Food of the 1920s

Irma Rombauer said of Prohibition:
Prohibition cemented a new relationship between eating and drinking, driving hard liquor from
the male bastion of the saloon into the home and creating an urgent need for handy, smart foods
to soak up the booze — preferably filling foods with assertive flavors.”

Flapper — According to a song, “she’s the most heart breakingist,
shimmy shakinest gal you ever knew.”

Newly independent, unfettered, unchaperoned and uncorseted women emerge. No longer a
fragile flower, she was adventurous, she raced cars, flew airplanes, wore make-up, smoked,
drank, and swore.




1920s Americawas an interesting period for food. It was the time of Prohibition (no alcohol &
many speakeasies), exotic culinary experimentation (Chinese food was popular), opulent wealth
(Delmonicos & 21), extreme poverty (tenement kitchens), socia nutrition movements (home
economics & Ladies Aid Organizations) and vegetarian alternatives (Dr. George Washington
Carver was creating recipes for mock chicken made from peanuts).

The 1920s marked the beginning of anew agein
the food industry. With the invention of the
refrigerator came the invention and popularization
of canned and easy to prepare foods. Quick-
cooking rolled oats, pancake mix and canned
goods replaced the most often lavish more
traditional home-cooked meals of the earlier
decades. By the end of the 20’ s consumers could
even purchase pre-sliced bread.

Peopl e started trying new appetizers like shrimp

patties and oyster cocktails along with new dishes

such as Swiss steak, Billi-Bi, and chiffon pies.
Caesar salad was invented and fast became a family favorite, which in turn increased the
popularity of saladsin general.

The Pineapple Upside Down Cake was invented in the 1920s. Exactly when and by whom, it is
not clear. Some say the recipe, then entitled, Pineapple Glace, was printed in a fundraising
cookbook in Seattlein 1924. Others report that when the Hawaiian Pineapple Co, the
predecessor of Dole Food Co, held arecipe contest in 1925, 2,500 of the 60,000 entries were for
Pineapple Upside Down Cake.



Prohibition went into effect January 16, 1920. It did more than stop the legal sale of alcoholic
beverages in our country —it increased the production of soft drinks, put hundreds of restaurants
and hotels out of business, spurred the growth of tea rooms and cafeterias and destroyed the last
vestiges of fine dining in the United States. Hotels tried to reclaim some of their lost wine and
spirit profits by selling candy and soda pop. The fruit cocktail cup, often garnished with
marshmallows or sprinkled with powered sugar, took the place of oysters on the half shell. The
American wine industry, unable to sell itswines legally, quickly turned its vineyards over the
juice grapes. But only asmall portion of the wine from grapes was marketed as juice. Most of it
was sold for home-brewed wine. Prohibition also brought about cooking wines and artificially
flavored brandy, sherry and rum extracts.

Prohibition had a tremendous impact on the eating habits of the country. It had agreat deal to do
with the introduction of Italian food to the masses. Hoards of Americans got exposed regularly
to Italian food and acquired ataste for it.

What kind of impact did Prohibition have on American cookbooksin the 1920s?

Some continued to list recipes calling for small amounts of beer, wine and liquor as ingredients,
others whistfully noted substitutions; still others omitted the ingredient completely. Grape juice
is sometimes used instead of wine. There also seemsto be an increase in the use of extracts
(vanilla, lemon, and almond). Extracts are alcohol-based flavorings. We checked several
cookbooks for fruitcake and Welsh rarebit recipes (these traditionally include small amounts of
alcohol). Thisiswhat we found:

Every Womans Cook Book, Mrs. Chas. F. Moritz [Cupples & Leon:New Y ork:1926] devotes
severa pages of its beverage chapter to making wine at home. Here the 1920s cook found
instructions for blackberry, strawberrry, grape and cherry wine, sherry, sauterne and plum liquor
and home. These wines were generally fermented for 10 days. We have no idea how strong (%
alcohol) they would have been. This book also has a recipe for brandied peaches (without
brandy), claret punch (with 1/2 gallon of claret wine). (p. 616-619), and Welsh rarebit (1/2 cup
cream, ale or beer). (p.631) The 1923 edition of Fannie Merritt Farmer® The Boston Cooking
School Cook Book, lists two tablespoons brandy in arecipe for rich coffee cake (p. 637).

