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The Gastronomic and Medic inal Uses 
of Black Currants

1. BAILLY DE MONTARAN, Pierre.] Traité du cas-
sis, contenant ses vertus & qualités, sa culture, sa 
composition, son usage, & les effets merveilleux qu’il 
produit, dans une infinité de maladies & de maux, 
tant pour les hommes que pour les animaux. Nancy: 
Prault pere, 1749.

12mo. Woodcut device on title page. 23, [1] pp. Marbled stitched wrappers.
 $1500.00

The Second Edition of this early work on cassis, attributed to Abbé Pierre 
Bailly de Montaran, chancellor of the University of Orléans. First pub-
lished in 1712, this treatise covers many aspects of cassis or black currant, 
including the first mention of its anti-inflammatory properties. There is 
no location in OCLC for the first edition. The work attributed to the 
popularization of the black currant in France which was little cultivated 
before 1750. At the end is a four-page treatise on the medicinal properties 
of tar-water, written by George Berkeley. 

Sections discuss the properties of black currants; how to prepare 
and serve the fruit; how to make a syrup of it; its conservation; its use to 
cure gout; how to make black currants into a liqueur; its use in ratafia; as 
a curative for pleurisy and panaris (whitlow); and how it can cure various 
problems in cows. Whitlow is a highly infectious viral disease which af-
fects the thumb; fingertips; and in rare cases, the toes and cuticles.

In very good condition.
¶ OCLC: University of California (Davis), Yale, Kansas State Uni-

versity, National Library of Medicine, and five locations outside of the 
United States.



Three Early Rec ipe Books

2. BOURGEOIS, Toussaint. Divers secrets mis en lvmiere...
Au benefice des corps humains. Lyon: Ionas Gautherin, 
1608. [Bound with:] BOURGEOIS, Toussaint. Divers 
secrets mis en lvmiere...Secret de prendre du poisson. 
Lyon: Ionas Gautherin, 1608. [Bound with:] BOUR-
GEOIS, Toussaint. Divers secrets mis en lvmiere...Se-
cret d’vn arbe. [Lyon: Ionas Gautherin, c.1608.]

15.8cm x 9.5cm, each an A1-4. I. Title page within an ornamental border, one 
headpiece made of ornaments, one woodcut tailpiece. 8 pp. Light thumbing 
to title page. II. Title page within an ornamental border, woodcut device 
on title page, one woodcut tailpiece. 8 pp. III. Title page within an orna-
mental border, one headpiece made of ornaments. 7, [1 - blank] pp.  Three 
works bound together in modern vellum, title in manuscript on spine.
 $10,000.00

FIRST & ONLY EDITIONS. These are the only surviving copies of  
all three works. Each booklet contains different categories of secrets, 
ranging from recipes to directions: the first concerns health; the second 
rural and domestic economy; and the third plants and food cultivation. 
From a consideration of their typography, layout, format, and collation, 
it is clear that these publications were originally issued separately. Such 
examples of recipes in popular press printing in early 17th century France 
are extremely rare.

The first collection – Divers secrets mis en lvmiere...Au benefice des corps 
humains –  provides remedies for common ailments of the body. Among 
the thirteen recipes are those to cure a headache; to “keep your teeth all 
the time of your life;” for deafness; to stop a bloody nose; to cure leg pain; 



and to cure sweaty feet and hands. The recipe Secret Pour Douleur de teste [i.e. tête] (secret for a headache) calls for a piece of taffeta dipped in beaten egg 
whites, rose water, and saffron, and then applied to one’s forehead. The remedy for an emeschement (impediment) of the spleen calls for a bottle of your 
best wine, the bark of an ash tree, boiled together till reduced by 25%, and then drunk when going to bed and then again in the morning. 

