight
segments marked by scallops and spires, turned out a cake with a convoluted crust suited
to streusel rather than icing. The molded cake was a popular midcentury bazaar, county
fair, and church supper item.

The 1950s found new home uses for aluminum. Designer Eero Saarinen created dining
chairs similar to the lightweight aluminum chairs and tables installed on the Hindenburg
and the garden furnishings that George Steedman had made in the 1930s. The emergence
of aluminum as a container for convenience foods came in 1954 with the introduction of
TV dinners. The lightweight, reusable stamped trays served for both cooking and eating.
The advent of aluminum foil altered the practice of food storage; foil sheets made easily
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shapeable containers for leftovers and foods bound for the freezer. Foil was cheap enough
to be disposable, yet malleable enough to be straightened, washed, and reused.

The master chef James Beard, a compiler of The Cook’s Catalogue (1975), exulted
over a casserole both useful and beautiful, which he discovered at the Nambé factory
outside Santa Fe, New Mexico. Its eight-metal, aluminum-based alloy created at the Los
Alamos National Labs in the 1940s contained no silver or lead. It was so smooth and
glossy that it won awards from the Museum of Modern Art. The company continues to
market nontoxic metal kitchen and table goods that mimic the sheen of sterling silver and
the durability of iron. The pieces—each cast in sand as a single unit—resist chipping,
cracking, peeling, and tarnishing and maintain food temperatures for hours.

As the twentieth century drew to a close, aluminum continued to serve kitchen needs
with unique packaging, tools, vessels, and novelties. Containers made from aluminum
included oven roasters, garlic presses, cream whippers, tomato tongs and slicers, Kaiser
roll stamps, and stovetop coffee pots. A heavy, steelbanded aluminum roaster from
Commercial Aluminum provided ample space for a whole turkey or venison roast. The
Perfex aluminum pepper or salt mill contained a pull-out chute for refilling and a steel
grinding mechanism that adjusted from coarse to fine. Alessi introduced a sleek,
fashionable tripod lemon reamer by the French designer Philippe Starcke.

See also Canning

AMANITE KITCHENS

The Amana colonies brought to the United States a flair for wholesome cookery and
domestic economy. Founded in 1714 by pietist separatists from the Lutheran church, the
religious society began in Darmstadt, Germany from the work of mystics Johann
Friedrich Rock and Eberhard Ludwig Gruber. In 1842, to escape persecution, they
immigrated to the United States. On 5,000 acres in Buffalo, New York, they formed the
Ebenezer Society and supported their Gemeinde (commune) on profits from a nursery,
greenhouse, and vegetable farm.

In 1864, a splinter group resettled on 26,000 acres outside Cedar Rapids, lowa, and
established a complex of seven communities—Amana, East Amana, Homestead, High
Amana, Middle Amana, South Amana, and West Amana. Home-centered in their
philosophy and focus, community planners worked at placing barns, wells, apiaries,
kitchen gardens, grape arbors, and orchards to best advantage. The farm and trade center
profited from wool weaving, a winery, a cooperage that manufactured barrels, and an
abattoir that slaughtered and processed meat.

Brewers in the Amana colonies made batches of beer at four locations—Amana,
Homestead, Middle Amana, and South and West Amana. Each commune obeyed local
laws and paid federal taxes on its yield. In a brick brewhouse and cellar, the village
brewmaster made a supply for adult residents, producing at Amana, the largest brewery,
an average of 16,606 gallons per year from 1872 to 1883. Residents preferred home-brew
for wedding receptions, where the groom and his friends supplied the gathering and



Encyclopedia of kitchen history 18

washed the empty bottles for reuse. After 1884, the commune abandoned brewing,
perhaps because of costs.

Community tradespeople milled lumber and shaped hardware for the first housing,
which segregated male and female. Food service for groups of thirty to fortyfive residents
began in fifty-five communal kitchens. Members shared meals in dining halls seating up
to 40 and managed by a Kiichebaas (kitchen overseer), Vizebaas (assistant supervisor),
and Rustchwestern (vegetable cook), all appointees of the Bruderrat (council of elders).
Providing supplies were breweries, garden plots, and gristmills. Agents for the commune
peddled extra goods door to door. The next generation of workers entered apprenticeships
after completing eight years of school. By 1881, the Amanite community had doubled in
size.

Amanite carpenters built communal Kitchens on a variety of floor plans, generally a
roomy two-story frame, brick, or stone edifice with a one-story addition. They placed
kitchen and dining area on ground level and reserved the upstairs as the living quarters of
the supervisor and her family. A coal- or wood-fired oven stood at the center of food
preparation for production of round four-pound loaves. With plain or yeast-raised dough,
the staff baked twenty or more pies every few weeks from apples, rhubarb, plums,
peaches, cherries, and grapes and cooled them on porch benches. Twice a week they
made braided loaves, coffee cake, and sweet rolls with dough raised overnight. Flanking
the oven was an ample brick hearth stove and six-foot sink and washstand, originally
supplied with water from the pump of the courtyard well and hand-carried indoors. With
improved technology, Amanites added an indoor hand pump, replaced eventually by a
cold-water tap.

In honor of each Kiichebaas,the kitchen house bore the woman’s surname. As of 1932,
sixteen had been so honored: the Christen Kiiche, Frey Kiiche, Goerler Kiiche, Graf
Kiiche, Heinze Kuche, Hertel Kiiche, Leichsenring Kiiche, Moershel Kiiche, Neubauer
Kiiche, Osterle Kiiche, Rettig Kiiche, Winzenried Kiiche, Zimmerman Kiiche, two Noé
Kiiches (run by Mrs. Charles Noé and Mrs. John Noé), and the Hotel. Upon a manager’s
retirement, she surrendered her place to the member of the staff best suited to the
commune’s routines and demands.

Commune members respected and honored supervisors for their control of foods and
sanitation. They managed supplies and requisitions from the butcher, miller, baker, and
keepers of icehouse and orchard. It was important to smooth operation that they remain
on good terms with the dairy staff, who delivered goods on schedule by horse and wagon.
To keep milk fresh, kitchen workers placed cans in a trough cooled with spring water and
covered with old rugs.

Baking was a six-day-a-week job, requiring 100 pounds of flour a day. In addition to
making the traditional four-pound loaves of white bread, the kitchen staff used locally
milled flour to raise dough for pies and shape coffee cakes twice a week. Central to the
Christmas holiday were the sweet aroma and the array of tins and crocks of cooled
cookies; the baking of Christmas cookies began early in December. Ingredients included
the colonies’ own flour and yeast and local honey. The traditional holiday meal remained
constant; rice soup, creamed chicken and noodles, mashed potatoes, cole slaw, stewed
peaches and prunes, and Stollen (sweet yeast bread) filled with nuts, citron, and raisins.
For New Year’s Day, a special iced pretzel made of coffee cake was a colony treat also
sold to the community. Bakers topped their pretzels with coconut or chopped nuts.
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Managers kept detailed records of the surplus eggs and garden produce that they
delivered to the general store for sale to the outside world. In exchange, they stated the
amount of food they used, listing kitchen, number served, and individual commodity,
such as coffee, sugar, and tea. Because of the Kiichebaas’s importance to the commune’s
survival, well-trained kitchen staff worked hard at brick and iron stoves preparing
appetizing beef stew in fifteen-gallon kettles and ladling up generous platefuls. Each
neophyte got lessons in cooking fried potatoes, soup, roast meat, and creamed vegetables
and in shaping traditional Amanite sweet roll and coffee cake from yeast dough.

Kitchens serving a total of 1,500 residents had to be models of efficiency. Tall wall
shelves, pie safes, and cupboards and corner or hallway iceboxes stored the necessary
supplies. On the walls hung basins, tubs, and baskets, and additional vessels were handy
under the sink. To redeem the area from institutional grimness, cooks covered windows
with white calico curtains and brought in potted violets and geraniums.

For unautomated tasks, workers used a variety of hand utensils—cherry stoners, apple
peelers, cheese and pudding molds, and noodle boards for shaping Spatzle, a Swabian
dumpling. Vessels included varied sizes of sieves, ladles and spoons, and pots and pans
made by the order’s tinsmiths in Amana, Homestead, and East and West Amana. For the
children, the tin worker created cookie cutters in a variety of shapes. For specific needs,
the supervisor requested a pail or boiler of the appropriate size and shape. From the
cooper came buckets, barrels, and tuns as well as immense winery barrels.

According to the memoir of Henrietta Ruff of South Amana, food preparation
included care and cleaning of work stations and equipment. Commune philosophy of
appreciating every task meant that workers mastered how to care for, use, and store each
item, down to the lowly broom. New girls learned to light and clean the stove, polish
kettles, scrub the sink and floor, and neaten cupboards. For soap making, they preserved
wood ash from the hearth and oven in a collection box. A solution of ashes and lard from
the butcher’s animal scraps went into an open kettle for three days of cooking into a
smooth, creamy Schmierseif (soft soap) and cooling into fifteen-inch bars for personal
use. Crews delivered casks of soap for housework, laundry, and dish washing. In winter,
the staff completed their chores by kerosene lamplight.

Menu planning followed the rhythms of commune life, with special breakfasts and
suppers on Saturdays and a standard Sunday lunch of rice soup, boiled beef, creamed
spinach, fried potatoes, coffee cake, and hot tea or coffee. When egg and milk production
lessened in winter, cooks used more dried and canned supplies and vegetables from the
root cellar, where salsify and horseradish lay buried in barrels of sand. Custards, cakes,
and cheeses were more plentiful in spring, as were garden salads and fresh fruits and
vegetables.

At sunrise, girls dressed in long calico dresses and walked to work in the kitchens,
which was their assignment until marriage. Males and females ate at separate trestle
tables in a large refectory. A separate table accommodated hired laborers and offered
meals to guests at the cost of 15 cents to 20 cents. The High Amana General Store
coordinated a voucher system to account for meals taken by outsiders, usually customers
who came to buy paint, tires, and farm supplies. To acknowledge visiting relatives, the
staff served special pies or Eispudding (ice pudding). They also delivered meals to
mothers nursing infants and to those too sick to come to table. Following a German
blessing, the supervisor and those waiting on tables passed bowls and platters and



Encyclopedia of kitchen history 20

provided refills. Amanites ate in silence, offered a post-meal prayer, and thanked the
Kiichebaas on their way out.

After breakfast, a bell rang to summon Amanites to their jobs, which included peeling
potatoes, canning fruit, making cheese, and churning butter as well as tending poultry,
weaving baskets, and turning brooms. Additional crews raised poultry, tended the dairy,
and preserved and pickled. The kitchen followed a rigid seven-day schedule, with
specific tasks allotted to each day of the week. Young cooks took turns at cookery,
beginning with lighting the stove and brewing coffee. Assigned chores included mixing
cakes, shaping cheeses, gathering mushrooms, and collecting eggs. After a week’s
rotation, the cook got an extra hour’s sleep and reduced workload. The third week of the
system required setting tables and washing dishes. Whatever the chore, women aided
each other and sang as they worked in a spirit of camaraderie and commitment.

The first Amanite kitchen gardeners started their beds with seeds and cuttings from
Germany. Among their prized crops were the tall Amana string bean, Ebenezer onion,
yellow leaf lettuce, multicolored radish, citrus melon, celeriac, European black salsify,
and ground cherry. They saved seed, which they sorted, weighed, and labeled for storage.
At the two- to threeacre gardens attached to each kitchen, work crews composed of three
or more women and retired male farmers hoed herb beds, watered seedlings, aired cold
frames, and weeded berry patches daily.

Crops went into the ground according to the phases of the moon—plants growing
above ground were planted when the moon was on the increase and root crops begun in
the waning moon. Insect control consisted of dusting with ashes, hand-plucking grubs,
interplanting marigolds among the vegetables, and killing cabbage worms with saltwater.
Weed pulling filled the period in the dark of the moon. The garden crew hired extra
workers during plowing and harvesting or recruited children to help. Under the direction
of the Gartebaas (garden supervisor), each crew produced enough herbs and vegetables
to feed forty residents.

Amanite communes made bee keeping a spring ritual. On the first sunny day of the
growing season, workers hauled bee boxes from the cellar to awaken hibernating insects
to the fragrant orchard, garden, and grape arbor. Each village’s beekeeper tended the
hives through the summer, collected honey, and divided it into equal shares, one per
residence. The season concluded with the dragging of boxes back downstairs for the cold
months.

The utopian dream of self-sufficiency collapsed in the 1920s and 1930s, in part
because Amanites began questioning six decades of rigidly silent meals. At the beginning
of the twentieth century, they experimented with the distribution of foodstuffs to
individual housewives, who carried them home in baskets to serve family-style meals.
Although the order abandoned the institutional atmosphere of communal dining halls, the
Kiichebaas and unmarried Amanites continued to dine in the old style.

On August 12, 1923, the commune suffered fires in two mills. The lure of new ways
of thinking and working began weakening consensus, and the Great Depression brought
an end to unity. On June 1, 1932, during an era known as the Great Change, members
disbanded the commune and created the Amana Society, Inc., to manage business and
farming operations. They formed the Amana Church Society to reorganize the faith.
Home units replaced dormitory-style living; communal dining ended completely, giving
place to the non-sectarian ideal of one family at one table.
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See also Baking; Cheese; Corn
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AMISH KITCHENS

The Amish, who were philosophically conservative and strict, lived by a gender-specific
code that separated cooking chores for male and female. Women traditionally
concentrated on cooking, baking, and seasonal preserving of foods, including oven-dried
corn for meal. According to John A. Hostetler’s Amish Society (1993), women
traditionally shelved 800 quarts of home-canned fruit and vegetables per family each
year.

Cooks rose early to provide hearty meals, such as a breakfast of eggs, fried scrapple and
potatoes, cornmeal mush, and hot wheat hearts or whole-wheat cereal plus jelly and apple
butter with bread and butter. Dinners featured Amish “kitchen specialties”—homecured
ham with chow-chow and pickled beets, stinky cheese, floury rivel soup, and shoo-fly or
green tomato pie and apple dumplings for dessert. In recognition of her importance to the
family, the mother occupied a place at the table beside her husband, the head of the
household, who signaled the beginning and end of a silent grace.

Of the typical six or seven rooms in an Amish home, four were allotted to food
preparation. In addition to a large kitchen, the homemaker pursued duties in a room-sized
pantry, closed porch, summer kitchen, and indoor washhouse. As described in Stephen
Scot and Kenneth Pellman’s Living Without Electricity (1999), Amish Kkitchens
perpetuated pre-Edison technology with domestic and farm devices powered by wind,
horse, and muscle. For refrigeration, housewives depended on the icebox. In lowa,
Wisconsin, and Ontario, ice harvesters labored in the coldest weather to cut block ice and
store it in icehouses. The success of the operation launched a community business in
home ice delivery. Eventually, kerosene-powered refrigerators replaced some iceboxes.
Beef, chicken, and sausage were preserved by canning. For the storage of large haunches
of meat, householders rented space in frozen-food lockers.
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Lancaster County, Pennsylvania. This Church Amish Housewife is
engaged in the rapidly disappearing practice of baking bread. Note the
devotional head-covering, which is worn in accordance with | Corinthians
11:1-16.

[© Courtesy of National Archives and Records Administration.]

Greens were valued for their medicinal properties. A cook from Leola, Pennsylvania,
collected tender spring dandelions, which she fried in butter until crisp and topped with
eggs, a dish she called “bacon dandelion.” Another Amish herb collector, Ben E. Byler
from Selinsgrove, Pennsylvania, boiled dandelion flowers with citrus fruit to make a
general-purpose home remedy.

In her lyrical Amish Women: Lives and Stories (1994), Louise Stoltzfus reflected on
the domestic skills of her grandmother Fannie Ebersol, a German-speaker from
Lancaster, Pennsylvania, who kept an orderly house and neatly weeded garden until her
death at the age of 100. The women in her family upheld frontier traditions in food
preservation and all-day quilting. They established such kitchen customs as growing
celery to stuff for wedding dinners and gathering seasonally for the communal making of
creamfilled doughnuts.

The traditional wedding meal required that the cooks—including the parents of the
bride and groom—arrive at the bride’s kitchen early in the morning the day before the
ceremony. After the men beheaded and plucked fowl, the women dressed and stuffed the
birds and cracked nuts and peeled fruit for an array of pies. Their male helpers assisted by
keeping kettles of hot water boiling, carrying parings to the mulch heap, and erecting pine
trestle tables about the house to serve as many as 100 guests. The meal consisted of a
generous serving of roast fowl with dressing, mashed potatoes and gravy, ham, cole slaw,
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and cookies, candy, and cake, along with cider and tea, and concluded with mints and
digestive aids.

During the 1930s, the Amish abandoned outdoor bake ovens and began to cook on
wood, kerosene, and propane stoves. In summer, they resorted to Coleman camp stoves
to keep kitchens from overheating and to serve as auxiliary stoves. Their low-tech bake
ovens were the brick or stone types once favored on the American frontier. For washing
clothes and stirring up batches of apple butter, they depended on the kettle stove, a small
but powerful workhorse designed to heat large amounts of liquid with a limited
expenditure of fuel.

Amish technology expanded in the 1970s, when EImo and Mark Stoll invented the
first American airtight stove, a model intended to burn all night. Similar to the
Scandinavian Jo-Tul wood-burning stove, the Amish Pioneer Maid stove kept the
stainless steel fire-box lit from twelve to fourteen hours by nurturing a slow, steady burn
within a lining of fire brick. It featured wooden control knobs, a polished surface, and a
hopper that held up to six weeks’ worth of ash. In 1979, the design went into manufacture
in Aylmer, Ontario.

See also Pennsylvania Dutch Kitchens
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AMPHORA

In ancient Phoenicia, Greece, and Rome, the amphora was a double-handled oval-shaped
clay jar holding around six gallons and seven pints of wet or dry commaodities. Its name
derived from the Greek amphiphoreus (carried on both sides), a reference to the two
handles located at either side of the vessel’s shapely neck. As pictured in William
Clarke’s Pompeii: Its Past and Present State (1847), amphorae came in a variety of
styles, some smooth-sided and
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Amphora urn.
[© TH Foto / Alamy]

some coiled. Designed for packing in a cargo vessel, the amphora served for storage and
lengthy or cumbrous transport of oil, olives, capers, dried fish, honey, fruit, fruit syrup,
wine, and grain. Users lined with pitch or hot resin those jars that held wine or the
pungent sauce called garum. Thick olive oil seeped into crevices in the clay and served as
its own waterproof sealant. Larger, more stylized amphorae served as wedding and
funeral urns and grave markers.
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The typical amphora was was a long, narrownecked, two-handled vessel ranging from
one to five feet in height. It ended in a spike or button, which the user could grasp to
steady the jar for two-handed pouring or carrying. An iron amphora stand held the vessel
upright in kitchen or storage room. The trade from Rome to southern Spain was so active
that a Roman city dump on the Tiber shore accumulated a pile of jar shards 140 feet high
and 3,000 feet around. The original containers may have numbered 40 million and carried
440 trillion gallons of oil. Their weight and sturdiness altered over time from heavy and
fragile to lighter and stronger. Late models could carry three times their weight.

The origins of amphorae were sometimes recognizable from official stamps on the
handle or from graffiti, symbols such as a rose for the island of Rhodes, magistrate or
inspector’s name, or painted inscriptions listing the modius (capacity), measured in units
equal to two gallons. Some wine amphorae inscriptions labeled the vintage and the
consulate under which wine-growers harvested the grape. The presence of pottery vessels
and shards in excavated buildings and at shipwreck sites has made it possible for
archaeologists to study the economy and diet of the ancient world, as well as the spread
of pottery styles from one region to another.

Mention of amphorae in Greek sources specified the importance and daily uses of
storage jars for home use and transportation. Homer’s Odyssey (ca. 850 BCE) describes
how Telemachus, embarking on his search for his long-lost father Odysseus, packed
twelve jars of wine from the household store. Two centuries later, Thucydides mentioned
that householders stored water in amphorae as a safety measure in case of fire; in the fifth
century BCE, the historian Herodotus characterized Egyptian amphorae as water
containers. Xenophon’s Anabasis (ca. 400 BCE) cited amphorae as storage containers for
barley and slices of dolphin meat and fat. Strabo’s Geography (ca. 20 BCE) recounted
how the Cimbrians slit the throats of their captives over amphorae to retain the blood.

The wide dispersal of amphorae attests to Rome’s inability to feed its populace on
locally grown foods. Without shipping and overland trade, particularly in wheat from
Egypt, Sicily, and North Africa, Romans would have starved. Outgoing trade in food and
wine kept the economy healthy. In the first century BCE, when Julius Caesar campaigned
in Gaul, Roman exporters moved goods with the troops, who absorbed some of the risk
and cost of overland distribution. Simultaneously, importers brought some 40 million
amphorae into the area. Counts of amphorae attest to fluctuations in trade of foodstuffs
and wines, including the emergence of competitive vintners in Spain and Provence.

Although barrels and kegs would have been lighter and more efficient users of space,
clay was more readily available than wood and nearly indestructible for the shaping of
amphorae and dolia, the storage vats found in Roman warehouses. Amphora packers
preferred cork stoppers for wine and terra cotta for garum and olive oil. These plugs,
cemented with lime, kept contents pure over long periods. In De Agri Cultura (On
Agriculture, ca. 150 BCE), the orator Marcus Porcius Cato declared that properly stored
wine must (the fruit pulp and skins from crushed grapes) would stay fresh for a year.
Other prized foods, notably English oysters, boleti (mushrooms), and truffles, remained
fresh for long-distance shipping.

Aboard ship, packers stacked amphorae vertically between small branches or straw
bundles in a ship’s hold, with the pointed ends of the upper layer fitting between the
shoulders of the preceding layer. Harbor draymen unloaded them individually, and
delivery teams loaded them onto carts for delivery to homes or religious houses, where
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cellarers nestled them in sand in a cool room. One molded terra cotta bas-relief from
Pompeii depicts two male slaves bearing a jar tied with a thong and slung over a pole.
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APHRODISIACS

Belief in aphrodisiac substances intended to promote sexual potency or arouse amatory
interest permeates much of world history and literature. Aphrodisiacs have come in many
forms, from drinks and foods to lotions and ointments, and have served a variety of
purposes—increasing virility, enhancing seductive powers, bolstering sexual allure,
prolonging coitus, reawakening waning sexual potency, or rekindling interest in a former
love. Although science has confirmed the effects on libido and sexual performance of
only a select few hormones, drugs, and herbs, the search for and distribution of “love
potions” continues, often at great price and much danger to the user.

Folklore links the cooking and eating of certain ordinary foods—for example, oysters
and asparagus—to a surge in passion. Select herbs and plants, including true-love, hops,
jasmine, lettuce, lily, orchids, rhubarb, strawberries, and staves-acre, all allegedly cured
frigidity. Australian natives ascribed aphrodisiac properties to lizard meat and
accordingly limited lizard in the diet of young men lest they ruin their health with too
much sexual indulgence. Ginseng root, powdered rhinoceros horn, and scrapings from
deer antlers are among substances traditionally believed to awaken erotic powers in
males. Another plant, datura, a dangerous hallucinogen, appeared on aphrodisiac lists
throughout Europe, Asia, and the Americas.

In the ancient world, the baking of cakes shaped like phalluses or labia was a common
impetus to love. Mountebanks peddled mandrake root (Mandragora autumnalis),
damiana (Turnera diffusa), and absinthe, a drink flavored with wormwood (Artemis
absinthium), as well as arsenic and marijuana (Cannabis sativa), which could be
administered through food, drink, or inhaled smoke. Late in the third century BCE, the
Greek Dioscorides, author of lusty epigrams, promoted the blending of goat milk and
orchid tubers into a paste as an aid to lechery. Celtic lore concerning Tristan and Isolde
attributed the failure of their love match to a powerful elixir that doomed their hearts’
cravings. In Mesoamerica, cooks venerated mushrooms as tonics, panaceas, and
aphrodisiacs.
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During the late Middle Ages, the kitchens of midwives and folk healers were often the
source of loveenhancing concoctions blended from plants, minerals, and common foods,
especially bay leaves, peppers, almonds, aloe, hibiscus, jasmine, marigolds, rose petals,
vanilla, and raw honey or mead, the “grandfather of aphrodisiacs,” mentioned in the
Kama Sutra and the Bible. Much of the effectiveness of aphrodisiacs was ascribed to
fragrance, as was the case with anise, basil, caraway, chamomile, coriander, fennel,
lavender, licorice, rose, rosemary, sage, and summer savory. As a deterrent to seduction,
charm makers made drinks and dishes with calamint, poppy, and lettuce, all thought to
protect a virgin from violation. The kitchen staff of the Mexican emperor Montezuma |1
whipped frothy cups of bitter chocolatl or cacahuatl, rich in phenyl ethylamine, to
stimulate the desires and sexual performance of his women.

During the Renaissance, cooks believed that foods that caused intestinal bloating and
flatulence, such as beans, oats, or cabbage, improved potency by performing a parallel
swelling of tissue in the genitals. French recipe books recommended bean or truffle soup
as an antidote to waning sexual urges. In Italy, food writer Bartolomeo Scappi, compiler
of Opera dell’Arte dell Cucinare (Compendium on the Art of Cookery, 1570) and chef to
Pope Pius V, earned renown for his recipe for a pie containing bull testicles, which were
believed to confer the animal’s potency when ingested. In the 1700s, the Marquis de Sade
procured candies laced with so-called Spanish fly, which caused the deaths of some of his
courtesans.

While discrediting most of these sexual myths, science acknowledges the anatomical
affect of cantharides, substances derived from crushed portions of Lytta vesicatoria, the
blister beetle (also called Spanish fly), which stimulate the pelvic area by irritating the
genitourinary tract. A second substance, yohimbine, a deadly alkaloid extracted from the
yohimbé tree (Corynanthe yohimbe) native to Came-roon, Gabon, and Zaire, is used to
promote blood flow to the genitals to encourage stallions or bulls to mate with mares and
cows in estrus. Another acknowledged libido enhancer is derived from bois bandé, a tree
found on the Caribbean isle of Grenada, where the local people brew a romance-boosting
infusion by blending the bark with rum. Into the twenty-first century, herbs reputed to
have aphrodisiac properties continued to be marketed in nutritional specialty stores and
on the Internet.

See also Chocolate; Mead
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APICIUS, CAELIUS

The Roman food expert Caelius Apicius is credited with writing De Re Coquinaria (On
Cooking, late 300s AD), the world’s oldest cookbook. Although he provided a wealth of
detail on food selection, preservation, and cookery, he left only bits of information about
his life. According to conflicting accounts, he earned his nickname because he was as
bald as an apica (ewe’s stomach) or because he was as sweet as the food of the bee, apis.

Further confusing the identity of this legendary food lover, at least four Apicuses are
known from Roman history of this period. The first was the profligate Apicius who lived
under Sulla in the last half century of the Republic, during the rise of Julius Caesar. The
second, the wealthy Marcus Gavius (or Gabius) Apicius of Minturnae, Campania, taught
elegant cookery under the first two emperors, Augustus and Tiberius, in the early first
century CE. He left a legacy of original stews, which the encyclopedist Pliny the Elder
praised in his encyclopedia, Natural History (ca. 77 CE). Pliny also recorded Apicius’s
cruel force-feeding of pigs with dried figs, doping them on mulsum (honeyed wine), and
slaughtering them to extract their tasty livers.

A third candidate, mentioned by Athenaeus of Naucratis in his Deipnosophistai (The
Learned Banqueters, ca. 200 CE), lived during the reign of Trajan in the early second
century CE. The fourth and final Apicius lived nearer the end of Rome’s empire, when
cultural decline triggered a yearning for the golden era of the Augustan Pax Romana.

Apicius’s text, alternately titled De Opsoniis et Condimentis sive de Re Culinaria
Libri Decem (Ten Books on Catering and Seasoning), first came to print in Milan in
1498. It appears to be incomplete, for it lacks dessert and pastry recipes, both Roman
favorites. The vague generalities of Apicius’s style dismayed readers until the 1984
publication of a new translation by the Latin master John Edwards.

Extant chapters display a limited command of grammar and rhetoric, but the cook’s
joie de vivre is evident in chapters on spicing wine, chopping meat, raising a kitchen
garden, and slow-cooking duck, venison, mutton, squid, and eels. The glory of Apicius’s
recipes was the range of spices he obtained from Greek and Roman traders. Overall, 90
percent of his dishes called for seasoning. With spices such as cinnamon, cloves, and
nutmeg and foodstuffs from the Near East, North Africa, and the Black Sea, he cultivated
a sophisticated and demanding palate that rejected the dull and soggy fare of the average
Roman diet.

Apicius’s original compilation survived because of the efforts of a little-known food
writer, Vinidarius, who used a transcription in late Latin as the basis for his own extracts
in the early 400s CE. In eleven chapters—ten Apician originals plus Vinidarius’s
addition—the collection characterizes the great Roman chef’s flair for flavor, for
example, his pairing of contrasting sauces, sweet against sour. For sourness, he used
vinegar; for sweetening, he chose wine must, honey, or raisin wine. As thickeners, he
preferred dumplings and soft bread. He displayed a weakness for such standard
condiments as liquamen (fish sauce) and chose as preservatives honey, wine must,
vinegar, myrtle berries, and salt. He simmered meat with chives, leeks, onions, and



List of entriesA-Z 29

squills and sauced dishes with a veritable cornucopia of tastes and textures—myrtle berry
wine, roasted and chopped almonds, chestnuts, damsons, dates, hazelnuts, pine nuts,
pistachios, quince-apples, and raisins.

The inventiveness of Apicius’s culinary writings attests to real kitchen experience. He
enlivened salads with cheese and capers, gave new life to traditional Roman puls
(pottages of fava beans), stuffed pig paunch with brains and seasonings, and honored the
philosopher Lucretius with Patellam Lucretianam (Lucretian Dish), a salt fish stewed
with onions and vinegar. For storing grapes, Apicius devised a system of boiling down
rainwater and pouring it over fresh grape clusters in a vessel sealed with pitch and
gypsum and shielded from light. He suggested using the liquid as a sweetened beverage
for invalids. He even worked out a means of shipping fresh oysters to the Emperor Trajan
on campaign in Parthia.

The two oldest copies of Apicius’s writing are housed at the New York Academy of
Medicine and the Vatican Library. In 1705, the London physician Martin Lister issued an
annotated edition that carried the imprimatur of physicist Isaac Newton and architect and
city planner Sir Christopher Wren. In 1829, the waggish Dick Humelbergius Secundus
published Apician Morsels; Or, Tales of the Table, Kitchen, and Larder: Containing, a
New and Improved Code of Eatics; Select Epicurean Precepts; Nutritive Maxims,
Reflections, Anecdotes, & ¢. Humelbergius appended to the Roman gourmet’s book his
own extravagant instructions for breakfasting and dining out, including commentary on
table manners and anecdotes about cooking.

See also Cookbook; Herbs; Roman Cookery; Spices; Wine

Further Reading

Edwards, John. The Roman Cookery of Apicius. Point Roberts, Wash.: Hartley & Marks, 1984.

APPERT, NICOLAS

The chef, distiller, and chemist Nicolas-Francois Appert earned a place in the annals of
domestic and military science for his invention of appertizing, a method of creating a
heat-generated hermetic seal that allowed food to be preserved in bottles as easily and
safely as had been done centuries earlier with wine. Among his other innovations were
the bouillon cube, a gelatin-extraction method, and a sterilizer. Born on November 17,
1749 in Chalons-sur-Marne, France, he mastered Champagne wines while working for
his father as a bottle corker. Appert apprenticed in cooking at the Palais Royal Hotel in
Chélons and worked in brasseries and in the private kitchen of the duke and duchess of
Deux-Ponts. An accomplished candy maker, at age thirty-one he earned the unofficial
title of “confectioner of Lombard Street.”

In 1795, during a period of intense rivalry between the French and British to keep their
armies and navies adequately fed, Appert devoted himself to kitchen experimentation to
solve a key problem—how to save seasonal crops for later table use. When the
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curtailment of overseas food supplies jeopardized the forces of General Napoleon
Bonaparte, the Directoire issued a general appeal for comestibles. Appert began testing
new procedures at Brest in 1804 and opened a bottling works at Massy outside Paris,
employing fifty workers.

At age fifty-seven Appert achieved the breakthrough that led to the safe and secure
packaging of food in wide-mouth glass bottles. The concept preceded by several years the
work of an English inventor, Peter Durand, who created a technology for preserving food
in tin cans. Appert’s method required a kettle, boiling water, glass champagne bottles,
corks, wax, and wire. He assured an air-tight closure by sealing the bottles with wax and
wire before immersing them in water and boiling them to kill the microbes responsible
for food spoilage. An article in the February 1809 issue of Courier de I’Europe declared
that Appert had “discovered the art of fixing the seasons. With him spring, summer and
autumn exist in bottles like delicate plants that are protected by the gardener under a
dome of glass against the intemperance of the seasons.”

The experiment impressed the Belgian horticulturist André Parmentier and the French
physicist Joseph-Louis Gay-Lussac, although the latter questioned Appert’s belief that
heat destroyed or neutralized natural fermentation. In 1807, the English emulated the
Appert canning method after the London Society of Arts remunerated Thomas
Saddington for canning fruit for use by the British navy. Napoleon, by then emperor of
France, issued Appert the 12,000-franc prize offered by the Directoire to the first person
who developed a method of food preservation to aid in the shipboard transport of naval
provisions. The honor included the requirement that Appert publish a description of
thermal-activated vacuum bottling. This work, published in 1810, was entitled Le livre de
tous les ménages ou L’Art de conserver, pendant plusieurs années, toutes les substances
animales et végétales (The Book of all Housework, or The Art of Preserving All Kinds of
Animal and Vegetable Substances for Several Years). His text explained the results of
bottling on milk, partridge, pot-au-feu (stew), bouillion, consomme, fresh eggs, fruit,
herbs, peas, sorrel, spinach, and tomatoes.

Immediately, Appert abandoned candy making and invested the prize money in pure
laboratory research at the firm of Chevalier-Appert in Ivry-sur-Seine. The application of
his findings benefited military men at a time when the navy boosted its ranks from 25,000
in 1793 to more than 145,000 and required shipmasters to provision their galleys for six-
month cruises. Two years after his breakthrough, following the French invasion of Russia
with more than a million soldiers, Appert became a national hero. He earned a gold
medal from the Société d’Encouragement pour I’Industrie Nationale (Society for the
Encouragement of National Industry) for his contribution to the nation’s food supply. In
1814 he began manufacturing bouillon cubes, another timesaving kitchen aid, and
experimented with replacing the glass canning jar with the tin can.

Three years after Appert’s factory burned during the invasion of 1814, he restarted his
operation in Paris, which remained active until 1933. Appert himself died penniless on
June 1, 1840, leaving his investigative work to a successor, Raymond Chevallier-Appert,
who controlled the high temperature of the autoclave by inventing a pressure gauge.
William Underwood further developed the Appert model at his Boston canning business,
producing Underwood’s Deviled Ham, a popular home convenience food. In Appert’s
memory, the U.S. Institute of Food Technologists named its highest honor the Nicholas
Appert Award.
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APRONS

The apron, a garment of variable size, usually tied around the waist, has a long history as
both a protective and decorative accessory. The simplest were little more than loincloths
worn for modesty’s sake; among the most elaborate were the jeweled ritual aprons worn
by priests in ancient Assyria as a sign of their rank and power. In its most widespread
form, however, the apron was—and still is—used as a covering worn for kitchen tasks
and other, often domestic, work.

Aprons for serf and master date to medieval customs from Western Europe. On
seaside piers and in market stalls, tradespeople and fishmongers protected their clothes
with oilskin or wool aprons as they dispensed food or sorted, gutted, and scaled their
slimy prey. For the garbage picker scooping through debris in search of usable items, the
apron provided protection from the muck.

In the thirteenth century well-dressed female diners covered their laps with a surface
wrap of fabric. It spread outward into a communal banguet cloth, which

Woman with apron preparing meal.

could shield the laps of several banqueters at once. Workers had their own versions,
particularly the familiar leather apron of the smithy or tanner and the cook’s white apron
with matching cap; other adaptations of the apron suited the work of nurses, servants,
gardeners, and florists. Colors and styles established the types of work performed by
each: white for professional cooks and stonemasons, green for butlers and furniture
movers, blue for weavers, blue stripes for butchers, black for cobblers, and a checkered
pattern for barbers. To at-home models, kitchen staff and housewives added oval bags or
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pockets suspended from a tie at the waist as receptacles for keys and aids to domestic
work. Some of the more protective models even included long skirts and sleeves. To keep
hemlines out of the way, kitchen workers tucked them into the underside to form panniers
at the back and sides. Over top, the bib or a full-sleeved smock kept the front clean.

From the fourteenth to the sixteenth centuries, aprons were standard garb for peasant
and middle-class women. The Swiss wore a white version with black embroidery that
spread widely over the skirt. In the Elizabethan era, the apron developed into a long skirt
covering for ordinary dress. Around the time of the rise of Puritanism in England, the
apron became a fashionable accessory protecting embroidered panels. Made of gauze and
silk and edged in lace, cutwork, and fine stitchery, the fancier model allowed the
underskirt to show through. For plainer attire, white holland or linen aprons sufficed. The
apron grew long and narrow during the Puritan regime from 1649 to 1660. With the
return of the monarchy to power and the restoration of Charles I1, aprons were once more
relegated to serving staff and commoners.

In the colonial Americas, women carrying ale and baskets of bread to field workers
wrapped a loose length of cloth about the waist to protect their skirts. For housework,
colonists stitched together homespun pockets, some with expansion pleats, which tied
about the waist on a tape or string. A valuable and handy carry-all, it held the oddments
of the day—seeds and herbs saved from last year’s garden, bodkins and cake testers,
string, baby “clouts,” yarn, or a letter from relatives in the old country. The loss of a
pocket containing keys to the food chest or cellar would have caused a massive search,
perhaps by rushlight in woodpile, pig sty, dairy, or henyard until the missing pocket was
found.

The late seventeenth century reduced aprons to small lap coverings made of
fashionable fabrics and embroidered or edged with frills and lace. These garments altered
in the first quarter of the 1700s into silk and satin drapings. In midcentury, the
serviceable apron changed into a pair of pouches tied about the waist for carrying
practical household items. The muslin apron embroidered white on white remained a
standard of polite, ladylike dress. At the beginning of the 1800s, the long, bib-front apron
gained popularity.

For housework and kitchen duties, Victorian women protected their garments with
wraparound pinafores or bibbed pinners that reached from neck to feet and buttoned in
back for full coverage. For messy work such as dusting ceilings and overhead light
fixtures, fastidious workers sometimes tied on two aprons, one to the front and another to
protect skirts to the rear. The punctilious nanny wore a nursery apron and sometimes
carried a nanny whistle in the pocket. One toot warned children to come at once for tea or
to stop scruffy behaviors before facing stiffer penalties.

In Germany, the Professional Teacher’s Institute in Frankfurt established a curriculum
of classroom study and practicum. When the curriculum called for work in the laboratory
kitchens, students dressed in uniforms and starched white aprons. The costume
symbolized the school’s attitude toward the “new woman,” who approached domestic
work scientifically in a sleek metal-and-glass environment powered by gas and
electricity. These cook trainees were the first generation of food specialists who did not
have to dread the drudgery and heavy clean-up of the nineteenth-century kitchen worker.

In the United States, the starched white apron became the uniform of an emerging
home economics profession, symbolized by the American domestic authority Fannie
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Farmer, the lecturer, demonstrator, and published food writer in 1891 at the Boston
Cooking School. Emma M. Hooper sang the praises of the kitchen apron in an 1894 issue
of Ladies Home Journal, proclaiming the humble but useful garment “indispensable.”

From the American frontier days to the Depression era, aprons indicated the woman at
work, whether plucking fowl in the Appalachian hills, fanning a campfire along the
Oregon Trail, or crimping fruit pies for the master in the plantation bakehouse. For
illiterate slaves who made their own aprons, embroidery and patchwork were outlets for
dreams and family history, for which they had no written words. Letitia M. Burwell, the
author of A Girl’s Life in Virginia Before the War (1895), recalled that the apron was a
wardrobe essential for domestic slaves, who “were always dressed in the cleanest,
whitest, long-sleeved aprons, with white or red turbans on their heads.”

Housekeepers preferred the freedom of cobbler aprons, a shortened version of the
Victorian pinafore that ended below the waist and featured a row of deep pockets along
the bottom edge to hold scissors, dust cloths, potholders, and other domestic needs. With
the advent of printed chicken feed sacks, farm women recycled the brightly printed
material for aprons, kitchen towels, and curtains. The canning apron was a high-bibbed
variant of the cobbler and extended below the hipline to protect the cook from hot
splashes, melted paraffin, and indelible berry and beet juice stains. A waterproof black
dairy apron of oiled duck with leg straps, which sold in the 1923 Sears, Roebuck catalog
for $1.95, offered protection for such heavy, messy dairy jobs as straining milk and
scalding pans and skimmers.

With the advent of the twentieth century, the apron proved its adaptability. During
World War | women designed the Hooverette, a wrap-around body covering whose name
honored Herbert Hoover, at the time national Food Administrator. On the man-less home
front of World War 11, the mythic Rosie the Riveter donned the industrial apron of the
shop floor, as well as the factory worker’s coveralls, welding mask, and work gloves. The
U.S. National Livestock and Meat Board issued a pamphlet of recipes for liver, tongue,
kidney, and tripe and encouraged the war era cook to think of the kitchen and victory
garden as combat zones and of the apron as a uniform—*she may wear it proudly; for
there is no more important responsibility than hers.” During sparse times in Great Britain,
Ann Hathaway’s The Homecraft Book (1944) advised Irish housewives to get the most
out of old mackintoshes by cutting them into waterproof aprons to keep their skirt fronts
dry while cycling.

After the armistice, the apron changed shape as women returned to the kitchen and
their former roles as wives and helpmeets. No longer needed on the assembly lines,
women factory workers retreated to home sewing machines and produced a demure
frontflap apron sashed at the back and suspended on a tight band over the lap to
emphasize a waspish waistline. Patterns sold in Woman’s Home Companion offered a full
range of styles, from the scalloped dirndl to the button-down-the-side apron dress. Ties
grew from a simple cloth tube to a wide band at the waist flaring into a frilled sash that
was starched and tied in back in a perky bow.

At the height of the vogue for coordinated kitchen goods, domestic shops touted
matching sets of apron, hot pads, oven mittens, tea towels, and dishwashing cloths.
Variations of the tie-back apron include whimsical models made of tea towels and homey
handmade aprons stitched from sewing scraps and embellished with patch pockets,
colored bias binding, felt shapes, and cutwork. Before guests arrived, some housewives
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preferred to change from practical aprons to airy, ornate hostess aprons stitched from
dotted swiss, chiffon, or silk voile. When the backyard barbecue became the rage, durable
unisex aprons of canvas, denim, and sailcloth offered a convenient protective covering.
This garment, usually consisting of a small bib and broad wrap-around bottom, was
sometimes inscribed with comments about the cook’s skills.

After eight years’ study, in 1957, the creation of a plastic cocklebur by Swiss engineer
George de Maestral led to the introduction of Velcro, a nylon fastener suited to myriad
uses. In the kitchen, the placement of Velcro on aprons ended fumbling with buttoned
straps and ties and enabled the user to alter at will the size and fit. An additional
advantage was Velcro’s ability to survive machine washing and drying.

Entering the twenty-first century, aprons—Ilike caps, T-shirts, jackets, and myriad
other garments— became instruments of marketing. Workers in retail stores, cafes,
retirement homes, school cafeterias, daycare centers, garages, and other business
establishments sported colorful aprons or smocks featuring company names and logos.
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ARCHESTRATUS

An Athenian-born Epicurean and food writer during the Hellenistic Age, Archestratus—
alternately called Archestratus of Gela (Sicily)—lived in Syracusa in the mid-fourth
century BCE. More culinary guide than chef, Archestratus composed Hedypathia
(Luxury, ca. 350 BCE), a fifteen-volume verse text composed in a playful parody of the
hexameter-based style of the classical epics. Now lost except for sixty-two fragments, the
work, sometimes called Europe’s oldest cookbook, expressed the fundamentals of
classical Mediterranean cuisine.

The intense pleasure Archestratus took from food is apparent in his writings: “Eat
what | recommend. All other delicacies are a sign of abject poverty—I mean boiled
chickpeas, beans, apples, and dried figs. The flat cake made in Athens deserves praise,
though. If you can’t get hold of that, demand some Attic honey, as that will set your cake
off really well. This is the life of a freeman! Otherwise one might as well...be buried
measureless fathoms underground!” He wrote chiefly about sensual banquet fare—fish-
and meatheavy menus devoid of vegetables. His commentary lauded the white bread of
Lesbos and Bybline wines from Phoenicia and mentioned dishes made from lentils,
herbs, yogurt, hare, goose, conger and moray eels, boar-fish, and a favorite, lightly-
seasoned and oiled fresh fish for roasting or grilling.
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A stickler for details, Archestratus was given the nickname the “Hesiod of the
Gourmets.” He influenced Athenaeus of Naucratis, author of Deipnosophistai (The
Learned Banquet, ca. 200 CE), who preserved much of the master’s tastes. According to
Athenaeus, Archestratus “diligently traveled all lands and seas in his desire . . . of testing
carefully the delights of the belly.” He loved such appetizers as olives, barley breads,
small birds, and pickled sow’s womb and spoke knowledgeably of the different textures
of flesh from different parts of the fish—fin, belly, head, and tail. He divided fish into
two categories: the tough varieties, which required marinating to tenderize, and the
finequality species that needed only attentive grilling. Among the flavorings he
mentioned were honey and silphium, a pungent form of fennel used as a condiment. One
delectable seafood dish he cooked in a sheaf of grape leaves. A translation of his book,
titled The Life of Luxury, was published in 1994 by John Wilkins and chef Shaun
Donovan Hill, a member of the Académie Culinaire de France; the English food writer
Andrew Dalby discussed Archestratus’s cooking style and ingredients in Siren Feasts: A
History of Food and Gastronomy in Greece (1996).

For his compilation of cookery and recipes, Archistratus traveled to Greece, southern
Italy, and Sicily, the coast of Asia Minor, and the Black Sea and kept notes on ethnic
food preferences, kitchen arrangement, and eating styles. He knew the best places to
secure quality foodstuffs, especially scarce items. In the style of food writers Matro of
Pitane and Philoxenus of Leucas, he delighted in dishes well cooked for the elegant table.
Of the amia, a fish similar to bonito, he says in Book VII: “You could not possibly spoil
it even if you wanted to... Wrap it in fig leaves with a little marjoram. No cheese, no
nonsense! Just place it gently in fig leaves and tie them up with a string, then put it under
hot ashes.” He warns the cook to watch the bundle carefully to keep it from burning. He
concludes with a casual, almost offhand remark about quality food: “Let it come from
Byzantium if you want the best.”

Among the fads Archestratus disdained was the use of overpowering sauces with herb
pickles, which obscured the natural flavors of Mediterranean seafood but served well as a
disguise for an inferior catch. Against more casual timing of service, he insisted that
skewers of meat should come immediately to table while guests were still drinking:
“[Meat] should be hot, simply sprinkled with salt, and taken from the spit while it is still
a little undercooked. Do not let it distress you to see the divine ichor dripping from the
meat, but eat it greedily. All other methods are mere sidelines to my mind, thick sauces
poured over, cheese melted over, too much oil over—as if they were preparing a tasty
dish of dogfish.”

During a period of culinary exchange between Roman cooks and Greek colonials in
southern Italy and Sicily, the Roman poet Quintus Ennius reprised Archestratus’s text in
Hedyphagetica (ca. 200 BCE).

Further Reading
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AUTOMAT

Horn & Hardart’s Automat (H&H) was the most hightech eating establishment of its
time. The idea came from two Philadelphia restaurateurs, Joseph V. Horn and Frank
Hardart. The latter, an immigrant to the United States, imported the concept from a
German original. The two went into partnership in 1888. In New York City, Horn &
Hardart’s Automat, like the Statue of Liberty and Empire State Building, was a must-see
for visitors. Local residents became satisfied regulars.

A primly elegant glass-and-chrome hall lined with high-backed booths and frequently
wiped tables, the first Automat sold fast food with less fuss than a cafeteria but less
warmth than a café. In an era preoccupied with cleanliness, the shiny tables and stand-up
counters reassured customers of a pristine dining experience. At the first location near
Independence Hall in Philadelphia in 1902, patrons retrieved individual cold dishes from
the lighted cubicles and drew milk and coffee from self-serve urns topped with a dolphin
head, a Roman symbol of luck copied from a fountain in Pompeii. Those needing change
received nickels from clerks in glassed-in change booths. The retrieval of a self-selected
meal was a simple matter of dropping nickels into a slot, turning the knob, and retrieving
the ham sandwich, baked beans, fish cakes, cucumber salad, dollop of slaw, or wedge of
apple pie on the other side of the glass. Hot dishes could be obtained at steam tables.

The owners kept staff on a tight rein. Cooks worked directly from ingredients ordered
from the commissary. Provisioning and cooking were centralized, and the 400 original
recipes were standardized down to exact portion size and placement on the dish. Plated
foods entered small automated cells at the right temperature and remained at optimum
flavor as customers passed by. Workers drip-brewed fresh coffee every twenty minutes;
the food was only hours from the kitchen, never held over from the previous day.
Leftovers were dispatched each evening to outlets in working-class neighborhoods for
sale as day-old goods.

In its heyday in the 1950s, the user-friendly Horn & Hardart chain served 800,000
meals daily and 90 million 5-cent cups of coffee per year at forty-five locations in
Philadelphia and New York. Its appeal sprang from the wide selection of dishes, the
reliable quality of the food, and the absence of such restaurant add-ons as cover charges
and tips. The motto said it all: “Less Work for Mother.” (Crowley, 2001, 24)

Daily traffic at the Automat was a human mosaic. The social and economic range of
its patrons included executives in gray flannel suits, female shoppers come to the city for
the day, out-of-towners weary of hotel room service, teenagers on dates, children on
roller skates, and the down-and-out. Two regulars each day were the owners themselves,
who sat at a special table to monitor the quality of items such as the popular macaroni
and cheese and coconut custard pie and to spot-check coffee from different stores within
the metropolitan area. From their confabs came additional recipes for plain, appetizing
dishes, which the company field-tested for six months at its Philadelphia and New Jersey
sites before offering them to customers.

Within a decade of the opening of the first location, New Yorkers had their own
Automat in Manhattan, a sleek establishment fitted out with marquetry, marble, and long
expanses of mirror. H&H introduced the city to drip coffee, just as it had in Philadelphia.
It was for this savory beverage that Irving Berlin composed “Let’s Have Another Cup of
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Coffee,” the H&H theme song. The Automat concept survived for seventy years before
finally yielding to Ray Kroc’s McDonald’s chain and the ubiquitous White Castles. H&H
sold out to Burger King in 1968; the last Automat—Ilocated two blocks from New York’s
Grand Central Station at 42nd Street and Third Avenue—closed in April 1991.

The original H&H Automat inspired similar serveyourself convenience foods—frozen
food vending machines at U.S. Navy installations, glass cases of baked goods at
supermarket delis, personalized meal selection on NASA spaceflights, and waiterless
dining on trains, beginning with toasters and hot soup dispensers on the Southern Pacific
Sunset and the Nebraska Zephyr. When short-haul lines began to thrive in the
northeastern corridor in 1997, the Southern Pacific and Burlington railroad emulated the
quickie automat meals on low-cost, self-serve Amtrak Automat Cars. Neat and functional
vending machines plopped out chocolate bars, Fritos, juices, Cokes, coffee, and White
Castle hamburgers and burritos that the diner heated in a microwave oven while the train
sped from Chicago to Grand Rapids. In 1998, architect James Biber designed the Globe
restaurant on Manhattan’s Park Avenue South with the decor of an updated Automat,
right down to the shine on terrazzo floors. The trim but uncluttered H&H look survives in
a replica of the original Philadelphia counter in the Smithsonian’s National Museum of
American History.

Further Reading
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BABICHE

For general household chores, such as binding dried birds or suspending herbs from the
top of a longhouse, hogan, or tepee, Native Americans have traditionally made babiche,
the Algonquian-Canadian French term for a lacing or cord cut from semi-softened
rawhide, leather, bark, pelts, or sinew. These thongs might be used to tie back skin tepee
walls to allow cooking fumes to escape or to lace and hang a cradleboard, a flat board to
which the mother strapped an infant to keep it safe while she attended to household
chores.

The Blackfoot and Cree thinly sliced buffalo skin into cording; the Micmac of Nova
Scotia and Pacific Coast Indians from Alaska to California wove babiche into creels and
fishnets. Kitchen workers used babiche for lanyards to suspend cutting tools at the waist
or to tie them securely in pouches to protect sharp points. Another necessity was the
stringing of a bow drill to use in fire making. From Indian cooks American colonists
learned to truss game birds and poultry with babiche and to suspend them from a tripod
of bent limbs. Another technique involved binding oyster-stuffed cod to a green wood
rack for roasting over a slow fire. A pottery urn nestled in the ash caught the juices for
basting or adding to vegetables.

The Cherokee strung leather britches beans on babiche over a slow fire to preserve the
pods from mildew and weevils. To prepare the beans for eating, they presoaked and
parboiled them, then cooked them with slabs of fat, meat chunks, salt, and seasonings.
This method of preserving beans passed to settlers, who also called them shucky beans.
They emulated the

Babiche with fur strip.
[Original illustration by Dan Timmons.]
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cutting of babiche and threading of beans; the strings of beans were then tied to cabin
beams. Leather britches beans passed to the White House kitchen when Andrew Jackson,
the seventh U.S. president, was inaugurated.

See also Bow Drrill
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BABY FOOD

Appropriate food for weanlings has been the concern of parents throughout human
history. The different child-feeding practices of cultures around the world have long been
a topic of fascination for travelers, explorers, and, later, anthropologists. According to the
French coureurs de bois (woodsmen) traveling the Great Lakes region in the eighteenth
century, the Chippewa fed their infants fish heads seasoned with maple sugar. On his
Arctic expeditions in search of a northwest passage, the nineteenth-century explorer Sir
William Edward Parry observed the child-rearing practices of the Eskimo people.
Newborns were breastfed, but when it came time to introduce solid foods, the women
masticated bites of food from their own meal and then pressed their lips to the child’s
mouth, passing the chewed food directly without the use of fingers or utensils. To heat
water for their infants, the women held it in their own mouths till it reached body
temperature before passing it to the babies. The men also participated, as Parry noted:
“Some fathers are very fond of taking their children on their knees and thus feeding
them.” (Parry 1842, 11, 214)

In the world’s temperate zones, the first solid food introduced to most babies is rice or
oat cereal. Early records of infant feeding in Ireland reported that the offspring of the
poor ate “stirabout,” a pabulum consisting of oatmeal thinned with buttermilk or water.
Chiefs’ sons thrived on barley, milk, and butter, but only royal princes ate wheat bread,
milk, and honey. Two utensils essential to family welfare were the spouted infant or
invalid cup, a covered tin cup for feeding hot milk or pabulum to babies, and the caudle
cup, a two-handled feeding dish that held egg mixtures, gruel, or broth for administration
to the sick or elderly.

Like a minor rite of passage, the transition from soft to hard food took on ceremonial
significance in some cultures. The ritual baking of the first teething biscuit appeared in
Notes on the Folk-Lore of the North-East of Scotland (1881), compiled by the folklorist
Reverend Walter Gregor, one of the founders of the Folklore Society. The mother made
an oatmeal bannock dough with butter or cream and placed a ring inside the finished
biscuit. After the child broke the biscuit in play, each family member and the child got a
small bite, as though partaking of the same nourishment meant that the child had attained
full membership in the family.
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In industrial countries, the convenience of canned foods has relieved mothers of the
task of daily preparation of digestible foods for the young. Ever since the French inventor
Nicolas Appert perfected the process of canning in 1807, manufacturers have applied
techniques of heating and condensing to infant formulas and solid foods. The pharmacist
Henri Nestlé, a German-born researcher who sought an economical alternative to
breastfeeding to combat infant malnutrition, began experimenting with combinations of
sugar, wheat flour, and cow’s milk in the 1860s. He named his product Farine Lactée
(milk cereal); it was manufactured in Vevey, Switzerland, and was sold across Europe.
An industrialist, Jules Monnerat, subsequent owner of the Nestlé Company, introduced a
condensed milk in 1874.

