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Festive Feasting in those Olden Times

T was the fare like at
Christmas-time two cen-
turies ago when the traditions
and customas of the Old World
were being Implanted in tha
Colonles, where they were
molded, enlarged and re-ex-
ported? Naturally, the colonlal
hostesses directed the prepara-

tions of dishes to suit tastes  which there is & chunk of lee with great comtent, having & @-_p \

formed In England or other Pour the mixture over thia, mess of brave plumb pormidge i mdg.

European countries. But they Top with the jced champagme. and & tosstsd prllet for dinner, %0 a“ wr

took Into sccount also tastes The ice for the Morris-Jumel and I sent for a mince pie -

formed in the Colonies for mansion came from a dugout abroad, my wife not belng well Here's wishing you eond
meats, vegelables, fisn, mnd icehousa for which blocks were

frults found more plentifully in
the Americas—such as venison,
turkey, cod, potatoss (gne of
the greatest Spanish discoveries
in the New World), cocon (an.
other discovery in America),
squash, pumpkin—than In con-
temporary Europe.

A dinner served at Boston
Dec. 22, 1708, was recorded ms
consisting of “Large baked 1n-
dian whortleberry pudding; dish
of sauquetach [succotash]; dish
of clams; dish of oysters; dish
of codfish; haunch of venison:
dish of sea fow! [ducks and
goeae]; dish of frost flsh and
eels; apple ple; cranberry tarts
and checse."”

The general compositiona of
menus for feative occasiona in
the 15th century nre reflected
in what was eerved to guests
at the Dhistoric old Morris-
Jumel mansion in New Yark
City.

As restored and maintalned
alnce 1807 as A publie museum
by the Daughters of the Ameri-
can Revolution and the Whaash-
ington Headguarters Associa-
tion, its archives are a treasury
of information on living habits
in 15th century and eayvly 10th
eontury America.

Items from menus that were
gustatory treats to those who
were entertained or who
stopped for refreshment at the
Morris-Jumel mansion could be
pleasing novelties to Christmas-
tima guests now,

For caller or luncheon or din-
ner guest thers was, of course,
the traditional wassall bow! of
Old England, which got its
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CHRISTMAS PUNCH
(For eighty servings)
1 auari sirong hisck tea
1 bottin hramdy
1 bhotile hiack (Jumaica) ram
1 bottle whiskey
Bitters
1 ripe pinsapple shredded
dulee 11 aranges
T eups smgar
3 bottles champasgne

o2, b ettt gty b ded

Use a large erock or pot for
mixing. Stir i ingredients
which have been chillsd thor-
oughly In advance: tea. brandy,
mum, whiskey, shredded pine.
aApple, orange juloce, supar and
A good dash of the bitters
When serving time comes, have
ready a large punch bowl in

cut from the Hudason or Eaat
River in February and packed
in sawdust,

Apple toddy was a favored
hot drink for men, as was biit-
tered rum. Readers of Kenneth
Roberts' vivid 18th century his-
tarical novel, Northwest Pas-
sage, will recall Major Robert
Pogers’ addiction to the latter
drink, made by pouring a Jigger
of black rum into a glass. Add 2
teaspoons of sugar and 2 tea-
spoons of sweet butter, Fill the
glasa with bolling water and
stir well,

AT punch or buttered rum

were aiso morning drinks is
indicated In an English gentle-
man's account of his fare in
Virginia during n hollday time
in the 15th eentury:

“Their breakfast tables have
generally the cold remains of
the former day, hashed or
fricaseed, Venison pastry,
Punch, beer or elder. Chocolite,
tea, eoffee. Thelr dinner good
beef, wveal, mutlon, venison,
turkiea and geese, Fowls balled
and roasted. Pies, puddings,
elc., for dessert.”

The cooking was done in open
hearths, of courss, for kitchen
sioves were not in genaral use
before the 10th centiry, The
hearths al ihns and houses such
ax thsa Morris-Jumel manaion
wers usually fitted with turn-
spita for meats and game, asx
well as Keitles for vegetables,
and side ovens for breads, past-
ries, puddings, Nole that pudd-
ings were mentioned in both the
Christmas-times menus quoted

ton, did,

The period in Seplember and
October 1778 that the Morris-
Jumel mansion entered history
as Gen, Washington's Continen-
tal Army headquariers was one
in which he might have enjoyed
a dish he mentioned later with
favor:; FPepperpot, which was

s Tt Toteta e bt o b i

siid to have been concocted by
his ¢ooks out of desperation
when tha only meats they could
find for the General's table
were tripe and veal bones.
PEPPERPOT SOUP
1 ib. heneyeamhb tripe, cut
in 1-ineh enhes
2 sveal kmpekles (about 1 s 1'%
i, much}
T usris waler
hay leaves, erambled
isp. marjoram
isp, thyme

medlum-sired anlons, sliesd
rups cubed potatess dabout 3
medium-sized polatocs)
15 rups milk
1 eap ehapped parsiey

