


“The cultural history at issue here is not the history of high culture, not ‘culture with a capital c,’ as Robert Darnton 
puts it,1 but culture as the broader set of practices by which people live and make sense of the world. Within this 
definition of ‘culture,’ how a society eats or practices childbirth is...as much [a] cultural moment as how character 
is delineated in a great tragedy.” – Elise Noël McMahon, Classics incorporated: cultural studies and seventeenth-century French  
literature, 1998, p. 1.   

JOB PRINTING is the culture of printing with a lower case “c.” It has been around since printing began, and because of its low survival rate, the 
history of job printing tells a story that is often forgotten. Unlike books, which are longer and bound to survive (no pun intended), the pieces of paper 
produced in job printing are meant to be used. The 31-line Indulgence of 1454 was an example of job printing. It was a single sheet and a form to be 
filled out. These Indulgences were printed and sold as a means to earn money for the church and reduce the purchaser’s punishment for his or her sins. 
They had a purpose. Broadsides, receipts, public announcements, labels, advertisements, ticket stubs, and menus are other examples of job printing: they 
exist only because they meet a need.
 Since job printing has always been the easiest way for printers to make money, it meets the needs of the printers. Whether it is for a profit or 
not-for-profit enterprise, the work is commissioned, quick, and relatively simple. In fact, the profits from job printing often underwrite the more creative 
and speculative projects that are bound as books. 
 Job printing also occupies an important place in the history of printing, because of how integrated it is into people’s everyday lives. These 
printed pieces of paper help us to eat; to do our finances; to get to the train on time; to know what product to buy and how much to pay. Sometimes 
they are the arm of governmental power, and at other times, the means by which we critique it. They are part of a “cultural moment” that can be read, 
that “helps us make sense of the world,” and, most importantly, each piece of job printing has a materiality specific to its purpose.
 For myself, the most exciting aspect of job printing is the diversity of its distribution, especially when compared to books. Many pieces of 
job printing are given away; some are handed out on the street or posted on buildings to be read publicly; some come into our home attached to other 
things; and others are the means by which we tell people where we live, and how we want to be seen. 
 What follows are some examples of job printing related to the history of gastronomy and perfume.  

Special note: I am indebted to my friend Laurent Coulet and his catalogue “Au bon choix” (2012) for the inspiration for this list, as well as Nicolas Petit’s 
bibliography L’éphémère, l’occasionnel et le non livre (1997), and Simon Eliot’s chapter “Recasting book history” that appeared in Cynthia Johnston’s The Concept 
of the book (2019). 

1Robert Darnton, The Great cat massacre and other episodes in French cultural history, 1985, p. 3.
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The Price  of a Loaf of Bread 
i s  Tied to the Price  of Flour

1. (BREAD.) Reglement a observer en la Ville de La 
Cioutat, pour le poids que les boulangers doiuent 
donner au pain d’vn sol, conforment à la coustume 
tenuë à Aix, Capitale de la Prouince. Aix: Antoine 
Rolland, 7 April 1644. 

Broadside: 48cm x 35.5cm. With a large column of ornaments down 
the center. Signs of having been folded twice, paper repairs and two 
natural paper flaws affecting one ornament and a few letters, but 
sense still clear.  $950.00

The extremely rare FIRST & ONLY EDITION of this early price 
chart for the two most common types of bread sold in France during 
the 17th century: pain blanc (bread made with white flour) and pain bis 
(bread made with flour that still has its bran and germ, resulting in 
a brown bread).1 This official price chart would have been posted 
inside the bakery or outside in a public space for people to see (and 
make sure that they were being charged correctly). 

Bread was the first foodstuff to be regulated in Europe.2 The 
fluctuations in harvests, and the price of flour, had a profound effect 
on people as bread was the major staple for most households. Gov-
ernments created such regulations as a means to prevent unscrupu-
lous pricing by bakers on the one hand, and riots against bakers on 
the other. In effect, it was a way to stabilize society.  

1It is interesting to note that, at the time, white bread was associated with 
urban centers, such as Paris, whereas brown bread, was associated with 
peasants and those living in the countryside.
2In England, The Assize of bread did the same thing. It started in 1266 and 
pertained to a multitude of different regional grains that were used to make 
bread.



The premise of the current chart, is that bread prices are calculated 
according to the changing price of flour. There are two pairs of columns. 
The first column lists the price of flour by quintal, which for that time 
was approximately 49 kilograms, or 108 pounds. The second part of the 
column shows how much bread one sol will buy you when flour is at that 
price. So, for example, at the beginning of the chart, when flour is 6 florins 
per quintal, one sol worth of pain blanc should weigh 15 ounces, and one 
sol worth of pain bis, which was famously heavier, should weigh 21 and ½ 
ounces. At the bottom of the second pair of columns (the price of flour 
increases as you go down the columns), when flour is 18 florins per quintal, 
one sol worth of pain blanc will weigh only 5 ounces, and one sol worth of 
pain bis will weigh 7 and 1/8 ounces.  At the time, 1 florin equaled 12 sols (i.e. 
sous), and 1 sol equaled 12 deniers or 5 centimes.

“La Cioutat” was an Occitan/Provençal spelling for the town that 
is now known as La Ciotat, the coastal town where pétanque was invented. 
It is 25 km east of Marseille and 50 km south of Aix-en-Provence, where 
the broadside was printed.  

 An extremely rare and interesting look into the pricing and dis-
tribution of bread in 17th century France. 

 ¶ OCLC: University of Indiana. Not in Binder, Die Brotnahrung: 
Auswahl-Bibliographie zu ihrer Geschichte und Bedeutung, or the usual gastro-
nomic bibliographies.



“Ô! Grande Puissance de l ’Orvié tan!”
– Molière

2. L’ORVIETAN de Rome, Gioanni Buzzurui, Opérateur de Sa 
Majesté Tres-Chrestienne, Antidotaire & Viperaire de Son 
Altesse Sérénissime l’Électeur de Cologne, Evesque & Prince 
de Liège; dispense son unique & inestimable ORVIETAN 
de Rome, lequel sert pour les poisons vifs ou morts, & au-
tres maladies cy-dessous ecrites. [Brussels, c.1650.]

Broadside: 50cm x 39cm. Numerous woodcuts. Printed recto and verso, expert 
cast paper repairs to the corners and margins (one of which affects the border of 
one woodcut, which is restored).  $7500.00

Unrecorded? The extremely rare FIRST & ONLY EDITION of this illus-
trated broadside announcing the healing powers of the secret remedy known as 
Orvietan (or Orviétan), a miraculous cure for poison and disease made from 
a blend of honey and white wine mixed with various herbs (some which are 
mildly toxic).3 Printed in French on one side and Dutch on the other, the 
broadside advertises that the antidote is being sold by Giovanni Buzzurui, who 
can be found “à la Sale de la Cour, à l’enseigne du Soleil” in Brussels. It is prob-
able that this sheet was used both to announce the Buzzurui’s product to the 
citizens of Brussels, as well as to wrap around the boxed antidote when sold.4

3Although the ingredients vary greatly from producer to producer, some of those 
most frequently used were garden angelica; healing wolfsbane; birthwort; bistort (a.k.a. 
snakeroot); sweet flag; Carline thistle; dittany; gentian; masterwort; black salsify; tor-
mentil (related to strawberry, but non-fruit bearing); valerian; blessed thistle; dittany 
of Crete (an edible leafy shrub); rue; germander; laurel berries; juniper berries; cinna-
mon; cloves; viper meat; and the two concoctions mithridate (from Mithridates, 1st 
century BC) and theriac (from classical Greece).
4In his dissertation, Orvietan et pratique de l’art dentaire en France aux 17ème et 18ème siecles  





Although we have been unable to find another copy of our broadside, 
the Bibliothèque nationale de France has a similar one (also unique) published 
in Paris in 1647.5 The Paris version is printed recto only, and although it has 
similar woodcuts of animals and insects, there are fewer woodcuts overall, and 
they are more primitive. The Paris broadside lists Christophle Contugi as the 
person selling the Orvietan, and it describes how he obtained his recipe from 
Jean Vitrario, who was the successor of “Hierosme [Gerolamo] Fer[r]anti,” the 
“Original Inventeur” of Orvietan.6 According to Thomas Bertrand, though, 
Ferranti was only the person who brought Orvietan to France; the original 
recipe was actually from Orvieto, Italy, and it dates back to the late 16th century, 
when, in addition to being an antidote for poisons, it was also a popular cure 
for the plague.7

There are several surviving documents which associate Christophle Con-
tugi to Orvietan in mid-17th century Paris. Some of them are Contugi’s own 
announcements regarding the sale of his Orvietan,8 whereas others are from 
civil procedures taken out by other pharmacists against Contugi (or his wid-
ow) over the use of Orvietan.9

(Nancy: 2010), Thomas Bertrand notes that these broadsides were used to wrap around 
lead containers of Orvietan (p. 17). He also reproduces a photograph of mid-17th cen-
tury examples of these lead jars that are in the collection of the Ordre National des 
Pharmaciens in Paris (p. 21).
5Privilège donné à Christophle Contugi le 9 avril 1647 pour un remède nommé Orvietan (the work 
can be viewed on Gallica).
6Ferranti sold his Orvietan on the Pont-Neuf in Paris; see Bertrand, p. 13.
7Ibid.
8For example, Jean-Louis Contugi, dit l’orviétan de Rome, seul héritier du secret de l’orviétan, dispense 
son unique et éprouvé secret nommé orviétan ... servant pour toutes les maladies cy-dessous écrites ... by 
Jean-Louis Contugi, Paris, n.d., as well as the before mentioned Privilège, fn2.
9For example, Sommaire du procez. Pour Antoine Boulogne Ayde Apoticaire du Corps du Roy, def-
fendeur & demandeur en rapport du privilege de vendre de l’Orvietan, accordé par sa Majesté à défunt 
Christophe Contugy, ... Contre Roberte Richard veuve dudit Contugy pere, 1668.



The only record we have been able to find about Giovanni Buzzurui, is a marriage certificate from 1647 in the French Archives and it connects 
him to Contugi.10 Giovanni Buzzurui is described as a perfume maker born in Palermo, Sicily. At age 34, he married the 16-year old daughter of the 
deceased Antoine Belon (who had been a trumpeter to the King) and Madeleine Busque (who was then married to Jacquest Benoist, a musician or 
mâitre joueur d’instruments). What is interesting is that “Cristofero (ou Christophe) Contugi, dit l’Orviétan de Rome” was one of the witnesses to Buz-
zurui’s marriage. The other witnesses are described as dancers and “Italian comedians to the King.”

That Buzzurui and Contugi’s circle of friends was so theatrical is consistent with the contemporary depictions of the street vendors who sold 
Orvietan. They would often appear on a small stage, with dramatic costumes and props, to call out to the public and draw a crowd. Portrayals of 
these charlatans also appeared in plays, such as Molière’s L’Amour médecin, which was first performed for Louis XIV at Versailles approximately fifteen 
years later (22 September 1665). In Molière’s play, for which Jean-Baptiste Lully wrote the music, doctors seek a street charlatan selling Orvietan as a 
last-ditch effort to save the life of Lucinde, someone’s lovesick daughter. One hundred years after Molière, Voltaire also writes about Orvietan and 
associates its sale with theatrical troupes in his work entitled Pot-Pourri (1765), a comedy that pokes fun at superstitions. 

In the current broadside, Buzzurui explains that the only people who have the true Orvietan are himself, Christophe Contugi, and Gioanni 
Vittrario, “tous trois Italiens.” He goes on to explain that now only he and Contugi have the recipe as Vittrario “est mort entre mes bras” (died in 
my arms). Buzzurui then describes the different illnesses Orvietan can cure; how it should be administered in either hot or cold broth, or with wine 
(depending on the ailment); and how long it will take for the Orvietan to go into effect.  

