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The Chi l i  Pe pper in Mexico

1. BADILLO, Eulalio R. Apuntes sobre el cultivo del chile. 
Mexico City: Oficina Tip. de la Secretaría de Fomento, 1885.

8vo. Wood engraved vignette on title page. 28, [1-blank] pp. Marbled green wrappers, 
lightly browned throughout, two very small spots in the gutter of the last few leaves 
(not affecting text). $750.00

The very rare FIRST & ONLY EDITION of this essay on the cultivation 
of chilies written for the Escuela Nacional de Agricultura y Veterinaria, or the National 
School of Agriculture and Veterinary Studies. 

Badillo explains all aspects of cultivating chili peppers. First, he writes about 
the importance of climate, and that based on agricultural statistics taken in 1878, 
the chili is the most productive plant in all parts of Mexico, including Mexico 
City, the territories of Tepic, and Baja California. In choosing the best site for 
planting, Badillo states that it is important to find areas which are protected from 
strong air currents as they are fairly delicate plants. Another aspect of growing 
the chili is harvesting them for their seeds, and Badillo explains in detail how to 
harvest and store them.

In describing the sorting of dried chilies, Badillo makes it clear that the sorters  
must be the most knowledgeable, nimble and careful people so that the dried chilies  
remain in good condition (los operarios el más conocedor de la materia, con una cuadrilla de 
hombres de empeño y cuidadosos). The dried chilies are separated into piles based on 
their quality, starting with the best. Badillo mentions the colloquial words for the 
various levels of quality that the sorters would typically use. They are, from best to 
worst, flor, pinto, suri bueno, suri malo, jicote, el restrojo, the last of which is not sold by 
weight or measured in any way but is distributed for free to the servants. 

¶ OCLC: University of California (Berkeley), National Agricultural Library, 
Cleveland Public Library.  



Process ing Sugar Cane in Mexico

2. CHAVARRIA, Adalberto. Procedimiento industrial para la 
fabricacion de azúcar de caña. Mexico City: Oficina Tipogra-
fica de la Secretaria de Fomento. 1884.

8vo. Wood engraved vignette on title page. 31, [1-blank] pp. Marbled brown wrappers, 
faint light red staining in the lower margin (not affecting text). $600.00

The very rare FIRST & ONLY EDITION of this essay on processing sugar cane 
in Mexico, written for the Escuela Nacional de Agricultura, ( the National School of 
Agriculture, in Morelos, Mexico).

Chavarria begins his thesis with a history of sugar. He notes that sugar was 
unknown to Europe for a very long time. In China they were aware of it, but 
had not figured out how to commercialize it. Eventually, with the advent of the  
crusades, sugar came to be in production in Africa, and southern Europe. After 
1420, with the conquest of the New World, sugar cane production spread from the 
Antilles to the American continent where it grew to great advantage.

He then writes that sugar can be found in nature in three different types: azúcar  
de caña; azúcar de uva; and azúcar de frutos ó incristilizable (i.e. sugar which comes from 
the sugar cane itself, which is the most productive; grape sugar; and sugar from 
other fruits which does not crystalize easily as is the case with sugar derived from 
sugar cane). Chavarria writes in detail about the physics of turning sugar cane into 
its crystalized form, and celebrates sugar’s many applications: that it keeps well in 
a dry environment; dissolves in both cold and hot water; and that in an intensely 
concentrated state it will not ferment, and so can be used to conserve fruit.

An interesting and very approachable thesis on the fabrication of sugar from 
sugar cane, and the great advantages that are to be had in sugar cane cultivation and 
sugar fabrication in Mexico.  

¶ OCLC: New York Public Library, University of California (Berkeley), 
University of Texas (Austin), and one location in Europe.



Food Industry Workers Unite !

3. (GASTRONOMY & economic precarity.) Nine pinback buttons related to food unions. 1938-c.1985.

Sizes range from 2¼cm to 5¾cm. Nine pinback buttons. Closing mechanisms intact, slight oxidization on some of the older ones. $120.00

A RARE & UNUSUAL collection of food union pinback buttons. There are eight pins from the United States that are related to union workers in 
the food industry and one 1980’s pin from the UK organization, CND (Campaign for Nuclear Disarmament) with the logo of a beer stein showing 
a peace symbol and the words, “REAL ALE DRINKERS AGAINST THE BOMB.”

There are three pins for the Amalgamated Meat Cutters & Butcher Workmen of North America Union. The most interesting looking of these 
pins shows the head of a steer flanked by the heads of a sheep and pig.

There is one pin for the Cesar Chavez-led nationwide boycott of non-union lettuce. This pin can be roughly dated to November of 1970. The 
UFW (United Farm Workers) had only recently been granted contracts for their workers in the grape industry, when the growers announced that the 
Western Conference of Teamsters would represent lettuce pickers. Their plan was to raise the wage of $1.25 an hour for the mostly Mexican migrant 
workers to $1.27 an hour, and there was no mention of healthcare, housing or educational facilities, nor was there mention of the fact that the growers  
were spraying their lettuce fields with DDT while the pickers were at work. Cesar Chavez then organized a boycott of non-union lettuce, and a worker’s  
strike which resulted in more than 5,000 of the 7,000 workers walking off the job.

There is one pin supporting Coors strikers. We can place this pin roughly between April of 1977, when 1,472 employees went on strike, and 
August of 1987 when the many labor issues were finally resolved. In addition to labor strikers, the union also organized a consumer boycott to punish 
Coors for its union busting tactics. 

The collection also includes one pin for the Bartenders’ Union Local No 41, from April of 1938; one pin for the Hotel and Restaurant Employee’s 
Union, Local 2, from San Francisco with no date that we can “pin” down; and an early pin from the Food Allied Workers United Packinghouse.

Pins in good condition.



“An Army Marches on i t s  Stomach”
– Napoleon

4. (GASTRONOMY & economic precarity.) Réglement de nourriture. Dresden. 7 March 1812.

Broadside: 44cm x 4½cm. Text in three columns written in French, Italian and German, printed on laid paper, deckles remain on all edges, four small 
holes in fold (only one just touching a letter). $950.00

An unrecorded broadside detailing the daily food and drink allowance for the various ranks within Napoleon’s Grande Armée while they were billeted 
in Saxony. The broadside, printed in March of 1812, illustrates a golden moment for Napoleon’s campaign against Russia, predating the invasion by 
roughly three months. The army which began with 449,000 soldiers in June of 1812 was reduced to 120,000 after six months of enforced marching 
and lack of food, water and fodder for the horses, as well as hypothermia, and endless attacks on isolated troops from Russian peasants and Cossacks. 

