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EGGS BENEDICT

1837, DELMONICO’S, NEW YORK, NEW YORK

Many know this famed New York City steakhouse, but most probably don’t realize the number of culinary delights that originated here. This is just one of them, but you’ll find more in other sections.

The original Delmonico’s was opened in New York City in 1837 by brothers John and Peter Delmonico at Beaver and South William Streets and was known as the Citadel. While they later opened other locations in the city, the Citadel is the only remaining restaurant. The Delmonico family and their staff set many of the restaurant standards that are used today and were reportedly the first to use menus and tablecloths and serve women in private dining rooms. And, of course, the food and its excellence were known far and wide. In fact, places all across the country, despite having no association with Delmonico’s, named their restaurants Delmonico’s and rode on the coattails of the original New York one.

Several men served as the restaurant’s chefs and maîtres d’hotel through the years, including Alessandro/Alexander Filippini, Eugene Laperruque, F. A. Archambault, Charles Ranhofer, and Prosper Grevillot, who worked under Ranhofer for twenty years. While all of these men contributed to the history and food of Delmonico’s, Charles Ranhofer had the most influence. Cooking was in his DNA and he grew up in France—his father owned the Café et Restaurant du Commerce, and his grandfather was also a chef.

Born in St. Denis, France, in 1836, Charles was sent to Paris at the age of twelve by his father to learn under some of the best experts. He learned pastry making in the kitchen of Monsieur Fleuret, of the Boulevard de la Madeleine, for three years. He then worked for the Prince d’Hénin and Count of Alsace and then moved back to Paris. He arrived in America in 1856 and worked for the Russian Consul, traveled to New Orleans, and then went back to Paris in 1860. Delmonico’s first hired him in 1862 to work at their new 14th Street and Fifth Avenue location. He left America in 1876 to start his own restaurant in France, but returned in 1879 and was hired back by Lorenzo Delmonico and remained with the restaurant for nearly thirty-four years. He is credited with creating many of Delmonico’s well-known culinary delights between 1862 and 1899.

Ranhofer was the first French chef to bring the grandeur of his country’s cuisine to America. He is also the author of a detailed cookbook called The Epicurean, published in 1894, based on his time cooking at Delmonico’s. Ranhofer was quoted as saying, “Man must eat. It is a necessity. Then why not make it a pleasure instead of a pain by the consumption of what is unpalatable and a menace to health through indigestion?” Another of Delmonico’s chefs, Alessandro Filippini, also authored two cookbooks, one of which was titled The Delmonico Cook Book, after he left their employ in the 1890s.

According to Delmonico’s, Eggs Benedict was created in the 1860s when Mrs. LeGrand Benedict, a regular patron of the restaurant, found nothing to her liking on the menu. She wanted something new to eat for lunch so she discussed her options with chef Charles Ranhofer, who then created the dish.

Then there’s the Waldorf Hotel’s version, which claims that their head waiter, Oscar Tschirky, created it. According to that version of the recipe’s creation, the result was a collaboration between Lemuel Benedict, a Wall Street broker and regular Waldorf patron, and Tschirky in 1894. The story claims that after a night celebrating with friends, Benedict ordered “some buttered toast, crisp bacon, two poached eggs, and a pitcher of Hollandaise sauce.” According to the Waldorf-Astoria, Tschirky was impressed and wanted to put an even better version on the Waldorf menu. He named it Eggs Benedict and substituted ham and a toasted English muffin.

However, that would put the creation a year after it appeared in Ranhofer’s book, which was copyrighted in 1893 and published a year later. On top of that, Charles Delmonico sent a letter to Ranhofer after reviewing the manuscript in February 1893 (a copy of that letter is in his book). If that’s the case, then Tschirky could not have created Eggs Benedict at the Waldorf. It’s also interesting to note that a recipe for Eggs Benedict does not appear in Tschirky’s cookbook, which was published in 1896.

A third version claimed that a Commodore Benedict went to Delmonico’s and wanted a hangover cure and that Eggs Benedict was created for him.