The second work – Divers secrets mis en lvmiere...Secret de prendre du poisson – provides ten secrets that focus on animals, either to catch (to eat) or to get 
rid of (as in infestations).  Some of these “secrets” include how to catch fish; how to catch large birds when it is snowing; how to hunt small birds at 
all times of the year; how to kill rats and mice; how to prevent flies from entering your room; and how to drive away snakes. The method for catching 
fish involves making a concoction from the fat of a heron, the fat of a goat, some musk, and a portion of calf blood; after mixing it all together and 
dispensing it into a glass container, you go to your fishing spot, dip your finger into the secret goo, and then wash it off into the water. The fish will 
be attracted to the scent “and so you will take as many fish as you want.” 

The third booklet – Divers secrets mis en lvmiere...Secret d’vn arbe  – contains thirteen directions for the cultivation of various foodstuffs. One secret 
tells how to widen and enlarge your walnuts; how to grow peaches without pits; how to cultivate pomegranates without an internal membrane; and 

how to grow cucumbers so long that they will amaze people. There are also three secrets specific to grapes and viticulture. One will 
enable you to grow multiple grape varieties in one cluster; another tells how to grow grapes from a cherry 

tree; and the third explains how a vine can produce olive oil. 



Although these three publications are not recorded in the Bibliothèque nationale de France, an examination of the publications issued by Ionas 
Gautherin indicates that he was primarily a publisher of popular literature. Most of his works are 8-16 pages long and, as was typical of such ephemeral 
literature from that time, very few copies survive. Interestingly, these secrets were later reprinted in the 1650 edtion of Giambattista della Porta’s La 
Magie naturelle (and subsequent editions); as there were no other recipes from Bourgeois in della Porta’s work, it is probable that these three booklets 
were the only secrets Bourgeois published. We have been unable to find any biographical information on Bourgeois.

That this book was intended for a more popular and less affluent readership is evidenced by the works’ format and the brevity of each collec-
tion of recipes. The use of ingredients that could be found in the kitchen indicates that the remedies are intended for those who are not professional 
medical practitioners. As a result, these recipes give us a glimpse into a time when folk medicine still thrived within popular culture before the mod-
ernization of healthcare. 

The importance of examining the history of vernacular medical texts is that they are an excellent example of rhetorical diversity necessary to achieve medical literacy within the 
context of medicine’s nascent institutionalization.... [M]uch of this medical literacy started with an understanding of food as medicine and how food interacted with a person’s body 
and their environment. The vernacular medical texts...blurred the boundaries between everyday knowledge and the learned knowledge of the day; they set up an historical precedent 
for how we consider the everydayness of health and medicine.1

At the foot of the title page for the book of medicinal recipes it is written “Les susdits secrets sont boins, & ont esté tres-bien experimentés” (The 
above secrets are good and have been very well tested). 

Ionas Gautherin (variant spellings Jonas, Jean, Joannes, Jonnas)was a printer-bookseller and print publisher active in Lyon from 1590 to 1625. He mar-
ried Catherine Saulsion, the daughter of printer Jehan Saulsion (also of Lyon) and was elected Maître de Métiers pour les Imprimeurs et Libraires (master of trades 
for printers and booksellers) in Lyon in 1602, 1603, 1613, 1618, and 1623. He died in May of 1625 and his widow and two sons succeeded him in the business. 

With the lovely engraved bookplate of Justin Godart on the upper pastedown. Justin Godart (1871-1956) was a lawyer and politician from Lyon 
as well as a member of the French Resistance and an advocate for labor reform. During his lifetime as a politician, he was a senator, the Minister of 
Health, and the Minister of Labor. 

Very good copies of all three.
¶ All three are lacking from OCLC and Thorndike’s History of magic & experimental science. The only edition listed in USTC is an edition from 1612 

entitled Divers secrets mis en lumiere par moy, Toussainct Bourgeois, Saumur: Hernault, 8pp. It is listed as a “Lost Book.” 

1 Lisa Melonçon, “On historical connections in/to food 
as medicine” in the special issue Introduction to food as med-
icine in the Rhetoric of health and medicine, 2021, vol. 4, issue 2 
http://medicalrhetoric.com/journal/4-2/meloncon/.



An Instant Ice  Machine Designed for 
Rural Communit i e s

3. CHESNON, C.-G. Notice sur la glacière des provinces ou appareil pour faire instantanément de la glace pour les 
cas de maladie, ou des sorbets, glaces, frapper de ‘leau, du vin, etc. Évreux: A. Hérissey, 1849.

