

ACKNOWLEDGMENTS

The unusual nature of this endeavor required the assistance of many talented individuals with diverse skills. The research for the book took place at several academic institutions, but we particularly would like to thank the staffs of the John D. Rockefeller Jr. Library at the Colonial Williamsburg Foundation, the Martha Blakeney Hodges Special Collections and University Archives at the University of North Carolina at Greensboro, Chris Semtner of the Edgar Allan Poe Museum in Richmond, and especially Pam Seay of the Virginia Historical Society for her patronage of the project and for overseeing the peer review process. With her boundless energy and enthusiasm, Jamie Credle, director of the Davenport House Museum, lent constant and unflagging support, even offering the use of the museum’s porcelain collection for the photography. Daniel Carey and Susan Adler of the museum’s parent institution, the Historic Savannah Foundation, backed the effort and worked to ensure its quality and academic character. We thank Janice Shay for sharing her experience and guidance as we worked through the design and publication process; Deborah Llewellyn and Jason James for their excellent photography; Erin Purdy for her remarkable transcription work; Greta and Quinn Bledsoe for making a special trip over to Arlington; Cindi Pietryzk for her skillful copy editing; and Ma Ni for her help during the photo shoots. Jennifer McCarthy lent invaluable assistance in too many ways to even begin to recount. Thanks to Katherine Durso and David Riemen for their help in food production. Thank you to the members of our family—Jim and Lisa, Lee and Dennis, Grayson, and William—for their love and support. And finally, thank you to Brian Martine, who acted as sous-chef, art director, and chief supporter. This book could not have happened without any of you.






[image: Asparagus Chicken Soup]
Asparagus Chicken Soup








Chapter 1

SOUPS








ASPARAGUS SOUP.

TAKE four large bunches of asparagus, scrape it nicely, cut off one inch of the tops, and lay them in water, chop the stalks and put them on the fire with a piece of bacon, a large onion cut up, and pepper and salt; add two quarts of water, boil them till the stalks are quite soft, then pulp them through a sieve, and strain the water to it, which must be put back in the pot; put into it a chicken cut up, with the tops of asparagus which had been laid by, boil it until these last articles are sufficiently done, thicken with flour, butter and milk, and serve it up.




Asparagus Chicken Soup

SERVES 4


A well-stocked nineteenth-century kitchen would have had a variety of sieves and strainers of different gauges for purposes such as removing chaff from grain, sifting flour, or separating solid and liquid objects. Sieves would have been made with a wooden or metal mesh, or simply by punching holes into sheet metal. For pressing vegetables into a pulp, a wide mesh is best, or if one is not available, a boiling basket or metal colander. Or it is possible to puree the vegetables in a food processor or blender.




	1 large bunch asparagus

	¼ pound bacon

	1 medium onion, chopped

	Salt and pepper, to taste

	1 cup cubed (approximately 5 ounces), cooked chicken

	1 cup white sauce (recipe below)



For the White Sauce:


	2 tablespoons flour

	2 tablespoons butter, melted

	1 cup milk



Wash the asparagus and cut 1 inch off the tops, saving the tops in a bowl of cool water.

Cut the asparagus stalks into 1-inch pieces and place them in a medium saucepan with the bacon, onion, salt, and pepper. Add enough water to cover, and bring to a simmer over medium-high heat, then reduce the heat to medium and continue to simmer 10 to 12 minutes, or until the asparagus is very soft.

Remove the asparagus from the saucepan and press through a fine mesh sieve into the stock.

Strain the remaining stock, discard the bacon pieces and onion, and return the broth to the saucepan.

Add the chicken and asparagus tops to the saucepan and bring to a boil over medium-high heat, then reduce the heat to medium-low and simmer 10 minutes.

To make the White Sauce

In a small saucepan, whisk together the flour and butter; add the milk a little at a time, whisking to incorporate. Bring to boil over medium-high heat, stirring constantly, until the sauce has thickened. You may add more milk for a thinner sauce.

Add the white sauce to the chicken and asparagus soup; blend well, and return to low heat until warmed through. Serve hot.








BEEF SOUP.