Now, the truth usually lies somewhere in between different versions of a story. I think Julia Child stumbled upon that. She discussed the creation in her 1999 cookbook, Julia’s Breakfasts, Lunches, and Suppers. She wrote that she originally thought the recipe was created by the New York Yacht Club’s (N.Y.Y.C.) Commodore E. C. Benedict, but wanted to verify that. After checking, she wrote, “However, a recent check with the club’s librarian, Sohei Hohri, and with Mrs. Allan Butler of Vineyard Haven, Massachusetts, has set the record straight. It seems it wasn’t Mr. Benedict (who wasn’t the commodore at the N.Y.Y.C., but somewhere else), but his cousin, Mrs. LeGrand Benedict. Mrs. Butler’s great-aunt invented the dish, and the place wasn’t the N.Y.Y.C. but Delmonico’s, an elegant place to lunch at the turn of the century. Mrs. Benedict, bored with the luncheon menu, asked the maître d’hôtel to suggest something new; he asked her if she had any ideas… and, just like that, she said, ‘What if you put a slice of ham on half an English muffin, and a poached egg on the ham, and hollandaise sauce on the egg, and truffles on top?’ And lo, a star was born.”

Now, it is possible that that maître d’hôtel she mentioned was Oscar Tschirky before he left for the Waldorf. So, that’s the complex story of Eggs Benedict. What we do know is that it appears as if it was created at Delmonico’s, and so this is the recipe from Ranhofer’s cookbook.


SERVES 2

1 English muffin

2 eggs

Salt and pepper to taste

2 pieces (⅛-inch-thick) cooked ham, round shaped

½ cup Hollandaise sauce

1. Begin by making the Hollandaise sauce.

2. Prepare the English muffin by cutting it in half crosswise and then toast, but do not brown. Place in a 325°F oven to keep warm while you poach the eggs.

3. To poach the eggs, fill a medium-size saucepot with cold water and bring to a gentle boil. Season boiling water with 1 tablespoon of salt and then add 1 tablespoon of white wine vinegar. Stir the water with a whisk until swirling.

4. Crack the eggs into individual small bowls. Lower each bowl and gently drop the eggs into the water. Turn the heat down to a gentle simmer.

5. Cook the eggs for 2 minutes, then check them. If they are firm to the touch, remove from the water with a slotted spoon; if they wobble, return to the water for another 10 seconds.

6. Remove the eggs to a paper towel–lined plate to drain excess moisture. Turn the eggs presentation side up, and season with salt and pepper.

7. Place the eggs over the ham and muffins, and cover with Hollandaise sauce.


HOLLANDAISE SAUCE

MAKES ABOUT 1 CUP

3 egg yolks

2 teaspoons white wine vinegar

1 cup unsalted butter, melted

1 tablespoon lemon juice

Sea salt and freshly ground black pep per to taste

1. Place water in a large saucepan and bring it to a boil, then reduce to a simmer. Either use a double boiler or put a large stainless or heatproof bowl over the saucepan, but do not let the water touch it.

2. Add the egg yolks to the bowl and then the vinegar. Whisk until it becomes foamy, but not too hot. If it does get too hot, take it off the water and beat to cool it down.

3. When you have a gold, airy foam, remove the pan from the heat.

4. Slowly whisk in the melted butter until it’s all combined and it looks like mayonnaise.

5. Whisk in the lemon juice and add salt and pepper to taste. You can thin it down with warm water from the pan if the sauce gets too thick.

6. Cover and set aside.










DON’S BIG MESS

1936, WHITE’S RESTAURANT, SALEM, OREGON
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According to White’s Restaurant, Charles and Myrtle White had previously owned the Tip Top Lunch in the Hollywood District of Salem during the early 1930s. When they moved their family to South Commercial Street in 1935, they built a new restaurant called White’s Lunch on the property adjacent to their home. Myrtle and her son Robert ran the restaurant until she passed away in 1951, and then Robert and his brother Charles took it over. In 1952 the brothers assumed the business name of White’s Lunch and Drive-In. In addition to advertising in the local paper for kitchen help and waitstaff, they sought “car hops.” In 1955 Charles left the business, and Robert and his wife Carole became the sole owners.