What did the average American eat in the 1920s? Food historians tell us we had a sweet tooth, a
taste for the exotic and awell-devel oped sense of ordered creativity. Fruit cocktails, pineapple
upside-down cake and Jell-O molds. Tea sandwiches, fancy salads and chafing dish recipes were
also“in”.



Sample menu —
A Spring or Summer Company Dinner
Swedish Leaf
Jellied Tomato Cream Bouillon Toasted Crackers
Roast Duck Broiled Potatoes
Carrots and Peas
Radish Roses Salted Almonds
Potato Biscuits Butter
Raspberry Mousse Little Decorated Cakes

Black Coffee

L ow Budget Suggestions—
Molded/fruited Jell-O salads

Fruit cocktail, sliced pineapples and bananas
Deviled eggs, celery, olives, pickles, salted nuts, bread sticks, Parker House rolls, saltine-type
crackers, potato chips, Cesar Salad, Waldorf Salad
Finger Sandwiches — peanut butter & jelly, ham, turkey, chicken salad, tomato, egg salad, cream
cheese, pineapple upside down cake, angel or devil’sfood cakes, ice cream
and chocolate sauce, canned peaches
Beverages — Shirley Temples, Ginger Ale, Kool-Aid, Lemonade,
punch, coffee, cocoa and Orange Pekoe tea

Women's Magazines — American Cookery Magazine, Woman’s Home Companion,

Coca Cola becomes popular in the 1920’ s so soda fountains were created as places where people
could relax.

1920

Economy underwent a transformation — Henry Ford' s ideas, mass production of lower
cost luxuries and the payment of higher wages, increased buying power. The decade
begins with more cars and less body covering.

Eggs (68 cents/doz, milk 17 cents/quart, bread — 12 cents a loaf, butter — 17 cents/Ib,
bacon — 52 cents/pound and coffee is 47 cents a pound.

Speakeasies open almost as fast as saloons close. Placesto hide “hooch” or “giggle
water” include canes, hot water bottles, and satin garters. Portable stills are available in
hardware stores for $6

A bill is proposed in Utah to imprison any woman who wears her skirt higher than three
inches above her angle.

Women are urged by the Fleischman Co. to buy, not bake bread.

Sales of coffee, tea, soft drinks and ice cream sodas increase with the advent of
Prohibition.



AD
Reduce your flesh exactly where desired by wearing ... famous
Medicated Reducing Rubber Garments — brassiere $6,
Chin reducer - $2, Bust Reducer $5.50
- Dr. Jeanne A. Walter

FIRST APPEARANCE

Frigidaire, Kellogg's All-Bran, LaChoy, boysenberries (a
cross between blackberries, raspberries, and
loganberries), assorted Charm Candies, campfire
marshmallows, Underwood sardines, Baby Ruth (named
for Grover Cleveland’ s daughter) and the Good Humor
Bar.

In 1920, Harry Burt, owner of an ice cream parlor in Y oungstown OH, invented a recipe for
coating ice cream with chocolate. His daughter, the first to try it, liked the flavor but hated the
chocolatey mess. Her brother, Harry Jr. suggested freezing the coated ice cream onto a popsicle
stick and the Good Humor bar was born. Burt drew attention to Good Humor’ s by delivering
them in white trucks, complete with bells, driven by men in white uniforms. The only people
who didn’t take an immediate liking to Good Humor men were some Chicago gangsters, who
when refused protection money, blew up several of the Good Humor trucks. Fortunately, the
trucks were insured and the publicity helped popularize the treat.



1921

Life expectancy for men is 53.6 and women 54.6 — Heart disease became the |eading
cause of death — overtaking tuberculosis

The AMA continues to endorse whiskey prescriptions — 2.5 gallon quantities of beer are
prescribed for avariety of complaints.

Meat Prices per Ib —Leg of Lamb (38), chicken (47), salmon steak (35), and chocolate
bon bons were 2 for $1

Betty Crocker was born in 1921

A drive-in restaurant opensin Dallas

Betty Crocker -- Jeanette Kelley was one of the first women behind Betty. She was a home
economist at the Washburn Crosby Company who answered fan mail and hel ped homemakers
solve their cooking problems. A male executive had always signed the letters until someone
realized that a woman’s touch might be more effective. 1n 1921, the company invented the
character Betty Crocker to help women with their cooking troubles. By the 1940s, Fortune
magazine reported that Betty Crocker was the 2™ best known woman in American following
First Lady Eleanor Roosevelt. Explaining why her looks have changed seven times over eight
decades, General Mills says, “Through it a, the goal h been to present an image of Betty Crocker
to which modern women can relate, an image that recalls the promise of thoroughly tested
products and up-to-date recipes.”