8vo. Woodcut device on title page. 16 pp. Original blue printed illustrated wrappers, spine expertly repaired. $1500.00

The extremely rare FIRST & ONLY EDITION of this work on an ice machine invented by C.-G. Chesnon for the purpose of making it easier for 
small towns and rural communities to make ice. At the time of publication large cities such as Paris and Lyon were able to afford large expensive 
coolers to store ice, but smaller communities had a hard time procuring ice, thus making it difficult to make ice cream, to cool beverages for the 
fever-ridden, or to cool wine.

This brochure was printed for the general exhibition of 1849 to provide instructions for the use of this newly invented ice maker. As it was 
invented in the provinces, Chesnon sentimentally named it “The Cooler of the Provinces.” It was designed to make small batches of ice to order that 
could also be flavored via tubes attached to the machine.

In this brochure, Chesnon encourages wealthy provincial dwellers to purchase his machine for the use of their less fortunate neighbors. He also 
hopes that restaurateurs will comprehend the benefits to their business of having instant access to ice.

Listed on the verso of the upper wrapper 
as well as on the recto and verso of the lower 
wrapper are the accessories for the ice ma-
chine and their cost.

With the very small bookplate of 
Jacques et Hélèn Bon on the verso of 
the upper wrapper with an illustra-
tion of a bibbed gastronome with 
a morel mushroom for a head, 
getting ready to eat. 

A very good copy. 
¶ OCLC: one loca-

tion outside of the Unit-
ed States only.



A Coquet t e  with your Bonbons

4. (CONFECTIONERY wrappers.) Abel Bourdet, confiseur. Paris: 
[c.1830s].

Oblong: 28cm x44cm. Eight engravings, hand-colored  in pink, green, red, yellow, and blue, signs of 
having been folded twice, spotting (from food?), one corner dog-eared, light chipping to two edges.
 $800.00

A rare survival of an uncut sheet of lovely French confectionery wrappers produced by the Pa-
risian confiseur, Abel Bourdet of the rue Beaubourg. The uncut sheet is divided into eight squares 
and each square contains a hand-colored engraving displaying a scene that is accompanied by a 
rebus puzzle that – once solved – describes the scene. 

For example, one image shows an elegant sitting woman. Her hair is in a bow at the top of 
her head and she is wearing a pink gown. Standing next to her is a younger woman, probably a 
maid, helping her. The symbols at the bottom of the engraving show a wing, a hedge, a rooster, 
followed by the letters “ette.” In French this would be “aile-haie-coq-ette,” or “elle est coquette” 
(she is flirtatious). Another shows two women walking, both in long dresses and with long curly 
locks, one is holding a fan. The answer to that rebus is “promenade espagnole” (“pr” + a bone 
(“os”) + “menade” + a snake (“essss” a snake sound) + a bread (“pain”), + “gnole”). 

Due to the size of each image, it is possible that these were used to either wrap around 
individual pieces of candy or as an illustration on the top of a box of confections. Interestingly, 
in Cambon’s Almanach des commerçans de Paris for 1835, Bourdet is listed under two different types 
of businesses, both of which relate to this piece of printing. He is included in the “Confiseurs” 
section (p. 319), which would make sense as a maker of bonbons, but he is also included in the 
section for “Papier de fantaisie pour cartonnage, reliure, etc.” (p. 720). This would support the 
possibility of these colored rebus illustrations being intended for a decorative box of some kind.

Although the page is somewhat spotted and worn, the areas of the illustrations remain crisp 
and bright and are free of blemishes. 

At the center of the sheet is engraved “à Paris, chez Abel Bourdet, Rue Beaugour[g] N.o 19.”