Service and satisfaction were very important to the Whites, as stated on the cover of their early menus. They were originally open seventeen hours a day, from 8:00 a.m. to 1:00 a.m., seven days a week. A “plate lunch” special consisted of meat, two vegetables, bread, a beverage, and dessert for 35 cents.

Per White’s, “Before there were skillets or scrambles there was Don’s Big Mess. Bacon, sausage, ham, onions, bell peppers, mushrooms, tomatoes and hash browns grilled together and smothered in White’s famous sausage gravy. Served with toast, biscuit or English muffin.” While White’s agreed to share what goes into Don’s Big Mess, they aren’t sharing the exact proportions or instructions for the recipe. This is a recipe I created based on the ingredients they shared with me.


SERVES 1–2

1 green bell pepper, diced

1 large tomato, diced

4 button mushrooms, sliced

1 onion, peeled and diced

4 slices bacon, chopped

½ cup diced ham

½ cup pork sausage

2 servings hash browns

Salt and pepper to taste

2 eggs, cooked to your preference and served on the side

Sausage gravy

1. Add everything except the eggs and sausage gravy to a large skillet and cook over medium-high heat until the sausage is no longer pink and the other ingredients are golden.

2. Place on a large plate and top with a cup of the sausage gravy.


SAUSAGE GRAVY

MAKES 2 CUPS

8 ounces pork sausage

3 tablespoons butter or margarine

1 clove garlic, minced

¼ cup flour

2⅓ cups milk

½ teaspoon salt

½ teaspoon pepper

⅛ teaspoon ground red pepper

1. Cook the sausage in a large skillet over medium heat, stirring until it crumbles and is no longer pink. Remove sausage and place on a paper towel.

2. Remove all the grease in the pan, except for 1 tablespoon.

3. Add the butter and garlic and cook until the butter melts.

4. Gently whisk in the flour and stir until smooth. Cook for about 1 minute, whisking constantly. Gradually stir in the milk and allow to cook, whisking constantly, for about 6 minutes or until thickened. Stir in sausage, salt, and pepper.










DOLLAR PANCAKES

1950, PICKET POST GUEST RANCH, SUPERIOR, ARIZONA

The Picket Post Guest Ranch started as the Picket Post Mansion that was the winter estate of Boyce Thompson Arboretum founder William Boyce Thompson. This “Castle on the Rocks” was built in phases between 1923 and 1929. The twenty-six-room mansion consisted of three separate structures partially built into the top of the crag. It included a two-story main house, an extant small residence for Thompson’s wife Gertrude to the east, and Thompson’s three-story private retreat called the Cliff House to the south. In 1928 Thompson donated the mansion and the surrounding property to the arboretum, but the maintenance costs proved too much, so the arboretum sold it in 1946.

In 1946 the new owners turned the house into the seasonal Picket House Guest Ranch and it was used as a lodge or inn. In 1950 the Picket Post Lodge Resort advertised super views of the desert and welcomed guests and diners from 8:00 a.m. to 11:00 p.m. They served a variety of meals, including these pancakes. They may no longer be in business, but you can sample this recipe from them.


SERVES ABOUT 4

1½ cups bread flour

1 teaspoon salt

1½ teaspoons baking powder

2 eggs, lightly beaten

1 tablespoon butter, melted

1 teaspoon sugar or honey

1¼ cups milk

1. Mix the dry ingredients together in a bowl.

2. Make a hole in the center of the flour mixture, then stir in the liquids and beat with a few swift strokes. Some lumps are okay. (Batter can be mixed and stored overnight in the refrigerator for use the next morning.)

3. Heat a griddle over medium-high heat. Lightly grease the griddle with butter and drop some batter onto the grill. The batter should be the size of a silver dollar.