On the broadside’s recto (the French side), the woodcuts depict more than thirty different poisonous animals, plants, and insects, including 
scorpions; snakes; snails; mushrooms; lizards; frogs; a flat fish with spines on its back; spiders; an alligator; a dog surrounded by bees; and numerous 
mythical beasts (including a dragon and a phoenix).11 Also on the recto, at the top, are the papal coat of arms to the left; in the center is Contugi’s 
symbol of a sun with the words “SOLUS • UT • SAL • SALUS • UT • ” written around the perimeter;10 and the arms of Ferdinand of Bavaria to 
the right. On the verso (the Dutch side), the woodcuts at the top are of the arms of the Elector of Cologne to the left; the same Contugi symbol in 
the center; and the arms of the Prince of Liège to the right.

In good condition.
¶ Not in OCLC.

10See https://francearchives.fr/fr/facomponent/55dc65e02ceb58d2a58c3fd87dff4ef314f49fb7
11Interestingly, the numerous mythical beasts are the woodcuts that are lacking from Contugi’s French edition of the broadside.



A Work on Wine i s  Forbidden
in Mexico

3. (MEXICO: Wine.) Nos los Inqvisidores Apostolicos, 
contra la Heretica Pravedad, y Apostasia, en esta Ciu-
dad, y Arcobispado de Mexico. Mexico, 1664. 

Broadside: 43.2cm x 31cm. One large historiated woodcut initial “P,” faint 
signs of having been folded twice.  $9000.00

The FIRST & ONLY EDITION of this extremely rare Mexican broad-
side prohibiting the sale, distribution, and ownership of a book on wine, 
as well as five others. Although priests did work as inquisitors in the first 
half of the 16th century in Mexico, the first Tribunal of the Inquisition 
didn’t begin until January of 1569. In Spain, those working for the Inquisi-
tion were hired by the Crown, not the Papal authorities, and their job was 
to maintain social, religious, and political order through the use of coer-
cive power; interestingly, even though the Catholic Church tried hard to 
convert the indigenous peoples of Mexico, the Inquisition focused their 
activities on those of European descent living in Mexico. Some of the 
groups targeted were Jews (the majority of the people executed), women 
who were believed to be practicing witchcraft, and homosexuals. 

By the mid-17th century, the Inquisition was also trying to con-
tain the influence of new developments in science and education, both 
of which were considered a plague of heresy that had to be contained 
through censorship. Indexes of prohibited books (Index librorum prohibito-
rum) were sent from Spain to the Inquisitors in Mexico, who would then 
inspect the books arriving in ships as well as those owned by bookshops 
and private collectors in Mexico City. The current broadside lists six such 
prohibited books.



The title that is of particular interest to the history of gastronomy, is a work about wine: Jerónimo Pardo’s Tratado del vino aguado, y agua envinada, 
Valladolid: Valdivielso, 1661.12 Roughly translated to Treatise on watered wine, and vinegar water, this work discusses the adding of water to wine; what pure 
wine is; the history of wine; how wine can be served cold; and how water is healthier when mixed with wine rather than vinegar or boiled. There is 
also a chapter on wine in theology; it may be that Pardo took a controversial position on Christ’s first miracle of turning water into wine, or perhaps, 
something regarding wine being used as part of the sacrament. 

The other prohibited works are primarily concerned with theological and legal issues. Interestingly, in each case, in addition to giving the author, 
title, publisher and city of publication, the broadside describes the work’s format (folio, quarto, and “en otra forma”), and in some cases, the opening 
and final sentence of the text (to help identify the work).

This would have been read by the town crier in front of the government offices or the church, and then posted publicly for a day or two.
In very good condition. 
¶ Not in OCLC.

12On the broadside, the title is spelled Tratado del bino aquado, y Agua embinada, the author’s name as “Geronimo,” and the imprint as “Balladolid, Baldiviesso.”



Profess ional Bread-Making in 17th-century Ita ly ;
The Only Known Copy?

4. (BREAD.) Provisione sopra il dazio del pan venale, ò 
sia panefizio. Modena: Cassiani, 1693. 

Broadside: 46cm x 34.5cm. Two woodcuts at top and two historiated wood-
cut initials. Signs of having been folded, a couple small paper repairs, a few 
clean tears in margins (not affecting text), otherwise, clean and bright.  
 $1200.00

The extremely rare FIRST & ONLY EDITION of this early broadside 
concerning the regulations for bread making in Modena, Italy. Rules are 
laid out in two columns, with woodcuts of the coat of arms for the Duke 
of Modena on the left and the City of Modena on the right.

The earlier bread regulations from 14 January 1661 are included at 
the bottom, but as the broadside explains at the beginning, these rules 
were not enough, and so they had to be expanded with new bread-making 
guidelines that were approved on the 16th and 17th of February, 1693. The 
newer regulations occupy the upper portion of the broadside.

The rules and regulations cover a multitude of aspects of early bread 
making in Renaissance Italy, and in so doing, provide a picture of the cu-
linary, economic, and social life of the time. Some of the rules describe 
how tavern owners and innkeepers can only sell or serve bread that is pro-
duced by the authorized bakers; how those that sell wheat to bakers must 
write up a proper bill when doing so; how bakers must declare where they 
desire to bake, and on which days they will bake; how baking and selling 
bread in the city is restricted to authorized bakers; and how people may 
only sell wheat to bakers – or give them wheat – to meet the bread needs 
of their own family. 



Communal ovens and kitchens were common at this time in Eu-
rope. This last regulation would have been established because people 
could have approached the bread bakers to make bread for them, with 
their own flour (whether sold or given); this regulation would prevent 
these private families from selling any of the excess bread produced. 
The broadside stipulates that anyone breaking these laws will be pun-
ished with a 50 lire penalty. 

Pan venale was bread that was baked to be sold commercially, as op-
posed to the loafs baked on behalf of families (because they didn’t have 
their own oven at home). In some towns, the two ovens were kept sep-
arate (though still both communal) for legal and commercial reasons. 

The more recent regulations are signed by “Gio: Galliani Coc-
capani.” Giovanni Galliani Coccapani (1635-1711) was an advisor and 
secretary to the Duke of Modena.

In good condition.
¶ Not in Binder, Die Brotnahrung: Auswahl-Bibliographie zu ihrer  

Geschichte und Bedeutung, OCLC, or the usual gastronomic bibliographies.



An Effort  to Control  Tradi t ional Alcohol  Product ion
in Colonial  Mexico

5. (MEXICO: Mezcal, aguardiente, ololiuhqui, etc.) Don 
Juan de Acuña, Marques de Casafuerte, Cavallero del 
Orden de Santiago...y Capitan General de esta Nueva- 
España....Por quanto la detestable malicia de muchos 
indignos, y desalmados hombres...han estendido por 
todo el Reyno, muchos abominables generos de bibidas. 
[Mexico City: N.p.,] 23 December 1724.  

Public announcement: 31.3cm x 22cm. One large woodcut initial “P.” [4] 
pp. Unbound, a few wormholes repaired.  $4500.00

The FIRST & ONLY EDITION of this very rare proclamation about the 
sale and distribution of different types of traditional alcohol being made in 
Mexico. What is very interesting about this particular announcement, is that 
it includes not only various types of regional aguardiente13 (e.g. Sangres de Conejo, 
or “Rabbit Blood,” an aguardiente from San Luis Potosí and Guanajuato), but 
also Mezcal, Vino de coco,14 Mistela contrahechas,15 and especially Ololinque, or Ololi-
uhqui as it is known in Nahuatl. Ololiuhqui is a drink that is made by mixing 
the seeds of Turbina corymbosa (a type of Mexican morning glory flower) with 
Mezcal. Traditionally, the seeds were ingested as a psychedelic drug to speak 
with the gods, especially by indigenous people living in southern Mexico 
during pre-Columbian times. This is the first time I’ve seen mention of the 
drink in a government proclamation. 

13A traditional Mexican alcoholic drink made from sugar cane that is first fer-
mented and then distilled.
14An alcoholic drink made from fermented and distilled coconut palm.
15A sweet liquor made from grape must and alcohol.



The edict restricts the sale of these alcoholic drinks because their wide-spread usage is causing “robberies, sacrileges, homicides, hostilities, 
nefarious and incestuous illegal activities.” All persons are subject to the regulation, including the “Spanish, Indians, Mulattos, Blacks, and Mestizo 
(those of mixed Spanish and indigenous heritage),” as well as tavern owners, wine makers, and those that fabricate the equipment to make alcohol. 
Punishments are specified. 

With the ink stamp signature of Casa Fuerte as Viceroy of New Spain, two other signatures in manuscript, and four quartillo ink stamps good 
for 1725-26. 

This would have been read by the town crier in front of the government offices or the church, and then posted publicly for a day or two.
In very good condition.
¶ OCLC: Texas A&M University and Brown University.



The Wine of the Aztecs

6. (MEXICO: Pulque.) D. Juan de Acuña, Marques de  
Casa-Fuerte, Cavallero de el Orden de Santiago...y Capitan 
General de esta Nueva-España....Por quanto S. M. (Dios le 
guarde) fue servido expedir la Real Cedula siguiente ...contra 
la Bebida de el Pulque, que hizo un Religioso Mercenario, y 
os di Orden para que con ningun motivo, ni pretexto, permi-
tiesseis, que à la Bebida referida, se mesclasse el Palo Quapatle, 
ni otro ingrediente nocivo que pudiera viciarle, y perjudicar 
à la salud publica. [Mexico City: N.p.,] 1 March 1728.

Public announcement: 31.4cm x 21.7cm. One large historiated woodcut initial 
“P.” [4] pp. Unbound, a few wormholes repaired affecting a few letters, but 
sense still clear.  $4000.00

The FIRST & ONLY EDITION (and the only known copy?) of this ex-
tremely rare decree forbidding the use of quapatle in the production of pulque. 
Some of the evidence against its use was provided by the Bishop of Oaxaca, 
who is described as working at the Consejo de las Indias. In the decree, mention 
is also made of the famous colonial pulquerias, the taverns that served pulque.

Pulque dates back to Mesoamerica and was first drunk by the Maya, 
Aztecs, Huastecs, and other early cultures. It is an alcoholic drink made from 
particular kinds of agave plants (also known as maguey), but unlike mescal and 
tequila, which are distilled from agave, pulque is made by fermenting the sap of 
the plant, producing a milky white liquid that has to be consumed fairly soon 
after being made.  

The production and consumption of pulque has a prominent role in the 
mythology, religion, and art of Mexico. The Aztecs added the quapatle root 
to their pulque because it increased pulque’s intoxicating effect; they also con-



sidered the hallucinations it created as sacred and restricted its consumption to certain classes of the population. Large quantities of the drink were 
consumed during important religious festivals such as agricultural ceremonies, wedding celebrations, and fertility rites (especially those involving 
Xochipilli, the Aztec god of summer). The Huastec used it as a hallucinogenic enema, administered through thin hollow bones. 

During the 18th century, there was much debate on the production of pulque, and especially concerning the additives used.16 Some considered it 
necessary, and others thought it demonic and something to be controlled or eradicated. The current publication forbids the use of the quapatle root 
in the production of pulque, stating that pulque with quapatle is a “Religioso Mercenario” that causes corruption and threatens public health. Later, after 
the Spanish Conquest, pulque’s consumption became secular and widespread. Even today, it is a popular drink (without the quapatle root), that is readily 
available in Mexico. 

With the ink stamp signature of Casa Fuerte as Viceroy of New Spain, two other signatures in manuscript (of the people entrusted to see that 
the regulation is upheld), and two quartillo ink stamps good for 1728-29. 

This would have been read by the town crier in front of the government offices or the church, and then posted publicly for a day or two.
In very good condition. 
¶ Not in OCLC.

16Samorini, Giorgio. Gli additivi del pulque, 2018; www.samorini.it/antropologia/americhe/pulque/additivi-del-pulque/.



The Float ing Kitchen

7. (SHIP’S COOK.) By the Principal Officers and Commissioners of 
His Majestys Navy. [London: n.p.], 5 Decemr 1748.