An American Argument
for Simple Food

5. COWAN, John, M.D. What to eat & how to cook it. New York: 
Cowan & Company, 1870.

8vo. Woodcuts in the text. 124, [4] pp. (first two pages are blank). Original blind-stamped 
brown cloth with title stamped in gilt on upper board, sunning to lower board, wear to 
head and tail of spine, yellow endpapers, early cipher embossed on the first three leaves.
 $600.00

The FIRST EDITION of this “hygienic cookbook,” written as a guide for those who 
wish to have a nutritious diet that will promote “pure blood, firm tissue, clear brain, 
perfect health, and enjoyable life.” The author, Dr. John Cowan, warns against fancy 
cookbooks. He writes that “to live a sweet, healthy life implies the use of simple,  
nutritious food, cooked in a plain, simple manner, and as nearly in its natural relations 
as possible.” In addition to the 252 numbered recipes and the nutritional information 
on grains and vegetables, there is a discussion of drinking water and how to preserve 
ice; “Rules for Eating;” “Objectionable Articles of Diet;” “Poisons in Daily Use;” and 
“Preserving, Canning and Drying Fruits and Vegetables.”

The author had strong views on diet as is evidenced by the section called  
“Objectionable Articles of Diet.” He deplores the use of salt; the spices pepper, clove, 
mustard, nutmeg, and cinnamon; sugar; vinegar; soda; self-rising flour; milk; tea; coffee; 
hot drinks; pork; the fat of all meats; salted meats and fish; sausages; pickles; mince pies; 
and fish. His objections to these items are lengthy and condemnatory. For example, 
spices are said to “clog the excretory organs,” lead to gluttony, and detract from a healthy 
sex life. He calls vinegar an abomination that causes “paleness and wasting away of the 
muscles.” Milk is “an abnormal production” and fish is apparently worthless.  



Although the author is against sugar and milk, both are included in small quantities in some of the recipes. For example, in writing about the 
tomato (which he calls a “love apple”), he states that when a tomato is ripe, the best way to eat it is raw without salt or pepper, or peeling it. However, 
the first tomato recipe calls for slicing the tomato and then adding sugar and cream to it. “This,” he writes, “to an unperverted taste...is a very palatable 
mode of eating them.”

On the subject of wheat, the doctor writes that “in some of its preparations, [it] is pre-eminently the best, cheapest, and most nutritious. A grain 
of plump, sound wheat contains within it every element demanded by the body for its renewal and growth.” Interestingly, there is a recipe for “snow 
bread” that calls only for flour and snow. Cowan praised corn as well: “Next to Wheat comes Indian Corn, or Maize, in importance, as furnishing 
nourishing and healthy food....The Esquimaux will live upon it, and the hot Sea Islanders, and all intermediate populations.” In extolling the virtues 
of the potato,  the author brings up several interesting points: it is native to South America, it is almost as nutritive “pound for pound” as meat, and 
“the ground nut, which is found in all the wilderness part of North America, is supposed by many to be the original from whence all our fine varieties 
of potatoes are derived by cultivation.” Cowan provides fifteen recipes for the potato alone.

The last three pages contain information on three other books published by Cowan & Company. There is a book on the evils of intemperance 
and two other books by John Cowan. One is on the evils of tobacco and the other is on marriage, pregnancy, nursing, fœticide, women’s diseases, 
masturbation, sterility, impotence, and finally, “a happy married life, how secured.”

With a woodcut bookplate mounted on upper pastedown for Paul Gerley Merrow. The final page has an advertisement for “farm and hand 
grinding mills” made to grind various grains, spices, and coffee.

In very good condition.
¶ OCLC: Harvard, American Antiquarian Society, University of California (San Diego), University of Denver, New York University, Loma 

Linda University, Mills College, New York Public Library, Library of Congress, Iowa State University, Abraham Lincoln Presidential Library, Kansas 
State University, University of Minnesota, and Duke University.



Extremely Rare & Sought After

6. [DAVID, Antoine.] [Drop-title:] 
Lettre sur la vigne, Écrite à Mr. L. B. 
de la T. D. par Mr. D. le 16 de Sep-
tembre 1772. [Bound with:] [DAVID, 
Antoine.] [Drop-title:] Seconde lettre 
sur la vigne. Écrite à M. L. B. de la T. 
D. par Mr. D. le 30 Mars 1775.