Americans loved their cars so much, they didn’t like to get out of them. For 70 years, drive-in
restaurants and movie theaters played upon American’s devotion to their cars and became
magnets for leisure seekers, especially during the summertime. The craze began in 1921 when
two restaurants designed for in-car dining opened. Kirby’s Pig Stand (Between Dallas and Fort
Worth) and White Castle in Wichita, Kansas opened. Two years later an A& W stand hired “tray
boys’ to carry root beer to cars.



From drugstore to drugstore is the shortest
distance between 2 pints (Life Magazine)

ADS
Food up 85%, One cent buys ... but a bite of meat or a bit of fish; 1/3 of an egg, or a small
potato, a slice of bacon or asingle muffin. One cent buys a big dish of Quaker Oats.

Yes, Frigidaire, the electrical home refrigerator, actually
freezes your own favorite drinking water into ice cubes for table use.

FIRST APPEARANCE
Mounds Bar, O’ Henry, Wise Potato Chips, Wrigleys Chewing Gum, Electrolux Vacuum
Cleaner, American Birth Control League, Hershey Kiss gets the blue and white streamer, lodized
Salt, Land O’ Lakes Butter, Sioux Bee Honey, White Castle Hamburgers, Wonder Bread (stored
sliced bread was more convenient and generally thinner than home sliced, led to increased use of
butter, jam, peanut butter and cheese.

In 1920, Christian Nelson, teacher and co-owner of the Nelson-Mustard Cream Co., a candy
store in Onawa, lowawas inspired by a boy who had a terrible time deciding whether to spend
his nickel on ice cream or a chocolate bar. After months of late-night experimenting, Nelson
discovered away to combine the two. He dubbed hisinvention the I-Scream-Bar. Next Nelson
teamed with Russell Stover, who later became famous for his chocolates and whose wifeis
credited with inventing the name — Eskimo Pie.



1922

“| do not like women who know too much.”
- Rudolph Vaentino

ADS
Often a bridesmaid, but never abride.”
For halitosis—use Listerine

It is common knowledge today that intestinal putrefaction
causes brain fatigue, often reducing efficiency 50% or more.
- Pillsbury Health Bran

- Radio becomes a national obsession and many stay up half the night listening to concerts,
sermons, the news and sports.

- The manager of radio station WEAF rejects the first toothpaste commercia because “ care
of the teeth” istoo delicate a subject for the air.

- FADS-Eskimo piesand 3 o’ clock raisin breaks

- Thefirst magazine destined to become one of America' s publishing phenomenais
launched in Des Moines |A — Its name (for the first two years) is Fruit, Home and
Garden.

- Anélectric milk shake blender is patented in Racine, Wl —home of Horlicks Malted Milk

FIRST APPEARANCE
Commercially prepared baby food, Canada Dry Ginger Ale, A&W Root Beer, Almond Rocha

1923

No woman isjustified in being supported in idleness by
any man. The most womanly woman today
is the woman who works.
- Mrs. Carrie Chapman Caitt, suffragist

ADS



She who prizes beauty must obey nature’slaw. Faulty elimination isthe greatest enemy that
beauty knows. It plays havoc with the complexion, brings sallow skin, dull and listless eyes.
Everybody — Everyday eat Posts Bran Flakes as an ounce of prevention.

The King and Queen might eat thereof and noblemen besides.
Jell-O

- Prescription liquor remains unlimited.

- ldaRosenthal introduces Maidenform bras by giving them away to unshapely flappers
who patronize her dress shop.

- To publicize the healthfulness and versatility of his cereals, W.F. Kellogg hires a home
economist to set up a company test kitchen. Kellogg is one of the first major American
food companies to do so.

- Henry Ford manufactures charcoal briquettes to recycle mountains of sawdust fallout
from Model T'swooden roof supports.

FIRST APPEARANCES
Sanka decaffeinated coffee comes to America, Milky Way, Butterfinger, Pet Milk, Libby’s
tomato soup, Welch's grape jelly, Russell Stover, the name popsicle (changed from Epsicle),
Bird's Eye, Reese's Peanut Butter cup.