TAKE the hind shin of beef, cut off all the flesh off the leg-bone, which must be taken away entirely, or the soup will be greasy. Wash the meat clean and lay it in a pot, sprinkle over it one small table-spoonful of pounded black pepper, and two of salt; three onions the size of a hen’s egg, cut small, six small carrots scraped and cut up, two small turnips pared and cut into dice; pour on three quarts of water, cover the pot close, and keep it gently and steadily boiling five hours, which will leave about three pints of clear soup; do not let the pot boil over, but take off the scum carefully, as it rises. When it has boiled four hours, put in a small bundle of thyme and parsley, and a pint of celery cut small, or a tea-spoonful of celery seed pounded. These latter ingredients would lose their delicate flavour if boiled too much. Just before you take it up, brown it in the following manner: put a small table-spoonful of nice brown sugar into an iron skillet, set it on the fire and stir it till it melts and looks very dark, pour into it a ladle full of the soup, a little at a time; stirring it all the while. Strain this browning and mix it well with the soup; take out the bundle of thyme and parsley, put the nicest pieces of meat in your tureen, and pour on the soup and vegetables; put in some toasted bread cut in dice, and serve it up.




Vegetable Beef Soup

SERVES 6–8


Browning sauces for gravies and meat dishes were well in use in Europe by the eighteenth century and often used brown sugar or molasses. Commercial browning sauces in the United States became available after the Civil War. Kitchen Bouquet, for example, went into production around 1873.




	2 pounds lean beef, cut into 1-inch cubes

	2 teaspoons salt

	½ teaspoon pepper

	1 small onion, thinly sliced

	1 cup celery, diced

	1 cup carrots, thinly sliced

	1 cup turnips, diced

	½ teaspoon thyme

	1 tablespoon dried parsley flakes, or 2 tablespoons minced fresh parsley

	1 tablespoon brown sugar (may substitute 2 teaspoons Kitchen Bouquet)



In a large lidded saucepan, add the beef, salt, pepper, and 4 to 6 cups of water. Bring to a boil over medium-high heat, then reduce the heat to low, cover, and simmer for 2 hours. Add the vegetables, herbs, and spices, and continue to simmer for 15 to 20 minutes, or until the vegetables are tender.

To brown the soup, melt the brown sugar in a separate small pan over low heat, stirring; do not let it burn. Stir the sugar into a small cup of the hot soup; then strain this and add it to the soup. Or add 2 teaspoons Kitchen Bouquet. Stir to combine. Serve hot.








SOUP WITH BOUILLI.

TAKE the nicest part of the thick brisket of beef, about eight pounds, put it into a pot with every thing directed for the other soup; make it exactly in the same way, only put it on an hour sooner, that you may have time to prepare the bouilli; after it has boiled five hours, take out the beef, cover up the soup and set it near the fire that it may keep hot. Take the skin off the beef, have the yelk of an egg well beaten, dip a feather in it and wash the top of your beef, sprinkle over it the crumb of stale bread finely grated, put it in a Dutch oven previously heated, put the top on with coals enough to brown, but not burn the beef; let it stand nearly an hour, and prepare your gravy thus:—Take a sufficient quantity of soup and the vegetables boiled in it; add to it a table-spoonful of red wine, and two of mushroom catsup, thicken with a little bit of butter and a little brown flour; make it very hot, pour it in your dish, and put the beef on it. Garnish it with green pickle, cut in thin slices, serve up the soup in a tureen with bits of toasted bread.




French Beef Stew

SERVES 6–8


Pot-au-Feu is a traditional family dish in France. Randolph may have learned the recipe during her family’s summer trips to New England because the dish is known as Bouilli in Quebec. First cut brisket is the lower half of the brisket and is the most common cut found in grocery stores. It sometimes is referred to as “flat.”




	4 pounds beef (first cut brisket), whole

	1 large onion, sliced

	3 carrots, sliced

	3 stalks celery, broken

	1 turnip, quartered

	2 tablespoons dried parsley flakes, or 4 tablespoons minced fresh parsley

	3–4 whole peppercorns

	1 tablespoon salt

	1 egg yolk, beaten

	2 cups bread crumbs

	1 tablespoon red wine

	2 tablespoons Mush room Catsup (see page 156) or Worcestershire sauce

	1 tablespoon flour



Place the beef in a heavy saucepan with the vegetables, parsley, and peppercorns. Cover with water and bring to a boil over medium-high heat. Continue to cook 5 minutes. Reduce the heat to low, skim off any froth, and add the salt. Cover and simmer for 2½ hours, or until the meat is tender.

Preheat oven to 325°F.

Use a slotted spoon to remove the cooked meat and transfer to parchment paper. Set the saucepan with the remaining vegetable broth aside to cool. Brush the beaten yolk over the whole brisket on all sides, then coat with the bread crumbs. Place the beef on a lightly greased sheet pan and bake 15 to 20 minutes, or until brown.

Meanwhile, stir the red wine and Mushroom Catsup (or Worcestershire sauce) into the vegetable broth.

Mix the flour with a little broth to make a paste and stir it into the remaining broth to thicken it.

Slice the brisket across the grain into 6 to 8 pieces and return it to the broth. Serve warm.








