
  

  CHAPTER ONE

     
  CULINARY INNOVATIONS


  THE RAILROADS AND DINING


  Boston Brown Bread


   Potage Purée


 Spinach à la Crème


   Broiled Steak


   Blueberry Cake


  COOKING SCHOOLS / FOOD DEMOS


  Roast Chicken, au Jus


  Simply Scallops


 Crispy Potatoes à la Parisienne


   Cream Puffs


 KITCHEN INNOVATIONS


 Chocolate Macaroons


 Dolly Varden Cake


 Lemon Meringue Pie


 Aunt Lizzie’s Pineapple Pie


  The culinary science is a progressive one . . . many important discoveries are made every day, and new processes devised that add a new spice to life’s enjoyments.


  —MRS. GRACE TOWNSEND, DINING ROOM AND KITCHEN, 1902
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  THE GILDED AGE was a time of prosperous industrial and technological growth. An ever-expanding network of trains and fast steamships increased the availability of many foods, including beef, fish, eggs, fruits, and vegetables. The railroad was particularly significant for its role in making millionaire industry tycoons, in addition to allowing the transport of goods and upscale travel and dining opportunities. Cooking schools started to become more practical and inclusive, and innovative gadgets and ingredients such as the rotary eggbeater and baking powder made the cook’s job easier. This chapter highlights the inventions that significantly impacted America’s gastronomic journey by freeing up time in the kitchen and introducing new food types and techniques.


  THE RAILROADS AND DINING


  Many of the glittering Gilded Age mansions of New York and Newport were built by the railroads. Fortunes were made by the industry titans who created and controlled the American railway system, leading to the excessive lifestyle so prominent during the era. People and goods could travel greater distances in much less time. Perishable foods such as meats, dairy products, and fresh produce became much more popular and accessible following the introduction of refrigerated railcars in 1871, upping the fine-dining game for the wealthy and introducing a wider range of food options to the growing middle class.


  

  GILDED AGE RAILROAD TYCOONS


  Following the Civil War, America underwent a railroad boom, as the race to lay down track to shuttle people and goods around the country heated up. Railroad tycoons saw this investment opportunity and relentlessly expanded rail and other transportation systems, often building new railways right next to established ones. Some bought up lines, inflated the stock, and then sold it at a profit. These men are well known to the Gilded Age roster, with names such as James Hill, Jay and George Gould, Cornelius and William Vanderbilt, Edward Harriman, Henry Villard, August Belmont, Robert Goelet, and Collis P. Huntington. These railroad robber barons built much of the US rail network, but unfortunately their ruthless race to accumulate wealth included the exploitation of workers, shady deals, and general disregard of standard business rules and laws. Eventually their greed for profits led to railroad regulation.


  


  A man by the name of George Pullman revolutionized rail travel in 1868 when he debuted the dining car. Pullman had already introduced a drastically improved version of the sleeping car in 1865 and an innovative hotel car in 1867, but it was undoubtedly the dining car that changed the game for rail travel. Appropriately named the Delmonico, it featured an extensive menu of fine-dining options served on elegant china, crystal, and silver; a luxurious setting; and impeccable service. The wine list was extensive, with more than fifty wines, as well as brandy, port, and Madeira. The Delmonico had everything that could be expected at an expensive restaurant.


  When traveling from Chicago to Omaha en route to California in 1872, travel guide writer Charles Nordoff said he expected to find the dining car “greasy, a little untidy, and with a smell of the kitchen. . . . But in fact it was neat, as nicely fitted, as trim and cleanly, as though Delmonico had furnished it; and though the kitchen may be in the forward end of the car, so perfect is the ventilation that there is not even the faintest odor of cooking.”


  —HARPERS NEW MONTHLY MAGAZINE, 1872
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  Dinner Menu, New York & Chicago Limited Pullman Dining Car, 1888. NEW YORK PUBLIC LIBRARY


  It required a great deal of ingenuity to pull off such a feat. The compact kitchen (just eight by eight feet) contained a water tank, sink, range, tables, and a pantry for storage. Meats, fruits, vegetables, and other fresh foods were stored in a large icebox underneath. In early versions of the Pullman Dining Car, the kitchen was situated in the center, with dining areas on either side. Pullman designed it this way at first to try to make the cooking smells less obtrusive and the dining areas more accessible from other cars, although in later versions the kitchen was moved to one end.