1924

- Newest placesto high liquor — shoe hesels, flasks form-fitted to women'’ s thighs and
perfume bottles.

- A popular GOP convention drink is the “Keep Cool with Coolidge” highball, consisting
of raw eggs and fruit juice.

ADS

Why men crack — an authority of international standing recently wrote:

“Y ou have overeaten and plugged your organs with immoderate stimulants, the worst of which
are not only alcohol and tobacco but caffeine and sugar..” He was talking to men who crack
physicaly, in the race for success.

- Postum Cereal Co.



First Appearance

|ce cream cone rolling machine, beech-nut coffee, Wheaties, Stouffer’s Chain, Bit-O-Honey,
Ceasar Salad (created by Caesare Cardini at his restaurant in Tijuana Mexico), dum dum suckers,
Fruit Flavored Lifesavers, packaged slice bacon

1925

- Gasranges ($50), Frigidaire (190-245), Kraft Cheese (38 cents/Ib), Doughnuts (19
cents/dozen)

First Appearance
Automatic potato peeling machine, Wesson Oil, G.E. Refrigerator, Green Giant Canned Peas,
Mr. Goodbar, Howard Johnson opens an eatery in Wollaston MA, tomato juice is canned and
becomes and instant hit and there are 14,000 A& P stores.

1926

- The Supreme Court upholds the law limiting the medical prescription of whiskey to one
pint every 10 days.

First Appearance
Pop-up electric toasters, Safeway Stores, flavored yogurt, Cobb Salad, Hormel canned ham,
Milk Duds, Orange Julius

Ad
Any woman who does anything which alittle
electrical motor can do, isworking for 3 cents an hour.
- General Electric



1927

- Averagesdary - $1,312/year

- Stainless stedl cutlery appears

- Automatic toaster arrives

- Fruit canners agree upon a single “recipe” for canned fruit cocktalil.

- Restaurants hire detectives-waters to search customers for hip flasks and bottles before
serving ice and ginger ae.

Ad

AnitaNose Adjuster — shapes while you sleep —
write for afree booklet “Happy Days’
Why drown your soul in agreasy dishpan? The greatest gift of electricity to the modern
housewife is the Conover Electric Dishwasher.

First Appearance
Borden’ s homogenized milk, carbonated grape Welch-ade, wall mounted can opener, B& M
Brick Oven Baked Beans, Kool-Aid, Lenders Bagels, Mike and Ike — Pez was created in 1927 in
Vienna Austriawhen Eduard Haas |11 mixed peppermint oil with sugar to make a breath mint.
The first Pez dispensers appeared in 1948.

1928

- TheFeds and Coast Guard arrest 75,000 people ayear for Prohibition violations.

- North Caroline governor May O. Gardner blames dieting women for the drop in farm
prices.

“l say it's spinach and | say, the hell withiit.”
New Y orker cartoon of child refusing to eat the “new” Italian vegetable — broccoli

First Appearance
Peter Pan peanut butter, Rice Krispies, Nehi, Shredded Wheat, broccoli, Butterfinger, Velveeta
Cheese



1929

German Kurt Barthel sets up in New Jersey, the 1% American nudist colony with 3 married
couples— called American League for Physical Culture.

Ad
Reach for a Lucky instead of a sweet.
Lucky Strike Cigarettes
Good to the last drop
- Maxwell House Coffee —first said by Teddy Roosevelt
First Appearance
Oscar Meyer wiener trademark, gas range, electric food disposal, 7-up (lithiated lemon), Karmel
Korn, Klondike Bar, Libby canned pumpkin, chiffon pies become the rage.
RECIPES

Good Housekeeping' s Book of Menus, Recipes and Household Discoveries (1922) — celery
sticks stuffed with Roquefort




Coffee, Teaand SpiceTins
Prior to the 1920’ s coffee and tea were sold in tin containers of al shapes and sizes. By the late
1920s coffee and tea were available in the standard &, 2- and 3-1b. cans. They were often
decorated with colorful lithographed designs and many were marketed by popular grocery
companies.

Packaging
In afull-page advertisement in the March 14, 1925 Saturday Evening post, the Package
Machinery Company of Springfield, MA stated that “all successful packages are wrapped in
printed or transparent wrappers is no mere coincidence —for that is the way to protect the
product and give it that increased sales value which comes from making the package attractive.
Customersinclude: Beech-Nut Packing Company, Borden's Condensed Milk Company,
National Biscuit Company, Postum Cereal Company and Shredded Wheat Company .

