he Woman Suffrage Cookbook was the first of several

fundraising cookbooks published in support of the move-

ment behind the passage of the Nineteenth Amendment.
Edited and compiled by Hattie A. Burr, it features recipes from
prominent suffragists as well as from women eminent in their
fields: teachers, lecturers, physicians, ministers, and authors.

Contributors include Mary C. Ames, a successful journalist, who
provided a recipe for lobster soup; Alice B. Stockham, the fifth
woman in the United States to become a licensed doctor, who
sent a recipe for Coraline Cake; and suffragists Mary A. Livermore
and Lucy Stone, both of whom supplied complicated recipes for
yeast. Other recipes such as Rebel Soup and Mother’s Election
Cake added a rebellious tone to the compilation.

This historic volume offers context for the changing roles of
women of the era, who were fighting for their rights outside of
the home while still tending to their domestic duties. Women's
studies students, women of all generations with an interest in
history, and tood writers and cooks will appreciate this vintage
cookbook.

Cower illustration courtesy of the Library of Congress.

Cover design by Pater Donahue.

www.doverpublications.com
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Bread

Boil one pint or one quart of milk, according to the quantity
of bread required. Pour it on the flour, and stir with a spoon until of
the consistency of what our grandmothers called “popped robins.”
Add cold water, mixing with the hand. When cool enough not
to scald the yeast, add a cup, and knead until it will not stick to
the board—about half an hour. Let it rise over night. Make into
loaves or breakfast biscuit; let it rise again and bake.

Mgrs. JanE L. ParTERSON

— T —

Bread

Dissolve an ounce cake of Fleischmann's, or some other
good compressed yeast, and a teaspoonful of salt, in a quart of
lukewarm wetting—either milk, or water, or milk and water in
equal proportion—and gradually stir in flour with a wooden
spoon until the dough is of sufficient consistency to be turned
or lifted from the bowl in a mass. Add flour as desired, until it
can be worked without sticking to the molding board or the
fingers, then put in a warm earthen bowl, well greased, cover
with a bread towel and blanket, and set to rise till light, which,
if kept at a temperature of 75°, will be in about three hours.
As soon as sufficiently light, form into loaves or rolls, put into
greased pans, cover as before, and again set to rise for an hour,
or until light, and then bake. The surface of the dough should
be lightly brushed with melted butter before it is set to rise, to
keep it from becoming dry and hard, and the oven should be at
the proper temperature when the bread is put in it, and should
be kept so during the entire period of baking. If this recipe is

1
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strictly followed, and the yeast and flour are of good quality,
it will invariably produce sweet, nutty-flavored, delicious bread
and rolls. MRrs. Emma P EwiNng

v

Brown Bread

Three cups Indian meal, three cups rye meal, one cup molasses,
one teaspoonful saleratus; work up with milk about as thick as
johnny-cake, butter the steamer, pour in, cook about five hours.

Mgrs. Saran R. BowprrcH

— e —

Brown Bread

Two cups of Indian meal, two cups of rye meal, one cup of
flour, one large cup of molasses, one teaspoontul of soda. Mix
soft with warm water. Steam five hours.

MRs. Zipna H. SpooNer

v

Brown Bread

Two cups yellow cormn meal, two cups sifted graham, two-
thirds cup molasses, one-half cup raisins, one small teaspoon salt,
one teaspoon full of soda; mix very soft, with buttermilk, sour
milk, or cold water. Steam four hours, finish in the oven one-half
hour. I prefer an earthen dish for the better cooking. A little less
soda when water is used. Mgs. ]. BLACKMER

— T —

lowa Brown Bread

Ingredients: three cups cormn meal, two cups rye meal, three
cups sour milk, one cup molasses, one cup raisins, two teaspoons
salt, three teaspoons soda. Process: sift the comn and rye meal
together. Mix the milk, molasses and salt together. Dissolve the
soda in a little warm water. Pour the dissolved soda into the milk
and molasses, and, while the mixture is effervescing, pour it into
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the meal—beating with a wooden spoon until smooth. Grease a
pudding-boiler and pour in the batter, a little at a time, adding the
raisins in layers, until the mould is filled to within about two inches
of the top. Cover closely, place in a kettle of boiling water and cook
tour or five hours, adding more boiling water as that in the kettle
evaporates. Mrs. Emma P Ewing

.
Steamed Brown Bread

One quart rye meal, a small pint Indian meal well sifted, three
teaspoons Royal Baking Powder stirred thoroughly into the meal,
halt a cup molasses, two-thirds teaspoon soda dissolved in quite
hot water with a piece of butter size of a large walnut. (The soda is
for the rye meal and molasses.) Wet the mixture with warm water
and milk or clear warm water. Steam in tin or earthen dish six or
eight hours. It may be put into the oven half an hour or more to
form a crust, if so liked. Mrs. Mary S. TareerL

Oatmeal or Rice Bread

Two cups cooked oat meal, or rice, salt to taste, two table-
spoonfuls of sugar, one cup sweet milk, one-third cup yeast, flour
to make it stiff. 5. Louise SiMoNDSs

— T —

Raised Bread

Scald one pint of Indian meal with two quarts of boiling warer,
add as much flour as you can stir in with a spoon, let it set until
cool, then add one-half yeast cake dissolved in a cup of warm
water, add another cup of warm water, one tablespoonful of salt,
one tablespoonful of sugar, and flour enough to knead, but do not
make it as stiff as ordinary raised bread. Let it rise over night, then
make it into loaves and let it rise again, then bake.