  
  

  EFFICIENCY ON THE PULLMAN CAR


  The “Pullman loaf” was a straight-edged style of bread served on Pullman Dining Cars. It was made in a rectangular pan with a sliding lid that kept the bread in shape as it baked and produced a delicately textured bread with very little crust. Based on the French pain de mie, a white bread often used to make sandwiches, canapés, and croutons, the symmetrical shape was easier to store in the minimal kitchen space available.

  
 
  

  Each dining area could seat a total of forty-eight people divided among six tables for four. Upon entering this luxurious car, diners were greeted with gleaming silver-trimmed mahogany woodwork and silver candle sconces. Tapestry blinds covered the windows for privacy and light filtering. Large chandeliers hung from the ceiling, flanked by colorful stained glass panels. Plush carpeting and velvet chairs completed the experience of dining in comfort and style.


  One European rail traveler who marveled at the innovative Pullman dining car wrote in 1879: “The waiter spreads your table with a neat linen cloth, and touching a spring, opens the mirror between windows at your side, disclosing to view the silver service belonging to each quartette of diners. Then a savory steak of beef or antelope, mountain trout or broiled chicken are placed before you smoking hot. Wine, tea, coffee or fresh milk are at your command.”


  —C. DEAN, THE WORLD’S FAIR CITY AND HER ENTERPRISING SONS


  The dining car served breakfast, lunch, and dinner, and all meals had extensive, plentiful choices. Breakfast, which was 75 cents in 1882, featured eight types of bread (including four kinds of toast—dry, dipped, cream, and buttered), broiled meats such as mutton chops and sirloin steak, game, oysters, fried meats, eggs, relishes, fruits, and vegetables. Dinner typically ranged from 75 cents to $1 and included up to eighty dishes, with items such as oysters, soup, baked fish, game pie, shrimp salad, and in-season vegetables, as well as desserts ranging from blanc mange, apple pie, assorted cake, and ice cream to fruit and cheese.
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  Chicago, Burlington and Quincy Railroad dining car, 1880. © GETTY IMAGES
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  Restored Parlour Car, The Madison Hotel, Morristown, New Jersey


  Maintaining such a high level of service came at an extreme cost. Dining cars were not only expensive to build, but also needed a large staff and pricey equipment. Pullman hired recently freed enslaved housemen as dining car employees for their expertise and the fact they were willing to accept less money than whites. Railroads also used local foods as a way to generate some savings, but even so, most dining cars were not a money-making venture. However, they were a beloved feature for Gilded Age businessmen and other travelers and a marketing differentiator as competition among the growing number of rail lines heated up. As a result, fine dining thrived on the rails during this era.


  

  COOKING INSIDE THE PULLMAN CAR


  How were Pullman Dining Car chefs able to cook such elaborate meals in such a tight space? Everything was organized to maximize space to help accomplish this challenging feat. The cooking area featured a range, broiler, hot water tank, and fuel closet with fire boxes underneath and warming shelves above. The range was connected to a chimney by a stovepipe through the dining car roof. Ample kitchen storage space was allocated to store the coal and charcoal used as fuel. By the late 1890s, the kitchen was powered by compressed gas—the range was uniquely designed so that when a pan or kettle was lifted off the burner, the gas going to that particular burner was shut off completely.
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  Restored Parlour Car, The Madison Hotel, Morristown, New Jersey
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  BOSTON BROWN BREAD


  Boston brown bread has its origins in the hearty wheat, corn, and rye loaves eaten by the Pilgrims and early American colonists in the New England area. These less refined flours were much more attainable than white flour at the time. Even when white flour became more available, Americans retained a nostalgia for Boston brown bread, and it was often featured as an accompaniment in hotels, fine-dining establishments, and dinner party menus during the Gilded Age, sometimes as petite bread and butter sandwiches. It was also a popular breakfast menu choice on Pullman Dining Cars, served alongside other breads such as French loaf, corn bread, hot rolls, and toast.


  SERVES 10–12


  1 cup cornmeal


  1 cup whole wheat flour


  1 teaspoon baking soda


  1 cup graham flour


  1 cup buttermilk


  ½ cup molasses


  1 cup raisins


  If baking the bread, preheat oven to 325°F. If steaming the bread, no need to preheat the oven.


  Grease an 8 x 5-inch loaf pan and set aside.


  In a large bowl, sift together cornmeal, whole wheat flour, and baking soda. Stir in graham flour.