Appliances
By the late 1920’ s improvements such as timers and heat regulators were being added to toasters,
coffee pots, irons, etc. The 1920s and 30’ s al'so saw the introduction of small appliances such as
electric roasters, corn poppers, egg cookers, and electric mixers that also could serve asjuice
squeezers, mincers, flour sifters, graters, and knife sharpeners.

Refrigerators— General Electric
introduced their Monitor Top
refrigerator in 1927. One of their
advertisements stated “Now Comes
Simplified Electric Refrigeration.” This
porcelain-over-steel unit had a motor
housed in a hermetically sealed casing
mounted on top of the cabinet. It never
needed oiling, uses very little current
and no special wiring was needed to
hook it up. Further improvements
included arefrigerator designed with a
separate freezer compartment (1929).

Housewives could afford the labor saving devices entering the market. Sales of refrigerators
jumped from 10,000 in 1920 to 800,000 in 1929. Thanks to the low average price of $292.



A collection of recipes from the 1920s-1940s, the book is being published by ASHRAE in
commemoration of the 100™ anniversary of its predecessor society, The American Society of
Refrigerating Engineers.

The recipes and images are reprinted from cookbooks published by Kelvinator, Frigidaire,
Servel, Copeland, General Electric, Electrolux, Westinghouse, Mgjestic, Grunow, Crosley,
Gibson and Norge.

Starting in the 1920s, these refrigerator manufacturers promoted the usefulness of household
refrigerators by offering booklets of recipes that required refrigeration as part of the preparation,
according to editor Carol Nagengast.

"These booklets portrayed the modern idea that a refrigerator
could be used for convenient entertaining of dinner guests,” she
said. "A wide variety of food could be prepared ahead and
served at the appropriate time. This convenience was not
possible before modern refrigeration.”

Sales of Jell-O, which had been on the market since the late
1800s exploded, as refrigerators made chilling food easier.

Stoves — In 1920 the Weir Stove Company of Taunton, MA
advertised their Gold Medal Glenwood, which could do every
kind of cooking and was fueled by gas or coal/wood. This
particular stove had separate sections for either type of fuel and,
all told, had three ovens and nine burners.

In the early 1920s, Hotpoint developed awhite porcelain finish for their stoves, which was quite
a change from the black cast iron used until then. By the end of the decade porcelain-finished
stoves were available in avariety of colors or with apastel trim. Not only were they easy to
clean, but they also often introduced the first bit of color into an otherwise drab kitchen.

The 1920s aso saw serious development of the electric stove, but because so many households
were there without electricity or had only limited electric power, these stoves didn’t gainin
popularity until the 1930s.

Toaster s— Additional advancements and improvements resulted in the manufacture of toasters
with turning knobs. These were popular during the 1920s. The 1924 Montgomery Ward catalog
offered an improved electric toaster for $6.95. This toaster “turns toast by automatic door — you
don’t remove toast from the toaster until it is done. It was made of high grade material and nickel
plated. There was also an unusual “swing basket” which was popular. They were made to swing
out to the side and around to turn the toast, or they pulled down and swung around. (patented
1917 by Fred Collier).

An advertisement in a march 1927 Saturday Evening Post proclaimed “Thisis National Toaster
Month” and went on to describe the new, automatic Toastmaster — “ three fascinating operations



... first you drop a slice of bread into the oven slot. Second, you press down the two levers. This
automatically turns on the current and sets the timing device. Third — Pop! Up comes the toast
automatically when it’s done and the current is turned off automaticaly. It ismade in ajiffy
because both sides are toasted at the same time.

Guys wake up at your place and expect breakfast. They don®
eat bagels and M&M®in the morning. They want
thingsliketoast. |1 say, "I don®have those recipes.”
- Elayne Boosler

Coffee Pots — Percolator sets and breakfast sets were popular concepts during the 1920s and
many companies marketed their coffee pots this way. For example, a 1925 advertisement by the
Edison Electric Appliance Company for their Hotpoint Breakfast set stated “ As the breakfast
goes, so goes the day. And what could be more auspicious than an electric breakfast of waffles
and coffee, prepared in ajiffy — at the table — with a Hotpoint Breakfast set! The complete
breakfast set included an electric waffle iron, coffee percolator with sugar, creamer and serving
tray —it cost $49.50. Glass vacuum drip coffee markers also became popular during the 1920s
after the Silex Company of New Y ork introduced their Silox coffeepot in the 1910s.