Printed form: 30.8cm x 19.2cm sheet, printed and with manuscript on one side.  
 $1500.00

A wonderful piece of  Naval gastronomy. The document, which is both printed and 
written in manuscript, is the Royal Navy appointment of Cornelius Sheene as the Mas-
ter-Cook to HMS to the ship “New Dunkirk.” Not only does it grant him a post on a 
notable ship-of-the-line (that was yet to be built) and “an Allowance of Wages and Vict-
uals for Himself,” but a servant as well to assist him. The document bears the signatures 
of four members of the original Office of the Admiralty and Marine Affairs, which had 
been established in 1705. 

What is fascinating and unusual about the document is that the Admiralty did 
not often appoint cooks. Formal appointments were generally reserved for Commanders, 
Captains, for a Commander-in-Chief of a foreign station, and for other high-ranking 
posts. Cornelius Sheene must have been exceptionally skilled at his trade to have been 
issued this warrant for his appointment.

Ship’s cooks had many issues to contend with that were unique to their trade. Hav-
ing to prepare meals at sea and provide sustenance to large working crews, they were 
responsible for the health of the men on board the ship. They also had to deal with the 
unique challenges of foreign foodstuffs, unforeseeable food shortages, and unique diseases 
that the crew was exposed to either from nutritional issues on board the ship, or from 
diseases they encountered in their voyages.

The document is signed by Royal Navy Captain Richard Haddock (1673-1751) who 
was Comptroller of the Navy from 1734 to 1749, and Robert Osbom, the Commissioner 
of the Navy. 

In good condition.



8. (PERFUME: English calling card.)  Best Dou-
ble Distill’d Lavender-Water Made and Sold by, 
Price, 4 Leadenhall St., London. c.1790. 

Calling card: 6cm x 4.5cm. Engraved.   $250.00

9. (PERFUME.) Eau de Fleur d’orange Triple.” 
c.1810.

Label: 5.5cm x 7cm. Engraved with an ornamental border.  $125.00



“Til l  Every Hog There,
Was a True Drunken Beast”

10. (ALCHOLISM & domestic violence.) The patient 
parson forgetting his text; or, the hogs in the ale cellar.  
[London:] S. W. Fores, April 1, 1791.  

Broadside: 38.2cm x 23cm. One large circular engraving (19.5cm). A few 
expert paper repairs (one which was a clean tear into the engraving), signs 
of having been folded.  $2000.00

The extremely rare FIRST & ONLY EDITION of this verse satire of 
the Parson who preaches patience and understanding from the pulpit, 
only to go home and berate and attack his wife. The story begins:

A Parson, who had a remarkable foible,
In minding the Bottle much more than the Bible,
Was deem’d by his neighbours to be less perplex’d,
In handling a tankard, than handling a text.

After rushing through his sermon to get home to begin drinking, the 
Parson finds out that the hogs are in the cellar, and they’ve gotten into his 
“cask of strong beer...Till every hog there, was a true drunken beast.” To 
make matters worse, he had invited a friend over for a Sunday meal (who 
is depicted in the engraving at the table in the background, laughing). 
 

And now, the grave lecture and prayers at an end,
He brings along with him a neighbouring friend; 
To be a partaker of Sunday’s good cheer,
And taste his delightful October-brewed beer.
The dinner was ready, and all things laid snug – 



“Here, wife,” says the Parson, “go fetch up a mug.” 
But a mug of what liquor he’d scarce time to tell her,
When – “Lord, husband!” she cried, “here’s the hogs in the cellar.”

He sends her back to the cellar anyway, demanding his beer; she re-
turns “with sorrowful face / In suitable phrases related the case” (i.e. she 
explains what has happened). To which the Parson “rav’d like a madman; 
and, snatching a broom, / First belabour’d his hogs, then his wife round 
the room.” He blames her for the dirtiness of the house, for the loss of 
his beer, and calls her a “bitch.” She then calls him out on his hypocrisy 
and how the subject of his morning’s sermon had been “the patience of 
Job in his losses.” 

The large, round engraving depicts the Parson swinging his broom 
at his wife and hogs; the dinner guest is sitting at a laid table, laughing; 
and the clock reads 2:30. On the wall of the dining room hangs a framed 
image of a man kneeling and praying, with a caption that reads “Job in 
his Distress.” Below the large round engraving is a caption (also engraved) 
to the scene which reads: “Though Parsons often Patience teach / They 
Seldom practice, what they preach.” Below that is engraved “Published as 
the Act directs by S W Fores N 3 Piccadilly. April 1, 1791.” and along the 
curved edge of the image, the engraving is signed “Collings delin.t” and 
“Etch.d by JBarton.” 

At the bottom, below the verse, the publisher advertises four other 
broadsides, sheet music, as well as an exhibition of “the compleatest COL-
LECTION of CARICATURES in Europe – Admittance One Shilling.”

¶ ESTC & OCLC: British Library and Cambridge University only 
(though they interpret the engraved date to read “April 4”).



11. (PERFUME.) A collection of French perfume labels. Montpellier, c.1800. 

Framed: 46.5cm x 67.7cm. Individual labels range from 2cm x 6cm to 4.5cm x 7cm.   $950.00

A lovely collection of thirty perfume bottle labels from the firm of Dubois “Marchand á Montpellier.” Scents range from eau de citron to eau d’or to eau 
de Belle de Nuit. 

In fine condition.



Mili tary Food Regulat ions,
Unrecorded?

12. (MEXICO: Food in the military.) Nos D. Francisco 
Xavier de Lizana y Beaumont...Habiendonos consul-
tado en la presente Quaresma...por lo respectivo á los 
privilegios concedidos á los Militares por la Santa 
Sede sobre el Ayuno, [Mexico City, 22 February 1809.]

Broadside: 60.5cm x 43cm. Printed on two sheets glued together, signs of 
having been folded twice, a few faint spots.  $1200.00

The extremely rare FIRST & ONLY EDITION of this announcement 
of the obligations and rights of the Mexican military in regards to what 
they are allowed to eat and drink at different times of the year. Specifical-
ly, the broadside tells us that members of the military are allowed to eat 
meat and dairy on all fasting days, except for the Fridays and Saturdays of 
Quaresma17 (Lent) and during Holy Week (the last week of Lent). Family 
members are permitted to have meat with the soldiers on meat days, but 
they have to follow the usual fasting regulations on the other days.

However, there are exceptions. If the military is on an expedition, or 
campaign, during the period of Quaresma, then they are exempt from all 
fasting. Also, if there is a shortage of wages or food, then the military is 
permitted to eat meat and fish (even in the same meal) during a meat day. 
Lastly, fasting regulations are lifted for soldiers, sergeants, and musicians 
(but not the officers) during days of travel. 

17Lent, from Ash Wednesday to Easter, a total of forty days, observed in com-
memoration of Christ’s fast in the wilderness.



Dietary regulations were especially charged in Mexico as they were not only a colonial exertion of power by the crown and church over the people 
of Mexico, but they were a cultural indicator of difference (and separation) from Native American culture. Although a criollo18 cuisine was emerging in 
the early 19th century that was a blend of New World ingredients with European dishes, there were also still distinct differences in diet. For example, 
at this time, the Spanish and criollo were eating bread (wheat was the only grain acceptable for communion) and meat whenever possible, while the 
Native Americans were eating corn tortillas and a more vegetarian-based diet. During the colonial period of Mexico, Catholic dietary regulations were 
an expression of that colonial power that would continue to influence Mexican cookery throughout the 19th century. 

On the verso is a contemporary manuscript notation of the subject of the broadside and its date.  
In very good condition.
¶ Not in OCLC. 

18Criollo people were those born in Mexico, but of Spanish descent.



Stoves,  Pots,  & Pans

13. (KITCHEN supplies.) Dénomination des articles en fonte, fabriqués à la forge de Neunkirch, appartenante a 
MM. Stumm, Frères. [Neunkirchen? c.1810.]

Broadside: 32.5cm x 20cm. Printed on light blue paper. $250.00

An unrecorded broadside announcing various cast iron articles for the kitchen, made by the Stumm Brothers. The products are divided into two 
groups: stoves (fourneaux) and pots (poterie). Ten different stoves (each is a different size and has a specific use) and fourteen different pots, pans, caul-
drons, and waffle irons (as well as other accessories) are listed and briefly described. At the bottom, the Stumm Brothers assure their customers that 
they can fabricate anything needed for the kitchen; just send them a model or a drawing, and they will make it. 

The Stumm family had ironworks during the 18th century, and from 1806 until 1970, they were master forgers and operated under the name of 
the Stumm Brothers. Today, Neunkirchen is a city in Saarland, Germany; but from 1792 until 1815, Saar was a French province along with the area west 
of the Rhine. This explains why the broadside is in French.

A rare glimpse into the growing early 19th century market for professional kitchen equipment. 
In fine condition. 
¶ Not in OCLC.



Sandwich & a Beer,
One Shi l l ing

14. (INN.) T. Glover, from the Bull, Bishops-
gate Street, London, 4-14 April 1813.

Receipt: 31.5cm x 10cm.  Printed in green ink, with manuscript 
on recto and verso.  $275.00

A lovely engraved receipt, depicting a dragon and printed  
in green ink, and filled out in manuscript. For the date of 
“1813,” the “18” is part of the engraving, and the “13” is filled 
in in manuscript. 

The receipt covers someone’s stay from April 4th to April 
14th, 1813, and the total cost of the stay was £21 1s 2d (tallied 
up on the verso). All of the daily expenses are legibly listed in 
manuscript. For example, on the 4th of April, the person had 
a sandwich and beer (1s), supper (2s), ale (6d), and brandy 
(1s). On the 8th, there must have been company: paper (2s), 8 
dinners (£3-4s), ale & beer (2s-10d), sherry (13s), port (£3-18s), 
soda (2s-3d), lemon & sugar (1s), fruit (12s), and tobacco (1s-
6d). And so on. 

The Bull, Bishopsgate Street, London, was a well-known 
inn that can be dated back to the 16th century. The inn put 
on plays during Shakespeare’s time (from 1578-1594), appears 
twice in Samuel Pepys diary in 1668, and stayed in business 
until it was demolished in 1866. 

The green dragon at the top, is particularly attractive. 
In very good condition.



To be a Boulanger. . .

15. (BREAD.) Arrêté relatif à l’exercise de la profession de boulanger 
dans la ville de Nismes. Nismes: Blachier-Belle, [1814-15].

Broadside: 83cm x 54.5cm. One woodcut at the top, ornamental borders between the 
columns of text, printed on two large sheets glued together, all deckles remaining.
 $1200.00

The extremely rare, and very large, FIRST & ONLY EDITION of this broadside 
regarding bread being made in Nismes, a city in the Namur Province, Belgium. The 
announcement declares that anyone wanting to be a boulanger (baker) in the city of Nis-
mes, must first present themselves to the City Hall to be approved, and then they must 
follow the city regulations. It also specifies, that the police will monitor the making 
and selling of bread in Nismes to make sure that these regulations are being followed. 

The rules start out by declaring that, in the city of Nismes, all loaves of bread 
are to be round. The three types of bread that can be made are le pain blanc (made from 
white flour), le pain rousset (made from wheat and rye flour), and le pain bis (a brown bread 
that still has its bran and germ). “Long” breads can be made if specially requested, but 
only with the first two types of bread. (It is noted that the round loaves are really more 
economical.) Other rules specify weights required; how those weights are determined; 
where the bakers can work and sell their breads; how they must follow the authorized 
prices; the size of rolls and type of flour that can be used to make them; and so on.

The regulations are signed (in print) by the Chief of Police Le Baron Rolland, 
approved by Minister of the Interior, L’Abbé de Montesquiou, and copies of the broad-
side can be obtained from the Mayor of the City of Nismes, the Baron de Daunant. 

The fine woodcut at the top is of the city coat of arms. 
On the verso is written a few calculations in manuscript as well as “Reglement de 

la Boulangerie / 7 Xbre [December] 1814.” 
In fine condition, and rather remarkable, especially considering its size.
¶ Not in OCLC. 



16. (PERFUME.) J. Delcroix.  [Cheltenham: S. Y. Griffith 
and Co., c. 1822.]