From this broadside we learn that all ranks within the Grande Armée received three meals a day: breakfast, dinner and supper. Staff officers and their 
aides-de-camp enjoyed full dining service at table whenever possible. The following are examples of the dîner as it differed between the ranks. The officers 
and commanders enjoyed soup; boiled vegetables; dessert; a roast; butter; cheese; and a bottle of wine. Captains and second lieutenants were served a 
similar meal, with the addition of meat added to the boiled vegetables and only a half bottle of wine, or beer. Sergeant majors and non-commissioned 
officers ate soup for dinner, followed by roast with vegetables; a pound of bread with butter; cheese; a pint of beer; and a small glass of brandy. The 
corporals and soldiers were also fed quite well on a meal of soup; half a pound of meat with vegetables; a pint of beer; a small glass of brandy; and a 
pound of bread with butter.

Fodder for the horses is described in the broadside as well. It states that as there had not been a decent harvest of hay in Saxony, they would be limited 
to eight pounds per day, which would be augmented by large quantities of various oats. Horses would be rationed according to their riders’ rank as well.

To conclude the regulations listed on this broadside, mention is made of how to best accommodate the lower ranks at rest: the non-commissioned 
officers and soldiers are required to sleep two to a bale of straw.

An interesting glimpse into the gastronomic life of Napoleon’s Grande Armée. In very good condition.   
¶ Unrecorded.



The Cult ivat ion of Sugar Cane in Mexico

5. GUTIÉRREZ, Israel J. Breves apuntes sobre cultivo de la caña. 
Mexico City: Oficina Tip. De la Secretaría de Fomento, 1885.

8vo. Wood engraved vignette on title page, one folding lithograph plate, some faint red staining 
and spotting on plate, repairs to the title page (mostly along the edges), 111, [1-blank] pp.  
Marbled green wrappers, browned throughout. $700.00

The extremely rare FIRST & ONLY EDITION of this essay on the cultivation of  
sugar cane written for the Escuela Nacional de Agricultura y Veterinaria (the National School of  
Agriculture and Veterinary Studies).

Following a brief section on economic considerations regarding sugar cane, Gutiérrez 
breaks his thesis down to the basics that he plans to cover on the cultivation of sugar cane 
(caña) on page 38. They are: the classification and description of caña; the proper climate for 
cultivating caña; the best soil type; how to prepare the land; various planting methods (for 
which there is an illustrated folding plate); conservation; cutting or harvesting of the caña; 
the cultivation of the shoots; and various diseases that the caña is prone to. 

The wood engraved vignette on the title page depicts a harvest scene with a bundle 
of wheat, wheel barrow, and spade; the folding plate shows various methods of planting 
the cuttings. On the introduction page there is one word in legible manuscript: inapercibidas, 
which seems to be an errata of sorts, as it points to the printed word, apericibidas which gives a 
completely different meaning to the sentence it is in. It is the difference between saying that 
the author’s reflections are of such magnitude that they “cannot be perceived,” (apericibidas) 
vs. that they “cannot go unnoticed” (inapercibidas) and therefore must be painted in broad 
strokes. Gutiérrez points out that if he were less limited by the topic of his thesis he would 
want to spend a good deal of time on politico-economic study as well as a study of the class 
or caste system in Mexico as it relates to farm workers. Contrary to Gutiérrez’ feelings on 
the brevity of this work, this is a thorough and well considered thesis on the cultivation of 
sugar cane in Mexico. 

¶ OCLC: University of California (Berkeley) and one location in Europe.



An Important and Early Work in Cali fornia Wine History 

6. HUSMANN, George. Grape culture and wine-making 
in California. San Francisco: Payot, Upham & Co., 
1888.

8vo. Thirty-eight illustrations in the text. ix, [10]-380 pp. Original  
blind-ruled brown publisher’s cloth with gilt-stamped spine and grape  
design on upper board, small marginal tear on table of contents page, (not 
affecting text), slight wear to head and tail of spine, corners lightly rubbed, 
faint dampstains at lower portion of endpapers, two small faded spots to  
lower board. $2000.00

FIRST & ONLY EDITION, and rare in the market. Husmann (1827-1902)  
was born in Germany and immigrated to the United States in 1837, even-
tually settling in Missouri where he became a much respected scientist, 
author, and professor of horticulture at the University of Missouri,  
earning the label, “father of the Missouri grape industry.” However, his 
influence on the industry was not limited to Missouri. Husmann and  
several other Missouri grape growers were credited with “saving the 
French wine industry” in the 1870s by sending millions of cuttings from 
Missouri grape vines to graft with French vines to resist the Phylloxera  
disease, which was ravaging French vineyards at the time. Two monu-
ments still remain in Montpelier honoring Husmann and the other  
Missouri grape growers for their critical work. 

In 1881, Husmann moved to Napa Valley and became a key figure 
in the rapidly expanding wine industry in California. As Thomas Pinney 
states in A History of wine in America, “That California claimed him at last is  



no discredit to the rest of the country. I note it here only as completing 
his role as symbolic instance of the progress of American winegrowing 
in the century, a progress in which California was surely the culminating 
stage.”—p. 395.

This is Husmann’s only work solely devoted to California. The 
book is divided into two sections. The first section is titled, “Grape Cul-
ture,” and covers topics such as the history and propagation of grapes and 
the financial considerations of starting a vineyard in California. It also 
includes an interesting section on hiring women to work in the vineyards, 
in which the author states, “they would earn from $1 to $1.50 per day, and 
I would not pay them a cent less than men, because they are women, and 
generally work cheaper; but think them entitled to full pay.” No doubt a 
radical statement at the time. 

The second section, “Wine-Making in California,” covers steps and 
tips for making, bottling, and storing wine as well as the future of the 
industry. At the end is a fun collection of wine songs.  

¶ Cagle 395; Gabler 24700; Strehl 82. Not in Bitting or Brown. 



One of the Most Important Culinary Works
From the Reign of Henry IV 

7. LE THRESOR de santé, ov, mesnage de la vie  
hvmaine. Diuisé en dix liures. Lesquels traictent  
amplement de toutes sortes de viandes & breuuages, 
ensemble de leur qualité & preparation. Lyon: Iean 
Ant. Huguetan, rue Mercier à la Sphere, 1607.

8vo. Woodcut printer’s mark on title page, woodcut head and tailpieces,  
woodcut initials. 10 p.l., 562, [26] pp. 19th century calf, triple gilt fillet 
around sides, spine gilt in five compartments red morocco lettering piece 
in the second compartment, “Lyon 1607” stamped in gilt at the foot of the 
spine, spine richly gilt, raised bands, green silk ribbon  bookmark, marbled  
endpapers, corners bumped, ½ inch split to the upper joint of the upper 
board, all edges gilt. $12,000.00

The extremely rare FIRST EDITION of this cookbook and guide to 
eating, divided into ten different chapters with recipes provided in each 
section.  The first chapter discusses grains and various products made 
from flour. The second covers wines, ciders, water, and beer (including 
beer made in Germany, Poland, and Ethiopia). The third discusses Bestes 
à quatre pieds, both wild and domestic (including lamb, beef, rabbit, and 
venison). The fourth contains descriptions of numerous types of fowl 
(quail, pigeon, heron, duck, chicken, etc.). The fifth and sixth chapters 
cover saltwater and freshwater fish. The seventh discusses milk products, 
vinegar, rose water, olive oil, and sugar. The eighth covers soups, herbs, 
and the kitchen garden. Lastly, the ninth and tenth chapters discuss fruits, 
confitures, and flowers.