From the mid-1800s into the twentieth century, researchers and inventors continued to
seek new methods for producing commercial baby food. In 1866, the American
entrepreneurs Charles and George Page founded the Anglo-Swiss Condensed Milk
Company, which sold cheese and infant formula. In 1907, Nestlé made foods in Australia
and warehoused them in Singapore, Hong Kong, and Bombay to supply Asian markets.
Heinz baby food products got their start in Canada two years later. The company began
producing foods for all stages of childhood, including fortified cereal, fruit, vegetables,
desserts, meat, and processed meals. In 1923, food handlers added kosher preparation to
their purity standards and produced Hebrew Strained Foods and Hebrew Junior Foods. In
this same period, Nestlé began marketing Milo, a powdered infant formula.

The success of prepared baby foods required an efficient system of distribution and a
concerted advertising effort to educate and entice parents. The 1923 Sears, Roebuck
catalog offered, along with wide-mouth nursing bottles and four styles of nipples, a
selection of foods that included Horlick’s Malted Milk, Nestlé’s, Dextra Maltose,
Imperial Granum, Robinson Barley, and Sugar Milk. In 1928, Gerber began preparing
baby food at a family cannery in Fremont, Michigan. Before labeling its jars with an
appropriate logo, the company held a contest to choose a picture of the quintessential
Gerber baby. The winner, a charcoal sketch of Ann Turner Cook, was drawn by Boston
artist Dorothy Hope Smith, who had also drawn the baby used by Procter & Gamble in its
ads for lvory hand, dish, and laundry soap. In the 1930s, the Gerber Company offered
two Gerber dolls, a boy and girl, as premiums to customers.

To encourage the acceptance of packaged products, advertisers filled women’s
magazines of the 1930s with messages intended to convince mothers to give up making
their own infant foods. Monthly, Good Housekeeping ran pictures of the smiling Gerber
baby accompanied by copy emphasizing the wholesomeness of Gerber’s strained
vegetable products. The ads noted that canned foods preserved vitamins and minerals that
would be lost if the same vegetables were simmered in water on the kitchen stove.
Because packers picked fresh produce and washed, cleaned, and cooked it in steam
pressure cookers, preparation excluded oxygen while sterilizing foods at 240 degrees
Fahrenheit. In Good Housekeeping, Sunshine bakeries, a division of the Loose-Wiles
Biscuit Company, lauded its arrow-root biscuits, promoted as the child’s first adventure
in solid food. Easily digested and containing no eggs, the thin wafers required only saliva
and gum action to melt in a baby’s mouth.

One series of products promoted confidence that children would grow up strong,
healthy, and straight on commercial baby food. In an era of scoliosis and devastating
childhood diseases, food supplements such as Ovaltine, which Swiss physician George
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Wander marketed in Europe in 1910 as Ovomaltine, and Cocomalt, made by R. B. Davis
Company of Hoboken, New Jersey, promised parents that children would put on weight,
which, the ad implied, protected young bodies from illness and bone deformity. Sold in
grocery stores and pharmacies and served cold or hot, these milk additives allegedly
aided digestion and bolstered the nutritional value of milk by providing extra vitamin D
for strong bones and teeth. Junket was introduced in 1925 with ads in Good
Housekeeping for tablets and powder that would turn milk into puddings and desserts and
thereby increase children’s milk consumption. In 1935, the makers of Ovaltine appealed
directly to children with a radio program, the Ovaltine Club, broadcast Sundays at 5:30
p.m. from Radio Luxembourg. Advertisers enticed young listeners with membership in a
secret society, complete with badges, club regulations, and secret codes. Within four
years, the club grew to five million members. A rival product, Postum, invented in 1893
by cereal maker C. W. Post, claimed to benefit child health with a grain beverage more
wholesome than caffeinated drinks and flavorful enough to induce milk-haters to drink
up.
The choices available to mothers continued to expand into the mid-twentieth century.
Beech-Nut entered the growing baby food market in 1931. The company followed the
example of Clapp’s baby foods to become one of the first infant-food marketers to seal its
products in glass jars rather than metal cans. The jars enabled parents to clearly view the
wholesome food inside and offered the additional attraction of allowing them to heat the
food in the container. Gerber enlarged its offerings to mothers with boxed oatmeal,
barley, and other cereals that could be poured directly into a baby’s dish and moistened
with heated milk or formula for spoon feeding. As busy mothers demanded more
convenience, the company advertised warm-and-serve meals in the form of glass jars of
strained fruit, vegetables, and soups. Unused portions could easily be capped and stored
in the refrigerator. By 1948, the beginning of the post-war baby boom, Gerber was selling
two million jars per week. In 1979, the company began marketing puréed bananas from
Productos Gerber de Centroamerica in Costa Rica.

In many third world countries, soft foods for infants lacked the scientific basis in
nutrition claimed by mass-produced baby foods. In Uganda, for example, when a second
pregnancy began, mothers of infants traditionally ended breastfeeding and introduced
youngsters to matoke, a macerated banana pulp served in a communal family bowl. Fed
solely on carbohydrate-rich bananas, children could develop kwashiorkor, a form of
protein-deficiency malnutrition responsible for the death of millions of children in central
Africa. In the 1970s, health agents instructed the women on the danger of diets low in
protein. In home cooking demonstrations, they taught classes on how to add peanuts,
beans, fish, or fried termites to banana purée to assure children sufficient nutrients for
proper growth.

In the closing decades of the twentieth century, the emergence of new health concerns
prompted some changes in commercial baby foods. In 1981 Beech-Nut pioneered salt-
free baby foods. As families began to demand all-natural foods, Beech-Nut eliminated the
use of modified starches as food thickeners and rid all infant products of refined sugar,
artificial coloring, flavors, and preservatives. The firm currently markets 100 food items
for infants. Purity controls subject them to more than 480 quality tests and hold them to
standards ten times stricter than those mandated at the federal level. Gerber, too,
responded to health fads and trends. Late in the twentieth century, the company
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announced that it would use no genetically engineered foods in its baby products. In this
same era, the increasing interest in organic foods encouraged the growth of Earth’s Best
Baby Foods, a U.S. company whose products were also popular among health-conscious
French parents.

In 1997, the American Council on Science and Health (ACSH) reported that parents
had developed unfounded fears that manufactured infant food was inferior to and less
safe than homemade. In defense of commercial baby foods, the council pointed out that,
in an era when most mothers were busier than ever before, kitchen-prepared foods
required time, effort, and an understanding of infant needs and digestion. It also noted the
dangers of microbes and pesticides in the food supply and pointed out that government
regulations allow higher levels of these substances for adults than for infants. The ACSH
targeted peaches and pears as foods with the highest levels of pesticide residues; next in
order of impurities were applesauce, plums, sweet potatoes, green beans, and squash.

For those parents who choose to make their own baby food, in 1995 Elisabeth Schafer,
a professor of nutrition at lowa State University Extension, offered guidelines for making
soft foods that infants can swallow by four to six months of age. She instructed home-
makers to thoroughly wash hands, utensils, and equipment before beginning. She also
advised separating infants’ portions of fresh foods intended for the family meal before
adding any seasonings. She warned parents to observe expiration dates on products and to
warm formula on the stove rather than in a microwave, which heats unevenly and thus
increases the risk of scalding an infant’s tongue and throat. Any food not refrigerated,
frozen, or eaten in two hours should be discarded to prevent contamination. Schafer’s
timetable for introducing foods called for cereals mixed with breast milk or formula from
birth to six months of age, introduction of vegetables at seven months and fruit at eight
months, meat and egg yolks at ten months, and cheese and yogurt by ten to twelve
months. Beets and spinach, she suggested, are best left until after the first year.

See also Borden, Gail; Graham, Sylvester; Home Economics; Liebig, Justus von
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BAIN-MARIE

From the alchemist’s laboratory and dyer’s vats to present-day banquet halls and
restaurant kitchens, the concept of the bain-marie, or water bath, is essential to baking,
stove-top cooking, and canning. The mythic inventor was the alchemist Miriam the
Prophetess (or Mary the Jewess), sister of Moses, near the beginning of the first century
BCE, who is mentioned in Exodus and the Talmud. A more likely figure, the alchemist
Maria or Marianne of Alexandria, a shadowy scientist from the third century CE, may
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have created a two-stage water bath, a forerunner of the autoclave. Called the kerotakis,
or double boiler, it was essential equipment for her work with condensers, sublimation,
and distillation during her study of sulfides. According to Isabella Beeton’s The Book of
Household Management (1861), Roman food maven Caelius Apicius, the author of De
Re Coquinaria (On Cooking, late 300s CE), the world’s oldest cookbook, used the bain-
marie as a means of keeping food warm and moist when the dinner hour was uncertain.
In the late thirteenth century, the French physician Arnaud de Villeneuve corroborated
the claim that Miriam the Prophetess invented a hot bath or alembic called the balneum
Mariae (Mary’s bath).

Italians offer another etymology, claiming that the bagno maria was created by the
Spanish alchemist Maria de’ Cleofa and introduced to the French court chef by Catherine
de Médicis. Alexis Soyer, the author of The Modern Housewife (1850), proposed that the
English version, called a Beauméré pan, derived from the alchemical boiling of sea water
and from the resulting term bain marie, or seawater bath.

Whatever its provenance, the water-filled container applies moist, gentle heat to
paraffin wax, canning jars, egg cream, butter sauce, organ meats, fish loaf, or meat loaf in
an upper container, which sits above a pot of boiling water but touches only the steam
during the cooking. The method prevents curdling or the breaking up of soufflés,
custards, and mousses.

The kitchen version of the bain-marie was a large, high-sided rectangular, oval, or
round basin made of aluminum, copper, or iron. The cook partially filled it with hot water
and placed small pots of food or baby bottles in the water to keep them hot. Another
application was in the slow or indirect cooking of milk or chocolate, which scorch easily
when they come in contact with open flame or a stovetop. In a treatise known as
Mackenzie’s Five Thousand Receipts in All the Usefull and Domestic Arts: Constituting a
Complete Practical Library (1829), the author, an unidentified American physician from
Philadelphia, explained the problem of milk cookery in more detail: “Milk only burns on
the edges of its surface, or where it comes in contact with the sides of the vessel in which
it is heated, which is obviated by placing kettles one within the other.”

The water bath method of cookery crops up throughout culinary history. The
traditional Russian method of churning butter called for a simmer or scald of raw milk in
a double boiler to increase yield, hasten curd formation, enhance flavor, and lengthen
shelf life. Early in the 1800s, the meticulous chef Marie-Antoine Caréme, founder of
inspired French cuisine, explained béchamel sauce as a velouté thickened with cream and
egg yolks, then buttered, sieved through white cloth, and warmed in a bain-marie. In
Helsinki, Finland, in 1889, the chemist Rudolf Rempel devised a method of boiling milk
in a bain-marie to pasteurize it for infant feedings, a means of reducing the nation’s high
infant mortality. The German merchant Johann Weck, founder of J. Weck & Company,
marketed the sterilization equipment for home use. In 1900, a Philadel-phia manufacturer
offered an urn-shaped variant. Set on high legs to accommodate spitted meat at the
bottom of the chamber, it steam-heated as much as one hundred gallons of bouillon.

Although microwave ovens have replaced the bain-marie in some kitchen procedures,
the device continues to be used for banquet and steam table service worldwide. At Brisas
del Mar Restaurant on the island of Aruba, the kitchen turns out a sophisticated quesilo
(caramel dessert) made in a bain-marie. A countertop electronic appliance applies the
bain-marie concept to home production of yogurt.
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BAKELITE

In 1909, the formulation of a synthetic polymer resin called Bakelite—the first true
plastic—greatly enhanced domestic work by offering manufacturers of kitchen utensils a
strong, lightweight, nontoxic, and inexpensive material to replace wood, ceramic, horn,
ivory, ebonite, and metal. Bakelite’s name honors the chemist Leo Hendrik Baekeland,
who also invented Velox, a silver chloride photographic paper. Born in Ghent, Belgium,
on November 14, 1863, he was apprenticed in shoe repair, his father’s trade, at age
thirteen, but attended night school. After graduating first in his class, he studied
chemistry on scholarship at the University of Ghent.

Baekeland taught at Bruges, but abandoned the teaching profession to follow a more
lucrative career in industrial chemistry. He married Celine Swarts, daughter of his
mentor, the organic chemist Theodore Swarts, and in 1889 emigrated to the United States
to work in dry-plate photography. He succeeded in enriching himself by selling the patent
for Velox photographic paper to George Eastman of Eastman Kodak.

Wealth enabled Baekeland to indulge himself in research in the laboratory he
assembled in his barn in Yonkers, New York. In 1904, while seeking a substitute for
shellac and hard rubber, he accidentally synthesized the Bakelite resin, the prototypical
thermoset plastic, from a powdered mix of phenols and formal-dehyde, a process
originally pioneered by the German organic chemist Adolf Bayer (or Baeyer). When
heated, the insoluble mass hardened in patterned molds or under a press, could be cured
in ovens, and accepted color in a broad range of transparent or translucent shades.
Baekeland patented his discovery, created a cook pot he called a Bakelizer for controlling
temperature and pressure, and in 1910 launched the Bakelite Corporation.

Bakelite became a familiar trademark in England and the United States. As a
replacement for the flammable substance known as celluloid, Bakelite plastic did not
conduct electricity and resisted heat, flame, and chemical solvents. When mixed with
ground corusco nuts, wood flour, or asbestos, it could withstand high levels of force. In
industrial applications it was a breakthrough in the manufacture of electrical insulators,
chemical equipment, electrical components, adhesives, paint, and baked enamel. The
influx of plastics into the market began in 1914 and expanded with the manufacture of
telephone receivers, radios, lamps, bearings and bushings, batteries, electric plugs and
insulators, plastic buttons, thermos bottles, toys, pens and pencils, candlesticks, umbrella
handles, and tobacco pipes.

Bakelite inundated the kitchen with products the inventor termed “fancy goods.”
(Meikle 1995, 46) The new plastic was used to form creamers and syrup dispensers, food
scales, toasters, juicers, salt- and pepper shakers, napkin holders, trays, coffee grinders,
and the casings of kitchen clocks. The use of Bakelite handles and knobs on cookware,
tableware, and stoves reduced the danger of burned fingers. Bakelite earned Baeke-land
the Willard Gibbs Medal and, in 1924, the presidency of the American Chemical Society.
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After the inventor’s initial patent expired in 1927, the Catalin Corporation began
manufacturing and marketing plastic goods. To the already available jet, amber,
carnelian, and emerald, the firm added fifteen new colors and a marbleized effect, such as
that used in the popular Fada radio. The public bought Catalin’s domestic products at B.
Altman, Bonwit Teller, and Saks Fifth Avenue as well as Sears, Roebuck and
Woolworth’s. Catalin plastics earned the respect of Vogue editor Diana Vreeland and
fashion designer Elsa Schiaparelli.

Ads in women’s magazines lauded Bakelite for its cool surface. In Woman’s Home
Companion, a happy picture of children pouring hot drinks from a Thermos School Kit, a
product of the American Thermos Bottle Company in New York City, Toronto, and
London, accompanied the advertiser’s assurance that the cool plastic cup would not burn
lips. The Blue Boy model contained three nested plastic cups to simplify the pouring of
drinks for children. The December 1930 issue of Good Housekeeping featured Bakelite
bedside water carafes and Remington kitchen knives with one-piece Bakelite handles,
which replaced the earlier riveted wood or bone handles. The ad copy, reflecting the era’s
germ mania, noted that seamless plastic offered no places for grime or microbes to hide.

The popularity of Bakelite for domestic manufacture waned in the 1940s. During
World War 11, Bakelite and Catalin dropped domestic manufacture to concentrate on pilot
goggles, field telephones, electric insulators, and other durable, lightweight products for
wartime use. After new technology produced lucite, fiberglass, vinyl, and acrylic, early
Bakelite items became prized collectibles.
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BAKING

Whether it involves a simple cake baked in the oven, a pudding boiled in a cloth bag, or a
delicate, airy soufflé, baking is the most complex and sophisticated of culinary arts. It is
also an ancient art. In Neolithic Syria, the cultivation of natural cereal plants in 12,000
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Bakers at work from The Shepherd’s Great Calendar, 15th century.

BCE preceded a shift from a hunting-and-gathering culture to a settled lifestyle, a
requisite for a cook depending on an oven. Einkorn, the earliest wheat species, dates to
5000 BCE, when grain was added to wild seeds, roots, and berries as an additional forage
food. Syrian grain growers also cultivated polygonum and antragalus wheat, which they
gathered and stored in silos. To ready grain for cooking, women crushed the seed heads
between polished stones, a kitchen technology that developed before oven baking.

Evolution of the Art

Within the millennium, the consumption of bakeable grains extended beyond the
Mediterranean to the Fertile Crescent, Europe, the Americas, China, and the Indian
subcontinent. Around 4000 BCE, Mesoameri-cans applied beater and foraging basket to
the gathering of seed heads. Five centuries later, Chinese farmers improved their yield by
means of the swidden system, which allotted plots for working and wild acreage to lie
fallow in a rotating system of grain cultivation. Farming as a way of life supplanted
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earlier subsistence practices as far north as Scandinavia and produced communities in the
Indus Valley in 3200 BCE. Faulty application of irrigation caused the Indus Valley
culture to fail in 1750 BCE after farmers introduced too many salts and ruined their
fields, thus depriving families of grain for bread making.

North Africans and farmers on the Mediterranean rim produced both wheat and barley,
thus doubling their choice of grain staples. In this same period, the Sumerians along the
Tigris and Euphrates Rivers to the east and Egyptians along the Nile to the south were the
first peoples to enhance productivity by irrigating fields. To work the grain into usable
form, early wheat harvesters ground it by hand, using a metate, a flat-bottomed stone
thinned at the center into a depression by the friction of a mano, or hand-held rubbing
stone. To the crude flour that filtered from these grinding surfaces, they added liquid and
shaped bread loaves or patties.

In ancient Egypt baking and brewing were the provinces of one social group, which
controlled the yeast supply. By 2000 BCE, professional bakers supplied Egyptian tables
with yeast-leavened bread. As early as 1425 BCE, harvest scenes from the Tomb of
Menena in Egypt show ritual sowing, cultivation, and transportation of grain heads in a
huge basket balanced on the shoulders of two workers. Farm workers equipped with
wood rakes are depicted in such tasks as threshing, treading from the husk, and
winnowing emmer wheat. The dough was placed in a triangular or lozenge-shaped mold
to produce fragrant bread. For the poor living in mud huts, an onion or garlic stem and a
mug of beer completed the bread-based meal. Work scenes from the tomb of Ramses I,
built around 1125 BCE, show the progression of dough from troughs, where it was
kneaded by the feet of laborers, to shaping tables and, finally, beehive ovens. Nearby,
workers stoke fires under vats of hot oil, where cooks fry dough into spiral pastries.

From magis (barley bread), the early Greeks developed the word mageiros, which first
meant “baker” but broadened to name any kind of cook. Greek cooks excelled at hearth
bread, the forerunner of focaccia and pizza, and invented a more sophisticated filo or
phyllo (leaf) dough, the basis for light, flaky dinner rusks and desserts. A time-consuming
task, the making of phyllo involved building up fragile strata by over-layering dough with
cuts of butter. The result was a fine, brittle crust that readily absorbed the chopped nuts,
spices, and honey used in baklava, bourekakia (cheese rolls), and tyropitakia (cheese
pastry). During the Middle Ages, Crusaders from western Europe admired Greek baking
artistry and spread word of their phyllo pastries in letters from the front. Today, even
with the advent of the food processor, this prized baking staple is more often purchased
from the grocery store freezer than made at home the traditional laborious way.

To the west in ancient Italy, bread was a luxury item because it required finely ground
flour. From the third Punic War, which ended in 146 BCE, the Roman pistor (baker), a
food professional introduced from Greece, flourished alongside a guild of freedmen
bakers and freelance fornarii (oven tenders). To improve the nation’s diet, around the
beginning of the second century CE, the emperor Trajan established Rome’s first baking
school. It produced professional bakers who used special ovens and tools to relieve urban
cooks of the onus of regular dough-making and loaf-baking. The flour they chose varied
in quality and type, ranging from simple rye or wheat to an exotic blend of grain and
pounded gladiolus bulbs. The cheapest loaves were made from puls, an inexpensive
cereal grain found in plebeian homes. For satura (fruit cake), cooks added honeyed wine,
pomegranate seeds, nuts, and dried fruits to barley mash. These and other recipes the
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professional bakers kept as family trade secrets, which they passed along with the trade to
sons and sons-in-law.

Bakers sold several grades of goods: panis subcin-eritius, or ashcake, artopticius, or
pan rolls baked in a covered kettle similar to a Dutch oven, and siligineus, top quality
white bread made of a Campanian wheat flour so fine that women used it to powder their
faces. With advancements in trade goods, implements, and ovens, professional bread
makers developed sour-dough bread, honey-and-oil loaves, gritty Silician bread, suet or
cheese loaves, poppy seed bread, spit-baked rolls, pancakes, pepper rolls, milk and wine
wafers, and cheese and aniseed squares. Bakers shaped bread dough in molds to produce
a round perforated loaf suitable for pulling apart with the hands. Four eight-inch rounds
of white bread scored into eight triangular sections survived at Pompeii following the
eruption of Vesuvius in 79 CE. Stamped in the top was a list of ingredients—*"Siligo.
Cranii. e. Cicer"—indicating that bakers added chickpeas to white flour. To produce the
best crust, they placed containers of water in the oven to enhance moisture.

In the New World, the technology of baking was determined by the foodstuffs at hand.
In upper Michigan and Wisconsin, the Menominee dug a deep trench for baking corn;
Virginian tribes baked tuckahoe, or arum, a starchy root that mixed well with corn meal.
To the southwestern Great Basin and into Central America from about 1000 CE, the
Chiricahua, Lipan, and Mescalero Apache lined pits with stone to slow-bake agave, a
sturdy desert plant from which they obtained mescal for drying and storage. In the same
area, Navaho bakers used the ubiquitous prickly pear, the pulpy fruit of the common
opuntia cactus, to dry and pulverize for flour and for thickening a custard similar to
tapioca.

Emergence of a Profession

The burgeoning towns of medieval Europe increased the demand for commercially baked
bread. In the 1100s, bakers evolved the recipe for Scottish shortbread, a biscuit baked in a
round called “petty cotes tallis” (little sheep pen tallies), a reference to the sheepcotes
where sheepherders notched their head-counts on sticks or to the bell-hooped underskirts
of fashionable ladies at the Scottish court. John of Garland, a Latin teacher at the
universities of Paris and Toulouse, captured the bustle of pastry sellers in the English
marketplace in his Dictionary (1220): “Street-criers...call out through the night, selling
waffles and wafers and meat pies in baskets covered with a white towel; and the baskets
are often hung at the windows of clerks who are damned by dice.” He described the shop
windows of his day piled with cake, pie, and hearth cake alongside cheeses and sulfur
candles. The types of bread available included tourte, bis, and trete, three types of dark,
coarse-grained loaves, as well as manchet and paindemaigne, the lighter top grades. In
great detail, Garland described Paris bakeries where pastry chefs made up dough by
weight and measure. They cleaned the ovens with a scouring cloth before sliding in fruit
bread wreathes and loaves of chaff, bran, rye, barley, and oatmeal bread. In the main
kitchen, the baker often attached to the ceiling a “bread car,” a crate hoisted on ropes to a
cool, dry space safe from rodents. When weighing bread dough for customers, dishonest
bakers often concealed a slit in the table, through which an accomplice pinched off small
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amounts from each loaf. To deter such fraud, authorities confiscated underweight loaves
to give to the poor; they also confiscated and disposed of unclean or adulterated bread.

By 1250, Jewish bakers were making made pretsls, the forerunner of pretzels (or
bretzels) and bagels. Legend connects the creation of these shaped breads with an Alpine
monk in 610 CE who twisted leftover dough into a pretiola (small reward) for children. A
specialty of the Ashkenazi Jews of central Europe, these chewy breads were daily food as
well as common refreshments at festive occasions. In 1483, a German baker peddled
pretzels from a wheeled oven. When Turkish forces tunneled under Vienna in 1510, they
awakened local pretzel bakers, who became heroes by alerting the military to defend the
city. The king conferred on the bakers a crest featuring a pretzel and charging lion. The
classic pretzel remained an honored refreshment at Swiss weddings as symbols of the
lover’s knot.

In 1280, baking had become so essential to city growth that Florence alone claimed
146 bakeries. In England, women created kitchen businesses from pastries, which they
baked in characteristics shapes with such distinctive names as checky pig (a pastry treat
made like a pig’s body with pastry strips forming ears and tail), Cornish pasty (a hand-
sized meal made from dough sealed to hold in fillings and gravy), and Lancashire foot (a
foot-shaped turnover filled with cooked fruit and secured in a flap of pastry).

Throughout Europe, the work of the estate pastry chef turned the kitchen into an
assembly line much like those in the kitchens of ancient Rome. The ordinary cook
ground, minced, steamed, or cooked foods to be used as fillings for dough. The pastry
specialist received from sous chefs the makings of pies, pasties or turnovers, and tarts for
wrapping in dough and baking. Maintaining heat required a team of bakery workers, who
saw to the cleaning, stoking, and supplying of bake ovens and the removal of ashes.
Finished goods cooled on worktables, awaiting the attentions of the master chef, who
would ready them for the table. The cost of the operation dipped in 1300 with the
invention of the windmill, but government intervention persisted with such intrusions as a
London law requiring the baker to “have a basket with his bread in the King’s market”
rather than to sell from his own oven or house. (Counihan & Van Esterik 1997, 355)

In the mid-1300s, Asian baking took on political significance when Chinese women
used traditional moon cakes to launch a revolt against militaristic Mongol overlords, who
ruled the nation like a colony. Within the bean-filled pastry shells, the bakers concealed
anti-Mongol sentiments written on paper slips. Distributed every year for the Moon
Festival, the cakes containing these revolutionary urgings reached friends, kin, and
neighbors, gradually fomenting a grassroots uprising.

From the sixteenth century, the English developed the trifle, a sweet comprising
sponge cake, wine or sherry, and a layer of jam, custard, and whipped cream garnished
with cooked or glacéed fruit and almonds. Begun as a boiled renneted cream, the treat
appeared in T. Dawson’s The Good Hyswife’s Jewell (1596). Within a century, the dish
had metamorphosed into a featured banquet item admired by the Tudor and Stuart courts.
By the 1700s, it had evolved into layered dessert based on macaroons, ratafia cake, or
Naples biscuit topped with boiled custard and syllabub. Parallel to the evolution of trifle
was the invention of the banbury cake, an Oxfordshire yeast cake dotted with currants.

Baking became big business for professionals. Kneading at ten-foot wood troughs
preceded shaping of the dough in round rye baskets and sprinkling with flour and meal to
prevent the dough from sticking. For reasons of piety, bakers topped buns with a cross,
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impressed them with the profile of Christ, or initialed them with the letters IHS, the
English equivalent of the abbreviation of the Greek iesous (Jesus). Although bakers may
not have known the meaning, they recognized the letters from pulpit drapes and altar
cloths and interpreted them as conferring good on those who ate their buns. North and
west of England, Scottish and Irish bakers relied less on wheat and more on oat breads, a
commodity still much in use. The concept of the half-circle patty spread to the West
Indies, where Jamaican cooks emulated English methods so well that visitors felt at home
in island bakeries.

Frontier Traditions

In the North American colonies before 1650, the cook baked several types of loaves at
one time in a dooryard oven or at the hearth in a biscuit pan or in a Dutch oven. Upgrades
to settlers’ cabins included ovens built into the back wall of the fireplace. Tin reflectors
augmented oven heat. The homemaker was adept at building a fire out of steady, clean-
burning birch or maple limbs. When the coals burned down to red, the baker spread them
across the oven floor for a half hour, then gauged the temperature by holding a hand or
arm in the center of the oven space. Before scraping out the coals or sweeping them out
with a baker’s mop or birch broom, she could vent the oven by leaving the door open to
feed oxygen to a slow fire.

For the weekly baking, thrifty cooks layered baking dishes on the soapstone floor and
placed hams and slower-cooking items in Dutch ovens at the oven back. Near the end of
loading the chamber, they lifted pie plates into place with a wire-ended pie peel or pie
lifter, a long handle that slid the dish into position, and concluded by placing quick
breads on oak leaves or cabbage leaves near the door. As kitchen businesses took shape,
professional baxsters, the era’s term for “baker,” produced native specialties, including a
corn meal pudding called “hasty pudding” as well as batter biscuits. After removing
goods from the oven, bakers cooled them for an hour and removed them to racks on the
baker’s barrow or wagon for the apprentice baker to deliver.

Some bakers kept an hourglass nearby for timing, then shut the door and moved on to
other chores. Keeping an eye on baking required concentration, especially during trips to
the lean-to for fuel or to the barn for eggs. Retrieval of loaves from the oven required the
use of a bread peel, a long wooden paddle sprinkled with coarse corn meal, a method still
in use at pizzerias. Like the distaff, the peel became a symbol of a married woman’s
chores. The gift of a peel at a wedding symbolized good fortune and a stable household.

In colonial Quebec, bread was sacred to the household. It was blessed, sliced, and
shared according to the age and status of each person at the table. From loaves that failed,
women compounded a tea to aid a parturient mother or fashioned a poultice for bee stings
or insect bites. Farmers distributed less-than-perfect loaves to pigs and chickens or fed
them to ruminants as a cure for the scours (diarrhea), a potential killer of calves. Dry
bread became the base for bread pudding. Homemakers saved burned crusts to grind with
toasted barley into a quasi-coffee, served French style with hot milk. Another beverage
common to the Gaspé peninsula and valued as a source of energy was a wine made from
oranges, raisins, yeast, burned bread crumbs, and sugar. After fermenting in a pot for up
to four weeks, it tasted like porter.
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As towns and villages took shape, some cooks completed their baking in communal
ovens. Families gathered to make Christmas cookies, marzipan, and chocolate drops.
Along with fruit pies, the traditional mince pie was a holiday treat that required chopping
meat. If domestic livestock dwindled, bakers substituted bear meat, which was still
plentiful along the frontier.

To sweeten the mix for a pie, the home baker added maple or sugar syrup, raisins and
dried apples, nut meats, and spices. Latticing crusts and sealing juices inside crimped
edges of pies and tarts required the use of a wood, tin, brass, or bone jagger—also called
a coggling wheel, dough spur, pie crimper, jagging iron, runner, or rimmer, which might
have points cut into the opposite end for pricking crust to let steam escape. Extra pies
could remain layered in an outdoor shed during winter until needed.

For home bakers in the United States, a bright idea and time-saver in biscuit making
was the earthenware or metal biscuit tank, a mounted bowl for mixing beaten biscuits that
the historian Thomas Masters described in A Short Treatise Concerning Some Patent
Inventions and Apparatus for the Production of Ice, and Artificial Cold, Soda Water,
Lemonade, Nectar, and All Aerated Beverages (1850). The framework was a hollow
basin with plugged spout. By pouring hot or cold water into the base, the biscuit maker
could control the temperature of the dough. In the 1860s, glass, enamel ware, and tin
items began replacing crockery for baking.

On the Australian goldfields, gold-panners were desperate for groceries, which arrived
by itinerant provisioners and sold for exorbitant rates. At the top of the prospector’s
shopping list was flour, the staple of most meals. When other foods ran low, flour, salt,
baking powder, and water were shaped into dampers, johnny cakes, puftaloons,
doughboys, pikelets, and scones, all variations on the same recipe. Lacking the
appropriate baking pans or an oven, they mixed ingredients on the clean side of a bark
sheet (or a tent corner, saddle cloth, or shirt), shaped cakes with their hands, and buried
them in ashes to cook.

Advent of Mechanization

The work of milling and baking eased in 1760 with the invention of the steam engine to
turn grinders of various sizes. For a smooth product, North American and European
bakers worked up dough at a wooden table or molding board with a rolling pin, wood
mallet, dough scraper, or cook’s ax. The pin evolved from a handle-less wood column to
a lathe-turned roller that tapered at the ends to accommodate the fingers. The first pins
with handles had only a single handle. One model set double pins in a frame to control
thickness, much like the cranking of clothes through a wringer. Rolling pin materials
shifted from maple, cherry, and lignum vitae to marble and, a late twentieth-century
innovation, a hollow stainless steel version that held ice water to maintain gluten in the
dough.

Shaping dough for flat pastries involved pressing with a cracker stamp, pounder, or
tamp that pierced the surface with needles to produce cracknels. To achieve a uniform
scone shape, the baker applied a biscuit cutter, dipping it in flour between cuts to keep the
edges dry. Cookie rollers applied grooved surfaces to a single dough slab, which the
baker then cut apart into individual cookies. Another separator, the Naples biscuit pan,
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separated dough into vertical fingers to make individual cakes or crackers. For a
decorative cake, wooden hoops called garths were used for shaping.

The nineteenth century was an era of growth in the baking industry. A clever invention
introduced in 1802, the dough brake was a bladed device that fit into a metal basin. The
user turned a crank to knead moist materials without soiling the hands. Other mechanical
dough kneaders and mixers eased the backbreaking job of manipulating dough to develop
gluten. A large-lidded dough trough was doubly serviceable as a covered receptacle for
raising dough and as a table for rolling out, shaping, and slicing into loaves with a
wooden blade. By 1834, the Swiss invention of the roller mill produced a consistently
fine flour that made it easier for bakers to turn out quality baked goods.

In 1830, Naples got its first pizzeria, opened under the aegis of Umberto and
Margherita, members of the royal family. The pizza business required its own tools and
techniques, including the peel, a paddle for sliding crusts and loaves into the oven.
Slicing dough for individual loaves or pizza crusts required a break, a flat wooden utensil
dipped in flour to keep it from sticking to the dough. In France, the renowned chef Marie-
Antoine Caréme, the author of Le Patissier Pittoresque (The Picturesque Confectioner,
1854), and other great patissiers created the richelieu (sweet pastry), savarin (ring cake),
and napolitain (large buffet cake), the crowning achievements of the culinary age.

Baking powder became a reality in 1857, after a Harvard professor, Eben Horsford,
the Rumford Chairman in applied science, studied the nutritional value of baked goods.
He concluded that adding calcium and phosphates in baking powder would alleviate
some of the nutrient loss that occurred in the milling of flour. As a result of his
investigation, he founded the Rumford Company. In 1859 the Rumford Chemical Works
began manufacturing a calcium phosphate baking powder, the first of its kind.

Twentieth-Century Innovations

Electricity revolutionized baking by taking the drudgery out of kneading. In 1908 Herbert
Johnson, an engineer, created a twenty-gallon dough mixer for Kitchen-Aid. After World
War |, the company concentrated on redesigning the commercial mixer for the home. In
1925, assembly lines began turning out a unique mixer that rotated the bowl in one
direction and the beater mechanism the opposite way. The product suited the home
kitchen so well that, in the 1930s, the company hired the home products designer Egmont
Arens to smooth out the rough edges. The sleek Art Deco shape became the standard by
which buyers judged competing brands of mixers for decades to come.

In 1921, Betty Crocker, America’s most famous symbol of domestic womanhood,
came into being at the Washburn Crosby Company. In answering customer’s questions
about baking, the Home Service Department concluded its letters with the fictitious
signature compounded of a cheery first name and the last name of a former company
officer. Because homemakers accepted Betty as the essence of wholesome home cooking,
in the 1940s, the company, which had been acquired by General Mills, attached its
imaginary master cook to waffle irons, fry-cookers, coffeemakers, cake mixes, and a
best-selling publication, Betty Crocker’s Picture Cook Book (1950).

The 1923 Sears, Roebuck catalog recognized the home cook’s desire to turn out fancy
baked goods for special occasions. In addition to crépe nut cups and birthday candles and
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holders, ad copy offered wedding cake decorations along with candy sprinkles, rosettes,
and flowers. According to Dorothy Hartley’s The Countryman’s England (1935), English
cooks managed well without such niceties. They continued to raise crust for pork pies
around wood pie molds, a top-knobbed cylinder suited to stretching and turning as the
pastry casing took shape. She exclaimed, “Those were good pies! Any pig might have
been proud to be in pies like that!” (Hartley 1980, 54)

Baking powder, nearly eighty years after its creation, came into its own in the 1930s,
when women’s magazines featured whole-page ads promoting the sensational results of
various brands. In Good Housekeeping, Calumet presented a brief tutorial on double-
action leavening, which creates its first gas production in cold liquids and a second
bubbling with application of heat. Sprinkling the ad copy with words such as
“astonishing” and “marvelous,” the company promised excellent results even when the
batter was stored in the refrigerator for several days. For free recipes, readers could write
the company in Chicago, addressing their requests to Marion Jane Parker, a name rather
than a department, thus suggesting a knowledgeable female baker at the helm to guide
women as they improved their baking.

In 1950, Pillsbury introduced its national biennial bake-off. The annual event
promoted the company’s brand-name flour, cake mixes, boxed brownie mix, dinner rolls,
refrigerated biscuits, pizza and pie crusts, canned vegetables, and mashed potato flakes.
By the early 1990s, prizes had grown to $40,000 and a kitchen makeover for the top
winner and a variety of cash prizes, ranges, food processors, and mixers for runners-up.
Judges screened recipes; home economists selected the best entries for testing in Pillsbury
food laboratories. Finalists prepared their dishes in mini-kitchens at a test site in Phoenix,
Arizona.

The State of the Art

Baked goods continue to epitomize the culinary labors of many nations. In Greece,
Bulgaria, and Turkey, baklava is a national treat; in Austria, the oven delicacy is
sachertorte (sugar cake), a chocolate cake spread with chocolate icing and apricot jam.
Estonians have a reputation for meat- and fish-heavy meals, but their pastries are ample
and inexpensive. Croatian strukli (cheese strudel) is an inland delicacy; Slovak cooks
specialize in torta (cake) and kolac (seeded rolls). Farther to the north, the Dutch pride
themselves on beautiful pastries and stroopwafels (syrup waffles). Bakers in Iceland
make a unique hverabraud (hot spring bread), a gummy treat produced at underground
sites stoked by geothermal heat.

Bakers worldwide can choose from teflon pans, spouted or tubed pans, and enamel,
tin, aluminum, or earthenware cake molds in a variety of shapes. A piece of cookware
that gained popularity in the United States during the 1950s is the cast aluminum bundt
cake pan, which originated in Europe in the previous century. The convolutions of its
turk’s head design allows drizzled icing or streusel to nestle in the cake’s crevices. For
pizza cooks, the pizza stone absorbs, holds, and radiates dry heat to maintain even
cooking after the opening of the oven door. Available in clay or terra cotta, baking stones
for domestic use ensure a crispy crust by ridding dough of excess moisture.
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A new generation of gadgets, including crimpers, pastry blenders and brushes, jaggers
and cutters, and pie weights, offer the cook of the twenty-first century a measure of
control over some of baking’s uncertainties. Among the advances in gadgetry are the
following:

* A nonstick, silicone-surfaced kneading mat, which lessens the problems of rolling and
shaping sticky dough

« A flour wand, a coiled globe that holds dusting flour for sprinkling dough boards and
crusts and opens with a squeeze of the handle

» A mechanical baking thermometer that gauges temperature in water for yeast and in
baked breads and roast meats

» Cake strips that require soaking before encircling custard and cheesecake batter to keep
them flat and distribute heat uniformly

* Bun pans that shape dough into hot dog and hamburger buns

* A pain de mie or Pullman pan for baking thin-crusted, square-cornered sandwich bread

* A nonstick steel baguette pan that dimples the crust through tiny holes in the sleeve

* The one-hand plastic cake decorator that extrudes whipped cream, buttercream icing, or
meringue through a choice of six different-shaped tips

* A cookie press that provides one-press production of cookies through twenty different
metal discs and four decorating tips to shape and adorn desserts for everyday and
holiday use

« Stacked steel racks that allow the cook to bake several layers at a time

« For maximum flakiness of pie crusts, hollow rolling pins that hold ice or ice water

» A stainless steel beaded pie chain that lies on a baking pie shell to inhibit bubbles and
prevent lifting of the crust

» An aluminum foil or a metal pie crust shield for the outer edge to prevent overbaking

* A push-button, battery-powered vacuum bakery keeper that removes air and locks out
moisture to keep baked goods fresh

* A line of flexible silicone bake ware that produces baked goods heated evenly
throughout

See also Biscuit; Bread; Cooking Stone; Ovens; Tinware; Yeast
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BALDWIN, BESSIE

An English woman transported to Australia as a criminal, Bessie Florence Baldwin was a
touchstone of authentic regional dishes and cookery. She got her culinary start in London,
but practiced her art far from home. Born on a farm in Kent in 1818, she came to London
at age nineteen and studied baking and pastry making with Thomas Edenwell near the
House of Commons. Two years later, she demanded a raise from one cent per week to
fivepence. The ensuing uproar earned her a seven-year prison term for assaulting her
employer with a pie dish.

Along with 182 other female prisoners, Baldwin boarded the Gilbert Henderson on
December 14, 1839 for transportation to the Colony of Van Dieman’s Land, now called
Tasmania, an island south of the province of Victoria. On January 11, 1840 she earned a
permanent stay in the brig for bashing Sir John Hamett, the libidinous ship’s surgeon,
with a candlestick for improprieties. He chose not to press charges and withdrew to his
quarters for the remainder of the voyage.

At the Hobarton penal colony, Baldwin passed to the Female Factory, where convicts
wore yellow garb during their incarceration. She took part in a scandalous display of bare
backsides toward the viceray, Sir John Franklin, and his wife and attendants. The ruckus
could have earned her solitary confinement at Port Arthur Prison and starvation rations of
twelve ounces of flour a day, a mug of water, and eight drams of salt plus five of soap.
Nonetheless, in 1842, the governor assigned Baldwin as cook’s assistant and pastry cook
to the Government House Kkitchen, where she performed admirably. By the end of his
service to the colony, Sir John determined that she was rehabilitated and pardoned her.
She departed for Tasmania at age thirty-one and left no more of her colorful history.

Baldwin’s legacy arises from a lengthy compendium of colonial recipes, recorded by
the Franklins’ governess. Baldwin’s simple but nourishing food covers the spectrum of
English cookery—mulligatawny, lemon sauce, savory tomatoes, fish hash, kidney on
toast, date pudding, Cornish pasty, and ginger sponge. Added to the list were her
inventions, including Australian sauce and steamed kangaroo. As with jugged hare, the
recipe for the latter calls for layering meat, bacon, and veal balls in a jar and steaming it
for up to four hours. Baldwin lived well in the governor’s employ—Ieaving behind the
standard convict diet of gruel, bacon, potatoes, bread, and tea—and apparently caused
him no difficulty.

Further Reading
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BAMBOO

An outsized grass with a remarkably versatile woody stem, bamboo is widely distributed
over the world’s tropics and subtropics into temperate zones across Asia, Oceania, and
the marshlands of the southern United States. Some 1,200 species have been identified.
No other plant grows so rapidly to a usable size or produces so light an inner fiber,
strengthening and stabilizing the stalk. The prolific bamboo plant provides edible seeds
and shoots to serve with wakame (seaweed) or to garnish broth, leaves for weaving into
table and sleeping mats and sunshades, hollow stalks for shaping into stirring utensils for
making soybean curd or weaving into sieves for drying shiitake mushrooms, and pith that
Indian cooks use to form a kudu, which they place over cooked food to protect it from
insects. Bamboo also makes fodder for cattle, pulp for paper, and tough, lightweight
timbers as tall as 120 feet for building platforms, coffins, homes, dining pavilions,
bridges, boats, masts, and rafts.

In 211 BCE Chinese workers used pu bamboo and drill bits to bore 500 feet into the
ground to free natural gas from pockets lodged west of Chungking. By the tenth century
CE, they had made a portable fuel cell by putting petroleum fuel into bamboo shafts.
They subsequently used split bamboo to scrub iron woks. The dietary importance of the
plant was recognized by 618 CE, when the pharmacologist Meng Shen listed bamboo
among health-restoring plants. Bamboo shoots were limited to Chinese markets before
canning made them more widely available. For the tenderest varieties, farmers harvested
them in winter before fiber formed. In addition to being a favorite ingredient in Asian
cookery, bamboo—in the form of poles balanced tan tsu style (shoulder-to-shoulder
between two carriers)—was used to transport cooking implements and stoves.

Kazuyoshi Kudo’s Japanese Bamboo Baskets (1980) documents bamboo’s profound
influence on home life in the island nation. As early as 794 CE, the Japanese were using
bamboo in the serving of neri-seihin (fish paste), which composes 20 percent of the
nation’s sea catch. The glutinous blend of high-protein fish flesh, concocted from several
species plus egg white, starch binders, and flavorings, produced a favorite food that was
difficult to manage in the kitchen and at the table. To simplify handling, the cook molded
the paste onto bamboo skewers like a kebab for grilling.

Bamboo continues to have wide domestic uses. In Japan’s steep mountains, farmers
carry bamboo baskets with tump lines or back or shoulder straps while planting and
weeding, winnowing, and sieving. They gather garden produce into bamboo baskets and
woven trays that can be held under running water and hung up to drain, making a
separate colander unnecessary. For carrying crops and fish to market, a shoulder yoke
balances two baskets at each end for even distribution of weight. Bamboo baskets are
also handy for hauling food on carts and bicycles.

The clever householder can hollow, cut, and splice bamboo into wattle for walls,
fencing, rakes, canes, umbrellas, tables and chairs, fans, lanterns, brooms and brushes,
garden stakes and arbors, fences, sun shades, and fishing poles. In food preparation,
cooks rely on bamboo buckets, vessels, canisters, tea whisks, and other household
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utensils. Bamboo baskets are used for air-drying rice and vegetables and for storage of
fish and mushrooms. Lidded baskets can be turned into crab pots, eel traps, and cages for
storing live catch under water or creels for transporting fresh fish to the kitchen counter.
Bamboo skewers, a standard item in Asian kitchens, are useful for retrieving such items
as teabags or bouquet garni from boiling liquids and for propping sprigs of kitchen herbs
on window sills. The skewers require soaking before use on the grill to lengthen their life
span over flame.

Throughout Asia, bamboo is the traditional raw material for making some of the
world’s most flexible, lightweight, and inexpensive household goods. In Hunan,
archeologists discovered a Chinese woman buried with pottery, bamboo food containers,
and 300 bamboo slips on which were listed culinary recipes and methods of frying,
roasting, steaming, pickling, salting, and drying meats, game, and poultry, including dogs
and pheasants. In New Guinea, the kitchen knife handle is bamboo. The traditional
bamboo steamer has made the transition from Asian cooking to the Western kitchen and
is now available in specialty catalogs and kitchenware shops. It consists of tiered baskets
and a lid for layering fish, poultry, rice, and vegetables for a one-pot cooking procedure
that preserves texture, moisture, and nutrients.

In the 1960s, the Samo of Papua, New Guinea, lacked cash for trade with the
industrialized outside world. In their jungle environment, they made the most of sago
palm and bamboo. Sago provided starch and fiber for roofing their traditional longhouses.
From the latter material, they steamed wild shoots as pit, a favorite dish, and carved
smoking tubes, knives, building material, hand tools, and water tubes. Farther north on
Tonaki Jima, Okinawa, tillers of terraced fields traversed the long walk to work with
bamboo carry poles across their shoulders. Slung to each end, mats strung on cords bore
the implements and seedlings used in the cultivation of rice.

In the twenty-first century, bamboo is a source of weaving material for Montagnard
basketmakers and the preferred cooking vessel in Papua New Guinea, where cooks work
over an open hearth. Papuans and the Aeta, Negrito nomads of Mount Pinatubo in the
Philippines, steam greens over a hot flame by securing them in bamboo tubes with
banana leaves for lids. In like manner, Sikkimese cooks have for centuries used the end
nodule of bamboo as the tube bottom and stuffed the other end with bamboo leaves to
form a cooking chamber for fish, which they bake over a charcoal brazier. They also sip
homemade millet beer through bamboo straws. Off the southeastern coast of Africa, the
brewers of the Seychelles ferment calou (coconut palm toddy) and sell it in bamboo
vessels.

In China, bamboo still serves numerous domestic purposes. In Xishuangbana, wooden
pavilions on sturdy bamboo stilts form a living area with open bamboo porch for
cooking. Women drop peelings and scraps to chickens and pigs that live below the
veranda. For threshing outside Fanch’eng, a bamboo basket attached to a scythe gathers
barley as it falls. In homes, food shops, and restaurants, bamboo mats and chopsticks are
the most common table accoutrements. The food historian F. T. Cheng, author of
Musings of a Chinese Gourmet (1962), explained the importance of bamboo pouches to
the cooking of shark’s fin to protect the strands of cartilage within. In Canton, cooks
encase the fin in a net to preserve its integrity. However, this method sacrifices the pure
fish taste for looks by imparting a bamboo flavor to an Asian delicacy. An alternative is a
net woven of silver filament.
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In India, winnowing from a curved bamboo tray uses natural air currents to separate
grain from chaff. For Bangladeshi householders, bamboo is the building material for the
cookhouse, a stand-alone structure from the home equipped with a mud chula (oven). On
small stools on the earthen floor, members of the extended family gather to share rice and
curry cooked by the daughter-in-law. The separation of cookhouse from dwelling helps
keep the family cool during the hot season. Bangladeshi farmers operate bamboo foot
pumps to irrigate kitchen gardens. To the southeast in Indonesia, the building of a new
bamboo house calls for the recycling of the old house as a kitchen, which forty to fifty
community laborers manuever into position much like the North American Amish at a
barn raising. The move requires some helpers on the inside and more on the outside
awaiting the count of three to walk the structure into place.

The bamboo worker requires a hatchet, punch, pliers, scissors, and ruler to fashion
practical objects. In the United States bamboo adds an exotic air to Asian-style table
settings, mats, and teapot and implement handles and supports cucumber vines and
tomato stalks in patio gardens. On his television cooking show The Galloping Gourmet,
Graham Kerr introduced viewers to the carved bamboo spurtle, originally a Scottish
paddle/spatula used for stirring and turning pancakes.

See also Chopsticks
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BANANAS

The banana, a relative latecomer to the diet of the Northern Hemisphere, today rivals the
apple and grape in popularity. Native to the East Indies or Malaysia, the plant flourishes
in the tropics of Africa, Oceania, the Caribbean, Central and South America, and the
West Indies. Shipped from Costa Rica, Guatemala, Honduras, Nicaragua, Panama,
Colombia, Jamaica, Guadeloupe, Martinique, Ethiopia, Cameroon, Guinea, Nigeria,
Taiwan, and Mexico, it is a common fruit in home orchards in these countries and is
enjoyed virtually free of preparation. In addition to this easily digested sugar- and
carbohydrate-rich foodstuff, the banana tree also produces fiber for paper-making, leaves
suitable for wrappings, and manila hemp for the twine industry.
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The use of bananas for food is widely documented in Arab, Greek, and Latin
literature, including commentary on Alexander the Great and his campaign in India. Pliny
the Elder’s encyclopedia, compiled around 77 CE, describes the banana as the food of
India’s gurus, who took shelter under the tree’s shady fronds

With the help of a donkey, an agricultural worker transports bananas
on a farm in the southern region of Bahia, Brazil.

[© Courtesy of Agricultural Research Service, USDA. Photo by Scott
Bauer.]

and consumed the fruit. The Hindu devotees of Vishnu, Lakshmi, and Ganesha prepared
ceremonial dishes of bananas and their leaves and honored the plant as the earthly
incarnation of Kali, goddess of agriculture.

After the Portuguese introduced the banana to the Canary Islands from Africa in 1482,
it gained greater recognition. In the Americas in 1516, Father Tomas de Berlanga, bishop
of Panama and emissary to Peru during the explorations of Francisco Pizarro, planted
banana trees on the island of Hispaniola as a potential food source for slaves. From there,
Bishop Vasco de Quiroga of Michoacan, a church reformer and ecclesiastical judge,
carried the plant to Mexico as part of his program to save the peasants from colonial
predations. In the mid-eighteenth century, the Swedish naturalist Carl Linnaeus gave the
plant the Latin name Musa paradisiaca (heavenly muse), a romantic image drawn from a
legend identifying the banana as the forbidden fruit of Eden.

The banana tree spread quickly to stands planted about the Caribbean, where vendors
distributed the fleshy fruit door to door. Children ate freshly picked and peeled ripe
bananas without further pulverizing or straining. Cooks added the pulp to drinks, pies,
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puddings, and baked goods. They especially prized the plantain, a less-sweet cooking
variety suited to frying, roasting, and boiling Cuban style. The banana was also milled
into flour or pounded into meal, preserved in jams, and fermented into wine or beer, a use
also common in Tanganyika.

In the 1670s, the English traveler William Dampier learned to vary the cookery of
bananas while managing a Jamaican plantation. He wrote: “The Darien Indians preserve
them a long time by drying them over the fire, mashing them first and molding them into
lumps. The Moskito Indians will take a ripe banana and roast it; then take a pint and one-
half of water in a calabash; and squeeze the banana in pieces with their hands, mixing this
with water; then they drink it off.” (The Wise Encyclopedia of Cookery, 45)

He also listed as home uses slicing, grating, sundrying, and cooking banana pulp as pie
filling and described the substitution of mashed bananas for batter in a bag pudding,
which he called a “buff-jacket.” (Ibid., 44)

In industrialized nations, the unusual shape and size of the banana was its major
selling point. The fruit appeared in still-life paintings and the lithographs of Currier and
Ives and Louis Prang and was a hit at the 1876 Centennial Exposition in Philadelphia,
where exhibitors wrapped each banana in tinfoil to heighten its exotic appearance. Young
ladies made waxed copies for arranging in decorative displays.

To shoppers in the United States, the banana was virtually unknown until its
introduction to produce markets in the 1880s. It was a luxury item until engineers
mapped out regular transportation in specially built slatted rail cars. First Principles of
Household Management and Cookery (1882), by Maria Parloa, the founder of the Boston
Cooking School, confirmed the health-giving quality of the fruit, but ranked it below the
apple for ease of use in the kitchen. A popular home economics textbook, Mary Johnson
Lincoln’s Mrs. Lincoln’s Boston Cook Book (1888), declared otherwise, however,
singling out the banana as a time- and work-saver that should appear on the table daily.

Although bananas were purchased primarily by the middle class, an article in
Scientific American dated September 23, 1905, hailed the fruit’s arrival in the American
diet and characterized it as “the poor man’s fruit.” In the early decades of the century the
growing demand for sweet foods and new serving ideas increased the popularity of
bananas and other exotic foods such as pineapples, grapefruits, marshmallows, and
flavored gelatin. The Boston Cooking School Magazine proposed that the home cook
mold a salad of banana balls and gelatin in a banana skin. The United Fruit Company
made the banana a standard year-round produce and fruit market item nationwide and the
most common fruit for casual eating and for cooking, either fresh or powdered. The
Journal of the American Medical Association debunked rumors that the banana was hard
to digest.

In 1929, the Fruit Dispatch Company assigned consultants to survey American
consumers and produce dealers. Advertisers touted the banana as a source of nutrition for
children and a revitalizing food for the sick and elderly. Ads in Good Housekeeping
proclaimed the banana as a sanitary food wrapped in its own microbe-proof cover. The
text stressed words such as tender and mellow and offered free recipes from the Banana
Growers Association. In the October 1930 issue, Dorothy B. Marsh, staff member of the
Good Housekeeping Institute, composed a three-page article with photos of methods for
preparing fruits for the table. For the cook contemplating bananas, she noted, “Always
available, always in season, and economical in price—in them we have one of nature’s
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most wholesome fruits.” She demonstrated how to bake bananas in the skin to serve with
rice or potatoes and how to fry battered halves or sauté slices dipped in milk, flour,
pepper, and paprika for the main course. A smiling Chiquita Banana danced nimbly
across posters, subtly selling the fruit as a fount of energy and contentment. Bananas
began appearing in kitchen fruit bowls, wholesome desserts, and school lunch boxes; Boy
Scout manuals pictured children happily roasting bananas on sticks over an open fire.

The banana was absent from U.S. kitchens during World War I, when shipping took
second place to combat. The American Friends of France established a fund for freedom
fighters by compiling a recipe book, Spécialités de la Maison (Specialties of House).
First Lady Eleanor Roosevelt contributed her recipe for a delicacy made scarce by war—
Prewar Bananas Flambés Kirsch. Families welcomed the banana once more in 1946,
when shipping resumed from South American and Caribbean ports.

In the 1970s journalists writing for National Geographic described the banana-
centered diet of Uganda. West of Mbala in eastern Uganda, the Gweretene cultivated
kitchen beds of maize, peanuts, cassava, and millet alongside banana groves. Cooks
gathered bunches of fruit for mashing and steaming into matoke, which they served in
communal family bowls. They crushed and fermented bananas into beer, sliced them raw
for desserts and snacks, and folded the ample leaves into plates, table mats, dish covers,
even clothing. To prevent the deadly form of malnutrition known as kwashiorkor, along
with the carbohydrate-rich banana, children’s diets included sources of protein such as
peanuts, beans, fish, or fried termites.