Mprs. M. E. SammeT
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Pure Salt Rising Bread

When the kitchen fire is lighted in the moming put a quart cup,
one-third full of fresh water, on the range and heat it quickly to 95°.
Remove from the fire, add a teaspoonful of salt, a pinch of brown
sugar, and coarse flour or middlings sufhicient to make a batter of about
the right consistency for griddle cakes. Set the cup, with the spoon
in it, in a closed vessel half filled with water moderately hot but not
scalding. Keep the temperature as nearly even as possible, and add a
spoonful of flour once or twice during the process of fermentation.
The yeast ought to reach the top of the bowl in about five hours. Dip
your flour into a tray or pan, make an opening in the centre and pour
in your yeast. Have ready a pitcher of warm milk, salted, or milk and
water (not too hot, or you will scald the yeast germs), and stir rapidly
into a pulpy mass with a spoon. Cover this sponge closely and keep
warm for an hour, then knead into loaves, adding flour to make the
proper consistency. Place in warm well-greased pans, cover closely,
and leave till it is light. Bake in a steady oven, and when done let
all the hot steam escape. Wrap closely in damp towels and keep in
closed earthen jars till wanted. There is no sweeter, nicer, better, or
more wholesome bread than this; but it takes time, patience and
thought to make it. Try it, and be convinced.

ABIGAlL Scort DUuNiway

e
To Make Yeast

Boil four large, pared potatoes in two quarts of water, and
strain all through a colander. Stir two heaping tablespoonfuls
of flour evenly in a quart of water, and boil it up once or twice.
Pour a pint of boiling hot water over a tablespoontul of pressed
hops and allow it to stand a few minutes. Now stir together
the mashed potato and the liquid in which they were boiled,
the flour and water which have been boiled together, and the
liquid in which the hops have steeped. Add two tablespoonfuls
of sugar and one of salt. Set away to cool until it is lukewarm, so



BREAD AND YEAST 5

that you can hold your finger in the mixture, then add a cupful
of good yeast or one yeast cake. Keep the mixture moderately
warm until it rises, as it will in four or six hours. Then cork
it tightly in a stone jug, and put it away in the refrigerator or
a cool cellar. You will have the best yeast that can be made for
family use. Mary A. LIVERMORE

— T —

Yeast

One cup sugar, one half cup salt, pare and grate three or
tour good-sized potatoes, add two quarts boiling water, and let
all boil together five minutes. Steep a pinch of hops in a half-
pint of boiling water, and add to the yeast. Set to cool. When
blood-warm add a cup of the same kind of yeast—saved from
your own or borrowed of your neighbor. Let it rise, then set
it in a cool cellar, or refrigerator, and it will keep until used
up—a month or six weeks—in perfect sweetness.

Jane L. ParTErRsoN

e

Home Made Yeast

Boil a heaping quart of loose hops (or if they are pressed,
two ounces) in one gallon of water, strain it, when it is cold put
in a small handful of salt, and a half pound of sugar, then take a
pound of flour and rub it smooth with some of the liquor, after
which make it thin with more of the same liquor, and mix all
together, let this stand twenty-four hours; then boil and mash
three pounds of potatoes and add to it, let it stand twenty-four
hours more; then put it in a bottle or a tight vessel, and it is
ready for use. Shake the bottle before using. It should be kept in
a warm place while it is making, and in a cool place afterward.

Lucy SToNE
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Good Hop Yeast

Boil a tablespoonful of hops in a quart of water; grate two
pared potatoes in a pan, add two tablespoonfuls of sugar, two
of flour, one of salt; stir all together, and then add the strained
yeast water; stir briskly over a hot fire till the mixture comes to a
boil, then put away to cool; when nearly cold, add a teacupful of
yeast; when light and foamy, put in a clean stone jar and cover
tightly and keep in a cool place. This will keep several weeks,
and will make the most delicious bread.

Mmrs. Saran M. PerkinNs
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Breakfast Gems

One cup water, one cup milk, two cups flour; beat from ten
to fifteen minutes rapidly with an egg-beater. These will rise
like popovers. No salt, the cups of flour not heaped; bake in a
quick oven. MartHA B. Prrman

— R —

Indian Cake

Sift fresh Indian meal and salt it, moisten with boiling water,
beat it well; add boiling water by degrees, beating it perfectly
smooth, until it is a thin batter; pour it into hot, buttered, tin or
gem pans, and bake in a quick oven.

“Thin in the batter, thick in the pan,” is an old cook's rule.
The thickness is a matter of taste.

Indian meal prepared with boiling milk by the same process,
gives a pleasing variety. A hot mashed sweet potato mixed with
the hot meal is good., Lucy Gobparp

e

Bannock

One and one-half pints Indian meal, three pints boiled milk,
nine eggs, one coffee-cup sugar, salt. Bake two hours. The eggs

should be beaten and ready to mix with the meal and milk while
hot, and it should be baked immediately. Linpa S. BARNEY

— R

Squash Biscuit

One cup sweet milk, one of sifted squash, one tablespoonful
of butter, one of sugar, one egg, three cups of flour, with one

i
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