As noted in the important Bibliotheque nationale exhibition catalogue Livres en bouche, the work is important both for it’s mention of regional 
cuisine as well as evidence of the continuation of medieval tastes in spices: “par l’importance accordée à la mention des spécialitiés locales, on y voit 
se dessiner une géographie des productions alimentaires et, par le détail des recettes, on y observe la permanence de goûts anciens, caractérisés par 
la recurrence des saveurs aigres-douces et l’usage abondant d’épices telles que la girolfe, la cannelle, la gingembre, la muscade et le poivre” (by the 
importance given to the mention of local specialties, we see emerging a geography of foodstuffs and, from the detail of the recipes, we observe the 
permanence of old tastes, characterized by the recurrence of sweet and sour flavors and the abundant use of spices such as nutmeg, cinnamon, ginger, 
nutmeg and pepper) – no. 82. 

As Jean-Louis Flandrin has noted, “the relationship between dietetics and cooking may never have been as close as it was in the first half of the seven-
teenth century. One can gain an idea of just how close by noting the number of culinary observations in a treatise on dietetics like Le Thresor de santé (1607) 
or by looking at the medical justification given by the author of a culinary treatise like Le Cuisinier français (1661).” – Food, A Culinary History, pp. 418-19. 

“Basically a book about foodstuffs, their qualities, and how to prepare them. The book was considered a dietetic work by contemporaries, but 
according to Hyman about 50% of the text consists of recipes, among them: Pour faire des andouilles de Troyes, La meilleur façon d’appréter la truffe, and Manière 
de preparer la fromentée...” – Notaker 616. 

With the engraved bookplate of Louis de Kergorlay on the upper pastedown. Kergorlay was a close friend and correspondent of Alexis de Tocqueville. 
¶ Bitting p. 607; OCLC: National Library of Medicine and eight locations in Europe (to which should be added a copy at the University of 

Minnesota); Vicaire cols. 834-35 – “Le Thresor de santé fournit de très intéressants documents sur l’alimentation sous le règne de Henri IV.” Not in Cagle 
or Oberlé.



An Artis t  Book with Ref l e c t ions on the Vine

8. LUXEMBOURG, Rut Blees ed. Die lektion der rebe. 
The lesson of the vine. London: The Everyday Press, 
2019.

23cm x 16cm. Twenty-five photographs in the text, 2 of which are double 
page. 63, [2], [1 - blank], [2] pp. Perfect bound in card wrappers. $25.00

The FIRST & ONLY EDITION of this highly visual book of reflec-
tions on the grape vine collected from artists, writers and wine growers, 
written in German and English. Luxembourg seeks to gather lessons from 
the grape vines which grow in the Leiwen, a wine-growing community 
located on the Moselle which is the river that connects Germany with 
Luxembourg and France. 

Ten full-page photographs illustrate an installation created by  
Luxembourg. This art work is a paean to the grape vine and was incor-
porated into the exterior wall of a community building in Leiwen. Other 
photographs included show vineyards in various stages. 

A lovely book in fine condition.





17th Century Rec ipes and Remedies :
the Heal ing Power of

Food and Nature

9. (MANUSCRIPT: English medicine and household 
recipes.) The First Part of this Booke of Phisicke. 
c.1650-c.1700. [With:] (MANUSCRIPT: English  
medicine and household recipes.) [From the spine:] 
The Booke of Phisicke. [A transcription by Robert T. 
Pollexfew of the above manuscript, Congresbury, 1907.]

I. 34.4cm x 22.6cm Ruled in red throughout. [91] ll. Paginated as follows: 
[36], 85, [28] pp. followed by [32 - blank], [1 - with an ownership inscription]  
pp. Contemporary vellum, rubbed and spotted, restoration to the edges of 
the boards and the spine, remains of green silk ties, a few leaves with light 
spotting, gauffered edges and all edges gilt. II. 32.5cm x 20cm. 2 p.l. [blank], 
275 ll. [manuscript on rectos only], 276-283 [manuscript on rectos and  
versos], [3 - blank], [1 - inscription] pp. Contemporary calf rebacked in 
the style of the period, title in gilt on spine, marbled endpapers, hinges  
strengthened with linen (contemporarily), corners expertly repaired.  
 $26,000.00



I. An exhaustive and very interesting English manuscript, in folio, and 
primarily written in three different hands. There are only two dated  
entries: 1659 and 1670. The final section is probably from the end of the 
17th century and is written in what appears to be four different hands. 
Although the majority of the recipes are medical, most are composed of 
various foodstuffs and could be made in the kitchen. There are also several  
recipes that relate to domestic economy and a handful that are strictly  
culinary. All of the recipes are written in English and are well suited 
to home medicine, with many containing superstitions and naturalistic  
elements that would place them in the tradition of folk medicine. More 
than 400 different recipes and directions are given.

The first section is entitled “First Part of this Booke of Phisicke.” 
Written in a single hand, it includes the date of January 3, 1670, on page 
[27] as well as 213 different recipes organized into three different types of 
ailments: those pertaining to the head;  those related to what today we 
would call epilepsy; and states of the mind, or melancholy. In the first  
section, the recipe “for the paine in the head,” tells one to soak linen in 
equal parts of breast milk and rose water and apply it to one’s temples. 
The recipe for “An excellent Confection for fortification of the head” 
should be made from cinnamon, nutmeg, galanga, mace, ginger, sugar, 
rosemary, marjoram, and zeduaria (a white turmeric), pulverized, and then 
made into little cakes to be eaten in the morning while otherwise fasting. 

The second section concerns epilepsy which, in the manuscript, is 
referred to as the “falling sickness” or “the stroke of God’s hand.” The 
first recipe says “Take the skūll of a man, which is cleanly taken out of the 
grave, pūlverizat it very small, add also hereūnto, 5 or 6 pionye kernells 
[pine nuts], well pownded, Taker hereof in the morning, one dragme with 
wyne, and it is for the disease, one of the best remedyes.” “A Certane tryed 
remedie for the falling sickness” starts with “Take a little hazell wand, 
which is gathered one of the 30 day of moneth, the signe being Virgo, in 
the Increasing of the Moone....” 



The third section of this first hand has five recipes “For mellanchollie, and headines, of mynde.” One sample recipe “For extreme mellancholle” 
tells the reader to take a handful of dried dill blossoms and boil them in white wine, then, in a linen bag, “crush it out” and while warm, apply it to 
the head four or five times. 