In the 1980s, the Seaside Banana Gardens of La Conchita, California, began producing
a number of banana species, including a Polynesian variety suited to cooking. Established
by Doug Richardson and Paul Turner, the commercial venture was the only banana
plantation to succeed in the United States. The use of bananas in cookery flourished from
a campaign to make recipes available in cookbooks, newspaper cooking sections, and the
electronic media. By the twenty-first century, the banana was equally likely to be served
by a flight attendant over Minneapolis or a street vendor in Mali.

Further Reading

Jenkins, Virginia Scott. Bananas: An American History. Washington, D.C.: Smithsonian
Institution, 2000.

BANQUETS

Banquets—Ilavish celebratory meals—have marked special occasions from early times.
The first banquets may have been clan ceremonies or festivals honoring a birth or death
or launching a hunt, as described in Greek commentary on Ethiopian banquets prepared
for the gods, pictured on paintings at the Trois Fréres in Ariége, France, and
characterized in the writings of the American anthropologist Hortense Powdermaker after
her sojourn in Melanesian New lIreland in the 1930s. The dissection of slaughtered
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animals into prime portions for the gods and servings for priests and worshippers set a
precedent of dividing meat equitably. Another aspect of banqueting was the proper
entertainment of important guests, the purpose of the banquet by which King Alcinous
welcomes Odysseus in Book VII of Homer’s Odyssey (ca. 850 BCE). In Robert Fables’s
translation, the elder Echeneus prompts the king, “Come, raise him up and seat the
stranger now, in a silver-studded chair, and tell the heralds to mix more wine for all so we
can pour out cups to Zeus who loves the lightning, champion of suppliants—suppliants’
rights are sacred. And let the housekeeper give our guest his supper, unstinting with her
stores.” (Homer 1996, 184-185)

A banquet during the Feast of the Middle Kingdom celebrated by the
Chinese.

No Expense Spared

At his death around 718 BCE, palace staff in Gordion, Anatolia, honored the Phrygian
monarch Midas with a banquet. In addition to the display of the king’s remains on an
open log catafalque, servants assembled sacrificial food and beverage for the gods and a
sizeable spread for the mourners. Microscopic samples taken from cauldrons, bowls, and
bronze situlas (buckets), when subjected to infrared and mass spectroscopy and liquid
and gas chromatography, provided details of the menu. Sommeliers blended grape wine
with honey mead and barley beer permeated with the calcium oxalate of beerstone, a
settling agent. The main course was roast goat sliced from the bone, accompanied by
lentil stew, spiced with bitter vetch and fenugreek. Ornate walnut-topped serving stands
inlaid with boxwood and juniper and omphalos bowls accompanied Midas to his tumulus.



Encyclopedia of kitchen history 64

For in-house banqueting, Greek hosts spared no expense to set a fine table and
organize their domestic staff to serve abundant food and drink. Of the custom of parting
gifts, the Roman architectural chronicler Vitruvius wrote around 20 BCE about xenia
(friendly gifts): “When the Greeks became more luxurious, they began to provide...stores
of provisions for their guests from abroad, and on the first day they would invite them to
dinner, sending them on the next [day] chickens, eggs, vegetables, fruits and other
country produce. That is why artists called pictures representing things sent to guests
‘xenia.”” (Hollander 1999) The packaging of small kitchen delicacies expressed a
deepened friendship that extended from the host’s residence to the guest’s home; the
packages might include servings of dishes that the guest had remarked on during the
meal.

Herodotus described lavish Thracian feasting in his Histories (ca. 440 BCE): “When a
rich Thracian is buried, the custom is to lay out the body for three days, during which,
after a preliminary period of mourning, a feast is held of all sorts of animals slaughtered
for the purpose.” (Herodotus 1961, 313) A generation later, the historian Xenophon
contributed to the history of Thracian feasting in Anabasis (ca. 400 BCE), in which he
described the use of couches for dining and the drinking and singing that preceded
dancing to flute music, brandishing of swords, and the acting out of combat technique.

In Asia, banquets featured flavorful, aromatic condiments and spices. At the royal
court of China around 200 BCE, the palace employed 4,000 servants, of whom more than
2,000 prepared and served food and beverage. As described by Su Jan Lee in The Fine
Art of Chinese Cooking (1962), “The Chinese kitchen was more than a kitchen—it was a
laboratory, a factory, a marvel of efficiency” (p. 62). Yet, for large numbers of guests, the
cook created such dishes as Peking duck and shark’s fin with only three necessities—a
sharp knife, chopsticks, and wok—and followed the kitchen dictum of a maximum of
selection and preparation and a minimum of cooking.

The Chinese emperor required 162 dietitians for menu planning and 256 chefs, half for
family meals and the other half for company. Kitchen crew included 62 cooks and a cadre
of specialists—28 for drying, 62 for game, 342 for fish, 24 for shellfish and turtles, and
335 for cereals, vegetables, and fruit. The staff of condiment specialists included 62
whose job was to procure and serve salt and 62 who were devoted to sauce making and
pickling. In addition to 110 sommeliers, there were 340 cup fillers. The Chinese taboo
against gluttony or immoderate consumption assured that frequent feasting did not
overtax digestion, cause obesity, or threaten longevity. One labor-intensive method of
removing fat from a duck carcass required the continuous pouring of boiling water
through the gullet of the bird suspended over an open fire. The process eroded most of
the heavy fat and continued until the meat was cooked through.

In Canton, the formal multicourse banquet shrank to an informal ritual or celebratory
meal called the sihk puhn (eat pot). Compressing nine courses into one, the cook offered
a wooden basin of meat, poultry, bean curd, fish balls, turnips, and shellfish fried in
peanut oil and flavored with a sweetened onion and soy bean sauce. Diners received
individual rice bowls and chopsticks. While squatting at table, they fished in the
commensal bowl for morsels of food, ate without regard to pacing or socializing, and
departed when they were filled. This unstructured meal required neither elegant
accoutrements nor serving staff and called for no forced conviviality.



List of entriesA-Z 65

As described by the historians Herodotus, Athanaeus, and Plutarch, at banquets
honoring wealthy Egyptians, women took charge of the kitchen and organized staffing
and table service. Stewards welcomed guests to the antechamber with basins and towels
for rinsing hands and feet. When the meal was ready, staff decked diners with flower
wreaths and led them to cushions on the floor. After serving drinks and joining in
prayers, waiters began distributing baskets of food. Harpists and other musicians
entertained while mimes and tumblers performed. For the silicernium (funeral feast),
planners concluded with a touch of the macabre—presentation of a coffin with mock
corpse, a reminder that the living should enjoy their pleasures while they could. More
uplifting, the cena novendialis (ninth-day feast) ended the mourning period with nonstop
cooking and eating.

Assyrian kitchens served huge banquets, such as those of Ashurbanipal in Nineveh.
According to French Egyptologist Gaston Maspéro’s Lectures Historiques (1892),
Assyrian kitchen staff opened the palace doors for a week to all visitors, adult and child,
male or female. Workers hung multihued drapes around courtyards to transform them
into dining halls. The king ordered his cooks and stewards to package dishes and
beverages for presentation to soldiers on duty.

Greek and Roman Extravagances

Hebrew and Persian banqueting prefaced the extravagance of the Greeks and Romans.
Like the Hebrews, who perfumed their table wines and wreathed guests with flowers, the
Greeks accorded luxuries to visitors to make them feel festive. Euripides’s lon (ca. 417
BCE) describes the preparations for a public feast:

The boy knew just what to do.
He set up a framework of poles,

A hundred feet by a hundred feet—
Or so they say who measured it—

Across the whole town square,
Big enough to shelter everyone in Delphi
At noon.

Skilled at table service, the boy carried in tables and cups and sent out a crier to invite all
within his hearing to wear a garland, laugh, eat and drink well, and share the euergetes’
(benefactors”) kitchen bounty with everyone.

The culinary staff of Alexander the Great, a master entertainer, set the example of
hospitality by roasting whole animals stuffed with delicacies. In huge tents decked in
purple and gold, carvers served portions on flat-bread. Like the banquet meals of the
Persians, who launched a massive slaughter of horses, camels, oxen, asses, deer,
ostriches, geese, and cocks, Roman menus exhibited the largesse of the host, who sought
to impress guests with exotic meats cooked in home kitchens or purchased from caterers
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and skillfully arranged and garnished on platters. The satirist Petronius’s fictional
Satyricon (first century CE) described a grotesque list of dishes that marked the end of a
bloated meal: “To wind up, we had some soft cheese steeped in fresh wine, a snail apiece,
some tripe hash, livers in pastry boats and eggs topped with more pastry and turnips and
mustard and beans boiled in the pod—but enough’s enough. Oh yes, and they passed
around a dish of olives pickled in caraway, and some of the guests had the nerve to walk
off with three fistfuls. But we sent the ham back untasted.” (Hollander, 1999)

Among the more unusual banquet dishes that have survived in food histories are
puppies, elephant trunks, guinea pigs, peacocks, and dormice. As described by the Greco-
Syrian philosopher Poseidonius the Athlete around 90 BCE, diners squabbled over the
slaughtered animal’s legs, a gift presented to the bravest guest. Each bit directly into huge
joints of meat and cut into tough pieces with the small knife that each carried in a small
scabbard attached to his sword. The whole company shared diluted wine in ox horn cups
ringed with gold or silver or in the skull of enemies defeated in combat. A more
sentimental vessel was the skull of a deceased parent. The Gauls, whom Julius Caesar
epitomized in his Gallic Commentaries (52 BC), preferred tableside cooking to the
impressive platter presentations of the Romans. From braziers and cauldrons placed
nearby, guests seated on straw bundles observed spit roasting and grilling.

Romanized Gauls, depicted in E. de la Bédoliere’s Moeurs et Vie Privée des Francais
(Customs and Private Lives of the French, ca. 1865), rejected the Roman custom of
reclining on couches. Instead, they sat on wood stools or benches draped with carpet.
Staff poured mulsum (diluted wine) into their cups and carved joints ferried from the
kitchen still sputtering from the heat. Cooks prepared tarts, honeyed pastry, soft cheese,
medlars, chestnuts, figs, and grilled snails as desserts. Servers ended the meal by
distributing hot wine and wood-and-silver toothpicks topped with feathers.

Feasts of the Middle Ages

No era of banqueting has received the intense interest bestowed on the Middle Ages.
According to the description of the Lyons-born correspondent Caius Sollius Sidonius
Apollinaris written around 450 CE, Frankish hosts set lavish silver tables topped with
utensils in precious metals and rose-petal-strewn tablecloths. German hosts distributed
widerkomms, large glasses that kitchen staff filled with spirits for pre-meal toasting. A
central trough in the early Saxon hall held an elongated fire around which serving staff
positioned trestle tables. The English great hall also boasted a central hearth paved with
brick or stone, a source of warmth and cheer for banqueting and welcoming important
guests. The first technological advance to benefit feasting was the twelfth-century
placement of fireplaces on the room’s outer walls. Ovens in the side of the fireplace
allowed for controlled baking. Supplanting boiled vegetables and meats that cooks once
spit-roasted over blazing fires were more complex dishes, savory stews, and sauces
stirred over a slower, more controlled heat.

In the fourteenth century, according to Sir Walter Scott’s The Fair Maid of Perth
(1828), Scottish highlanders observing a chief’s funeral ended their mourning with an
outdoor banquet. At the al fresco kitchen, a cadre of cooks stoked coal and wood fires
and lined pits with heated stones for stewing beef, mutton, and venison. On wood spits,
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they roasted whole goats and sheep, while fish broiled over embers and sundry joints
boiled in cauldrons made of animal hides. Guests ate in arbor rooms, on sod tables, and in
hastily nailedtogether plank sheds. In 1618, the English poet John Taylor accompanied
the Earl of Mar on a shooting trip to the Highlands and found the same bankside cookery
in temporary lonchards (lodges), where cooks baked, roasted, and stewed four kinds of
meat, eight varieties of poultry, and fresh salmon to serve with ale, sack, claret, and
aquavitae to 1,400 guests. At all levels of society, Britons cooked commensal meals and
shared entertainments on Plough Monday, Mayday, Midsummer’s Eve, and harvest
home. The church supervised the more dignified celebration of St. Valentine’s Day,
Christmas, and Lent. Home-cooked viands and drinks accompanied maypole dances,
mumming, and the playing of pipe and tabor.

One of the most elaborate meals recorded in church history took place at the
installation of Pope Clement VI at Avignon, France, on May 7, 1342. Against the
backdrop of Provence’s wretched poverty, ecclesiastical festivities pressed fourteen
butchers to work preparing 219 calves and cows, 914 goats, 1,023 lambs, and 10,000
chickens. With less hospitality toward guests, in Poland, Queen Jadwiga, who came on
the throne in 1384, demanded that the royal kitchen prepare celebratory meals, but
instructed them to cook her own food separately. Her reason was less antisocial behavior
than disdain for her husband Ladislaus, a Lithuanian who demanded less sophisticated
dishes from the kitchen staff.

Medieval banquets were feasts for the senses that commenced with a bustle and
flourish. Lighting was provided by flaming torches that servants held aloft. Meals began
with the sounding of a trumpet. Servants conducted guests to Roman-style couches. In
token of trust in the good will of the host and his staff, all shared a communal wine or
loving cup, which pages refilled throughout the meal. Before foods came from kitchen to
table, tasters determined if they were toxic and touched them with a talisman to protect
royal diners from poison.

For feasting, only the lord and the most honored guests sat in chairs, which were often
fitted with false seats that could be lifted to reveal a hidden storage compartment for
silver, prize dishes, or costly linens. The privilege of individual seating resulted in the
term chairman as a token of high rank. The surveyor of ceremonies entered a festal hall
singing a welcome that has since become a familiar Yuletide carol:

Here we go a-wassailing among the leaves so green,
Here we go a-wandering so fair to be seen.

Love and joy come to you
And to our wassail too;

And God send us a happy New Year!
(Pelner-Cosman 1981)

After presenting an ornate container of salt to honorees at the high table, he established
that the elite ate above the salt, while those of lower social standing took their places
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below it. Such positioning of people by status was essential to a society ordered under the
rigid classifications of feudalism.

After a church dignitary delivered a blessing, the surveyor summoned the pantler with
a wave of the key to begin the presentation of bread. The noblest, holiest, or most socially
prominent “upper crust” guest received the top crust, on which the baker sprinkled spices.
A cup-bearer accepted wine poured by the butler or bottler for an assay, a test to
determine the purity of the vintage, either by tasting it or dropping into it a bezoar (a
calcified stone formed in a ruminant’s stomach). The bezoar supposedly changed hue if
the drink was poisonous.

At table, ewers or laverers presented acquamaniles (also spelled aquamaniles),
animal-shaped hand basins from which they poured fragrant herbed or spiced water for
hand washing. One gold-alloyed specimen crafted in Nuremberg, Germany, around 1400
and now housed in the Metropolitan Museum of Art in New York City, takes the form of
a prancing lion. The servant filled it through a hole in the top of the head and tilted it by a
dragon-shaped handle over guests’ hands so that water poured from a spigot in the chest.
Before presenting these amenities, servants tasted the water and kissed the towel to prove
them poison-free. Throughout the meal, waiters provided finger bowls and refreshed
them with clean water. Lesser attendees performed their ablutions in a lavabo inset in the
wall of the Great Hall’s vestibule.

The order of the multicourse medieval banquet began with fish and smaller dishes,
followed by relevés, which replaced anything removed from the table, and continued with
the spectacular piéce de resistance or entrée and subsequent meat courses. In the
anonymous etiquette manual The Boke of Curtasye (ca. 1440), serving staff were advised
to place pieces of bread unobtrusively around hot soup pots, much like hot pads, to
prevent them from burning their hands on the long walk from hearth to table. The
peacock, a favorite culinary showpiece, was skinned and the head and tail preserved for
redressing the roasted carcass. By positioning a cotton ball dipped in spirits or a chunk of
camphor in the beak, the server could light the bird’s mouth just before entering the room
and present a flame-breathing firebird. Around the focal dishes were small garnishes and
hors d’oeuvres, a decorative presentation enhancing the main course. Dessert, derived
from the French verb desservir (to clear the table), was a light, palate-clearing dish
accompanied by small bonbons, fennel stalks for cleansing the breath, and rosewater for
rinsing greasy fingers.

Master Chiquart Amiczo’s Du Fait de Cuisine (On Cooking, 1420) offers readers a
sampling of the huge menus common to the era’s banquet tables, including his recipe for
boar’s head. He advocated food coloring and cited saunders (sandalwood) and galingale
as the best for red tints. For feeding “kings, queens, dukes, duchesses, counts, countesses,
princes, princesses, marquis, marquises, barons, baronesses and lords of lower estate, and
nobles also a great number” whom Duke Amadeus of Savoy invited, Chiquart called for
an ample supply of foodstuffs. He listed the following:

* 200 kids and lambs, 100 cattle, 30 sheep, 120 pigs, 100 piglets, and 60 fatted pigs for
soups and for larding plus venison, hares, conies, partridges, pheasants, pigeons,
cranes, herons, and wild birds

* 6,000 eggs

« 320 pounds of white ginger, ginger, cinnamon, “grains of paradise,” and pepper as well
as six pounds each of nutmeg, clove, mace, and galingale and 25 pounds of saffron
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« 30 loaves of sugar plus almonds, rice, raisins, figs, prunes, dates, pine nuts, turnsole,
alkanet, gold leaf, and camphor

 Two casks of vinegar, two of wine, one each of verjuice and oil

* 120 quintals of cheese

He also called for leather bags, cauldrons and hanging pans, fry pans, 62 casks, 12
mortars, 160 bowls, six graters, two two-handed knives, 26 ordinary knives, 125 spoons,
100 baskets, 12 grills, six hooks, 120 iron spits, 20 shovels, 20 rotisseries, and fine cloth
for straining. For the kitchen staff, he projected at least three or four months of training
and preparation. Heating required 1,000 carts of firewood and a store of coal. For serving,
he estimated 4,000 vessels of wood, pewter, gold, and silver; for drapery and light, the
tables required 60 ells of linen, 60 torches, 20 pounds of wax candles, and 60 pounds of
tallow candles.

New Heights of Luxury

In this same era, the fabled banquets of the Ottoman Empire carried court cuisine to new
heights of luxury. For the sultan, the imperial cook catered meals for meetings of the
divan (cabinet), which seated as many as 5,000 people or accommodated twice that many
for the reception of a foreign embassy. Supervision of a phalanx of cooks called for
codification of kitchen protocol. Under strict rule, trainees learned the basics of classic
Islamic cookery.

In Italy, no one rivaled the dukes d’Este in hospitality. Court cooks created golden
strands of pasta to honor the arrival in 1502 of a blonde beauty, Lucrezia Borgia, the
intended of Alfonso, the future Duke d’Este. For a January 1529 dinner at which Don
Ercole d’Este honored his father, Duke Alfonso, the family invited an emissary from
Venice, the Milanese archbishop, and 100 others to dine on 120 menu items. To
accompany special music and a comedy by the poet Ariosto, the cook baked tall pies and
gilded them with an egg yolk wash, which turned to a golden glow in the oven. In 1549,
Christoforo (also Cristoforo or Christofaro) di Messisbugo (or Messisburgo), scalco
(steward) of Hippolyte d’Este, cardinal of Ferrara, wrote Banquetti Compositioni di
Vivande, et Apparecchio Generale (Foods and General Necessities for Banquets), a
description of a Lenten banquet serving 54. The menu called for 140 dishes filling fifteen
platters and fifty-four separate plates. He served seafood, gelid dishes, sausage,
mortadella, ravioli, lasagna, and tarts. At the conclusion of the meal, his cleaning staff
washed more than 2,500 dishes.

Venetian lawmakers attempted to curb excessive dinners, especially wedding
celebrations. Statutes discouraged these al fresco extravaganzas, which extended to
numerous banquets served to hundreds of guests in public for maximum display of
wealth and prestige. To circumvent the law, in the 1500s, the wealthy developed a villa
culture, which perpetuated fine cookery and festal dining in bucolic vacation homes
outside of Venice. The shift created a competition between city and country dwellers for
the best cooks and stewards. Hosts who entertained at multiple locations transported their
staff to the setting that demanded the most service. The concept of dining as a display of
personal property spread to lower social levels, creating a demand for new technologies
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in glass, napery, cutlery, salt cellars, candelabra, braziers, and pottery as well as local and
imported antiques.

In Central America, huge banquets were a delight to Montezuma Il, the Aztec
monarch who ruled 5,000 Mexicans until his murder by the Spanish conquistadores of
Hernan Cortés in 1520. He invited hordes of guests, but chose to eat his meal behind a
screen for maximum privacy. From the royal kitchen, his staff carried pottery crocks of
flaming oil and placed them under food containers to keep them hot until he asked for
them.

Joy in feasting continued into the late sixteenth and seventeenth centuries, according
to Carlo Nascia, the chef to Ranuccio Il, Duke of Parma, Piacenza, and Castro. Nascia
recorded a dozen recipes for turkey, called the “Indian rooster,” in Il Quatro Banchetti
Destinati per le Quatro Stagioni dell’Anno (Four Banquets Destined for the Four Seasons
of the Year, 1652). One recipe adorned the bird with morello cherries; others employed
galantine, candied fruit, verjuice, cream and sugar, herbed kidney sauce, and Borgia
sauce, named after the famous line of Spanish popes. Likewise opulent in their menus
and table presentations, Bartolomeo Scappi, chef to Pope Pius V and author of Opera
dell’Arte dell Cucinare (Compendium on the Art of Cookery, 1570) and Bartolomeo
Stefani, author of L’Arte di Ben Cucinare (The Art of Cooking Well, 1662), advanced the
late Renaissance tradition of cooking with panache. Of such galas, Mikolaj Rej, the father
of Polish literature, complained that cooks were more interested in show than in tasty
food. Royalty promoted their ostentation as a means of currying political favor. By the
late seventeenth century, heavy drinking, quarreling, and bloodshed caused many Polish
feasts to end with broken glass and serious injuries.

For these extravaganzas, organization was the key to success. Kitchen staff dispatched
chargers or platters of foods that complemented each other. The twelvecourse medieval
meal contained foods subtly contrasting in taste, aroma, texture, and nutrition, as
displayed by this menu:

First course: a medley of apple, pear, plum, and quince spiced with basil, rosemary and
rue and ladled into a pastry tart

Second course: St. John’s Urchin, a carob-flavored pastry holding minced meat and
molded like a hedgehog

Third course: an almond “eyroun” or omelet flavored with nuts, currants, honey, and
saffron

Fourth course: salmon roasted in onion and wine marinade

Fifth course: Fruits Royal Rice, a dish of artichokes stuffed with blueberry rice

Sixth course: Aigredouncy (sweet with sour), roulade of sliced honeyed chicken,
mustard, pine nuts, and rosemary

Seventh course: an astrological herb cake intended to balance the body’s humors

Eighth course: an astrological cheese

Ninth course: roast pheasant or chicken wings

Tenth course: elderberry divination pastries in assorted shapes

Eleventh course: platters of almond spice cake in circlets topped with roundels or
verses for the guests to sing, giving rise to the term roundelay for recitations

Twelfth course: the parade of subtleties, the carving and service of dessert sculpture
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The seventh course represented a perpetuation of the dietetic theory of the Greek medical
experts Hippocrates and Galen. According to their concepts of digestion, food triggered
excesses in the body that required careful selection and balance of contrasts.

Paired diners shared servings from dishes made of precious metals. Meat frequently
came to table on metal spits. Only the head table enjoyed the services of a carver. From
the écuyers tranchants (carving squires), diners might receive gobbets or pre-cut meat on
bread trenchers or manchets, thick slabs of coarse, four-day-old bread accompanied by
bowls of sauce for dipping. They typically pulled at the pieces with their teeth and
dripped sops, or juices, onto the trencher below, which established the part of the table
and servings they claimed as their own.

Finger food was the order of the day. Servings arrived in segments that could be
skewered with the point of the knife, eaten with a spoon, or held in the fingers. A favorite
baked item was the tart or pasty, which contained rich, juicy fillings held in place by a
sealed crust. The hall butler’s staff poured beverages into tankards or bowls for sharing,
concluding with hippocras, a spiced wine reserved as an end-of-meal digestive. The
formal dinner ended with grace and another round of drinks. Afterward, when servants
put all away, brushed up crumbs, and returned the area to normal, kitchen staff passed the
used bread trenchers to free-roaming dogs or tossed them from the back door to the poor.

Renaissance Refinements

Renaissance banqueting retained the opulence of the Middle Ages, but added refinements
of Italian cookery. For example, the anonymous Italian Epulario (The Italian Banquet,
1516) reprised recipes from Platina but transformed a simple poultry tart into the great
pie celebrated in “Sing a Song of Sixpence.” When the server slit the crust, the pie
disgorged live birds “to delight and pleasure shew to the company.” (Aresty 1964, 33) In
France in the early 1500s, Francis | revived festive meals and heavy drinking. Hosts
displayed finely chased and crested plate of precious metals, surrounded with Nevers
porcelain, Faience, and hand-blown Venetian glass. The use of forks and spoons ended
earlier gaucheries and ushered in an era of more polished manners. Kitchens refined the
earlier dependence on haunches of meat with prepared dishes, soup, hash, salad, and
fricassée. In 1631, the Italian cookbook author Antonio Frugoli, compiler of food history
in Practica e Scalcaria (Practical Matters and Carving), summarized the complex job of
providing tables with fish, meats, vegetables, and beverages and appended a history of
cookery and table service from ancient times.

At the court of Louis XIV, meals were served under a splendid canopy. At Versailles
on May 6, 1664, a banquet on the theme of Les Plaisirs de I’Isle Enchantée (Pleasures of
the Enchanted Isle) honored the royal couple and the queen mother. It featured a theme of
the four seasons for which ballet dancers performed steps suited to the signs of the
zodiac. Twelve waiters per season processed a quarter mile from the main kitchen and the
special I’office de la bouche (office of the mouth), a temporary dessert station, to the
king’s crescent-shaped table. Borne aloft, their salvers displayed the candied and
preserved fruit and blossoms appropriate to fall, winter, spring, and summer.

For this lengthy introit of la viande du Roi (the King’s food) past courtiers, plating
staff topped trays with domes. The purpose was simply to keep food hot and unpolluted
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as well as to guard against assassination attempts by poison. Those volunteers chosen to
taste the food gained immense prestige, as did those individuals whose meal was tested.
As Margaret Visser states in The Rituals of Dinner: The Origins, Evolution,
Eccentricities, and Meaning of Table Manners (1991): “It was flattering to be considered
So great as to be a likely candidate for assassination, and flattering to watch such
elaborate care being taken to prevent any harm to one’s person—while other people
looked on, waited, and were not given the same regard.” (p. 140)

Small porcelain dishes and bowls simplified the serving of desserts, which consisted
of marzipan, sugared nuts, preserved fruit, and blancmange. The king’s demand for the
best of preparation and service caused the suicide of his cook, Jean Francois Vatel, who
died rather than suffer the embarrassment of running out of meat for the royal entourage.
An amateur cook, Prince Louis Il de Bourbon Condé, nicknamed “Le Grand Condé,”
honored the king with a feast begun with a grand procession. After the waiters lost hold
of a giant turbot and dropped it on the floor, Louis called for the cook to send in the
second fish and the parade continued. Such lavish cooking, table decoration, and
presentation of dishes reached its highest point in the eighteenth century with the court of
Louis XVI and Marie Antoinette, whose self-indulgence precipitated the French
Revolution.

Catering to Modern Tastes

In defiance of the table fantasies designed by architectural confectioner Marie-Antoine
Caréme, the first of the grand French chefs, Jean-Anthelme Brillat-Savarin preferred a
less fussy table. His eight-volume classic, Physiologie du Go(t, ou Méditation de
Gastronomie Transcendante, Ouvrage Théorique, Historique et a I’Ordre du Jour (The
Physiology of Taste, or A Meditation on the Best of Dining, a Theoretical and Historic
Work on the Order of the Day, 1825), characterized a meticulous but restrained
banquetry. He indicated that the best menu should present food in order from heaviest to
lightest and wines from lightest to the most fragrant. He advised cooks to served the
hottest coffee and only the liqueurs that the host himself preferred.

In nineteenth-century Russia, the opulence of Europe’s banquet tables spilled over into
west country estates, where hosts prided themselves on a lavish welcome. In the opinion
of Madame Germaine de Staél, a salon wit, the Russians were more hospitable than the
French. For guests arriving from twenty to thirty miles away, from 11:00 a.m. to 3:00
p.m., servants began distributing zakuski (hors d’oeuvres), such as meat pasties, caviar,
smoked fish, pickled mushrooms, and vodka. Outside Moscow, staff at Mikhalka, the
Orlov family estate, astounded diners with exotic foods. One featured dessert, an
Astrakhan melon, traveled 1,000 miles by carriage. For the four-hour meal, cooks
prepared fifty to sixty dishes. A winter feast featured such out-of-season fare as asparagus
and oversized grapes.

The tradition of the banquet continued into the twentieth century, although the host
might as easily have been an industrialist as an aristocrat. Around the world, monarchs,
presidents, and even dictators of Socialist countries continue to mount extravagant
entertainments. In October 1971, the Shah of Iran attempted to reclaim some of the glory
of ancient Persia by setting his staff to work on Jash’n (Celebration), a lavish
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international dinner. The occasion was the 2,500th anniversary of the founding of the
Persian Empire by Cyrus the Great, who ruled a wide swath from the Danube to the Nile
and from the Aegean Sea to India. For catering, he called on the French, who made
bimonthly flights and sent truck convoys from France to provision the affair. For livery,
he dressed fifty staff members in designer uniforms from the house of Lanvin at a cost of
$50,000. The dinner for fifty heads of state required the services of Maxim’s, a world-
class Parisian restaurant established in 1893. The famous restaurant dispatched 165 chefs,
somme-liers, and waiters. Provisions, shipped over the previous month, consisted of
25,000 bottles of wine, nearly four tons of meat, four tons of cheese and butter, and 1,000
pints of cream. The menu included quail eggs stuffed with caviar, moussed crayfish tails,
and roasted rack of lamb. The signature dish, roast peacock, required preparation of foie
gras for stuffing. The five-and-a-half-hour meal ended with cake, champagne, sherbet,
figs with raspberries, and coffee.

See also Caréme, Marie-Antoine; Medieval Kitchens; Renaissance Kitchens;
Servants
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BARBECUE

Barbecue is at once a name for a cooking method, the outdoor pit or grill used in the
process, and the food produced by this method. Although ancient, it flourishes today in
many corners of the globe. Around 375 CE, at the height of Aryan India, Chandragupta
I, known as Vikramaditya (or Vikrama Ditta; Son of Power), a legendary Gupta king,
was a patron of the arts and adherent to traditional culture. He accommodated Hindu
vegetarianism to barbecuing by inventing a way to spit-roast spicy vegetable kebabs. In
China kao cookery calls for a traditional charcoal-fired grill or hibachi for spit-cooking
meats on skewers, a cooking style developed in the fourteenth century from the Mongol
nomads descended from Kublai Khan. At informal gatherings, diners traditionally
threaded morsels onto bamboo sticks and turned them over embers at the table for
immediate eating. Variations allowed for deep frying or broiling, depending on the
texture of the food, which might include delicate shrimp and chicken livers.
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Barbacoa in the Americas

Barbecue as a cooking method is indigenous to the Americas. From the Taino culinary
style of the barbacoa (roasting scaffold) came the concept of roasting or smoking whole
oxen or sheep over a timber frame-work. A seventeenth-century engraving by Théodore
de Bry pictures Native Americans smoking or roasting fresh-caught fish over one of these
scaffolds, which they elevated enough from the flame to spare the wood from charring.
The Caribe, who moved north into the Caribbean isles from the Orinoco Basin of
Venezuela, cultivated a similar method, marinating flank meat or fish strips in salt water
and then roasting them in a pit oven over a low fire. In a separate strand of culinary
history, slaves carried the African version of barbecuing to Grenada, Jamaica, and
enclaves around the Gulf of Mexico, where cooks often dressed meat with a sauce made
from the fiery hot scotch bonnet pepper, an equal in heat to the habafiero pepper.
Similarly, the Caribou Eskimo, Chipewyan, and Naskapi broiled caribou head over a low
fire.

A form of barbecue still common in Jamaica, jerk, or jerked meat, the island’s national
dish, results from a labor-intensive process of marinating, basting, and tenderizing meats
with an acidic sauce blended from brown sugar, chilies, onion, tomato, and vinegar and
cooking over aged wood. Mountaineers altered the term charqui to jerky because they
could yank a piece of jerked meat from a saddlebag and eat without stopping to cook.
The Jamaican barbecue cooking on Mount Diablo, Jamaica, continued to draw tourists

Woman selling char grilled Guinea Pig in Peru.
(© Shoosh/Up the Res/Alalmy)
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since the early days of colonization. Outside small grocery stores, the traditional grilling
of yams, corn, plantains, breadfruit, saltfish, and barbecue plus akee (or ackee), a
succulent island fruit, requires little more than a steel drum on legs with a hinged lid.

Among Hispanic settlers of southern Texas, a cultural specialty, the barbacoa de
cabeza (barbecued beef head), began with an in-ground roasting and supplied meat plus
brains, eyes, lips, and tongue for family reunions, weddings, and funerals. Of the
traditional Western barbecue, food historian Foster Rhea Dulles wrote in A History of
Recreation: America Learns to Play (1965): “Dinner was a gargantuan feast; a barbecued
beef or hog, roasted in a deep hole lined with hot stones; quantities of buffalo steaks,
venison, baked ‘posum or wild turkey; and always hominy, corn dodgers, and wheatcakes
fried in bear’s oil.”

The Inca of Ecuador, Chile, and Peru applied the fire pit cooking method to the drying
of llama meat. In Argentina, Chile, Paraguay, and Uruguay, the cooking of sausage,
sweetbreads, baby goat, suckling pig, beef brisket, and ribs takes place at the asado
(spitroasting) and parilla (grill). In Ecuador, barbecue sparks a rice dish called arroz con
menestra; in Brazil, a mixed-meat barbecue called churrasco dates to the 1530s, when
importers brought the first cattle from Cape Verde to So Paulo. They built brick pits for
the first home barbecues. As characterized in John Mier’s Travels in Chile and La Plata
(1826), while on the move, the vaquero (cowboy) carried a saddle pack meal of carne
seca or charqui (jerky), a strip of beef or llama meat that could be eaten with one hand.
Argentinian barbecues developed into an all-day cookout broken into courses that
focused on particular specialties, such as chicken, lamb, and chinchulin (cow’s udder).

The U.S. Tradition

In the southern United States, according to D. Allen Willey, an essayist writing for the
December 1896 issue of Home-Maker’s Magazine, barbecue was to the Georgians “what
the clambake is to Rhode Island, what a roast-beef dinner is to our English cousins, what
canvas-back duck is to the Marylander, and what a pork-and-bean supper is to the
Bostonian.” (Walsh 1925, 95) He extolled the role of barbecue at socials, political rallies,
and entertainments for strangers.

In the Carolinas, barbecuing remained a regional kitchen art that began with roasting
shoulders or whole carcasses over oak or hickory coals. Unlike Texas-style barbecuing,
the Carolina method called for succulent minced meat. Armed with cleavers and boning
knives, cooks lopped away fat, chopped the softened meat into fine cubes, and moistened
it with an apple-cider vinegar sauce mixed with salt and pepper. A barbecue meal
typically balanced spicy meat with hush puppies or corn cakes, dried beans, pickles, and
cole slaw, all washed down with iced tea or beer.

Throughout the Jim Crow South, the reputation of black barbecue cooks enticed
whites who otherwise shunned black restaurants. To avoid socializing with African-
American diners, white customers ordered take-out, preferably from a drive-up window.
Eventually, whites and blacks managed to eat together at community and church pits
made famous by black cooks. The barbecue or pig-pickin’ became a staple of candidates
ranging from hopefuls for the office of sheriff to presidential candidates Andrew Jackson,
John Tyler, Jimmy Carter, Lyndon Baines Johnson, Bill Clinton, and George W. Bush.
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During the Republican presidential campaign of Rutherford B. Hayes in 1876 in
Brooklyn, New York, Northern barbecue cooks led two oxen to Myrtle Park on October
18. They abandoned the traditional pit for a coke fire and iron pans paralleling the spit.
The cooking area was roofed with metal to force drippings into the pans. The meat was
ready on October 20. Within twenty minutes, some 50,000 diners descended on the scene
and consumed chopped meat sandwiches while political speakers addressed the crowd.

Upon Lyndon Johnson’s accession to the presidency after John F. Kennedy’s
assassination, the emphasis on Texas fare so unnerved the Kennedys’ French chef René
Verdon, he resigned rather than learn the “curiosities” of down-home Tex-Mex cooking.
(Cannon & Brooks 1968, 515) The White House kitchen staff continued to barbecue for
Lady Bird and Lyndon, who imported Fort Worth caterer Walter Jitton to throw a
barbecue bash complete with cole slaw, potato salad, and apple turnovers in honor of first
daughter Lynda Bird Johnson. To the consternation of Washington socialites, the
Johnsons kept barbecue on the menu at White House dinners, both indoor and out.

The craze for barbecued meat moved to the suburban back yard after 1952, when
George and Stephen Weber recycled two marine buoys as a grill, the original Weber
charcoal-fired kettle cooker. The extension of kitchen work and dining to the patio
accommodated the informality of American casual elegance. Outside the overheated
kitchen, the barbecuer, often male, could put on an apron, don padded mitt, brandish
oversized tools, and make a show of saucing and slicing. One indoor version placed the
elevated barbecue spit on the den fireplace, above which an oversized hood carried
cooking smells and grease away from table and floor.

The macho flair of campfire cookery inspired James A. Beard and Helen Evans
Brown’s The Complete Book of Outdoor Cookery (1955). The book offered a plan for a
homemade grill constructed of pipe, cinder blocks, and wire mesh. Whether at costly
rotisserie or simple hibachi, the authors declared, “It is primarily a man’s job and a
woman, if she’s smart, will keep it that way.” (Lovegren 1995, 168) The text added that
men enjoy charcoal grilling because it provides an opportunity for them to prove their
culinary skills. The authors relegated women to a peripheral role as meal planners,
marketers, prep cooks, and hostesses.

One enterprising Southern barbecue cook, Curtis Robinson, made a successful kitchen
business of barbecue. To end a twenty-five-year career with the U.S. Postal Service, he
chose to cook in his personalized mobile restaurant and pit cooker. Born in Hartford,
Connecticut, he began cooking on weekends for neighbors and special customers. For
research, he went to Lexington, North Carolina’s barbecue capital. From local
preferences, he learned to please the tastes of piedmont North Carolina and Virginia with
a special sauce made of red pepper, black pepper, cayenne pepper, lemon juice, vinegar,
mustard, and ketchup. At his numerous stops, he set up a van with a walk-up window to
sell pork ribs, bulk barbecue, or barbecue sandwiches with sides of cole slaw, pinto
beans, and soft drinks. In addition to selling barbecue and gourmet sauce to motorists and
shoppers along highway 127 North in Hickory, North Carolina, he traveled to the campus
of Appalachian State University in Boone, North Carolina, and catered private parties in
Blowing Rock and Winston-Salem.

Farther west in the Southern states, barbecue cooks thicken sauce with tomatoes or
ketchup. Across the Mississippi River into Arkansas, Louisiana, and Oklahoma, cooks
balance barbecued pork with beef; Tennesseeans add ribs to the mix; Texans prefer beef
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only. Cooking in the Mississippi area calls for a burlap wrap and underground smoking
or cooking in a pit over mesquite, hickory, or oak coals. Cooks baste with a sauce of
vinegar, ketchup, butter, Worcestershire sauce, lemon juice, sugar, salt, and pepper.
Across the Rio Grande, the barbecuers of Tlaxcala, Mexico, line their pits with fresh
pencas, the leaves of the maguey, which impart a distinctive flavor.

Global Grilling

In Africa, barbecuing sets the tone for artful food preparation. On the Ivory Coast, cooks
barbecue ears of corn alongside brochettes of meat. Called braais in Namibia, barbecuing
is a standard cooking method, beginning with the purchase of sheep and goats for home
slaughter of fresh meat. In Niger, cooks specialize in kilshi, a spicy jerked beef. South
African cooks prepare braaivleis (barbecue) as a weekend treat cooked over a jikka
(barrel grill) and slow-roast chewy biltong (jerky) for snack food and pizza topping. At
the slaghuis (butcher shop) in Northern Transvaal, the biltong maker insists on selecting
tender meat from Bonsmara cattle, fattened in the bushveld. Before marinating and
drying slices, he hangs the meat for up to two days in the warm exhaust of his shop’s
refrigerators.

Josie Stow and Jan Baldwin’s The African Kitchen (2000) describes the sounds,
fragrance, and rhythms of a safari barbecue in the wilds of South Africa. Before cooks
can sizzle meat, they collect camel thorn and limbs of the lead wood tree (Combretum
imberbe) to produce dense fuel for long-lived embers lasting through the night. The
hottest coals cook thin-sliced braai and heat roosterkoek (grilled bread) on a grate
scraped clean with a wire brush.

In China, where farmyards have housed domesticated pigs from early times, pork is a
major meat choice across the land. Barbecued pork, called char siu (held on a fork over
flame), predates the oven. A version created in 1700 is jan yau tai pong (red cooked pork
shoulder), a Shanghai specialty requiring searing and slow cooking. Cooks serve this
barbecue for home celebrations, observances of birthdays, weddings, a son’s first month
of life, and funerals.

In Afghanistan and into the Himalayas, the traditional village barbecue celebrates
weddings. A festive, uninhibited gathering with drinking and dance, the barra kebab
(young goat roast) begins with the construction of a clay barbecue dais. The cook builds a
charcoal fire on the platform and suspends sides of goat meat over the flame to roast.
Diners slice away the pieces nearest the heat for eating as the cooking process continues.

In the 1970s, the American fad of home barbecuing spread from the United States to
Europe, creating new markets for compressed hardwood briquettes, charcoal, liquid
smoke, Japanese hibachis, grill lighters, and barbecuing tools. Gas grills became the rage
at the end of the 1980s and have since outsold charcoalburning models nearly two to one.
Although more expensive than charcoal burners, gas grills acquired panache, especially
among males. The best models grilled and slow-cooked faster than a charcoal user could
bring conventional briquettes to the ember stage. One manufacturer offered a convection
system that circulated hot air around meat. Competitors added porcelain-coated cast-iron
or stainless steel grates for corrosion resistance, hood thermometers, smoke drawers,
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removable drip pans, trays for wood chips, and wheels for easy movement of the grill
from storage to deck or poolside.

In the United States, home barbecuing in the twenty-first century kept pace with
multicultural trends in cookery. According to Steve Raichlen, the author of How to Grill:
The Complete Illustrated Book of Barbecue Techniques, A Barbecue Bible! (2001),
backyard cuisine expressed the shared food preparation styles of many nations: “The
Indonesian satay guy, the Indian tandoori master, the Argentinian asador, the Mexican
carnita lady all have a lingua franca with the Texas brisket guy.” (Luscombe 2001, 43)
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BASKETRY

The craft of basket weaving evolved from the necessity for food gathering, preparation,
transportation, and storage. The shape and design of the oldest examples suggests that
early practitioners may have imitated birds’ nests. Basketry developed into woman’s
work by its connection with home, childcare, and, especially, food storage and cooking.

From 10,000 to 8000 BCE, coil-and-plait-style basketry worked by Nile Delta artisans
served to line subterranean granaries. Around 7500 BCE, basket makers plied their craft
at Danger Cave, Utah; five hundred years later, natives living in Huachocana Cave,
Argentina, made coiled baskets, evidenced by extant coiling tools. Around 5270 BCE,
basket weavers left matrix impressions in the mud of Jarmo, Iran. In 5000 BCE,
southwestern American aborigines molded cook pots in baskets wattle-and-daub style
before developing pottery as a craft on its own. The waterproof pot quickly reduced the
need for baskets, particularly in the preparation, transportation, and storage of watery
foods or grains small enough to slip through all but the tightest grid.

A group known as the Basketmakers flourished in the Rio Grande Valley from 100 to
500 CE. Among their works were yucca-leaf vessels woven tightly enough to hold water.
By 600 CE they had expanded the foodstuffs preserved in their kitchen storage pits to
include beans and dried turkey meat. Within a century, a shift in housing construction
earned them the name the Pueblos.

For harvest collectors, cook pots, serving trays, and storage vessels, early Native
Americans wove or netted lightweight baskets from pine needles, spruce root, cane,
raffia, grass, reeds, straw, or twigs. Baskets containing foodstuffs such as seeds, nuts, and
dried fruits were suspended above the floor to keep the contents safe from gnawing
rodents and weevils. Along South America’s west coast, the Inca, who inhabited
Ecuador, Peru, and Chile, wove vines and withies into kitchen tools. With a winnowing
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basket, they could separate the chaff from threshed stalks of quinoa, or pigweed, a cereal
grain that they simmered into porridge or soup, baked, or used in brewing.

In ancient Greece, basket makers wove travel containers and knotted twig nets for
seining. Greek grain winnowers used a woven scoop called a liknon, modeled on the
cradle of the infant Dionysus, god of wine. A Roman parallel survives in the cornucopia,
symbol of harvest plenty and thanksgiving.

In northern Europe, artisans chose bulrushes and willow withies as materials for the
slat (or slath) basket and rush mat. In Scotland, a framed wicker scull, a flat-bottomed
receptacle with one raised side, carried coiled fishing line. Throughout the islands,
fishermen depended on woven eel pots and herring swills for transporting their catch
from dock to cook pot. On the Orkney and Shetland islands, weavers used heather stalks
and roots to make the fish caizie (creel).

The medieval British homesteader braided straw into rope on a throw cock or spindle
for coiling into bottle covers, lidded baskets, bread trays, and other domestic items. The
Skye hen or ose basket, called a Scotch basket in Sweden, carried broody hens from one
croft to another. Because marketers had to provide their own containers, the oval
shopping basket was useful for holding odd-shaped staples. A dual-lobed egg basket, also
called a shoe basket or granny’s fanny, kept eggs from rolling together and cracking. A
malt skip aided the brewer in shoveling barley. The huckmuck or barrel strainer fitted
over a tap on the vessel’s interior to separate liquid from dregs. A deep fruit picker, with
a more ample body than the garden basket, accompanied the gatherer up a ladder for
selecting ripe pears, apples, or grape clusters. In the kitchen, the bottle basket kept glass
containers from clinking together, while a willow tray, dish frame, and plate holders were
useful for carrying meals to sick family members.

American colonists brought their own weaving traditions and adapted the more
delicate Indian berry basket to farm chores by pounding thin wood strips for weaving.
The Dutch, who had to smuggle the Salix americana willow into the United States, made
a basket of green twigs, kept it moist on the Atlantic crossing, then dismantled it upon
arrival and planted the ends as cuttings. The Pennsylvania Dutch added dough baskets
and skeps, coiled straw beehives that adorned gardens and encouraged bees to make their
hives close to human habitations for easy recovery of honey and wax, both domestic
essentials. Other immigrant peoples copied Indian splinting and wove new designs—a
nonslip hexagonal pattern for ox muzzles, clam and cheese baskets, eel traps and fish
creels, charcoal and winnowing sieves, egg baskets, cheese drainers, and vinegar funnels.

Around 1700, slaves brought from West Africa a tradition of tightly woven, coiled
storage baskets. On the coast of South Carolina and Georgia, they made the most of
bulrushes, longleaf pine needles, palmetto leaves, and soft, pliant sweetgrass, a
swampland treasure that produced a waterproof basket that could be washed, dried, and
reused. Still produced by the descendents of slaves, these baskets represent one of the
nation’s oldest African-American crafts. The tradition involves the entire family—men
and boys gather the materials, while girls and women create the initial round disk and
stitch the tight, multi-hued weave.

One noted East Coast basketry style employed men, particularly the sailors staffing the
first Nantucket lightship, the Nantucket South Shoal, built in 1853. Three years later,
Yankee seamen who were familiar with basketry in ports in China, India, and the
Philippines brought basket molds on board and wove farm and home baskets to occupy
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them during an eight-month assignment on the floating lighthouse. In port from 1854 to
1905, they created Nantucket Lightship baskets, a style modeled on Indian examples.
Beginning with a wood base ribbed to hold withies of rattan, oak, or hickory, they
pounded ribbing into grooves to make them sturdy. By weaving over molds, they
developed nested baskets, lunch baskets, and a distinctive lidded oval carryall enhanced
with cherry and walnut staves, bone knobs, pairs of carved drop handles, and ivory,
ebony, and bone scrimshaw insets.

In the Appalachian hills, farmers carried a cropping or field basket for harvesting
cabbage heads and ears of corn. The storekeeper used bartering or measurement baskets
to mete out pecks and bushels of goods to home shoppers. To size a new basket, the
maker poured in a known quantity of loose corn, oats, or barley and marked on the edge
the height of a pint, quart, or gallon or of various degrees of dry measure. The standard
for a bushel was an English model, the Winchester Bushel, a 2150.42 cubic inch cylinder
that was eight inches high and 18.5 inches in diameter. The next size up was the firlot, a
Scottish dry measure that held 50 percent more.

Late in the twentieth century, South African basketry recovered traditional methods.
The native basket makers of Hlabisa outside Durban in Zululand relearned their failing
art after 1972, when the Reverend Kjel Lofroth, a Swedish missionary, set up the Vukani
Association in Eshowe’s former post office. Out of respect for Zulu traditions, he
fostered indigenous domestic arts, such as setting tables with stick mats. Local artisans
once again gathered and hand-rolled grasses, palm fronds, and rushes and made natural
dyes. They were best known for the saucer-shaped imbenge used as a girdle for a clay
beer jug, the cratersided unyazi for storing millet or pulse, and the igoma, an ample
container for carrying foodstuffs on the head. They also made the bulbous isichumo, a
close-stitched, watertight carafe and lid for transporting and serving beer. The secret of
its impermeability was a fiber that swelled when wet. An addition to the Zulu basket
trade was the ivovo, a narrow, woven sieve for straining sprouted millet from the neck of
a ukhamba, a broadbellied clay beer vat.

In the same era, English weavers sometimes began with a stout oak rectangle or square
pierced with holes to hold rush withies for interlacing. In Ireland, the farm wicker worker
often shaped a nesting basket for hens, eel traps, a sciathég for holding potatoes during
planting, and a trug, the squat harvest basket that held freshly dug potatoes and carrots.
Other European styles reflected idiosyncratic basketry shapes and techniques, such as the
woven fish traps of the Khanty, seminomadic reindeer herders of the west Siberian
tundra. Weavers in the Balkans equipped mushroom baskets with a shoulder strap to
leave the gatherer’s hands free for a smaller basket in which to put herbs and greenery
gathered along the way.

Despite industrialization and the development of materials such as aluminum, stainless
steel, and plastic, the traditional kitchen uses of baskets have persisted. Fine antique
baskets have brought high prices, although many stay in use despite their increasing value
as collectibles.

See also Sieves and Strainers
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BEARD, JAMES

American food and cooking expert James Andrews Beard promoted excellence and
variety in dining experiences. A native of Portland, Oregon, he was born on May 5, 1903
to Mary Elizabeth Jones Beard and Jonathan A. Beard, a shipyard appraiser. His mother
taught him cookery of all types, including informal dishes suitable for picnics, backyard
feasts, and barbecues. In the introduction to The Cook’s Catalogue (1975), Beard
quipped, “I grew up in the Iron Age of American cookery. We had a cast-iron wood
stove.... For stove top cooking we used iron skillets, iron Dutch ovens, and iron stew
pots.” He declared iron the king in his mother’s Kitchen in Gearhart, seventy miles
northwest of Portland, but conferred some culinary credit on “earthenware, tin, some
copper, and the ghastly enameled pots known as graniteware.”

After expulsion from Reed College on the grounds that he was a homosexual, Beard
studied at the University of Washington. He took up a career in singing and drama, taking
roles on radio and on the stage in Othello and Cyrano de Bergerac in the 1920s until
nodes on his vocal cords impaired his voice. In 1933, he gave private cooking lessons and
worked briefly as a teacher of English, French, and history at a private school in New
Jersey. On an intuition that American cuisine was ripe for a renaissance of its various
immigrant traditions, he embarked on a culinary career, establishing an eclectic
Manhattan catering business, Hors d” Oeuvre, Inc., which served French, Italian, and
Russian menus at Upper East Side tables.

Like other men of his generation, Beard was drafted during World War 11. After a stint
as a decoder for the army air corps, he returned home to work at a dairy and truck farm in
Reading, Pennsylvania. He followed a trend in world cookery while directing military
officers’ clubs in Cristobal, Marseilles, Naples, Puerto Rico, and Rio de Janeiro. A
natural organizer, he adeptly managed kitchen workers and serving staff and published
his first food book, Fowl and Game Cookery (1944), which launched his reputation for
gourmet cuisine.

In the infancy of television, Beard became one of a coterie of pioneer TV cooks. In
1948, he demonstrated kitchen techniques on the Borden Company’s Elsie Presents. He
developed a varied career as a public speaker, restaurant consultant, hobby and food
festival demonstrator, benefit organizer, and author of a second book, The Fireside Cook
Book: A Complete Guide to Fine Cooking for Beginner and Expert (1949), which
contained 1,217 recipes and 400 color photos. Chapters covered the usual menu items
plus outdoor cookery, frozen foods, pick-up meals, menus for warm and cold weather,
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and wines and liquors. He stripped food preparation of European pretensions and did
away with multicourse feasts served on exquisite china. Primarily American in focus, his
presentations returned to the basics but avoided the humdrum by appealing to the senses.

At age fifty-two, Beard opened a cooking school and experimental kitchen, originally
at New York’s Lexington Hotel and later at the corporate headquarters of McCall’s
magazine with a branch in Seaside, Oregon. He gained further recognition by promoting
Green Giant vegetables, Planter’s peanuts, and Spice Islands seasonings. At age fifty-six,
he chose New York City’s Greenwich Village as his base and set about boosting
America’s confidence in its own kitchens. At a half-moon-shaped workstation, he taught
amateur cooks how to create party platters, buffets, crépes, soufflés, omelets, breads, and
sauces. A key to preparation, he taught, was constant tasting to determine how
combinations and heat altered flavor and texture.

To maintain a fresh perspective, Beard traveled Europe, studied regional cuisine,
critiqued restaurants, and traded in-crowd gossip with West Coast food historian Helen
Evans Brown. His correspondence with the latter was the source of his memoir James
Beard: Love and Kisses and a Halo of Truffles: Letters To Helen Evans Brown (1994).
He was one of the first food critics to denounce lowered standards in venues that catered
to tourists. His touchstone was L’ Auberge de Pére Bise, a two-star Michelin restaurant
south of Geneva, Switzerland, on Lake Annecy, which he declared the hallmark of
discriminating cookery. In the 1950s, America’s golden age of cooking, he wrote
columns for Woman’s Day, Harper’s Bazaar, and Vogue and published works on
Parisian foods, fish, barbecue and rotisserie cooking (including the popular 1975 book
Barbecuing with Beard), entertaining, patio cooking, and budget recipes. Of his eight
books from that decade, The James Beard Cookbook (1958) became a national classic in
hardbound and paperback. Reprising his life’s work, American Cooking (1972)
summarized his regard for the nation’s cuisine and earned him an honorary degree from
Reed College.

Sparkling and witty until his death at age eighty-two, Beard left unfinished his last
memoir, Memories and Menus. To fans, he epitomized hospitality and fun. His
preference for bold color, prize wines, and new developments in food processors,
microwaves, and kitchen gadgetry continued unabated. A link between the prominent
chefs of his homeland and those of Europe, he valued regional traditions and fresh
produce from local markets. He admired a melange of American dishes featuring corn
and beans, nuts, and strawberries and revived such working-class treasures as fried
tomatoes, Indian pudding, and scrapple. Against the tide of Julia Child chic, he spoke the
language of common eating pleasures. Friends transformed his home into the James
Beard Foundation and established annual James Beard awards for cookbooks and chefs
as a tribute to the “Father of American Gastronomy.”

Further Reading
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BEECHER, CATHARINE ESTHER

An educator, social reformer, and home economist Catharine Esther Beecher, sister of
abolitionist and writer Harriet Beecher Stowe and author of A Treatise on Domestic
Economy for the Use of Young Ladies at Home and at School (1841), spoke eloquently
and forcefully on behalf of the overtaxed housewife. The eldest of eight children,
Beecher was born in East Hampton, New York, on September 6, 1800, to mill worker
Roxanna Foote and the Reverend Lyman Beecher, New York’s foremost
Congregationalist preacher. Imbued with a blend of her father’s Calvinist idealism and
her mother’s pragmatic home skills, Catharine spent her girlhood in Connecticut and
enrolled at Miss Pierce’s School for young ladies in Litchfield, where she learned artistic
refinement and literature as well as mathematics and science.