Miscellaneous — Electric juicer s were being sold by the late 1920s. The Sunkist Jr. model sold
for $14.95. These electric gadgets continued to be made through the 1940s but never became a
huge success. Electric blenderswere sold in the 1920s. They were mainly used on a
commercia basis by restaurants and other establishments for mixing drinks. Graniteware was
available in the late 1800s. It was popular because it as cheap, easy to clean and colorful. It
remained popular through the 1920s and then companies closed down during the Depression.
Aluminum cookware was first introduced in the U.S. in 1892 but it was costly and inferior to the
popular tin and graniteware. It became more popular in 1918 and in 1922, an advertisement for
the Wagner Cast Aluminum Ware line of tea kettles said “ The tea kettle is the heart of your
kitchen equipment . After using a Wagner kettle for 20 years as many others have done, you'll
agree that Wagner makes the finest cooking utensilsin the world. By the 1920s, aluminum
cookware included items such as kettles, pot and pans, double boilers, strainers, roasters, cake
pans, pudding pans, casseroles and muffin pans. (In 1938 Revere Copper and Brass, inc.
introduced the copper-bottomed stainless Steel Revere Ware). Corning Glass Ware was
introduced in 1915 — so it was popular throughout the 20's

Depression glassis the name given to the inexpensive, machine-molded glassware that was
mass produced during the 1920s. This colorful glassware sold in five-and-ten cent stores,
hardware stores and through mail-order catalogs. It was also used as a product premium by many
companies. (Fiestaware — 1936).




UTENSILS

Beaters— The rotary “winged” beater was introduced in the early 1920s and by 1926 an egg
beater made entirely of tin had been patented and was quickly replacing the earlier models that
had iron handles and cranks. These new tin models and their colorful wooden handles often were
sold with a glass bowl and atin cover that fit over the top. Before the end of the 1920s stainless
steel egg beaters were being manufactured.

Can Openers— The Star Can Opener Company produced the thumbscrew opener in 1920 and
by the late 1920’ s, mounted openers were being sold that could open a can without leaving a
jagged edge.

Choppers — During the 1920s and 30s push-handle choppers with lids and glass jars or
containers became available and had the advantages of being neat and container odors. Rotary
nut choppers also were being produced during this period. They consisted of aglassjar and turn
handle chopper, which alowed nuts to be cut and stored in the same container.

Crimpers— Pastry crimpers have been used by bakers for centuries to cut pastry, seal pie crusts
and for fluting pie edges. During the 1920s through the 1940s, they were made of aluminum
with colored wooden handles.

Cookie Cutters— From the 1920s through the 1940s — cookie cutters were made with colorful
wooden or metal knobs.

Juicer s— glassware juicers from the 1920s through 1950s, glassware juicers were popular and
made of avariety of colors.

Sifters — From the turn of the century through the 1920s, the rotary, or turn-handle sifter was
used. The sgueeze handle sifter was then introduced and immediately became popular because it
allowed the cook afree hand for mixing, stirring and so forth. 1n 1929, they were available with
green, red, yellow, or blue handles and cost $1.

M asher s — During the 1920s and 30s, an assortment of mashers were manufactured with round
or sguare stainless steel heads or zigzag wires.



Afternoon Tea Orangeade

1 cup water
2 cupstea
Y2 cup sugar
3 tablespoons lemon juice
2 cups orangejuice
Grated rind of 1 orange

Boil sugar, water and orange rind together for five minute. Chill; add fruit juicesand tea. Putin
Kelvinator to set. Strain just before serving in a glass with a Kelvinator ice cube.

1906 - Owen Wister (1860-1938), a popular novelist, picked Charleston, South Carolina, asthe
setting of his new romance novel. He modeled the central character, Lady Baltimore, after one of
the city®former belles, Alicia Rhett Mayberry. In the novel, Lady Baltimore created a cake also
called "Lady Baltimore." Wister®description of the cake sent readers of his novel scrambling to
find the recipe, which had not been created yet. In his novel, Wister wrote:

"I should like adlice, if you please, of Lady Baltimore,” | said with extreme formality. | returned
to the table and she brought me the cake, and | had my first felicitous meeting with Lady
Baltimore. Oh, my goodness! Did you ever taste it? It®all soft, and it®in layers, and it has nuts -
but I can®write any more about it; my mouth waters too much. Delighted surprise caused me
once more to speak aloud, and with my mouth full, "But, dear me, thisis delicious!"