8vo. Headpieces made of typographic ornaments. 32 
pp.; 2 p.l., 71 pp. Recent red morocco in the style of the 
period, triple gilt fillet around sides, single gilt fillet to 
edges, spine richly gilt in six compartments, title “letters 
sur la vigne” stamped in gilt on the spine, all edges mar-
bled, marbled endpapers. $9500.00

The extremely rare FIRST & ONLY EDITIONS of 
both works. In the first Lettre, Antoine David (1714-87) 
discusses the choice of the vine-stock; the quality of 
the terroir; which varieties to plant in which regions; 
and the trellising of the grapes during different peri-
ods of their development. Earlier works are discussed 
as well as viticultural practices in specific regions, es-
pecially those of Provence.

There is a very interesting passage where David 
mentions an example of wine-making in the Americas 
and how when the wine returned to France, it tasted 
better than Bordeaux. 



Un autre exemple très-frappant au sujet du choix des raisins, est celui que nous 
fournit la vigne de Mr. Roux de Peipin; il a fait venir une quantité de ceps de vigne 
de Bourdeaux; le vin de sa plantation a été envoyé aux Isles de l’Amérique, & celui 
de quelques barriques qu’on en a rapporté à Marseille pour essai, a été trouvé à son 
retour, supérieur en qualité à celui de Bourdeaux. – p. 7.

Roughly translated to:

Another very striking example on the subject of the choice of grapes is that provided 
by the vineyard of Mr. Roux de Peipin; he brought in a quantity of vines from 
Bourdeaux; the wine from his plantation was sent to the Isles of America, and that 
of a few barrels that were brought back to Marseilles for testing, was found on his 
return to be superior in quality to that of Bourdeaux.

The first section of David’s Seconde lettre sur la vigne covers the viticultural 
work of Columelle and the pepinière, or nursery, for vine cultivation. The 
second section studies various viticultural and wine-making practices of 
the ancients including the Jews, the Greeks, and the Romans. This is 
followed by four pages of general observations including special mention 
of the wines from the “Isle de Candie” (Canada), Chios, (the fifth larg-
est of the Greek islands), Spain, Italy, Provence, and Corinth (a city in 
Greece), as well as specific grape varieties. The third section is devoted 
to the Méthode des Modernes. Parts cover the way to make wine; the varieties 
planted; of decanting; the making of fortified wines; filling the barrels; 
and of the cave. 

¶ I. Chwartz, vol. 2, “D,” p. 65 (reproducing the drop-title page); 
OCLC: University of California (Davis), Hunt Institute, Cincinnati His-
torical Library, and one location in France. Not in Fritsch. 

¶ II. OCLC: University of California (Davis), Hunt Institute, Cincinnati 
Historical Library, and two locations in France. Not in Chwartz or Fritsch. 



An Issue of the Black Panther Newspaper
Dedicated to Ange la Davis

7. (DAVIS, Angela.) The Black Panther Intercommunal 
News Service. Oakland: Black Panther Party, Satur-
day, March 4, 1972.

42.2cm x 29.9cm folded. Numerous illustrations in the text. [2], 4, A-L, 7, 
[8] pp. Punch-hole to upper margin of entire newspaper, one fold down 
the center, hole to spine, outer edges chipped, light yellowing to all leaves. 
 $180.00

The FIRST & ONLY EDITION of this Black Panther newspaper 
dedicated to welcoming Angela Davis home from her sixteen-month 
incarceration in the Marin County jail. Included is an 11-page insert 
(paginated “A-L”) that consists of the transcription of a recorded con-
versation between Angela Davis and Elaine Brown, the Minister of 
Information for the Black Panther Party. This conversation took place 
two days after Davis’ release.

Davis was put in jail for allegedly having supplied the guns used 
in an escape attempt at a California  courthouse and that ended in the 
deaths of several people in the courtroom. The two main pieces of evi-
dence used against her at the trial were that the guns were registered in 
her name and that she was supposedly in love with George Lester Jackson, 
one of the “Soledad Brothers” who had attempted the escape. Her time 
in jail spurred her on to add another cause to her activist role. She later 
founded Critical Resistance, which was an organization designed to abol-
ish the prison-industrial complex.