At age twenty-three, Beecher opened the Hartford Female Seminary on funds from her
father and $5,000 in contributions from like-minded local women. Still educating herself
in the classics and science, she added courses in philosophy, history, modern foreign
languages, mathematics, home economics, the arts, and chemistry to elevate her school to
the level of comparable institutions for men. Ignoring detractors who scorned equal
opportunities for female students, she offered physical education and equipped her school
with laboratory equipment and a slide projector to demonstrate astronomy. Her faculty
enlarged to eight teachers and drew girls from other states to a teaching regimen
recognized as one of the country’s most enlightened.

Unwilling to bide her time until marriage, as her family advised, Beecher developed
leadership potential and, at age thirty-one, shifted her coursework to concentrate on
teacher training. Leaving the school in the control of eighteen-year-old Harriet, Catharine
took a principal’s post at Cincinnati’s Lane Theological Seminary and, in 1833, opened
the Western Female Institute, where she focused on moral improvement to combat the
barbarism of the unsettled West. Public outrage at her notions of social and racial
betterment forced her to return to New England, from whence she launched an egalitarian
vision of education through a speaking tour of the Atlantic seaboard.

Beecher’s books on home economics greatly increased her fame and influence on
young women and educators. As an authority on domestic conditions, she lectured and
wrote on the future of systematic home
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Title page of American Woman’s Home (1869).

cleaning, kitchen maintenance, child care, gardening, diet and health, hygiene, hobbies,
etiquette, and nursing—all elements of the woman’s domestic role. Among her hopes for
the future were hot-and-cold water systems and efficient kitchen appliances. In her view,
there was a strong irony in the behavior of people who attended little to their own
personal hygiene while devoting hours to the washing and grooming of their horses.
Beecher affirmed the role of the housewife in the trans-Mississippi cities she visited
by riverboat, carriage, and stage. In her estimation, housewifery was an “honorable and
serious profession, one which requires training and specialized knowledge, one which
embraces high responsibilities.” (Cheney 2000, 16) In Letters to Persons Engaged in
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Domestic Service (1842), she established a familiar credo: “A place for everything and
everything in its place.” (Hoy 1995, 21)

Beecher continued her work for women by founding the American Woman’s
Educational Association in 1852. She also promoted the cause in her writings,
includingThe Duty of American Women to Their Country (1845),The Evils Suffered by
American Women and American Children (1846), Letters to the People on Health and
Happiness (1854), Physiology and Calisthenics for Schools and Families (1856), and
Common Sense Applied to Religion (1857). With Harriet’s aid, but mostly on her own
initiative, she augmented her Treatise on Domestic Economy into a pro-female classic,
The American Woman’s Home, or Principles of Domestic Science (1869). The text
championed the physical reorganization of the home, placing the kitchen alongside the
dining room and thus restoring the cook to her place at the family table.

The most famous of the Beecher sisters’ collaborations was The American Woman’s
Home. The elevated moral tone if its subtitle—“Being a Guide to the Formation and
Maintenance of Economical, Healthful, Beautiful, and Christian Homes”—clearly
derived from Victorian standards. Harriet summarized the need for home science with a
restatement of Benjamin Franklin’s aphorism, “Silk and satins put out a kitchen fire.” To
her way of thinking, it was not luxury and pretense that jeopardized contentment, but the
lack of training in domestic skills.

As a model of the efficient kitchen, Catharine chose the ship’s galley, which contained
every vessel and utensil needed for cooking for 200 crew members and was arranged to
maximize effort and reduce steps. Following chapters on the Christian family, the
coauthors presented drawings of a two-stage kitchen and stove room lined with shelves
and fitted with a pot box, drain and sink, and locked closet. The plan included a laundry,
an ice closet, linen closet, ironing table, and bins for storing vegetables and fruits.

The authors expressed the importance of protecting the family from poisonous air with
drawings of the respiratory system. They warned of using gas burners in unventilated
parlors and explained the physics of a flue, chimney, stove, and furnace. Their use of
geometry to explain the superiority of a corrugated firebox argues for the acceptance of
educated women as domestic experts.

The chapter on healthy foods, which follows entries on healthful living and exercise,
dismisses the “Grahamite” or vegetarian philosophy, which elevated vegetable foods over
animal. (Beecher and Stowe 1994, 122) Ranking foods in order of their nutritional
importance, they placed bread and butter first and second, followed by meat, vegetables,
and tea and other beverages. As was common among Calvinists, they dismissed alcoholic
drinks, opiates, and tobacco as destructive.

In Chapter 30, the authors considered the cleaning and upkeep of specific rooms. They
advocated teaching young girls to maintain a “neat and cheerful kitchen.” (Ibid., 371)
Their requirements were practical—a room above ground and well lighted, with a large
sink, an underground drain, and attractive plantings cultivated around doors and
windows. They preferred whitewashed walls, a painted or oilcloth-covered floor, and a
sink scalded daily with hot lye.

Rules for dishwashing included the use of a linen swab, towels and dishcloths, hard
soap on a fork, and a slop pail. Their advocacy of recycling dictated the first stage in the
dishwashing process, scraping of plates into a pail, placing grease in a catch basin, and
saving used tea leaves for sweeping. The second stage suggested washing “the nicest
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articles” first, then rinsing, and draining. The third stage demanded the addition of hot
water for washing greasier dishes and sudsing the ends of knives and forks. The last stage
involved a clean supply of suds for washing milk pans, tins, and buckets before scouring
roaster, griddle, posts, and kettles. The meticulous housekeeper would empty and scald
the slop pail, dry teapots and tins to prevent rust, order the fireplace, and sweep and dust
before retiring from the kitchen.

Catharine Beecher’s The New Housekeeper’s Manual (1873), a guide to household
economy, health, beauty, and the home, included “The Handy Cook-Book.” Published
late in her career, it contained a sentimental drawing opposite the title page that reflected
her home-centered philosophy: A mother, bending over a child reading a book, sits at the
center of a family of six. In addition to three children, she is flanked by an elderly man
and a contemporary, presumably her husband. A lamp suspended from the wall casts a
radiance on the woman’s neatly dressed hair. The picture captures Beecher’s contention
that a strong mother is the fount of the home and source of character and strength in the
community. At Catharine Beecher’s death on May 12, 1878, she was one of the nation’s
most respected experts on education, teacher training, and domestic science.

Further Reading

Beecher, Catharine E. The New Housekeeper’s Manual. New York: J. B. Pond & Co., 1873.

BEER

Beer is a low-alcohol drink produced in different forms by peoples around the world. All
beers have in common the use of starchy materials, such as cereal grains, and yeast for
fermentation. In Europe and North America, the most common varieties are made from
malted barley, with hops added for flavoring.

Home-brewed beer has traditionally served as a beverage and an additive to bread and
porridge as well as a ritual item, used, for example, by ceremonial dancers of the Bobo in
Burkina Faso and among Surma mourners at funerals in Ethiopia. The burial site of an
Ethiopian woman dating to around 2800 BCE suggests that she may have been respected
for her role as cook and brewer. From 3000 to 1500 BCE, the Valdivians of Las Vegas,
Ecuador, managed a thriving civilization in which beer occupied a central position in
home cookery. At a ritual plaza at Real Alto, ceremonial beer consumption was a focus
of communal activity.

Early Brewing Methods

In the eastern Mediterranean, Mesopotamian brewers earned a high status that carried
prestige as well as a top salary. Their equipment included mills, crucibles, filters and
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sieves, and drip bottles. Before 2000 BCE, Sumerian brewing of barley and emmer wheat
resulted in nineteen recipes for beer. As outlined in the “Hymn to Ninkasi” (ca. 1900
BCE), the job was a labor-intensive process that involved watering, soaking, and
spreading mash on reed mats and filtering it into vats. The addition of malt, cereal grain,
herbs, and honey varied the standard liquid. Brewed primarily by women, who received
brewing equipment as bridal gifts, Mesopotamian date beer became an in-house kitchen
business. These home pubs caused concern to Hammurabi, the supreme lawmaker who
set legal price limits for drinks in 1750 BCE. Any homemaker found cheating customers
received a dunk in the river for breaking the law. For serving criminals, the barmaid
earned a death sentence.

The alliance between the bake oven and the brewery was crucial. As described in Astri
Riddervold and Andreas Ropeid’s Food Conservation(1988), the beermaking process
began with kneading, molding, and lightly baking beer bread. Loaves made from barley
or spelt corn cooled on mats before the brewer broke them up to soak in a clay vat or
wood canoe-trough filled with water. The pulp, mashed and stirred with pestles or by
treading underfoot, went from tank to basket or trough before workers sieved the liquid
into fermenting tubs.

Egyptian brewmasters, who monopolized yeast for baking and brewing, systematized
the process of preparing grain for hekit (beer). With a gang of slaves, the brewer oversaw
the cracking of grain in a mortar, rolling of cracked grain into flour with a grinding stone,
and kneading of dough for oven baking. In the next stage, the fresh loaves went to the
treaders, who dampened it and stamped it into pulp. Strainers passed the mash through
sieves. From clay vats, workers poured pure liquid beer through midriff spouts to rid it of
barm (yeast formed by fermentation) and dregs. At the brewery built for Nefertiti in EI-
Marna about 1350 BCE, workers made beer and baked holy bread for rituals. Glyphs
depicting this work show a male slave tramping mash in a shoulder-high vat.

Celtic brewing was the work of brewsters, female workers who chewed grain and spit
it into fermentation vats. After warming the slurry, they mounded the vats with soil and
left the mix to make alcohol by the action of salivary enzymes, which transformed starch
into sugar. Before the beer jar could be reused, it had to be cleansed of its “beer strong”
by several weeks of steeping. Even with this precaution, the container was suitable only
for cold liquids. Around 360, the Roman emperor Julian, a snob who belittled Celtic
drink as uncouth, penned snide doggerel about Celtic beer and resulting flatulence.

When the Greco-Syrian travel writer Poseidonius the Athlete visited Celtic Gaul late
in the first century BCE, he described table service and etiquette among a people who
took dining and drinking seriously. In a strongly masculine warrior society, male drinkers
sometimes fought to the death over the choicest portions of meat. The wealthy drank
imported French or Italian wine, while the poorest people drank corma, a honeyed wheat
beer.

The remains of drinking paraphernalia and massive beer storehouses offer proof of the
centrality of beer drinking in ancient times. Finds in the eastern Mediterranean indicate
that the beer tankard came with its own sieve to separate husks from liquid. Archeologists
discovered the oldest surviving beer cache in the Roman province of Bezirk near Vienna,
Austria. The Latin name for the drink was cerevesia after the grain goddess Ceres. The
beer found in Bezirk had remained undisturbed in a round jug beneath the cellar steps of
a house built in 300 CE. When diggers removed the jug, the remaining dark brown mass
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proved to be a recognizable form of beer that Czechs still call by its Latin name. In Joya
de Cerén, El Salvador, destroyed by a volcanic eruption in 595 CE, the remains of a large
vat of beer marked a building that appears to have been a men’s club.

Those skilled in beer making stood to advance in society. Around 800, Charlemagne,
king of the Franks, took a personal interest in the royal brewery. He invited all
brewmasters to come to his court, where he personally instructed them on methods of
producing a quality brew. Just as he handpicked his counselors and military commanders,
he sorted through the brewers to find the best superintendents for the royal staff. In the
time of King Gorm the Old Jutland, who came to the throne in 899, Danish brewers
earned honor for their profession, as did Scandinavia’s monastery brewmasters. The
monks at Burton-on-Trent, England, discovered that the secret ingredient to a sparkling
beverage was the local water, celebrated in song and verse for its clarity.

Bavaria was especially rich in cloistered breweries, which supported the monks while
providing them and their guests and pilgrims with drink. In 859, a Bavarian brewer added
hops to the mash, a development recorded in the writings of the German herbalist
Hildegard of Bingen in the eleventh century and adopted by abbey beverage makers. The
monastery of Weltenburg, possibly the world’s oldest monastery brewery, established
production in the 1000s, about the same time that St. Gallus founded St. Gallen, site of a
large brewery. Another local beer producer, the Weihenstephan abbey, owned a recipe
for ale that dated to the 900s.

Drink of the Common Folk

Anglo-Saxon peasants considered beer a dietary staple. The Kalevala (ca. 1200),
Finland’s epic, warns of overindulgence: “Beer isn’t such a blessing to men as it’s
supposed to be; the more you swallow, the less you stay the master of your mind.” (Terry
1990, 12) Because of beer’s link to the barbarian tribes of Gallia and Germania, Roman
insurgents distanced themselves from the proletarian drink and stocked their pantries with
wine.

Among the learned, medieval beer earned less medical respect than wine, primarily
because the most prestigious physicians of the era were Arabian, Spanish, or Italian—all
wine-making and wine-drinking ethnic groups. Members of the servant class, who
received no wine allotment, contented themselves with ales and beer, which they made
from barley, oats, wheat, or a blend of grains. The castle alewife superintended brewing
from grain harvested on local fiefs. In Finland, brewers strained mash in a long kuurna
(tub) carved canoe-style with a hatchet and adze from a tree trunk. For a sieve, the brewer
layered wood shavings on the bottom and covered them with rye or oat straw. To heat the
mix to enhance fermentation of microorganisms in the wood, the technician dropped in
heated stones. For additives and flavorings, Scandinavian brewers preferred yarrow,
marsh tea, meadowsweet, cowslip, wormwood, or sweet gale. On the Continent, the
favorites were juniper bark and berries.

Beer, purer than most of the available drinking water, prompted many a caution on
moderation. A medieval alert about malting warned, “The drying mault steam is
soporific, it is almost impossible not to become drowsy [so the worker should keep
singing, to prove she is awake and not falling asleep and letting it burn.]” (Hartley 1979,
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192) In the early thirteenth-century text Le Régime du Corps (Regular Care of the Body),
Aldobrandino of Sienna warned that beer harmed brain function and digestion, rotted the
teeth and soured the breath, caused gas, and led to inebriation. On its positive side, he
noted that the drink, taken with meals, aided the urinary tract and lightened the
complexion.

As of the 1300s, beer and ale were the regular choice of English, Dutch, and German
drinkers. In the Dutch province of Utrecht, Amersfoort alone boasted 350 breweries. In a
gesture of friendship, Henry V, on his betrothal to Catherine of Valois in 1420, sent her
father, Charles VI of France, a beer mug, a symbol of everyday pleasure from one male
to another. Andrewe Boorde, author of A Dyetary of Helth (ca. 1530), cleared the
reputation of malt ale, but he declared beer a drink suitable only for the Dutch and
predicted that it would be the downfall of the English tippler, who would grow fat and
big-bellied. In the Elizabethan era, ale brewers produced a varied number of strengths,
ranging from small ale to double, along with a potent multiple-strength ale nicknamed
“Mad Dog,” “Huffcap,” “Father Whoreson,” and “Dragons’ Milk.” (Singman)

In 1525, home brewing of household beer, also called March beer, from hops, added
to the number of table beverages. Flavorings extended to hops and fruits, a source of
yeast, and included herbal blends, common to Westphalian brands. Although Alexander
Nowell, Dean of St. Paul’s in London, invented bottled beer in 1568, home concoctions
remained the norm. In his Description of Elizabethan England (1577), the clergyman
William Harrison described how his wife ground eight bushels of malt in a quern or hand
mill, then stirred in a half bushel each of oats and wheat meal before dispersing it in 240
gallons of boiling water. Heating over a flame required testing the liquor and adding hops
for a two-hour simmer until the appropriate color of ale appeared and the drink lost all
tartness. He commented that “beer that is used at noblemen’s tables in their fixed and
standing houses is commonly a year old, or peradventure of two year’s tunning or
more...but, for the [ordinary] household, it is usually not under a month’s age.”

Harrison made definitive statements about the purity of beer and about tippling. Of the
brewer’s choice of water for the process, Harrison preferred “the fattest standing water”
as opposed to the “fenny and marsh.” He offered a tip to the drinker who suspected the
alewife of adulterating his drink with salt and resin. To remove the latter, a red-hot knife
blade pushed to the bottom of the stein caused the resin to cling to the tip for easy
removal. Salt, he noted, only increased thirst, forcing the drinker to drink himself into a
stupor “and so doth he carry off a dry drunken noll to bed with him, except his luck be
the better.”

Drinkers passed a communal tankard or loving cup marked with wooden pins to
indicate one draught. An invitation to “have a peg” invited a newcomer to an equal share,
but Archbishop Anselm decreed that “priests shall not drink to pins.” (Pinto 1949, 13) A
whistle (“weesil” or “wizzel”) carved into the handle allowed the last drinker to summon
the bartender for a refill—hence the phrases “wet your whistle” and “whistle for it.” At
the inner base of the drinking bowl, a boss or medallion—called a founce, frounce, or
print—carried stars or animal shapes, family crests, or profiles of the Virgin Mary,
depending on the company sharing a drink.

In the seventeenth century, the tedious task of stirring barley brew with rowers and of
removing it to mash vats with scavels and jets preceded the steeping of malt in boiling
water. Additives and treatments required a list of special equipment—a copper coil,
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cooler, chunk, yealding vat, and tubes called cowls. Along with yeast tuns and casks and
a leaded trough, the brewer needed a pulley to load the finished brew onto carts for
transportation to a storage room. On a smaller scale, one recipe from Hannah Wooley’s
The Queen-like Closet; or Rich Cabinet (1670) suggested that the home cook stir up a
draft of small beer, a cold summer drink for children, from beer and sack, a manchet
(small loaf), currants, sugar, and nutmeg.

In the 1770s, Captain James Cook, the English explorer who mapped the New Zealand
coastline, brewed that island nation’s first beer. Adapted from an English recipe, the
formula may have included spruce bark, tea leaves, molasses, and malt essence. Cooks’
purpose was medicinal: He used beer along with sauerkraut and island fruit to prevent
scurvy in his sailors, who suffered loose teeth, aching joints, and eventual death if they
did not ingest ascorbic acid in some form. His contribution to the history of beer survives
in New Zealand’s Captain Cook brand.

In the British Isles, the coopered oak keg bound in willow or cane, the standard vessel
for beer and ale, was known as a costrel, beaver barrel, or beaver keg. From these large
vats, Irish hosts served ale to peasant guests in ldmhdgs and methers made from willow,
ash, beech, and elm; Welsh barkeeps preferred goblets of yew wood. An 1818 painting
by the Scottish portraitist Sir David Wilkie entitled “The Penny Wedding” shows Scots
serving brew from an oak-jack (barrel) to a staved bicker (pitcher) to be poured into
individual cuachs or quaichs or small coggies or luggies,straightsided tankards similar to
beakers. Scots woodworkers carved their drinking vessels with a pocketknife and banded
them in willow from the bottom to an inch from the top. An unusual example, the quaich
of Bonnie Prince Charlie, featured a glass spy panel at bottom and a sage warning against
assassins: “For its bottom is of glass that he who quaffed might keep his eye the while
upon the dirk hand of his [enemy].” (Pinto 1949, 26) In Furth in Field (1900), a volume
of essays on the life, language and literature of old Scotland, Hugh Haliburton
(pseudonym of James Logie Robertson) wrote that barley first earned fame for its use in
beer making: “From the Lothians in the south, to the scarcely inferior barley-soils of
Moray in the north, the great mass of the harvest is destined for distillation and brewing,
and only an insignificant proportion will find its way to the mill.” (McNeill 1929, 14)
The lightest, least worthy leavings went to the cereal mill for the making of porridge and
oatcakes.

Brewing in the American Colonies

In 1620, the pilgrims aboard the Mayflower chose a Massachusetts landing site because
they were running low on beer aboard ship. In colonial America, beer and other alcoholic
beverages were preferred to water from wells or springs, which was often a source of
disease. The first breweries at the Massachusetts Bay and Rhode Island colonies began
business in 1637 and 1638; in Virginia, George Fletcher set up as brewer in 1652, but
with limited success.

A number of North American garden plants and natural substances served the brewer,
including pumpkins, persimmons, and maple sugar as well as spruce tips, hemlock
branches, sassafras, and birch sap. Suppliers of alehouses malted beer by drying sprouted
barley to add sweetness to the mash, which steeped slowly at a low simmer to keep it
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from souring. At the brewing stage, the mash plus hops and herbs boiled before the
addition of yeast, obtained either from bread or an existing beer batch. Within a day, the
mix began to bubble. Drinkers usually diluted the native brew with water to produce a
watery, low-alcohol small beer that required little fermentation.

Breweries thrived in Pennsylvania, where German farmers raised ample barley and
hops and bouncing bet, or soapwort (Saponaria ocymoides), a common lavender-
flowered herb that produced foamy heads. Householders supplied horn and glass cups,
also stone jugs, Flanders jugs, or “tipt” (spouted) jugs; the privileged could offer German
gresware (ceramic) tipped in silver, such as that owned by Massachusetts governor John
Winthrop. (Earle 1975, 99) Another type of vessel, the Fulham jug, bore the initials G.R.
for Georgius Rex, the first English Hanoverian monarch. Beginning brewers consulted an
English source, William Cobbett’s Cottage Economy (1821), which listed home beer-
making equipment, including copper Kkettle, mash tub, underbuck, tun, and coolers. The
text explained how to store beer casks in an earth-bermed cellar, preferably dry and
undisturbed, during the fermentation period.

Twentieth-Century Traditions

Brewing has influenced numerous recipes. Beer cookery characterized Belgian cuisine
until World War 1l, when old methods faded from use. In the 1950s, the master chef
Raoul Morleghem revived the tradition of beer-based cooking. As a result of his
promotion of traditional home cooking, Belgian restaurants returned to such national
dishes as Lapin du Brasseur (Brewer’s Rabbit) and Ballekes a la Biére (Rissoles in Beer
Sauce). Regional cookery reflects the emphasis on beer in sweet-and-sour sauce and
carbonnades, rich cottage stews flavored with beer and onions.

In the 1970s, the Sherpa of Nepal considered beer a necessity for hospitality. Among
guests, they distributed flasks of chhang, a thick drink brewed from barley or millet. To
enhance the taste, they smeared the rims of the flasks with rancid butter. Each guest had
to drink three glasses of chhang to satisfy local beer-drinking etiquette. In the same
period in the United States, beer drinkers could buy their own complete microbrewery
system, a home kit consisting of barrel with spigot, starter for West Coast pale ale and
Oktoberfest Vienna lager, plus recipes for thirty variations producing twenty twelve-
ounce servings.

At the end of the twentieth century, beer remained a traditional kitchen specialty in
Sweden. In Skane, householders brewed a domestic supply of small beer, as they had
since the 1700s, for serving in jug, pitcher, or tankard at every meal. Generally available
especially in farm Kkitchens during haying and reaping were refreshments of beer and rye
bread, whether eaten separately or combined into drickasupa (hot small beer soup) or
drickablandning (cold small beer mix). Another combination, small beer and milk,
complemented meals heavy with fried potatoes or other salty foods. The drink was a
standard tonic for women who gave birth at home. Nils-Arvid Bringéus’s article “A
Swedish Beer Milk Shake” cited one diner’s memory of a meal that featured “a big dish
or bowl with small beer and milk” from which the assembled company “each took a sup
with their horn spoons now and then.” (Lysaght 1994, 141)

See also Monastery Kitchens; Yeast
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Title page from Book of Household Management (1861).
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BEETON, ISABELLA

No name from Victorian English cookery is as well known as that of Isabella Beeton, a
food writer, editor, and doyenne of the kitchen. Born Isabella Mary Mayson on March 14,
1836, in Cheapside, London, to Benjamin and Elizabeth Mayson, she was the eldest of
three children. Her father died when she was young, and her mother married the
racecourse entrepreneur and publisher Henry Dorling of Epsom, Surrey, when Isabella
was four. The family grew to twenty-one children, a brood that gave Isabella
considerable experience in childcare and domestic duties. After years of piano lessons in
London, she studied music, modern foreign languages, and pastry making at Heidelberg
and learned confectionery at Barnards School in Epsom.

At age twenty, Isabella married Samuel Orchard Beeton. They settled in Epsom and
had four children. Samuel Beeton published middle-brow magazines and popular books,
including Uncle Tom’s Cabin. In 1860 he issued his wife’s classic Book of Household
Management, which took Isabella three years to compile. For the illustrations and text,
she studied culinary history and, with the aid of her kitchen staff, personally tested
recipes from numerous English, French, and German sources as well as the works of
Homer and Pliny the Elder, the first century CE Roman encyclopedist.

Her search for suitable middle-class cuisine began in 1857; her sources included
friends, relatives, and two cookbooks of the day—Eliza Acton’s Modern Cookery for
Private Families (1845) and Alexis Soyer’s The Modern Housewife (1849). In all, she
gathered recipes for 100 soups, 200 sauces, 128 fish dishes, and such end-of-meal
delights as “Dutch flummery,” a jellied custard made with Madeira. The only original
recipe in the collection was her “Soup for Benevolent Purposes,” the result of a soup
kitchen she opened in the hard winter of 1858. She issued the work serially in two dozen
installments beginning September 1859.

Beeton’s domestic writing was both creative and energetic. In addition to dispensing
advice on the outfitting of kitchens, she advised young brides on etiquette, efficient
household management, and the hiring and supervising of servants. Supremely practical,
she told women how much a meal should cost and how to train a kitchen maid. Her goal
of dispensing wholesome as well as elegant food information endeared her to generations
of women in Britain, Canada, Australia, and the United States. The book was an
unprecedented success, selling 60,000 copies in the first year. Beeton also wrote columns
on food, child care, and household hints for her husband’s Englishwoman’s Domestic
Magazine. She was a media success, entertaining readers with epigrams and to-the-point
style. Among Beeton’s succinct dicta were commands to clear the work area at each stage
of cooking and to put implements back where they belonged.

In 1861, she began editing Queen magazine and planned Young Englishwoman. That
same year, she issued a second edition of her book, in which she commented specifically
on a significant kitchen-to-table matter—the shift from service a la francaise to service a
la russe: “Dinners a la russe are scarcely suitable for small establishments; a large
number of servants being required to carve, and to help the guests; besides there being a
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necessity for more plates, dishes, knives, forks, and spoons, than are usually to be found
in any other than a very large establishment. Where, however, a service a la Russe is
practicable, there is, perhaps, no mode of serving a dinner so enjoyable as this.”
(Molokhovets 1992, 29) The text illustrated the boiler, brass spigot, hot plate, oven, and
toaster attachment of the Leamington Kitchener open range, exhibited at the 1851 Great
Exhibition and the 1853 Dublin Exhibition and marketed by Messrs. Richard & John
Slack of London.

On February 6, 1865, while reading copy for the Dictionary of Cookery, an
abridgement of her earlier works, Beeton died at age twenty-eight of exhaustion and
puerperal fever. She was buried in a family plot in London’s Norbury Cemetery. In honor
of his beloved wife, her husband appended a eulogy to the dictionary.

Sam Beeton’s collapsing finances forced him to sign over Isabella’s first book to
Ward, Lock and Tyler, which kept it in print with minor revision for 125 years. The
company augmented the 1912 edition with details of electric, gas, and oil cookery and
appropriate kitchen accessories.

More than other Victorian food writers such as Acton and Agnes B. Marshall, Beeton
was read like scripture and her advice followed, in part because of her unerring taste and
sensible tone. Her work influenced Sarah Tyson Rorer, the founder of the Philadelphia
Cooking School, and Minekichi Akabori, the modernizer of Japanese cuisine. Prolific
food writer Bridget Jones—editor of Mrs. Beeton’s Healthy Eating (1984), Mrs. Beeton’s
Book of Baking (1991), Mrs. Beeton’s Traditional Cake Decorating (1991), Mrs.
Beeton’s Christmas Menus (1996), and Mrs. Beeton’s Best of British Home Cooking
(1998)—declared Beeton the forerunner of modern home economics. In 1998, Southover
Press brought out a facsimile edition of Book of Household Management, illustrated in
color.

See also Victorian Kitchens; Women’s Magazines
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BELLARMINE

Identified by its distinctive shape and predominantly brown color, the Bellarmine, or
Bartmannkrug, was a popular form of working-class crockery from the sixteenth through
the eighteenth centuries and the major contribution of the Low Countries and Rhineland
to steinzeug (stoneware). Perhaps in mockery of Catholic prohibition of drinking,
Bellarmine ware takes its name from the late sixteenth-century Roman Catholic cardinal
and theologian Roberto Bellarmino, who was canonized in 1627. Among Protestant Low
Country tipplers, however, who knew nothing of Italian prelates, people assumed that the
imposing face on the jug was that of Charlemagne.
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Produced from the 1500s into the eighteenth century, the bulbous jugs originated in
the Rhineland about 1520; early examples were small, handled jugs with a man’s facial
features—hairline, eyes, nose, mouth, and beard—etched in relief below the lip of the
vessel. Colors ranged from browns and grays to a mottled tiger glaze, the result of iron
rust. Some bellarmines bear blue and purple markings over a gray core and display
decorations incised in relief. Around 1550, the distinctively plump Bellarmine pot
entered production in Cologne and Raeren. Wood carvers stamped jugs with additional
decorative shapes including vines, foliage, acorns, acanthus leaves, sashes, coin-shaped
buttons, and a corded ring separating neck from body.

Standing six to seven inches tall, the droller versions sported belts around the girth
inscribed with mottoes or aphorisms. Around 1550, innovators added a hinged pewter lid.
When Frechen’s pot yards supplanted the Rhineland’s centers in the late 1500s, potters
began touching up the surface with cobalt blue and adorning the pear-shaped Bellarmine
ware with metal medallions and small plaques that advertised the producer or seller.
These markings evolved into armorial symbolism of towns and regions and badges and
monograms identifying ruling families, classical figures, nobles, and religious leaders.

Produced east of the Rhine River, Westerwald stoneware so dominated the Bellarmine
trade that Westerwald ware became a generic name for all such vessels. Made in Héhr,
Grenzau, and Grenzhausen in the late 1500s, pots and jugs derived from kiln yards that
thrived on abundant supplies of gray clay and wood for the requisite white-hot firing. As
an aid to merchants and homemakers, Bellarmine potters marked their wares with units of
liquid measure, designated by such terms as anker, cask, coomb, firkin, flagon, hogshead,
jack, jackpot, kan, kilderkin, nipperkin, pail, pottle, runlet, and strike. To the
characteristic clayware painted Prussian blue and manganese purple were added portraits,
geometric motifs with religious and civic themes, reeded necks, incised stems, and
scrollery. The brisk trade in clayware earned Westerwald the name Kannenbé&cker-land
(country of the pot bakers). Local goods, exported throughout Europe, India, Africa,
North and South America, and Australia, were the most common in the American
colonies, where local potters emulated the Rhenish original.

England entered the Bellarmine market in the 1670s with the establishment of John
Dwight’s pottery at Fulham in London. The trade, influenced by immigrant German
potters, spread to Staffordshire and Liverpool but never approached the commercial
success enjoyed by the Rhenish clayworks. Under the conditions imposed by mass
production, stylized English jugs lost their distinctive faces in the 1600s, when the neck
reliefs stretched to an oval shape and the medallions took on light generic patterns rather
than detailed crests. Larger and fuller, the jugs took on a spherical shape with a thinner,
slightly longer neck and acquired classical handles, tavern medallions, and facemasks.
English examples featured wire markings on the base caused by friction from the pottery
wheel. Enhanced English versions added silver mounts, portrait busts of William 111 and
Mary Il, and three distinctive royal markings—WR (Wilhelmus Rex) for William Ill, AR
(Anne Regina) for Queen Anne, and GR (Georgius Rex) for the three Georges—which
boosted the rulers’ popularity among drinkers in the laboring class. By the 1700s,
domestic stoneware and black glass bottles compromised the world trade in Bellarmine
ware.
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BENTZ, MELITTA

The coffee filter was the idea of Melitta Bentz, a house-wife and inventor born in
Dresden, Germany, in 1873. At age thirty-five, she developed a method of removing
grounds and bitterness from drip coffee without marring the taste. After experimenting
with linen towels, in 1908 she shaped a blotting-paper filter from sheets from her son’s
notebook. She pierced a brass container with holes, lined it with a filter, and placed the
ground coffee in the filter. To market her idea, she engaged a tinsmith to manufacture
aluminum pots used solely for making filtered coffee.

To increase the absorbency of the filter, Bentz replaced the paper insert with a more
porous fiber. After her sons began a filter delivery route to neighborhood customers, her
idea caught on. On December 15, 1908, she and her husband Hugo established a business
to market her filtration system. A year later, the Melitta Coffee Company had sold 1,250
coffeemakers at the Leipzig trade show. Three years later, the family-owned firm began
marketing the paper filters as a stand-alone product in 150 countries. In 1925, the
company adopted its familiar red and green logo.

By 1930, the Melitta paper filtration disc gave way to the conical filter, which further
reduced the amount of grounds that ended up in the brewed coffee. A decade later, the
company introduced the porcelain filter cone, thus eliminating the metallic flavor caused
by the original brass basket. The company also patented the filturtuten (filter bag) in 1937
and vacuum packing in 1962. Another improvement, a plastic filter cone, proved more
durable than the porcelain version and less expensive. A subsequent shift to a dioxin-free
oxygenated paper whitener, introduced in 1992, and natural brown filter paper in 1998
eased some users’ fears of the toxic bleaches applied in papermaking. A filter paper with
microfine openings admitted more taste and aroma. In honor of its founder, the Melitta
Company established the Melitta Bentz Woman of Innovation and Invention Award,
which carries a $5,000 purse plus a $1,000 donation to charity and a replica of the
inventor’s original brass coffee pot.

Further Reading
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BIRDSEYE, CLARENCE

The father of the frozen food industry, inventor-naturalist Clarence Birdseye was an
ordinary man with more than the usual amount of intellectual curiosity. Born on
December 9,1886, in Brooklyn, New York, to Ada Underwood and attorney Clarence
Frank Birdseye, he was proud of the family name, which legend linked with the rescue of
an English queen from a hawk by an archer firing a single arrow through the bird’s eye.
From the renaming came a family motto, “Stay right on the target.” (Rothe 1946, 44)

Birdseye showed an interest in taxidermy at age five and advertised his service in a
sports magazine. After a cooking course in high school in Montclair, New Jersey, he
earned money by supplying rats for breeding experiments at Columbia University and
frogs to feed snakes at the Bronx Zoo. The rats were rare black specimens he trapped in a
butcher shop bone room. This unusual work paid tuition for two years of study in biology
at Amherst University. Some three decades later, in recognition of his achievements, his
alma mater awarded him an honorary master’s degree.

From jobs as office boy for an insurance agent and snow checker for the New York
City street department, Birdseye advanced to a position as a field naturalist in the Arctic
for the U.S. Department of Agriculture biological survey. He trapped wolves in Michigan
and studied Rocky Mountain spotted fever in Montana; the latter endeavor led to the
compilation of Some Common Mammals of Western Montana in Relation to Agriculture
and Spotted Fever (1912). While in the Arctic, he observed how the Inuit quickly froze
their fresh-caught fish, rabbits, ducks, and caribou to preserve them for later use. At -50
degrees Fahrenheit, the process allowed only small ice crystals to form in the cells, thus
preserving the meat’s texture, natural juices, vitamin content, flavor, and color.

During thousands of miles traveled on a four-year fur-trading expedition in Labrador,
Birdseye acclimated to dog sleds and small boats. While living in Canada with his wife
and firstborn, he became fascinated with the notion of frozen foods. Upon his return to
the United States, he experimented with freezing fresh produce in barrels of water. At age
thirty-one, he began work on the commercial application of frozen foods for the domestic
market. This work halted during his service in World War 1, followed by two years as
assistant purchaser for Stone and Webster and the U.S. Housing Corporation and as aide
to the president of the U.S. Fisheries Association.

While managing Granite Spring Bottling, Birdseye labored for seven years at a New
Jersey icehouse to develop a method for packaging foods and rapidly reducing the
temperature to freezing. His equipment was crude—a brine bucket, ice cakes, and an
electric fan. In 1924, at his laboratory in Gloucester, Massachusetts, he borrowed on his
life insurance to launch Birdseye General Foods with his first quick-frozen products,
haddock fillets and rabbits packed in discarded candy boxes. He asked local sea captains
to save their excess catch for test freezing, thawing, and sampling. In collaboration with
Charles Seabrook, he developed the technology for deep-freezing bricks of cooked fish,
meat, and vegetables. He cranked out portions on a quick-freezing machine between two
refrigerated presser plates and placed them in waxed cardboard cartons for easy removal.
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To assure freshness, he adapted the factory freezing mechanism into a portable assembly
line that he could set up at the source of supply.

Birdseye patented the food freezing process in 1926. Fortune declared that freezing
was “one of the most exciting and revolutionary ideas in the history of food.” (Rothe
1946, 44) Despite this endorsement, Birdseye still had to contend with the public’s
qualms about the purity and wholesomeness of frozen foods. After making $1 million
chilling fish fillets from the Fulton Fish Market for the General Seafoods Company, in
1929, he sold the concept for some $20 million to the Postum Company, although he
remained employed as a consultant. On Birdseye’s orders, the owners kept the name
Birds Eye as a product trademark, but they renamed the firm General Foods. To avoid the
negative image of freezing, the company referred to its product as “frosted.” (Landau
1986, 69)

Birdseye successfully test marketed twenty-six foods in Springfield, Massachusetts, in
1930, making available to the American homemaker frozen fish, meat, cherries, peas, and
spinach. His success encouraged farmers to select varieties of produce that would
withstand freezing without destabilization due to internal crystallization. Because few
kitchens had freezers, shoppers had to cook and serve frozen foods the day of their
purchase or rent space in neighborhood freezer lockers, which catered to consumers who
bought food in bulk.

Birdseye continued working as president of Birds Eye Frosted Foods and the Birdseye
Electric Company. In 1934, he helped the American Radiator Corporation manufacture
low-cost freezer cases for lease to grocery stores. Within five years, he added frozen
chicken, turkey, and beef products to shopper’s choices. He developed a method for
quick-freezing loose vegetables, a cost-saving move that enabled cooks to pour out the
amount needed rather than thaw a whole package. In 1944, he leased insulated
refrigerator rail cars to carry his goods to market. During the rationing of commodities
during World War 11, frozen foods became more popular, garnering a large percentage of
the consumer’s dollar.

With the end of rationing in 1945, Consumer Reports predicted a bright future for the
food-freezing process, although it warned of inconsistencies in quality. The following
year, the magazine predicted home delivery of complete frozen meals, apartment house
storage lockers, electronic defrosting ovens, and frozen meals cooked and eaten from
disposable dishes. This vision of the future was prophetic. By 1946, frozen foods were
available in England; in 1950 “frostmobiles” were delivering frozen goods to U.S. house-
wives. (Landau 1986, 69) The development of the microwave oven and microwaveable
disposable plastic trays and bowls further enhanced the sale of frozen foods in the 1990s.

Until Birdseye’s death from heart attack on October 7, 1956, in New York City, he
kept busy writing Growing Woodland Plants (1951), playing Chinese checkers, and
reading Western fiction. Altogether, he patented some 300 ideas, including anhydrous
freezing of quick-cook products and a recoilless shoulder-fire harpoon for whalers. He
also traveled to Peru to study the recycling of sugar cane fiber into pulp for paper.

Within a half-century of Birdseye’s innovation in food storage, processors were
selling $17 billion worth of frozen foods a year. By 1961, his company was marketing
sixty products in the United States and United Kingdom. In 1980, the average American
was consuming 220 pounds of vegetables per year—double the amount in 1920—thanks
in part to the increased availability of frozen goods to smaller towns. The Birds Eye
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Company continued to lead innovation in frozen foods, developing a foil overwrapping to
retain moisture, boil-in-the-bag portions, and frozen pasta.

BISCUIT

Once a staple food of army camps and naval vessels, biscuit is a class of flat, hard,
unleavened bread that satisfies hunger and settles queasy stomachs. One of the major
kitchen inventions of goods baked from wheat, biscuit derived from the Roman lagani
(pasta). Shore bakers formed biscuit of wheat flour and little water and cooked it twice,
slowly, into a hard, durable crust that held its shape during buffeting at sea. Iberian
sailors called them mazamorra (or massamorda); for their density and unappetizing
texture, the blunt English dubbed them hardtack. Among other innovations in culinary
history, biscuit ranks with couscous and macaroni in its impact on working-class cuisine.

In the 800s CE, references to panis biscoctus (twice-cooked bread) suggest that biscuit
got its formal start during the early Middle Ages. According to Petrus Tudebodus (or
Peter Tudebode) of Poitiers, author of Historia de Hierosolymitano Itinere (History of the
Route to Jerusalem, 1095-1099), crusaders transported containers of biscuit to Jerusalem
by camel and donkey after the siege of Ascalon in August 1153. Late in the era,
crusaders’ biscuit acquired the Latin name panis Africanus (African bread) and panis
Alexandrinus (Alexandrian bread). By the 1200s references to biscuit recur on naval
provisioning records in Genoa and Marseilles, two of Europe’s busiest ports.

Jean Froissart’s Chroniques de France, d’ Angleterre, d’ Ecosse, et d’ Espagne
(Chronicles of France, England, Scotland, and Spain, ca. 1405), a history primarily
covering the Hundred Years’ War and the Crusades, mentions English soldiers’ envy of
Scots regulars. Rather than gnaw the stale, hard biscuit of the English, Scots infantrymen
packed oatmeal and cooked hot oat cakes over their campfires. Froissart concludes,
“Hence it is not surprising that they can travel faster than other armies.” (Froissart 1978,
47)

In the 1700s, Portsmouth, England, became the source of biscuit for government
victuallers. In the royal dockyards, an assembly line of bakery personnel produced
hardtack at the rate of seventy four-ounce biscuits per minute. The fluctuating demand of
the military during war and peace caused local staff to maintain a basic crew to be
supplemented by contractors when need arose. Thomas Grant reduced labor costs and
improved quality in 1833 by inventing a steam mechanism to crank out biscuit. Several
years later, Carr, a Quaker bakery in Carlisle, applied the same factory system to the
production of quality biscuit, thus decreasing the dominance of two rival products—the
buttery Bath Oliver biscuit, named for its inventor, William Oliver of Bath, England, in
1750, and the semisweet Abernethy biscuit, invented early in the 1800s by John
Abernethy, the Scottish chief of surgery at St. Bartholomew’s Hospital.

In North America, the biscuit was a part of colonial culinary history. When the
Mayflower sailed for New England, according to William Wood’s New-Englands
Prospect (1634), the hold contained 15,000 brown biscuits and 5,000 white to accompany
bacon and smoked herring. In the colonies, biscuit production provided opportunity for a
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professional bakery in a harbor town. According to an ad in the September 10, 1722,
issue of the New England Courant, a Boston baker offered his services to “any Persons
wanting good brown Bisket fit either for the Fishery or for Shipping Off, may be
supplyed by Lately Gee at the Sign of the Bakers Arms in Hannover Street.” (Dow 1988,
122) His offerings, per bushel or per hundred-count, depended on the market price for
wheat. The next week, competitors offered to match Gee’s prices and countered, “They
being willing to avoid the Curse of the Common Sailors, those employ’d in the Fishery,
etc., generally make their Bread better, and sell it for a better Price.” (Ibid.)

In 1841, George Palmer and Thomas Huntley opened a biscuit factory in Reading,
England, where “biscuit boys” delivered fresh goods to travelers on the Bath-London
highway. Demand grew for the Huntley-Palmer biscuit, which the company stored in tins
and delivered fresh to outlying grocers. The availability of a regular supply of biscuit
reduced the need for kitchen staff and eased the homemaker’s daily job of toasting bread
for breakfast.

At sea, galley cooks stored biscuit below decks in the bread room in canvas bags or tin
chests, which were better than wood crates at keeping out weevils and maggots. The
purser’s assistant, or “bread-room jack,” issued biscuit from the ship’s stores as if it were
coin of the realm. If biscuit became infested with vermin, the warder might bait the barrel
top with fish or meat. When maggots crawled upward, the warder captured and discarded
them. For the more elegant taste of passengers aboard the luxury liner Titanic, the chef
imported cabin biscuits from Spillers & Bakers.

During the American Civil War, in addition to other supplies, ration clerks allotted
each soldier eight to ten saltless hardtack biscuits, which the men dubbed worm castles,
sheetiron crackers, purser’s nuts, and tooth dullers. (Mitchell 2000, 18) In honor of
hardtack, they altered the lyrics of “Hard Times Come Again No More” to “Hard Bread
Come Again No More.” (Glass & Singer 1964, 143-144) When they had no alternative,
messmates dropped weevilly biscuit into hot coffee and skimmed off vermin that floated
to the surface while grumbling that the hardtack stores were probably army surplus from
the Mexican War fought two decades earlier. The wise seaman chewed up rations
wiggling with maggots after dark “when the eye saw not, and the tender heart was
spared.” (Riddervold & Ropeid 1988, 150) Sailors in Hawaii crumbled biscuit into milk
and sweetened it with brown sugar to create a humble but not very nutritious panada.
Others, disillusioned by poor rations at sea, turned to contempt for authority and
mutinous mutterings.

To vary this dismal diet, military cooks dreamed up recipes such as skillygalee,
military biscuit soaked in water or broth and fried like croutons in pork grease, as well as
“hell fired stew” or “hish and hash” of cracker, meat, potatoes, tomatoes, salt, pepper, and
garlic. (Mitchell 2000, 20) For a mess kitchen dessert, they pounded crackers into
powder, blended it with water, sugar, and raisins, and boiled the mass into a pudding. It is
not surprising that the men looked forward to mail call, when packages from home
brought spice cookies, ginger snaps, dried fruit, and the occasional home-cured ham.

Additions to the biscuit line eventually raised hardtack to culinary respectability. In
1875, the Peek Frean Biscuits & Cakes Company of England made a biscuit recipe to
commemorate the marriage of the Grand Duchess Maria of Austria to the Duke of
Edinburgh. The Maria, a crisp round, carried the duchess’s name stamped on top. It
attained popularity in Spain in the late 1930s as an item for dunking in coffee, milk, and
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tea. Another historic biscuit, the Anzac, a variant of Scottish oat cake dispensed by Red
Cross workers during World War |, honored the Australia and New Zealand army corps,
who distinguished themselves after landing at Gallipoli on April 25, 1915.

See also Borden, Gail, Jr.; Frontier Kitchens; Galley; Military Kitchens
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BORDEN, GAIL, JR.

Although inept as a businessman, Gail Borden, Jr., was a man with great ideas. He was
responsible for the development of America’s first staple convenience foods: meat biscuit
and canned condensed milk. Born in Norwich, New York, on November 9, 1801, he was
poorly educated. He served as a captain of the militia and worked as a surveyor after his
family moved to the Indiana Territory. After teaching school, he moved to Stephen
Austin’s Texas colony and served as superintendent of official surveys and cartographer
of topographical maps. In San Felipe in 1835, Borden and his brother Thomas established
the first permanent Texas newspaper, the Telegraph and Texas Land Register, which they
moved to Houston. He assisted in drafting the Texas constitution and aided Sam Houston
as collector of port of Galveston and agent for Galveston City Company.

Borden knew nothing of formal science, but was able to apply pragmatic solutions to
everyday problems. After the death of his wife and son from yellow fever in 1844, he
dreamed up a refrigeration system to cool those stricken with the disease, who tended to
sicken and die only in summer. He also invented a multipurpose horse-drawn
“terraqueous” machine intended to operate on land and water. A wagon fitted with square
sail and pulleys attached to paddle wheels, it capsized on its trial run from Galveston to
the Gulf of Mexico.

A venture into the food industry brought Borden notice as the inventor of meat biscuit,
a powdered convenience food that blended flour with dehydrated meat reduced in weight
from 120 pounds to ten pounds. He obtained the recipe from Mrs. Joseph Osterman,
whose husband financed Borden’s store and dehydrating ovens. A second backer,
Washington Green Lee Foley, provided $1,000 as start-up money.

By reconstituting Borden’s powder with water, Westerners, campers, explorers, and
sailors could quickly cook a wholesome meal in a skillet or Dutch oven. At the height of
gold fever, Borden offered his meat product to friends setting out for the California
mining fields. Arctic explorers and Alaskan adventurers ate meat biscuit without
complaint—despite its gluey consistency and unpleasant taste—primarily because it
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saved work and fuss, the main drawbacks to standard homemade biscuits. At the First
Lone Star State Fair, held in May 1852, the new product won first prize.

Although it had wide popular appeal, meat biscuit lacked official backing. Military
authorities found the substance unpalatable and sickening. By 1842, Borden’s meat
biscuit foundered in the wake of shrewd competitors, but received the support of a
backer, Ashbel Smith, a Yale-educated U.S. commissioner to the 1851 London Industrial
Exposition, who touted the product in England. Another promoter, the Texas soldier of
fortune Arthur Goodall Wavell, recommended reconstituted biscuit to the Royal British
Admiralty. As a result of successful promotion, in 1851 meat biscuit won Borden a gold
medal from the London Society of Arts.

Humanistic concerns prompted Borden’s greatest culinary contribution. Having
witnessed the death aboard ship of starving children, he resolved to find a way to make a
safe source of milk available on long voyages. After pondering Brother Alonzo
Hollister’s airtight chamber for condensing fruit juice into sugar at a Shaker enclave in
New Lebanon, New York, Borden studied the application of canning technology to milk.

Borden devised a copper vacuum pan gently warmed by a heating coil as a means of
evaporating the water from milk solids. To assure cleanliness, he enforced strict
sanitation measures in dairies. He was able to can pure, wholesome milk without
discoloring, scorching, or souring it. Patented on August 19, 1856, his method of
producing vacuum-packed concentrated milk boosted the fortunes of the dairy industry.
The Committee of the Academy of Medicine lauded Borden in 1858 for finding an
economical way to produce milk that could be stored safely without refrigeration.

In 1861, Borden went into business in Wassaic, New York, and sold his thick milk
concentrate door to door. The philanthropist-investor Jeremiah Millbank underwrote
production at Borden’s New York Condensed Milk Company. The lengthened shelf life
made milk available to pioneers, campers, ships’ crews, and soldiers in the field. At the
beginning of the Civil War, Borden sold his canned milk to the Union army, which
ordered more cases than he could produce. After the war, condensation of milk made him
rich.

Still tinkering, Borden pursued ill-conceived schemes for making condensed apple
cider, pumpkins, potatoes, and melons. His success at condensing blackberry juice for the
U.S. Army earned him a commendation from General William Tecumseh Sherman, who
thanked the inventor for aiding Union soldiers stricken with dysentery. Borden also
patented methods of making concentrated beef, tea, coffee, and cocoa. He used his
experience to found schools and train dairy workers in sanitation. At his death in 1874,
the inscription on his tombstone read: “I tried and failed, | tried again and again and
succeeded.”

In the 1920s, Borden’s company promoted infant welfare by teaching immigrant
mothers that the best way to provide their infants with pure milk was to open a sterilized
can of milk rather than buying powdered milk in bulk from a milk station. The Borden
name survives in a diversified corporation that produces chemicals, adhesives, processed
food, housewares, and dairy products marked with the smiling visage of Elsie, the Borden
cow.
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Further Reading

Crowley, Carolyn Hughes, “The Man Who Invented Elsie, the Borden Cow,” Smithsonian,
September 1999, p.32.

BOW DRILL

The rotary fire drill, alternately known as a bow drill, hand drill, pump drill, or thong
drill, was the first technically assisted method of fire making. Early examples have been
found around the world—among primitive domestic goods dating to 5500 BCE at
Aomori in northern Japan; in a Bronze Age ship sunk off Ulun Burun, Turkey, after 1300
BCE; among Harappan artifacts in ancient India; in King Tut’s tomb; among the Inuit of
Newfoundland and Labrador; and at archeological digs at Neolithic sites around the Great
Lakes and in Cyprus, India, Indonesia, Australia, Scandinavia, and northern Asia. A
primitive two-handed or hand-and-mouth device, it operated by means of a back-and-
forth sawing or spinning motion. After looping a thong or cord around a vertical shaft of
wood or bone, the operator rotated the cord in the manner of a drive belt for three to
seven minutes, winding and unwinding it while pressing the pointed end of the shaft into
an oiled or waxed socket in a fire board below, made from soft wood, bone, stone, or
coconut shell. A forerunner of the bow drill, the thong drill lacked the attachment of the
loose cord end to end.

Early Native Americans of the plains or Great Basin fashioned bow drills from a strip
of wood or from cottonwood or yucca root pulled into an arc by a babiche, or thong, tied
to each end. After setting up the simple mechanism, the user could saw the bow
horizontally until friction produced sparks. A skilled bowdriller supplied flammable
material—bark, buffalo chips, feathers, moss, shredded wood pulp—with the free hand
and blew on the sparks until a flame appeared.

In the best-selling trail guide, The Prairie Traveler: A Hand-Book for Overland
Expeditions (1859), containing advice, maps, and intineraries over the principal westward
routes between the Mississippi River and the Pacific Ocean, army captain Randolph
Barnes Marcy, a veteran of the Mexican War and inspector general of the Department of
Utah, described the native method of fire-by-friction with a bow drill made from two
dried stalks of Mexican soap plant, which Indians held in hands and feet. He wrote, “This
is an operation that is difficult, and requires practice; but if a drill-stick is used with a
cord placed around the centre of the upright stick, it can be turned much more rapidly
than with the hands, and the fire produced more readily.” (Marcy 1978, n. p.)

A similar fire-making staff was the pump drill, a wheel placed over a stick and tied to
the end with babiche. It served at sea in ship’s galleys, such as the seventh-century
Byzantine ship downed on a reef just off the island of Yassi Ada between Turkey and
Cos.
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Bowdrill (above) and detail of stone drill point
[Original illustration by Dan Timmons.]

A variant on the broomstick, or vertical, churn was the pump churn, which the dairy
worker activated with a bow drill. Shaped like a vertical churn, it contained a series of
paddles attached to a spindle. The user rotated the mechanism at top with each pull on the
drill. The advantage of the pump churn was an end to the tiring up-and-down motion of
the dasher, which the pump churn replaced with a less-tiring back-and forth-sawing
motion. It also allowed a seated user to read or nurse an infant while operating the bow
drill with a free hand.

Further Reading

Field, David, “Bury the Dead in a Sacred Landscape,” British Archaeology, April 1999.
Rudgley, Richard. The Lost Civilizations of the Stone Age. New York: The Free Press, 1999.
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BRASS

Brass, a bright gold alloy of tin and copper or zinc and copper, was a traditional material
for making and lining kitchen utensils. In medieval England, housewives depended on the
three-legged brass pot for mundane cookery. Although iron was available, they valued
brass because it did not rust and rapidly conducted heat. To maintain the kitchen fire
during the night, a bell-shaped couvre-feu (fire cover), also called a curfew or nightcap,
kept embers glowing and ready for the cook to start a flame the next day with a puff of
the bellows. It also protected the kitchen floor from flame caused by downdrafts. The
device hung within arm’s reach of the hearth from attached loop or handle. When
upended, it could hold hot ash for heating a cup or dish or for warming a dining or
sleeping chamber.

In the fifteenth century, the Ashante of southern Ghana began importing brass across
the Sahara or through port cities from Holland and Portugal to make two types of vessels.
For the first, forowa (canisters), they shaped hammered metal sheets of fabricated basins
and bowls from Europe into lidded storage jars for shea butter. Artistic detailing with
incised geometrics, lotus blossoms, rosettes, waves, idealized quadrupeds, and figure
eights centered on Akan and Islamic concepts of symmetry and nature. The second
category of vessels, called kuduo (altar vessels), made from cast brass, served ceremonial
and ritual purposes. To shape kuduo, the caster modeled forms in wax and coated them
with clay. By melting the wax, pouring it out, and refilling the hollows with molten brass,
they achieved artistic results in Islamic and North African styles.

Until people recognized the health risks of brass cookware in the 1850s, the malleable
metal provided malleable material for pastry jaggers, graters, ladles, cream pans, skillets,
and deep mixing bowls for whisking eggs and beating meringue. Fanciful nutcrackers,
whether levered or screwed, often held the nut between the jaws of a wooden alligator,
monkey, or dog lined in brass for extra grip. Brass could also underlay other metals;
latten, a beaten brass sheet plated with tin, was the source of inexpensive church altar
plates and vessels.

Among immigrants to the New World, the fifteen-gallon brass kettle was a treasured
item, one of the few kitchen furnishings ferried from the motherland in weeks-long
voyages. In the American colonies, brass kettles worth three English pounds sterling were
the most expensive and valuable household vessels. When Native Americans acquired
their first brass cook pots, they requested that the lustrous vessels be buried with them at
death.