Many of the recipes in this first hand are attributed or include names in their narratives (for example, when speaking of who has used 
the recipe before). Among the names mentioned are Dr. Stocken; Dr. Woolphe Talhauser; Duke Hans Friedrich; “Deceased Duke Christopher;”  
“Earll Frederick;” Dr. Cratonis (possibly Johannes Crato von Krafftheim, 1519-1585); Dr. Pennick; “old Earl of Mansveelde;” “Dr. Albani of thor;”  
“Dr. Ambrosy the younger;” Dr. Magenbuck; John Hanshaden; Earll of Saxen; Dr. Stockers; Dr. Pleinninger (also written as “Dr. Plienningher of 
Meyspuich” and “Dr. Johne Pleininger”); Dr. Hans Longe; “Juliana Countess of Heydelbergh” (probably Countess Louise Juliana of Nassau, 1576-
1644); “Earll of Rhyneck;” “Moses, a Jew...of Frankfortt;” and Countess of Hohenloo. 

The second hand has written a five-page section devoted to gout and it includes twenty different recipes ranging from “for the Goūt in the feet” 
to “for the festering Gout that makes holes.” One remedy, from “Gallen the Prince of all phisitians,” recommends taking a piece of “verie hard old 
cheese cut, and sodden in the broth of a Gamon of bacon,” and then applying it “in manner like a plaster” to the area affected by gout. One recipe in 
the gout section to the modern ear sounds more like witchcraft than medicine. Entitled “A speciall medicine for the goūt,” it calls for the death of a 
puppy in the month of May and that he be stuffed with frogs:

Take a Yoūng whelp in the month of may, and strip him out of his-skin, and dress him clean Then take a-quantity of watter froggs, and put them in-his belly, when-his gutts 
go out, and sow ūp his belly, then rost him, and take the driping in ane Iron vessell, and when it is cold put it in a-glass, and therwithall anoint the dessease, and yoū shall-be 
wholle by gods grace. 

Other unusual ingredients call for a warmed horn from a red cow; worm oil; cow dung; sour bread; and the milk of a single-colored cow. It is no wonder that 
contemporary Thomas Sydenham (1624-89)wrote “I confidently affirm that the greater part of those who are supposed to have died of gout, have died of the 
medicine rather than the disease” – A Treatise on Gout and Dropsy, 1683.

The third and forth sections are written by a third hand. The third section is paginated 1-85 and the forth section is [13] unpaginated pages and 
includes an index for pages 28-85 of the paginated section. (There is no indication as to why the first 27 pages were not indexed, nor are there any 
index pages missing.) Page 1 begins with “Ane Golden Pistle for preserving of health and preventing of diseases, By foretelling there Symptoms and 
sudden helps, Divyding the body of man into four pairts.” This is then followed by a two-page discussion of the head, the “Breist” (breast); “Bellie;” 
and “Bladers.”  Then, on pages 3-85, there follow numerous medical subjects, most of which reference chapter sections. These may be summaries from 
a book or other manuscript. Page three begins with “The First Book of the diseases of the head” and includes a nice sketch of a person’s profile part 
of the first initial. There are over 300 remedies in this paginated section and they range from “Byting of venomous beasts” to  “Ffilthie mattering ears” 
to “ffor leprous faces.” Under remedies for ailments of the intestines, one remedy for “circumvolutione of the intestines” recommends that one “apply 
a Smiths ballowes to the anus or arss and blow in his bellie.” A draft of quicksilver and water is recommended as a chaser. 



There also several recommendations on the “Rectefeing of troubled 
wines.” One calls for the “pouder of plaister verie small” put into the 
barrel to clarify the wine and another calls for “the root of a ferne put in 
the barrell suffereth not the wyne to soure.” 

This paginated section is unusual for the number of recipes it  
contains that are specific to obstetrics and gynecological health such as 
a “Wind in the womb;” “Ulterus frigidus, a cold mother” (the “mother”  
was also a term for the uterus); what to take when one’s period is  
“suppressed” and what to take when it is “flowing beyond the course  
and custome of nature;” and how to prevent miscarriages “To retein the 
birth and hinder abortion.” 

The fourth section is very interesting. Written in the same hand, it 
no longer mentions chapters but instead gives specific authorship attri-
butions to many of the recipes. For example, the first recipe is “ffor ane 
ague in womens Breists” and it is attributed to “Dr. Alath:.” A recipe “To 
cure pills or haemorroides” calls for “crumes of bread of barlie” mixed 
in breast milk or goat’s milk, to which an yoke of one egg and saffron 
has been added. This comes from “a manuscript.” An eye drop “ffor 
pain and web in eye” that calls for “daissie leavs and roots” and (again) 
breast milk is attributed to Dr. Maydrue.  Other names in this section 
include Dr Sadler, Mr. Boon, Mizauld (probably Antoine Mizauld,  
1510-1578), Doctor David Jones, Ruscellus (possibly Alessio Piemontese,  
a.k.a. Girolamo Ruscelli, 1500-1566), Dr. Jonstone, Mr. Culpepper  
(probably Nicholas Culpepper, 1616-1654), Mr. Clerk, Cardinus (probably  
Gerolamo Cardano, 1501-1576), Dr. Mathias, Arnaldus (probably  
Arnaldus de Villanova, 1240-1311), and Dr. Broūn. 

The last section appears to be written in four different hands. The 
recipes here focus more on culinary dishes and household economy and 
include “A Recept for Making a fine Cheas” made from last night’s milk; 
“To Make Black Balls” from  ivory black, bees wax, sugar, brandy, and 
soap, cooked in an earthen pan; “To Pickell Mushrooms;” how to make 



a fire from “peat-coal;” a “Receipt to Make Birke Spirate” (an alcoholic drink);  “A floating Island” using the pulp of roasted apples; how to make 
“White Curran Wine,” “Bramble Wine,” and a vinegar from gooseberries; “To make Mahogany Look Beautfull;” a “Paint Without oyle;” “Directions 
for Making of White Soap;” and “To make yest or Barm from Mr Chapmans Cyder maker.” 

There are also several recipes that pertain to linen cloth and yarn and it’s care. One is on how to make potashes in Scotland; how to make potash 
for “Bleaching of Linen-Cloath and Yarn;” “Directions for Washing & preparing of Linen-Yarn for Weaving;” and there is even a table concerning 
the making of napkins (“diapers”). 

There is one early ownership inscription. On the final leaf, but written from the other direction (tête-bêche), is the following: 

Marie Areskine
at alloa Agust 30
1657

This may have been Lady Mary Jean Erskine (1628-1675) who was married to John Buchanan in 1653 in Stirlingshire. Alloa is a town in Scotland to 
the northwest of Edinburgh and only eight miles from Stirling. The Alloa Tower was the seat of the Clan Erskine since 1497. Mary, Queen of Scots, 
spent the first five years of her life around Alloa and Stirling Castle (of which the Erskines were the keepers). Lord Erskine supported the Royalists 
during the English Civil War, for which his family’s estates were forfeited. When Charles II returned, his lands were restored. 

It’s interesting to note that eight months after the above inscription, a witch trial began in Stirling. Four women from Alloa were named as 
witches and a month later they were condemned to death. Sir Charles Erskine was one of the judges, one of the women died in prison and the other  
three were burned alive. For more on the case and the charges against them see “The Witches of Alloa” by R. Menzies Ferbusson in The Scottish  
Historical Review, vol. 4, 1907, pp. 40-48. 