Announcement: 31cm x 23cm (plate dimensions: 19.7cm x 13.1cm). One en-
graved leaf surmounted by the English Royal Coat of Arms and incorpo-
rating roman, gothic, italic, outline, and shaded scripts.  $700.00

A lovely copper engraving for the perfume manufacturing company 
J. Delcroix, perfumer to the Royal Family and a producer of “unrivalled 
foreign perfumery.” Although the engraving’s primary purpose was to an-
nounce a change of address (from 33 Old Bond St. to 158 New Bond St.) 
it also advertises the following various Delcroix perfumes: Esprit de Lavande 
aux Millefleurs, Esprit de Rose, Bouquet du Roi George IV, Muguet Marechalle, and 
“His New & Elegant Perfume called Bouquet D’Espagne.” Hair products are 
advertised as well as “Genuine Bears Grease prepared for use solely by 
him in pots, with his name & price affixed.” 

A wonderful piece of extravagant early 19th century perfume advertising.
In very fine condition.



And Please,  Denounce any Bakers
Charging too Much

17. (BREAD.) Fixation du prix du pain. Toulon, c.1823.

Printed form: 31cm x 19.2cm. Printed in black ink with parts filled out in manuscript 
in brown ink, one red inked, and one black signature stamp.  $150.00

Unrecorded? An announcement of the price of bread in Toulon that will go into 
effect on the 15th of May, 1823. This is a form that is printed and then filled in in 
manuscript with the current pricing. Issued by the mayor of Toulon, the broadside 
announces that bread is 40 centimes for a kilogram of the “first quality” bread and 
30 centimes for a kilogram of the “second quality” bread. Although there is a “third 
quality” printed in the form, there is no price listed. Prices are written in manuscript 
as is the date that the prices will go into effect. 

This Fixation du prix du pain would have been posted at bakeries and outside 
in public places as the price of bread was a subject of national interest. During this 
time, bread was government regulated according to the price of flour, with prices 
varying from region to region.19 Toulon is a coastal town between Marseille and 
Nice in the south of France. 

Interestingly, there is also a sentence inviting the inhabitants of Toulon to de-
nounce to the police any boulangers (bread bakers) that are not following the new pricing.

At the bottom is the red ink stamp of the Ville de Toulon and the black stamp of 
the signature of “Le Vte [vicomte] de Charrier-Moissard [officier de marine, maire de 
Toulon]” (1765-1846). The form is dated 14 Mai 1823; the day, month, and “3” of the year 
is written in manuscript, “182 ” is printed. 

In good condition.
¶ Not in the Bibliothèque nationale de France or OCLC.

19Government regulation of bread didn’t end until 1986.



An Early Bi l ingual Restaurant Menu

18. (MENU.) Hôtel de Hungerford, Rue Caumartin, N.o 31, Chaussée-d’Antin, à Paris, Tenu par Sailly. Paris: Carpentier- 
Méricourt, c.1825. 

Menu: 36cm x 32cm. Printed on recto, manuscript on verso, a border of printer’s ornaments around the perimeter, light spotting, signs of having 
been folded twice.   $4000.00

Only surviving copy? An extremely rare and early menu from the restaurant at the Hôtel de Hungerford, a luxurious Parisian hotel in the 9th arrondissement. 
The menu offers more than 100 dishes and drinks and is unusual for the period in that it is entirely bilingual (French and English). 

Starting in the beginning of the 19th century, tourists began to flock to Paris to experience the restaurant,20 an institution that had just begun to 
emerge during the French Revolution. Before the Revolution, if you wanted to eat out, you had to go to table d’hôtes (dining in an inn at a common table), 
taverns, auberges (inns for travelers), or cabarets, and even then, what was allowed to be served, was strictly regulated and limited. 

Due to the guilds, the preparation and sale of cooked food was controlled and permitted by specific purveyors only: for example, rôtisseurs could sell 
roast meats; charcutiers sausages; traiteurs sold take out food; pâtisseries could make baked goods with flour, butter and eggs, but they couldn’t make bread; 
and boulangers could make bread, but weren’t allowed to bake with butter or eggs. It was absolutely forbidden to have a single establishment that served 
soups; baked goods; cooked vegetables, fish, and meats; desserts; and wines all under one roof. 

For this reason, once the Revolution abolished the guilds and the restaurants did begin to emerge, the early restauranteurs prided themselves on the 
cornucopia of what they offered. That the Hôtel de Hungerford menu has more than 100 choices, listed in both French and English, signifies how 
international and popular this new Parisian dining experience had become by the 1820s. 

The menu is divided into three columns, with food and drink organized into fourteen sections: breakfast; soups; beef; veal; mutton; pork; 
“paultry” (i.e. poultry); eggs; vegetables; sweet dishes; dessert; red wines; white wines; and liquors. At the top, the restaurant has a note about their 
portions: “Price of Articles of consumption for one Person, except dishes which are marked for more” (e.g. the veal dish below). 

Dishes include “Boeuf bouilli (boiled Beef );” “Jarret de veau à la sauce au persil p. 2 (veal knuckle [for two people]);” “Deux Rognons à la bro-
chette (two Kidnies broiled);” “Un Canard aux navets (Duck stewed with turnips);” “Oeufs pochés au jus (poached [eggs] with gravy);” “Pommes de 
terre écrasées à l’anglaise (mashed potatoes);” “Beignets soufflées (puff Fritters);” and “Un Bisquit à la vanille (sponge Biscuit).” Fish dishes are not 
included, but there is a note that fish is sometimes available: “Fish according to the season and marked [i.e. priced], boiled or fried.” Game and fruit are 
also served according to the season. 

20I put the word in italics because both the concept and term were foreign and exotic to Anglophones during this period, and they would also use italics when refer-
ring to these new eating establishments in contemporary guidebooks. For more on this issue, see Spang, The invention of the restaurant, p. 175 in particular, but also all of 
chapter 7, which is devoted to how early 19th century visitors to Paris understood and perceived early restaurants. 





There are fourteen different red wines offered (including a red “Petit Champagne,” and wines from Beaune, Richebourg, Laffite, and Côte-Rotie)  
and ten whites (including two Champagnes, a “Chablis fin,” a Muscat de Lunel, and a Malvoisie de Madère). The most expensive wines are the 
Château Laffite and Madeira (8 livres, or roughly 8 francs). The wines are followed by a small section of liquors. All prices are printed, as opposed 
to in manuscript (which was more common for the menus during and immediately following the Revolution). There is one correction written in 
manuscript for the price of Cognac. 

On the verso of the menu are contemporary notations in manuscript that are quite interesting. They are calculations, in English, of the cost of travel from 
Paris to Marseille, and from Marseilles to Lyon and back. There are a few different itineraries listed and priced out. This copy of the menu was probably taken 
from the restaurant by an English or American traveler passing through Paris, on his or her way to visit other parts of France.

Located about ten blocks north of the Palais Royal, the Hôtel de Hungerford was run by Henry Honore Sailly, a former servant to James Smith-
son, the illegitimate son of Hugh Smithson, later 1st Duke of Northumberland, and Elizabeth Macie, a wealthy widow. James Smithson (1765-1829) 
was a chemist and mineralogist, and a prolific author of scientific papers. He was also a successful businessman who made many investments, including 
financing the Hôtel de Hungerford. (His mother’s family name was Hungerford.) However, it is not for his contributions to science or gastronomy that 
Smithson is most remembered. At his death, he left half a million dollars to the United States government to start the Smithsonian Institution, today 
the largest museum in the world. 

I have assigned the date of “c.1825” to the menu because I’ve only been able to find two other works that have the same publisher’s address21 in the 
imprint and they are dated 1818 and 1826 (see OCLC). 

In very good condition. 
¶ Not in the Bibliothèque nationale de France, OCLC, or the usual gastronomic bibliographies.

21Carpentier-Méricourt rue trainee-Saint-Eustache, no. 15.



19. (PERFUME: English calling card.)  Robert Hen-
drie, Perfumer to his Majesty, British Court Plais-
ter. 12 Tichborne Street, London. c.1825. 

Calling card: 10cm x 7.4cm. Embossed by Dobbs in green, white, and 
brown.  $250.00

Dobbs was embosser to George IV and his handsome cards have the 
contrasting effects of Wedgwood jasper ware.

20. (PERFUME.) 38, rue de Rome, Marseille, Eau de  
Toilette de Paris, pour rafrachir et adoucir la peau.  
Anglès. Parfumeur-Chemiste. Fournisseur de la Fashion 
Européenne. c.1900. 

Label: 7.7cm x 5.4cm. Engraved within an ornate floral border and depict-
ing a bowl of burning incense in the center.  $125.00



An Early Wine Labe l  Col l e c t ion

21. (WINE.) Etikett Bok. [1834-1893.] 

Album: 47cm x 30.5cm. Labels range from 14cm x 16cm to 7cm x 8cm. 
Numerous mounted wine labels. [96] ll. Contemporary quarter-calf over 
gilt-stamped cloth boards, rubbed, some wear to spine, 1” hole to one leaf 
affecting two labels, a few labels rubbed or torn away.   $3000.00

A lovely collection of more than 650 different 19th-century wine labels, 
intermixed with those for whiskey, rum, cognac, and punch.

The labels are extremely varied, both in terms of color as well as 
design and printing methods. Bordeaux and Burgundy are well represent-
ed as are those for Champagne, Cognac, and Swedish punsch. The earliest 
label dates from 1834 and the latest is from 1893. This is an unusually 
early collection of  wine labels. 

Because the upper board has the words “Etikett Bok” printed in 
large gilt letters, and because of the number of wines that have been 
imported into Sweden, it is likely that this collection was formed by a 
19th-century Swedish wine collector. 

Splendid and wonderfully colorful!



An Immigrant ’s  Story,  with much about the Foods 
of New York City

22. LANE, Reuben. Letter from America. Norwich: 
Upcroft, 1835.

Broadside: 37.3cm x 25cm. One large woodcut at top.  $2750.00

The FIRST & ONLY EDITION of this extremely rare broadside 
(no location in OCLC), an immigrant’s story, told in the first person 
singular by Reuben Lane, formerly of Norwich, England, and newly 
arrived to New York City. The work begins “I promised to send you a 
true account of America, concerning the price of wages, provisions....” 

Lane starts his “account” with a description of the voyage (“a 
fine gale, which nearly carried away three of the seamen, and tore the 
sails that it took two days to repair”), and how upon their arrival 
to New York, the passengers were quarantined. Their first meal in 
America was at a lodging house where, after having had only “hard 
biscuits and salt meat” during the trip, “the delicacies set before us 
were demolished in fine style; but, being a temperance house, we 
could get neither beer or spirits, which would have been a treat, we 
had however, good coffee.” 

Next, he discusses how wages are higher in New York than 
in London; how the city “is very densely populated; the number of 
coaches and omnibuses make it appear constantly in a bustle;” and 
how the markets are large and covered, and the foods for sale “are 
most delicious.” There is fresh fish (most of which he doesn’t recog-
nize); the “beef is most excellent;” mutton; lamb; turkeys (“cheaper 
at Christmas”); pork; grey squirrel (“considered a delicious treat”); 
“India flour” (i.e. Indian flour or cornmeal); wheat flour; buckwheat 



(“the Americans being partial to cakes made of that material, and, indeed, they are very good”); apples; cabbage; and potatoes. In all cases he gives 
prices (e.g. “I bought a pig’s head, the other day, nearly a stone, for 1s 3d.”). 

Lane goes on to talk about more personal issues. The cost of housing is high, but he has been able to make ends meet “by exercising my Musi-
cal abilities as regards to teaching.” He has also visited parts of the country, where he “found the musquitoes troublesome, they being determined to 
congratulate new comers; and they amused themselves, when I was musing on the rock where WASHINGTON first raised the standard of indepen-
dence.” The bites on his arms and legs lasted a fortnight. 

There is also one section that discusses political events. “Since I have been here the elections for governor, deputy governor, representative, and 
senator, took place, and, the polling-place for the ward being within 20 yards from my lodgings, I had a good opportunity of seeing the whole; but 
there was neither drunkenness or fighting the whole of the day; and, had it not been for the immense number of persons, I should not have known that 
polling was taking place. When the returns were received from all the places in the state the winning party made a splendid procession, by torchlight; 
and I did not see a person of the opposite party insulted.” 