According to historians, Florence and Nina Ottelengui, who managed Charleston® L ady
Baltimore Tea Room for a quarter of a century, devel oped the cake toward the end of the
nineteenth century from a version of the common "Queen Cake" of that period; They are said to
have annually baked and shipped a cake to Owen Wister. At Christmastime, they shipped
hundreds of white boxes carrying tall, round fragile gift cakesto all parts of the country.

What kinds of drinks wer e served?

That, of course depended upon the "quality” of the establishment. Speakeasys catering to wealthy
clientele likely offered the same fine wines and mixed drinks that were available prior to
Prohibition. Other establishments sold "bathtub" gin. We recommend: Drinking in America: A
History, Mark Edward Lender and James Kirby Martin [Free Pres:New Y ork] 1982.

Champagne was very popular. Fannie Farmer® Boston Cooking School Cook Book [1918] offers
asmall selection of popular drink recipes, including one for champagne punch.




Mint Julep

1 quart water
2 cups sugar
1 pint claret wine
1 cup strawberry juice
1 cup orange juice
Juice of 8 lemons
1 ¥ cups boiling water
12 sprigs fresh mint

Make syrup by boiling quart of water and sugar for 20 minutes. Separate mint in pieces, add to
the boiling water, cover and let stand in awarm place for fives minutes strain and add to syrup;
add fruit juices and cool. Pour into punch-bowl; add claret, and chill with alarge piece of ice;
dilute with water. Garnish with fresh mint leaves and whole strawberries.

Champagne Punch

1 cup water
2 cups sugar
1 quart California Champagne
4 tablespoons brandy
2 tablespoons Medford rum
2 tablespoons Orange Curacoa
Juice of 2 lemons
2 cupsteainfusion
ice
1 quart soda water
Make a syrup by boiling water and sugar ten minutes. Mix champagne, brandy, rum, Curacoa,

lemon juice, and teainfusions. Sweeten to taste with syrup and pour into punch-bowl over a
large piece of ice. Just before serving, add soda water.



Menusfor Party Suppers
Hot or Jellied Consomme Bread Sticks
Chicken alaKing
Cream Cheese Sandwiches Brown Bread Sandwiches
Olives Salted Nuts Candied Ginger
Nuts and Date Salad Mayonnaise
Strawberry Bavarian Cream Little Pound Cakes Russian Wafers
Coffee

Chicken Broth Whipped Cream Rolls
Crabmeat Croquettes Peas Brown Bread-and-Butter Sandwiches
Jellied Tomato and Pimiento Salad Olives Celery Hearts
Nesselrode Pudding Macaroons
Coffee

Fruit Cocktail or Strawberriesin Halves of Melons
Jellied Tongue Harlequin Salad
Buttered Baking-Powder Biscuits
Olives Salted Nuts
Biscuit Tortoni Angel Cake Squares Bonbons
Iced Coffee



Serving alarge crowd on a low budget?
We suggest:

Molded/fruited Jello-salads, fruit cocktail, sliced pineapples & bananas (maraschino cherry ok)
Deviled eggs, celery, olives, pickles, salted nuts (almonds, pecans, peanuts, filberts)

Bread sticks, Parker House rolls, saltine-type crackers, potato chips

Caesar salad, Waldorf salad

Finger sandwiches...peanut butter & jelly, ham, turkey, chicken salad, tomato, egg salad, cream
cheese

Fried chicken, baked ham

Pineapple Upside down cake, angel or devil®food cakes, ice cream & chocolate sauce, chocolate
pudding. Canned peaches work well.

Beverage service:

Shirley Temples (ginger ale with maraschino cherry juice, decorated with afore mentioned
cherries), Ginger Ale, Coca-Cola, Kool-Aid, Lemonade, punch, coffee, cocoa & Orange Pekoe
tea

Jell-O: America®Most Famous Dessert At Home and Everywhere, 1922



Fleischmann® Recipes, 1920

Redbook, 1924







Modern Priscilla, October 1922




Modern Priscilla, October 1922

Modern Priscilla, Oct. 1922



Modern Priscilla October 1922

Modern Priscilla, October. 1922



THE END