4. The inn served their pancakes with a miniature jug of melted butter and warm mesquite honey.








STONE-GROUND MEAL PANCAKES

1946, THE COUNTRY STORE RESTAURANT, WESTON, VERMONT

In 1946 Vrest Orton and his wife Mildred opened a country store in a Victorian house along State Highway 100 in Weston, Vermont. Mildred not only managed the store finances but endeared herself to hungry customers. She offered ham sandwiches served on homemade stone-ground wheat bread baked in her own woodstove as well as



SERVES 4–5



















CORNMEAL PANCAKES
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MAKES 2 DOZEN 5-INCH PANCAKES

















PILONCILLO SYRUP









AGAVE BUTTER














BUTTERMILK PANCAKES




MAKES 12–15 3-INCH PANCAKES
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WAFFLES




MAKES 7 WAFFLES USING A BELGIAN WAFFLE MAKER
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PARKER HOUSE ROLLS
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MAKES 3 DOZEN ROLLS























SPOON BREAD




SERVES 12






















BAKING POWDER BISCUITS




MAKES 2 DOZEN BISCUITS



















JONNY CAKES




SERVES 6–8

















DATE NUT BREAD
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MAKES 1 LOAF





















PUMPKIN BREAD
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MAKES 1 LOAF
























HUCKLEBERRY MUFFINS
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MAKES ABOUT 8 MUFFINS

















VANILLA MUFFINS




MAKES 26 MUFFINS



















MAPLE MUFFINS
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MAKES 8 MUFFINS



















BREAKFAST RIDE POTATOES






SERVES 8–12
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RECIPE CREDITS

Allegheny Mountain Trout: 1800s, The Omni Homestead Resort, Hot Springs, Virginia


Recipe courtesy of Executive Chef Todd Owen, The Omni Homestead


Almond Macaroons: 1913, Hotel Du Pont, Wilmington, Delaware


Recipe courtesy of the Hotel Du Pont


Apple Crisp: 1886, Basin Harbor, Vergennes, Vermont


Recipe courtesy of Basin Harbor


Baked Beans: 1920, Roosevelt Lodge Restaurant, Yellowstone, Wyoming


Recipe courtesy of the Roosevelt Lodge in Yellowstone National Park


Baked Lobster: 1946, Fisherman’s Wharf Inn, Boothbay Harbor, Maine


Recipe adapted from The Ford Times Cookbook: Favorite Recipes from Popular American Restaurants, 1968


Baking Powder Biscuits: 1939, Old Hundred, Southbury, Connecticut


Recipe adapted from Recipes from Old Hundred: 200 Years of New England Cooking, 1939


Bananas Foster: 1946, Brennan’s, New Orleans, Louisiana


Recipe courtesy of Brennan’s


Blueberry Torte: 1912, Homewood Inn, Yarmouth, Maine


Recipe adapted from The Ford Times Cookbook: A Traveler’s Guide to Good Eating at Home and on the Road, 1974


Bocaroons: 1926, Boca Raton Inn, Boca Raton, Florida


Recipe courtesy of the Boca Raton Club


Boston Cream Pie: 1800s, Parker House, Boston, Massachusetts


Recipe courtesy of Omni Parker House Hotel


Breakfast Ride Potatoes: 1965, White Stallion Ranch, Tucson, Arizona


Recipe courtesy of White Stallion Ranch


Brownie: 1893, Palmer House, a Hilton Hotel, Chicago, Illinois


Recipe courtesy of the Palmer House Hotel


Buffalo Wings: 1964, Anchor Bar, Buffalo, New York


Recipe courtesy of Anchor Bar


Buttermilk Pancakes: 1885, Lutsen Resort, Lutsen, Minnesota


Recipe courtesy of Lutsen Resort


Butterscotch Cookies: 1930s, Graylyn Estate, Winston-Salem, North Carolina


Recipe courtesy of Graylyn Estate


Canine Rockfish: 1816, Inn at Perry Cabin, St. Michaels, Maryland


Recipe courtesy of Chef Gregory James, Inn at Perry Cabin


Caramels: 1870, The Brookville Hotel, Brookville, Kansas


Recipe adapted from The Ford Times Cookbook: A Traveler’s Guide to Good Eating at Home and on the Road, 1974