Pluce tripe and veal knuckles
in soup kettle or large sauce-
pan;: add water, seasonings.
Heat tn bolling over medium
heat. Cover and cook 10 min-
utes. Sxim, if necessary, Cover
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The roast being served in the Morris-Jumel mansion dining
room is duplication of Christmas feast of two centuries ago.
Authentic costumes worn in the scene include family heir-
looms of members of the Washington Headquarters Assoc.

and cook over low heat 3 hours. The
Remove bones, Meanwhile, pre-
pare vegelables: paraley, green
peppers, onions, and polatoes
Add vegetables to stock. Cover

former were made of
minced mutton mixed wtlh
ralsins and sugar. Originally a
meal pie, the mince pie has
become something elsa now.

\f desired, Heat to serving tem-
perature over low heat, stirring
oceastonally. Serve in  large
mugs or bowls, This recipe
maltes about elght servings.

month.
Many remember thal—
Little Jack Herner ant in n
cormer
Eating o Christmna pie;
He put in his thumb, and
pulled out a plumb;
And anid, "What a good boy
am 1"

For sweels or desserts al
Morris-<Jumel mansion festive
oucasions thers naturally were
minca ples and plum puddings.
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His Christmas ple was our
mince ple, and ths “plumb” he
pulled out was & fat ralsin,

The term “plum pudding,” for
another deasert, is & misapplica-
tion of the eriginal name.

Eighteanth century Chrisumas
or “plum" puddings were made
of boiled beef or mutton thick-
ensd with brown bread and in-
jected liberally with hock or

raisina, currants, prunes and
spica to be added to the con-
tents,

In that eentury Christmas
fare continuied to Include the
plumb porridge of which Samuel
Pepys wrote ao feelingly. This
was & strong broth of shin
beef, spiced with ralsina, cur-
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rants, and prunas, doubls re-
fined sugar, and “strengthened”
with two quarts of old hock
and sherry, It wus thickened
with breadcrumbs and served in
& tureen.

Pepys noted on a Christmas
day in his classie diary:

“T dined by my wife's bedside

to make any herself yet."”

T now standard Thanks-
giving and Christmas taaty
In America, the pumpkin ple, is
undoubtedly of American origin.
Just where In the Colonies or
when it originated is conjec.
tural. Significantly, it (s not
mentioned in either of the 18th
century American menus quoted
here. There Is no indication it
appearasd on the table at Mor-
ris-Jumel mansion until & much
Iater date. However, there s &
recommended recipe:
PUMPKIN PIE
1 eup fiasly ground sugar
a1 ufl

1'% teasponns cinmamon

Ly teaspoon nulmeg

iy teasponn glnger

Ly tamsposn allapice
teasponn elovep

% eups cooked pumpkin
Pint of cream

LT
» Int‘l wnbaked ple ahell
3 pableapeons of rom (hlsck)

Work up ingredients wuntil
smooth. Place in ceramic or tin
ple shell. Bake at 425 degrees
15 minutes; lower temperatura
to moderats (350 degrees), Cons
tinue baking then until firm,
which will require about half an
hour.

The colonial accompaniment
of pumpkin ple was asharp
cheese.

After this and other courses
indieated above, diners were
served with oranges from the
West Indiss, apples, late pears
and nuts from orchards or
woods close by, and candies
especially prepared for Lthe
Christmas trade by the sugar-
bakers who obtained thelr
erude-migar from the West In-
dies. “Mints" were made in the

Put the three ingredients in
the top of a double boller, Stir
until sugar is dissplved, then
place over boiling water, When
the mixture hardens slightly on
top, it is ready to drop from
teaspoon onto lightly buttered
plate or waxed paper

—CLARK KINNAIRD

Dorothy & Floyd Boling

; "Mark Twain," adopted as 8

pen name by Samuel Clemans,
was a riverboal pilot's call to
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i w/ I sincerest holiday greetings 1o all our cherished
-

patrons and friends ... And In these greelings,
wa Include our heartfelt appreciation of your
loyalty and good will. A Joyous Christmas to all.

We wish you a MERRY CHRISTMAS
and a HAPPY NEW YEAR

LooK AHEAD t0 a prosperous, 1964—a
vear made happier and maore secure
through regular saving. Start the
vear off right .. . open vour savings

account soon.

Many and marvelous are the joys

Look ahead...look fo

FIRST FEDERAL SAVINGS

and Loan Assoclation

540 MAIN STREET

of this festive seaton. We wish you
a bountiful share of all of them!
THANKING YOU FOR YOUR PATRONAGE DURING 1963
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