At the end he returns to the price of food (tea, coffee, and figs), but especially of offal: “Hundreds of plucks [organ meats] and sheeps’ heads 
are given away to any person asking for them, and thousands are thrown into the rivers; selected ones you may have for 1d each! And the finest pigs’ 
naslets I have bought for 3d. A fine ox’s head is only 6d.” 

In the imprint, at the bottom of the broadside, the printer, William Upcroft of Magdalen Street, St. Clement’s Norwich, is described as also 
being a “Book-Binder.” 

The striking 9cm x 9cm woodcut at the top depicts a ship out on the open sea (presumably meant to represent the ship Lane traveled on). The 
woodcut is signed  “WAJ.”

¶ Not in OCLC. However, there are other works listed by William Upcroft in Norwich; most are broadsides, known in one copy only, with 
dates ranging from 1832-1869.



23. (PERFUME.) Double Eau de Cologne Royale de la 
Reine des Fleurs. La richesse et la suavité de son parfum 
lui ont mérité le suffrage du monde élégant. L. T. Piver, 
Parfumeur Distillateur. c.1835.

Label: 12.2cm x 9.5cm. Lithograph label on papier porcelaine within an or-
nate border and depicting a goddess receiving flowers and perfume from 
three angels.   $200.00

Louis-Toussaint Piver succeeded Guillaume Dissey in 1813 as the proprietor  
of a shop called La Reine des Fleurs (Morris, Fragrance, p. 174). He was 
also one of the 19th century’s most famous French perfume manufactures. 



Liquor,  Wine,  and Sweets

24. (MENU.) A l’Aigle d’Or. J.H Bergier et Compagnie, Distillateurs-Liquoristes. [Probably Lyon, c.1846.]

Menu: 24.2cm x 18.5cm. Printed recto within an ornamental border, manu-
script on verso. Worn along edges, repaired tears along edges, light spotting.  
 $650.00

Unrecorded. The FIRST & ONLY EDITION of this charming menu of liqueurs, 
wines, syrups, chocolates, and waters available from Joseph Bergier at the Golden 
Eagle in Lyon. All products are made and sold at their premises near the “place de 
l’Herberie” on the “rue de l’Enfant-qui-pisse” (the street of the pissing child). 

The list of products is organized into four columns, each organized by type 
and with its corresponding container listed alongside (e.g. it could be sold in a Verre 
noir, Flacons carrés, Flacon cannellés, Flacons ronds; a Bout[eille] verre noir, or a Grand [ou Pe-
tit] modèle). The categories of drinks and foodstuffs include liqueurs fines (crêmes, eaux, 
ratafias, huiles,  compliquées, and elixirs); liqueurs surfines (which includes those de la côte, de 
Turin, and Étrangères); wines; spirits; syrups; eau-de-vie made from fruit; chocolates; 
and perfumed waters. 

On the verso of the menu are some accounting notes written out in manu-
script. They were tallied up on the 3rd of September, 1847, and cover purchases of 
wines from April to June 1847.

Joseph Bergier (1800-1878) was born into the liquor and confectionery trade 
in Lyon. After running his family business, he focused on helping the poor chil-
dren of Lyon and was a city counselor. When he died, he directed that his fortune 
should be used to establish an educational institution for orphaned children on his 
estate. The school continues today as a nursery school that bears his name: École 
maternelle Joseph Bergier. 

The paper this is printed on is unlike anything I’ve seen. The chain lines are 
only 1cm apart, and the wire lines (or laid lines) are extremely fine. 

¶ Not in OCLC or the usual gastronomy bibliographies.



A Beauti ful Example of Early American 
Chromol i thography

25. (PERFUME.) A. Hawley & Co. Perfumers and  
chemists. Philadelphia: Herline & Co., [1856]. 

Broadside: 41.3cm x 34cm. Lightly browned, a few small spots.  $800.00

The FIRST & ONLY EDITION of this spectacular chromolithograph 
broadside, advertising the products of the Philadelphia perfumer and 
chemist, A. Hawley, and printed by Edward Otto Herline. 

Herline (1825-1902) was born in Hesse-Darmstadt, Germany, and 
immigrated to the United States in 1848. He settled in Philadelphia and 
by 1850, was working as a lithographer. He was active in the German 
American community and produced a number of chromolithographs in 
many different subjects, including book illustration, maps, advertising, 
and scenic views. Some of the artists employed by Herline include James 
T. Palmatary, Emil F. Beaulieu, and Peter Moran. 

The current broadside is printed in at least eight different colors, 
each requiring a different lithograph stone: pink, blue, yellow, green, gold, 
grey, red, and black. In the center are listed the different perfume and cos-
metic products made by A. Hawley & Co., including “A. Hawley’s Aethe-
rial Dew Drop” (for removing a tan, “No lady should be without it”), to 
“A Hawley’s Unrivalled Strawberry Tooth Paste;” to “A. Hawley’s Oleate 
of Roses” (for chapped hands “without the least danger of soiling the 
most delicate fabric”). There is even mention of “A. Hawley’s superior  
fruit extracts for flavoring syrups, confectionaries, jellies, pastry, &c.”



An ornate and colorful border surrounds the text. Representing a multitude of flowers with an intertwining ribbon running through, two scantily- 
clad women are present, one on each side holding the ribbon, and two satyrs sit, back to back, at the bottom. The colors are reproduced in the deep 
natural tones that are typical of early chromolithography. 

In good condition. 
¶ OCLC lists two copies that they date to 1880 (University of Rochester and University of Delaware). The Library Company of Philadelphia also 

has a copy, which they date to 1856. Considering that Hawley was living in Hoboken New Jersey in 1880, I think it likely that the Library Co.’s date is 
more accurate. For more on Herline see the Library Company of Philadelphia’s digital resource The Philadelphia on Stone Biographical Dictionary of Lithographers.



A Grand Example of Lithograph Print ing sur Papier Porce la ine

26. (PERFUME ADVERTISING.) Parfumerie Brunier & F. Millot,  Paris: N.p., c. 1860.

Framed: 58cm x 44.5cm. Label: 26.7cm x 37.5cm. Lithograph and gilt on papier porcelaine.  $400.00

An amazingly large perfume label advertising the perfume shop of Brunier and F. Millot & Cie., located at 91 Faubourg Saint Martin, Paris. The lithograph 
depicts two angels sitting around a table of bottles of various perfumes. The label is printed on papier porcelaine, a special coated paper which was used for 
printing ornate labels and menus in Belgium and northern France from the mid-1840s to the late 1870s. Its use was discontinued due to the toxicity of the 
process but the surface was a favorite of lithographers at the time. This is an extraordinary example because it is so large.

Frederic Millot was a famous Parisian perfume-maker in the 19th century whose firm became as well-known for its scents as it was for the bottles 
it commissioned, the most famous of which was created on the occasion of the 1900 Paris World Fair by Guimard, the designer of the art nouveau 
Paris metro stations.



“A Prison Gastronome Sends You His Gree t ing”

27. (GASTRONOMY & economic precarity.) Prison 
bill of fare, by a prisoner of war. [Richmond, 1861.] 

Broadside: 36cm x 19cm. Printed in black ink within an ornamental border, 
signs of having been twice folded, expert paper repair at the folds (not af-
fecting text), light spotting.  $5500.00

The very rare FIRST EDITION of this remarkable poem, written 
by a Union soldier while held at the Confederate Libby Prison22 in 
Richmond, Virginia, one of the worst prisons in American history.

There are many ways in which prisoners try to retain what nor-
mal aspects of their life that they can.23 One such way is through 
humor. Within the lines of the current ironic poem, our anonymous 
author describes the rations that the prisoners are fed, how the food 
is prepared, and the near starvation of his fellow Union soldiers. 
Here is the description of breakfast:

The colored “gemmen” [gentleman] brings a load of bread.
Not vulgar loaves, as in the shops you’ll find, 
Such large affairs may suit the common mind,
Our friends take care our better taste to meet,

22The Libby Prison was one of the worst Confederate prisons (second only to 
Andersonville Prison in Georgia). Disease and malnutrition were so high that 
the “Horrors of Richmond Prisons” was a New York Times headline in 1863 Libby 
Prison was used as a critique against Lincoln as evidence that he had abandoned 
captured Union soldiers.
23For example, we have had cookbooks that were written by starving prisoners of 
war and concentration camp internees.



So send us loaves that are unique and neat.
Our loving eyes upon the “batch” we fix, 
And quietly eat out rations – ounces six,
so justly are our appetites refined,
These loaves are not the largest of their kind. 
To season it withal, our friends allow
Three ounces of some lately butchered cow; 
How late, deponent saith not – but the smell 
Would indicate it rather hard to tell.

The writer goes on to explain that the stench can be avoided by 
rubbing it with plenty of “Richmond salt.” Although “we Yankees” 
could make “‘Pure Java’ out of Indian meal,” they are given only 
“bad water” to drink. It is also noted that even their “friends” [i.e. 
the Confederates] don’t have real coffee to drink, but instead, have 
to drink a coffee made from rye. For dinner, the prisoners’ mid-day 
meal, even less was provided. 

They don’t expect a dinner from the moon.
They sick lie on the floor as mute as mice,
Poor devils, thankful for a little rice.

Then, for supper, 

Our “color’d gemman” enters as before.
With graceful dignity his load removes, 
While some thin wretch his tardiness reproves, 
Meanwhile another of the Sable Race,
Whose comic grin o’erspreads his ebon face,
Upon his neighbor’s heels he followed close,
And in his hands a somewhat doubtful dose;
But something floating meets the boarders’ view – 

It must be – yes, ‘tis an Irish stew.
Just then the eyes of hungry sinners gleam,
Expanded nostrils scent the fragrant steam; 
The grinning darkey on his finger blows,
His scalded hands delighted boarders shows; 
Then leaves his steaming bucket on the floor,
And, with another grin, he shuts the door.
Now anxious to inspect the savory mess,
The hungry boarders round the bucket press, 
But short and tall their open mouths they droop, 
The Irish Stew is changed to “Regulation Soup.”
Their happiness is changed to speechless grief,
The water in which was boiled their beef [from breakfast];
Of this each boarder gets a standard gill – 
‘Tis quite enough and warranted to kill. 
To test its strength on us is their intention,
But its ingredients we dare not mention.
We crumble in our ounces six of bread, 
Swallow the physic – then go to bed.” 

There is also a passage which describes how the wealthier prisoners 
“Contrive to add a little to their ration” through buying an ounce or 
two of mush to supplement their meal.

Beyond its clever incorporation of the harsh realities of prison 
life during the American Civil War, the writer displays an unusual 
understanding of food and culinary literature. Mention is made of 
Roman eating habits and the writings of William Kitchiner (1775-
1827)24 and Alexis Soyer (1810-1858). Soyer is perhaps less surprising 
as four years earlier, he had published a cookbook based on the rec-
ipes he had developed during the Crimean War for British soldiers.25

24 Kitchiner first published The Cook’s Oracle in 1817; it was a 19th-century 
bestseller in both England and the United States.
25 Soyer’s Culinary Campaign was first published in 1857. 



There has been much written about the Confederate Libby 
Prison. “Union prisoners at Libby Prison in Richmond formed the 
‘Richmond Prison Association to supervise their life, to make rules 
for cleanliness, and to furnish entertainment.’...A prisoner at Lib-
by Prison composed a long ‘Prison Bill of Fare,’ the formal poetic 
structure and diction an ironic contrast to the mock appreciation of 
the barely edible provender to be had in prison.” – Nickels, Civil War 
Humor, p. 84. 

Beneath the title, we read that the poem was “composed, writ-
ten and spoken at the exhibition of the ‘Prisoners of War Dramatic 
Association’ Richmond, Va. Nov. 8, 1861.” At the foot of the broad-
side is printed “PRICE 5 CENTS.” 

In good condition.
¶ OCLC: American Antiquarian Society, University of Virgin-

ia, and Brown University. Brown also records a copy from 1863 which 
was printed in red and blue ink.