VEAL SOUP.

PUT into a pot three quarts of water, three onions cut small, one spoonful of black pepper pounded, and two of salt, with two or three slices of lean ham; let it boil steadily two hours; skim it occasionally, then put into it a shin of veal, let it boil two hours longer; take out the slices of ham, and skim off the grease if any should rise, take a gill of good cream, mix with it two table-spoonsful of flour very nicely, and the yelks of two eggs beaten well, strain this mixture, and add some chopped parsley; pour some soup on by degrees, stir it well, and pour it into the pot, continuing to stir until it has boiled two or three minutes to take off the raw taste of the eggs. If the cream be not perfectly sweet, and the eggs quite new, the thickening will curdle in the soup. For a change you may put a dozen ripe tomatos in, first taking off their skins, by letting them stand a few minutes in hot water, when they may be easily peeled. When made in this way you must thicken it with the flour only. Any part of the veal may be used, but the shin or knuckle is the nicest.




Creamy Veal Soup

SERVES 8


Randolph would have dried herbs available for cooking year-round. Because dried herbs gain potency in flavor, she would have adjusted the amounts she used depending on how long they were stored.




	3 medium onions, chopped

	½ pound lean uncooked ham, cut into ¼-inch slices

	2 teaspoons salt

	1 teaspoon pepper

	3 pounds veal, cut into ½-inch cubes

	2 egg yolks, beaten

	2 tablespoons flour

	½ cup heavy cream or 10–12 small (or 32-ounce can) tomatoes, peeled

	2 tablespoons dried parsley flakes or 4 tablespoons minced fresh parsley



Place the onions, ham, salt, and pepper in a heavy pan along with 2 quarts water, bring just to a boil over medium-high heat, then reduce the heat to low, and simmer 2 hours, stirring and skimming off the froth occasionally.

Add the veal cubes, and additional water as needed to keep ingredients covered. Continue to simmer for another 2 hours. Remove the ham and discard. Skim off any remaining grease in the pan.

In a separate bowl, beat the egg yolks, and whisk in the flour and cream. Add the parsley. Slowly stir this into the soup, and cook on low heat for 5 to 7 minutes, stirring occasionally. Serve hot.

For variety, use tomatoes instead of the cream mixture. In a separate bowl, beat the egg yolks, and whisk in the flour and ½ cup of the broth. Add tomatoes and parsley. Slowly stir this into the soup, and cook on low heat for 5 to 7 minutes, stirring occasionally.








OYSTER SOUP.

WASH and drain two quarts of oysters, put them on with three quarts of water, three onions chopped up, two or three slices of lean ham, pepper and salt; boil it till reduced one-half, strain it through a sieve, return the liquid into the pot, put in one quart of fresh oysters, boil it till they are sufficiently done, and thicken the soup with four spoonsful of flour, two gills of rich cream, and the yelks of six new laid eggs beaten well; boil it a few minutes after the thickening is put in. Take care that it does not curdle, and that the flour is not in lumps; serve it up with the last oysters that were put in. If the flavour of thyme be agreeable, you may put in a little, but take care that it does not boil in it long enough to discolour the soup.




Oyster Stew

SERVES 4


Native Americans along the Atlantic coast harvested oysters for thousands of years before European contact. The discarded shells created mounds, or middens, that were often several yards high. During the difficult years of early settlement when food was short, British settlers in Virginia emulated native groups and ate oysters for survival, but later began harvesting them for sale to inland towns and the Caribbean.




	2 pints oysters, washed

	1 medium onion, chopped

	1 small slice lean uncooked ham

	Salt and pepper, to taste

	⅓ cup cream

	1½ tablespoons flour

	2 egg yolks, beaten

	¼ teaspoon thyme (optional)



Combine 1 pint oysters, the onions, ham, salt, pepper, and 1 quart water in a medium saucepan. Bring to a boil over medium-high heat and continue to boil until the broth has reduced by half. Strain and return the liquid to the pan; discard the ham and oysters. Add the second pint of oysters to the pan over medium heat and simmer 2 minutes, or until they begin to curl.

In a small bowl, whisk the flour into the cream, stir in the egg yolks, and add the mixture to the soup. Return the pot to medium-high and boil 2 to 3 minutes. Season to taste and serve hot.








BARLEY SOUP.

PUT on three gills of barley, three quarts of water, few onions cut up, six




Lamb and Barley Soup







	½ cup pearl barley

	3 pounds lamb

	½ pound lean uncooked ham, cut into ½-inch cubes

	2 medium onions, thinly sliced

	1 cup carrots, diced

	1 cup turnips, diced

	4 tomatoes, quartered

	Salt and pepper, to taste













DRIED PEA SOUP.