  In a medium bowl, mix buttermilk, molasses, and raisins. Add to dry ingredients, stirring until just incorporated. Spoon the batter into the loaf pan and cover with aluminum foil.


  To bake the bread, place the pan in the oven and bake for 1 hour, then remove the foil and bake for another 10 minutes. It is done when a toothpick inserted into the center comes out clean. Let the bread cool for 10–15 minutes on a wire rack before removing it from the pan to cool completely.


  To steam the bread, place a steamer insert or some crumbled aluminum foil in the bottom of a deep stockpot, then place the pan on top so that it is not touching the bottom. Fill the pot with enough water so that it is two-thirds up the sides. Bring it to a boil, then lower it to a simmer, placing the lid on top. Steam for about 2 hours, adding water if necessary. The bread is done when a toothpick inserted into the center comes out clean.



   You can also steam the bread in a crock pot. Add water to cover the bottom of the crock pot, then place the pan inside and close the lid. Steam for 2–3 hours on high. The bread is done when a toothpick inserted into the center comes out clean.




  POTAGE PURÉE


  Adapted from the nineteenth-century cookbook What to Eat, and How to Cook It, this comforting puréed vegetable soup is a versatile recipe, similar to the Purée of Split Pea featured on an 1897 Pullman vestibuled train dinner menu. Feel free to change it up depending on what is in season or what you have on hand, as railroad chefs did during the Gilded Age.


  SERVES 4


  1 tablespoon unsalted butter


  1 cup chopped leeks


  2 cups chopped white onions


  2 cups chopped carrots


  2 cups chopped celery


  ⅛ teaspoon ground cloves


  1 teaspoon salt


  ½ teaspoon white pepper


  1 teaspoon dried thyme


  1 cup dried lentils or split peas


  6 cups vegetable broth


  Heat butter in a large heavy-bottomed pot over medium-high heat. Add leeks, onions, carrots, and celery and sauté for 2–3 minutes until just starting to brown.


  Add cloves, salt, white pepper, thyme, lentils, and broth and bring to a boil. Turn heat to low, cover pot, and simmer for 2 hours until vegetables are soft.


  Remove from heat. Purée soup with a stick blender or place in a blender in batches and blend to desired consistency. Add more vegetable broth to thin if too thick. Pour into bowls and serve.


  SPINACH À LA CRÈME


  Spinach was a common accompaniment to the various meat and game dishes served on Pullman Dining Cars. During the Gilded Age, it was often bathed in a rich cream sauce. As described by Chef Jessup Whitehead in The Steward’s Handbook and Guide to Party Catering (1889), “Spinach, to be truly enjoyed, should never be eaten without liberal saturation of gravy; and French epicures say, ‘do not forget the nutmeg.’” This recipe features both. Pullman chefs were smartly following preference and tradition.


  SERVES 4


  FOR THE SPINACH:


  10 cups packed fresh spinach leaves


  ½ teaspoon salt


  4 cups water


  FOR THE CREAM SAUCE:


  1 tablespoon unsalted butter


  2 tablespoons all-purpose flour


  2 cups milk


  ¼ teaspoon salt


  ⅛ teaspoon pepper


  ⅛ teaspoon ground nutmeg


  Wash and drain spinach. Remove any tough stems.


  Place spinach, salt, and water in a large stockpot. Cover and bring to a boil. Cook for 3–5 minutes until wilted.


  Remove the spinach from heat, drain in a colander, and rinse in cold water. Squeeze out all the liquid by pressing down with a wooden spoon or paper towel. Place on a large cutting board and chop into fine pieces. Set aside.


  Make the cream sauce by melting the butter in a medium saucepan over medium heat. Add the flour and whisk until it forms a paste. Pour in the milk and cook until thickened, about 3–5 minutes, stirring constantly. Remove from heat and add salt, pepper, and nutmeg.


  Add the spinach and stir until incorporated. Place in a serving dish and serve immediately.
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  BROILED STEAK


  Broiled beefsteak was a common offering on Pullman Dining Cars, served for breakfast, lunch, and dinner. The most popular cuts included tenderloin, porterhouse, and sirloin, with porterhouse generally considered the best, and sirloin a close second. On an 1882 rail journey from New York to Baltimore, author George Augustus Sala selected fried oysters and beefsteak for his dinner, describing the steak as “well broiled, tender and juicy.” It was served with “fried potatoes, crisp and hot, good white bread and excellent lager beer, sparkling, exhilarating and non-intoxicating.” This recipe is simplicity at its finest, allowing the flavor of the meat to shine through. Although it calls for broiling the steak as per the Gilded Age preference, grilling is another option for modern palates.


