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Summary of Contents

This collection contains recipe and receipt books as well as gardening and herb books

written by various people from colonial America to the 20th century.

Dates:

The books thematically cover the colonial era through the mid-1900s but were

published between 1824-2019.

Location:

Clark House, 1
st
Floor, Albert Payson Terhune Library

Quantity:

2 shelves

Scope and Content

This collection consists of books of early American recipes and receipts as well as books

related to gardening and herbs from the 19th and 20th centuries. Some of the books

were created as early as 1824 with recipes and receipts dating back as early as the 1700s,

but the majority of the books were created in the early to mid 1900s. A good portion of

the books were published in the late 20th and early 21st centuries.

Arrangement Note

The books have been separated into four categories: cookbooks, garden/herb books,

oversized books, and books located in the Hearth Kitchen. All the books are arranged in

alphabetical order within their category. This collection has been entered by individual

book into the PastPerfect database. Corresponding accession numbers are listed on the

books.
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Container List

This is an inventory of the collection. The contents are arranged by shelf placement.

Location Book Information

Terhune

Library,

Cookbooks

10 Cakes Husbands Like Best: From Spray’s Recipe Round-Up.

1952.

101 Ways to Prepare Macaroni. La Rosa. La Rosa & Sons, Inc.,

1949.

250 Delicious Soups. Consolidated Book Publishers, Inc., 1940.

American Cookery or the Art of Dressing Viands, Fish, Poultry,

and Vegetables. Amelia Simmons. Hudson & Goodwin, 1796. (2

copies)

The American Heritage Cookbook, 1777.Helen McCully. American

Heritage Publishing, Co, 1964.

Apples! Apples! Apples!: A Collection of Favorite Apples Recipes

from the Israel Crane House Museum Kitchen Docents. 1796-1987.

Apple Recipes: Salads, main dishes, breads, desserts, and more.

By Jeanne Amero. Wellspring.

Angostura. The Angostura-Wuppermann, Co., 1926.

Aunt Jenny’s Favorite Recipes. Lever BrothersCompany, 1940.

The Ball Blue Book of Canning and Preserving. Ball Brothers

Company, 1947.

Be An Artist at the Gas Range. Longmans, Green & Co., 1936.

The Breadbasket. Standard Brands Incorporated, 1942.

Cake Secrets: A Complete Description of What They Are. Janet

McKenize Hill. Igleheart Bros, 1924.

Carolina Rice Cook Book.Mrs. Samuel G. Stoney. 1901.

The Carnation Year Book of Menus and Recipes. Carnation

Company, 1940.
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Chick-Chick Pure Easter Egg Colors. Fred Fear & Co. 1960.

Christmas Around the World. Public Service Electric and Gas

Company, 1960.

A Colonial Plantation Cookbook: The Receipt Book of Harriott

Pinckney Horry, 1770. Edited with an Introduction by Richard J.

Hooker. University of South Carolina Press, 1990.

Colonial Virginia Cookery. Jane Carson. The Colonial

Williamsburg Foundation, 1985.

Common Sense in the Household: A Manual of Practical

Housewifery. By Marian Harland. Charles Scribner’s Sons, 1887.

Delicious Recipes With Mueller’s Macaroni Products. C. F. Mueller

Co., 1955.

Delightful Osterizer Recipes. John Oster Mfg. CO., 1949.

Entirely Entertaining: A Book of Party Menus and Recipes or The

Junior League of Montclair-Newark Cookbook. 1975 and 1976

copies.

Family Food Supply: What to Buy and Why. Metropolitan Life

Insurance Company, 1943.

The Fannie Farmer Cookbook, 1896. Fannie M. Farmer. Little,

Brown, Co., 1965.

Fanny Pierson Crane: Her Receipts 1796. Amy Hatrack. Frances

Mills, Elizabeth Shull, Sally Williams. Harvard Printing, Co. (5

copies)

Favorite Recipes from Members and Friends of Montclair, New

Jersey or A Book of Favorite Recipes compiled by Lutheran

Church Women of First Evangelical Lutheran Church. Circulation

Service, 1974

Fireside Kitchen Cookbook with Dorthea Connolly. Dorothea

Connolly. Friends of New Jersey Public Television, 1976.