Cheese Beans a la Fallhall: 1950, Fallhall Glen Resort, Black River Falls, Wisconsin


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Cheesesteak: 1930, Pat’s King of Steaks, Philadelphia, Pennsylvania


Recipe courtesy of Pat’s King of Steaks


Chicken a la Cacciatore: 1950, Louigi’s Charcoal Broiler & Italian Specialty Restaurant, Las Vegas, Nevada


Recipe adapted from The Ford Times Cookbook: Favorite Recipes from Popular American Restaurants, 1968


Chicken and Waffles: 1929, Miller’s, Ronks, Pennsylvania


Recipe courtesy of Miller’s Smorgasbord


Chicken-Fried Steak: 1910, Cattlemen’s Steakhouse, Oklahoma City, Oklahoma


Recipe courtesy of Cattlemen’s Steakhouse


Chicken Kama’aina: 1944, The Willows, Honolulu, Hawaii


Recipe courtesy of Honolulu Saturday Star-Bulletin , March 26, 1955


Chicken Pie: 1930s, Old Hundred, Southbury, Connecticut


Recipe adapted from Recipes from Old Hundred: 200 Years of New England Cooking, 1939


Chiles Rellenos: 1926, La Fonda Hotel, Santa Fe, New Mexico


Recipe courtesy of Chef Lane Warner, La Fonda on the Plaza


Chinese-Hawaiian Barbecued Ribs: 1950, Don the Beachcomber, Waikiki Beach, Hawaii


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Chocolate Chess Pie: 1960, Angus Barn, Raleigh, North Carolina


Recipe courtesy of Angus Barn


Chocolate Pecan Pie: 1929, Miller’s, Ronks, Pennsylvania


Recipe courtesy of Miller’s Smorgasbord


Club House Turkey Sandwich: 1891, Huber’s, Portland, Oregon


Recipe courtesy of Huber’s Cafe


Cobb Salad: 1926, The Brown Derby, Los Angeles, California


Recipe as remembered and prepared by Bob Walsh


Coconut Cream Pie: 1944, The Willows, Honolulu, Hawaii


Recipe courtesy of Honolulu Saturday Star-Bulletin , March 26, 1955


Cole Slaw: 1947, Skylight Inn, Ayden, North Carolina


Recipe reprinted with permission from Whole Hog BBQ, by Sam Jones and Daniel Vaughn, 2019


Columbia River Salmon a la Gorge: 1921, Columbia Gorge Hotel, Hood River, Oregon


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Cornhusker Salad: 1926, The Cornhusker Hotel, Lincoln, Nebraska


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Cornish Pasty: 1906, Gamers Confectionery and Café, Butte, Montana


Recipe adapted from The Ford Times Cookbook: Favorite Recipes from Popular American Restaurants, 1968


Cornmeal Pancakes: 1852, Holbrooke Hotel, Grass Valley, California


Recipe courtesy of Chef Zachary Arenholtz, Golden Gate Saloon & Restaurant in the Holbrooke Hotel


Crab Imperial Scotch Egg: 1816, Inn at Perry Cabin, St. Michaels, Maryland


Recipe courtesy of Chef Gregory James, Inn at Perry Cabin


Crab Louie: 1942, Aggie’s, Port Angeles, Washington


Recipe adapted from The Ford Times Cookbook: Favorite Recipes from Popular American Restaurants, 1968


Date Nut Bread: 1940s, The Inn at Death Valley, Death Valley, California


Recipe courtesy of the Oasis at Death Valley


Delmonico Potatoes: 1837, Delmonico’s, New York, New York


Recipe adapted from The International Cook Book, by Alexander Filippini, 1914


Deviled Crab: 1881, Winkler’s, Wilmington, Delaware


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Diamondback Cocktail: 1928, Lord Baltimore Hotel, Baltimore, Maryland