___

The watermark is a postal horn in a crowned shield; below the shield is a backwards “4” at the bottom of which is a “WR” with the “R” at an angle. 
What is unusual, is that on either side of the leg of the “4” is an “I” and “A”(the bottoms of which just touch the top of the “WR”). There is no 
counter mark. We have been unable to find an exact match, though the watermark is very similar to L.f.921, a list of land values, ca. 1670, at the Folger 
(see https://luna.folger.edu/luna/servlet/s/h7og5l). 



II. The original 17th century manuscript described above comes with an 
early 20th century transcription of the entire manuscript, and with an 
added index. At the beginning of the transcription volume, there is a note 
concerning the manuscript’s provenance: 

The following pages are a careful copy of an old manuscript book in my possession 
which formerly belonged to “Marie Areskine at alloa Agust 30 1657.” It descended to 
my brother-in-law (Hugh James Rollo) through his grandmother (Lady Jean Erskine), 
and on my sister’s (Mrs Rollo’s) death was bought by me at the sale of her effects.

The note, as well as the transcription of the manuscript, was written by 
Robert T. Pollexfen in Congresbury, Somerset, in December of 1907. One 
additional element that is particularly useful about the transcription is 
that it comes with a new index written by Pollexfen that is arranged by 
subject. The earlier index, which is within the manuscript, is organized by 
page number and only covers a portion of the manuscript.

___

A fascinating and exhaustive 17th century English manuscript on remedies 
and health, especially ready and accessible for research due to the legibility 
of the hands and the companion transcription volume. 



Songs of Love and Wine

10. (MANUSCRIPT: French wine and song.) Recueil d’Airs a Boire de differents Auteurs a I. II et III Parties. c.1730. 

18.5cm x 12.5cm. [10], [2 - blank], 239 pp. (the final page of manuscript is on the recto of the lower pastedown. Contemporary red morocco, triple gilt 
fillet around sides, spine gilt in six compartments with the title in gilt in the second compartment, gilt dentelles, marbled endpapers, one wormhole to 
the lower spine coming through at the lower hinge of the upper board, corners lightly bumped, boards lightly rubbed with three faint spots on the lower 
board, all edges gilt.  $6000.00

A handsome manuscript of drinking songs bound in a lovely contemporary red morocco binding and written in a beautiful and legible hand. Entirely 
in manuscript, both the lyrics and musical notation are provided for one hundred and twenty-four songs and at the beginning is a Table Alphabetique that 
lists all of the songs included. The only evidence of (possible) authorship for the songs is the inclusion of the initials “R d B,” “A B” on about 40% of 
the works listed. 

Drinking songs provide an insight into the popular culture of their time. Although there was an effort to control when and where musical perfor-
mances could occur during this period, there was quite a bit of exchange between what was deemed high and low musical culture. During this period 
of popular song writing, parodies were sung about the different classes and professions, composers included both men and women, and within it all 
were the songs sung to and about wine, the airs à boire. Often meant to be sung with friends while drunk, the songs tell of the relationship between 
love and wine and how it is sometimes compatible, sometimes jealous, and sometimes at odds. There were even songs that explained or parodied the 





health properties of wine. The emergence of these songs and the popu-
larity of their collections was connected to the growth of salon culture in 
Paris during the first half of the 18th century.1 

In our anonymous collection of songs, there are pieces sung about 
Champagne,  about Bacchus and his “children;” about Grégoire as a young 
man (Gregory was a common name in the beginning of the 18th century 
for a drunk); and about the joyous properties of a bottle of wine. Some of 
the titles include: Aymable dieu du Vin, Amis de la Bouteille, Bacchus m’avoit promis, 
Chers Enfants de Bacchus; Charmant Bacchus; Délectable Vin de Champagne; Entre le 
Vin et ma maîtresse; Je ne Veux plus que Bacchus; J’espérais noyer dans le Vin; Le Vin 
sans Amour; Non non au dieu du Vin; Oh Combien Je Boirois de Vin; O Charmante 
Bouteille; Si j’aimois autant le Bon Vin; and Versife Champagne divin. 

Collections of drinking songs from this period warrant further  
research both due to their wide-spread popularity in French culture 
during the Baroque period, but also because of their role in domestic life. 

A lovely volume. 

1 For more on the history of the genre of Airs a boire, see Corisha Brain’s thesis 
“A social, literary and musical study of Julie Pinel’s Nouveau recueil d’airs serieux et a 
boire (Paris, 1737),” 2008; and Jean-Philippe Goujon’s “Les Recueils d’airs serieux et a 
boire des Ballard (1695-1724),” Revue de Musicologie, vol. 96, No. 1 (2010), pp. 35-72. 
One of the most popular printed editions was Christophe Ballard’s Recueils d’airs 
serieux et a boire de differents auteurs, which went through different editions from  
1695-1724. I have compared our manuscript to a few different editions of Ballard 
and have been unable to identify matching songs in each.



An Early Mexican Manuscript  Cookbook

11. [MANUSCRIPT: Mexican cookery.] Quaderno que manifiesta el 
modo de hacer varias cosas curiosas de cocina. Mexico, c.1790-c.1825. 

21cm x 15.2cm [134] pages (of which only one page is blank). Contemporary vellum, remains 
of ties, expert restoration to head and tail pieces of spine, light overall wear to binding. 
 $22,000.00

An extremely interesting & early Mexican manuscript cookbook, predating the first printed 
cookbook in Mexico and written in three different hands. 

This recetario provides an extensive collection of recipes for savory and dessert dishes 
which, at the time of its composition, epitomized Mexican cuisine and culture. It is also of 
particular interest due to the range of Mexican regions and culinary traditions represented. 

There are very few surviving examples of recipe books relating to Mexican cui-
sine which pre-date the publication of what are considered Mexico’s first cookbooks,  
El Cocinero Mexicano and the Novisimo Arte de Cocina, which were both published in Mexico 
in 1831 several years after the composition of this manuscript. Those that have survived, 
like this, are an invaluable source for understanding Mexican food and culture since they 
document the manner in which Mexico’s various local indigenous traditions merged with 
European influences to create what we think of as Mexican cuisine today. “The tradition of 
recording recipes in written form” in Mexico, as found in this volume, “has its origin in the  
late eighteenth century,” making this a very early example of such a work – the earliest example 
at the University of Texas San Antonio, which is thought to have the largest collection 
of Mexican cookbooks, dates from 1789 (Encarnación Pinedo, Encarnación’s Kitchen: Mexican  
recipes from nineteenth-century California, Berkeley: University of California Press, 2003, p. 24).

Recipe transmission, in Mexico, historically had been from mother to daughter and by 
nuns in convents who led the way in female education and in propagating Spanish culture 
through its cuisine but who also incorporated Mexican ingredients and recipes into their 
own way of life. It was “the nuns who firmly planted Spanish sweet-making traditions in 
the New World. This was particularly true of nuns from Andalusia … where convents were 



the repositories of Islamic recipes for sweets” (Goldstein, Darra, ed., The Oxford 
companion to sugar and sweets, 2015, pp. 392–3). 