Split Pea Soup with Croutons








	1 quart split peas or lima beans

	3 medium onions, chopped

	Salt and pepper, to taste

	¼ pound salt pork

	1 teaspoon celery seed, or ½ cup fresh celery, diced

	2 tablespoons butter

	2 tablespoons flour





	Small loaf stale bread, crusts removed

	½ cup butter



 












 
GREEN PEA SOUP.





Fresh Pea and Mint Soup with Croutons







 
	1 pint young shelled peas (or 10 ounces frozen peas, thawed and rinsed)

	3 medium onions, chopped

	Salt and pepper, to taste

	¼ pound salt pork

	1 cup chopped mint

	2 tablespoons butter

	2 tablespoons flour





	Small loaf stale bread, crusts removed

	½ cup butter
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Ochra Soup.





Virginia Gumbo







	1 teaspoon salt

	2 cups okra, thinly sliced

	2 medium onions, diced

	1 cup lima beans 3 small yellow squashes, cut into ½-inch cubes

	6 tomatoes, peeled and quartered, or 2 cups canned tomatoes

	1½ pounds chicken or veal, cut into 1-inch cubes

	Salt and pepper, to taste

	2 tablespoons butter, melted

	2 tablespoons flour

	¼ pound bacon, cooked, drained, and broken into small pieces












HARE OR RABBIT SOUP.





Rabbit Stew







	1 rabbit, cleaned and cut into serving pieces

	1 cup flour

	Salt and pepper, to taste

	¼ pound bacon

	4 tablespoons butter
 
	2 medium onions, thinly sliced

	½ teaspoon thyme

	1 tablespoon dried parsley flakes, or 2 tablespoons minced fresh parsley

	1 teaspoon ground cloves

	½ teaspoon mace

	1 cup red wine















 
SOUP OF ANY KIND OF OLD FOWL.






Creamy Chicken Soup







	1 (3- to 5-pound) fowl (whole chicken, turkey breast, game hens, etc.), skin on, and cut into pieces

	¼ pound bacon, cooked and crumbled

	1 large onion, sliced

	¼ teaspoon mace

	¼ cup dried parsley flakes or ½ cup minced fresh parsley

	Salt and pepper, to taste

	¼ teaspoon thyme

	1 tablespoon flour

	2 tablespoons butter

	2 egg yolks

	1 cup milk













CATFISH SOUP.


 



Creamy Catfish Soup







	4 small white catfish, cleaned, deboned, and cut into pieces

	1 pound bacon, cut into 1-inch pieces

	1 large onion, coarsely chopped

	½ cup dried parsley flakes, or 1 cup minced fresh parsley

	2 tablespoons flour

	1 tablespoon butter

	1 cup cream

	Salt and pepper, to taste




 







ONION SOUP.





Creamy French Onion Soup







	12 large onions, diced

	½ pound bacon

	6 cups chicken stock

	6 cups whole milk

	Salt and pepper, to taste

	2 tablespoons flour

	1 tablespoon butter, melted, plus more to butter toast

	1 small baguette














MOCK TURTLE SOUP OF CALF’S HEAD.





Mock Turtle Soup








	1 pound ground sirloin

	½ cup butter

	2 cups cooked and cubed ham

	¼ teaspoon thyme

	2 tablespoons dried parsley flakes, or 4 tablespoons minced fresh parsley

	½ teaspoon nutmeg

	½ teaspoon cloves

	1 onion, diced

	2 tablespoons flour

	1 tablespoon butter, melted

	2 cups chicken broth

	2 cups beef broth

	1 cup white wine

	½ cup Mushroom Catsup (see page 156), or Worcester shire sauce

	Salt and pepper, to taste
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CHOWDER, A SEA DISH.





Fish Chowder







	3 tablespoons butter, divided

	1 pound any firm white fish (cod, pollock, halibut, striped bass, etc.)

	Salt and pepper, to taste

	1 onion, minced

	4 strips bacon, cut up

	1½ cups crumbled saltine crackers

	1 cup whole milk

	1 cup white wine

	1 tablespoon flour

	1 tablespoon parsley














THE STORY OF Mary Randolph
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[image: “Moldavia,” Richmond, Virginia. Mary and David Randolph built the core of the house in 1800 on the corner of Main and Fifth streets. Joseph Gallego purchased the home from them in 1805 and added an addition and the double portico. Merchant John Allan bought the home at auction in 1825 and his young ward, sixteen-year-old Edgar Allan Poe, lived there briefly before leaving to attend the University of Virginia. The house was demolished in 1890. Photo courtesy of the Edgar Allan Poe Museum, Richmond.]
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