Also included in this issue is an announcement for the Black Com-
munity Survival Conference which was to take place between 29 and 31 
March, 1972, in Oakland and Berkeley, California. There, Black Panther 



Chairman Bobby Seale would speak to the people about “Uniting to 
vote for survival, to work for survival, [and] to organize for survival.” 
The Black Panthers gave out ten thousand free bags of groceries at 
this event. They also tested over thirteen thousand people for sickle 
cell anemia and registered over eleven thousand people to vote.

On the last page is a memorable illustration by Emory Douglas 
of a boy in pyjama pants weeping as he looks at a photo of a young 
happy girl drinking a cupful of milk. The caption reads “My mother 
told me that we may be bare-footed and hungry, but that won’t stop 
our struggle for freedom.” Douglas held the title of Minister of Cul-
ture and Revolutionary Artist of the Black Panther Party from 1967 
to the early 1980s.

Angela Davis (b. 1944) is best known for her social justice and 
civil rights activism. She has been a radical professor at both UCLA 
and UC Santa Cruz and has lectured extensively on the university 
circuit. Her lectures and books focus on oppression faced by Afri-
can Americans, women, and the LGBTQ+ community. During the 
1970s, she was fired from her teaching position at UCLA for her 
communist leanings. (She fought this injustice and was later given 
her job back.) At UC Santa Cruz she taught courses on the history 
of human consciousness until she retired in 2008. Angela Davis first 
became involved with the Black Panther Party in the late 1960s when 
she was in graduate school at UC San Diego.  

In good condition.



An Early Cookbook From the Ottoman Empire,
Writ t en by a Woman

8. FAHRIYE, Ayşe. Housewife. Istanbul: Mahmud Bey Matbaasi, 1310 
[1894].

8vo. Five lithographed plates. 22, 398 pp. Publisher’s blind and gilt-stamped cloth, spine 
gilt, pomegranate-colored endpapers, expert repairs to the gutters, light spotting, browned 
throughout due to paper quality. $2000.00

The extremely rare Second Edition of what may be the first Ottoman cookbook to have 
been written by a woman, for women. In the introduction, the author Ayşe Fahriye dedicates 
this work to women and expresses her wish that it will be helpful in teaching them Turkish 
cooking techniques and kitchen organization as well as an introduction to Western dining 
culture. Included are 887 Turkish recipes.

There are traditional Turkish recipes such as for kebabs, pilaki, moussaka (an eggplant- or 
potato-based dish), kaymak (a form of clotted cream), and böreks. Also included are soups, 
stews, meatballs, stuffed vegetables, meat and fish dishes, pickles, salads, ice creams, and 
pâtées. Kebabs are mostly made with lamb and a variety of vegetables, but the meat will vary 
depending on the region they are made in. The kebabs are often skewered and cooked over a 
fire, but they also can be baked. Pilaki is a bean dish that is made with garlic, carrots, tomatoes, 
onions, lemon juice, olive oil and parsley. It is one of the many “olive oil dishes” which are an 
essential part of Turkish cuisine. Böreks are pastries that are made with thin flaky dough and 
stuffed with cheese, potatoes, spinach or meat.

The instructions in the last part of the book introduce Western dining culture to the 
Ottoman world. There is also information on servant etiquette and table manners. 

 Included are five lithographed plates depicting plan views of table settings. One of 
the illustrations is very unusual. It depicts a table with chairs in a side view and positioned 
within a room within a larger floor plan. 

Although the paper quality is very low, this is in very good condition. 
¶ OCLC: University of Chicago and one location outside of the United States.



An Early Advocate  for Civi l  Rights

9. [FATHER DIVINE.] Peace! Peace! Come and hear Father Divine’s messages. Chicago: 1936.