The First American Cookbook: A Facsimile of “American

Cookery,” 1796. Amelia Simmons. Dover Publications, Inc., 1958.
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Foods from the Founding Fathers, 1763.Helen Newbury Burke.

Exposition Press, Inc. 1978.

Forty and Nine Fruit Desserts. Hunts Bros. Co., 1913.

The Frugal Gourmet Cooks American. Jeff Smith. William Morrow

and Company, Inc., New York. 1987.

Good and Cheap: Eat Well on $4/Day. Leanne Brown. 2013.

The Good Housekeeping Cook Book. Dorothy B. Marsh, Rinehart &

Co., New York. 1944.

The Ground Meat Cookbook. Culinary Arts Institute, 1955.

Hung, Strung, & Potted: A History of Eating Habits in Colonial

America. By Sally Smith Booth. Clarkson N. Potter, Inc., 1971.

The Kelvinator Book of Kitchen Recipes. Kelvinator, 1940.

The Kitchen Story. Public Service Electric and Gas Company.

Lenape Indian Cooking with Touching Leaves Woman. Edited by

Jim “Lenape Jim” Rementer. Touching Leaves Indian Crafts, 1991.

Lodge Presents Chef John’s Folse’s Cast Iron Cooking: An

Historical Collection From America’s Culinary Regions. Chef John

Folse. Lodge Manufacturing Co. 1999.

Martha Washington’s Cookbook. Kareen Hess. Columbia

University Press, 1981.

Metropolitan Cook Book. Metropolitan Life Insurance Company,

1948.

Metropolitan Cook Book. Metropolitan Life Insurance Company,

1950.

Mrs. Bridges’ Upstairs Downstairs Cookery Book, 1905. Adrian

Bailey. Simon and Schuster, 1974.

A National Treasury of Cookery Collection: Recipes of the Young

Republic, Ante Bellum America, Westward Empire.Helen Duprey

Bullock. Heirloom Publishing Company, 1967.
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New Electric Housewares & Recipes. McCall’s Equipment

Department.

The New Home Cook Book. Illinois State Register, 1926.

NewWays to Gracious Living: Waring Blender Cookbook. Waring

Products Corporation, 1957.

The Old Cook’s Almanac: Help From the Food-Wise Past for the

Budget-Wise Housewives of Today. Beatrice Vaughan. The

Stephen Greene Press, 1966.

The Old Farmer’s Almanac Colonial Cookbook. Yankee, Inc.,

1976.(2 copies)

Old Sturbridge Village Cookbook: Authentic early American

recipes for the modern kitchen. Edited by Caroline Sloat. The

Globe Pequot Press, 1984.

The Old Washington Recipes: A Compilation of Traditional

Recipes of The Family of George Washington. Compiled by Polly

Graham Latane and Joyce Graham. Wakefield National Memorial

Association, 1973.

Parish Favorites. Our Lady of Mt. Carmel Church. Cookbook

Publishers, Inc., 1993.

A Pennsbury Manor Cookbook, Adapted from the recipes of

Gulielma Penn.

A Plain Cookery Book for the Working Class. By Charles Elme

Francatelli. First printed in London, 1852. Scholar Press, 1977.

Pleasures of Colonial Cooking. Prepared by the Miller-Cory House

Museum and the New Jersey Historical Society. 1982.

Preserving Our Italian Heritage. By the Sons of Italy Florida

Foundation. 2000

Pure, Wholesome, Economical: Some Approved Recipes. The

American Cotton Oil Co.

Quick Dishes for the Woman in a Hurry. Culinary Arts Institute,

1955.
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Recipes: Showing some of the many uses of Wesson Oil in salads

and for all cooking. By Sarah Tyson Rorer. The Southern Cotton

Oil Company, 1913.