Recipe courtesy of the Lord Baltimore Hotel


Dollar Pancakes: 1950, Picket Post Guest Ranch, Superior, Arizona


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Don’s Big Mess: 1936, White’s Restaurant, Salem, Oregon


Recipe created by Sherry Monahan based on ingredient list supplied by White’s Restaurant


Eggs Benedict: 1837, Delmonico’s, New York, New York


Recipe adapted from The Epicurean, by Charles Ranhofer, 1894


Escalloped Corn: 1904, Club Continental in the Jefferson Hotel, St. Louis, Missouri


Recipe adapted from the St. Louis Post-Dispatch, October 11, 1933


French-Fried Onions: 1946, Johnnie & Kay’s, Des Moines, Iowa


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1952


Fried Chicken: 1803, Golden Lamb, Lebanon, Ohio


Recipe courtesy of the Golden Lamb


Fried Chicken Castañeda: 1898, La Castañeda, Las Vegas, New Mexico


Recipe adapted from Santa Fe Employees’ Magazine, vol. 4, June–November 1910


German Potato Salad: 1890s, Alpine Inn, Hill City, South Dakota


Recipe courtesy of Alpine Inn


Gold Brick Sundae: 1928, Sea Island Resort, Sea Island, Georgia


Recipe courtesy of Sea Island Resort


Green Chile Philly: 1971, Chute Rooster, Hill City, South Dakota


Recipe courtesy of Chute Rooster


Green Enchiladas: 1946, Casa Rio, San Antonio, Texas


Recipe courtesy of Casa Rio


Green Goddess Dressing: 1875, Palace Hotel, San Francisco, California


Recipe courtesy of the Palace Hotel


Honey Carrots: 1937, Sun Valley Resort, Sun Valley, Idaho


Recipe courtesy of the Ram Restaurant at Sun Valley Resort


Hot Brown: 1923, The Brown Hotel, Louisville, Kentucky


Recipe courtesy of the Brown Hotel


Huckleberry Muffins: 1886, Crescent Hotel & Spa, Eureka Springs, Arkansas


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Hungarian Goulash: 1937, Sun Valley Resort, Sun Valley, Idaho


Recipe courtesy of the Ram Restaurant in Sun Valley Resort


Husky King Crab Boat: 1960, Fairbanks Inn, Fairbanks, Alaska


Recipe adapted from The Ford Times Cookbook: A Traveler’s Guide to Good Eating at Home and on the Road, 1974


Jonny Cakes: 1755, Kingston Inn, Kingston, Rhode Island


Recipe adapted from Duncan Hines’ Adventures in Good Cooking and the Art of Carving in the Home, 1952


The Jucy Lucy: 1954, Matt’s Bar, Minneapolis, Minnesota


Recipe courtesy of Matt’s Bar & Grill


Lamb Bolognese: 1882, Twin Lakes Inn, Twin Lakes, Colorado


Recipe courtesy of Twin Lakes Inn


Lamb Fries: 1910, Cattlemen’s Steakhouse, Oklahoma City, Oklahoma


Recipe courtesy of Cattlemen’s Steakhouse


Lamb Shanks: 1919, The Martin Hotel, Winnemucca, Nevada


Recipe courtesy of John Arant of the Martin Hotel


Lobster a la Newberg: 1830, Delmonico’s, New York, New York


Recipe adapted from The Epicurean, by Charles Ranhofer, 1894


Mai Tai: 1944, Trader Vic’s, Oakland, California


Recipe from Trader Vic’s Bartender’s Guide , Revised, 1972


Mango Ice Cream: 1859, Menger Hotel, San Antonio, Texas


Recipe courtesy of the Menger Hotel


Manhattan Clam Chowder: 1938, Dunleavy’s Restaurant and Cocktail Lounge, Hainesport, New Jersey


Recipe from the author


Maple Muffins: 1920, Maple Cabin, St. Johnsbury, Vermont


Recipe adapted from Duncan Hines’ Adventures in Good Cooking and the Art of Carving in the Home, 1939