Broadside: 21.4cm x 13.8cm. Early mimeograph, somewhat creased and browned, light chipping to edges, a word in pencil on verso.  $950.00

This is an extremely rare UNRECORDED announcement for a special banquet dinner at a Father Divine mission location in Chicago, taking place 
during The Great Depression, on Sunday, September 27th, 1936. Father Divine (c.1876-1965) was a Black spiritual leader who claimed to be God. He 
founded the International Peace Missions Movement and believed that heaven was a place that was here and now; he also preached for racial equality 
and celibacy and rejected gender distinctions. Although there have been numerous attempts to research his origins, the only thing about which histo-
rians can agree is that he was the child of parents who had been previously enslaved in the South.

Divine was an astute businessman and opened many successful restaurants, in which he employed followers of his mission, “who took vows of 
celibacy lived in Peace Mission compounds, and believed Father Divine to be God....Divine and the Peace Mission also opened a network of hotels, 
farms, [and] grocery stores, that fed thousands of ordinary Americans throughout the Great Depression.”1 At one point, he was also one of the largest 
property owners in Harlem.

This flyer announces one of Father Divine’s famous banquets where people of all races would gather together and feast and listen to his sermons 
either given in person or via a recorded message. It also announces regular meetings and daily meals served at “FATHER’S PRICES 10¢ and 15¢ a 
meal.” All of these activities took place at 3736 South Michigan Avenue in Chicago, at Father Divine’s Peace Mission. This building is currently listed 
as a four thousand square foot, multi-family home.

For Divine and the Peace Mission – like many religious movements before them – the stomach was the route to salvation. Amid the Great De-
pression, World Wars I and II, Jim Crow segregation in the South, and de facto segregation in the North, Peace Mission members ate for free and in 
abundance at the banquets. Peace Mission followers argued that the bounty was not merely a gesture of Divine’s generosity, but a tangible gift from 
the man they called God. Rejecting the mainstream Christian “heaven in the sky” belief, the Peace Mission argued that heaven was accessible here on 
Earth and Divine’s bounty was the literal proof in the pudding.2

The flyer has “Peace!” printed on all four corners, and the heading says “Come and Hear 
Father Divine’s Messages.” (Father Divine had believed that “peace” should replace “hello” in 
all greetings.)

In good condition.
¶ Not in OCLC.

1 There is an interesting article on Father Divine on Eater’s website: Heaven Was a Place in Harlem. The 
radical tableside evangelism of Father Divine — equal parts holy man, charlatan, civil rights leader, and 
wildly successful restaurateur.
2 Ibid.



The Highly Restr i c t ed Life  of
the Homeopathic  Pat i ent

10. (FOOD & medicine.) Regimen during homœo-
pathic treatment. [Boston]: N[athaniel] Dear-
born,  53 Washington St., [c.1842].

Broadside: 20.3cm x 18cm. Signs of having been folded three times, light 
foxing, trimmed close just touching the ornamental border.  $750.00

The extremely rare FIRST & ONLY EDITION of this leaflet that 
spells out the rules for the homeopathic patient in no uncertain 
terms. The broadside begins with a list of foods which the patient is 
allowed to eat, then continues with those which are forbidden. This 
is followed by an even longer list of those lifestyle choices which are 
strictly forbidden in order that the homeopathic prescription may 
have its full efficacy.

Some of the foods allowed are lean meats (but only if baked, 
roasted or boiled); fish that have scales (excepting salmon); fresh dairy 
products; eggs (“except in cases of Diarrhœa”); bread and biscuits 
(but not made with baking soda); and low-fat puddings and dump-
lings made of “Wheat, Indian, Rice and Oat-Meal” (so long as they 
are not heavily spiced). Most fruit and vegetables are acceptable. One 
may also enjoy cocoa, weak black tea, and water sweetened with either 
sugar, currant jelly, or raspberry or strawberry syrup. The author 
notes that any of the above foods that disagree with the patient 
should be avoided.



Conversely, the forbidden foods are mostly rich, fatty, salty, and heavily seasoned. “The Flesh of all young animals” is also on this list, as are 
“painted toys for children;” nuts; spirits; coffee; green tea; spiced chocolate; wine; beer; mead; tobacco; honey; and “all kinds of colored Sugar work 
prepared by the confectioner.” This list concludes with the stipulation that if the patient has “either by accident or forgetfulness...taken one of these 
forbidden articles, his physician” should be told immediately so that “the proper measure may be taken to arrest injurious disturbances.”