In the Victorian era, when middle-class merchants and importers thrived on the riches
of the colonies, home fireplaces grew more ornate, although they performed fewer
utilitarian functions. Brass andirons and grate fronts complemented tile with metallic
inlays and matched sets of brass fireplace tools and warming pans, all requiring cadres of
servants to keep them gleaming. Servants jumped at the ring of the brass wire-and-pulley
house bell, a summons issued to the service passage. Bells rang in varying tones intended
to single out butler, maid, or kitchen staff. The advent of electricity for home lighting
replaced the familiar bell pull with a brass push-button face plate and brass ringer.

In the twentieth century, brass returned to favor as the metal of choice for indoor
plumbing. An advertisement in the February 1925 issue of Good Housekeeping extolled
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household conduits made by Anaconda Brass Pipe of Waterbury, Connecticut. The copy
declared that Anaconda products lasted a lifetime without expensive repairs. An
illustration of a toddler happily eating in a highchair implied that children deserved the
pure water that flowed through brass. At the start of the twenty-first century, brass fittings
are still components of kitchen plumbing.

See also Bentz, Melitta

BRAZIERS

A broad, flat-bottomed pan or metal receptacle for holding hot coals, the brazier was
originally a portable slow cooker elevated on three or four legs. Called a brasiere or
sauteuse (heater) in French, it was the forerunner of the barbecue grill and the candle- or
sterno-powdered réchaud (table heater), or chafing dish. The high-sided charcoal brazier
remains a standard item among nomad households of the Mediterranean and among the
Rom, or gypsies, worldwide. In Mexico, cooks prefer the mobile tin elanafre brazier,
which holds wood or charcoal for heating small batches of food on a patio or balcony.
Small, stationary pot braziers installed in a kitchen nook serve the cooking needs of
villagers in Thailand.

Potters were shaping braziers in the western Mediterranean as early as 2000 BCE. In
Italy, cooks heated clay braziers with charcoal. Arab cooks traditionally set up a portable
brazier outdoors away from their dwellings. From the fifth century BCE, Greek house-
keepers in townhouses preferred the brazier to the hearth for heat and cooking. Roman
cooks might place a brazier outdoors in a courtyard during hot weather. A tableside
brazier allowed the skilled cook to gain favor through an impressive presentation. One
Roman model illustrated in chef Alexis Soyer’s translation of Adolphe Duhart-Fauvet’s
The Pantropheon: History of Food in All Ages (1853) had a square base built like a
crenellated fortress. Water poured into the hollow walls of the receptacle absorbed heat
from charcoal burning at the center. The book cites the Roman philosopher Seneca as a
proponent of the tableside bronze chafing dish, a dainty device that ended the uncivilized
practice of eating cold food. Julius Caesar, who epitomized regional cookery in his Gallic
Commentaries (52 BCE), noted that the Gauls were especially fond of tableside food
preparation in braziers.

Braziers were also used for cooking in the New World. In the first millennium CE, the
Aztec of Tlajinga at Teotihuacan, Mexico, lived in interlinked apartments featuring
cobbled patios and private storage and living quarters. Unlike other Indian groups, they
cooked at ceramic braziers similar to single-burner stoves. Archaeological evidence
suggests that one clan or perhaps one family specialized in brazier production.

One ornate bronze brazier made in the ninth century returned to Sweden aboard a
trading vessel that traversed the Volga River from Baghdad to Scandinavia. Its body, a
two-stage cube, was pierced with ornate slotting and topped with a dome. It stood on four
legs. A handle jutting out from one side enabled the user to carry the brazier from
fireplace to table.
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An inventory of the belongings of Sicilian cooks in the Middle Ages attests to their
poverty. From records of the taxes levied on street foods, historians have concluded that
the laboring class, whose homes had no kitchens, relied largely on food vendors, who
cooked outdoors on portable braziers. In large medieval fireplaces, a brazier attached to
the andiron cap allowed for dishes to be cooked or heated away from open flame. Some
of the braziers contained central dividers. Thus, cooks could warm four dishes at a time,
two to an andiron.

Domestic inventories from Italy listed spits on tripods, fry pans, and pots more often
than foculari (braziers), the latter being a more sophisticated method of home cookery
found in prestigious kitchens. In the high Renaissance, Christoforo (also Cristoforo or
Christofaro) di Messisbugo (or Messisburgo), steward of Hippolyte d’Este, cardinal of
Ferrara, compiled Il Libro de Arte Coquinaria (The Book of Culinary Art, 1548), a
cookbook illustrated with valuable glimpses into court cookery. In illustrating the court
kitchen of the d’Estes at Ferrara, he represented the kitchen staff in figures sized
according to their importance. Thus, at the feet of an elaborate brazier, a tiny servant
works the bellows to keep the fire hot. To the sides, two spit boys turn broaches, one
skewering a fish and a snake and the other holding the carcass of a small animal. The
largest figures in the picture are the cooks, who baste poultry with long-handled ladles.
As the lower classes began emulating the refined cookery of the d’Este family and other
aristocrats, their festal banqueting created a demand for braziers and other ornate dining
implements.

Despite advances in fireplace, chimney, and range construction, the brazier remained a
useful cooking device. Tending a brazier was not pleasant work, however. In 1833,
Marie-Antoine Careme, a master chef who cooked for Napoleon, Talleyrand, Metternich,
and Tsar Alexander I, complained of the discomfort cooks suffered in the damp, poorly
lit subterranean kitchens of the era, not the least of which was having to breathe “the
poisonous gas from the charcoal braziers...every moment of the day.”

A more recent version of the brazier is a showy tabletop egg boiler, some models of
which are crafted from silver and decorated with curving braces and ornate lid finial. The
fondue pot, used variously for cheese and chocolate, is yet another variation on the
brazier.

See also Charcoal

Further Reading

Gabriel, Judith, “Among the Norse Tribes,” Aramco World, November-December 1999, 36—42.

Hess, Karen, intro. Martha Washington’s Booke of Cookery. New York: Columbia University
Press, 1981.

Yzabal, Maria Dolores, and Shelton Wiseman. The Mexican Gourmet. McMahons Point, Australia:
Thunder Bay, 1995.
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BREAD

Bread has been an integral part of human history from the family ritual of breaking bread
together to the tumultuous revolution ringing with the cry for loaves. Worldwide, the
bread created by different peoples has reflected their views, aspirations, and creativity.
Arab dietitians prescribed white bread as a restorative of health. A Catalan children’s
rhyme declared that the hungry child, denied a portion of bread, will steal it. Ribald
Italian folklore referred to sciarbuzzia (fake pudenda), unleavened breads shaped into
female genitalia; a similar Greek baking tradition was reported by Heracleides of
Syracuse in On Institutions (ca. 75 BCE). Humble English bakers, recognizing IHS, an
abbreviation of the Greek iesous, inscribed on church pulpit, communion vessels, and
altar cloth, scratched the Greek letters on buns and made up such folk interpretations of
the initials as “in his steps.”

In the Russian fairy tale “The Frog Princess,” the Slavic ritual of bread making is
central to the search for wives worthy of the king’s sons. A wily frog princess bests the
human brides with trickery. When she magically turns into the beautiful Elena, she
marries Prince Ivan and fills his days with merry feasting. Russian traditionalists
perpetuate the token loaf—a test of housewifery—that a prospective bride must bake for
her husband.

Today, men and women in many nations engage in time-honored baking traditions,
shaping the round loaf with rough side down, rolling oval loaves with extended fingers,
scissoring oblongs of dough into ear-of-wheat



List of entriesA-Z 109

Taos (vicinity), Taos County, New Mexico. Spanish-American woman
removing baked bread from outdoor earthen horns (oven) by means of a
long wooden paddle.

[© Courtesy of Agricultural Research Service, USDA. Photo by Russell
Lee.]
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A loaf of bread found at Pompeii. Note the baker’s stamp.

Distributing the blessed bread during mass.

shapes, cupping the oiled palm to form Parkerhouse rolls, braiding festive loaves of
challah, or pushing their fingertips into a stretched lump of dough before pinching the
two long sides together to form a baguette. In their classic work on homemaking, Ellen
Henrietta Richards and Sophronia Maria Elliott, the authors of The Chemistry of Cooking
and Cleaning (1912), declared that “the most important of all the articles of diet which
can be classed under the head of starchy foods is bread.” (p. 33)
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Staff of Life

Baking followed fire and clay ovens in the history of technological development. Bakers
built the first crude ovens in the Ukraine around 25,000 BCE; the first grain growers
cultivated seed-bearing plants starting around 10,000 BCE. In the Bronze Age, bread
baking required a cast-iron or clay sac, or sheet, that went into the heat with an iron
cloche perched like a bell jar over the loaves. Bakers heaped embers on the domed lid
much as Dalmatian bakers baked potato, millet, and black breads in the nineteenth
century. The system resembled colonial open-hearth Dutch ovens, which cooks mounded
with fresh coals to bake fireplace breads.

The evolution of sophisticated bread-making skills began with the simple cooking of
grain heads into cereals. In 1500 BCE, Egyptian agronomists hybridized a variety of
wheat that required no toasting. Unlike millet, barley, and oats, it was the first grain to
accept leavening and rise into moist, fluffy loaves.

In ancient Greece, bread makers wielded pestles in baked clay mortars or hollow tree
trunks to dislodge kernels from chaff. From the stripped and winnowed grain they made
the common maza (barley flour) or the more luxurious artos (white wheat flour), food of
royal, priestly, and privileged classes. Bread became the single most important menu item
for serving with opson (side dishes) of honey, cheese, olives, and oil; it also served as the
basis for gruel or broth. For banquets, hosts displayed untouched white loaves as symbols
of their wealth and status.

According to Roman myth, Vesta, goddess of the hearth, conspired with her associate
Ceres, the grain goddess, to build an advanced and powerful culture nourished on bread.
The introduction of baked goods to the early Roman diet relieved the tedium of puls
(porridge). Cooks flavored various types and shapes of bread with honey and cheese.
They raked out coals from a hot stone or brick oven, then put uncooked loaves on the
oven floor and shut a heavy iron door to hold in the heat. As the growth of cities
promoted specialization of labor, the home baker could choose to make her own bread in
kitchen or community oven or, if finances allowed, could buy pastry, cake, or rolls from a
professional bakery.

After the Anglo-Saxons supplanted the Roman conquerors of the British Isles, cooks
relied on bread as part of the dietary triangle, the other points of which were roasted
meats and dairy items and mead, the beverage that accompanied meals. The term hlaf
(loaf) took such significance in Old English that it appeared in the translation of the
Lord’s Prayer for “daily bread.” It also recurred in common speech to delineate the wife
as hlaf-dige (loaf-distributor) and the servant as hlaf-oetan (loaf-eater).

The Loaf as Status Symbol
In medieval times, a variety of grains served as the basis of flour; the type of loaf a

person ate depended on his or her social class. Fine-textured wheat flour became loaves
for the feudal lord’s table. Irish cottagers presented guests rounds of soda bread scored
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with an X for breaking into four portions. Scot bakers made barley and mixed-grain
bannocks and oatcakes on a girdle.

According to the Castilian abbey of Santa Maria de Benevivere in Palencia, Spain,
prestigious lay diners ate candidus (white) wheat loaves, called paindemayne (hand
bread), the food of royalty. The masses subsisted on grossus (inferior) peasant loaves,
scorned as the bread of dogs. Bakers made the humblest loaves from barley, rye,
poppyseed, millet, spelt, sorghum, or, in the absence of grain, fava beans. In the worst of
famines, people made flour from acorns, ferns, the sawdust of palm trees, fig roots,
chestnuts, straw, almond husks, hornbeam, and sloes. The coarsest concoctions abraded
the gut, aggravating epidemics of cholera and fever among the poor. On Sundays after
mass, the laity blessed pieces of panis benedictus (holy bread) and distributed it to the
poor, who valued it as a miracle cure for disease and a charm to cure dog and rat bites.

Among Polish cooks, bread baking, which they learned from the Goths, took on both
mundane and religious significance. Cracow bakers invented the humble bagel around
1610. Home bakers made loaves for pagan and Christian ritual, marking the latter with
the sign of the cross. If they dropped a loaf, they retrieved it, apologized, and Kkissed it.
For weddings, they baked loaves as gifts, to be offered on the couple’s doorstep with a
bag of salt, symbols of the kitchen.

Balkan bread took on a sacred quality from the time the seed entered the furrow until
the loaf was sliced. An engraving by S. Kamtz dated 1862 depicts devout Serbian
Catholics gathered by a table centered with a wide, thin loaf topped with symbols of the
Trinity. With heads bowed above long tapers, they stand quietly to bless the Yuletide
meal. A Hungarian tradition explained that the baker topped the csaszarzemle (emperor’s
roll) with a cross to commemorate a Christian victory over Turkish invaders. The baker
earned the right to the symbol in honor of bakers who heard insurgents tunneling toward
the center of town and sounded the alarm that saved the people from slaughter. A similar
legend accounts for a baking style of the Austro-German Kipfel.

In northern Europe, bread came to the lord’s table in its finest form. The pantler
carried the freshest manchet (lord’s loaf), a wheaten pain de main (hand bread) baked of
the highest grade of flour. The highstatus diner received the best portion, or “upper
crust.” (Scully 1995, 172) A groom served slices of bread to guests from a linen sling or a
furled or pleated napkin. Individuals shared pitchers, platters, napkins, and loaves. From
sharing came the term companion, referring to those who broke bread together.

Grist for Regulation

As specialized skills evolved into trades, bakers advanced from amateurs to professionals
under the control of the royal pantler. In France, bakers were divided into three classes,
each with its own status and salary. The lowest, the fournier, was a poor bread baker;
second in prestige was the pétisserier, a dough maker. After four years of apprenticeship,
a lowly baker became a second-level tradesman, who could buy certification from the
king. The third and most revered was the boulanger, who owned the shop in which bread
was sold. In some instances, both gristmill and bakery belonged to the lord of the manor.

During the decline of meat consumption following the Black Death of 1348, bread
assumed a mythic aura. The word breads became a synonym for groceries. In Italy, a
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worthy neighbor was buono come il pane (good as bread); a desperate matron with
hungry children was said to yield her honor for bread when she turned to prostitution.
Contract law specified tithe and rent in individual de pane (bread share) units and called
farmsteads terre da pane (bread lands) and their produce a recoltu panis (bread harvest).
Italians ate up to twenty-eight ounces of bread per day; Sicilians, who never approached
their neighbors in wealth and variety of foodstuffs, ate more than thirty-six ounces. If
bread hardened before it could be used, cooks shredded it into crumb dishes—the Spanish
migas, Egyptian fatta, Bedouin fattita, and French quenelles.

French bakers formed a confraternity, a religious brotherhood known as the
talemeliers (also tameliers or talemetiers, mixers of bread), protected by Saint Honoré.
The confraternity set standards for loaf quality, size, and price. Estienne Boileau’s
Registres de Métiers (also Livre des Mestiers, or Registers of Trade, ca. 1260) collected
these specifications, including a punishment for selling undersized loaves, which the
offender had to donate to the poor. Because of the importance of baking to peasant
contentment, in 1372, King Charles V set the price of loaves on a sliding scale affixed to
the price of grain.

During a scarcity of grain during the reign of Charles VI, some bakers abandoned the
confraternity and destroyed their ovens. The king intervened in 1415 and ordered them to
rebuild the ovens and go back to baking. He forbade bakers’ monopolies and the
ownership of weapons, allowed no free days except specified holidays, and set the guild
uniform—shirt, pants, and cap, but no hose—so citizens could easily recognize bakers.
To protect buyers from being cheated, the king required bakeries to sell all goods within
three days and destroy any stale leftovers. Longer apprenticeships and additional burdens
on bakers increased stress and encouraged more men than women to enter the profession
illegally. The French Revolution failed to dismantle the old bureaucracy, which
hampered bakers until their total liberation in 1863.

In Ferrara, Italy, while the poor continued to bake crusts from whatever grain was
available, the d’Este family put on a show of wealth and privilege with baked peacock,
gilded pies, and intricate breads. The most famous loaf, called coppia (couple), a sculpted
star-shaped bread, required costly white flour and shortening or olive oil for the shaping.
For bakers who saw Christian symbolism in the coppia, it became a crucifix suitable for
holy feasts; under an earthier interpretation—as a representation of human copulation—
the twisted loaf honored state and family occasions, such as family alliances, weddings,
and christenings.

To assure fair practice and steady output in late medieval England, where bakers
tended to ignore statutes that dated back to King John, professional breadmakers formed
guilds and codified detailed regulations to govern the making and sale of bread. In 1266,
the English Assizes of Bread superintended bakeries and standardized weights and
pricing. In 1419, pillorying was the punishment for bakers who used molding boards,
perforated tabletops through which they could press the dough sent by householders for
baking, enabling them to filch a portion of the mass. The introduction of sifted flour in
1650 lightened bread made of bran and ended the licensed baker’s sideline of pig raising
to use up wheat chaff. That bread was important to social and political stability was
confirmed in 1482 in a decree of the dukes of Saxony that listed the foods owed to
artisans each day and ended with a promise of bread twice a day.
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Complaints continued into the late eighteenth century. In 1771, Tobias Smollett, the
Scottish-born novelist and travelogue writer, complained of adulterated baked goods in
England’s capital: “The bread | eat in London is a deleterious paste, mixed up with chalk,
alum and bone-ashes...the good people are not ignorant of this adulteration; but they
sacrifice their taste, and their health and the lives of their tender infants...and the miller
or the baker is obliged to poison them and their families.” (Farmer 1985) In contrast to
conditions in London, bakers emigrating from the British Isles to the New World gained
respect for their honesty.

Rye Bread and Beaten Biscuits

In New England, until colonists perfected the planting of English wheat in American soil,
bakers contented themselves with rye. They concocted a “rye-an’-injun” bread blended
from rye and corn meal, the latter a gift from forest Indians. In Philadelphia, it was the
mayor’s job to supervise and inspect bakeries to assure homemakers that they were
getting a fair deal. By law, the standard commercial loaf of rye, white, or coarse bread
weighed a standard eight pounds. Bake staff cut chunks from a dough box and weighed
them individually before leaving them to rise in oiled dough trays or bowls. The local
baker initialed loaves as proof of professional pride.

Biscuit-making instructions from the colonies varied with regional style. In Maryland,
the beaten biscuit required beating with an ax to soften the dough. For some bakers the
biscuit break—a wood mangle that the baker hand-cranked to work the dough across a
corrugated oak or poplar cylinder—lessened the work. The funeral biscuit bore a stamped
design such as those mentioned in The Secret Diary of William Byrd of Westover, 1709-
1712. Cooks lent their stamps to those memorializing a deceased family member.

By 1748, Benjamin Betterton was merchandising a line of decorated burial “biscakes,”
which he advertised in the Pennsylvania Journal. (Weaver 1989, 108) Among Lutherans
of Montgomery County, Pennsyl-vania, a girl carrying a plate of cakes and a boy holding
a tray with a whiskey or wine cup offered refreshments to each mourner in procession to
the cemetery. Symbolic shapes on these biscuits included thistles, roses in bud for those
who died young, roosters to represent resurrection, wheat sheaves representing the
harvested soul, and plumes, the headgear of the horses that pulled the hearse. The wine-
and-biscuit custom ended when temperance drives sought to stamp out the consumption
of alcohol.

Biscuits were star attractions in prestigious homes in the eighteenth and nineteenth
centuries until the railroads began distributing white flour and baking powder to most
communities. In the American South, cooks stirred up buttermilk biscuits, thrice-raised
angel biscuits, sweet potato biscuits, and catheads, craggy drop biscuits covered in
natural ridges. Lacking shortening, cooks in Maryland and Virginia invented a new type
of bread called beaten biscuits. To whip up a batter of flour, butter, warm milk, and salt
required eight hundred strokes with a steady hand, which aerated the mix. Some church-
reared homemakers set the rhythm of their labor to the seven verses of the hymn “Abide
with Me.” The recipe survives from the presidency of Zachary Taylor, when his daughter,
Betty Taylor Bliss, superintended the White House kitchen.
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Health Food

In 1839, the writer Sarah Josepha Hale, editor of Godey’s Ladies Book, published The
Good Housekeeper, a systematic study of foods for the purpose of improving health. Hale
considered bread the most important element of the diet. Because the baker was the only
person to certify the quality of the ingredients, she advocated baking at home from good
flour ground at the rate of no more than one or two bushels at a time. To assure purity,
she suggested that the purchaser test a pinch of flour between two fingers moistened with
sweet oil to see if the miller had adulterated his supply with whiting, the common named
for ground calcium carbonate, or chalk. For all its thorough coverage, her text failed to
deal with the problem of baker’s carts hauling unwrapped loaves in the open air exposed
to dust, insects, and humidity.

Hale was not the only writer to link bread with health. The distinguished
Massachusetts author Mary Tyler Peabody Mann, author of Christianity in the Kitchen: A
Physiological Cook Book (1857), made a direct connection between cooking and spiritual
and physical wholeness. In her preface, she denounced wheat bread raised with saleratus
(a leavening agent) and soda and warned homemakers about baker’s flour adulterated
with magnesia and carbonate of ammonia. She decreed that the woman of the house
should make the bread herself: “Bread should be home-made. In this country, it is the
general custom to make bread in families, but as our domestics are not scientific, it is
absolutely necessary that it should not be left to them.” (Mann 1857, 15)

What kind of bread to eat and how to make it became the subject of debate. Sylvester
Graham, the father of graham flour, extolled the virtues of homemade whole-grain bread
and recommended chewy bread as an answer to the health problems and moral decline of
his day. Catharine E. Beecher and Harriet Beecher Stowe, the authors of The American
Woman’s Home, or Principles of Domestic Science (1869), also had much to say about
bread, “the very foundation of a good table.” (Beecher and Stowe 1994, 170) They
contrasted “civilized” bread with the leaden flour and watery lumps baked by the savage.
Mourning the passage of light, airy rolls and loaves, they bemoaned “the green, clammy,
acrid substance, called biscuit, which many of our worthy republicans are obliged to eat
in these days.” (Ibid., 171) They advised the baker to buy quality yeast and a variety of
flours, including rye and corn meal. With an ominous allusion to digestive problems, they
remarked on “the unknown horrors of dyspepsia from bad bread...a topic over which we
will draw a veil.” (Ibid., 176)

From Home to Factory—and Back

To meet family needs, homemakers demanded equipment that would simplify bread
making. The 1908 Sears, Roebuck catalog offered a cylindrical handcrank bread mixer
and kneader for $1.79. A sturdy tinplated machine capable of handling ingredients for
eight loaves, the machine required three minutes of cranking the gear-driven assembly to
turn the entire covered apparatus around stationary paddles. In praise of the machine, the
text claimed, “The White House Bread Kneader is simple, nothing to get out of order, and
with ordinary care ought to last a lifetime. It is as easy to clean as a tin pail, can be
clamped to any table and is the most convenient device of its kind ever invented.”
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(Schroeder 1971, 464) For $4.82, the buyer could get the mixer plus thirty-seven
additional pastry-making items, including patty pans, tube cake pan, pie plates, bread
box, rotary flour sifter, and spice cabinet. On the same page were bulk bags of flour
available in 25-, 50-, and 100-pound sizes for less than 3 cents per pound.

For bread baked in a brick oven, the cook used an iron bread rasp, a sander that
removed dark, ashy crust and burned spots from the surface. Before the advent of
window screens, bakers placed cool loaves in a ventilated tin or wood breadbox to protect
them from insects and keep them from drying out. Sears, Roebuck marketed breadboxes
with hinged lids and roll-tops.

The first electric dough-kneading machine, a model that held twenty gallons of dough,
came from the workshop of Herbert Johnson for Hobart in 1911. It was never modified
for home use, however, as the outbreak of World War I turned the company’s machinery
to military use. KitchenAid began marketing its dough mixer in 1912. A cheaper but less
efficient handcranked tin bread maker or mixer introduced in the 1920s allowed the baker
to rotate internal paddles on a central rod to create a uniform gluten dough.

In urbanized areas of the United States, homemakers stopped making bread when
cheap, pre-sliced, prewrapped loaves became available at local markets. No longer a
luxury for the wealthy, white bread found a loyal market in working-class households,
where the busy housewife had less time than her predecessors for raising and kneading
dough for homemade loaves. On May 21, 1920, the Taggart Baking Company of
Indianapolis launched Wonder Bread, a 1.5-pound loaf of white bread. Company vice
president Elmer Cline merchandised the commercial loaf with a balloon logo he
conceived at the International Balloon Race, held at the Indianapolis Speedway. Five
years later, when Continental Baking of St. Louis bought the bakery, Wonder Bread, a
mid-twentieth century kitchen phenomenon, became a national trademark. In 1939, at the
New York World’s Fair, the company constructed a modern bakery in a futuristic
pavilion marked with the familiar crayon-colored bubbles that characterized the brand.
Wonder Bread popped out of automated pans at the rate of 10,000 loaves per hour.

In 1941, the makers of Wonder Bread joined a national campaign to enrich white
bread by restoring vitamins and minerals removed in the refinement of white flour.
Additives supplied nutrients needed to prevent deficiency diseases such as beriberi and
pellagra. The federal government also forced bread manufacturers to remove nitrogen
trichloride bleach and petroleum derivatives that kept crumbs soft. When Hopalong
Cassidy and Howdy Doody appeared on television’s first color offerings, Wonder Bread
sponsored the kidpleasing programs. After ITT bought the company in 1968, Wonder
Bread wrappers carried baking dates and nutritional information.

A competitor, Pepperidge Farm, turned Margaret “Maggie” Rudkin into a baking
millionaire. In hopes of curing her son’s asthma, in 1937 Rudkin began making home-
baked bread free of chemical additives. She used stone-ground unbleached flour and
added molasses, honey, butter, and whole milk. The boy’s health improved, and Rudkin
opened a mail-order business set up in her garage. Soon she was making 4,000 loaves a
week. Publicity in the New York Journal and American necessitated a move to a
permanent mill in Norwalk, New York, followed by a second mill in Pennsylvania in
1949. The addition of another mill in Illinois in 1953 enabled her to add cookies, frozen
pastries, croutons, stuffing mix, and brown-and-serve rolls to her line of baked goods.
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In Florida, where the novelist Marjorie Kinnan Rawlings, author of Cross Creek
(1942), learned swampland cookery, the word bread did not stand for the white pre-sliced
loaves bought by city dwellers. To lowlanders, bread signified a hierarchy of foods
beginning with cornbread and working down to pone made in a skillet and hoecake
cooked in a Dutch oven over a campfire. To the far end of respectability came
hushpuppies, the fried cornmush croquettes that accompanied fresh-caught fish. “I assure
you,” she wrote, “that under the open sky [hushpuppies] are so succulent that you do not
care whether you have the rest of your dinner or not.” (Rawlings 1942, 210)

Tools of the Trade

Globally, bakers have created a large market for kitchen vessels and implements. The
wire whisk is the tool of choice for blending shortening into flour. The metal dough
scraper, topped with wood or plastic handle, ends in a rectangular blade for slicing dough
into exact portions and is useful for lifting chopped vegetables into a wok, dicing butter,
and scraping clean a work surface. A bread board, paste board, or ventilated wire bread
rack aids in cooling and slicing loaves, either directly on the surface or atop a bread cloth.

In 1975, the master chef James A. Beard, a contributor to The Cook’s Catalogue,
listed the types and styles of loaf pans he preferred. In addition to tinned steel, Pyrex, and
stoneware, he advocated the tincoated steel Pullman loaf pan, which produced a nearly
crustless pain de mie (soft-crumb bread) for sandwiches and canapés. The sliding cover
kept out air to lighten the surface and caused the dough to swell up the straight sides and
into the corners and top of the box. A silicone glaze on the preoxidized surface simplified
removal of near-perfect loaves, ideal for slicing.

In the 1990s the bread machine applied the technology of the crockpot and the
automatic coffeemaker to the bread making process. West Bend pioneered the all-in-one
electric breadmaker in 1993, a breakthrough in the multiple stages of mixing, kneading,
proofing, and baking. Early in the twenty-first century, features in the Salton Breadman
Plus—a nonstick loaf pan, eighty-one settings, a fruit-and-nut add-in, instant recall and
delay bake timer, and power failure backup—assured home bakers perfectly timed
loaves. At the January 2001 International Housewares Show in Chicago, West Bend
displayed a model that made bread for four in forty-five minutes.

Persisting Traditions

Bread remains central to the diet of people around the globe. Shoppers in Bucharest
queue at neighborhood bakeries for the same bread that country women baked daily in
their home ovens. Bakers in Yugoslavia, Albania, and Bulgaria recoil from delicate
French flour and insist that hearty bread must be brown and robust to accompany
substantial meals and tankards of beer.

The Malaysian roti maker twirls dough in the air, then folds it much like a
handkerchief and places it on the grill. Niue islanders select local fruit for traditional
coconut bread; Estonians, Latvians, Lithuanians, and Finns use plentiful rye in their dark
breads. Swedish cooks base breakfast on knackebrdd (crisp bread) and serve open-faced
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lunch sandwiches called smorgasar. Danes characterize a ready hospitality with
pumpernickel, rugbrgd (rye bread), and open-faced sandwiches built on smgrrebrad
(buttered bread), the basis for koldt bord, a spread of cheese, salami, salad, and smoked
fish. In Norway the crisp, crackerlike flatbrgd is baked on a takke (flat griddle). A sweet
loaf Norwegians call verterkake derives from verterol (brewer’s wort), which moistens
the mix.

Ethiopians bake injera, a raised flat bread made from fermented teff (millet dough),
cooked on a clay board over a log fire, and served on a round basketshaped table. Diners
wrap it around a fiery hot doro wat (chicken stew). The Gurage of southwest Ethiopia
rely on the false banana plant (Ensete edulis); they strip the plant of its inner tissue,
ferment the pulp in deep pits, then bake it into wusa (bread). In South Africa, breakfast
begins with tea or coffee and dry rusk, a seed-studded biscuit introduced by the Boers as
safari food. For snacks, South Africans stir up dough for shraak, a crisp unleavened
pocket bread that accompanies pickles and cheese. A more substantial loaf, elephant foot
bread, is a yeast bread made from mashed potatoes and flour and worked up to cover the
entire bottom of an oven. Incised with mock elephant toes, the oversized loaves serve a
crowd.

In French Polynesia, round metal containers resembling newspaper boxes receive
fresh-baked commercial loaves that are delivered each morning without wrappings.
Colonialism has influenced the Togolese dependence on English loaf bread and the
French baguette. The Kyrgyz vary their breads by choosing from flat rounds of tahngdyr
nahn or long, dark loaves of byolko; Mauritians also choose between French bread and
roti (flat bread) and serve bread with varaynya (preserves) as a dessert. The Hunza of
northern Pakistan liven mundane dough into kimochdun, a holiday bread made with milk
and almonds and cooked in a hot skillet.

Flat bread prevails in numerous lands. The primitive desert version, baked in hot sand
and embers in Algeria, Tunisia, and the Sinai, requires no utensils. In India, tandoori-
baked chapatti is the standard; Moroccans call their variety k’sra; Bedouins, fatir; and
Turks, lahmajun. To create a chewy, flat center and softer outer edge, Turkish bakers
stamp dough with a durtlik (bread stamp) attached to a wood handle. Jordanians base
their meals on pita bread, a chewy flat bread that the nomads of Petra cook on hot metal
disks over campfires; Israeli and Palestinian menus feature falafel, pita bread with a
filling of fried chickpeas. The Mexican version of flat bread is the tortilla; the Puerto
Rican equivalent is pan sobao.

Choices and service of breads may reflect the lifestyle of a region and the state of its
economy. In Belgium, a leisurely breakfast of breads, jam, and a hot beverage is the
norm; in Ecuador, cooks bake hot bread for afternoon snacks. Where baking is a
longstanding profession, families stock their larders with a wide variety of breads. In the
United Arab Emirates, cooks can choose from twenty-three bread types, the most popular
being a thin loaf called ragag. Choices in France, ltaly, and the Czech Republic are
similarly broad. Poverty often reduces families to bread alone. In 1975, when famine
stalked villagers of India and Bangladesh, mothers traded goods for wheat and cooked
only one meal a day. Some days the single meal consisted of chapaties and salt. In
Sardinia, the shift from home-baked bread to bakery loaves accompanied the shift in the
island economy from peasant farms to industry. In the 1960s, as homemakers gave up
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drying figs, salting olives, and preserving tomatoes, they also ceased making bread. The
purchase of bakery goods became a mark of women’s liberation from the oven.
See also Graham, Sylvester; Kosher Kitchens; Medieval Kitchens; Yeast
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BRERETON, MAUD ADELINE

In the days preceding the enactment of women’s suffrage, Maud Adeline Cloudesley
Brereton, the publicist for the British Commercial Gas Association (BCGA) and author
of The Mother’s Companion (1909), championed a domestic revolution to liberate
women through improved, affordable home technology. From her conviction that
education and health benefited the nation, she wrote and lectured in America and Europe,
stressing the multiple roles of women as wives, mothers, and family and home managers.
Her activism earned her an award from France in 1907 for service to international public
health.

Hired by the BCGA in 1912, Brereton promoted gas as kitchen fuel. At her urging, the
industry targeted its advertising toward a female audience. With the average homemaker
in mind, the BCGA marketed its product as a “silent servant” and “working man’s
friend.” (Clendenning 1998, 5) The association pointed out that not only was gas an
efficient, labor-saving fuel, it also had health benefits, eliminating from the home air
pollutants that caused respiratory irritation and asthma.

In 1913, Brereton, representing the BCGA, stood on a platform with engineers and
businessmen. She denounced the low standards of domestic sanitation due to the absence
of hot water; she spoke of the “repetitive and soul-killing drudgery” that debilitated
housewives. (Clendenning 1998, 14) With twenty years of experience in public health,
she had the data to back up her claim that benefits to women through improved home
heating would uplift the nation as a whole. At Brereton’s urging, the association erected
model homes, hosted cooking contests, offered free lectures, and demonstrated the
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advantages of gas over coal and even electricity, which Thomas Edison had touted since
1882.

To counter the image of electricity as the latest in technology, promoters of gas had to
revamp their position in the marketplace. Brereton organized conferences, edited two
trade magazines, and issued a monograph on the value of gas technology to the home.
Her media blitz reached architects, housing magnates, and health officials. Her writing
and speaking skills earned her the vice presidency of the Society of Women Journalists
and a job as consultant for the British Ministry of Food during World War 1.

Central to Brereton’s demands for reform was a shift in society’s definition of home
and wife. She deplored the enslavement of women to the kitchen and protested limitations
on their imagination, creativity, and work. She proposed that gas companies establish
reading rooms stocked with source material on domestic science and that they hire
technical experts and female demonstrators who could advise women on the use of gas
for cooking. She urged industry managers to involve themselves in issues of health and
women’s liberation.

Brereton championed free lunch programs for hungry children and home economics
classes for girls and women to teach hygienic food handling and preparation. Doctors
supporting her agenda advocated study of such home health hazards as arsenic-laced
wallpaper, toxic paint, damp areas that sheltered vermin, inadequate plumbing, and poor
ventilation. Home designers targeted the numerous health risks of the standard four-story
Victorian home: coal cook stoves in basement sculleries, open water cisterns, and
multiple flights of poorly lit stairs. Using her own home as a model of a healthful
environment, Brereton urged architects to rethink the plan of the typical house to
minimize stress on housewives and servants.

See also Gas; Victorian Kitchens
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BROOMS, BRUSHES, AND MOPS

The kitchen business in brooms, brushes, and mops derived from a domestic need for
tools to clean food preparation areas and cooking utensils. Bird wings, burs, and brushes
with wood, bone, or ivory handles or grips served utilitarian purposes in prehistory. The
Codex Mendoza (1540), a key native manuscript describing Aztec culture, recorded
injunctions to young girls to “Seize the broom, be diligent with the sweeping.” Native
Americans of the Southwest used the sturdy, fibrous yucca plant to make brooms and
brushes for sweeping out pueblos and scouring comals, the hot baking stones on which
they shaped tortillas. Archeologists have found these household items preserved intact in
the dry desert climate. To the southeast, in the Caribbean, St. Lucia islanders wrapped
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coconut fronds around a stick to make yard brooms, which they used to sweep up debris
around open hearths.

Special Purpose Brushes

Over time and around the world, specialized brushes and brooms have been created to
serve many purposes in the kitchen.

Baby bottle brush is a narrow, soft-bristled, flexible column with flanged brush ends for
scrubbing baby bottles and removing residue from decanters

Blacking brush is a stiff-bristled tool for removing rust from grills and cast iron ranges
and reblacking them with black lead

Broom cake tester is a circle of 4.5-inch corn husk bristles attached to a dowel and
thong for hanging; bakers can snap off a clean straw for testing cakes for doneness

Garbage disposer brush is a columnar brush of polypropylene bristles used to dislodge
residue in the disposer tank

Glass and tumbler brush is a long-handled scrubber bearing a column of bristles for
reaching into the bottom of drinking glasses, bottles, coffeepots, wine decanters, and
vases

Glazing brush is a long-napped brush with stiff bristles for spreading gelatin and
glazes over baked goods, broiled fish, and roasted birds and meat

Hearth besom is the homemade Irish hearth broom composed of a bundle of twigs
bound to a stick to return spreading ash to the hearthstone

Pastry brush is a simple tip of natural hog bristle shaped like a flat or round paint
brush banded with stainless steel; also, a round fluff of goose feathers secured on a wire
handle used for buttering, basting turkeys, or glazing pastry

Pot brush is a long-handled tool with tampico (a stiff fiber similar to jute) bristles for
use in institutional kitchens for heavy scrubbing; a shorter version made from palm fiber,
the material used in doormats and boot brushes, is meant for cleaning griddles

Potato brush is a West German specialty that blends nylon, natural fiber, and brass
wire bristles on a rounded head set at an angle from the handle for removing soil from
tubers and chemical residues from fruits

Scouring brush is a coarse-fibered brush attached to a durable wood handle for
scrubbing potatoes and winter squash

Sink brush is a sturdy fiber or steel mesh brush that fans into a semicircle for
removing crusts from pots, griddles, waffle irons, and sinks.

Spout brush is a tiny brush composed of a wire handle wrapped in a spiral around a
thin sheaf of stiff bristles for debriding spouts of iceboxes, lemonade coolers, percolators,
urns and samovars, and teapots; one version is adapted for cleaning the narrow spaces
between the buttons of telephones and kitchen appliances

Twin bar brush is a ruff of nylon bristles on dual hardwood posts attached to a metal
base and mounted on suction cups to enable the user to scour the interior and exterior of a
glass or mug in one motion
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Vegetable brush is an all-purpose kitchen tool composed of bristles set in a circle of
twisted wire and attached to a short wood handle for silking corn, removing pin feathers
from hens, and other jobs requiring moderate friction

Visp is a Swedish coarse-fiber brush head bound with wire and attached to a wood
handle for scouring pots

Homely Implements

Essential to the home brewer’s task was the traditional besom, a bunch of broomstraw
bound to a stick at top and bunched together with a cord below. Like a baker’s whisk, the
homely broom swished through fermenting liquids. According to the domestic expert
Dorothy Hartley’s The Land of England (1979), the brewer hung the besom to air-dry by
a leather cord or laid it across wall pegs. Because it had no other uses that might have rid
it of residue, it held yeast spores that were returned to the mix when it was used again and
sped the brewing process. As a symbol of the brewing trade, every alehouse, the most
common gathering place in Tudor England, displayed an ale-stake or broom.

European housekeepers favored a variety of brushes and brooms. Cooks in the time of
Elizabeth | used brushes made of fine hair to color and adorn marchpane (marzipan).
According to John Partridge’s The Treasurie of Commodious Conceits and Hidden
Secrets (1584), the job of gilding confections and tarts with edible gold leaf called for the
use of “Conies tailes” (rabbit’s tails), natural brushes that aided the decorator in applying
designs or words to paper for transferring to the surface of the cake or tart. (Denny, n.d.,
29)

In 1770, the English inventor William Addis, incarcerated for debt, improvised a
toothbrush in his jail cell by boring holes in a bone and inserting bristle, which he glued
into place. The brush evolved into a family of domestic implements suited to such
meticulous chores as cleaning small crevices and spreading egg-wash glazes on pies and
loaves. The common birch besom, made of springy twigs with a stick handle, required an
ash-strip binding, which the broom maker pulled free from an ash log soaked in a running
stream. The besom had many uses at the hearth and about the kitchen, dooryard, and
garden.

A baby-bottle brush from the 1870s had a crank attached to the wooden handle for
easy rotation in tight confines. Brewers used bottle washers and bristle brushes to scour
bottles and casks. To reach the bottom, the cleaner applied a chain brush, a long-handled
implement that bore a flexible tail of chain links, metal beads, or wire and rounds of
bristles. Bakers needed the flat yeast-tub brush, made of a wood grip fitted with tampico
fiber and marketed in England by W. Jaburg & D. J. Barry.

In addition to a stiff broom, brushes, abrasive powder, and sand, the cleaner of floors
relied on a homemade device composed of old rags sliced into strips and spiked onto a
mop nail that was driven into a handle. The mop bucket sometimes contained a tin
attachment pierced with holes to support the soap and allow dissolved portions to drain
back into the mop water. A three-stage mopping required soaping, rinsing, and carrying
the mop outdoors to spin dry between the palms before the final going over, which
sometimes included the spreading of a few drops of paraffin for a shiny finish. To protect
the knees, kitchen help wore kneeling pads made of shredded toweling and buckled to the
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leg or placed their knees on scrubbing mats woven of rushes or coconut fiber. For added
convenience in mopping floors, in 1893 Thomas W. Stewart patented a long-handled
mop with a T-head. To stabilize the fibers, he created a spring-loaded, pivoting clamp-
and-rod device similar to the mop handles still in use in the twenty-first century.

American Innovations

On the American frontier, householders centered cooking, childcare, crafts, and home
schooling around the fireplace, a source of light, heat, and—unavoidably—grit. To keep
the hearth brushed clean where manufactured brooms were unavailable, thrifty folk made
their own. A sturdy sweeping or scrubbing broom consisted of a limb or pole surrounded
with stiff brush. To create a tight, nonslip binding, the maker soaked rawhide and
stretched it over the brush ends. When the broom dried, the bristles remained straight and
stiff enough to dislodge spills from the hearth.

American-made brooms required broom corn imported from Italy or wild panicles that
Native Americans cleaned of seeds and shaped around a stick for sale to white
housewives. In the Appalachian hills, home besom or broom makers collected twigs to
dry for soaking, then bound or wired them to a stout ash, oak, or hickory stick. With more
effort, they fashioned a fast-selling hickory broom from a single piece. To make bristles,
carvers sliced thin slivers and bound them back with wire to produce a tough scrubber
suited to puncheon floors. A sturdy institutional broom expedited the oiling of a floor by
removing residue that clung to sawdust. This method suited slaughterhouses, cannery
kitchens, industrial plants, courthouses, and schools, where heavy traffic prohibited
regular soap-and-water mopping.

The founder of the American broom trade, Benjamin Franklin, salvaged seed from a
French broom and planted it in his kitchen garden plot. In 1785, Thomas Jefferson, the
keeper of an enlightening garden and farm daybook, did likewise at Monticello, his estate
in rural Virginia, thus creating a useful job for idle slaves and children and a new product
for local markets. After introducing his brooms in Pittsfield, New London, Albany, and
Boston, he started an industry that, by 1810, was turning out 70,000 brooms a year. The
broom became a standard part of the fireplace set, a wrought iron stand holding poker,
tongs, shovel, and iron-banded hearth brush.

As described by Samuel M. Sener, a state folklorist writing in the New Year 1892
edition of Christian Culture, an early winter tradition was the gathering of neighbors to
slaughter pigs. The thrifty Pennsylvania housewife saved the bristle derived from this
process to clean, dry, comb, and sell to brush makers, who exported their goods to
Europe. In the late nineteenth century, quality bristle brought 75 cents per pound for the
long and 40 cents for short. The money came in handy for buying Christmas gifts.

Handcrafting of brooms became a task of the elderly and handicapped and a money-
making project for institutions that housed orphans and the blind or deaf. In the mid-
nineteenth century, machinists facilitated the task of broom making with winders,
presses, and trimmers. Broom sellers covered routes door-to-door and added to their
stock the brush mat, scrub brush, hearth broom, and cob broom, a long-handled round
brush used to remove spider webs from upper shelves, window frames, rafters, light
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fixtures, and cornices. They also sold child-sized brooms as educational toys for
prospective homemakers.

The sister inventors Emma and Mary Dietz contributed to housekeeping efficiency
with their dust pan and crumb receiver, which they exhibited at Philadelphia’s 1876
Centennial Exposition. In the same year, the inventor Susan Hibbard simplified a humble
but necessary cleaning chore with a low-cost implement: a feather duster made of turkey
feathers. Pitted against her husband, George Hibbard, for rights to the patent, she proved
her ownership of the idea of turning feathers into a dusting aid.

Keeping the housekeeper clean while engaging in this dirty work was the purpose of
other devices. Jonathan Periam’s handbook The Home & Farm Manual: A Pictorial
Encyclopedia of Farm, Garden, Household, Architectural, Legal, Medical and Social
Information (1884) explained how to sweep in short strokes and how to employ salt,
fresh grass, moist corn meal, or tea leaves as a strewing medium to prevent clouds of
dust. He added that toughening brooms weekly with boiling suds and hanging them up to
dry kept plenty of sweep in the bristles. In August 1897, a black inventor, Lloyd P. Ray,
patented a dustpan. He made his wood-handled device out of sheet metal, which he
fashioned into a collection bin. Subsequent models came in varied styles and materials,
including decorative covered pans in japanned metal or tole painted in flowered designs.

The 1908 Sears, Roebuck & Company catalog pictured an array of brushes to lighten
unpleasant household chores. For stoves, the curved tampico brush with hardwood back
provided five rows of bristles and a separate heel brush for 13 cents. For windows, a 34
cent-brush head with two-inch bristles fit standard handles; a 28 cent-counter brush with
extended end handle fit into odd corners to dust and clean. The 63 cent-floor scrubber
with bristles radiating in all directions suited hardwood and painted floors but was too
abrasive for carpets. For the thrifty homemaker, the catalog touted an assortment of five
floor, dusting, scrubbing, and stove brushes for $1.63 to “end your brush troubles.”
(Schroeder 1971, 467)

Fifteen years later, the Sears catalog was featuring an even larger variety of brushes,
brooms, and mops for the well-equipped home. An appealing combination deal offered a
triangular dry dust mop for reaching into corners, a matching oil mop, spare handles, and
can of mop oil for $1.30. Only minimal ad copy accompanied products that needed no
introduction—the flat broom at $1.25, floor brush for $1.20, self-wringing mop for 85
cents (58 cents more than in 1908), extra mop head (19 cents), palmyra fiber scrubber (15
cents), and hand duster (50 cents). Two years later, a discreet ad in the January issue of
Good Housekeeping lauded the Brown Daisy polishing mop, a wax-treated dry swab that
ended dependence on messy buckets and wringers.

In 1929, a decade after mechanical refrigerators gained popularity, keeping them free
of spills and odors became a preoccupation of homemakers. Collier’s magazine warned
that “slime accumulates in [the drainpipes] constantly and should be removed with a
long-handled circular brush.” (Lovegren 1995, 10) The same era saw the invention of the
coffeepot brush, a miniature bristled coil on a slender wire, used to remove residue that, if
left in the pot, ruined the flavor of the coffee.

Factory broom makers improved on the round-head broom by flattening straws and
stitching them into place before inserting the sharpened handle and lopping off uneven
ends. Sewing originally required looping hanks of straw with a half-hitch of cord. Later
technology allowed waxing the broom head to keep straws in place and securing bristles
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with the aid of a heavy-duty industrial sewing machine. In 1983 Henry Hadley of the
University of Illinois ended dependence on hand-harvested Mexican broomcorn by
hybridizing the world’s first machine-harvestable variety, which produces numerous
shades of green, yellow, and red.

Persisting Need

In industrialized countries, brooms have largely been replaced by vacuum cleaners,
power washers, and leaf blowers, although they still command a sizeable market of
specialty items such as the cobweb broom, a quaint hearth tool still in use in high-
ceilinged rooms. Other specialized adaptations of broom and brush include the tiny
coffee spout brush, a double-handled sling for scrubbing the backs of faucets and taps, a
coiled brush for removing mold from the tracks of sliding windows and doors, and the
flexible, hair-catcher brush, a long wire snake with short, stiff bristles for removing plugs
from drains. A formidable implement, the polypropylene disposer brush removes
malodorous residue from garbage disposers. Despite the availability of synthetic bristles
and machine-made brooms and brushes for specific jobs, old-style Appalachian,
Pennsylvania Dutch, and Shaker broom makers have continued to present their craft at
demonstrations of hand-made wares. Late in the twentieth century, Arcola, Illinois,
became the broom corn capital, raising broom corn and selling seeds worldwide.

Brooms, brushes, and mops remained kitchen necessities throughout the twentieth
century and into the new millenium. Third-world marketing entered a new phase with the
production of attractive, bamboohandled brooms made in Thailand from sorghum grass.
Continuing the trend toward specialization, a telescoping duster fitted with a lamb’s wool
head allowed housekeepers to reach recessed and track lighting. For many busy
housekeepers, the so-called electric broom, basically a low-power upright vacuum
cleaner, replaced its homely predecessors.

See also Shaker Kitchens
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CABINETS AND CUPBOARDS

Cabinets and cupboards are extensions of early forms of food storage—caches and
canisters—both designed to assure a supply of foods such as game, nuts, and plants
abundant during only part of the year. The Havasupai, who resided near the Grand
Canyon, sun-dried local desert fruit and berries. They puréed squawbush and desert thorn
berries, dried the purée, and stored it in buckskin sacks. To protect precious supplies from
rodents and human raiders, they created a storage system under canyon ledges away from
the village. Out of sight at a level above possible flooding, they constructed storage cists,
stone chambers cemented with clay. When they had filled the cache with one season’s
harvest, they sealed the outer surface with mud.

Open Cabinet left.
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Rustic Furnishings

The wood cupboard first came into use for the storage and display of dinnerware and
utensils. The original European kitchen cabinet, the ambry (or aumbry) cupboard, which
the French called an armoire, is a relic of the Medieval Merchant’s House in
Southampton, England. It represented an improvement over a simpler method of storage:
a recess in a wall used to hold clothing and dishes or a niche in abbey kitchens and
churches where vestments and ceremonial silver were stored. The high Middle Ages
produced the ambry cabinet as a free-standing food and dry goods “livery and dole”
furnishing four feet high and three feet wide. (Banham 1997, 193) The cabinetmaker
provided a single shelf, called a borde, and pierced the front of the cupboard with
ventilation holes in an ornate pattern.

Used by a wholesaler or retailer as a wine cabinet, the ambry cupboard suited the
needs of a neighborhood inn or small-scale private kitchen. The center door, attached by
a butterfly hinge, featured a woven screen that let wine breathe. For commercial kitchens,
it held jacks (pitchers) of various vintages, from which customers poured smaller portions
into take-home containers. For security, the cabinetmaker attached a long, decorative
hinged tang forked at the end. The catch plate and barrel bolt accommodated an iron lock.
In modern reproductions, the ambry cabinet holds vials of chrism, the sacramental oil
used in anointing ritual.

The ambry evolved into a larger, more solid structure, the pierced livery cupboard,
which held plated servings for absent diners as well as salt, verjuice, bread, cheese,
pickles, pasties, game, and meat along with napkin wrappers for the making of quick
meals or snacks to be eaten out of hand. The Scottish version, called an aumry, served as
a cupboard. The almerie was a plain dish press, in contrast to the dressing burd, a
workstation for dismembering and fileting meat. In Poland, where Queen Jadwiga came
to the throne in 1384, a smaller chest resembling a jewelry box held her dried fruit,
almonds, and spices, which she locked to ensure access by none other than her own
personal kitchen staff.

The typical Irish household sported a bolting hutch or meal ark, a cabinet built by an
arkwright to hold flour, oatmeal, and bran, the staple foods at every meal. Richard
Ainsworth’s The Old Homesteads of Accrington & District (1928) characterized a family
heirloom of the Ainsworth’s of Clayton-le-Moor as a “meal ark.” In Wales, the Welsh
dresser offered drawers; the Merioneth variant had doored compartments for storage.
These evolved into a farmhouse showcase for crockery, Delft china, noggins (small cups
or mugs) and piggins (drinking pails), pewter, and ornate trumpery and treen souvenirs
carved as gifts. The Yorkshire and East Anglia variety had a plate rack (or Delft rack)
faced with guard rails. Dressers from Brittany, Northumberland, and the Midlands
enhanced shelving with bobbined galleries. The largest dressers held fish, poultry, and
whole meat and game carcasses for garnishing, saucing, and carving and could support a
corpse for prefuneral viewing. When these rather crude cabinets began to be used in
dining rooms, they took on such refinements as inset clocks and cabriole legs, becoming
more showpieces than functional kitchen furniture.
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In a similar manner, the French developed armoires, dressoirs, or buffets into richly
decorated dressers or cabinets with massive carved panels, columns, and feet. As Alienor
de Poitiers explained in the 1330s, observers could estimate the owner’s status by the
number of tiers a cabinet featured, from a single tier for a knight to five for a queen. To
enhance the display of plate and create a contrast to the dark wood, owners decked the
wall unit with a tester, or canopy, to impress upon guests their social prominence.

The English ambry combined with the cupboard in the early 1500s to complement
room paneling. Placed at a bedside, it held night refreshments and a beverage set for an
aristocrat or an honored guest. The two-tiered cupboard, a standard furnishing of the
Elizabethan or Jacobean dining room, displayed pitcher and cups, sugar chest, cruets for
vinegar and oil, and condiment pots. With the emergence of silver as a status item,
Baroque sideboards held unusual pieces, including a fountain for rinsing glassware, a
wine cooler, and tools for crushing salt along with an ivory knife for dispensing it. Before
dinner, the staff placed on top a wash basin and flagon of water and gold and silver
salvers for serving loose items such as table implements.

Refinements and Decoration

As the European cabinet evolved into the credenza, an art object rather than a utilitarian
chest, it acquired veneers, painting, inlays of tortoiseshell, metal, and ebony, marble
plaques, marquetry, mirrors, leather covering, brass medallions, and moldings and
carvings. The French created the latticed panetiére (side-board) solely as a decorative
dresser for bread. More ornate, the Spanish vargueno (cabinet) of this period consisted of
a moveable furnishing displayed on a stand, an offshoot of church furnishings.

Cabinets never divorced themselves completely from their original task of supplying
the table with needed items. In the early 1700s, Lady Grisell (or Grizel) Baillie, mistress
of Mellerstain, one of Scotland’s great Georgian houses, made her personal list of
necessities for the sideboard in her domestic account book, The Household Book of Lady
Grisell Baillie (1733). The list read, “Bread, Water, Peper, Vinegar, ail, wines, Mustard,
Shalot, Smal Beer, sugerr, Oyle, Sallad.” (Banham 1997, 194).

An essential to European and American Kitchens, the cupboard, patterned after
dressers, offered two areas of storage. On the open shelving at top, dishes and serving
pieces stood ready for use. Attractive glass, pewter, and china received maximum display
space to brighten simple homesteads and reflect glints from firelight and candles. Below,
closed shelving secured linens, place mats, and such humble items as tea cozies,
canisters, cutlery, and everyday flatware. In some homes, a notched cabinet adjacent to
the cupboard held spoons vertically in neat rows. Tin sconces attached to the wood held
candles and lamps at eye level, enabling the housekeeper to search for needed items.

Other parts of Europe established unique cabinetry traditions. Elena Burman
Molokhovets’s classic Russian cookbook A Gift to Young Housewives (1861) urged the
beginner to opt for built-in cupboards with insulated doors. She pictured them placed on
the outside wall of the house, one for warm storage and another ventilated to the
outdoors. In Transylvania, a small decorated szuszék (chest) was used to store salt.
Throughout the Continent and the United Kingdom, the stodgy, middle-class Biedermeier
cabinetry and the dark, often massive Victorian buffet, with its ornate carvings, columns,
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doors, turrets, and mirrors, formed the nerve center of table service. Status-conscious
hosts kept glassware, china, linens, silverware, and faience and majolica on display for
use by guests and during holiday meals.

Among the colonists of North America, cabinets tended to be built into walls as a
means of making full use of floor space. Because they framed their homes with vertical
timbers eight inches wide, there was ample space for recessed shelving in between the
uprights. Clean lines and functional, unfussy construction appealed especially to the
Shakers, who arrived in New York aboard the Mariah in 1774 and established a
permanent complex at Niskayuna (now Water-vliet) south of Albany, New York. The
nook-style storage shelves in the New England saltbox home paralleled a matching
alcove bench by the fireplace, which made good use of chimney heat.

Edward Brown set up as a joiner and carpenter in Ipswich, Massachusetts, in 1637.
Until his death twenty-two years later, he provided settlers with cabinets and sideboards
as well as chairs and spinning wheels. The April 8, 1736 issue of the Boston NewsLetter
bore an advertisement from cabinet-maker John Davis of Summer Street, who offered to
sell English glue for furniture-making and repair of wooden joints, which would have
easily loosened on exposure to wide fluctuations in temperature near open fireplaces.