The Chocolate  Caterer to the Firs t  Lady 
Mary Todd Lincoln

28. (CHOCOLATE.) Maillard’s chocolate. Largest and 
most extensive chocolate manufactory in the United  
States. c.1865.

Flyer: 18cm x 11cm. Small woodcut. Marginal paper repair in two places 
just touching two letters. $250.00

Unrecorded? A charming early flyer advertising the chocolate of Henry 
Maillard, a chocolate producer in New York City. The chocolates are 
made at 158 & 160 Mercer Street and the retail shop is around the cor-
ner at 619 & 621 Broadway (both addresses are in what today would be 
known as SoHo). 

The broadside includes Maillard’s “Instruction to prepare choco-
late” – for a cup of hot chocolate:  

Take a tin pan and pour in half a glass of warm water; break the Chocolate in 
small pieces and let it dissolve in the pan, stirring it over a bright fire. When the 
Chocolate is dissolved, mix with it a cup of milk, and stir it again over the fire 
until it boils about three or four minutes. Then the Chocolate is done and perfect.

Ten different types of chocolate are advertised including “Family 
Chocolate;” “Chocolat de Santé;” “Chocolate double Vanilia;” “Span-
ish Chocolate;” and “Chocolate Caramels.”  At the top, a small wood-
cut depicts a beehive surrounded by flowers. 

According to The Oxford companion to sugar and sweets, Maillard “was 
America’s preeminent nineteenth-century confectioner” – p. 418. He 
immigrated to the United States from France in 1848 and operated 
his business from lower Manhattan until the 1870s when he moved the 



factory to West 25th Street and the retail shop to the Fifth Avenue Hotel at 23rd Street. On February 5th, 1862, Maillard catered a party at the White 
House which included a “confectionary steamship flying the Stars and Stripes, along with sugar models of Fort Sumter and the Goddess of Liberty” 
– ibid. He must have had a keen interest in pièce montées because Maillard was also famous for exhibiting a 400-pound chocolate Venus de Milo at the 
1889 Paris Universal Exhibition. 

Maillard’s operation expanded to include multiple luxurious shops and restaurants  as well as an affordable chocolate line that was sold more 
broadly. Maillard’s continued to operate well into the 20th century. 

In pencil, along the upper edge, is written “Before 1867.”
¶ Not in OCLC or the usual gastronomic bibliographies. 



A New Vit i cul tural Invent ion:
“The Vinery”

29. (WINE.) Grapes for the million. London?, c.1870.

Advertisement: 25.7cm x 20.3cm. One illustration in the text. 4 pp. Unbound, 
signs of having been folded and pinned to something else.  $350.00

An extremely rare piece of English wine ephemera, here illustrating and ex-
plaining an affordable “Portable folding ground vinery, with slate bottom, 
for growing and ripening grapes without artificial heat.” The “vinery” that 
it would create “may be easily managed by any lady or gentleman without 
the assistance of a gardener, after once planting the Vine, this simplicity 
rendering them admirably adapted for Villa and Suburban Gardens of the 
smallest size.” 

The “vinery” is basically a low profile, triangular greenhouse (and is 
illustrated). The set up; planting; pruning; and harvest are covered; as well 
as costs (based on seven foot increments). The developer of the patent 
was able to produce twenty bunches of grapes from one fourteen foot 
length of “vinery.” There is also a discussion of someone named Visper 
who had proposed and successfully pursued such a project in Chelsea in 
the 1780s. 

At the bottom it mentions that B. J. Edwards of Bishopsgate Street 
are the sole London agents of this invention.

¶ Unrecorded.



A Victorian Bread-Making Machine

30. (BREAD.) Portable suspending and revolving ovens. [London:] Pettitt, c.1875.

Advertisement: 27.8cm x 22cm. Printed recto only. One expert paper repair just touching one letter.  $175.00

An Unrecorded broadside announcing a newly invented oven. The oven is suspended in front of an open fire with the bread dough inside. The 
great advantage to the device is that the hanging, rotating oven will cook the bread but “without depriving the room of the heat and comfort of 
the fire.” 

There is a lengthy recipe for making the bread which states, once mixed, “let it stand in a warm room till it rises nicely in the centre.” The 
broadside also offers ovens in different sizes, each with their measurements listed; a description of how much bread they can each cook; and how long 
the bread will take to bake. The oven can also be used for cakes, pies, patties, and biscuits. 

Other than the repaired clean tear, in good condition. 
¶ Not in OCLC, but from a look at the publications by Pettitt while at 23 Frith Street, Soho, this publication was printed sometime between 1771-1885.



The Great Wines of Burgundy
are Revealed to the World

31. (WINE.) Vins fins de la Cote-d’Or. Beaune: Lambert, 
[1878].

Broadside: 63.5cm x 46.5cm. Lightly browned, a few expert paper repairs 
along the edges not affecting text.  $2500.00

A remarkable survival! A large and early broadside announcing the dif-
ferent Burgundy wines that were exhibited at the Exposition Universelle 
de 1878. Issued by the Chambre de Commerce de Beaune, twenty-three 
different producers are included, each exhibiting between two and thirty 
different wines, all of which are listed. For example, Bouchard père & fils, 
à Beaune, had the following wines available for tasting: Beaune, Clos-
de-la-Mousse from 1864, 1865, 1875, and 1876; Beaune, Grèves from 1865, 
1874, 1875, and 1876; Chambertin from 1865 and 1874; Clos-de-Vougeot 
from 1865; Corton from 1865; Meursault from 1858, 1865, 1869, and 1870; 
Mont-Rachet (i.e. Montrachet) for 1858, 1859, 1861, 1862, 1864, 1865, 1869, 
1870, 1874, 1875, and 1876; Santenot from 1865 and 1870; and Romamée 
(i.e. Romanée) from 1865. Bouchard also notes that 1875 was affected by 
gelé, or a severe frost in the vineyard. 

Other producers include Antoine Bourgeois; C. Bourgogne; Robert 
Bruninghaüs; Capitain-Gagnerot; Henri Deroye et Cie; Charles Drapier; 
Gauthey, Cadet et fils; Groffler et Edouard; A. Hautberg; Joanin et La-
bussière; Labouré-Gontard; Louis Lavirolle; Lefèvre et Rémondet; F. De 
la Maillauderie et P. Germain, Poulet père et fils; C. Marey et Liber-Be-
lair; Mignotte-Picard et Ponnelle; Millon-Humbert; L. Montoy; Mo-
rot-Michelot et fils; Charles Steer; and Ve Vincent. In addition to the 
appelations mentioned above, other wines exhibited include Richebourg, 
Pommard, Volnay, La Tâche, and Clos-du-Roi. 



The Exposition Universelle de 1878 was Paris’ third world fair, and more than 13 million people attended. Ever since Napoleon III held the first 
Exposition Universelle in 1855 and ordered the wines of Bordeaux to be classified for the Exposition, the display and presentation of wines at the 
Exposition was a point of pride and importance to the French wine trade. Tastings were available, and comparisons could be made between French 
wines and those from other countries. (There was even “a credible exhibit of wine” from Sonoma, California, that was sent over by George F. Coo-
per.26)This was also the beginning of a difficult time in Burgundy, as phylloxera, the vineyard devastating parasite from America, had arrived only 
three years earlier in 1875. 

In very good condition.
¶ Not in OCLC.

26McCormick, Richard, “Our success at Paris in 1878,” in The North American Review, no. 272, July, 1879, p. 14.



A Beauti ful Col l e c t ion of Beer Labe l s
& Matchs t i ck Box Labe l s

32. (BEER & matchstick labels.) c.1880-1910.

Album: 27cm x 21.7cm. Labels range from 14cm x 11.5cm to 4.2cm x 3.2cm. 
Bound by Trevor Lloyd in handsome period green quarter-calf over deco-
rative green cloth (appearing similar to watered silk), “Album” stamped in 
gilt on spine, raised bands.   $3750.00

An amazing collection of 114 beer labels from the late 19th century to 
the early 20th century. The labels are from all over the world including 
Belgium, Marseille, Languedoc, Holland, Dakar, Hamburg, Copenhagen, 
Oslo, Aalborg, Casablanca, Altona, Nantes, Melun, Amsterdam, Munich, 
Pilsen, Walsheim, Finistère, The Hague, London, Dublin, Yokohama, 
Morocco, Nice, Anvers, Nancy, Paris, Vézelise, Tokyo, Berlin, Budějo-
vice (Budweis), and Trieste. Their condition is very good. One of the 
most beautiful is a label printed in Arabic on purple paper; it is missing 
a corner, but is still absolutely lovely. Nearly all of the beer-makers are 
unknown today. 

Also bound in this volume is a collection of 320 matchstick box 
labels. These are also wonderfully colorful and designed with striking 
graphics. Like the beer labels, they also come from around the world and 
are in very good condition.

Although I have handled close to twenty wine-label albums, I’ve 
never seen one for beer (let alone matchstick boxes!). 

In very good condition.



For the Shaker Kitchen Garden

33. (SHAKER.) List of garden seeds, raised by the Society of Shakers. c.1885. 

Printed order form: 39.5cm x 14cm.   $1500.00

An amazing survival and extremely rare piece of Shaker ephemera. This is a seed order form for 
the purchase of Shaker seeds from the Watervliet community near Albany. The seeds would have 
been carried on consignment by various country stores and this was the way in which farmers could 
purchase the seeds. 

The list includes the different types of vegetable seeds available, with columns for the 
store owner to fill in how many packets were ordered and their cost. Among the vegetables 
are onions; six different types of cabbage; celery; sage; tomato; three different types of lettuce; 
parsley; five types of  turnips; five types of radish; four types of  cucumbers; four types of 
melons; carrot; three types of  squashes; spinach; parsnip; five different beets; three different 
beans; corn; and four different types of peas. 

The seed business was an important part of most Shaker communities. But after the Civil 
War, this market lessened as larger seed companies from the West began to dominate. A few Shaker 
communities struggled into the 1890s, including that of Watervliet and Mt. Lebanon, both in NY. 

The current seed order form is an extremely rare piece of ephemera from the Watervliet 
community. Although quite a few seed packets, catalogues, and broadsides survive from Mt. 
Lebanon, very few remain from Watervliet (other than an occasional seed box). In Shaker his-
tory, Watervliet is very important as it was founded in 1776 and was the first Shaker community 
established in the United States. 

At the top of the list, it is written: “Orders addressed to Philip Smith, Shakers, Albany, N. 
Y.” At the time, Brother Philip Smith was a Trustee of the Watervliet community. He was born in 
1837 and came to the Watervliet Shakers as a child with his sister. By 1875, he had been appointed 
a Watervliet Trustee in order to conduct the community’s seed business. He died in 1905 and the 
Church Family site was sold to Albany County in 1926. 

In very good condition. 
¶ OCLC: Hamilton College and Syracuse University.



34. (PERFUME.) French sachet. E. Coudray, c.1905.

Envelope: 6.7cm x 10.6cm (closed). A sachet envelope printed in gold and brown ink, blue stamp of E. Coudray and the gilt stamp “Rosanella” at 
the envelope’s lip.      $50.00

An amazing survival. A lovely envelope for a sachet of rose-scented perfume from the firm E. Coudray at 13 rue d’Enghien, Paris. Coudray is a per-
fume house which began in 1822 during the reign of Louis XVIII; Edmond Coudray, the founder, was a doctor, chemist, and perfume-maker whose 
perfumes are still being manufactured today.

In very good condition.



A San Francisco Earthquake
Meal Ticke t

35. (GASTRONOMY & economic precarity.) Fi-
nance Committee of the Relief and Red Cross 
Funds. Meal Ticket. [May 19, ‘06]. 

Ticket: 3.1cm x 5.3cm. Print slightly faded and ticket lightly sunned.
 $300.00

An amazing survival. On April 18th, 1906, for forty-five seconds, the 
earth shook and ripped apart what was then considered the largest 
and most important metropolis on the west coast. Parts of San Fran-
cisco were in rubble, and many of those buildings which had with-
stood the earthquake, were then burned to the ground by the Great 
Fire that followed. More than 250,000 people were left homeless, all 
of whom needed food and housing. 