Recipes Royale. The American Butter Institute, 1951.

The Riches of New Jersey. Public Service Electric and Gas

Company, 1950.

Royal Baker and Pastry Cook: A Manual for Practical Receipts

for Home Baking and Cooking. Royal Baking Powder Company,

1911.

Royal Cakes Made With Royal Cream of Tartar Baking Powder.

Standard Brands Incorporated, 1957.

Rufus Estes’ Good Things to Eat: The First Cookbook by an

African-American Chef. Rufus Estes. Originally published in 1911.

Dover Publications, Inc., 2004.

Ryzon: Baking Book.Marion Harris Neil. 1916.

Salad Dressings. The Wesson Oil & Snowdrift People, 1925.

Sea Foods With the Tang of the Sea. Frank E. Davis, Co., 1925.

The Secret of Creole Cooking. B. F. Trappey’s Sons, Inc., 1970.

The Settlement Cookbook: The Way to a Man’s Heart: Treasured

Recipes of Six Decades. Simon and Schuster, 1965.

Sixty-five Delicious Dishes Made With Bread. Marion Harris Neil.

The Fishman Co., 1919.

Snowdrift Secrets: Some Choice Recipes for the Use of Snowdrift,

the Perfect Shortening For All Cooking. The Southern Cotton Oil

Co., 1912.

Southern Appalachian Mountain Cookbook: Over 175 old-timey

Highland Recipes and Remedies from the Blue Ridge and Great

Smoky Mountains. By Ferne Shelton. Hutcraft, 1964.

The Southern Cookbook of Fine Old Dixie Recipes. Lillie S. Lustig,

S. Claire Sondeheim, & Sarah Rensel. Culinary Arts Press, 1935.
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Spoonbread and Strawberry Wine. Norma Jean and Carole

Darden. Broadway Books, 1978.

Sweet Dishes & Confections, Uncommon Cakes & Pies from the

Crane House Kitchen. Montclair Historical Society. A set of index

cards in an envelope.

Table Cookery, 1934. Edicraft. Thomas A. Edison, Inc., 1993.

Table and Kitchen: A Compendium of Useful and Practical

Cooking Receipts. Price Baking Powder Co, 1909.

The Talisman Italian Cookbook. By Ada Boni, translated and

augmented by Matilde Pei. Crown Publishers, Inc., 1974.

A Taste of History: Commemorative Edition Highting Season

Seven. Walter Staib. A Taste of History, Inc, 2019. (D.V.D.)

Three Meals a Day.Metropolitan Life Insurance Company Press.

The Thirteen Colonies Cookbook. Mary Donovan, Amy Hatrak,

Frances Mills, & Elizabeth Shull. Praeger Publishing, 1975. (4

copies)

A Thousand Years Over a Hot Stove: A History of American

Women Told Through Food, Recipes, and Remembrances. By

Laura Schenone. W.W. Norton & Company, 2003.

The Tomato in America: Early History, Culture, and Cookery.

Andrew F. Smith. University of Illinois Press, 2001.

The Victorian Seaside Cookbook. By Anne Bishop and Doris

Simpson. New Jersey Historical Society, 1983.

WeMake You a Kindly Welcome: Recipes from the Trustees

House Daily Fare, Pleasant Hill, Kentucky. By Elizabeth Kremer.

Pleasant Hill Press, 1970.

The Williamsburg Art of Cookery, 1742.Mrs. Helen Bullock.

Colonial Williamsburg, Inc, 1942. (3 copies)

Whisk Right In. The Garden Club of Montclair.

The Woman Suffrage Cook Book.Mrs. Hattie A. Burr. 1886.
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The Virginia Housewife Or, Methodical Cook: A Facsimile of an

Authentic Early American Cookbook. Mary Randolph. A facsimile

of the first edition, 1824, along with additional material from the

editions of 1825 and 1828, thus presenting a complete text, with

Historical Notes and Commentaries by Karen Hess. University of

South Carolina Press, 1991.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Eliza Smith. Excerpt from The Compleat Housewife. 1727.