Finished pieces occupied central positions in the household. In Good Wives: Image
and Reality in the Lives of Women in Northern New England, 1650-1750 (1991), the
historian Laurel Thatcher Ulrich summarized the kitchen furnishing in the home of
Beatrice and Francis Plummer of Newbury, Massachusetts, in 1672: a “cupboard, a ‘great
chest,” a table, and a backless bench called a “form,” plus a second bed.” (Ulrich 1991,
18) Like fireside spiders and cook pots, cabinets stood on long, sturdy legs, sometimes
ending in a wooden globe for maximum contact with flooring. The purpose was two-
fold—to support heavy hardwood construction and to lift unwieldy furnishings from the
floor for ease of mopping and vermin control.

For the manor house or inn, the wood dresser was a laborsaving workspace. Built like
a cupboard, it contained upper shelves to hold linens, utensils, plates, and serving items.
The shelf at waist level was a meatdressing board, a place for boning roasts, trussing
fowl, and readying large cuts of meat for serving. To keep tools such as mallets,
whetstones, cleavers, and boning knives at hand, the user often nailed leather loops to the
edge of the shelf. Drawers and bins below offered additional storage space.

A valuable adjunct to the appearance and durability of cabinets were the lift and the
waterboard. To protect the feet and fascia of the cabinet from mop water and accidental
flooding, homemakers elevated the pieces on slate, tile, or pottery blocks. Ornate lifts
bore crests and impressive bosses. Also providing decoration along with functionality
was the breakwater, a board that attached to the skirting board and thus covered the space
under the cabinet. It kept out dust balls, mice, and vermin while concealing nicks, splits,
or damage to the finish of the piece. Some of these floor-level additions were drilled with
holes to ventilate the undercabinet area.

A low cupboard from the 1780s, the Dutch kas secured foodstuffs behind two hinged
doors. Ball feet held the framework high enough off the floor to allow for cleaning
underneath. A tall eighteenth-century Canadian version doubled the low Dutch piece by
mounting chest on chest for storing foods and table linen. Decorative New England
chests and cabinets sported painted scenes and folk art symbols on front, top, and sides.
The Welsh cupboard added a decorative molding to open shelving to set off the family’s
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collection of dishes and treen. The New Mexican trastero (cupboard) often sported
grooves, insets, and wrought iron hinges and latches. More sedate, the punched-tin
cupboard held jars of food behind ventilated doors that encouraged the circulation of air.

So-called safes enclosed foods behind doors that could be padlocked. The meat safe, a
four-legged cabinet screened with wire gauze to keep out vermin, provided ventilated
sides and pierced shelving for storing game; a similar cabinet, the pierced tin pie safe,
decorated kitchens with patterned holes rayed like suns and stars or imitating common
quilt motifs. The butter-and-cheese safe, a hexagonal version for the dairy, described in
the American Agriculturist in December 1875, stored stoneware crocks of milk and
cream away from dust and insects. Workers could reach the contents by rotating shelves
fitted to a central post. The origin of the term safe as applied to kitchen storage is unclear.
The U.S. writer James Agee once speculated that “farm families, whose most urgent
treasures are the food they eat, use for its storage-box the name used among middle-class
people for the guardian of money, ledgers, and ‘valuable papers.”” (Agee 1960, 162)

A May 1876 issue of American Agriculturist presented L. D. Snook’s ideal farmhouse
kitchen, a utilitarian arrangement that suited the housewife who lacked servants. He
placed the wood or iron sink and pump at a window. Below the sill, a slatted dish drainer
received wet dishes, which dried quickly in the sunlight. The elongated counter separated
upper and lower cabinets. An obvious workstation opposite the stove side of the room,
the window unit prefigured paired counters and modern wall-hung cabinetry.

The American cabinet took on a unique form and style late in the 1800s. From a
family of six furniture makers, designer Gustav Stickley of Osceola, Wisconsin, worked
in his uncle’s factory in Brandt, Pennsylvania, and learned to value natural color, grain,
and texture. When he established his own firm in Binghamton, New York, in 1884 with
brothers Charles and Albert, he lacked the machinery for crafting elegant English
reproductions. Instead, his shop turned out hand-made designs in simple, unadorned
shapes based on cabinetry he studied at the Shaker settlement in New Lebanon,
Pennsylvania.

After moving to Grand Rapids in the 1890s, Stickley began manufacturing colonial
and European reproductions that he copied from the Art Nouveau innovations of France
and Germany. He used quartersawn oak treated with ammonia to enhance wood grain and
added doors with decorative glass panes. His pieces were the forerunners of the American
Arts and Crafts Movement. In 1901, he issued The Craftsman, a magazine on fine
cabinetry that inspired designer Frank Lloyd Wright. From an atelier in Manhattan, until
his death in 1942, Stickley displayed his homey artistry, which included the gracious
cupboards, corner china closets, and sideboards that homemakers purchased as
investment furniture and treasured as family heirlooms.

Emphasis on Function

As women were liberated from the home-and-husband mindset, their needs changed. A
camouflaged kitchen cabinet designed with the lone working women or student in mind
came from an unnamed home economics teacher who lived in a boardinghouse. She
devised an attractive piece of mahogany furniture, perfect for a parlor or bedroom, that
accommodated the utensils needed for preparing simple meals. The 1900 Sears, Roebuck
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catalog featured four sideboards that had evolved from a utilitarian storage unit to carved
and mirrored furnishings fitted with swell-front drawers, some lined with felt to
accommodate silverware. The 1908 catalog offered the Wilson Kitchen Cabinet, a multi-
drawer hutch and workstation that featured fine craftsmanship in walnut. The well-
executed design organized baking tools, food scale, grinder, and serving pieces in a single
kitchen furnishing that ranged in price from $13.25 to $19.85, as compared to less
elaborate models selling for as low as $5.45.

The 1923 Sears, Roebuck catalog reserved a fullpage ad for its kitchen cabinet. A
four-door, six-drawer oak or enamel work station, it featured a white enamel top,
swinging sugar and flour bins with see-through windows, secure latches, and a bracket
for supporting a food chopper. The copywriter stressed a mouse-proof bread box drawer
with perforated lid, cutlery drawer, meal bin, and a sliding drop curtain. A handsome
furnishing for the kitchen, the cabinet sold for $43.85 in golden oak and $48.85 in white
enamel, a popular surface as cooks began to concern themselves with bacteria.

An innovation of the late nineteenth century, the Hoosier cabinet, made by the Hoosier
Manufacturing Company in Newcastle, Indiana, was an attractive all-in-one work
organizer and forerunner of the built-in cabinets of the 1940s. A tall oak structure, it
contained a flour bin with built-in sifter, sugar bin, clock, and canisters to hold tea,
coffee, and up to six spices. The baker, either standing or seated on a tall stool, had
access to a work surface on which to roll out dough and could easily reach into drawers
for cutters, crimpers, and cornmeal. The Hoosier Manufacturing Company advertised the
cabinet as a step-saver that systematized staples and equipment within hand’s reach of
where they were needed. This line of thinking accompanied a revolution in housekeeping
characterized by the emerging concept of kitchen design, the development of time and
motion study, and the evolving discipline of home economics. One model, the Napanee
Dutch Kitchenet, earned the admiration of efficiency expert Harrington Emerson, author
of Twelve Principles of Efficiency (1911), who counted the steps of the 1920s housewife.
He determined that all-in-one cabinetry could reduce the traffic incurred in a day’s
kitchen work by more than 75 percent, from 2,113 to 520 steps.

Home economists, working for manufacturers of domestic items, glorified the kitchen
cabinet as the heart of food work. Lois M. Wyse, director of the Hoosier Test Kitchens,
published “How to Equip the Modern Kitchen” (1924), a picture essay that touted the
cabinet as scientifically planned and organized to replace the butler’s pantry. Without the
fuss of remodeling, the home planner could add a baker’s work station or a one- or two-
door equipment cabinet to end problems of clutter and wasted space. In 1925, the British
domestic magazine Ideal Home joined the campaign to promote kitchen shortcuts,
advertising the Easiwork Kitchen Cabinet, one of numerous streamlined products that
offered the homemaker assistance in managing the “servantless” home.

Technology boosted women’s morale and nurtured an image of domestic management
rather than home drudgery. The monthly forum in the July 1930 issue of Good
Housekeeping reported on the replacement of earlier porous porcelain-enamel finishes
with a stainless porcelain veneer that was both attractive and easy to clean. Increasing its
appeal was the chromiumplated trim that was safe from tarnish and discoloration from
acid foods. The following month’s issue featured Mutschler Porce-Namel, a cabinet and
cupboard company in Nappanee, Indiana, that made refectory tables, work stations, and
cabinet suites with leaves that slid out of sight when not in use. The 1938 Cussins and
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Fearn Company catalog praised the White House kitchen cabinet, a multi-drawered work
station that offered combinations of shelves, door racks, dish space, porcelain-topped
counter, roll-top canister concealment, and flour bin with sifter for all-in-one baking
convenience. Brand names were important to pricing: White House cabinets cost as much
as $20 more than others equipped with similar features.

These early-twentieth-century developments in cabinetry paralleled the trend toward
scientific organization of the kitchen. In January 1925, Katharine A. Fisher, director of
the Good Housekeeping Institute, presented methods of grouping tasks according to
purpose and materials. The focus of the orderly kitchen was the cabinet work space,
which held canisters, spice jars, implements, bowls, even cutlery strapped to the outside
of the frame. Augmenting the dresser-style cabinet was the teacart, a small kitchen table
on wheels that organized serving dishes or smaller projects and could be rolled up to the
sink, stove, or worktable. Fisher’s motto summed up the philosophy of the wellorganized
kitchen: “Everything in daily use in sight.” (Fisher 1925, 71)

Five years later, Fisher’s regular column published a floor plan and photos of the “pre-
planned kitchen,” a two-room module bisected by a swinging pantry door. In the kitchen,
cabinets above and below the Lshaped work area provided for baking and food
preparation within easy reach of the refrigerator, sink, and drain board. Other cabinets
above and below additional food preparation space flanked the range and warming closet.
In the adjacent laundry room, the matching cabinetry above and below the laundry
preparation station enabled the homemaker to attend to starching, sprinkling, and ironing
without moving too far from the kitchen. To simplify daily cleaning, Fisher
recommended washable wainscoting and tile and linoleum or floor cloths finished with
paint or varnish. She also suggested wall and overhead lighting fixtures to keep the
cook’s shadow from blocking the light falling on work surfaces.

For the post-World War Il generation of cooks, Elizabeth Beveridge, home equipment
editor for Woman’s Home Companion, presented design tips to help the bride make the
most of built-in cabinetry and coordinated appliances. For the cupboard, she suggested a
pass-through dish organizer; clean dishes removed from the drain board went into one
side of the cabinet and could be removed on the other side for use at the eat-in kitchen
counter. She recommended that homemakers opt for a five-foot-long counter linking
refrigerator and stove—long enough to accommodate utensils, mixer, and serving pieces
and within reach of the wall-mounted cabinet holding other implements and supplies.

See also Chests; Smoked Food
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CACHES

The use of caches, subterranean cavities in which food is stored, may have preceded
habitation in permanent dwellings. The practice of caching appears to have set the Cro-
Magnon apart from their predecessors, the Neanderthals. The successful protection of
foodstuffs and consequent improvement of the food supply was

Sideview of an underground cache of food and supplies.

a decisive factor in enabling the Cro-Magnon to survive the cold Northern European
winters. Nomadic hunter-gathering clans dug deep holes in the frozen earth to hold meat
during heavy snows and periods when game was scarce. The creation of this system of
meat preservation may have enabled them to outlast the Neanderthals, who died out
entirely.

As agrarianism replaced the wandering lifestyle, caches became a part of early grain-
growing, breadbaking societies. The Celts of Danbury Hill Fort in Britain buried their
wheat and barley in unlined granaries near their circular houses between 1000 and 500
BCE. The technology was surprisingly effective. The harvester sealed the stash with an
airtight, watertight layer of clay. When the outer layer of grain germinated, it used up the
oxygen, enabling the rest of the grain to survive in a state of suspended animation for up
to two years. After that, the stored grain succumbed to fungi.

The early Native American equivalent of the pantry or root cellar, the cache, dug as
much as eight feet deep, concealed food supplies as well as tools, harness, and clothing.
The Omaha of the Great Plains used an adze or dibble to hollow out a pit for storage of
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meat or corn. To protect the food from contamination, they lined the sides of the hole
with grass, moss, or willow withies and topped it with ash, bark, bear grass, litter, or sod.
The Hidatsa dug bell-shaped granaries about eight feet deep, six feet wide at the bottom,
and half that wide at the top; an attached rope ladder provided access. They lined the
walls with ears of corn and placed squash and shelled corn at the center. The Mohawk
added a bark-lined cellar to their longhouses for caching staples for the winter.

Styles of caching differed according to locale and type of foodstuff. The Carrier of
north-central British Columbia preserved smoked fish, their staple meat, in caches; Inuit
giviak, a form of treepies (sausage) made by stuffing baby birds into sealskin, ripened for
several months in a subterranean cache. The Kutchin of Alaska and the Yukon preferred
platform caches, which raised stores above the ground to protect them from foraging
animals; likewise, the Ingalik of the Lower Yukon River stored food in logs elevated on
posts, while the Sekani of British Columbia used trees as storage sheds. As described by
French coureurs de bois (woodsmen), the Ojibwa dug mortar holes in the ground, lined
them with skins, pounded meat with a stone pestle, and packed the blended pemmican in
hide containers. Used as trail food, it could remain unspoiled up to three years in the
ground.

In the maple groves of Mille Lacs, Minnesota, Ojibwa sugar-makers buried cedar-bark
bags of rice, cranberries, potatoes, and apples. These supplies fed workers during the long
cold nights when they camped on snowy hills to drain sap and boil it into syrup and
crystalline sugar. The Métis of the Great Lakes cached pemmican along the waterways
they frequented, thus freeing space in their canoes for trade goods.

In the 1850s, the Red River Métis, who traded at the Hudson Bay Company
headquarters, cached pemmican as trail food for long canoe and ox-cart journeys to St.
Paul, Minnesota, and across the Dakota border along the Red River Valley to Fort
Edmonton in Canada. While dominating the pemmican market, they specialized in dried
meat, a flavorful, low-bulk provision that obviated the need for a cook fire. The company
provisioned northern outposts and the voyageurs of the boat brigades with pemmican,
which they stored on rock beds, layered like fire logs, to reserve for hard times.

The caching of perishables in ice wells began in Russia and Slovakia in the fifteenth
century. These chambers, lined with straw, kept cherries for up to eighteen months. In her
classic Russian cookbook, A Gift to Young Housewives (1861), Elena Burman
Molokhovets provided instructions for storing a variety of foodstuffs. She told cooks to
wrap lemons in paper, pack them among green birch branches in a chest, and store them
on ice. She also explained how to preserve meats such as marinated eel, salted ham,
corned beef, sturgeon, and poultry in barrels buried in ice. Other foods, including
raspberry juice, shipovki (sparkling beverages), jars of plums, and cherry brandy, could
be preserved in caches of dry sand. Slovakian cooks packed fresh or smoked haunches of
meat in wooden troughs and buried them in soil or ash to preserve them over the winter
freeze.

A similar caching system in Ireland preserved surplus butter. Housekeepers stored it in
wooden tubs and buried the tubs in caches dug in the bog. The antiseptic loam kept the
butter from turning rancid. Turf cutters often discovered forgotten caches in which the
yellow rounds were still sweet smelling and pliant.

On the tundra, Eskimo cooks used caches to protect fresh fish, blubber, or meat from
spoiling. They topped the hidden store with turf and stone to conceal the odor from
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predatory animals and marked it with a stick set at an oblique angle in case snow covered
the spot. An unwritten law forbade one group from opening another’s cache. In Life with
the Esquimaux (1862), written by Captain Charles Francis Hall during an expedition to
Greenland and Baffin Island, the author commented, “I noticed an instance of honesty
and good faith which deserves mention. . . . The Innuits with me noticed all this, and saw
the meat thus deposited, yet not one would touch a morsel of it. They knew it belonged to
others, and therefore it was sacred in their eyes, unless in cases of actual extremity.” (Hall
1972, 401)

On an expedition to Greenland and the Baffin Bay islands from 1907 to 1909,
Frederick Cook, one-time associate of explorer Robert Peary, joined forces with two
Eskimo companions, Ahwelah and Etukishook. After building a moss-and-stone hut for
winter quarters, the trio skewered a bull walrus with a lance. It provided 300 pounds of
meat—enough to keep them comfortably fed through the dark months—and 100 pounds
of tallow. Caching was crucial to survival as temperatures could drop as low as -50
degrees Fahrenheit. Upon returning to the spot, Cook lamented, “We found to our dismay
numerous bear and fox tracks. Bears had opened the cache and removed our hard-earned
game while the foxes and ravens had cleared up the very fragments and destroyed even
the skins. . . . The bear out-generalled us in nearly every manoeuvre.” (Mowat 1989, 429)

Residents of the polar regions perpetuate Cook’s method of storing meat during the
coldest months. On Victoria Island in Nunavut, Canada, for example, hunters dig caches
to store sections of caribou that are too valuable to waste but too heavy to carry home.

See also Canisters; Ice; Pemmican
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CAMP COOKERY

Hiking, backpacking, and camping present unique challenges to cooks. Preparing
wholesome, palatable meals in a tent or camper-trailer requires the right provisions and
the right equipment. For early campers—explorers, trappers, and pioneers—utensils were
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Field Kitchen. Engraving from Il Cuoco Segreto Di Papa Pio V (The
Private Chef of Pope Pius V) by Bartolomeo Scappi, Venice, 1570.

often improvised and meals were unpredictable. With the rise of recreational camping,
however, an industry emerged that was dedicated to making trail meals easier to prepare,
more varied, and better tasting.

Settlers’ and Explorers’ Meals

During the European settlement of South Africa after 1700, ox-drawn wagons transported
salt, sugar, canned milk, coffee, and tea; the wagoneers foraged and hunted for the rest of
their provisions along the way. When conditions permitted, cooks set up three-legged
potjiekos (hunters’ pots) to stew venison with vegetables and local greens. As they shot
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additional guinea fowl, wart hog, bush pig, and rabbit, the cook added new meat to the
mix and used marrow as a thickener. When the wagon halted each evening, the pot was
returned to the fire for additions of meat and replacement of old bones with new.

Among European settlers of Australia, bush cooks were sometimes jokingly referred
to as “bait layers,” named after the poisoners of the rabbits that overran the wild. Food
preparers carried authority and demanded the respect of workers at trail camps and
shearing sheds. For removing pans and lids from the fire or embers, they bent a series of
custom-made hooks out of wire and used them to retrieve dampers (bread) from the ash.
By way of parrying complaints about the quality or quantity of servings, the cook
threatened to “take me’ooks and orf,” a sure sign of annoyance.

One essential of the cookfire, the tinderbox, accompanied most outbackers,
particularly settlers of the American frontier. Those who carried a powder horn and
flintlock could bypass flint and steel by flashing powder in the pan to ignite a rush or
paper spill, wood shavings, or twist of tow. A rustic alternative to the clay tankard was
the stoppered leather bottle, a stitched hide-covered glass bottle, a forerunner of the
thermos. Slung over the shoulder by a thong, the leather bottle resembled the canteen, a
military container that Roman legionaries had carried on overland marches.

A clever device, the iron Conjuror camp kettle, sold in London and described in An
Encyclopaedia of Domestic Economy (1848), applied controlled heating in little space for
quick cooking of meat. To maximize the burning of a sheet of brown paper, users placed
raw meat in a shallow tin dish, covered it with the lid, and placed it in the cylinder top.
Through a side door, they set fire to the paper and closed the door on the combustion.
The text noted that the kettle was useful to “fishing or shooting parties, and other
occasions where a dinner might be required at a distance from home.” (Franklin 1997,
549)

In the 1880s, field naturalist Mary T.S. Schaffer camped out while scouring the
Canadian Rockies in search of wild animals and plants. In Old Indian Trails: Incidents of
Camp and Trail Life, Covering Two Years’ Exploration through the Rocky Mountains of
Canada (1911), she described the careful selection of flour, baking powder, cocoa, coffee
and tea, sugar, dried fruit and potatoes, beans, and rice. She learned the hard way that
dried cabbage gave off a repulsive odor and that “granulose,” a much ballyhooed
lightweight sugar substitute, did not deliver enough sweetening to supplant sugar.
(Riddervold & Ropeid 1988, 159) She was also disillusioned with dried eggs and milk,
finding them far removed from the real thing. From an experienced camper she
encountered, Schaffer learned of pinole, a ground dried corn product that became her
most valued stock. However, when she finally cooked it with sugar and cream, “it had a
taste which hung on for hours, its consistency was that of a mouthful of sand, and its
grittiness was all over you, inside and out...on the fourth day a mere smell of it caused a
howl to go up.” (Ibid., 160) Even her horses rejected it.

Not all women adapted readily to overland travel and rustic campfire cookery, which
required that they sling pots from hooks attached to a rod over the flame. The difficulties
of green wood and wet buffalo chips, unpredictable weather, burned food, and smoke in
the eyes diminished the usual joy in domestic chores. Helen M. Carpenter, a pioneer
bride still on her honeymoon, was disenchanted with the inconvenience of having no
stable kitchen. She complained, “By the time one has squatted around the fire and cooked
bread and bacon, and made several dozen trips to and from the wagon—washed the
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dishes...and gotten things ready for an early breakfast, some of the others already have
their night caps on.” (Schlissel 1982, 78) Woman’s work, she found, was a progression of
washing clothes, baking bread, gathering wood, hauling water, making fires, and daily
packing and unpacking. Lodisa Frizzell wrote that such campfire drudgery “goes agin the
grane.” (Ibid., 80)

Pioneer camping often required extremes of innovation. The Irish-born anthropologist
and journalist Daisy O’Dwyer Bates, a bush country healer in the Murray River Basin
and author of The Passing of the Aborigines: A Lifetime Spent among the Natives of
Australia (1938), described the challenges of cooking oatmeal gruel in a two-gallon billy
can over an open flame. At one point, when the wind shifted, she suffered singed hair and
a scorched face. After four hours of stirring, she was finally able to remove the can from
the heat and feed strengthening porridge to a patient recovering from measles.

When Frederick Cook, one-time associate of the explorer Robert Peary, set out on a
foray during his expedition to Greenland and the Baffin Bay islands (1907-09), he and
Eskimo companions Ahwelah and Etukishook limited their equipment to fifty-two
pounds each. For cooking and light, they carried one blow fire lamp and two pounds of
wood alcohol. With the temperature at —48 degrees Fahrenheit, he struggled to economize
on fuel to melt ice chopped with an ax and to heat their morning tea, the day’s only
luxury. When the lamp flame wavered, Cook carelessly gripped the fuel line cleaning
needle and burned his fingers, leaving skin frozen to the metal.

Camping for Fun

By the turn of the twentieth century, the descendants of the pioneers could buy equipment
specifically designed to make camping convenient and enjoyable. The need for lighting
in dark and forested settings brought multiple responses from makers of camping
lanterns. In 1901, Arthur Kitson, a British inventor, created a vaporized kerosene oil
burner, a boon to lighthouse operators. Burning mineral oil in an incandescent mantle, it
produced more light with less effort than previous wick lights. Manufacturers adapted it
for pressure lamps and camp stoves.

In 1908, the Sears, Roebuck catalog listed a complete “Kamp Cook’s Kit” for $5.48.
The twenty-pound parcel included two boilers and a fire jack, plus fry pan, coffeepot,
cutlery, and tableware for six. For an additional $1.55, the camper could purchase a
separate thirty-one-piece cutlery and tableware set that included butcher knife, fish scaler,
and a can opener that fit into a two-part cooking pan suited to baking and roasting. For
more complex baking, the Rival camp stove, at $3.08, offered two steel chambers and a
stovepipe that nested inside for easy portability.

Some kitchen implements, convenience foods, and vessels have traditionally suited the
demands of outdoor cooking. Folding pocket knives or barlow knives have chopped
kindling, scaled fish, gutted small animals, punched holes in cans of condensed milk, and
stirred tin cans of soup. For the fussier camp cook, the lidded fireless, or fuelless, cooker
made it possible to cook in a cylindrical well in a tin or zinc box. Heat derived from a
pre-heated soapstone disk that fit into the bottom of the well; food cooked in a cooking
cylinder that slid into the well. The camper could load the box, put out the campfire, and
move on while the next meal simmered.
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The outdoorsman Horace Kephart issued Camp Cookery (1933), a food directive for
the serious camper. He explained how to pack lightly, cook staples such as bacon and
eggs, and create varied meals using limited supplies. His specialty was instruction on
cleaning, butchering, and cooking game and scaling and preparing fish; among the
recipes were such delicacies as roasted beaver tail, barbecued squirrel, and broiled
bittern.

In the late twentieth century, “roughing it” became less rough than ever before.
Improvements in readily available packaged foods made them suitable for camp fare; also
a boon to the camp cook were freeze-dried items, a by-product of aerospace research. The
invention of the Sierra Cup offered the hiker a ten-ounce stainless steel drinking vessel
stabilized with a wire handle mounted under a rolled lip. Light and handy, the cup could
be attached to the belt. Although later plastic models were cheaper and tougher, the steel
cup also served as a vessel for heating food or sterilizing water and a receptacle for
kindling a small fire.

In 1990, Robert C. Birkby updated The Boy Scout Handbook for the Boy Scouts of
America with information on camp stoves. He suggested stoves that burn kerosene, gas,
butane, or propane, all of which can be stored in bottles or cartridges. Noting the potential
hazards of camp cooking, he warned of the danger of cooking inside a cabin or tent and
of igniting fuel containers with flame from a camp stove. For cooking with charcoal, he
suggested making a stove from a coffee can pierced with holes.

In Australia, camping attracted devout trekkers, curious tourists, and adventurous
retirees. In 2000, the Range Rover Club of Victoria posted suggestions for camping
safety, which recommended, among other tips, screw-top plastic jars to secure margarine,
tissue wrapping for unripe tomatoes, long-life packets of fruit juice and milk, and
newspaper for storing lettuce, cabbage, celery, and carrots. For dish washing, the club
suggested pouring detergent into a plastic screw-top container to churn the best lather
from bore water. An essential in mosquito country, the mozzie coil burned slowly and
emitted a noxious fume to drive away swarms. A sponge dipped in oil of lavender
discouraged flies.

A necessity of campfire cookery, the jaffle iron, a long-handled hinged sandwich
toaster of aluminum or cast iron, brought fond memories to Aussies who once cooked
their home lunches over a gas jet. A handy device to protect meals in rainy weather, the
iron had a long but humble history of making sandwiches filled with tomato and bacon,
sardine and egg, and ham and pineapple. Quick and simple to use, the versatile iron
functioned like a mini-grill, requiring only a thick slathering of butter or margarine on the
outside of the bread to keep it from sticking.

Australian contributions to camp oven cooking focused on the cast-iron model for
baking bread, cooking stew or casseroles, and roasting meats. New ovens required
seasoning with olive or vegetable oil and baking for an hour before they were ready for
coals. Cleaning with hot water and a natural fiber brush restored them better than
washing in detergent, which precipitated rust. Utensils that accompanied the camp oven
included a long lid hook, long-handled tongs, pot scraper, oven mitt or heavy pot holder,
and whisk broom for removing ash. The experienced camp cook knew to take into
account high temperatures, sunlight, and wind, which raised cooking temperatures, and
humidity, shade, and high altitude, which lowered them.
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Camping held its appeal into the twenty-first century, especially among those
urbanites who considered sleeping outdoors and cooking over an open fire a suitable way
to introduce young children to survival skills. According to research conducted for the
Coleman Company, adults cited the campfire as the best part of cooking outdoors. Nine
percent of campers said eating outdoors was the most enjoyable aspect of the experience,
but 42 percent said gathering around the fire with family and friends was the best part of
“roughing it.”

Camper-Trailers: The Comforts of Home

The first camping trailers, called house cars, carried stoves, equipment, and staples for
cooking dried foods and canned goods as well as fresh-caught fish and game. They were
followed by a second generation of camping vehicles—tent trailers, converted double-
decker buses, stylish Pierce-Arrow campers, and home-built wooden campers mounted
on car bodies. One variant, the Motor Chapel of St. Peter, funded by the Catholic
Women’s Auxiliary, carried missionaries across Texas in 1913. The vehicle contained an
altar, a confessional, a lighted fold-out chapel, lockers, berths, and cooking space.

Several millionaires numbered themselves among the devotees of the gypsy lifestyle,
including cereal magnate Charles William Post and department store owner Louis D.
Shoenberg. Entrepreneur Thomas Coleman du Pont, founder of the E. I. du Pont de
Nemours Company, designed a camping car for supervising highway construction. The
body featured food lockers and a metal icebox. Henry B. Joy, president of the Packard
Motor Car company, enjoyed his camper, made habitable with a grate, canvas water
buckets, self-cooling water bags, food containers and airtight tin cans, a fireless cooker,
and matched sets of dishes and utensils.

In 1916, Gustav de Bretteville, a realtor from San Francisco, traveled in the first
collapsible steel camper, which attached to his Model T. Called the Automobile
Telescope Touring Apartment, it contained a pantry, oil stove, folding table and chairs,
drawers for utensils, and electric lights. Later models boasted iceboxes, sinks, and
showers. In 1921, the Lamsteed Kampkar, made of metal panels, added aluminum pots
and pans and flatware to the Kamp-Kook stove and refrigerator. Advertised in Field and
Stream, the assembly could be tailored to fit trucks or autos for $535. For an extra $30,
the buyer received a stove, cooking equipment, and tableware as well.

In England, caravaning got its start after Gordon Stables popularized a horse-drawn
land yacht, called the Wanderer, now housed in the Bristol Museum. The first
manufactured campers in England appeared after World War I. The Eccles Saloon
Caravan, made in Birmingham, was a rudimentary arrangement of seat and locker on one
wall and a two-burner camp stove and wash bowl attached to the opposite wall.

The safety and quality of life in motor camps declined during the Depression, then
revived in the late 1930s, when Alexius R. Pribil and professional racer Ray Harroun
engineered a bullet-shaped self-propelled camper. By the 1940s camping in trailers had
become a family tradition. In the United States during the post-World War Il economic
boom, Larry Vita invented the Vita-Home Cruiser, which mimicked the suburban ranch
home. With shingled sides, gabled roof, and casement windows, it looked like a cabin on
wheels. In England, the Knight’s caravan kitchen, built by Coventry Steel in Warwick,
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equaled the amenities of home, with full-sized appliances and a sink that folded out of the
way when not in use.

Into the mid-twentieth century, motor coaches came to resemble vacation homes
complete with water heaters, built-in coffee makers, screened porches, upper decks, and
outdoor grills. The kitchens were sometimes called galleys because of their resemblance
to ships’ galleys. By 1964, the growing camper business had its own magazine, Family
Motor Coaching.

Another upgrade in camping vehicles was the 1960 Sani-Cruiser, a Ford truck topped
with an oak cabin featuring all-gas appliances, sink with hot and cold water taps, and full
shower-bath. The 1961 Traveliner from the Pickwick Company offered gas oven and
stove and convertible dinette-bed. The 1962 Ford Condor further developed the home on
wheels with woodpaneled kitchen, Formica counters, metal wall tiling, wood cabinets,
and butane gas range and oven.

The 1960s brought the VVolkswagen Campmobile. Popular in Europe and the United
States, it opened wide on the passenger side to reveal a compact kitchen and side-
mounted table balanced on one leg. During the course of a decade, the company sold
50,000 units. To compete, General Motors put out a front-wheeldrive camper called
L’Universelle. It featured Frigidaire appliances and a stylish exterior that bested the boxy
VW. The idea foundered as market analysis showed a dearth of buyers. In 1965, Dodge
produced the Camp Wagon, a pop-top camper roomy enough to stand in. A truck, wagon,
and camper in one, it cost $3,000 and handled like a car. VVolkswagen countered with the
Campmobile, which sported a kitchen floored in linoleum.

The counterculture embraced the roving lifestyle, pursued in personalized hippie buses
and camper vans. One American classic, the VW bus, was a New World success for a
German vehicle augmented in 1947 by Dutch importer Ben Pon and manufactured two
years later. In 1991, Volkswagen produced one of its most popular rear-engine camper
vans, the box-shaped poptop “Westy,” outfitted by Westfalia. Behind the two front seats
and opposite the sliding side door, the yard-long galley boasted a two-burner gas stove
alongside a minuscule sink with cold water tap attached to a 14-gallon tank. As many as
four campers could relax in air-conditioned comfort around two swing-out tabletops,
from which they could also reach the gas or electric refrigerator, utensil drawer, and
storage below; a slender broom closet and pantry space were located near the back.
Books such as Janet Groene’s Cooking Aboard Your RV (1993) offered beginners tips on
dish washing, substituting for missing ingredients, and getting through rainy-day meals in
cramped space.

See also Frontier Kitchens; Pemmican; Sanitation
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CAN OPENERS

Since the advent of commercial canning in the mid-nineteenth century, kitchens have
required heavy-duty openers suited to heavy metal containers. The original can opener
was a hammer and chisel, followed by awkward, sharp-pointed metal flanges attached to
a knobbed wooden handle. The types of patented opening devices varied from bladed
steel gouges, forked sardine-can openers, iron rotary wheels, wall-mounted and table-
mounted openers, gear-driven and blade-and-cogwheel models, and cranked cutters that
removed both lid and lip of the metal cylinder, leaving a dangerously sharp edge. In the
same family or sometimes combined with the can opener were the bottle opener, a metal
loop that fit over one side of a crimped metal lid for prying upward, and the beer opener,
a triangular punch that waggish imbibers dubbed a “church key.”

To end disasters from forcing lids open, Robert Yeates came up with a claw-ended
opener in 1855, a hand-operated tool that haggled its way around the metal top. In 1858,
the inventor Ezra Warner devised a puncturing tool. By pressing the point into the can top
and allying a guard to stop the blade from protruding into the food, he created a workable
tool that moved smoothly around the upper rim, leaving a safer edge. Around 1865,
tinned meat merchants popularized the bull’s head opener by offering the tool free with a
purchase of canned beef.

Competition quickly made new models obsolete. One version, sold in Helsinki in the
1870s, maneuvered around the outside of the rim, prevented the can lid from falling into
the food, and left a smooth edge. Safe and sanitary, it also kept its gears free from contact
with the can’s contents. A Finnish inventor, F. Wattne, patented a simpler tin opener in
1900 but met competition from master builder E.A. Gutzén, who proposed an alternate
design two years later.

The can opener with cutting wheel became available in the 1880s. In 1907, Taylor
Manufacturing Company of Hartford, Connecticut, was marketing the Yankee opener,
patented in 1902, a combination tool that lifted vacuum caps or stabbed and removed lids
from cans. The 1908 Sears, Roebuck catalog offered a steelbladed piercing can opener
for seven cents to open round or square cans of any size.

In the 1930s women’s magazines featured the Speedo wall-mounted can opener.
While the operator turned a handle, the blade gripped the can and opened it without
spilling contents or hacking ragged edges around the rim. In the 1950s, the development
of pop tops and removable tear tabs simplified the problem of opening containers,
especially for children and adults unable to use conventional openers. In 1968, Sunbeam
invented a dual-function model that opened cans and sharpened knives.

At the start of the twenty-first century, can openers were available in hand-held, wall-
mounted, and undercabinet-mounted models. Whether hand-cranked or electric-powered,
the most efficient applied ergonomics to the problem of holding the can, piercing or
removing the lid or uncrimping it from the cylinder, and maintaining sanitation by
keeping the often dusty lid from falling back into the contents. The can colander, a
pierced cap for an already open can, enabled cooks to drain liquids from canned meats,
vegetables, or fruits.
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CANDLES

Candles are simple light sources made by dipping, molding, or rolling wicked strings in a
flammable substance such as tallow, beeswax, or pine tar to form multiple coats evenly
about them. From the second century BCE, records detailing the sale of beeswax
demonstrate the importance of this versatile commodity to the world economy. Demands
on Rome by the Corsicans and on Pontus, Syria, and Africa by the Romans made wax
collection a political issue in international trade. In Scandinavia, the Norse demanded a
tribute of wax from the Slavs, which they collected in standardized krugi (balls).
Throughout England, Scotland, Germany, the Faroe Islands, and Russia, candles were so
vital that civic and ecclesiastical authorities accepted wax in lieu of currency for payment
of fines, tithes, and rents.

The burning of wax lights led to a variety of candle and lamp shapes. In Egypt as early
as 1550 BCE, candles took the shape of a twisted candy cane or a flat paddle banded with
bark, which may have compacted the wax interior to keep it from crumbling. The letters
of Pliny the Younger around 100 CE speak of wax-dipped pith from meadow rushes and
of flaxen threads permeated with wax and tar. Under Alfred the Great in the late ninth
century, the court at Wessex relied on grooved beeswax tapers to record the passage of
time.

By 1100 European markets supported professional chandlery as well as kitchen-
dipped varieties. English candle making began with twisting fiber wicks, supplied by a
caneurykestrete (wick-maker), and dipping repeatedly to produce fine layering for a clean
burn. (Hartley 1979, 293) When candle molds replaced the dipping method, the straining
of fat also refined the quality of light. The place of use of each candle, whether in a
passageway or over a table or chair, called for a different height and thickness, which
became the business of the professional chandler (also called candler, chaundler, tallow
chaundler, or waxechaundeler). (Ibid., 291) A constant household task was the trimming
of wicks several times an hour to produce a stronger flame. Only in modern times did
chandlers do away with that chore by employing a curling wick that trims itself.

A medieval improvement in lighting was the mirrored wall sconce, which augmented
a single flame through reflection. The moveable candle arm allowed some choice in
directing the light. For the kitchen, tallow tapers were sufficient. Less acrid, oily, and
smoky were beeswax candles, which lighted dinner tables and gave off a sweeter
fragrance. To lengthen the life of a candle, the householder refrained from blowing it out
or pinching the brittle wick or beating it down into the soft wax. Instead, to preserve the
tip, a snuffer was used. Saucers and bronze tip covers were employed to channel drips
into a reserve for reuse.

Chandlery supported a steady trade among nations. As Christianity progressed from
Western Europe overland into Russia and by the Black Sea from Turkey to the Caucasus,
the wax trade thrived for the illumination of churches and monasteries. In the early
nineteenth century, wax—along with slaves, gold, and ivory—was a key export of
Senegal and Angola. Likewise, Timor, Indonesia, traded sandalwood and wax to the
Chinese.

The making of candles was one of the demanding but necessary jobs in the North
American colonies. Home chandlers set up kettles on trammels from a lug pole at the
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fireplace for boiling water to melt scalded and skimmed beef tallow, deer suet, moose fat,
or bear grease. Because of the danger of tipping over a pot of wax or splashing boiling
tallow on the hands or face, homemakers supervised children at the dipping process and
stocked their kitchen first-aid kits with herbal remedies for burns.

If given a choice of the best material, colonial householders preferred wax from the
stingless bee; also prized were spermaceti, derived from whale oil, and the waxy
substance from the fruit of the bayberry, or candleberry (Myrica pensylvanica), a
common Atlantic coast plant. When boiled in cauldrons, bayberries exuded a fat that
layered evenly on the wick and burned with a pleasant fragrance.

In homes along the Atlantic seaboard, only the wealthy could afford to hire itinerant
candle makers. Professional chandlers were available as early as 1748, when James
Clemens advertised in the March 30 issue of the Boston News-Letter, boasting of his
candles’ sweet scent, longevity, and large flame. He declared that his goods offered three
times the quality of homedipped tallow candles. On July 24, 1750, a competitor, Edward
Langdon, advertised in the Boston Gazette that his chandlery stocked bayberry candles,
either dipped or molded, for retail sale by the box.

In 1836, Lydia Maria Child, a Massachusetts-born domestic writer, set down
instructions for the new homemaker in The American Frugal Housewife. She reminded
the bride to “look frequently to the pails, to see that nothing is thrown to the pigs which
should have been in the grease-pot.” (McCutcheon 1993, 96) She listed ingredients for a
hard, clear taper as mutton tallow mixed with camphor, beeswax, and alum, all common
kitchen commodities. In the West, pioneers molded candles from pan drippings or deer
tallow melted at the hearth in one easy motion. They tied wicking to cylindrical molds,
poured in the liquid fat, and cooled the columns outdoors.

Procter & Gamble, a partnership that joined a chandler with a soap maker, marketed
tallow candles from the late 1830s and, in mid-century, added stearate candles made from
stearic acid to produce a clear glow. The factory process ended the intense labor
previously associated with home candle making and described in painstaking detail in the
journals kept by many housewives of the day.

Catharine E. Beecher and Harriet Beecher Stowe, authors of The American Woman’s
Home, or Principles of Domestic Science (1869), regarded professionally made candles
as an unnecessary expense. In their book, the Beecher sisters offered a recipe for candles,
calling for a pound of white wax, one quarter ounce of camphor, two ounces of alum, and
ten ounces of suet or mutton tallow. After soaking wicks in lime water and saltpeter, the
candle maker attached them to molds, straightened them, and dried them until hard.
Before the dipping began, the authors suggested that the wicks be twisted and dipped in
lime water or vinegar. Finished candles, they advised, should be stored in a cool, dry
place.

CANDY

Candy—any of a variety of sweet treats, or confections, made with sugar, honey,
molasses, or other sweet substances and often called simply sweets—has long been
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associated with children and good times. The word is derived from the Arabic gand and
Sanskrit khand. In ancient times sweets often appeared during festivals and were used to
appease the gods. In the religion of ancient Egypt, the soul may have bought its way
through the underworld with molded sweets. Similar connections between deities and
confectionery can be found among the Aztecs, Hindus, ancient Hebrews, Cree of Canada,
and Ainu of Japan.

A Roman treat made with honey and pine nuts was the forerunner of a sweet
concoction called halva or Turkish honey. A recipe for halva from a Syrian cookbook
compiled in Baghdad in 1226 called for heating equal parts of almonds or pistachios,
sesame oil, sugar, and honey. Related to the Oriental malebi, the recipe is still in use in
Egypt, the Balkans, India, and Greece. Hungarian, Yugoslavian, and Bulgarian cooks
made their own boiled version from almonds and grape must.

During the Middle Ages, sugaring joined drying, salting, brining, and pickling as a
method of preserving foods, in particular scented pastes, nuts, fruits, seeds, and fruit
peels. Sugar, honey, or the sugary syrup from boiled sweet wine could be used to produce
comfits of pine nuts, almonds, hazelnuts, and other nuts as well as spices such as
coriander, cinnamon, and anise. Sometimes a drop of dye enhanced the eye appeal of
foods that lost their natural color in the heating process. When the bright-hued coatings
hardened, they turned conserves into candy. In England, the production of sticks of
penide or pennet from barley and sugar as a treat or cold remedy suggests that the Arabic
method of sugar boiling influenced northwestern European sweets.

Sweet Artistry

The addition of eggs to existing recipes for confections resulted in sweets that were more
appealing than their predecessors and less gummy or brittle in texture. In 1441, an Italian
court confectioner created the original torrone, a nougat candy made from egg white,
honey, sugar, and nuts. For the marriage of Bianca Maria Visconti to Francesco Sforza,
the innovative chef layered the ingredients into a torre (tower), a model of Cremona’s
landmark. The sweet, originally called torrione, evolved into torrone, a popular dessert
that found favor in home kitchens and sweet shops all over Europe. In sixteenth-century
Italy torrone developed into a complicated family of sweets, sugared fruit and berries,
and sugar sculpture that required training and skill at elaborate layering. Still found in
confectioners’ shops in the twenty-first century, these sweets reach their height of beauty
and appeal at Christmas and Easter, when traditional shapes in chocolate, nougat, and
block sugar display seasonal colors adorned with ribbon, sequins, and metallic foil.
Platina, author of De Honesta Voluptate et Valitudine (On Right Pleasure and Health,
1475), contributed a recipe for marzipan (also called marchpane, massepain, and
matzabaum), an exceptionally malleable candy dough made from almond paste,
confectioner’s sugar, and rosewater, which may have originated in Baghdad. He warned
that cooking the delicate treat in an oven or at the hearth required careful monitoring, but
the effort was, in his opinion, well worth the trouble: “I have eaten nothing more pleasant
with my friend Patricius of Siena where they make it as a specialty.” (Platina 1999, 167)
Leonardo da Vinci, the Italian Renaissance painter, sculptor, and inventor, applied his
talents to the sculpting of marzipan. Because of its plasticity, it could easily be shaped
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with a rolling pin, carved with sculptor’s tools, and painted to represent flora and fauna.
In his Notes on Cuisine (1470), written when he was eighteen, Leonardo told of carving
figures from sugared almond paste to present to Prince Ludovico Sforza of Milan. He
reported that the greedy prince did not appreciate his artistry: “I have observed with pain
that my signor Ludovico and his court gobble up all the sculptures | give them, right to
the last morsel, and now | am determined to find other means that do not taste as good, so
that my works may survive.” (Eigeland 1996, 34) When Leonardo turned to military
engineering, he sculpted marzipan models for Lorenzo de Médicis of Florence but again
lost his creations to candy thieves, who happily devoured his ramparts and parapets.

In the Tudor era, marzipan required extensive painting and trimming with edible gold
leaf, which was costly and difficult to apply. The astrologer John Partridge’s The
Treasurie of Commodious Conceits and Hidden Secrets (1584) described the process of
grinding blanched almonds, cooking them in sweet water, and shaping them into circles
using a template of “green hazell wand, of the thickeness of halfe an ynche.” (Denny, n.
d., 29) After filling the confection with comfits and glazing it with sugar and rosewater,
the candy-maker began the tedious process of gilding:

Take and cut your leafe of golde, as it lieth upon the booke, into square peeces like
Dice and with a Conies [rabbit’s] tailes end moysted a little, take the golde up by the one
corner, lay it on the place beeing first made moyste, and with another tayle of a Conie
drie presse the golde downe close. And if ye will have the forme of an Harte, or the name
of iesus, or any other thing whatsoever: cut the same through a peece of paper and lay the
paper upon your Marchpane. (Ibid.)

The process required a steady hand and eye and skills that took years to develop. The
food writer Sir Hugh Platte’s still-room book, Delightes for Ladies to Adorne Their
Persons, Closets, and Distillatories: With Beauties, Banquets, Perfumes and Waters
(1602), presented instructions for modeling marzipan into birds and beasts, crests, knots,
and initials for use in enhancing banquet tables.

Convent Confectioners

In Palermo, Sicilian nuns claimed candy making as a rare outlet for feminine creativity.
Cistercian women at Santa Trinita del Cancelliere, founded in 1190, accepted into their
number a few patrician ladies who made fedde (slices), a clamshell-shaped pastry made
in hinged molds and filled with egg custard and apricot jam. At the Monastery of the
Martorana, a cloister that once stood adjacent to the Arab-Norman church of Santa Maria
dell” Ammiraglio, the sisters created an almond paste that they hand-shaped and painted
to resemble fruits and vegetables. Teamwork was necessary to produce the quantity of
sweets required for All Soul’s Day, when they were handed out as a traditional gift to
children. The Santa Trinita del Cancelliere supported itself with sale of fedde until the
1500s, when the diocese of Mazara del Vallo banned the convent confectionery. The
nuns’ fund raising revived in the eighteenth century, when they held pastry parties for
holidays, but these, too, were halted on orders from the Marchese of Villabianca. Until its
closure, the convent of San Carlo at Erica also produced marzipan, which is now the
province of candy molders at commercial Sicilian pastry shops. Simultaneously, the
cloistered and missionary Spanish sisters in Mexico continued making chocolate
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confections to raise money for their order. Export of their delicacies brought the rare
cacao-based treats to Europe, where traders sold them along with candied fruit and
sugared confections.

For royalty and aristocrats, the arrangement of candy into a grand decorative display
occupied confectioners of the seventeenth through the nineteenth centuries, including the
Benedictine sisters of Moretsur-Loing, makers of sucre d’orge, a barley sugar candy. The
fashion reached a height with Marie-Antoine Caréme’s Le Patissier Royal Parisien (The
Royal Parisian Pastry Chef, 1815), in which he described how to arrange molded sugar
baskets and a three-tiered set piece with each level individually decorated. Skilled at
concocting sugared pastes for shaping into animals, flowers, human figures, and
buildings, Caréme often turned sweets into a table centerpiece called a piéce montée
(mounted presentation). For a base, the confectioner set up a tiered plinth, a wooden
stand on which to squeeze out pate d’office (sugared paste) from a forcing bag in
fantastic shapes that could be hand-painted or silvered or gilded with foil wrap. For
beginners, he suggested less daunting bases, such as waffles, nougats, puff pastry, nut
toffee, and duchesse or Genoese cakes.

Elevation to a Profession

The establishment of candy making as a profession occurred in the seventeenth century.
Edinburgh, Scotland, got is first confectioner in 1665, when an Italian set up shop. Street
vendors called Sweetie Wives strolled streets and markets selling hawick balls, soor
plooms (sour plums), and Berwick cockles. In England, Hannah Wooley’s The Queen-
like Closet; or Rich Cabinet (1670) offered a Renaissance recipe for candying fresh
garden blossoms, a wedding specialty. The task began with the application to the petals
of a coating of sugar and rosewater, followed by a sprinkling of sugar; the flower was
then left to dry by the fire or in the sun. Delicate sugar violets and pansies accompanied
plates and platters to the table and adorned cake tops, petits fours, and plates of candies
handed round as party favors.

Confectionery vocabulary took shape in France in 1691, when Francois Massialot,
author of Le Cuisinier Royal et Bourgeois (The Royal and Middle-Class Cook),
standardized terms for candy coatings by describing stages from smooth and pearled to
blown, feathered, cracked, and caramelized. Lady Grisell (or Grizell) Baillie, refined
mistress of Mellerstain, Scotland, and author of The Household Book of Lady Grisell
Baillie (1733), applied the term tablet to candy. She listed in her domestic account book
the kitchen chore of making tablets for the bairns (children), which consisted of pouring a
sweet mix into a tray for slicing into rectangles.

A romantic addition to candy lore was the praline, a crispy nut-and-sugar treat
invented in France. It became the signature love token of Count Cesar du Plessis-Praslin,
ambassador to Turin and commander of the French army in Lombardy during the Thirty
Years War. He courted famous women with almond candies that his cook devised in
1649. The sugared gifts became the count’s calling card. One of his sweet-hearts, who
had emigrated to New Orleans, longed for the almond treats. Her cook substituted local
pecans and applied the count’s name to the confection. The name evolved from Praslin to
praline, and the candy developed into a southeast Louisiana specialty.
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The food writer William Gunter’s The Confectioner’s Oracle (1830) cataloged the
great variety of candies available in the early decades of the nineteenth century. In
addition to standard fudge, peanut brittle, popcorn balls, pralines, spruce gum, and taffy
were milk chocolates, chewy fruit jujubes and gumdrops, and lozenges, which clerks in
general stores sold by the piece from glass cases or canisters. Late in the century, Mrs.
Robert Shields devised a method of slicing lozenges, a step-saver for candy
manufacturers. In 1892, the women’s magazine magnate Ebenezer Butterick published
The Correct Art of Candy Making. The booklet, which went through several editions,
explained home candy making and advised the homemaker on appropriate types of
storage containers.

In 1858, a challenge from Lady Canning, vicereine of India and wife of Charles John
Lord Canning, who, as governor general, had suppressed the Sepoy Mutiny, resulted in a
confection replete with meaning for the British Raj. She urged renowned Bengali moira
(confectioner) Bhim Chandra Nag to concoct a candy for her birthday. A large, syrupy
glob of chickpeas flavored with cardamom and fried to a dark brown, it came to be
known as the “Lady Canning” or by the pidgin variants “Lady Kenny,” “Ladikanee,” or
“Ledikeni.” In this same period, Elena Burman Molokhovets, author of the classic
Russian cookbook A Gift to Young Housewives (1861), depended on cones of cane sugar
for confections. To make lozenges and gum candy, which required that powders be
suspended in candy solutions, she used tragacanth, or gum dragon, a natural gum derived
from shrubs of the genus Astragalus.

In the southern Appalachians of the United States, hill people produced a traditional
molasses candy. To make a sweet dough for pulling and cutting, the cook boiled a one-to-
one ratio of salted water to molasses. After the mass reached the hard ball stage, it had to
cool before it was ready for hand working. Pulling taffy was a favorite activity for rural
children and an occasion for a party.

Asian Sweets in Hawaii

Hawaiian cooks used a cutting board to finish a sweet cookie bar called mochi, made
from sugar, eggs, butter, coconut milk, cornstarch, and vanilla. They folded the sticky
substance into a sweet rice flour called mochiko and pounded it in a wooden tub with a
mallet. Similar to Turkish delight and the Filipino treat called bibingka (coconut
pudding), it is a hybridized confection born of the island chain’s blended ethnic cookery.
Mochi answered the Japanese Hawaiian’s craving for koshian (bean paste), the Filipino’s
delight in ube (purple yam paste) or black beans, and the chocolate cravings of haoles, or
Caucasians. A specialty for family occasions, mochi usually required baking but was also
available as a deep-fried fritter or as a coating for ice cream.

Additional kitchen treats from Hawaii centered on rice and crystallized sugar. Filipino
cooks rolled cascaron balls from sticky rice flour, coconut, and brown sugar, then deep-
fried them before cooling the mix on a skewer. They also deep-fried bitsu-bitsu patties,
shaped from grated sweet potato, flour, and sugar. Chinese shops displayed crystallized
fruit to celebrate New Year. A cookie-shaped wheat pastry, the Japanese manju required
stuffing with bean paste. Japanese confectioners also shaped sweet rice flour into a boiled
or steamed dumpling called chichidango or just dango.
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Factory-Made Treats

Candy took two routes in the twentieth century. Amateur aficionados continued devising
and improving home recipes for fudge and fondant. At the same time, more factory-made
goods came on the market to be sold in stores, movie theaters, street stalls, and vending
machines. In 1920, factories began making one of the most popular brands, Baby Ruth
candy bars, which were named for the daughter of President Warren G. Harding and not,
as some have assumed, for the period’s legendary baseball player. In March 1925, an
advertisement in Good Housekeeping magazine suggested a tip for elegant entertaining:
the nut-encrusted Oh Henry! Bar could be sliced at the dinner table and presented to
guests.

In candy kitchens, professional confectioners used wheels equipped with steel knives
to cut hard-boiled candy into uniform bites and rotating, beveled candy cutters for slicing
horehound. The gooseberry cutter, similar to an apothecary’s pilling machine, was a
handoperated device that rolled perfect balls of marzipan. Levered confectioner’s presses
produced uniform lozenges, “kisses,” wafers, ovules, suckers, drops, and other shapes.
For specialty shops, Thomas Mills & Brothers of Philadelphia marketed a candy-curling
device with hand crank for turning candy strands into opera curls.

Allegations that candy was not a healthy food for children prompted the Mars
Company of Chicago, maker of Cream Caramels and Milky Way, to buy advertising
space in the November 1930 issue of Good Housekeeping. Mars claimed that because
candy lacked water, it was a quickly absorbed source of energy. Touting its products as
an antidote to fatigue, Mars noted that candy had been a boon to the Olympic swimmer
Gertrude Ederle and the polar explorer Admiral Richard E. Byrd, who carried 1,000
pounds of candy in his camping gear when he explored Antarctica. A citation from a
medical journal, Canada Lancet, declared that the absence of sugar from the diet was
more injurious to teeth than was excessive sugar residue in the mouth.

Special Tools of the Confectioner

In addition to a variety of ordinary kitchen utensils—sieve and sugar sifter, ladle, enamel
double boiler or kettle, skimmer, muslin bag, basin, cooling slab, and spatulas—candy
making also requires some special tools and supplies, including the following:

Candy cups—fluted, plain, foiled, or decorated cups made to contain individual treats for
gift-giving and easy transportation without spilling

Candy modelers—a collection of cutters, gouges, rosewood shapers, tools for
crimping edges and creating bands, and pointers or dotting implements for incising tiny
markings

Candy thermometer—an accurate gauge for candy-and jelly-making that registers the
change in sugar as it heats to form frosting, taffy, nougat, jam, and marmalade

Comfit, or crystallizing, pan—a rectangular tin or enameled pan equipped with a mesh
tray for preserving seeds in sugar syrup

Cutting board—a wooden or marble surface used for kneading sugary masses and
shaping or cutting them into bite-sized pieces
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Hoarhound cutter—a rolling cutter on a wire handle used to slice stick candy in a pan
or on a marble cooling slab

Molds—containers for shaping pates officinales (pastilles), aromatic jellied or gum
candies or lozenges dried in a slow oven and coated in crystallized sugar.