At first, bread lines were created to distribute free food. In or-
der to improve conditions, outdoor kitchens were eventually set up 
and administered by the Bureau of Consolidated Relief Stations (the 
organization that directed the relief camps). Those that were able 
to pay, paid for their meals. Those that couldn’t, were issued meal 
tickets. When the kitchens opened in mid-May, there were five such 
establishments in operation; by June 21st, the number was increased 
to twenty-one. 

Our meal ticket is for May 19th, and it is one of the daily tickets 
that were handed out by the Red Cross to a person living in one of 
the refugee camps. A typical daily menu for one of the refugee kitch-
ens is as follows:27

27O’Connor, Charles James. The Project Gutenberg Ebook of San Francisco Relief Survey,  
2017. See: https://www.gutenberg.org/files/56217/56217-h/56217-h.htm.

Breakfast    Dinner
Hot Hash or Hot Mush and Milk  Hot Soup or Roast Beef or Hash
Bread or Hot Biscuit  One Vegetable, Bread
Coffee and Sugar  Coffee and Sugar

Supper
Soup or Irish Stew

Bread or Hot Biscuits
Tea and Sugar

The last free meal was served on September 19th, 1906, and the 
last kitchen closed on October 10th, 1906. 
 In very good condition. 

¶ Not in OCLC, but at University of California (Berkeley). 



Feed the Hungry,  Not the War

36. STARVE the war and feed America! Chicago: Socialist 
Party, [1915].

Handout: 22.7cm x 15.2cm. Printed recto & verso. Browned and slightly 
chipped along edges.  $100.00

FIRST & ONLY EDITION. A rare handbill published and distributed 
by the Socialist Party during the First World War. The text argues for 
feeding Americans instead of sending food to Europe to support the 
slaughter of workers. “Bread and meat and money are as necessary as 
men and guns and bullets for the killing of men in war....The government 
should at once seize the stores of food supplies, the sources of credit, the 
railroads, and all means of transportation and communication and use 
them to break the grip of trusts and speculators.”

In case someone would like to help distribute the leaflet, at the 
bottom of the verso is printed: “50 cents per thousand, prepaid. 75 cents 
per thousand, prepaid West of the Rocky Mountains.” With the Allied 
Printing Trades Council Union label, Racine, Wisconsin, below.

The title “Starve the war and feed America!” was also used by 
other publications in the Midwest during the time. See O’Connor’s  
The German-Americans; an informal history, 1968, p. 399, which mentions 
its use as a masthead by the Milwaukee-based Socialist journal the Leader 
during the First World War.

The imprint date was taken from OCLC.
¶ OCLC: Trinity College Library, Michigan State University, and 

Wisconsin Historical Society.



Japanese Design

37. (WINE: SAKE.) Album of Japanese sake and food 
labels, Taisho-Showa period [1920s-1950s]. 

Album: 23cm x 18cm. Labels range from 5cm round to 6cm x 10cm. Over 
100 labels (including duplicates) are included.   $600.00

A colorful collection of  Japanese sake labels, including several for various 
foods, and shoyu soy sauce. The majority are printed offset, but several are 
also printed lithographically, and as a collection, they offer a nice display 
of Japanese graphic design in the first half of the 20th century.

Some include text in English, and one or two are from the Meiji 
period (1862-1912). Also provided are brief translations into English of 
most of the individual labels. Although we have had several European 
wine label collections in the past thirty years, this is the first time we have 
had a wine label collection from the East.

The labels have been loosely inserted into a recent album and can 
be easily removed. 

In very good condition.



A Soup Kitchen Sign

38. NOTICE to the public. Boonville: Boonville Republican Print, 
c.1929-1933.

Sign: 34.5cm x 25cm paper board. Printed on recto, painting on verso, text trimmed close 
affecting the edges of the letters along two edges, but sense still very clear, recto and verso 
of board rubbed.  $500.00

A remarkable survival. A sign coming out of The Great Depression, announcing a 
soup kitchen and a place to stay the night for those in need in Boonville, Missouri.

Hungry, Homeless, Unfortunate People Without Money or Means to Pay for the Necessities of Life 
Should Go to the Northwest Corner of Sixth and Chestnut Streets, Where Mr. George Davis Serves
   MEALS FREE 
And Also Furnishes a Place to Remain Through the Night.

The sign goes on to mention that if you are able to work, you will be asked to 
give an hour of your time (and “the work is not heavy”).

I have been able to find mention of a George Davis in Boonville, Missouri, in 
Melton’s History of Cooper County, Missouri. In chapter 37, when writing about a Christian 
baseball league, Melton notes that in 1935, a George Davis was part of the league’s 
governing commission. The same work also notes that “Early in 1931 E. J. Melton, 
publisher of THE BOONVILLE REPUBLICAN, offered to provide a silver trophy 
if the Ministerial Alliance would sponsor a baseball league open only to all religious 
organizations” (page 199). Those competing were “The Baptist team;” “The Evangel-
ical team;” “The Lutheran team;” and so on. The Boonville Republican was a weekly 
published between 1929-1933.

On the verso of the sign is a painting of a stag at dusk. It appears to be signed 
in gold paint by “Josh Amick.”





A Portfo l io of Czech Wine Labe l s

39. (WINE.) Svolinsky, Karel. Vinarské štícky. [Vintner labels.]  
N.p.: [Joseph Oppelta & Sons], c.1930s. 

Album: 24.5cm x 23.5cm. Labels range from 17.5cm x 12cm to 9.5cm x 2.5cm. [14] ll. Orig-
inal card wrappers, held together by its original piece of twine, printed paper label on 
upper wrapper.   $250.00

A lovely and possibly unique album of sixteen different mounted wine labels and pieces 
of artwork by Karel Svolinský, a well-known Czech artist. Some of the labels represent 
well-known French wines (e.g. Chateauneuf de Pape & Moulin à Vent) whereas others 
are mostly from Jos. Oppelta, a wine distributor in Prague which began business in 1823.

According to Wikipedia, Svolinský was a famous Czech painter, graphic designer, 
illustrator, and typographer. He lived from 1896 until 1986 where he died in Prague. 
Fifteen years later, the National Gallery in Prague held a large retrospective of his work. 

Czech wine labels are rare. 
In fine condition.
¶ Not in OCLC or the usual wine bibliographies.



A Psychede l i c  Happening of Free Food,
Drugs,  Music,  and Print ing

40. (DIGGERS.) The Invisible Circus. [San Francisco: Bindweed Press], 1967.

Handout: 21.5cm x 28cm. Offset lithography in blue, red, and yellow. $900.00

FIRST & ONLY EDITION. A very fine copy of this psychedelic handout, printed by the Bindweed Press in San Francisco and designed by Dave Hodges. 
The Bindweed Press was run by Frank Westbrook, a printer who was best known for his rock and roll and poetry posters from the 1960s (e.g. 

Jefferson Airplane & Michael McClure) as well as his printing for political causes such as the Black Panther Party. Just prior to the current Digger’s 
handout, Westbrook had printed the poster for the famous Human Be-In held in Golden Gate Park on January 14th, 1967. At this event, Owsley Stanley 
distributed large amounts of his “White Lightning” LSD and the Diggers gave away free food (they cooked and served 75 turkeys).



The Invisible Circus was the Diggers follow up to the Human Be-In. For the Diggers, the Human Be-In fell short of its goals as it created a separation 
between the performers and audience, one where the public was not able to be an active participant in the happening. With The Invisible Circus, they 
sought to remove that division. 
From the Diggers’ website: 

The Invisible Circus was San Francisco’s digger underground answer to both the Trips Festival and the Human Be-In. The organizers (including members of the Artists Liberation 
Front, the Diggers, and Glide personnel) staged this happening at Glide Church, where the Artists Liberation Front had held one of the first Free Fairs the previous fall.
 
Originally advertised as a “72 hour environmental community happening,” the event started Friday night and finally dissolved into the dawn’s breaking light on Sunday morning. 
Nevertheless, the stories about those 36-plus hours became legend in San Francisco’s hip community for years...

One of the contemporary accounts of that night was as follows:

A usually reliable rumor has it that … doses of LSD … Live music … now happening downstairs … religious avant gardity with lights & electronic music in the sanctuary 
… gentlemen from The Chronicle are wandering through the halls in a dazed condition … food is downstairs … a UFO has been spotted hovering … do your thing, be what 
you are, & nothing can ever bother you. So it is written.28

At the same time, there was also a nomadic printing press that was issuing flyers on the spot, and distributing them at the happening and out on the street. 
This was operated by Chester Anderson and Claude Hayward, self-described “outrageous pamphleteers,” who ran the Communication Company.29

In fine condition.
¶ OCLC: New York Public Library, University of Virginia, Northwestern University, and the California Historical Society.

28This was one of the Flash handouts that was printed that night by the Communication Company.
29The printing was done with a Gestetner 366 Duplicator, a mimeograph printer. Anderson and Hayward are remembered in San Francisco printing history as being 
among the first to use the mimiograh as a creative tool within the growing counterculture in the Bay Area.



A Black Panther Party Broadside
Printed at Fredy Perlman’s Detroi t  Co-Op

41. (GASTRONOMY & economic precarity.) Free breakfast for the youth. [Detroit: Printing Co-Op, c.1970.]

Broadside: 73.5cm x 55.7cm. One quarter-inch tear at the top.  $2250.00

The FIRST & ONLY EDITION of this rare Black Panther Party broadside announcing the Free Breakfast for Children Program in Chicago. Fred 
Hampton was the leader of the Chicago chapter of the Black Panther Party and, until his assassination in December of 1969, he had helped to organize 
a number of community assistance programs on the West Side, including the Free Breakfast for Children Program.  Other services included a door 
to door health clinic (with sickle cell anemia testing); a medical center; blood drives; and community work with local gangs to reduce violence. For 
Hampton, the programs would be set up by the Black Panther Party but then continued and run by community members. 

The image on the current poster shows a Black child sitting at a table. In front of him is a milk carton, a bowl, a spoon, and a glass. On his shirt 
is a large “FREE DAVID” button, and on the milk carton is an image of a Black man wearing glasses; the picture is of David Hilliard, who at the 
time, was in prison in California.  The poster is printed offset with black ink, but the original art work and text, which the poster reproduces, appear 
to have been made in charcoal and paint, with the photograph of Hilliard collaged on.30

David Hilliard was a childhood friend of Black Panther Party co-founder Heuy Newton. Hilliard had read Malcolm X’s autobiography and 
preferred Malcolm’s militancy to the non-violence advocated by Martin Luther King, Jr. In 1966, while living in Oakland, Hilliard joined the Black 
Panther Party and was involved in a number of the community survival programs, including the Free Breakfast for Children Program. He also had 
a number of violent interactions with the Oakland police. While giving a speech in Golden Gate Park on November 15, 1969, he threatened to kill 
Richard Nixon; for this, he was arrested and sentenced to one to ten years. This poster was made while Hilliard was in prison in Vacaville, California. 

In the bottom right corner of the broadside is the printer’s mark for the Detroit Printing Co-Op. Designed by Fredy Perlman, it is in the shape 
of an eye and shows the Industrial Workers of the World (IWW) union logo in the center. Wrapped around the logo is written “ABOLISH THE 
WAGE SYSTEM / ABOLISH THE STATE / ALL POWER TO THE WORKERS!” 

30The artwork on this poster is drawn in the same style as that of another Black Panther Party poster that was used in Chicago. Entitled What will you do for the youth 
survival, it was also printed by the Detroit Printing Co-Op.