Terhune

Library,

Garden/ Herb

Books

Barry’s Fruit Garden. P. Barry. Orange Judd and Company, 1872.

Early American Herb Recipes. Alice Cooke Brown. The Charles E.

Tuttle Co., Inc., 1966.

The Farm & Garden of Henry Wick orHerbs of The Eighteenth

Century Middle Atlantic States at the Henry Wick House. By Leah

Burt. Morristown National Historical Park.

The Forgotten Art of Growing, Gardening and Cooking with

Herbs. By Richard Bacon. Yankee, Inc., 1972.

Garden Making. L.H. Bailey. Grosset & Dunlap, 1898.

Growing & Using Herbs Successfully. Betty E. Jacobs. A Garden

Way Publishing Book, 1981.

Herbs: Detailed Plant Guide. Weldon Owen. Weldon Owen Pty

Ltd, 2011.

How to Know the Wild Flowers.Mrs. William Starr Dana. Charles

Scribner’s Sons, 1900.

Junior Master Gardener Handbook: Level 1.

Junior Master Gardener: Teacher & Leader Guide Level 1.

Ladies Companion to the Flower Garden.Mrs. Loudon. Wiley &

Putnam, 1847.

New Cycolpedia of American Horticulture, Volume 1, A to Camb.

L.H. Bailey. Doubleday, Page & Company, 1906.

New Cycolpedia of American Horticulture, Volume 2, Camo to

Flo. L.H. Bailey. Doubleday, Page & Company, 1906.
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New Cycolpedia of American Horticulture, Volume 4, M to Phy.

L.H. Bailey. Doubleday, Page & Company, 1906.

New Jersey Agricultural Experiment Stations. John B. Smith.

1907.

Old-Fashioned Roses. Maggie Oster. Houghton Mifflin Company,

1989.

A Pocket Guide to Herbs. By Jenny Linford. Parragon, 2010.

Planning the Perfect Garden. Elvin McDonald & Ralph Bailey. The

Hearst Corporation, 1976.

Woman’s Home Companion Garden Book. Edited by John Wister.

P.R. Collier & Son, Corp., 1947

Terhune

Library,

Oversized

Books

Herb Journal Collection: January, February, March, April, May,

August, September. No. 1-5, 8-9., Volume 3. Rosetta Clarkson,

1939.

Home Canning & Drying of Vegetables & Fruits. National War

Garden Commission, 1919. (2 copies)

Something for Home Keepers, 250 Recipes, Women’s Christian

Temperance Union, Montclair, NJ 1912

310 Daily Recipes With Meus for Home and Guests. Virginia

Vincent. Whitman Publishing Co., 1930.

Italian Regional Cooking. By Ada Boni, translated by Maria

Langdale and Ursula Whyte. Bonanza Books, 1969.

The Pennsylvania Housewife English Household Receipts in the

Middle Colonies, 1809. Past Masters, 2003.

The Williamsburg Cookbook: Traditional and Contemporary

Recipes. The Colonial Williamsburg Foundation, 1976. (2 copies)

Hearth

Kitchen

American Cookery or the Art of Dressing Viands, Fish, Poultry,

and Vegetables. Amelia Simmons. Hudson & Goodwin, 1796.

Fanny Pierson Crane: Her Receipts 1796. Amy Hatrack. Frances

Mills, Elizabeth Shull, Sally Williams. Harvard Printing, Co.

10

Updated November 2023



The First American Cookbook: A Facsimile of “American

Cookery,” 1796. Amelia Simmons. Dover Publications, Inc., 1958.

The Thirteen Colonies Cookbook. Mary Donovan, Amy Hatrak,

Frances Mills, & Elizabeth Shull. Praeger Publishing, 1975.

The Virginia Housewife Or, Methodical Cook: A Facsimile of an

Authentic Early American Cookbook. Mary Randolph. 1824 -1860.
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