Marinated Pork Chops: 1958 The Embers, Mt. Pleasant, Michigan


Recipe adapted from The Ford Times Cookbook: Favorite Recipes from Popular American Restaurants, 1968


Maryland-Style Fried Chicken: 1928, Lord Baltimore Hotel, Baltimore, Maryland


Recipe courtesy of the Lord Baltimore Hotel


Melon Soup: 1948, Ruby Chow’s Chinese Dinner Club, Seattle, Washington


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Mint Julep: 1847, Willard Hotel, Washington, DC


Recipe courtesy of the Willard Hotel


Navajo Tacos: 1925, Zion Lodge, Springdale, Utah


Recipe courtesy of Zion National Park


New England Clam Chowder: 1826, Union Oyster House, Boston, Massachusetts


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


New Jersey Sloppy Joe: 1927, Town Hall Delicatessen, South Orange, New Jersey


Recipe courtesy of Town Hall Deli


Oysters Rockefeller & Bienville: 1840, Antoine’s, New Orleans, Louisiana


Recipe courtesy of Antoine’s


Parker House Rolls: 1856, Parker House, Boston, Massachusetts


Recipe courtesy of Omni Parker House


Peanut Soup: 1882, Hotel Roanoke, Roanoke, Virginia


Recipe courtesy of the Hotel Roanoke


Pecan Ball: 1887, Grand Hotel, Mackinac Island, Michigan


Recipe courtesy of the Grand Hotel


Pecan Pie: 1910, Partridge Inn, Augusta, Georgia


Recipe courtesy of Chef Thomas Jacobs, Partridge Inn


Pheasant: 1940s, Chef Louie’s Steak House, Mitchell, South Dakota


Recipe adapted from The Ford Times Cookbook: Favorite Recipes from Popular American Restaurants, 1968


Pickled Shrimp: 1947, Villula Tea Garden, Seale, Alabama


Recipe adapted from The Ford Times Cookbook: Favorite Recipes from Popular American Restaurants, 1968


Po’boy (Poor Boy) Sandwich: 1929, Parkway Bakery & Tavern, New Orleans, Louisiana


Recipe courtesy of Parkway Bakery & Tavern


Praline Tulipe: 1889, Blennerhassett Hotel, Parkersburg, West Virginia


Recipe courtesy of the Blennerhassett Hotel


Prickly Pear Margarita: 1990, White Stallion Ranch, Tucson, Arizona


Recipe courtesy of White Stallion Ranch


Prime Rib: 1952, Brown Palace Hotel, Denver, Colorado


Recipe courtesy of Brown Palace Hotel


Pumpkin Bread: 1796, Fitzwilliam Inn, Fitzwilliam, New Hampshire


Recipe courtesy of the Fitzwilliam Inn


Relish: 1922, Sawyer Tavern, Keene, New Hampshire


Recipe adapted from Duncan Hines’ Adventures in Good Cooking and the Art of Carving in the Home, 1945


Rice Mangalais with Curry Sauce: 1904, Club Continental in the Jefferson Hotel, St. Louis, Missouri


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Russian Dressing: 1968, Marina Inn, Sioux City, Nebraska


Recipe adapted from The Ford Times Cookbook: A Traveler’s Guide to Good Eating at Home and on the Road, 1974


Sauerkraut Balls: 1803, Golden Lamb, Lebanon, Ohio


Recipe courtesy of the Golden Lamb


Scalloped Eggplant: 1834, J. Huston Tavern, Arrow Rock, Missouri


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Sea Salt Chocolate Chip Cookies: 1816, Inn at Perry Cabin, St. Michaels, Maryland


Recipe courtesy of Chef Gregory James and the Inn at Perry Cabin


She Crab Soup: 1763, John Rutledge House Inn, Charleston, South Carolina


Recipe adapted from 200 Years of Charleston Cooking, by Blanche Salley-Rhett, 1930