Fredy Perlman (1934-1985) was an author, teacher, printer, and activist who was born in Czechoslovakia. At age 4, his family fled the Nazis and 
moved to Bolivia. At age 11, he came with his family to the United States and settled in Kentucky. He went to various universities, eventually got a 
doctorate in philosophy, and wrote works on revolution, capitalism, anarchy, Marxism, and commodity fetishism. He participated in the May of ‘68 
protests in Paris, and then returned to the United States and started Black and Red magazine in response to these events. In August of 1969, he moved to 
Detroit, translated Guy Debord’s Society of the Spectacle into English, and in the same year, set up the Detroit Printing Co-Op with several others, using 
equipment they had brought over from Chicago. The Co-Op printed flyers, newspapers, and books, and was a member of the IWW , which had ties 
to both socialist and anarchist labor movements.

The print shop was located at 3914 Michigan in South West Detroit. They used a 1920s Harris press and supported themselves through job 
printing (e.g. this broadside) and assistance from other groups such as Radical America (the unofficial magazine of the Students for a Democratic So-
ciety). The Printing Co-Op described themselves as follows: 

The equipment of the Printing Co-Op is social property. It is and shall be controlled by all individuals who need, use and maintain it. 

It is not and shall not be owned or controlled by any individual or group of individuals, whether they claim, to serve, represent, or speak for society, whether they are elected or 
self-appointed. 

The purpose of the Printing Co-Op is to provide access to printing equipment to all those individuals in the community who desire to express themselves (on a non-profit basis), 
with charges made only to maintain the print shop (rent, utilities, materials, maintenance of the machinery). 

It is not the purpose of the Printing Co-Op to solve the problem of unemployment, nor to provide business opportunities for enterprising capitalists.31

The press closed in 1980. 
In very good condition. 
¶ OCLC: there appear to only be electronic versions listed.

31From the digital catalogue, Unthinkable, an exhibition of “artifacts from the collection of Lorraine & Fredy Perlman” at 2739 Edwin in Hamtramck, Michigan, April 
2012. For more information, see http://2739edwin.com/unthinkable_catalog.pdf. The work from this exhibition was later donated to the Labadie Collection at the 
University of Michigan.



Restaurant Workers fight ing for the ir Rights

42.  DON’T GO IN!! [East Bay, CA], c.1976. 

Handout: 28cm x 21.5cm. Printed in black ink on green paper, signs of hav-
ing been folded.  $25.00

FIRST EDITION. A flyer protesting the treatment of workers by the 
Bernini restaurant. The flyer describes how the workers are paid the low-
est possible wages allowable by law; that trainees are required to work up 
to two weeks without pay; that employees are required to work setting up 
the restaurant without pay; and that the restaurant requires workers to 
be on call without pay. The list of grievances goes on. Towards remedy-
ing this problem, the workers write that they want to unionize through 
an affiliation with the SEIU Local 250, AFL-CIO. This chapter is from 
Oakland, California, and so it is likely that the restaurant was based in 
the East Bay.

The flyer is dated “10/22/76” in ink in the upper right-hand corner. 
At the top is a grape-vine design, and a cherub holding a protest sign that 
reads “UNFAIR.” At the bottom is the logo of a black hand shaking a white 
hand; it is for the Service Employees International Union, AFL-CIO.

In good condition.
¶ Not in OCLC.





Socia l  Sculpture & Spaces in Between

43. I NEED YOU. New York City, 1992.

28cm x 21.5cm. Photocopy.  $5.00

FIRST EDITION. A flyer handed out to initiate a discussion on the 
streets of New York City in 1992. The text begins:

I NEED YOU TO HELP ME MAKE A SCULPTURE. In between people 
there exists a space where communication occurs between the self and an other. For 
many, this space goes undetected even though it forms the basis of cultural differences, 
personal relationships and understanding....I NEED YOU TO SHARE with me 
your ideas on this space in order to make a sculpture....If you [do] and provide me 
with your signature and a means of contacting you, you will be a partial owner of 
this sculpture in its final form, be notified upon its exhibition and, if sold, receive 
a portion of the money earned.

The project occurred at the intersections of 96th and Broadway, 16th and 
Eighth Avenue, and Murray and Broadway. I spent four hours and for-
ty-one minutes on the street and gave away 750 flyers (“catalytic texts”). 
Fifty-eight people stopped and spoke with me. Sixteen gave me their 
signatures and addresses, each being mailed a $40.00 check one year later. 
One participant put the check in a frame whereas another, who was living 
in a shelter at the time but had since moved on, never received his share 
of the proceeds. The archive of the project is in the Caroline Bourgeois 
Collection, Paris.

¶ Collection of the Museum of Modern Art (New York City). Not 
in OCLC.



On Recipes and Representat ion

44. ON becoming something else. Paris: Antinomian 
Press, 2009.

Broadside: 69cm x 34cm. Dark red ink on kraft paper, printed offset, recto 
in English, verso in French.  $40.00

FIRST EDITION. A menu given away for free during an exhibition 
I had at the Centre Pompidou, Paris. First, I wrote seven biographical 
paragraphs about seven different artists who had left the art world during 
the pursuit of their art practice. I then asked seven different chefs to each 
pick one of the paragraphs, and then write a recipe to represent the artist’s 
story. For the exhibition, visitors to the Pompidou picked up the menu, 
visited the participating restaurant, ordered the dish, and then ate the 
representation of the paragraph. 

Chefs participating were: Robert Vifian (Restaurant Tan-Dinh), 
Yves Camdeborde (Le Comptoir du Relais), Olivier Camus (Chapeau 
Melon), Raquel Caréna (Le Baratin), Alain Passard (L’Arpege), Jérémy 
Rosenbois (Cru), and Inaki Aizpitarte (Le Chateaubriand). 

As part of the project, I also exhibited at the Pompidou a selection 
of books about the history of the pièce montée and distributed a bilingual 
edition of Felix Feneon’s essay La plastique culinaire that was published by 
the Antinomian Press.

In fine condition. 
¶ Antinomian Press Bibliography, no. 90; Collection of the Museum of 

Modern Art (New York City); OCLC: New York University, Getty In-
stitute, University of California (San Diego), and Texas State University.



A Private Dinner

45. ON becoming something else. Sebastopol: Antinomian  
Press, 2009.

Broadside: 63cm x 31.7cm. Dark red ink on Niddigen laid paper, printed 
letterpress, recto only.    $800.00

The FIRST EDITION of this is the version of the On becoming something 
else project menu, conducted as a private dinner at the Chapeau Mel-
on, which was located in Bellville, Paris. (Sadly, the restaurant has since 
closed!) Fabian Vallos was the chef, and the dinner was offered to about 
forty of my friends on September 21st, 2009. All of the recipes were new 
representations of the same (abovementioned) paragraphs and the meal 
was organized with the help of my gallery, Air de Paris, and a friend and 
œnologue Linda Grabe.

Printed by Patrick Reagh for the Antinomian Press in an edition 
of 200 copies. About half of the edition was given away to participants 
during the dinner. 

Signed and in fine condition. 
¶ Antinomian Press Bibliography, no. 89; Collection of the Museum of 

Modern Art (New York City). Not in OCLC.



A Let t erpress  Stree t  Flyer

46. AGAIN. San Francisco: Antinomian Press, 2012. 

Flyer: 17.2cm x 12.7cm. Printed letterpress on ivory laid paper.   $400.00 

The FIRST & ONLY EDITION of this text concerning ethics and project art. Project art is a 
type of art practice that is usually outside of institutional space, and with communities that are 
not from the art world. The flyer begins:

When conducting a project, consider the contexts in which the project is occurring. Consider the natural and 
human-made environment. Consider the participants’ interests and expectations, their well-being, and sense of 
privacy. How will their involvement be understood and represented?

The flyer was handed out for free to passersby on the street as well as posted on lampposts and 
buildings in San Francisco in September, 2012. At the bottom of the text is written “BK 2011.” 

The text of this flyer originally came out of a class I taught in the MFA program at Cali-
fornia College of Arts in 2005.32 The class, entitled A Project Art Practicum, looked at the historical 
precedents for project art, as well as supported students who were conducting their own projects. 
Student projects ranged from Amanda Herman making new photo albums with families who 
lost their family photos due to Hurricane Katrina and were relocated to Oakland, California, to 
David Maisel’s tree Seedlings project in memory of those people whose bodies were unclaimed at 
the Oregon State Insane Asylum (opened in 1883). 

The flyer’s content has evolved over the years as it has been rewritten with different stu-
dents (in art and cultural anthropology), republished in art magazines, and redistributed on the 
streets of Brooklyn, Bombay, Lisbon, and Paris as a poster.

Printed in an edition of fifty by the Dependable Letterpress, San Francisco, for the Antino-
mian Press. Only a few were retained for sale afterwards. 

Fine condition. 
¶ Antinomian Press Bibliography, no. 131;  Collection of the Museum of Modern Art (New 

York City). Not in OCLC.

32 Since then, the text has been translated into French, Portuguese, and Urdu and appeared in more than 
a dozen different editions and versions. This is the most recent version.



A Gastronomic Family Tree

47. WILLAN, Anne. The Cookbook tree of life. Ojai: Classic Letterpress, 2013. Signed. 90/200.

Broadside: 40.5cm x 51cm.   $500.00

The FIRST & ONLY EDITION of this beautifully printed family tree depicting the history of cookbooks from Apicius to Amelia Simmons and 
beyond. The printing is by Norman Clayton of Classic Letterpress in Ojai, California, and the illustration is by Keith Cranmer. The bibliography 
and idea for the project is from Anne Willan. Printed in an edition of two hundred copies, each numbered and signed by Willan. 

In addition to the type, the watercolor of the tree was printed letterpress through the use of photopolymer plates. First, four different water-
colors were made by Cranmer. Then each watercolor was converted into its own polymer plate and then printed separately, each with its own color. 
The result is lovely.

¶ OCLC: Boston Athenaeum.



A Historica l  Exhibi t ion of Art i s t  Rec ipes

48. AN EXHIBITION in your mouth. [Sebastopol]: Antinomian Press, 20 August 2015.

Menu: 42.5cm x 33.5cm. Purple ink on rose colored Hahnemühle Bugra laid paper, printed letterpress (recto/verso) by Patrick Reagh in an edition of 100 
copies. Pieces of velvet, silk, and sandpaper stapled to the top of the menu. Unframed:   $500.00

FIRST EDITION. Printed for the reactivation of the artist project An Exhibition in your mouth as part of the exhibition FOOD dal cucchiaio al mondo held 
at the Museo Nazionale delle Arti del XXI secolo (MAXXI). Artist recipes recreated were those by the futurist artist Fillia, Marcel Duchamp, Louise 
Bourgeois, the Fluxist artist Geoff Hendricks, Gordon Matta-Clark, Nicolas Boulard, the composer Philip Corner, and Salvador Dali. 

The menu was distributed at the dinner on 18 September 2015 at the participating restaurant Settembrini libri e cucina in Rome. This is one of 
a few menus retained for sale after the event. 

¶ Antinomian Press Bibliography, no. 156; Collection of the Museum of Modern Art (New York City); OCLC: Texas State University.



49. AN IMAGINARY customer. [Berkeley: Antinomian 
Press, 2016.] 

Advertisement: 18cm x 13cm. Handbill printed letterpress by Richard Siebert 
in black ink on Nideggen paper in an edition of 50 copies.  $100.00

A recent handbill published by the Antinomian Press and designed by 
Ben Kinmont. The image depicts a man sitting on a wine barrel. One 
pocket is full of food; another shows bottles of wine sticking out; and the 
third holds three clay pipes.

The man’s face is hidden by a book, the title of which is De brodio-
rum usu et honestate chopinandi. Such a book has never existed; however, it is 
the 16th book in Rabelais’ imaginary library at the Abbaye de St. Victor 
(see Gargantua, book 2, chapter 7, c.1532). Imaginary library catalogues 
have been an eccentric area of bibliophily ever since Gargantua. Often used 
as a vehicle for humor, this branch of library catalogues (or Bibliotheca 
chimaerica) is also a means to political or social critique through bibli-
ographical description. Rabelais was the first person to come up with 
this literary device.

¶ Antinomian Press Bibliography, no. 180; Collection of the Museum of 
Modern Art (New York City). Not in OCLC. 



The Antinomian Press, August, 2020
This list was downloaded

from kinmont.com.

Sometimes a nicer sculpture
is to be able to provide

a living for your
family.