Oil of sweet and bitter almonds (huile d’amondes douce et améres)—a flavoring
pressed from nuts tied in linen bags

Fond Memories

Perhaps because of its happy associations with holidays and celebrations, candy has long
had a place in literature, especially in memoirs. Adults remember the candies of their
childhood, immigrants recall the sweets of their homeland, and travelers record in their
journals the delights of newly discovered treats. In Fulco di Verdura’s memoir Estati
Felici: Un’ Infanzia in Sicilia (Happy Summers: A Childhood in Sicily, 1977), he wrote
of the street vendors who sold homemade nougat, crystallized almonds, and hard candies.
One of these merchants, di Verdura recalled, held a sucker on a string in one hand and a
stopwatch in the other. Each youthful customer was given one minute to lick the candy.
When the minute was up, the next impatient child got his or her turn.

In La Sicilia (Sicily, 1897), Gastone Vuillier marveled at the verisimilitude of
marzipan miniatures made by the Sicilian nuns:

Figs just opened from which a crystalline drop is oozing, little strawberries, pears,
bananas, walnuts with the shell broken so that the inside is visible, roast chestnuts
sprinkled with a faint trace of ashes, nor do they forget the legumes. There are entire
collections of peas, of fava beans, of artichokes, of asparagus; | saw even some snails!
And all this in almond paste.” (Simeti 1989, 245)

In his 1945 chronicle of Bosnian history Na Drini Cuprija (The Bridge over the Drina,
1945) Nobel prize-winner lvo Andric described the making of halva in an outdoor
market: “On the square which linked the bridge with the market palce, halva was cooked
in cauldrons and served piping hot to the people.” (Chamberlain 1989, 427) Andric noted
that the practice spread to surrounding villages, where candy enthusiasts wished good
health to the Turkish Vizier. Children returned so many times for refills that the cooks
waved them off with their stirring spoons.

See also Caréme, Marie-Antoine; Chocolate
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CANISTERS

To ensure the safety and purity of granular items, most cooks rely on canisters, a set of
wood boxes, metal cylinders, or glass or earthenware jars with tight-fitting lids that keep
out air, moisture, mold spores, rodents, and insects. As described in Elaine Morgan’s The
Descent of Woman (1972), in anticipation of times of scarcity, female hominids
developed the practice of storing extra rations in a lair. To keep berries, roots, fungi,
grubs, and nuts safely collected in one spot, preferably near the family fire, they used
ostrich shells, coconut halves, and gourds as containers. With the development of pottery,
they molded clay into storage vessels. From these rudimentary beginnings in the
Kalahari, early Africans evolved the concepts of home, hearth, pottery, and pantry.

The Harappa of the Indus Valley, who flourished in 2500 BCE, constructed granaries
of mud. These consisted of chambers divided into four bins and set on stone lifts to allow
for ventilation. At Lothal, the storage chamber perched atop a square brick platform.

Study of the palace of Knossos, built on Crete around 2000 BCE, suggests that food
preservation was the building’s purpose. The complex appears to have stored agricultural
produce in a centralized location as a form of palace economy. As a citizen refuge in hard
times, the palace depended on fair-minded provisioners to distribute reserves to laborers.
In exchange for food, they committed themselves to labor at public works. Thus, skilled
woodworkers and masons bound themselves to the palace staff, which sustained their
families during the course of massive building projects. To accumulate enough staples to
pay work gangs, the palace staff acquired stone vessels, leadlined stone chests, and clay
pithoi (storage jars). Placed in narrow magazines, these containers stored such foodstuffs
as barley, wheat, lentils, vetch, and grapes. A similar storage system at Pylos positioned
stone pithoi to hold oil and wine in the royal warehouse.

Excavations at Ceren, El Salvador, a Mayan village buried by a volcano about 600 CE,
disclosed details of early food storage practices. Payson D. Sheets of the University of
Colorado, who directed the project, found vessels and pots in high niches, suspended on
ropes, and stacked on rafters and columns.

Pre-industrial cultures carried storage many steps forward with leaf wrapping,
basketry, caching, and the use of the leather parfleche, a folding pouch or portfolio. The
Cupefio of San Diego, California, and the Cahuilla of California’s Bernardino Mountains
advanced the use of woven grass canisters covered with layers of pine pitch. The nearby
Chumash made a similarly tight storage container by spreading their water baskets with
asphaltum. The Karuk of Siskyou County, California, carved their canisters from wood.
The Havasupai, who resided near the Grand Canyon, recycled the shells of baked squash
for caching seeds.

To the north, the Quileute of Washington’s Olympic Peninsula twined kelp, reeds,
grass, spruce root, cedar, and willow bark into canisters; the Kalispel of the lake district
and the Shuswap of British Columbia wove skins into food storage bags. In the Queen
Charlotte Sound of British Columbia, the Bella Coola wove canisters and burden baskets
from cedar bark. The Kwakiutl of Queen Charlotte Strait used a variety of wooden boxes,
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baskets, chests, and kelp tubes as canisters. Along Canada’s west coast, the Nisqually
stored meat and carried food on journeys in flexible elk hide parfleches. The Dogrib of
central Canada erected a tripod of saplings and suspended food bundles out of the reach
of marauding animals. Among the Lenni Lenape of the Delaware River, gourds were the
preferred canisters.

In the Fertile Crescent, Mesopotamian housewives were sensitive to the issue of home
hygiene, particularly contamination from rats and flying and crawling insects. They used
animal skins, baskets, woven hampers, lidded bins, and wood chests to store staples and
placed vegetables in crates. To store liquids, they waterproofed the vessels and labeled
the capacity of wine jars. Greek and Roman households improved on these devices with
advanced models of pithoi, pottery flagons, glass bottles, and amphorae (clay jars with a
distinctive oval shape).

In Japan, the itinerant straw weaver kept villagers supplied with storage baskets and
lidded containers for grain, sardines, shiitake mushrooms, and dry and cooked rice. Hand-
made lidded bentwood containers, which resembled the Shaker nested oval box, came in
a variety of heights and widths and doubled as vessels for holding cooked rice to keep it
warm until served. Made from the wood of the silk tree, the boxes absorbed moisture and
prevented food from becoming soggy, making them ideal for use as lunchboxes for
fieldwork or travel.

At the splendid Hamilton Palace in Lanarkshire, Scotland, Duchess Anne Hamilton
established a heated room as a larder in 1690, described in Rosalind K. Marshall’s The
Days of Duchess Anne: Life in the Household of the Duchess of Hamilton 1656-1716
(1973). Hamilton’s storage of food by type and length of shelf life required boxes, dishes,
chests, and canisters. In additon to barley, meal, and herring barrels, she kept cheese,
sugar loaves, and dishes of dried fruit on shelves above casks of bread and candles. Other
goods in pewter trenchers, stone jugs, and glass bottles shared space with silver table
vessels. A half-century later, Anne Gibbons Gardiner, author of Mrs. Gardiner’s Family
Receipts from 1763, enlightened the homemaker on the storage of powdered mushrooms
in a tightly sealed pantry canister.

The tidiness of the pantry was also of concern to the American homemaker-kitchen
adviser Sarah Josepha Hale, author of The Good Housekeeper (1839). Hale
recommended closed earthen pots for storage of bread crusts and pork fat. She kept lard
and suet in tin canisters, yeast in wood or clay crocks, vinegar in glass bottles, and jelly
and preserves in glass, china, or stoneware. Also valuable were paper bags for herbs and
dried fruit and pig intestines for sausage and bladders for lard.

In more recent times, housewives have valued mouse-proof tin and wood containers,
which they labeled with the names of the contents—tea, coffee, brown and white sugars,
corn meal, cake, bread, and wheat, self-rising, or all-purpose flour. Forerunners of these
canister sets include cracker boxes, powder horns, and tobacco humidors. Housekeepers
in hot, moist climates inserted bay leaves or sage in muslin bags taped to the inside of the
lid to ward off weevils.

The Civil War placed privations on Southern kitchens that left fears and insecurities
after the surrender. In Sarah A. Elliot’s Mrs. Elliot’s Housewife (1870), the author
instructed readers to keep their canisters polished and well filled, the sign of an ample
supply of staples. In 1887, the food authority Maria Parloa, author of Kitchen
Companion, disdained wood buckets and promoted tin cans for meal and sugar and stone
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jars for salt. She suggested recycling cracker boxes from the grocery store in lieu of
purchased canisters.

Adaptations to simple cylinders include the flour bin sifter, a japanned canister
modified in the 1890s to hold flour in its upper compartment. By operating the sifter
mechanism, the user could measure directly into a container or drawer below. Another
model placed the sifting tray at the top of a tin-lined copper canister. By the end of the
1800s, the possum-belly table and Hoosier cabinet combined the canister with a work
station, thus placing flour, meal, rice, salt, sugar, potatoes, and onions at the site of
kitchen food preparation. In 1905, another adaptation of the canister, a glass container
mounted to the wall, dispensed supplies into cups and pans through a bottom opening
controlled with a twist knob.

The 1908 Sears, Roebuck catalog indicated the importance of fresh coffee to the home
with its 32-cent japanned tin canister and steel coffee mill. Handy and discreet, the
cylindrical canister, marked “Coffee” in elaborate scrollery, held a pound of beans in an
airtight, moisture-free enclosure until the user was ready to measure a serving into the
hand-cranked mill. Multiple settings regulated ground coffee falling into the cup below at
coarse, medium, or fine grade. For another 15 cents, the catalog shopper could choose a
more practical glass-fronted wood model that displayed the quantity of beans left in the
hopper. Two additional wall-mounted canisters, one for salt at eight cents and a
multidrawer cabinet for eight spices at 48 cents, spared the counter an excess of storage
items while glamorizing humble elements of home cookery with their polished wood
cabinetry.

In 1925, the Thomas Goodwin Green Company—maker of yelloware teapots and
domestic items in Church Gresley, Derbyshire, England, since the 1860s—softened the
hard edge of working-class kitchens with white Cornish ware banded in blue. Available
in thirty-two styles, including the neatly labeled staple and spice canister sets and vinegar
cruets as well as matching mugs, rolling pin, egg cups, and electric clock, the kitchen
ware pieces also came in red, yellow, and a gold tone that complemented pine cupboards.
Still made at the Cloverleaf factory in Swindon, Cornish ware rose to prominence as a
late-twentieth-century collector’s item, with its own aficionados, a collector’s club, and a
guide book, Paul Atterbury’s Cornish Ware: Kitchen And Domestic Pottery (1996). At
the top of the list of collectibles were unbroken sets of canisters and spice jars in pristine
condition.

The post-World War |1 kitchen sported canisters in plastic, the wonder material of the
age. Primarily polystyrene, injection-molded sets dominated kitchenware because of their
bright colors, light weight, and low cost. DaPel Plastics of Worcester, Massachusetts,
brought out a whimsical line of spice holders with shaker tops. Lined up in a double row
within a plastic frame topped with a chef’s head, the ten canisters fit into the bend of the
chef’s arms as though he were presenting them to the cook as a gift. Catalin Styrene of
New York City added see-through windows to display the amount left in each bin. The ad
copy proclaimed, “No bushel hides their light! Not only are they welcome, out-in-the-
open show pieces but they also offer exceptional utility values and appreciated handling
features.” (Wahlberg 1999, 98)

With the rise of the fashion for coordination, manufacturers designed matching sets
that included, in addition to a canister set, a bread box, towel dispenser, butter keeper,
cake box, pitcher and cups, cookie jar, wastebasket, utility tray, picnic set, and garbage
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can. Earl Silas Tupper exploited the market with lustrous, color-coordinated, tight-sealing
sets sold under the name Tupperware. His employee, Brownie Wise, helped to propel the
line to international success through home demonstration parties. Her favorite sales pitch
was to toss a sealed canister filled with water to prove it leak proof and thus vermin- and
moisture-free.

With the arrival of the twenty-first century, canister sets remained on the bride’s must-
have list. Tightly lidded containers came in a variety of shapes, sizes, and materials,
including ceramic, tin, stainless steel, and glass-lined wood. Glass apothecary jars
provided the advantage of expanding upward from a small base, thus using up less
precious counter space. Increasing the safety of food from moisture and vermin were
silicone rubber gaskets, which sealed in freshness better than cork, which tended to
crumble. One variety of clear polycarbonate bins featured chrome-plated clasps and
airtight silicone seals. Other models bore measurement marks, and one line incorporated
measuring compartments that made a separate measuring cup unnecessary. One
manufacturer developed a pleated polymer canister that expanded to suit the amount of
food to be stored inside.

See also Basketry; Caches; Coconut; Gourd; Plastics; Pottery
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CANNIBALISM

Cannibalism, also known as anthropophagy—the practice of eating human flesh—has
extended to peoples worldwide and is well documented by archaeological evidence.
There is also considerable anecdotal evidence of cannibalism, in the form of eyewitness
accounts by explorers, missionaries, and travelers. Whether to protect the privacy of their
cultures or to deflect the criticism of Western moralists, participants in flesh-eating rituals
have often denied their actions and disavowed their beliefs.

Archaeological Evidence

Skeletal remains from the Neolithic Period, around 50,000 BCE, in Switzerland attest to
the consumption of brain matter and bone marrow, primarily those of women and
children. Paleolithic eaters of human flesh appear to have begun the practice as part of
defense of their hunting and gathering territories; interlopers were captured, killed, and
turned into food. In the Middle Paleolithic Period, nearer 30,000 BCE, brain and bone
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marrow tissue appear as elements of sacrifice for religious or magical purpose connected
with membership in secret societies, initiation of youths into adulthood, funeral rites, or
propitiation of fertility gods. In the prehistoric Valdivian cultures of the northern Andes,
ritual cannibalism occurred at the cult center of Chavin de Huantar as an adjunct to
religious worship. Others known to have practiced cannibalism include Navaho shamans,
Haitian voodoo priests, and warriors in Basutoland. Australian aborigines traditionally
practiced ritual consumption of dead relatives as a gesture of respect.

The term cannibalism dates to the late fifteenth-century confrontation of Spanish
explorers with the Carib, a West Indian nation of the Lesser Antilles, Orinoco, and
Guiana, whom the Spanish called Caribales or Canibales. Christopher Columbus’s
dispatches from Cuba in December 1492 described the Carib as a belligerent,
cannibalistic nation. After settling in Guiana, they targeted the Arawak of Puerto Rico,
whom they slaughtered and devoured. In retaliation, the Arawak instituted flesh-eating
against the Carib. According to anthropologist J. A. MacCulloch, writing for the
Encyclopedia of Religion and Ethics (1951), by the 1590s, the word cannibal was in
general use among people who considered the eating of human flesh the ultimate taboo.
In modern times, the few surviving Carib charged that the Spaniards had invented
incidents of cannibalism to cover up their own blood crimes during systematic slaughter
of indigenous tribes.

Rationale

As is evident from the above accounts, groups may indulge in cannibalism for a variety
of reasons—tribal and religious ritual, family custom, famine, or inaccessibility of other
food sources as a result of shipwreck or blizzard. The practice has alternately been
extolled and cursed, celebrated and punished, depending on the circumstances and locale.
The following examples are representative:

* The female Gimi of Papua swallowed flesh of the dead to consume and retain the spirit
of the deceased.

* The Cree of the Hudson and James bays and Alberta ate human flesh when game was
scarce.

» Some African groups devoured choice parts of human victims as a sacrament or a
trophy. In central Nigeria, the victors ate only the heads of the dead. Thus,
cephalophagy became a ritual means of acquiring the enemy’s power.

 The Witoto (Huitoto) of southeastern Colombia and northern Peru ate mature prisoners
of war as a religious act.

» Warriors in Basutoland used roasted herbed flesh as a charm against evil.

» The Amahuaca of Peru consoled grieving families with a beverage made from the
ground bones and teeth of the dead. A similar custom in Venezuela preserved body
fluid as a drink to strengthen medicine men.

* During the Middle Ages, starving villagers turned to hanged criminals for food or
robbed graves of corpses that had not yet decomposed.

» Chao-hui, the Chinese general who conquered East Turkistan in 1757, placed his
soldiers under such privation that they were forced to eat human flesh in place of
military rations.
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» California-bound pioneers of the infamous Donner party ate the corpses of the dead
when the train was stranded during a disastrous crossing of Utah’s Sierras in the
winter of 1846-47.

* During twenty-four days at sea, survivors of the Mignonette, which strayed off course in
the South Atlantic in 1884, murdered and consumed raw an ailing cabin boy.

* In the winter of 1932-33, the failure of Josef Stalin’s collectivized farms in Russia
forced some seven million people into starvation. Reports of cannibalism were
common among entire villages that perished under the close watch of Communist
Party guards.

« In 1975 Cambodian troops selected heart, lungs, liver, and biceps and lower leg meat
from enemies for eating.

Into recent times, anthropological documentation, oral tradition, and eyewitness accounts
confirm incidents of cannibalism in Fiji, New Guinea, Australia, New Zealand,
Polynesia, Sumatra, west and central Africa, and North and South America. The custom
of sarcocannibalism—the eating of human corpses as a duty to the dead—has persisted
into twenty-first century. In Indonesia, survivors allow the remains of the dead to decay,
then drizzle their rice with the liquid as a means of preserving the dead in the bodies of
the living. Writing about such funerary practices in the early decades of the twentieth
century, the anthropologist Bronislaw Malinowski noted that participants were typically
reluctant to perform the holy act and immediately disgorged the unpalatable meal.
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CANNING

Canning revolutionized kitchen work and menu preparation by simplifying the heavy job
of preserving foods, previously accomplished by salting, drying, smoking, or pickling—
all chores that date to the earliest eras of domesticity. A forerunner of the tin can was a
variety of sealable glass and crockery vessels that contained preserved foods such as
sauerkraut, pickled eggs, gherkins, or brandied fruit. An ingenious in vitro preservation
method influenced Thomas Saddington, who earned the London Society of Arts award in
1807 for preserving fruit for home and galley.

Appert’s Contribution

The real breakthrough in 1809 followed the work of the French inventor Nicolas Appert,
whose extensive experiments in food preservation produced the first sterilized food in its
own glass container, which he prepared for the French military. The simplicity of
Appert’s approach made it suitable even for the average housewife. As explained in the
Journal de Paris, “henceforth, everybody will be able to preserve the treasures nature
bestows on us in one season and enjoy them in the sterile season when she refuses them.”
(Schérer & Fenton 1998, 204) About the time that an English patent extended canning to
glass, pottery, and tin containers, Appert published a handbook on canning for the home
cook. Because of the tedious nature of the sterilization method, however, few
homemakers bought his brochure. In 1812, the journalist and food writer Grimod de la
Reyniére surmised that canning required such skill, patience, and experience that few
home cooks felt equal to the task. Perhaps because of time and labor constraints on
housewives and doubts about the sturdiness and transportability of glass containers,
Appert’s concept of home sterilization in jars failed to take hold in France until Louis
Pasteur popularized it in 1861 by explaining how boiling killed the microbes that caused
food to spoil.

For the food industry, canning was an economic boon—a method of extending the
value of farm produce. In 1810, the English engineer Peter Durand received a royal
patent from King George Il for the invention of the cylindrical sealed can. His method
required cutting cans from tin-plated sheet metal with foot-powered shears, then forming
the body around a cylindrical mold and soldering the seams. Two years later, an English
foundryman, Bryan Donkin (or Dorkin), and John Hall of the Dartford Iron Works used
Appert’s method to preserve meat, vegetables, and soup in tins and established the first
commercial cannery. They claimed to have paid £1,000 for the use of Appert’s patent.
They offered boiled beef and mutton, boiled veal, corned round of beef, mess beef, mess
beef and vegetables, mutton with vegetables, roasted veal, seasoned beef and mutton,
soup and bouilli (boiled meat), veal and vegetables, and vegetable soup. The first
commercial canners filled tin cans through a large hole, topped them with lids, and
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concluded by soldering the opening. The technology replaced the laborious, expensive
job of manufacturing iron cans, which workers produced at the rate of sixty a day.

A 4-H Club member storing the food canned from the vegetables
grown in her garden, Rockbridge County,Va.

[© Library of Congress, Prints and Photographs Division (LC-USZ62-
99891)]

Stocking the Navy’s Pantry

Canned foods immediately began making culinary history. In 1814, English provisioners
began stocking the pantry at the navy’s Bermuda hospital with canned goods. In that
same period, when Britain’s Pacific penal colonies were relieving English jails of an
overflow of criminals, transporting and growing enough food was so great a problem that
both prisoners and jailers risked malnutrition and starvation. The first shipment of canned
food left the British Isles for Australia in 1814. The next year, Arctic expeditioners Otto
von Kotzebue and Sir William Edward Parry, on voyages to locate a Northwest Passage,
improved their chances of survival by stocking ship and camp larders with tinned food
and matches. Likewise, in 1818, the explorer John Ross packed tinned food during his
trek to Baffin Bay; simultaneously, Lord William Pitt Amherst carried canned food on a
state embassy to China. In 1820, the arctic expeditioner Sir John Richardson, surgeon and
naturalist in Sir John Franklin’s exploration of the Canadian Arctic coast, advanced the
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primitive style of making pemmican by drying it in a malting kiln and preserving it in
tins.

The advent of canned foods was a special boon to the navy. Captain Basil Hall of the
Lyra, escort to Lord Amherst, wrote that he looked forward to provisioning in cans. It had
distinct advantages over the practice of bringing aboard livestock, which drank up the
vessel’s water supply and could tumble overboard, lose flesh from the roll of the ship, or
die from falls or disease. Moreover, cans stacked easily and were immediately ready to
serve, hot or cold. Hall summarized, “[Canned food] is not exposed to the vicissitudes of
markets, nor is it scourged up to a monstrous price as at St. Helena, because there is no
alternative. Besides these advantages it enables one to indulge in a number of luxuries
which no care or expense could procure.” (Riddervold & Ropeid 1988, 156) Naval
surgeons attested to the value of canned goods in improving the health and morale of
officers and crew. In 1825, the Regulations and Instructions for the Medical Officers of
His Majesty’s Fleet established the daily allotment of canned meat at two to six ounces
per man in sick bay. Within six years, the shift in galley cookery affected all sailors.

In the quarter century before the invention of the can opener, the navy issued each
mess a lever knife for opening tins along with instructions for testing the quality of the
contents, which sometimes spoiled from rough handling during transport. The worst such
instance occurred in 1845 on Sir John Franklin’s doomed arctic expedition aboard the
Erebus and Terror, when many of his men, marooned by thick ice, died of starvation and
scurvy. Authorities blamed the spoiled canned meat that an innovative processer, Stephen
Goldner, had put up in large tins rather than single-serving cans and had underheated
them. The failure temporarily altered military opinions of canning at England’s
Victualling Yards and prompted a parliamentary investigation of food contractors. Sailors
groused at the shift from time-honored salt beef and pork and dubbed tinned Irish beef
“clews and lashings,” a reference to the cords that slung their hammocks from the
bulkheads. (Ibid. 156)

Growing Consumer Acceptance

In the United States, canned foods slowly worked their way from institutional use to
home kitchens and westward to the Indian reservations, where the availability of tinned
food rapidly separated Native Americans from their traditional diet. By 1819, a factory in
New York City was turning out tins of fish. Because of the difficulty of opening cans
with hammer and chisel and the waste incurred when the top was hit too hard, home
cooks bought few tinned products. In the 1820s, while pilchard and sardine canning
began in Nantes, France, and salmon tinning in Aberdeen, Scotland, and Cork, Ireland,
William Underwood of Boston widened the application of the Appert sterilization model,
canning meat products in bottles and extending the technology to berries, jam and jelly,
ketchup, milk, and pickles. In a move to counter prejudice against American canned
foods and assure acceptance of his goods in English colonies, he affixed an English label
to his wares.

In 1825, Thomas Kensett and his father-in-law, inventor Ezra Draggett, patented
hermetic (airtight) canning in glass and marketed lobster, oysters, and salmon from their
New York factory. Extensive breakage forced them to abandon glass in favor of tin.
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Within a decade, provisioners could also purchase friction matches sealed in a can. These
handy, waterproof containers of supplies found their way to wagon trains and homes on
the North American frontier. Canning cost and efficiency improved in the mid-1800s.
The first collapsible metal tube came on the market in 1842, introducing flexible
packaging for such necessities as stove blacking and toothpaste. Henry Evans’s invention
of a die-cutting operation in 1846 sped up can production tenfold, from six to sixty an
hour. The U.S. inventor Allen Taylor refined machine stamping of tin cans the following
year.

Because hopes remained high for the canned food industry, the Great Exhibition of
1851, held at London’s Crystal Palace, exhibited canned meat from Australia as an
example of the unity of the British colonies in the task of feeding the world. The search
for new ways to cap containers passed through several stages; among the substances
considered were leather, waxed paper, skin, cork stoppers, and wax. Over two decades,
from 1850 to 1870, various soldering processes enhanced the tightness of the seal to
prevent botulism and decay in tinned foods. In 1856, the U.S. entrepreneur Gail Borden
marketed condensed milk in a familiar red-and-white tin can manufactured in
Walcottsville, Connecticut. Along with Van Camp’s pork and beans, canned milk was a
staple of miners in the American West. To supply cook shacks on the gold fields of
California and Alaska, shippers sent canned goods around Cape Horn by clipper.

Cheap canned meats from the United States flooded the markets in the 1860s. During
the Civil War, canners added calcium chloride to canning water to raise the temperature.
Canned cherries, tomatoes, corn, and peas from Northern canning factories helped the
Union army and navy keep fit and well nourished while Southern soldiers, still dependent
on agrarian methods of food preservation, often went hungry. One of the rebel army’s
prize captures was a Union mess pantry, which yielded some of the first canned foods the
Confederate men had ever encountered. Survivors from both sides returning from combat
spread the word to wives at home that tinned food was safe and storable. When peace
returned to the nation, H. J. Heinz added pickles, horseradish, sauerkraut, and macaroni
dishes to the homemaker’s choices. To assist homemakers in recycling cans, the
American Agriculturist published line drawings of cans reshaped into feed and grain
cups, paint buckets, rat traps, scoops, saucepans, longhandled fruit pickers, graters,
muffin rings, and micasided lanterns.

The canning jars used in home kitchens mimicked the stoneware crock favored by
home canners but with a narrower neck to limit air-borne contamination. The factory-
made canning jar, which came on the market in the 1850s, grew more popular in the late
1860s. Competing with patented goods were Peoria tomato jars from Illinois and yellow
ware fruit jars made by John Bell in Waynesboro, Pennsylvania, and by H. H. Melick in
Roseville, Ohio. In the 1870s, a home recipe explained how to reseal tin cans for reuse.
The process called for heating block tin in a pot with gum shellac, brick dust, beeswax,
and rosin. Lids stayed firmly on can necks dipped into the sealant. When it came time to
open the can, the cork chipped away sealant with a sharp blade.
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Improved Caps, Better Cans

Several advances in technology simplified the capping process. John B. Bartlett’s unique
jars, invented around 1865, featured small glass feet to elevate the jar above boiling water
and a complicated metal crossbar system that secured elastic bands over the cap. The
Mudge cannery, promoted by Sarah Tyson Rorer, America’s first dietitian, was a
patented cylindrical processor that held jars sealed with wire bail handles.

Simultaneous with the wire-bound cap, the familiar zinc cap and rubber ring came into
use. These suited the high-shouldered Mason jar, the invention of the New Yorker John
Landis Mason in November 1858. Formed of greenish-blue glass in a mold, the jars
offered visual proof that the contents had retained their original color and shape. By
matching neck threads to the screw cap, the canner could form a seal as hot liquids
cooled. As noted in C. D. Tuska’s Patent Notes for Engineers (1947), Mason was a prime
example of the unwary inventor who fails to file a patent until too late. In Mason’s case, a
lawsuit carried to the U.S. Supreme Court found in favor of the thief. In 1869, Lewis
Boyd’s patented glass-lined zinc cap further eroded the value of the original Mason
patent.

For commercial canneries, a removable tear-strip and keywind simplified the use of
cans in 1866; sideseaming of cans became commercially feasible in 1877. Another
technological advance, the combination of Allen Taylor’s drop press and A. K. Shriver’s
pressure-cooking “retort,” enabled canners to surround containers with steam that
equalized pressure in the contents to speed cooking. By 1880, canners in Baltimore were
turning out 45 million pound-sized cans of food annually. Franco-American boosted
selection in the 1880s with production of canned entrées.

Home canners continued putting up their own fruits, vegetables, and meats in glass
jars submerged in a boiling water bath. Essential implements to the task included a broad-
mouthed canning funnel or fruit jar filler, a knife for dislodging air pockets, a metal jar
lifter or jar tong for removing jars from the water bath, and hot pads on which the jars
cooled. Optional were the fruit jar wrench, which tightened or loosened threaded zinc
caps or screw-on jar lids, and a jar wrench or jar opener, which lifted flat canning lids to
release the vacuum seal.

In 1890, Amanda Theodosia Jones, the inventor of an exhaust system, opened an all-
woman canning factory that revolutionized the industry. At the end of the century, when
canned foods became a kitchen standard, Campbell Soup Company’s John Dorrance
expanded canned foods to include condensed soups. Women’s magazines featured
recipes designed around canned ingredients. Full-page advertisements pictured smiling,
contented women in their own kitchens opening packaged crackers and cookies and
canned ham and corned beef.

The history of the canning industry in Australia paralleled that of Europe and the
United States and freed the island nation from dependence on British food processors. In
1846, Sizar Elliot opened the island nation’s first cannery in Sydney. Queensland canners
dominated the export market in 1869. Victoria and Ardmona entered the business in the
early 1900s by tinning fruit. At Bathurst in 1926 Edgell & Sons canned the first tinned
asparagus; in 1935, at Richmond, Victoria, Heinz & Company marketed tinned baked
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beans in tomato sauce. During World War 1, Australian canners added cauliflower,
brussels sprouts, and whole tomatoes to their line of goods. In 1957, island manufacturers
reduced costs by plating their own tin for cans.

Globally, canning innovations continued in the twentieth century with J. F. Pont’s
Amsterdam firm, which capped wide-mouth glass milk bottles, and the Ball canning jar
company, which began producing glass canning jars in 1886. Ball’s market dominance
lasted into the 1940s with tall wide-mouthed freezer jars, which sealed food odors and
flavors inside to protect the environment of home freezers and commercial lockers. The
introduction of canning to the Hawaiian Islands early in the twentieth century provided
American and European markets with the exotic taste of pineapple year-round. In 1906,
the collaboration of the American Can Company with Oahu Rail and Land Company
railroad and the development of a peeling and coring device by Honolulu Iron Works
expedited the processing of canned pineapple rings, a popular item in home recipes and
on buffets. The publication of recipes calling for canned pineapple quickly established it
as a novel and affordable taste sensation. James Dole of the Dole Pineapple Company
earned enough profit to buy the island of Lanai and plant 20,000 acres.

An important innovation, the sanitary lid, introduced in 1900, folded over rather than
being soldered to seal a can. The technology worked well for ripe olives, which had never
been preserved in sealed containers. Ball brought out the Sure Seal jar in 1908, when the
company added the Lightning Closure, a wire bail that held the glass lid against a rubber
sealing ring. Zinc compounds strengthened can liners and extended shelf life in the
1920s. By 1922, the introduction of the crimped lid sped up the canning process and
reduced costs, making canned foods more affordable.

Advantages: Cleanliness, Convenience

Aiding the progress of canned fruits and vegetables from emergency supplies to pantry
staples were product endorsements from such famous domestic experts as Fannie Farmer,
Mary Johnson Bailey Lincoln, and Sarah Tyson Rorer. In 1898, Anna Barrows, founder
and editor of New England Kitchen Magazine, declared that canned foods could not
compare with garden-fresh produce. By 1914, however, she had changed her mind,
claiming that she actually preferred canned goods to fresh-picked goods. She based her
endorsement on improved sanitation in canning factories, where food passed rapidly
through the process without being contaminated by human hands or exposed to the air to
wilt or spoil. She stated, “The advantages offered by all these processes in preserving
food in perfect cleanliness cannot be overlooked by the housekeeper who struggles to
keep her kitchen and its contents free from dirt, germs, and consequent disease.” (Shapiro
1986, 203)

Improved technology aided both commercial and domestic canning. In 1926, canning
entered a new phase with the research of Norwegian chemist Erik Rotheim, developer of
the aerosol can. Lyle Goodhue and William Sullivan applied the technology to home
spray cans. Marketers embraced the technology first for distributing wax, paint, and
home pesticides and later for spraying cooking oil on frying pans. The lifting of jars in
home canners entered a new era with the marketing of the Iron Horse Cold Pack,
invented by Oscar Herman Benson in his own kitchen and made by the Rochester Can
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Company in 1930. The cylindrical tin kettle held a wire frame to accommodate eight one-
quart jars, which the canner lifted in one motion by grasping handles that extended above
the boiling water.

In the November 1930 issue of Good Housekeeping, the magazine’s institute reported
on new U.S. labeling requirements for canned goods. Two months earlier, President
Herbert Hoover had signed into law the McNary-Mapes Act, which strengthened the Pure
Food Law of 1906. The new act required canneries to label all low-grade products except
milk and meat, which were regulated under another statute. By distinguishing the bottom
grade of a substandard season from high quality produce from better harvests, the
Department of Agriculture began the move toward complete standardization of canned
food.

After World War 11, the Hak family of Giessen, Holland, advanced from marketing
potatoes to selling groceries and canned foods. Their line started with applesauce, which
they canned in a home kettle. They were more successful with beets, broad beans, butter
beans, and carrots. In the 1960s, the firm shifted to glass jars, which allowed consumers a
full view of what they were buying. Consumer preference for glass jars over tin cans soon
established the Hak label with its slogan “Natur-Garten” as a sign of quality. Through
successful advertising, the company expanded to worldwide sale of more than forty
products.

Pop Tops and Squeeze Tubes

The first canned drinks appeared in the 1930s in threeply, bottle-shaped cans with a cork
at the conical top. The first easy-open aluminum cans, developed in 1963 for Alcoa by
Ernie Fraze of the Dayton Reliable Tool Company, simplified the task for children, the
handicapped, and elderly consumers. An extrusion method developed in 1964 ended the
three-ply can and reduced the amount of metal necessary for canning, thus lessening
shipping weight and cost. The next year, chromium and chromium oxide replaced earlier
metal bases for cans. Solid-sided and flexible metal containers, such as squeeze tubes for
cheese spreads and cake icing, rapidly changed from metal to plastic by the 1960s. The
development in 1989 of the ring top further simplified opening. By 2001, the
manufacturing process could turn out more than 2,500 cans per minute. Innovation
continued at a slower pace from the late 1900s into the twenty-first century. Early in
2001, StarKist, a division of H.J. Heinz in Pittsburgh, Pennsylvania, introduced dry-pack
tuna in a lightweight plastic packet that did not require a can opener and did not need to
be drained.
See also Appert, Nicolas; Baby Food; Jones, Amanda Theodosia
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CAREME, MARIE-ANTOINE

Called Antonin the Prodigy, the Parisian chef and master confectioner Marie-Antoine
Caréme, one of the founders of French cuisine, turned food preparation into an art.
Legend connects his surname to an ancestor whom Pope Leo X dubbed Jean de Caréme
(John of Lent) after he devised a flavorful Lenten soup. Born in a shed on June 8, 1784,
the sixteenth child of a poor laboring-class family, Caréme was abandoned at the city
gate in 1795. His father, a stonemason, felt that the boy had a better chance of survival on
his own. He immediately found work in a tavern kitchen. Advanced to the pastry shop of
the master confectioner Bailly, the top Paris patisserie, he learned candy making as well
as reading and art. By age fifteen, he was apprenticed in a restaurant kitchen.

In his spare moments, Caréme read cookbooks and studied classical architecture at the
Bibliotheque Royale and applied neoclassical structural design to his famous piéces
montées (mounted presentations). Using spun sugar, dough, and wax, he constructed
elegant temples, ruins, crenellated castles, and belvederes and set them on elaborate china
pediments to grace Napoleon’s table. For the natural glue needed for pastillage (sugar
paste decorations), he chose tragacanth, or gum dragon, a natural gum that exudes from a
shrub of the genus Astragalus. Of his creative sweets he wrote, “The fine arts are five in
number, to wit: painting, sculpture, poetry, music, architecture—whose main branch is
confectionery.” (Montagné 1977, 186)

Driven by art rather than greed, Caréme devised aspics, galantines, borders of
greenery, and fruit baskets and invented mille-feuille, a flaky pastry; sultanes, a large
pastry set on sugar lattice and topped with sugar plums; and croquembouche, a crunchy
casing for sweets. From orange rinds, he made decorated baskets with handles for
holding orange gelatin. From Monsieur Eugeéne, chef to Prince Schwartzenberg, the
Austrian ambassador, he learned to make kugelhopf (or kougloff), a lofty risen pastry that
Queen Marie Antoinette admired. He defended roux, the butter-flour mixture used as a
base and thickener for gravies and sauces.

While working for Charles-Maurice de Talleyrand, the French foreign minister,
Caréme abetted his master’s manipulation of meals and buffets into undercover political
coups by serving as master cook and spy. Among the dinners he engineered were the
celebration of Napoleon’s brother’s marriage, Napoleon’s wedding to Marie-Louise of
Austria in 1810, and the birth of their child the following year. Caréme rose quickly into
the service of the Baron James and Baroness Betty de Rothschild, in whose kitchen at
Boulogne he created Lady Morgan’s English fish soup. He moved on to cook for Tsar
Alexander | of Russia at the Paris peace talks of 1814-1815. The next year, Caréme
catered a feast for the Allies in Champagne.

On a visit to Russia in 1819, Caréme admired hothouse pineapples and concocted
strawberries Romanov from strawberries grown under glass. He rejected offers to work at
the Russian palace, where his cuisine would have come under constant scrutiny.
Rejuvenated by travel, he returned home to western Europe with a myriad of fresh ideas.
Among them was a recipe for Paskha, a traditional Russian Easter dessert. By molding a
cream-cheese mix in heart-shaped pans, he invented Coeur a la créme, which was served
with cream and wild strawberries. As illustrated in his book Le Patissier Pittoresque (The
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Picturesque Confectioner, 1854), he created a Russian dacha (summer house) in
pastillage.

Caréme’s whimsy evoked praise from great and powerful people. For composer
Antonio Rossini, he invented Tournedos Rossini. For George IV, who was then prince
regent, he superintended the royal kitchens at Carlton House in London and Brighton’s
Royal Pavilion. Pressed to stay on, he abandoned the foggy, depressing English
landscape to return to France. Content in his homeland, he created such table sensations
as Charlotte a la Parisienne—later renamed Charlotte Russe—a creamy dessert molded
on top of sponge cake fingers; a cream-based béchamel, named for Louis de Béchameil,
and Bavaroise, a beverage prepared from tea, syrup, and milk and named for the Bavarian
princes who took refreshment at the Café Procope.

As though born to privilege, Caréme presided over the kitchen at the Court of Vienna,
the British Embassy in Paris, the Congress of Aix-la-Chapelle, St. Petersburg Palace, the
Tuileries, Hotel de Ville, Elysée-Napoléon, and private mansions and chateaux. Armed
with the best of ingredients, utensils, and staff, he placed dishes on decorated socles
(bases) and perfected for them his signature complex sauces—salmis, Robert, Sauce
Supremé, Sauce Hollandais, and bourguignonne, the sauce that popularized the snail.

To would-be chefs, Caréme was honest about the painstaking work of making fragile
food presentations. After creating vol-au-vent, an entrée made from flaky pastry casing
filled with brown and white sauce, he pronounced it “pretty and good without a doubt,”
but noted that “to cook it perfectly demands the utmost care.” (Montagné 1977, 970)

The key to Caréme’s popularity was his discipline of under-chefs and his coordination
of dishes into compatible textures, flavors, and aromas. Although he witnessed service a
la russe at the table of Tsar Alexander I in 1818, he preferred the grandly dramatic
service a la francaise, which survived in Europe only a few more years. By imposing
order on chaotic banquet tables, he elevated the role of the chef as chief engineer of
gustatory pleasure.

In 1815, Caréme published Le Patissier Royal Parisien (The Royal Parisian Pastry
Chef), a riposte to the uneducated and tasteless food writers of his day. He followed with
Maitre d’Hotel (1822) and, in 1833, three parts of his five-volume Le Cuisinier Parisien,
ou I’Art de la Cuisine au Dix-neuvieme Siécle (The Parisian Cook, or The Art of
Nineteenth-Century Cuisine), a salute to grand cuisine that also revealed his reservations
about dark kitchens and smelly charcoal braziers, the hazards of the trade. He dedicated
the work to Laguipiére, his tutor, who died in 1812 while serving cavalryman Joachim
Murat, marshal of France, during Napoleon’s disastrous retreat from Moscow. Caréme
tinged praise for a fine teacher with regret that the great man had left nothing of his
cooking expertise in print.

Perhaps in reaction to Laguipiére’s failure to document his accomplishments, Caréme
exceeded the usual quantity and range of publications from a master chef. His
compilation of recipes and menus for daily use and special occasions accompanied a
history of French cuisine, drawings of his centerpieces, and instruction for the beginning
cook on food shopping, kitchen organization, decoration, and garnish. In this same
period, he redesigned the cook’s uniform, selecting white as a model of sanitation and
choosing the double-breasted jacket as a dignified style for the professional man. To
distinguish the ranks of kitchen pecking order, in 1821, while he was working for Lord
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Stewart, Caréme designated short caps for apprentices and, for chefs, the tall pleated
togue that remains the symbol of culinary mastery.

For his creativity and attention to detail, Caréme earned the title “Le Cuisinier des
Rois et le Roi de Cuisiniers” (the Cook of Kings and the King of Cooks). (Montagné
1977, 185) Near the end of his career, he declined numerous offers to head staffs for
royalty and nobility. Wearied by a life of hard work, he retired to Paris to dictate
commentary and anecdotes to his daughter. He died a poor man at age fifty-seven on
January 12, 1833. Buried at Montmartre Cemetery, Caréme lies beside his wife under an
obelisk reading, “Un de Profundis” (One of the Profound). It fell to a pupil, Pluméry, to
complete his masterwork according to the chef’s outline. The influence of Caréme shone
through the writings of Urbain Dubois and Emile Bernard, co-authors of La Cuisine
Classique (Classic Cookery, 1856), which dominated the profession until the rise of chef
Georges-Auguste Escoffier.

See also Candy
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CARVER, GEORGE WASHINGTON

A major contributor to agricultural science, George Washington Carver developed by-
products of the peanut, soybean, and sweet potato. The sickly son of slaves, he was born
in July 1861 outside Diamond Grove, Missouri. In 1871 he entered a one-room school at
Neosho, Missouri, and, at age twenty-four, completed high school in Minneapolis,
Kansas. After first attending Simpson College in Indianola, lowa, Carver moved on to the
State Agricultural College in Ames, lowa, and worked in botany and mycology at the
Ames Experiment Station while completing a master’s degree.

In 1896, Booker T. Washington invited Carver to join the department of agriculture at
Tuskegee Institute in Alabama. The focus of his work was the remediation of farmland
depleted by erosion, lack of moisture, and overcropping with cotton. Beginning by
nourishing the soil with nitrogen-generating crops such as cowpeas and soybeans, he
went on to specialize in the cultivation of peanuts, soybeans, and sweet potatoes. He took
his courses on the road to teach established farmers new and better methods and to
encourage homemakers to use peanut oil and homemade peanut butter to enrich their
menus. His school on wheels succeeded and influenced the U.S. Department of
Agriculture to set up a similar program in other states and territories.

To boost the marketability of local crops, Carver studied hybrids and fertilizers. His
experiments in the creation of agricultural by-products rejuvenated the rural Southern
economy. He bolstered family nutrition with recipes for homemade peanut butter and
peanutbased meal, and he urged home cooks to add peanuts and peanut sprouts and oil to
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meatless casseroles, bisques, wafers, fudge, brownies, cake, candy, salads, sauces,
pickles, mayonnaise, shortening, milk, and coffee. He created peanut-based livestock
feed and taught women to make their own sweeping compounds, washing powder, home
cosmetics, and remedies from peanuts, including lotions, shaving cream, soap, anti-
dandruff shampoo, antiseptics, rubbing compounds, cough syrup, castor oil substitute,
iron tonic, goiter treatment, and laxatives. From peanuts he extracted wood stain, leather
dye, and paint and made charcoal and fuel bricks for wood stoves, insecticide, wood
filler, plastics, lubricants and axle grease, gas and diesel fuel, paper and ink, glue, metal
polish, siding and insulation, even nitroglycerine and linoleum. From
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George Washington Carver, full-length portrait, standing in field,
probably at Tuskegee, holding a clump of soil.

[© Library of Congress, Prints and Photographs Division ([LC-
USZ62-114302)]
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the sweet potato, he produced flour and meal, sweetener, molasses, vinegar, yeast, coffee,
synthetic coconut and ginger, chocolate substitute, paste, tapioca, and starch. He
published forty-three instructive pamphlets, beginning with “Feeding Acorns to
Livestock” (1898).

Carver declined a $100,000 a year job with Henry Ford to continue teaching at
Tuskegee for $1,500 annually. He advised U.S. presidents as well as Josef Stalin, the
Prince of Wales, and Mohandas Gandhi. For his altruism and genius, Carver was elected
to the British Royal Society of Arts and the Hall of Fame and earned the 1923 Spingarn
Medal and the Roosevelt Medal and Thomas A. Edison Foundation Award in 1942.
Before his death at his home on January 5, 1943, Tuskegee Institute set up the Carver
Research Foundation, to which he contributed his savings and left his estate. The
university’s Carver Museum houses some of his laboratory equipment and samples of the
products he was instrumental in developing. At the Moses Carver farm, the George
Washington Carver National Monument honors his contributions to agronomy.

Further Reading

Mabunda, L. Mpho, ed. The African American Almanac. Detroit: Gale Research, 1997.

CAULDRONS

Cauldrons, the kings of the unlidded cooking pots, have served large-scale kitchen and
laundry tasks since early times. In Hunan, an ancient grave reveals a fu (Chinese
cauldron) along with a rod and teng (steamer). Similar vessels were used in the Middle
East. According to chef and Assyriologist Jean Bottéro, the Mesopotamian cook of 1700
BCE appears to have invented a metal cauldron for browning and parboiling foods.
Archeologists of the Hopewell culture in Loy, Illinois, reassembled a 1,900-year-old
cauldron that retained charred traces of its contents. The leftovers, which included fish
bones, suggested that the pot once held a long-simmering stew that was doled out in
impromptu servings whenever families were hungry.

In the late Neolithic era, European metal smiths made bronze cauldrons mounted on
four-spoked wheels, an improvement on wagons that bore leather bags, staved barrels, or
vats. Traced to early rotund Hungarian burial vessels, these wheeled cauldrons developed
into decorative chased metal containers, which, filled with mead, were placed in graves
for use by the deceased in the afterlife. In 1895, a farmer in Skallerup, Denmark, found
one such embossed kettlewagon in a burial barrow. Similar drink pots on sledges, made
in Hungary or Romania in the early Bronze Age, have also surfaced at Ystad, Sweden;
Sesto Calende, Italy; and Milavec, Acholshausen, and Peccatel, Germany. They probably
carried a standard honeyed wheat drink flavored with cranberries and bog myrtle.
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Moving Cauldron. Engraving from Il Cuoco Segreto Di Papa Pio V
(The Private Chef of Pope Pius V), by Bartolomeo Scappi, Venice, 1570.

Cauldron on open fire and pig to be scalded.

Multipurpose Vessels

In the Greco-Roman world, cooking in iron ahena (cauldrons) was the traditional method
for boiling water and preparing pulses, the hot cereal eaten by soldiers and peasants alike.
A single pot could weigh more than thirty pounds—or sixty pounds when filled with
water or food. To ease the chore of moving the pots over a fire, cooks slung the heavy

vessels from overhead chains.
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In domestic settings, cauldrons had multiple uses—for bathing children, boiling or
bleaching cloth, or cooking a pudding in an animal paunch, as with the Scottish haggis.
Thrifty cooks could place various linen sacks and jugs in a single cauldron and heat them
all on the same fire. In Ireland, the “pig’s pot” was a cauldron large enough to hold
kitchen scraps, which the cook boiled down for hours and then poured into the slop
trough in the sty. Hearths were large enough to support the large fire under the pig’s pot
as well as ancillary fires for simultaneously heating kettles of food and beverage for the
family. During the Middle Ages, Cairo’s workers made public and private use of gidras
(public cauldrons), which stokers heated each day to supply water to the Princess Baths.
In the evening, when the cauldrons stood empty, cooks put them to work simmering fava
beans to serve the next morning as breakfast ful (cereal).

According to Dorothy Hartley, author of Food in England (1954) and Water in
England (1964), home cauldrons enabled thrifty householders of the twelfth century to
simultaneously boil poultry, onions, and eggs in broth, bag a pudding of cereals, and
suspend beef on birch twigs over the steam. For roasting beef in a clay jar, the cook
crisscrossed branches in the bottom of the cauldron as a trivet; the jar, sealed with a
waxed cloth or damp parchment, rested on the bottom of a cauldron in water to the level
of the neck of the jar. The slow simmering of meat by this means extracted natural juices
that had numerous uses—as infant or invalid food, for flavoring of root vegetables, or as
a base for a steaming cup of beef tea on a winter’s journey. A German drawing from the
1400s shows a peasant woman stirring ricotta cheese in an outdoor cauldron. Behind her,
a long-handled draining spoon, pot strainer, and ladle lie ready for the next steps in the
process.

Returning Crusaders brought from the Middle East various shapes and types of ewers
and cauldrons in copper, bronze, and iron, which European artisans began to copy and
produce. In Castelnaudray, France, during the siege of 1355, hungry townspeople
rationed their food stocks in a centralized cauldron, from which custom came
Languedoc’s regional bean stew, cassoulet. Peasant cooks later simmered the dish in a
clay pot or slow-cooked it over gorse-wood fires in farm kitchens of the nearby Black
Mountains. Similarly, Paduans, who first planted corn in the early sixteenth century,
turned the kernels into polenta, a filling mush stirred in a copper paioli (cauldron).

At hospices, taverns, and castles, cauldrons heated over an outdoor fire functioned as
sinks for dishwashing and bathing and for scalding pigs. When householders moved
several separate cauldrons indoors to the hearth of an enclosed fireplace, they prefigured
the arrangement of the kitchen stove. Perched on three-legged pot stands over a log or
peat fire, cauldrons stood secure on a spoked iron wheel that conducted heat directly to
the outer edge of the vessel.

As soups acquired panache in the late Middle Ages, the oulle, a miniature of the grand
cauldron, served the cook who wanted to refine mass cookery into a more delicate art.
Transported north from Italy to Spain and France, the small bulge pot hung easily from a
trammel hook or simmered on a trivet among embers. In the marketplace, measurement
by oulle standardized the dispersal of loose items and some liquids. The pot became a
kettle after it acquired a close-fitting top for enhancing steam cookery and a hot pad for
removing the lid or lifting the bail. Over time, the oulle found its way to the dining table
for service of hot stews and broths directly into the bowl or porringer. Early in the 1400s,
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Henry IV mentioned the oulle in his call for warring religious factions to return to the
communal pot, an emblem of shared meals and reconciliation.

Women valued the large communal cooking vats for preparation of large batches of
goose and pork preserved in confit d’oie and confit de porc. In untinned copper pots, they
made jam and preserves. Ironically, during the witch hunts of the fifteenth to the
seventeenth centuries, church inquisitors connected the same ample cauldrons with
witches’ sabbaths and the preparation of illicit potions, such as abortifacients and love
charms, or for cooking unwholesome concoctions alleged to contain human remains.
Religious courts accused witches of using large vats for the boiling of animals and human
infants.

In the 1600s, Breton sailors shared a day’s catch in a communal stew of cream,
onions, pepper, and potatoes called la chaudrée, named for la chaudiere, the cauldron in
which it was cooked. In English, the name of the fish stew was corrupted as chowder. In
North America, the tradition of stewing fish in large pots thrived in New England, Nova
Scotia, and Newfoundland and became the basis for a hearty cooking style that
characterized American Atlantic coastal dining. An additional use of the cauldron,
according to Anne Gibbons Gardiner’s Mrs. Gardiner’s Family Receipts from 1763, was
the transportation of nourishing broth and soup during visits to slaves and the sick. The
cauldron was also valuable for carrying food on wagon journeys.

On July 2, 1898, inventors of Brunswick stew on St. Simons Island off the coast of
Georgia enshrined the cauldron that held the first batch. This Low Country ragout of
pork, chicken, corn, tomatoes, and onions emerged as a local favorite in the Carolinas and
Virginia. Conflicting oral traditions blur the truth as to who developed the recipe and
what ingredients were obligatory. The filling dish, which once included squirrel and
venison, is still a sea islands menu option, served with the traditional cornbread and iced
tea.

Ethnic Traditions

A multitude of local dishes have relied on the cauldron to meld the different ingredients.
Peasants of the Swiss Alps blended buttermilk and flour in a cauldron to make a
traditional fenz (gruel) and layered the pot with stale bread and cheese sprinkled with
milk for chaas schoppe. For cocina criolla (creole cookery), Puerto Rican cooks
preferred the caldero, a round-bottomed iron pot, for such staples as fried empanadillas
(turnovers), chicken with rice soup, and bacalaitos (cod fritters). Cooks on Margarita, an
island off the coast of Venezuela, used a cauldron to boil hallacas, Christmas treats
consisting of corn dough wrapped around meat filling and encased in banana leaves tied
with string. In Grenada, the oil dong was a communal boildown stew served with flour
dumplings. The street cooks of Curacao used wooden paddles to stir cauldrons of corn
meal soup, a favorite lunchtime dish, and cactus soup, a thick green pulp pounded, then
boiled and stirred with a pronged iron swizzle.

In Japan, cooks made huge batches of shoyu, a cereal condiment, in hermetically
sealed cauldrons. The liquid flavoring began with roasted ground corn, simmered for
three or four hours before the addition of soaked soya beans. The blend fermented several
days before being pressed, strained, and preserved in kegs or bottles.



Encyclopedia of kitchen history 174

In Africa, the communal cauldron allowed women to share the heavy work. For a
Zambian feast, cooks reduced white mealie-meal to nshima (cornmeal porridge) in thirty-
gallon lots, taking turns at the wooden paddle as it thickened. A similar cast iron cook pot
simmered maltabella, a hot sorghum cereal that South African cooks made at home and
on safari over jikkas (barrel grills). They flavored the mass with vanilla, brown sugar, and
amarula, a wild-fruit cream liqueur.

In the latter decades of the twentieth century, Egyptian cooks continued to prepare the
traditional bean dish, foul (or ful) madamis, for the morning meal. Each night, they set
fava beans boiling in tightly lidded copper cauldrons over the lowest possible charcoal
fire. Overnight, at every kiosk, restaurant, and luxury hotel, the same scene occurred as
cooks ladled cooked beans into vessels and plates for dressing with lemon, garlic, and
olive oil or with pine nuts and butter. For weddings, neighborhood cooks converged at a
single kitchen to fill a meter-wide propane-heated cauldron with eggplant, macaroni,
meat, and rice to accompany honey-fried pastry and salad for a nuptial meal.

In Haiti in the early 1990s, a farmer too poor to hire laborers organized a kombit
(community work day) and involved neighbors, relatives, and friends in readying corn
fields for planting. The few women who remained at home in the kitchen teamed to fill a
cauldron for a communal meal. Together, they hauled water, picked over beans, pounded
garlic, washed and sifted meal, chopped cabbage, and stirred the ingredients over the
traditional three-stone firepit. The hostess served the food in equal portions according to
the Creole principle of “Bon mama kon partagé bien” (Good mother can divide well), a
valuable bit of logic governing life on a poor island where there was often mass hunger.
(Schlabach 1991, 140)

Female farmers of Burkina Faso use cauldrons to produce shea butter, a substitute for
cocoa butter that is the basis for many pharmaceutical creams, soaps, sunscreens,
moisturizers, and foods. After gathering the nuts, the women grind and pound them into
pulp, then cook them down in cauldrons over an open outdoor fire. Bankrolled by the
United Nations Development Fund for Women and educated in collective bargaining,
they have greatly increased the returns on their kitchen industry.
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CEREALS

Judging from evidence provided by pollen studies, coprolites, stomach remains, and tomb
and altar offerings, anthropologists have concluded that pulses (the edible seeds of
leguminous plants) and cereals, both parched and raw, have contributed greatly to the
human diet. Cereal grains dominated food cultivation of Ali Kosh, Iran, after 8000 BCE.
Einkorn wheat (Triticum monococcum) has been identified at sites in Anatolia and Jarmo
from around 6700 BCE. In Crete and Greece, emmer wheat was grown along with
einkorn beginning around 6000 BCE, forming the basis for a diet heavy in baked barley
and wheat loaves and boiled gruel; the latter was especially suited as a food for travelers
and soldiers.