This manuscript, which contains an extensive number of recipes for contem-
porary classic Mexican sweets and desserts including various types of antes, buñuelos, 
cajetas, camotitos (today known as camotes poblanos), canutos nevados, mamones, puchas (from 
Oaxaca), turrones, hojarascas, and jericayas, was most likely composed in a convent 
as private households would be unlikely to focus on making sweets in such large  
quantities. The greater part of it is written in one consistent and neat hand  
generally in alphabetical order with easy to follow recipes indicating its func-
tional purpose. More recipes were subsequently added to the manuscript in two  
separate hands for its final forty-eight pages suggesting that it was passed on from 
its original owner but probably still within the convent as the style and content  
remain homogeneous.

The recipe book, however, also includes several savory dishes which espe-
cially highlight the merging of native Mexican and European cuisines. There are  
European dishes such as Italian ravioli, a Flemish stew, and a Spanish morcilla (black 
pudding). There are also several dishes which combine European ingredients like 
parsley, oregano, cilantro, capers, vinegar, pork, almonds, walnuts and saffron 
alongside Mexican ingredients such as frijoles, maize (corn), jitomates (tomatoes),  
turkey, indigenous fish (there are various recipes, for example, for bobo, a sweet-water 
fish found between the isthmus of Tehuantepec and Baja California) and different 
types of chillies as well as cooking techniques and utensils which dated back to the 
pre-colonial era, most notably the comal (griddle pan) and the molcajete (pestle and 
mortar). Also present are pre-columbian dishes such as tortillas and tamales as well as 
those that are today considered typical of Mexican cuisine such as Mole Oaxaqueño 
and Chicken with Mole. Within these, the manuscript frequently differentiates  
between regional variants, especially those from Oaxaca, Puebla, and Veracruz. 
The geographical diversity and abundance of recipes, which will make this a rich 
source for the culinary history of Mexico, suggests this recetario originated in a 
wealthy convent probably in Mexico City itself.

A wonderfully interesting collection of recipes. 





The Best  Rice to Grow in Mexico

12. MENA Y GÓMEZ, Antonio. El Cultivo del arroz. Mexico City: 
Oficina Tip. De la Secretaría de Fomento, 1885.

8vo. Wood engraved vignette on title page. 27, [1-blank] pp. Marbled green wrappers, mod-
erately browned throughout. $650.00

The very rare FIRST & ONLY EDITION of this essay on the cultivation of rice written 
for the Escuela Nacional de Agricultura, or the National School of Agriculture, in Morelos, 
Mexico. This essay is dedicated to the memory of the author’s father.

Mena y Gómez begins his essay with a desire to call attention to those farmers who 
are attempting to make modifications in their systems of production, particularly those 
who are moving away from the husking machines operated by manpower (el método usado en 
el país á brazo del hombre). He mentions that he will only discuss a new invention for husking 
briefly, as he has only heard of it and not seen it in action. This new machine is driven by 
hydraulic power.

Mena y Gómez describes the origins of rice as being from India and China, and 
writes that although there are many varieties, he will be focusing on those most import-
ant to Mexico for purposes of cultivation. Those are: arroz comun or arroz barbudo; arroz sin 
barbas; arroz imperial; and arroz seco. He mentions that arroz seco, or dry rice, is best grown in 
Santa Bárbara de Tamaulipas, as Santa Bárbara is similar in climate to Madagascar where 
this type of rice is grown. The conditions required for this rice are extremely wet, even 
swampy. The author goes on to illustrate all aspects of rice cultivation including the best 
environment and type of water, fertilizers, preparation of soil, sowing of seeds, harvest, 
and husking. 

¶ OCLC: University of California (Berkeley), University of Texas (Austin) and one 
location in Europe. 



The Beauty of Cured Meat

13. OBERLÉ, Gérard. Salami. Arles: Actes Sud, 2002.

19cm x 10cm, 58 pp. photographic plates, 86, [1], [1-blank], [3-blank], [2]pp., 
perfect bound, crisp and clean throughout. $40.00

The Second Edition of Salami, printed in French only, is an ode to the 
salami, richly illustrated with the photographs of Hans Gissinger. The 
book is a series of personalized essays on salami, beginning with a few 
autobiographical stories about Oberlé’s childhood in Alsace and then  
going on to Rome to write with wit and creativity about salami in all of 
its various contexts (be they farcical or gustatory).

Gérard Oberlé is a noted French gastronome, musicophile, author, 
bookseller, and bibliophile. He writes about a wide range of subjects, and 
is beloved for his detective novels. He is also a columnist for France-Musique 
and Lire.

Hans Gissinger is a Swiss photographer, perhaps best known for 
the cover image he did for Michael Pollen’s Omnivore’s Dilemma. He is 
a commercial, editorial and fine-art photographer who has had several  
individual exhibitions in the United States and France. For this project, 
he explored the saloumerie of Milan, taking vivid portraits of salami.

In good condition.



An Early & Important Work On
Wine and Cider

14. LE PAULMIER, Julien. De vino et pomaceo libri 
duo. Paris: Auuray, 1588.

Small 8vo. Woodcut vignette on title page. [6], 75, [1] ll. Period binding 
made of early calf, triple gilt roll in two panels, gilt-stamped central device 
of a hand holding flowers surmounted by a bird, spine in six compartments 
with a simple gilt-stamped device in each compartment, a few of the printed  
marginal annotations just touched by the binder’s knife (sense still clear). 
 $12,000.00

The very rare FIRST EDITION of this work on wine and cider, 
written by Julien Le Paulmier de Grentemesnil, physician to Charles 
IX and Henry III. In the first part, Le Paulmier discusses the Galenic 
health properties of various wines and how they affect one’s humors; 
red wine, white wine, dry wine, and sweet wine are all covered, includ-
ing descriptions of their smell. He even covers different wine regions,  
including Bordeaux, Burgundy, Ile-de-France, Chateau-Thierry, Orleans,  
Montmartre, Argenteuil, and Anjou, with mention of specific vineyards 
and particular vintages.

The second half of the book is devoted to cider. Sections cover 
the harvest; cider apple cultivation; the varieties of apples in different 
regions; their qualities; cider production; cider’s qualities as a drink; and 
its medicinal properties (including its ability to cure melancholy and end 
bad dreams).  

According to André Simon, the “De vino et pomaceo was the first book 
to give practical and reliable hints about the cultivation of apple trees and 
the making of cider; hence its popularity in the course of the seventeenth 
century” (Gastronomica 950). In his bibliography of early wine books,  



Bibliotheca Bacchica, Simon also notes that the cider-making section is the first to 
provide a scientific treatment of cider making. The reputation of the work was 
“due en grande partie au fait que ce traité est le premier qui ait donné d’utiles  
renseignements sur la culture du pommier sur une grande échelle et sur la fabrication  
du cidre sur des bases presques scientifiques” (vol. II, n. 488). 

For Le Paulmier, cider is preferable to wine. Not surprisingly, he was from 
Rouen, the capital of Normandy, a region famous for its cider. 