Shenandoah Apple Pie: 1931, The Mimslyn Inn, Luray, Virginia


Recipe courtesy of the Mimslyn Inn


Sherried Mushrooms: 1937, Sun Valley Resort, Sun Valley, Idaho


Recipe courtesy of the Ram Restaurant at Sun Valley Resort


Shrimp Cocktail: 1902, St. Elmo Steak House, Indianapolis, Indiana


Recipe courtesy of St. Elmo Steak House


Shrimp Salad Louis Stratta: 1918, The Broadmoor, Colorado Springs, Colorado


Recipe courtesy of the Broadmoor Hotel


Sister Lizzie’s Shaker Sugar Pie: 1803, Golden Lamb, Lebanon, Ohio


Recipe courtesy of the Golden Lamb


Sonoran Spice Brisket: 1965, White Stallion Ranch, Tucson, Arizona


Recipe courtesy of White Stallion Ranch


Sopapillas: 1935, La Placita Dining Rooms, Albuquerque, New Mexico


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Sour Schmorrbraten (Sauerbraten): 1904, Club Continental in the Jefferson Hotel, St. Louis,


Recipe adapted from the St. Louis Star-Times, May 20, 1937


Spaetzle: 1937, Sun Valley Resort, Sun Valley, Idaho


Recipe courtesy of the Ram Restaurant at Sun Valley Resort


Spaghetti and Meatballs: 1900, Ralph’s Italian Restaurant, Philadelphia, Pennsylvania


Recipe courtesy of Ralph’s


Spoon Bread: 1926, The Westin Poinsett Hotel, Greenville, South Carolina


Recipe courtesy of the Westin Poinsett Hotel


Stone-Ground Meal Pancakes: 1946, The Country Store Restaurant, Weston, Vermont


Recipe adapted from The Ford Times Cookbook: A Traveler’s Guide to Good Eating at Home and on the Road, 1974


Stuffed Peppers, Creole Style: 1941, Old Southern Tea Room, Vicksburg, Mississippi


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Swedish Collops (Swedish Beef Stew): 1918, Norton Hotel, Detroit, Michigan


Recipe adapted from The Ford Treasury of Favorite Recipes from Famous Eating Places, 1950


Swedish Cream: 1885, Lutsen Resort, Lutsen, Minnesota


Recipe courtesy of Lutsen Resort


Swedish Meatballs: 1885, Lutsen Resort, Lutsen, Minnesota


Recipes courtesy of Lutsen Resort


Swedish Rice Pudding: 1955, Morris Bryant Smorgasbord, Lafayette, Indiana


Recipe adapted from Ford Times Favorite Recipes: A Traveler’s Guide to Good Eating on the Road and at Home, 1979


Thomas Jefferson’s Vanilla Ice Cream: 1930, Pride Dairy, Bottineau, North Dakota


Recipe adapted from Thomas Jefferson, Ice Cream Recipe, no date (Manuscript/Mixed Material), retrieved from the Library of Congress


Trout Amandine: 1882, Twin Lakes Inn, Twin Lakes, Colorado


Recipe courtesy of Twin Lakes Inn


Vanilla Bourbon Ice Cream: 1931, The Mimslyn Inn, Luray, Virginia


Recipe courtesy of Chef Chris Harris, Mimslyn Inn


Vanilla Muffins: 1869, The Peabody, Memphis, Tennessee


Recipe adapted from the Boston Herald, February 29, 1928


Vichyssoise: 1910, Ritz-Carlton Hotel, New York, New York


Recipe from Louis Diat, which appeared in Look magazine, June 16, 1953


Waffles: 1929, Miller’s, Ronks, Pennsylvania


Recipe courtesy of Miller’s Smorgasbord


Waldorf Salad: 1893, Waldorf-Astoria, New York, New York


Recipe adapted from The Cook Book by Oscar of The Waldorf, by Oscar Tschirky, 1896


White Chocolate Chip Cookies: 1965, White Stallion Ranch, Tucson, Arizona


Recipe courtesy of White Stallion Ranch


Zombie: 1934, Don the Beachcomber, Hollywood, California


Recipe from Trader Vic’s Book of Food & Drink , 1946
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