A subgroup of cereals, the pulse family of vetch, lentils, chickpeas, beans, soybeans,
and field peas, has for centuries supplied humankind with vegetables that are easily
grown and stored. In the Americas, farmers at Huaca Prieta in Peru grew green beans and
lima beans for pottage as early as 5000 BCE. The chickpea was a common food in the
eastern Mediterranean around 4000 BCE and spread to farms in Anatolia, Assyria, and
Babylon. From 2800 BCE, the Chinese cultivated soybeans for their oil, a material for
making a cheese curd and oily butter.

Early Uses

Among Germanic, Helvetian, and Scandinavian peoples, rye and oats were staples after
1000 BCE. Rye
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Kellogg Company, 1934. Women inspecting filled boxes of cereal
before boxes go to sealer.
[© Courtesy of National Archives and Records Administration.]

spread to farmland throughout the British Isles, Turkey, and central Europe and remained
a mealtime standard into modern times. The Chinese wrote sophisticated commentary on
millet in the Fan Shéng-Chich Shu (ca. 100 BCE).

In the Fertile Crescent, Mesopotamian and Kurdistani cooks were feeding their
families club wheat in 3000 BCE. Despite Herodotus’s statement to the contrary, the
Egyptians also valued beans and peas, as evidenced by tomb offerings of a pulse paste
made from farro, a common Mediterranean wheat variety. Cretan cereal cultivation
paralleled that of the Fertile Crescent. North of Egypt, their clay pithoi (storage jars) held
the island’s stock of legumes, which appear to have thrived from the Neolithic era.

Among the Berbers, Algerians, Moroccans, and Tunisians, the making of couscous
was a timeconsuming process that required hand rubbing of large-grained durum
semolina (Triticum durum) with finer grains soaked in salt water, causing the small shape
to attach to the larger one. Moroccans completed this process on a gas’a (platter) of
faience or wood before drying grains in a miduna, a lattice basket made from palm fronds
or esparto grass. Dried coucous rested in a tabag, a finely woven basket, before the cook
returned it to the miduna for additional rolling. For uniformity, cooks sieved the refined
couscous before sun-drying the grains on a white cloth for up to five days. From there,
the cook steamed or boiled the paired grains with broth in a kiskis or couscousiére, a two-
stage clay vessel bulbous at bottom and topped with a tightly fitting steamer basket.

Before the introduction of bread, early Romans cooked far (farro, or husked wheat)
into cereal mush to eat with their vegetables and meat. Daily, cooks roasted farro before a
fire and ground it into puls (porridge), a dietary staple. Householders sacrified the grain
to their deities and, for weddings, formed it into panis farreus (farro bread), a ceremonial
loaf that honored newlyweds. Pulses dominated the diet of the poorest citizens, along
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with parched seeds and chickpeas sold by street vendors. Apicius, a connoisseur of
Roman foods and author of De Re Coquinaria (On Cooking, late 300s CE), the world’s
oldest cookbook, preferred a Baian strain of beans to ordinary grain or peas.

Hearty Meals

In the Middle Ages, Scots made a porridge from recently threshed grain husks. After
soaking them for a day, cooks skimmed away the chaff on top and boiled the brown flour
at bottom into a thick sludge. From the same makings, English shepherds often brewed a
cereal broth in a wooden vessel. By placing a handful of oatmeal in a small cask of water
and slinging it from the shoulder when embarking on the day’s rounds, the shepherd
assured the mixture a continuous churning action. With the aid of fermentation by
bacteria in the wood, the mix produced a hearty meal and sustaining drink. For liquid
refreshment, the Scot carried a hoggin of brose, an oatmeal drink aerated and fermented
during a long walk.

Scottish oats were an egalitarian nourishment. In the evening, according to Sir John
Sinclair’s Statistical Account of Scotland (1799), the laird and herder both dined on the
same fare—brochan, a humble cereal made from oatmeal and herbs stirred into the water
previously used to boil the mutton or venison. The Welsh brewis or potes pigtegill was a
similar cereal broth made from oat bread and fat or drippings served hot with cheese and
seasonings.

For home use, European cottagers served cereals in pot-bellied porringers made of
clay, metal, or wood. Porringers or a matched set of bowls and spoons were considered a
suitable gift for newlyweds. Communal diners typically shared a bowl and dipped
independently into the same portion. From the French écuelle (porringer) arose the saying
“manger a la méme écuelle” (to dine from the same bowl).

Marco Polo discovered that cereals were as important to the diet in Asia as in Europe.
On his journey east to Cathay, he observed the dominance of cereals in the kitchens of
Tartars and Chinese. In The Travels of Marco Polo (1299), he noted that the sowing of
millet, panic, and rice produced a hundred-fold yield; these grains, boiled with milk or
meat, were the staples of the family diet. Wheat, a lower-yield crop, he described as
being formed into noodles and pasty foods, a reference that some culinary historians have
assumed to mean a form of macaroni.

Among Poles, the mastery of kasha, a buckwheat cereal grain dating to the group’s
beginnings, preceded other housewifely skills. Women learned to turn nourishing kasha
into soup, baked dishes flavored with mushrooms and plums, and side dishes for meats.
A forerunner of potatoes in the Polish diet, kasha was the cook’s gift to the newborn and
was once an offering to the goddess of childbirth. In the mid-1500s, the Dowager Queen
Anne Jagiellon required her staff to cook the buckwheat kasha common to the laboring
class in her private kitchen. As a gesture of good will, she sent parcels of the cereal to the
royal court in Warsaw.

Early in the 1600s, the beginning of Japan’s Edo period, somen noodles and soba
(buckwheat) noodles gained popularity in Tokyo and along the east coast. Because of a
demand for soba as a breakfast and festival food and as street fare, farmers began sowing
more grain. Colorful additions to the basic soba dough included green tea, shrimp, eggs,
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sesame seed, seaweed, mountain yams, and chrysanthemum petals. The noodles evolved
into a kitchen staple for dipping in sauce, adding to soup, and frying in tempura.

In the British Isles, cereal cookery of the nineteenth century focused on pearl barley
and cracked wheat, which cost the cook hours of steaming in a double boiler to make
them palatable as porridge, gruel, or pudding. For ease of preparation, cooks gradually
replaced barley with oats as the centerpiece of Irish and Scottish breakfasts. As described
by the food historian Margaret “Meg” Dod, author of The Cook and House-wife’s
Manual (1826), the thrifty Scots cook “skinked” (aerated) gruel by lifting spoonfuls and
dribbling them back into the pan, then sliced the hard rind of cereal left in the pot into
slabs for frying in butter and serving with supper. (Beard et al. 1975, 166) The Edinburgh
Review, founded in 1800, took as its motto: “Tenui musam meditamur avena” (We
cultivate the muse on a little oatmeal). The main holdout against oats were the English,
who denigrated the Irish and Scots and served oatmeal only in prisons or horse barns.

The Dutch favored porridge as a quick home grain dish. They cooked heavy, hearty
masses of bierenbroot (beer porridge) and melkentweebak (rusk porridge and milk) to
serve at breakfast or as a dinnertime appetizer, main dish, accompaniment, pudding, or
dessert. More common among the poor, who could not afford commercially baked bread,
porridge boiled with leftover buttermilk or skimmed milk was standard kitchen fare at
student refectories, orphanages, hospices, and jails. Middle-class cooks made porridge
from rice, wheat, or white bread and added cream, eggs, brown sugar, currants, or
almonds, thus elevating the dish from its humble beginnings

New World Practices

In the New World, the wild mesquite bean, a relative of the pea, nourished the Cocopa,
Mexica, Mojave, Papago, Pima, and Yuma of the Sonora desert. Pueblo housewives
collected its sugary pods in fiber bags and then spread them out to dry on the flat roofs of
their dwellings. When the supply of small animals and garden produce failed, families
could rely on mesquitamal, a cooked cereal flavored with salt, berries, and seeds. They
cooked the versatile bean into stews and ground it into flour used to make beer, bread,
dumplings, mush, and pudding. The Quechua of Central America made a similar cereal,
flour, and beer from quinoa, their mother grain; the Aztec preferred amaranth, which they
grew on floating garden plots called chinampas.

Beginning about 4000 BCE, hot cereal was a favorite meal of the Incas, who inhabited
South America’s west coast. Cooks used quihuicha, a species of amaranth, to make a
traditional meal. The tiny grains, cooked in water or broth, produced a crunchy texture
and nutty taste; the dish was eaten with milk and honey or as a snack. The grain was also
formed into confections and used as a coating for fried chicken and fish.

The Pueblo used a coil pot to cook atole or atolli, a favorite hot cereal broth.
According to a description in Josiah A. Gregg’s Commerce of the Prairies (1844-1845):
“A sort of thin mush, called atole, made of Indian meal, is another article of diet, the
preparation of which is from the aborigines; and such is its nationality, that in the North it
is frequently called el cafe de los Mexicanos (the coffee of the Mexicans). How general
so ever the use of coffee among Americans may appear, that of atole is still more so
among the lower classes of Mexicans.” (pp. 153-154) After the cook flavored the coarse



List of entriesA-Z 179

grain porridge with honey or peppers, Aztec diners sipped the mixture from clay saucers
as a nourishing liquid breakfast.

The French coureurs de bois (woodsmen) recorded the division of labor in the
harvesting and cooking of wild oats among the Illiniwek. The men harvested the grains
by shaking them into a passing canoe; women then cleaned them of chaff and spread
them on wooden lattice over a fire for several days of drying. Nelson Algren summarized
the rest of the process in his 1992 book America Eats: “They put the oats in skin bags,
forced it into holes in the ground, treaded out the grain, winnowed it, reduced it to meal,
boiled it in water, and seasoned it in bear grease.” (p. 2).

In Mourning Dove: A Salishan Autobiography (1990), the author describes how native
women threshed wheat by hand and winnowed it from dishpans. For cereal-making, she
recounts, “the kernels were boiled until soft, with tallow flavoring and a little flour
thickening. This dish was as common as beans are today.” (Mourning Dove, 1990, 167)

English colonists cooked oatmeal for children and invalids, serving it to adults only
when Scottish or Irish visitors sat at their tables. In Good Wives: Image and Reality in the
Lives of Women in Northern New England, 1650-1750 (1991), the author Laurel
Thatcher Ulrich includes an inventory of the supplies of Beatrice and Francis Plummer of
Newbury, Massachusetts, in 1672; the family’s stores ran heavily to cereal grains—
twenty-five bushels each of barley, oats, rye, and wheat. For everyday breakfasts Beatrice
Plummer cooked oats into flummery, a porridge flavored with dried fruit and spice.

In the nineteenth century, because of the connection between oats and infant or invalid
food, American shoppers bought their supplies from apothecaries. Because of demand
from Scottish and Irish immigrants, dry goods dealers began dispensing rolled oats from
barrels. It was not until 1856 that a Hanoverian grocer, Ferdinand Schumacher, began
milling oats at the German Mills American Oatmeal Company outside Akron, New York
for general distribution in grocery stores. Homemakers proved such faithful customers
that Schumacher opened a second mill in 1883.

Staple of the Breakfast Table

During the American Civil War, Union soldiers were glad to get a hot breakfast,
especially when they were on the march or cut off from supply trains. Cooks used
foodstuffs on hand to make panada, a hot breakfast gruel affectionately known as “bully
soup.” (McCutcheon 1993, 234) The main ingredients were watery corn meal and
crumbled hardtack, both of which were standard issue. The nourishing, belly-filling
cereal required a brief cooking with wine and ginger before cooks’ assistants ladled it
into tin cups that the soldiers eagerly thrust over the camp cauldron.

Late in the nineteenth century, cereal began its transformation into standard breakfast
food for American children of all classes. In 1870 the Akron Beacon carried the nation’s
first cereal advertisement, the beginning of a long tradition of wooing mothers to become
devotees of hot cereal. An integral part of the advertising strategy was to emphasize the
connection between a nourishing, filling morning meal and parental duty. As the dish lost
its tie to the lower classes, the Lowell and Cabot families, pillars of Boston aristocracy,
began eating oat porridge as part of a daily regimen. Oatmeal received favorable mention
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in two food influential reference books, Miss Beecher’s Housekeeping (1873) and Anna
Maria’s Housekeeping (1884).

Meanwhile, the Quaker Oats Company got its start in Ravenna, Ohio, in 1881 with
Henry Parsons Cromwell’s Quaker Mill. Cromwell allied with Schumacher in 1888, and
the two men formed a monopoly of oat cereal production, which lasted until Cromwell
controlled the firm in 1906. Henry D. Seymour and William Heston, who registered the
cheery-faced Quaker in 1877 as their official trade character, bought out Schumacher’s
shares in 1901. Schumacher’s firm merged with Quaker Oats, headquartered in Cedar
Rapids, lowa, and St. Joseph, Missouri. The company’s cereal lines have provided
American kitchens with oat, corn, barley, masa harina, and granola products for a
century. The company’s greatest contribution to kitchen efficiency was a quick-cooking
Quaker Oats, introduced in 1922, which reduced preparation time from fifteen to five
minutes.

In Europe, Dr. Maximilian Oskar Bircher-Benner, an advocate of muesli, a Swiss fruit,
nut, and cereal dish, started a health-food fad for crunchy breakfast food. Born in Aarau,
Switzerland, in 1867, he entered medical study in Vienna. After matriculation at Dresden,
Berlin, and Zurich, he completed his degree in 1891. He first cured himself of weak
appetite and jaundice by following the advice of Pythagoras, the Greek philosopher-
mathematician who recommended that patients with poor digestion eat raw food. From
experience with naturopathy, hydrotherapy, and dietetics in Zurich, where he practiced,
Bircher-Benner developed a health regimen based on the observation of sensible health
practices and a diet of raw vegetable foods.

In 1897, Bircher-Benner opened a small private clinic to treat his own patients. In
1902, he advanced to a large sanitarium, where he wrote texts on combating disease with
diet and built the reputation of alternative medicine, then in its infancy. Emphasizing the
benefits of harmony with nature, he promoted healthful grains, fruit, and vegetables over
a meat-heavy diet and offered daily exercise in sunshine and fresh air. At his death in
1939, his birchermuesli, a blend of rolled oats, apples, and lemon juice, remained a focus
of his natural diet. In the 1960s, muesli gained respect among vegans and health-food
proponents for its high fiber and nutrients.

Wheat cereal has its own history. It was the dream child of food reformer Alexander
Milton Ross of Toronto, who longed to find a suitable condensed wheat food. The dream
became reality after Henry D. Perky, a devotee of wheat berries, got the idea for
Shredded Wheat in 1890 after watching a dyspeptic diner blend wheat with cream. In his
Denver kitchen, Perky processed wheat into biscuits and strips to make a product
attractive to buyers seeking a food with a long shelf life. He first found buyers in
vegetarian restaurants. One health-minded publication, The Chicago Vegetarians,
suggested using his wheat pillows as croutons in soup. By 1892, his Cereal Machine
Company was leasing cereal-making apparatus to bakers in Colorado Springs and
Denver.

After meeting Perky and contracting to purchase a wheat processor, Dr. John Harvey
Kellogg, spokesman for better technology and high standards of food processing, became
an admirer of Shredded Wheat, which was distributed from a Niagara Falls factory.
Although he chose not to buy Perky’s patent on wheat cereal, it was Kellogg rather than
Perky who became the father of breakfast cereals. To an audience consisting primarily of
wealthy hypochondriacs and semi-invalids, Kellogg warned of “cholera morbus,” the
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collywaobbles, the results of a diet of health-endangering foods. (Carson 1957, n. p.) He
denounced pork and promoted a water cure, vegetarianism, exercise, and sexual
abstinence.

First “Health Food”

At the “San,” affluent patients gathered at the dull, abstemious table of Kellogg’s
boardinghouse and hospital, which advocated a diet centered around grains, nuts, and a
new invention, peanut butter. A lecture program for patients emphasized religion, moral
reform, asceticism, and relaxation in a country club atmosphere. Observing the eating
habits of patients, Kellogg realized that the flaccid, pasty appearance of hot cereal kept it
from being enjoyed. He became determined to transform cereal mush into crisp, dry,
digestible flakes. Working out of his own kitchen, he experimented with an extrusion
process, which failed. Using paired rollers similar to those of a washing machine wringer,
he successfully solved the problem of how to press wheat paste without destroying
natural fiber.

Harvey Kellogg’s brother, Will Keith Kellogg, kept at the rolling process until he
accidentally let a batch of wheat mush sour. When the mush passed through the rollers,
Keith cranked out the first batch of thin, crispy flakes, which he named Granose. After
patenting their process, the two set up shop in a barn in 1895 and baked wheat flakes in
an oven built by Swedish machinist Adolph Johnson. The assembly line reduced flakes to
grains by sieving them as they dried to make them dissolve in milk. By 1905, the
Sanitarium Health Food Company was operating night and day to produce more than
113,000 boxes of cereal a year. The following June, it began advertising directly to
housewives in Ladies’ Home Journal.

Other Battle Creek entrepreneurs began manufacturing such health foods as crackers,
coffee substitutes, and cereals. In Detroit, the Beck Cereal Company made oat flakes, and
the Lauhoff Brothers sold Crystal Malt Flakes. In Indianapolis, the Cerealine
Manufacturing Company and the United States Frumentum Company entered the corn
flake market. Charles W. Post, a former sanitarium patient, tried healing as a profession,
then succeeded as the manufacturer of three products—Postum, an ersatz coffee; Elijah’s
Manna, renamed Post Toasties in 1908; and Grape Nuts, a health food cereal that he
advertised in 1919 with homey Norman Rockwell illustrations.

The market quickened with competition. One entry, Ralston Purina, advertised whole-
wheat cereal as a good choice for toddlers, claiming that it promoted sturdy growth and
deep sleep. To compete with its rivals, W. K. Kellogg Company emphasized the flavor
and convenience of its products and the free tokens and toys in each box, an enticement
to children to eat cereal for breakfast. Kellogg spread the message for Toasted Corn
Flakes with a million-dollar ad campaign launched in 1931, when radio came into its own
as an advertising medium.

Another rival cereal got its start in 1921 after a nutritionist accidentally dropped bran
gruel onto a stovetop. He produced a crisp flake that was the prototype for Wheaties. In
an ad campaign targeted at young breakfast eaters, the company sought to link its product
to health and athleticism, calling it the “Breakfast of Champions.” Although Wheaties
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never threatened the popularity of Corn Flakes, its manufacturer outlasted many other
makers of breakfast cereals.

Enduring Popularity

By the mid-twentieth century, the popularity of cereal owed less to health wisdom and
more to ubiquitous ad campaigns and marketing ploys. By the 1950s, cold cereal such as
Weethix, Rice Bubbles, Sultana Bran, Muesli, Vitabrits, and Weetflakes sold twice as
well to Canadians and Australians as did Cheerios, Rice Krispies, and Wheat Chex in the
United States, despite the introduction of sugary cereals such as Sugar Pops, Sugar
Smacks, and Sugar Frosted Flakes. Part of the allure to Australian children was the
discovery of a toy soldier, trading card, or pass for amusement park rides concealed in the
box. In 1955, the first U.S. television generation got its introduction to cold cereal from
Tony the Tiger, an animated character developed to instill brand loyalty in children rather
than parents. Competitors followed the example with the Trix Rabbit and Post’s Sugar
Bear. Post, a marketing genius, increased cereal’s appeal to children by offering a choice
of ten small boxes in a packet called “Post Tens.” Users could press open the perforated
flap of the box, pour milk directly into the leak-proof waxed paper liner, and eat breakfast
without dirtying a dish.

Advancements in cereal production, storage, and packaging have increased the
popularity of this staple grain food found in most home kitchens. One manufacturer
produced a variation on the standard breadbox: a chrome-plated electric crisper that
revived wilted packaged cereals. In 2001, researcher Philip Ball applied the principles of
physics to a persistent problem in cereal packaging—the “Brazil nut effect.” Studies
going back to the 1960s had demonstrated a sieving effect that allowed small particles to
sink to the bottom of the package through gaps between larger grains. A manipulation of
variables, such as the order in which packagers place grains in the container and the
amount of agitation they receive, appeared to be the answer to producing optimum
distribution in a box of muesli.

See also Kellogg, John Harvey; Kellogg, Will Keith; Post, Charles William;
Steaming; Tagines
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CHAFING DISH

A Greek invention, the double-bottomed chafing dish contained coals in the lowest level.
Used at tableside, it applied gentle heat to delicate ingredients, particularly eggs and fruit.
In medieval Tunis and Muslim Spain, the dish took the place of the oven in the small
home kitchen. Cooks relied on a cooking hearth, fueled by charcoal or manure, and
heated foods and sauces in a radaf, a warming dish heated with embers. During
epidemics or long home illnesses, the radaf burned fleabane to rid the home of vermin
and charred angelica seed and root to disinfect and freshen the air.

The chafing dish first reached colonial America in 1720. Enamel, tin, and silver
models provided a well or bottom container for charcoal or burning spirits, which heated
the shallow lidded pan perched above on a stand or legs. A model heated over a spirit
lamp—the design of the English cooking master Alexis Soyer—reached its height of
popularity in the 1890s. Another variation was the hash lamp or hash dish, a footed
chafing dish that perched over an alcohol lamp.

Contributing to the popularity of the chafing dish was the decline of in-house cooks
and the demands on the homemaker who had little or no domestic help. Thomas Jefferson
listed two brass chafing dishes on the inventory of Monticello’s kitchen. For gentry such
as Mary Randolph, author of The Virginia Housewife: or Methodical Cook (1824) and
the posthumous text Chafing Dish Possibilities (1898), a long-legged portable chafing
dish afforded more variety in cuisine than could be achieved by open-hearth cooking. The
hotel kitchen of the Waldorf-Astoria popularized chafing dish dinners by serving them to
actress Lillian Russell and financier J. P. Morgan. In 1898, one spokeswoman for the
average housewife, Sarah Tyson Rorer, founder of the Philadelphia Cooking School,
extolled the chafing dish as a godsend on laundry day.

At the Boston Cooking School the chafing dish served lecturers and demonstrators as
the presenter’s tool. Students sported lapel pins featuring the chafing dish, the
institution’s esthetically appealing emblem. At its competitor, Miss Farmer’s School of
Cookery, the chafing dish was a focus of classes for the home cook. Professional food
writers compiled guidebooks introducing tidy, refined tabletop cookery, for example,
Sarah Tyson Rorer’s How to Use a Chafing Dish (1894), Fannie Farmer’s Chafing Dish
Possibilities (1898), and Salads, Sandwiches and Chafing Dish Dainties (1899) by Janet
McKenzie Hill, editor of the Boston Cooking School Magazine. Such advocacy prompted
an editor of American Kitchen Magazine to call the chafing dish “a missionary in disguise
which would induce many young women to a more thorough study of combinations of
food.” (Shapiro 1986, 103)

The three-part dish gained popularity for cooking sauces and shellfish at table or for
flambéing exotic desserts such as bananas Foster, Crépes Suzette, and cherries Jubilee, an
innovation claimed by Henri Charpentier, head cook for the Rockefellers. As stated in
American Kitchen Magazine, proponents Kate Douglas Wiggin, a respected educator, and
author Mary E. Wilkins Freeman delighted in the tabletop cookery of chopped and
premeasured ingredients, which they stirred together with eggs, sauces, and other binders
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at the table. They extolled the ease of cooking and freedom from exertions over a hot
stove. The stylish implement encouraged men to take up tabletop cooking, including
Frank Schloesser, author of The Cult of the Chafing Dish (1905).

Chafing dish cookery enjoyed a resurgence in the home-centered 1930s and in the
domesticated 1950s and 1960s, when cooks balanced glamour with intimacy for informal
entertaining. To avoid hours in the kitchen, wives cooked jiffy Sunday night suppers in
the waffle iron, toaster, percolator, and chafing dish. A necessary adjunct to chafing-dish
cooking was the tea cart, which functioned as an extension of the kitchen counter for
tableside preparation of such comfort foods as grilled cheese sandwiches, Welsh rarebit,
and creamed beef on toast as well as the more elegant chicken a la king, lobster Newburg,
beef stroganoff, crépes Suzette, and sukiyaki. Touted as a conversation enhancer, the
chafing dish received approval from an article in the February 1953 issue of Better
Homes and Gardens, which cooed, “If you wish, you can cook before guests with all the
fanfare of a magician.” (Lovegren 1995, 206)

The chafing dish preceded the fondue pot, a tabletop heating vessel popular in the
1960s and 1970s and revived for relaxed dunk-and-dine cookery in the late 1990s. The
smorgasbord buffet called for the warming dish to keep small nibbles impaled on
toothpicks at a suitable temperature. In James Beard’s The Cook’s Catalogue (1975), the
text praised a chafing dish with ornate scrollery, wooden handle, brass legs, and tin lining
and heated by Sterno, a methanol and diethylene-glycol jell. Commentary described the
low-heat cooker as a party or buffet centerpiece, a holding dish for hot appetizers, and a
useful family server at Sunday suppers as well as a tasteful wedding or hostess gift. In
2000, the addition of a flame-retardant skirt around the dish protected cooks from flare-
ups and reduced heat loss.

See also Braziers
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CHANG CH’IEN

Chang Ch’ien (also spelled Zhang Qian), sometimes called “China’s Marco Polo,” was
the first explorer to report on central Asia and eastern Europe to the Chinese court. He
brought back new plants that enriched the Chinese culinary tradition. According to the
Shiji (Chronicles, 91 BCE) of the court historian Sima Qian, in 138 BCE during the Han
dynasty, Wu Ti, the notorious martial emperor, dispatched Chang Ch’ien, an officer of
the palace bodyguard, some 2,000 miles west on a diplomatic mission. With a following
of 100 retainers and his slave Kan-fu, he sought out the Yiehchih tribe, from whom he
hoped to receive military concessions and acquire the Ferghana horse, a breed of cavalry
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mount from Turkistan noted for strength and stamina. The Hsiung-nu, or Huns, barbaric
horse raiders to the west of China, captured Chang Ch’ien and held him under house
arrest for a decade. After marrying and siring a son, he gained his freedom and, following
a three-year journey, returned to Wu Ti, who refused to give up on the expedition to
unknown parts of Asia.

Almost immediately, the emperor promoted Chang Ch’ien to the post of head imperial
counselor, but he lost prestige during a disastrous war against the Hsiung-nu. He accepted
a second mission, this time among the Indo-European-speaking Wu-sun of the Tarim
Basin in Russia. Accompanied by 300 horse soldiers, he set out with silk, precious
metals, and other enticements. He delegated visits to Uzbekistan, Afghanistan, and
Turkestan to an aide. On his own, he assembled a dossier on Parthia, Bactria, and India
and returned to Wu Ti with news of a diplomatic link with Greece. Because of his
persistence, China gained ambassadorial status with central Asia.

From this victorious foray into the West, Wu Ti acquired the horses he wanted.
Among the amenities that Chang Ch’ien’s explorations brought the average citizen were
a host of new foods, including grapes and pomegranates, walnuts, sesame and caraway,
cucumber, coriander, peas, and onions. As a result of his travels, the variety of plants
grown in kitchen gardens increased and the Chinese entered a new culinary era of refined
food flavors, aromas, and textures.
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CHARCOAL

Before the mining of coal, cooks depended on charcoal for fuel. It also served as a
fertilizer, polishing abrasive, and medicine. A dig at a 4,000-year-old Russian kurgan
(mound) produced remnants of a red wagon that held three clay braziers filled with
charcoal, a burial offering that accompanied ceramic kitchen offerings of mutton and
milk to a couple’s grave. Around the Mediterranean, olive oil millers recycled olive pits
into a low-smoke charcoal to supply kitchen braziers. Thrifty Sicilian bakers shoveled
embers from their ovens into metal canisters to save for charcoal and recycled the ashy
residue for polishing copper pots.

The making of charcoal in the British Isles involved stacking cords of wood cobhouse
or log cabin style into a conical rick either on the ground or in a pit. After heaping the
rick with dirt, sod, or clay, the charcoal maker dug a small side entrance and started a
slow fire that smoldered as the wood carbonized. After seventy-two hours of careful
tending and stoking, the heat sufficiently charred the wood. The burner cooled the
briquettes and loaded them into sacks for delivery to homes or market stalls.
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Archaeological excavations at Hay Tor, a British settlement dating to 3000 BCE,
produced barrowfuls of charcoal, the fuel for openhearth cooking.

In medieval Tunisia and Muslim Spain, cooks who used communal ovens relied on
simple heating measures at home. They burned charcoal and dried manure in chafing
dishes and on low hearths. Street tabbakhun (cookshop owners) turned rotisseries within
walls lined vertically with hardwood charcoal, the same method applied today via the
vertical electric rotisserie.

After the denuding of England’s vast oak forests for ship-building, the demand for
charcoal increased. It was needed for heating homes and for filling charcoal irons used to
smooth linens. A brazier atop andirons held charcoal for warming or cooking individual
dishes. In 1595, the quality of sea coal, mined from pits in northern England, raised
concerns in the Privy Council for the comfort of the urban poor, who could not afford to
supplement expensive heating fuel with oak logs. Commentary on household health
hazards condemned charcoal as a dangerous substance because of the fumes that it
emitted.

In the New World, to make the most of burnables, colonial Americans made sturdy
splint sieves to separate crumbled sticks from incombustible substances. The heavy
pieces became charcoal fuel. Fine charcoal grit was used to polish tools and implements
and to line the inside of knife boxes for whetting knives, awls, gimlets, skewers, bodkins,
and choppers. Lydia Maria Child’s The American Frugal Housewife (1836) suggested
blending pulverized charcoal with honey for a handy abrasive toothpaste.

In the mid-nineteenth century, charcoal was available in Philadelphia at 35 cents per
barrel. Street vendors cried, “Charcoal by the bushel, Charcoal by the peck, Charcoal by
the frying pan, Or any way you lek!” (McCutcheon 1993, 136) For good reason,
homemakers listened closely for the cry, horn, or bell that announced the hawker and his
cart. He spared them the dusty, grimy job of lugging home a burlap sack of briquettes. In
Russia, cooks carried on a centuries-old kitchen business making sbitien, a hot spiced
honey drink, in copper samovars stoked with charcoal.

Compared with log fires, charcoal had the advantage of controlled heating, particularly
in summer kitchens. Catharine E. Beecher and Harriet Beecher Stowe, authors of The
American Woman’s Home, or Principles of Domestic Science (1869), advocated the use
of the portable iron or clay charcoal burner for hot weather tasks such as washing and
ironing, stewing, or making preserves. The Beecher sisters were concerned with
household health issues, including the importance of adequate ventilation. Writing of
charcoal burners, they warned, “If used in the house, a strong draught must be made, to
prevent the deletarious effects of the charcoal.”

French cooks roasted spitted joints on a coquille, a boxed metal charcoal hearth with a
scalloped front. The user fitted it with a grate to direct heat from the coals to a limited
cooking space. Later coquilles of porcelain and tempered glass held foods that had
already been cooked in a conventional oven. Culinary historian Marian F. McNeill’s The
Scots Kitchen (1929) compared the gentle heat of the French charcoal stove with the
Scottish peat embers, which gently boiled broth, baked potatoes, and toasted oatcakes on
the greadeal (griddle).

In the 1900s, during a period of great fascination with the Middle East, French
homemakers often set aside a room or porch for a salon turc (Turkish room).
Romanticized draperies, arabesques, and scrollery covered walls, floors, and ceilings.
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Reclining on pillowed divans, guests smoked water pipes, passed trays of Arabic
sweetmeats, and sipped exotic coffees that the hostess heated over charcoal braziers. The
containers doubled as room heaters in a land far chillier than most of the Middle East.

In Sicily charcoal delivery by mule was an essential for small fry shops. Douglas
Sladen admired the tiled stoves in Sicily, the New Winter Resort (1910), a travelogue
given to romanticizing burners “dotted like a cribbage board with little holes to contain
charcoal embers.” (Simeti 1989, 268) By the mid-twentieth century, the cheery cry of the
charcoal seller—Minni vaiu, minni staju ennu, min’ivi (I’m going, I’ve gone, | went!)—
was heard no more, as charcoal gave way to cleaner, less cumbersome, and more
practical bottled gas.

In Japan, to make fuel from mountain hardwood, families built a kiln for slow burning,
then winnowed out the ash with a scoop-shaped charcoal sieve woven from bamboo. The
finished charcoal, baled in ricestraw matting, went into home storage or was traded to
dyers and blacksmiths. Farm wives dried shiitake mushrooms on a tray atop a bamboo
stand over a charcoal stove, the central furnishing in earth-floored kitchens or lean-tos
attached to the end of the house. During the privations of the post-World War Il era,
people who had abandoned charcoal for oil returned to the primitive burners of their
ancestors.

In China charcoal was still being used to heat homes and food in the late twentieth
century. During the 1970s, journalists for National Geographic visiting Fanch’eng on the
Han River found that poverty segregated some families into a rigid division of labor. In
tile-roofed brick homes, grandparents who cared for small children while the parents
worked the fields warmed k’angs (beds) with charcoal heaters encased in concrete. Small
kitchen or living room stoves heated broth for dumplings and water for tea over a
charcoal blaze.

In Africa, Indonesia, and Central America, as Peace Corps workers engineered various
masonry stoves to suit village projects of the 1970s and 1980s, they had to adapt to areas
where charcoal was the dominant fuel. To assist families in making the most of fuel,
designers created one-pot cookers over sunken grates that brought the pot bottom as close
as possible to the embers. To maximize heat conduction, they surrounded grates with
metal collars to prevent wind from robbing the stove of heat. To improve oxygen intake,
they opened the bottom of the stove to ventilate tightly packed briquettes.

One variant, the feu malgache, or malagasy stove of West Africa, required riveting or
welding sheet steel or recycled material into single-pot braziers. The design, shaped like a
spool, shielded charcoal from the wind while directing the fuel down the slanted walls to
the grate in an automatic stoking process. Strong and sturdy, the stoves were affordable
and took up little space in small dwellings. On the negative side, they lacked pot supports
and thus posed a danger to cooks, especially children. They were also too unstable for
foods that required vigorous stirring. Peace Corps volunteers experimented with burying
the stove in sand to stabilize it and reduce heat loss. They also insulated the firebox with
clay. The addition of a windshield reduced heat loss but encumbered the cook with a
heated surface that could cause serious burns.

In Indonesia, similar charcoal stoves made from terra cotta and fitted with recessed
metal grates could be fitted to most room shapes. Although less durable than metal and
too heavy for easy portability, clay was superior in heat retention. It also saved on fuel,
could be crafted from cheap local materials, and provided more safety to the cook from
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burns and tipping. An improved version, made at the Ceramics Institute of Bandung,
Indonesia, had thicker walls and included clay grates and iron dampers for flame control.

Another shape, the Thai charcoal bucket stove, was a two-stage heater composed of a
terra cotta vessel in a metal shell. By packing the air space between with ash and sealing
with cement, the builder increased durability and heat retention. The bucket stove burned
less fuel than stand-alone metal or terra cotta models and retained more heat. Although
tough and shielded from the wind, it posed greater problems for its weight, cost, and
inflexibility for use with varying sizes of cookpots.

Today, charcoal cooking produces a small controlled flame necessary for outdoor one-
pot cooking. In rural St. Lucia, families rely on stewed goat, sheep, conch, pork, and
vegetables for a single-dish meal. Chadians use a single kettle over a fire pit or cook on a
ganoon (charcoal basket). In Kenya, workers in cook stalls skewer goat meat and roast it
along with cassava and corn over jikos (charcoal burners). For Filipinos, a family
celebration calls for a charcoal fire to roast lechon (stuffed pig). In Calcutta, the many
charcoal grills in operation barbecuing kebabs during the winter months produce thick
pollutants that block the sun. In Russia, an internal sleeve of charcoal fuels the samovar,
from which tea drinkers fill their glasses with hot water to dilute a strong brew.

Charcoal cookery enabled Japanese cooks to develop sukiyaki, a favorite dish of fried
vegetable, oyster, mussel, and beef slices that compares to the French fondue and the
Mongolian hot pot. The hosts seats diners at a circular table centered with a charcoal
brazier. Individuals watch as the sliced vegetables and meat sizzle and then serve
themselves, selecting cooked morsels to dip into bowls of raw egg.

In developed countries, charcoal cooking is popular for relaxed outdoor meals.
Catalogs offer many varieties of charcoal grills for patio, porch, campsite, boat, beach,
camper, and balcony cooking.

See also Chafing Dish; Mongolian Hot Pot
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CHEESE

Perhaps because of its portability and long shelf life, cheese has been a popular food from
antiquity to the present among all socioeconomic classes and for all occasions.
Anthropologists surmise that as early as 6000 BCE, herders in Iraq’s Fertile Crescent
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unintentionally created cheese from the milk of wild and domesticated goats, sheep, and
cows. Egyptian tomb murals from 2000 BCE illustrate the skills required to make cheese
and store it in skin bags. According to the chef and Assyriologist Jean Bottéro, who
deciphered twenty-four clay tablets written in cuneiform script, Mesopotamian cooks
knew enough about cream cheese to record the elements of lactic fermentation.

Food of the Ancients

The ancient Greeks injected cheese with powdered thyme to make fromage persillé and
served it with vinegar and thyme. Both Homer and Aristotle mention the milking of
sheep and goats and refer to cheese and cheese-makers; the early comedy writer
Pherecrates remarks on the sizzle of melted cheese, a treat still made in Greece in the
two-handled saganaki as an accompaniment to a glass of ouzo. Aristotle names the
source of hot cheese as mare’s and ass’s milk.
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Making Cheese. Engraving from the Schweizer Chronik by J. Stumpf
(1548).

In ancient Rome large farms had a caseale, a separate house for aging and storing cheese
rounds. Cheese nourished Roman athletes and legionaries and accompanied troops on
expeditions to the outer reaches of the empire. When men mustered out of the service,
they settled on distant coloniae (farmsteads), where they established Roman-style dairies.
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During their occupation of Britannia, the Romans observed that the Celts shaped
perforated clay bowls to drain curds. Celtic artifacts at Mont Beuvray, France, included a
huge draining rack erected to begin the cheese-aging process.

Roman dairying supplied goods into the late empire, when the exporting of cheese
carried local types around the Mediterranean. Cheese-makers tended to soak cheese in
brine or vinegar, then roll it in an herbal blend, which hardened and flavored the crust.
The Roman encyclopedist Pliny the Elder, author of Natural History (77 BCE), mentions
Gallic roquefort, the cave-cured, blue-veined specialty made from sheep milk and moldy
bread crumbs. The gourmet Columella explained the curd-making process; the poet Varro
summarized the digestability of regional cheeses. Athenaeus, writing around 200 CE,
admired Sicily’s “tender” cheese, a possible reference to ricotta, which was made by
boiling whey with whole sheep’s milk and straining the curds through a basket. As
described in Platina’s De Honesta Voluptate et Valitudine (On Right Pleasure and Health,
1475), the method remained unchanged from the Italian Renaissance and appeared in
Elio Vittorini’s Le Citta del Mondo (The City of the World, 1955).

European Traditions

Early in the Middle Ages, local herders throughout Europe flourished. When Italians
drained the Po valley in the late 1200s, they kept larger herds and inundated kitchen
vessels with excess milk, which they made into cheese. Their process called for forming a
curd with rennet in a cauldron, then using wood paddles to scoop the mass into
cheesecloth to drain. Molded in wood frames, the parmigiano-reggiano rounds began
drying and aging in dairy rooms. To the north, the Helvetians of the Swiss Alps
developed a regional cheese making process and succeeded with emmental, their most
formidable undertaking. French cheesemakers of Provence and the Atlantic coast
flourished in the soft cheese trade. In contrast to the mighty eighty-pound wheels of
Italian parmesan, Dutch cheese makers mastered gouda and edam, the familiar small,
hard rounds brined and waxed to preserve them for distribution to a broad market.

In 1299 the Venetian explorer Marco Polo intrigued the reading public with The
Travels of Marco Polo, an account of his long overland trek to the East. He reported that
the Mongols made a skim-milk cheese from the whey left in the butter churn. After
removing the butter, dairy workers placed the watery remains in the sun to curdle. They
then boiled it into a mass and pressed it into solid shapes.

The forerunner of mozzarella, buffalo milk cheese first appeared in a recipe in 1520
compiled by a papal cook, Bartolomeo Scappi, author of Opera dell’ Arte dell Cucinare
(Compendium on the Art of Cookery, 1570). According to tradition, Longobards had
brought the Italian buffalo to Italy in 586 CE. Alternate versions claim that the animal
was native to Italy or that Normans or Arabs imported it. Whatever its origins, buffalo
milk made a distinctive cheese. In the 1600s, Italian dairy workers evolved a more
complex technology calling for a bufalare, a circular trough heated in the middle. From
this, the mastro casiero (master cheesemaker) transformed milk into butter, ricotta, and
provola.

North of Hadrian’s Wall in Scotland, the Pict and Scots clans that the Romans had
failed to subdue received little of the dairy technology that flourished along the
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Mediterranean shores. But as the Scottish monarchy gained stability under David | and
Good Queen Maud in the eleventh and twelfth centuries, it required a royal cheese. Made
from whole milk, it was a richer version of the skimmed-milk cheese eaten and marketed
by farm families. Scottish cheese took on a military significance when Robert the Bruce
distributed cheese rations to the troops at the battle of Bannockburn on June 23, 1314,
where the Scots defeated English insurgents.

Mention of cheese in medieval township records establishes its importance to farm
families and marketers. Before making cheese, the English dairy worker had to complete
a messy chore—securing a stock of rennet, or runnet. A medieval recipe recommended
collecting the milk bag from a slaughtered calf, leaving it under stinging nettles for half a
day, then washing it in milk, beaten egg, cloves, and mace. The final preparation of
rennet required soaking it in a pot of salt water with blackthorn, burnet, and marjoram.
The collected stomach juice was lactic acid, called cheeselip (rennet). Other dairy
traditions allowed for rennet collection from pig stomachs; the Spanish used gallion,
lactic acid extracted from the skin of a cock’s gizzard. (Hartley 1979, 106) Tavern cooks
preferred firm, sturdy Anglo-Saxon cheese, which kept well for a long period. Makers of
softer curd cheese tied the mass in a linen bag and steeped it in saltwater as a preservative
and mold deterrent. In Moravia the fermentation of Olmitzer Quargel (sour cheese)
began with the souring of skim milk with a bread crust to hasten the process. After a turn
in the press to remove whey, the cheese was kneaded and formed into pellets to be
flattened and sun-dried into hard disks for grating.

The serving of cheese at the end of the meal accorded with the medieval medical
advice of Salerno’s doctors, who considered the weight of slowdigesting cheese
appropriate for clearing the stomach. In the poem Regimen Sanitatis Salernitanum
(Salernian Health Regimen, ca. 1100s), the personified cheese speaks for itself and boasts
that it aids weak stomachs and rounds out a meal. According to Platina, a conservative
bite of cheese sealed the stomach, reduced the unpleasant fullness caused by fatty dishes,
and aided both brain and digestion.

Le Ménagier de Paris (The Goodman of Paris, ca. 1394), an unsigned text that may
have been written by Guy de Montigny, servant of the Duke of Berry, advised
housewives to purchase warm-colored, dry, solid pieces of cheese that were heavy,
resistent to pressure, and scaly of skin. Henry de Bracton’s De Legibus et
Consuetudinibus Angliae (On English Law and Customs, ca. 1258) advised purchasers to
demand a cheese naturally rich in color and not one merely soaked in broth to improve a
wan hue. Further details on Italian cheese making standards were recorded in Pantaleone
da Confienza’s Summa Lacticiniorum (Treatise on Dairy Foods), published in Turin in
1477, the first dissertation on the subject.

In the Renaissance, European cheese making became an artisanal process. Specialists
followed regional methods to produce distinctive texture, flavor, and aroma. English
cheese makers used the name of their towns to identify their unique contributions, as
exemplified by the Stilton, Cheddar, and Cheshire varieties. Of the ideal environment for
producing flavorful cheese, Dorothy Hartley’s The Land of England (1979) disdained
Essex and praised Wensleydale, where “the alder growing by the stream—often breaking
into bud while melted snow still netted the fields—gave the special flavour to
Wensleydale cheese, which could only be made to perfection in the early spring.” (p.
108) In England, one workaday recipe got to the core of cheese’s popularity. For a quick
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Welsh rarebit, the cook poured cheese over buttered toast and clapped a hot fire shovel
over it.

Irish cheese making required stimulating milk with rennet and slicing the giuncan
(coagulated junket) with curd knives for scalding. After draining and ripening, the cheese
maker ground the mass into granules for salting and serving. Such curd cheese was the
rule until the introduction of hard molded cheese in the 1800s, when the Irish first
mistook the solid rounds for tallow cakes.

Scandinavian and Dutch cheese also displayed regional uniqueness. Olaus Magnus, a
Catholic priest who compiled the Historia de Gentibus Septentrionalibus (History of the
Northern Peoples, 1555), summarized the skill of Swedish and Finnish cheese-makers.
Finns on the Aland Islands enhanced goat cheese by smoking it with fumes from
Labrador tea (Ledum palustre), an evergreen popular in Russia and Scandinavia as a lung
and respiratory tonic and skin purifier. The smoke also lengthened the shelf life of the
cheese. For Dutch cheese, cooks treated crumbled cottage cheese with salt, sage leaves or
juice, and butter.

In west central Europe, cheese technology evolved into specific procedures for a
variety of products easily identified by taste, texture, and aroma. Traditional French
cheese making developed into an art, requiring the draining of rounds on a clisse (wicker
mat) and careful affinage (ripening) in a climate-controlled cellar. The Gruyére maker
recycled aisy (whey), a sour liquid that was poured off scalded milk, stored in barrels,
and shaped into serai, an inferior cheese. In 1761 Norman cheese maker Marie Harel of
Camembert village created the soft camembert. Napoleon Il chose the name, a moment
in kitchen history honored with a statue and huge plaque. However, the cheese did not
achieve its fame until 1880, when packers placed it in chipboard cheese boxes. Farther
south, the Swiss specialized in gruyére and emmenthal, a labor-intensive scalded-curd
variety. Italians developed parmesan, caciocavallo, and gorgonzola. An Italian, Egidio
Galbani of Melzo, improvised the semi-soft bel paese in 1906, naming it from the title of
a book by Abbot Antonio Stoppani.

Early in the twentieth century, an Irish teacher, Maude Parkinson, recorded the cheese-
making style in Bucharest. She observed the Romanian herder’s skill at fooling ewes with
a trap door, where he caught them by the hind leg as they attempted to flee captivity.
From their milk, averaging a half-glass per udder, cheese makers formed kashkaval, a
Balkan yellow cheese similar to Italian pecorino, and packed it into an oblong bark
container, which lent the mass a woodsy, resinous taste. Cooks in Greece, Cyprus, and
the Middle East valued its texture, which stood up to grating, toasting, and frying. In
Czechoslovakia in the 1970s, suspending cheese rounds in nets over wood fire added a
smoky pungency that suited peasant fare.

American Variations

Cooks in the American colonies, who made cheese in the hot summer months instead of
churning butter, preferred hard wheel varieties. The cheese-making process involved
collecting both fresh and day-old milk from cows, goats, and sheep for heating, forming
curds with cheeselip, and processing. After the final skimming and draining through
muslin cheesecloth, the solids had to be washed and turned before being packed into
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brine, salted, flavored with herbs, and colored with vegetables dyes, such as spinach
juice, powdered sage, carrot scrapings, or boiled pigweed.

Other North American cheese makers broke up the mass with a cheese knife,
rectangular curd knife, steel curd whipper, spatula, or a curd breaker, a box grinder with
rotating pegs that separated the curds. The worker then placed the mass in a perforated
metal or wooden mold, colander, or muslin bag and drained it before spreading it into a
hoop or spring-form, a round collar that fastened with a spring clip. In the final stage, the
cheese maker reshaped the pieces over several hours or days in a hoop or cylinder under a
weight or screw press to force whey from solids. Before the final stage, the cheese maker
had soaked the solids in warm water, then scooped them into cheese drainers, slatted
baskets or boxes drilled with holes, which encouraged thorough drying. The thrifty farm
wife reserved drainings as moisture for pig feed.

After the washing, drying, and cutting of the cheese into chunks, the surface required a
rub of salt, herbs, oil, or paraffin to prevent mold, soft spots, and off flavors. The worker
packed the cheese into earthenware jars or cheese bags. Among the implements
connected with serving cheese were a semicircular cheese trier for sampling the water
content and consistency, a pointed cheese scoop for dipping solids from a vat, and a wire-
bladed cheese cutter for making thin slices for sandwiches, platters of cold cuts, and
garnishes.

In colonial Portsmouth, New Hampshire, in November 1675, Mary Hunt took to court
a cheese thief named Samuel Clark. As evidence, she raided his home and retrieved a
leftover chunk that contained the mark she used to identify her best work. She won the
case, but lost in June on the appeal, in which Clark accused her of selling cheeses without
her husband’s knowledge, then claiming that they were stolen.

Cheese figured in several episodes in American history, beginning with a 1,450-pound
cheese presented by the women of Cheshire, Massachusetts, to President Thomas
Jefferson. A second gift the size of a carriage wheel from the same county, given to
President Andrew Jackson in 1837, caused a near riot. At Jackson’s invitation, some
10,000 citizens came to a reception on February 22, George Washington’s birthday, to
share the huge cheese. The mob succeeded in grinding smelly cheese into carpets,
damask walls, furnishings, and silk draperies.

Benjamin Harrison exploited the public’s image of him as a rustic by wooing potential
supporters with food. His campaign staff erected log cabins and invited men to a hearth-
side meal of cheese and cornbread served with hard cider. The feasting reached such
proportions that cooks at an elaborate spread hosted in Wheeling, West Virginia,
prepared a half ton of cheese, four tons of bread, 4,500 pies, three-quarter tons of beef,
360 hams, 25 sheep, and 20 calves. For the swearing-in in 1841, William Parker sent a
modest gift, a 194-pound cheese, the product of 32 milk cows in Beavertown,
Pennsylvania.

The Amana communes processed hard and soft cheese, cottage cheese, cheese spread,
and butter with limited equipment. The Siisskése (sweet cheese) required heating in five-
gallon lots, adding rennet, stirring curds, and pouring off whey through a cheesecloth-
lined chesset, or wooden press. After a day’s pressing, the surface of the block or circle
was salted. The finished cheese was wrapped in clean cloth for storage in a basement
pantry covered by a screened wood door. Ripening took up to six weeks. For Handkase, a
strong-smelling semisoft cheese with a hard rind, the commune’s dairy workers began
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with soured milk. They curdled eight to ten gallons in a batch, mixed curds with salt in a
dishpan, then kneaded them like dough. The workers shaped peach-sized cheeses, which
they pressed with board or butter paddle into round loaves. After a week’s air-drying,
they nestled the batch in a crock, covered it, and stored it in the basement. Cheese tending
required that the ripening mass be scraped of mold and scrubbed with bristle brushes.
After weeks of tending, cheeses were wrapped in cabbage leaves and returned to the
crocks.

Schmierkése (cheese spread), also called smear cheese or Kochkése (cooked cheese),
was an Amana specialty. Flavored with caraway, it preserved a Hessian tradition begun
during the sect’s era of religious persecution. Cheese makers separated curds with their
hands and ripened the mass in stoneware bowls. After the curds aged, dairy workers
stirred and cooked them in a buttered iron kettle. The addition of caraway and salt
produced a tasty spread, which they poured into crockery bowls.

In the Modern Kitchen

In the 1930s, women’s magazines featured Velveeta, Kraft’s “cheese food” sold in a
handy “golden brick” box suited for slicing into sandwich squares for meals and canapés.
The ad copy explained that Velveeta was a scientific breakthrough from Rutgers
University College of Pharmacy, formulated to be sliced, blended, melted, or toasted
according to the homemaker’s needs. Promoted as calcium- and phosphorus-rich and
laden with milk sugars, the cheddar product melted sufficiently at room temperature to
slice like butter. Like other products of its time, Velveeta came with a free recipe book,
“Cheese and Ways to Serve It.” By the late 1940s, ads in Woman’s Home Companion
pictured two more Kraft blocks—Philadelphia cream cheese and Old English cheese
spread—along with Smo-kay, Limburger, Pineapple, Roka, and Relish cheese spread.
Colorful photos illustrated ways to entertain using cheese products.

In the twenty-first century, fondue returned to popularity as a festive method of
serving cheese. Melted in an open fondue pot, cheese laced with wine reached a suitable
temperature for dipping tidbits held on the tines of long fondue forks. Hosts served
cheese fondue with cubed breads, crudités, and meatballs.

Late in 2000 aficionados of raw-milk cheese—Spanish manchego, Sardinian and
Tuscan pecorino, parmigiano-reggiano, gouda, cheddar, gruyére, and roquefort—
anticipated the end of a revered food industry. Passage of a law specifying a sixty-day
aging period to kill salmonella, listeria, and E. coli stymied sales of many cheeses, both
domestic and imported. The American Cheese Society feared that the Food and Drug
Administration would pass a regulation requiring that all commercial cheese be made
from pathogenfree pasteurized milk. In a bid to forestall any legislation that would
hamper artisanal cheese makers, a defiant Cheese of Choice Coalition published scientific
data on the health benefits and superior flavor of products made from unpasteurized milk.

See also Dairying; Molds; Presses
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CHESTS

The earliest food chests, shaped from hollow logs, served to protect valuable kitchen
stores from theft. In ancient Egypt, Greece, and Rome, the wicker or box chest was the
standard home storage unit for barley and husked wheat along with olives, garum (fish
sauce), and amphorae holding oil, wine, and preserved fruit. The Egyptian chests were
lashed with cording and secured with the owner’s seal. Other types of chests held
household goods such as table linens and towels as well as domestic heirlooms. Some
Egyptian chests were woven wicker; others were ingenious coffers, tomb storage, and
caskets that also served as kitchen seats and divans.

Roman travelers depended on the arca (chest) to keep pantry goods and belongings
safe while in transit around the empire. On board ship, where meals were the traveler’s
responsibility, the chest kept foodstuffs safe from pilferers, dampness, and vermin.
Officers’ chests attached to poles for carrying over rough terrain. Slaves bore them to
new billets, sometimes lagging miles behind the vanguard in the supply train, which
caught up with their owners days or weeks later. Byzantine models moved beyond the
demands of function and utility to a sumptuous display of crests, veneer, and ivory
paneling.

In the late Middle Ages, chests served so many important functions that they were
found not only in grand manors but also in lesser homes. Wooden chests of drawers,
bible boxes, escritoires, and humble corner cupboards augmented kitchen storage space.
Chests with padded tops provided additional seating or even beds. Some house-proud
homemakers displayed a chest in every room as a sign of affluence.

In the 1700s housekeepers lined chests with paper to protect precious contents.
Whether domed or raised on legs to protect goods from damp floors, the chest sat against
a wall or other piece of furniture, sometimes supplying an additional table top for
steadying a beverage tray. Finer models received a veneer of fine leather or hammered
gold or sported brass studding. Owners lifted the chests by means of iron, leather, or rope
handles attached at the sides.

When the fur trader Alexander Mackenzie toured the Pacific Coast in 1789 and 1793
he found native tribes living in plank houses. Along boards that stretched the length of
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their residences, he identified storage chests containing provisions, utensils, and other
personal items. In spaces between the chests, cooks prepared food, such as the roasted
fish they hung from beams.

In European homes, the kitchen chest secured foodstuffs from pilferage and kept out
rodents. The mule chest, which developed into a double chest featuring multiple cubicles,
added drawers at the bottom of a deep storage container. The wood strongbox, fitted with
an ornate lock or hasp and padlock, served as the family treasury and store for armor and
valuable weapons. For guarding table linens, householders preferred cedar or cypress
chests, which they rubbed with potpourri and vermin repellents. The bride’s chest in Asia
and Europe held household and kitchen items—napkin rings, tablecloths and runners,
candlesticks, spice boxes—and saved them for marriage.

See also Cabinets and Cupboards

CHICKEE

The Seminole and other native Americans of the subtropics traditionally performed
domestic chores in an airy pavilion known as a chickee or chiki. During the first human
settlement of South Florida, the Calusa founded communities on the Gulf Coast’s barrier
islands of Pine, Marco, Sanibel, and Captiva and moved inland to a trading center at
Mayaimi on Lake Okeechobee. In 1513, when Ponce de Leon encountered the Calusa, he
admired their skill at shaping cypress trunks into dugout canoes and building their open-
sided chickees, stilt houses raised above tide, flood, and swamp. The constant breeze
through living quarters kept them free of gnats and mosquitoes. Blowing underneath as
well, circulating air refreshed an