A very good copy. 
¶ B.IN.G. 1106; Bitting p. 354; OCLC: University of Indiana, Yale, and ten 

locations outside of the United States; Vicaire cols 650-51 “Traité curieux sur le vin 
et sur le cidre.” Not in Chwartz. 



A Facs imile  a Technical  Manual 
for Winemakers

15. RIXFORD, Emmet Hawkins. The wine press and the cellar. 
San Francisco: Payot, Upham and Co. 1883. [Davis, California:  
Robert Mondavi Institute for Wine and Food Science, 2008.]

8vo. Numerous illustrations. 4 p.l., [1- blank leaf ], xxii, 240, [2 - blank], [2] pp. Green 
cloth boards.   $50.00

The FIRST EDITION of this meticulously designed facsimile of Emmet Hawkins  
Rixford’s The Wine Press and the Cellar, produced by the Robert Mondavi Institute for 
Wine and Food Science at University of California, Davis. 

Due to the fact that Rixford’s son donated to UC Davis’ Peter J. Shields 
Library all of his father’s personal copies of the books from which a majority 
of the images were taken for the first edition of this book, this facsimile edition 
includes forty nine of the original fifty seven figures which were reproduced from 
the originals, the remaining images having been carefully reproduced from the 1883 
edition of the book. Rixford’s source material used for this purpose were Raimond 
Boireau’s Culture de la Vigne, M. W. Maigne’s Nouveau Manuel Complet, and Henry 
Vizetelly’s Facts About Sherry.  

Drawing on American and European sources, Rixford read all he could find 
on the subject of winemaking and organized the material he discovered into The Wine 
Press and the Cellar, published originally in 1883. Rixford notes in the preface his hope 
that “the beginner will always find a safe course pointed out to him … and that 
the experienced viticulturist will have brought to his mind many things forgotten.”

With a forward by Paul Draper, winemaker at Ridge Winery.
New.



An Offprint from Bernhard Rosenthal

16. [ROSENTHAL, Bernhard. Offprint of “Mind your table manners” taken from:] The Medieval Book: Glosses 
from friends & colleagues of Christopher De Hamel. James H. Marrow, Richard A. Linenthal, & William Noel, 
editors. N.p: Hes & De Graaf, 2011.

28cm x 21½cm. Printed in black and red ink, [iv] - viii, 117-123 pp. Staple bound. $25.00

The extremely rare First Separate Editon of this offprint of the essay “Mind your table manners” where Rosenthal writes about Speculum Mensae, a 
15th- century manuscript on table manners for children.

Bernard Rosenthal (1920-2017) is best known for having been one of the world’s leading specialists in medieval manuscripts and incunabula — and  
as the bookseller who made annotated books interesting and significant. His unpublished Catalogue 34 became Yale’s catalogue of The Rosenthal  
Collection of Printed Books with Manuscript Annotations (1997). As a work of scholarship, it led the way towards a fresh evaluation of the role of the reader 
in the afterlife of a book. It was also a testimony to Barney’s sheer brilliance as a book dealer, and his triumph over adversity in a costly field, for his 
pockets were never deep.

In this essay, Rosenthal writes about a favorite acquisition of his in an effort to illustrate his interest in textual manuscripts. According to 
Rosenthal,  “the uglier the manuscript, the greater its potential for original research.” – (The Medieval Book, p. 117). Speculum Mensae, is a part of a larger 
group of writings classified as Doctrina mensae. Doctrina mensae were poems in Latin concerning table manners and etiquette that were written in rhyme 
for easy memorization.

In excellent condition. 



Envis ioning Cali fornia Wine Making

17. STRONG, W.C. Culture of the grape. Boston: J.E. Tilton & 
Co., 1867.

8vo. Added wood engraved title page, forty-two illustration in the text, and one wood 
engraved tailpiece. 7 (including the engraved title page), [viii] - xvi, [11] - 355 pp. 
Original blind-ruled green publisher’s cloth with gilt-stamped title on spine, corners 
lightly rubbed, some damage to the upper free endpaper at the gutter. $550.00

The FIRST & ONLY EDITION of an American viticultural study described by  
Gabler as a “well-researched contribution to that body of literature by a Massachusetts  
vintner and nurseryman [which] covers all aspects of the cultivation of the grape 
and the development of grape growing and wine making in the United States 
and Europe. The author discusses the prices of famous Bordeaux wines and even  
analyzes the soil of Chateau Margaux.” Strong sums up the first chapter, which is 
on the history and characteristics of the vine, with an argument for the excellent 
wine growing conditions in California. As he puts it, “it seems to be reserved to 
our Golden State to eclipse the world in the products of the vine.” The regions he 
mentions specifically are Sonoma; Napa and Santa Clara valleys; Sacramento; the 
Sierra Nevada; Alameda County; and Los Angeles.

In his thorough examination of the wine grape, Strong includes its history;  
botany; propagation; soil; planting; modes of training; distances and trellises;  
subsequent management and pruning; methods of hastening maturity; manures; 
diseases; insects injurious to the vine; and a description of varieties of grapes.

¶ OCLC: Buffalo Public Library, Cornell University, New York Public  
Library, Union College, California State University (Fresno), University of California  
(Davis), Chicago Botanical Garden, Detroit Public Library, University of Michigan, 
Missouri Botanical Garden, University of Nebraska, Library of Virginia, and one 
location outside of the United States.



With a Discuss ion of Numerous Foods
Spec i fi c  to Mexico

18. VILLAR,  Pedro del. Consejos al pueblo Mexicano sobre los medios 
mas sencillos y faciles de precaver y curar el cholera-morbus epidemico. 
Mexico City: Imprenta del Aguila, 1833.

8vo. One woodcut vignette on title page. 16pp. Original wrappers stitched as issued, upper 
wrapper slightly dirty, crisp and clean internally. $1800.00

The extremely rare FIRST & ONLY EDITION of a pamphlet written by Pedro del Villar 
(1794-1851) in order to disseminate simple and easy methods by which to prevent and cure 
cholera. Villar wrote this study after observing practices that had great success in his territory 
of Tula de Tamaulipas and Aguas Calientes. He especially focuses on the proper diet and is 
very specific in its limitations and allowances. He also makes sure to prescribe an alternative 
diet for the poor that should be within their means. 

Villar writes on the following subjects regarding cholera: the ways in which to prevent 
cholera; the symptoms typical of cholera; the best cures to stop the advance of cholera when 
it is discovered immediately; cures that can be followed when a doctor is not available; and 
“most importantly” on the period of recovery from cholera which, if his “three rules” are 
followed, should only last for eleven days. 

In the section on precautions, Villar first focuses on how to dress properly to stave 
off infection, and then mentions the efficacy of burning certain wood resins to keep 
the air clear (he notes that this had been done to great effect in Fontainbleau, France). 
He then states that nothing will accelerate cholera more quickly than excessive eating  
and drinking. The following are the forbidden foods and beverages: all fruits and  
vegetables; certain fish and amphibians; cheese products; and absolutely no pulque, chinguirito,  
aguardiente de caña, or chicha. Pulque is a fermented beverage made from the sap of the maguey 
plant; chinguirito is a low quality moonshine; aguardiente de caña is an alcohol made from fer-
mented sugarcane; and chicha is an alcoholic beer made from corn. 