  SERVES 4


  1 (1 ½–2 pound) boneless tenderloin, sirloin, or porterhouse steak


  ½ stick (4 tablespoons) unsalted butter, melted


  ½ teaspoon seasoned salt


  ¼ teaspoon black pepper


  Parsley sprigs, for garnish


  Position the oven rack so that it is about 4 to 5 inches from the broiler. Preheat the broiler to high. Trim the fat from the edge of the steak.


  Grease a broiler pan and place the steak on the pan. Broil for 3–5 minutes per side for medium-rare or 6–8 minutes per side for well done.


  Remove the steak from the oven and baste with the melted butter. Season with salt and pepper. Cover loosely with aluminum foil and allow to rest for 5–10 minutes. Cut into slices and garnish with parsley.


 

  TEMPERATURE GUIDE


  Rare (cool red center): 125°F


  Medium-rare (warm red center): 135°F


  Medium (warm pink center): 145°F


  Medium-well (light pink center): 150°F


  Well done (cooked entirely through): 160°F
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  BLUEBERRY CAKE


  Fresh blueberries would have been available to Pullman Dining Car chefs in the summer, particularly rail lines that made stops in New England, New Jersey, and Michigan—all areas with a large blueberry presence. Similar to a coffee cake with its streusel topping, this cake could have been served for breakfast or lunch, or even as a snack on one of Pullman’s innovative buffet cars, introduced in 1883 to give passengers access to light snacks when the dining car was closed. This was another lucrative concept conceived by Pullman that really took off, with many travelers embracing the idea of lighter meals.


  SERVES 8–10


  FOR THE CAKE:


  ½ stick (4 tablespoons)unsalted butter, softened


  ¾ cup sugar


  1 large egg


  ½ cup milk


  2 cups all-purpose flour


  2 teaspoons baking powder


  ½ teaspoon salt


  2 cups fresh blueberries


  FOR THE STREUSEL TOPPING:


  ⅓ cup all-purpose flour


  ½ cup sugar


  ½ stick (4 tablespoons) cold unsalted butter


  2 teaspoons ground cinnamon


  Preheat oven to 350°F. Grease a 9-inch round or square cake pan. Set aside.


  Place butter, sugar, egg, and milk in a large mixing bowl. Beat on medium-high until well blended.


  In a separate bowl, sift flour, baking powder, and salt together. Add to the butter and sugar mixture and stir until just blended (batter will be rather stiff). Gently fold in blueberries. Pour into cake pan.


  To make the streusel topping, place flour, sugar, butter, and cinnamon in a deep bowl. Combine using a pastry blender or two knives until small crumbles form. Sprinkle over cake batter.


  Place pan in the oven on the center rack and bake for 45 minutes. Let cool on a wire rack. When cool, run a knife around the edge and carefully remove to a plate.
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  Kitchen, Ebenezer Maxwell Mansion, Philadelphia, Pennsylvania


  COOKING SCHOOLS / FOOD DEMOS


  Cooking schools were not always a pathway to a restaurant or food industry career as they are today. In the early and mid-nineteenth century, cooking schools were designed to teach upper-class young ladies how to put together elegant meals for fancy dinner parties


  

  
  THE “SERVANT ISSUE” DURING THE GILDED AGE
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  MARIA PARLOA—TEACHING THE BASICS


  

   
  

  
  GILDED AGE HEIRESSES GO TO COOKING SCHOOL


  



 
  PHILANTHROPIC SUPPORT FOR COOKING SCHOOLS


  



  

  
  
  
  COOKING CLASSES FOR MEN


  

   
  

  
  
   

  GILDED AGE ENTERTAINMENT—MRS. RORER AT THE 1893 WORLD’S FAIR
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  ROAST CHICKEN, AU JUS
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  SIMPLY SCALLOPS
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  CRISPY POTATOES À LA PARISIENNE
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    CREAM PUFFS
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  KITCHEN INNOVATIONS
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  INTERACTIVE FOOD MARKETING IN THE GILDED AGE
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  HOT CHOCOLATE VS. HOT COCOA
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  CHOCOLATE MACAROONS
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  DOLLY VARDEN CAKE
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  LEMON MERINGUE PIE


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  AUNT LIZZIE’S PINEAPPLE PIE
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