 



Of the fruits and vegetables prohibited, many are native to Mexico. They include tunas (prickly pear, or fruit from the opuntia cactus); zapotes blancos 
 (the white sapote or casimiroa); calabacitas (zucchini); ejotes (green beans); chilies; and nopales (the edible pads taken from the opuntia cactus). The  
amphibians and fish or carnes de agua Villar  prohibits are the juil (a type of carp native to Mexican lakes); ajolote (axolotl); and mestlapique (a tamal that 
is stuffed with whole small fish, oven roasted and wrapped in a corn husk.) A tamal is a Mexican dish dating back to the Aztecs, consisting of corn 
masa dough with a filling that can either be sweet or savory, then is traditionally steamed and wrapped in corn husks or banana leaves. Tamal comes 
from the native Nahuatl, tamalii.

Villar then goes on to offer up a few items which are fine to eat and drink when one is either preventing cholera or is ill with cholera. To begin 
with, he writes that beans and rice are a good staple, as well as wheat bread and atole (a non-alcoholic traditional Mexican beverage made from masa harina, 
the type of corn flour that is traditionally used to make corn tortillas or tamales). Acceptable beverages include wine from Bordeaux (diluted with water) 
and clean water which has been infused with either chamomile or mint. Milk is not recommended, but a little bit in one’s tea at breakfast is permitted. 

For the poor, who are described as having the very “fatal” daily habit of having chinguirito for breakfast, Villar recommends that they drink less of the 
chinguirito, and have a small piece of bread with it. He also recommends that they make tea from either mint leaves or epasote, which is a native Mexican herb 
also known as skunk weed or goosefoot, and is used to combat intestinal parasites.

In the section on the convalescent period, Villar prescribes a stomach-calming diet of the following dishes: atole (described above); soup made 
from “cold bread” in plain water; chamomile or mint tea; and water infused with the leaves from oranges.     

An entertaining and interesting look at localized medicine.
Stitched as issued and in remarkably good condition, something which is especially unusual for a Mexican pamphlet from this period. 
¶ OCLC: British Library only.



A Beauti ful Facsmile  from UC Davis

19. WICKSON, Edward James. The California vegeta-
bles in garden and field. San Francisco: Pacific Rural 
Press. 1897. [Davis, California: Regents of the Univer-
sity of California for the Robert Mondavi Institute 
for Wine and Food Science, 2012.]

8vo. Numerous illustrations in the text,  some of which are full page, one of 
which is a folding plate, and some of which are in color. 13 p.l., viii, 9-336, 
[2-blank], 28, [1- blank], 19 pp. Burgundy cloth boards. $35.00

The FIRST EDITION of the Robert Mondavi Institute for Wine and 
Food Science’s facsimile edition of Edward James Wikson’s The California 
vegetables in garden and field. This edition features typography that mirrors 
the original text and layout, and photographs and end papers meticu-
lously reproduced from pristine copies of the rare first edition of this 
seminal book. Original notes, manuscripts, letters, photographs, articles, 
and newspaper clippings of this pioneer agronomist are included in the 
foreword and afterward written for this special edition by Kevin Starr and 
Clare Hasler-Lewis.

“First published in 1897 by the Pacific Rural Press of San Francisco,  
The California Vegetables in Garden and Field, by Edward James Wickson  
(1848-1923), appeared midway in Wickson’s foundational career as an  
agricultural writer and faculty member at the College of Agriculture at the 
University of California. This was Wickson’s third of seven best-selling  
books, which were themselves only part of the cascade of pamphlets, 
brochures, research papers, magazine articles, chapters in books by others,  
and editorial commentary in the Pacific Rural Press that poured fourth in 
astonishing profusion from Wickson in his half-century career as a news-
paper reporter, agricultural association spokesman, magazine editor and 



columnist, and indefatigable researcher for the United States Department of Agriculture and the University of California. This extraordinary output 
– so elegantly written, so scientifically precise, so useful, and so pervasively effective across five decades – earned for Wickson in his lifetime high 
distinction as one of America’s best-known agronomists.” – Starr, The California Vegetables in Garden and Field, forward.

New.



A Surpris ingly Rare
Carving Book

20. WOESTYN, Eugène. Le livre du découpage ou man-
uel de l’écuyer tranchant. Paris: Ch. Ploche, 1852. 

12mo. Twenty-eight wood engravings in the text, some of which are full 
page. 62, [2 - blank] pp, some text missing from p. 7 due to an interesting 
printer’s error (see below). Original pink printed wrappers, light wear overall.
 $600.00

The FIRST EDITION of a richly detailed and illustrated book on the 
art of carving and entertaining. This book covers the following subjects: 
the history of carving; various meats and fish (including butcher’s meats, 
furry game, game birds, and poultry); useful rules for serving; and the 
dining room itself. 

This is an interesting look into the world of l’écuyer tranchant, or carver. 
“The art of carving had been disseminated in print nearly everywhere 
by the end of the seventeenth century. It became a central part of the  
dining ceremony, and as such, professionals armed with their instructional  
manuals joined the ranks of courtly officers. It is a good example of how 
nobles gained access to patronage networks and earned gainful professional  
occupation. It is also interesting that table-side carving is one of the last  
and vanishing remnants of fine dining in expensive restaurants, being  
replaced by plated food that has been prearranged in the kitchen. Ironi-
cally, it is also one of the few ceremonial acts still performed by the male 
head of the household in celebrations like Thanksgiving, a rudiment of 
this once noble art.” – Albala, The Banquet, p. 158. 



Woestyn introduces the section on useful rules for serving with a declarative statement that he would like to share some formulas on the  
respective obligations of the amphytrion and the guests. The word amphitryon is taken from Molière’s play of that title and means “host” or “entertainer.”

In the section on the dining room there are many instructions for creating the perfect environment for a convivial dinner. For example, the 
author writes, “Chacque convive dispose de quatre verres de trés-beau cristal; c’est de la lumiére pure: verre pour le vin de Madère, idem pour le vin 
ordinaire, idem pour le vin de Champagne, idem pour le vin de Bordeaux. Les verres pour vin du Rhin sont en réserve sur un plateau; on ne les place 
pas d’abord sur la table.” This translates to “Each guest has four very beautiful crystal glasses; it is pure light: glass for Madeira wine, ditto for ordinary 
wine, ditto for Champagne wine, ditto for Bordeaux wine. glasses for Rhine wine are in reserve on a tray; they are not placed on the table first.” This 
paints a pretty picture indeed!

At the top of page 7 there is an interesting printer’s error: about 4.5 lines of text are missing from (what appears to be) an error in inking the 
form. That portion of the text is printed from the copy at the BnF and laid in. 

¶ OCLC: Lilly Library, and four locations in Europe.
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