The list of strictly forbidden articles is vast in its scope. One must avoid all medicines and salves not specifically prescribed by the physician, 
and be careful not to allow irritants such as garlic, onions, mustard, and yeast to touch their skin. Blood-letting is also not allowed. Perfumes; tooth 
powders; woolen clothing; corsets; and wearing anything that is made of coral, amber, or metal is against the rules. Only clothing made of cotton, linen 
and leather is acceptable, and under no circumstances should one engage in rocking (as in a rocking chair) as this will inhibit treatment of “diseases 
of the abdomen, particularly in females.” Reading novels is also considered injurious.

The author concludes this work with a note on how to properly store homeopathic medicines and the stricture to “remain for half an hour free 
from mental or bodily exertion, and without eating or drinking” after taking a prescribed medication.

Although the printer, Nathaniel Dearborn (1786-1852), had his business in various locations in Boston over the years, he worked out of his office 
on Washington street in Boston between c.1832 and c.1852.

In very good condition.
¶ OCLC: National Library of Medicine only.   



A Tantal iz ing Announcement
on Food Preservat ion

11. (FOOD preservation.) Dr. E.H. Shourds’ process for preserving fruits, meats, vegetables, 
milk, cider, eggs and fish. N.p.: N.p., c. 1870.

Broadside: 22.9cm x 5cm. Signs of having been folded three times. $250.00

The extremely rare FIRST & ONLY EDITION of this announcement for a new food preservation 
invention by “Dr. E.H. Shourd” of Thorold, Welland County, Ontario. Shourds’ invention 

is said to be able to “keep fruits, meats, corn, peas, beans, tomatoes, fish and 
vegetables of all kinds, fresh at all seasons of the year.”

The broadside tantalizes the reader by supplying 
information on what this food preserving 

process can do, but not how it 
achieves its goal, nor what 
the process consists of. 
Shourd simply asks those 

interested in his invention to 
contact him to learn more.

In addition to providing 
more than twenty references from 
Toronto to New York, we read 

that Shourd’s “New and Valuable 
Invention...is now in practical 

operation in the Canadian Provinces, 
and has become of general family use 

throughout the Province of Ontario.” 
In very good condition.

¶ Not in OCLC.



The Most Important 18th-Century 
Engl i sh Cookbook

12. [GLASSE, Hannah.] The art of cookery made plain 
and easy. London: Printed for the author; and sold 
at Mrs. Ashburn’s a China-Shop, the corner of Feet-
Ditch, 1747. 

4to. Woodcut device on title page, woodcut headpieces, 8 p.l., ii, [3]-65, 
68-135, 138-166 pp. Contemporary calf expertly rebacked, double gilt fillet 
around sides, spine in six compartments, raised bands, double gilt fillets on 
spine, expert paper restoration to the edges of the title page just touching 
one letter, small hole repaired on title page, restoration to the lower gutter 
of the final two leaves and the lower corner of the final leaf just touching 
two words, spotting to a few leaves (possibly food stains). $20,000.00

The FIRST EDITION of  the most influential 18th-century English 
cookbook. “In the world of cookbook classics, The art of cookery takes first 
place, establishing the whole idea of cookbook classics.”1

What made Hannah Glasse (1708-1770) stand out as a writer was 
her ability to give the reader the sense that she was in the kitchen with 
them and to simplify the recipe so that it was comprehensible to servants 
and their mistresses who were directing operations in the kitchen. Before 
Glasse, English recipes were primarily written for professional male cooks. 
Glasse changed that. In her introduction to the reader, Glasse explains her 
purpose straight away:

1 Sandra Sherman, “Hannah Glasse” entry in Culinary biographies, edited by Alice 
Arndt, 2006, p. 181.



I believe I have attempted a Branch of Cookery which Nobody has yet thought worth their 
while to write upon: But as I have both seen, and found by Experience that the Generality 
of Servants are greatly wanting in that Point, therefore I have taken upon me to instruct 
them in the best Manner I am capable; and I dare say, that every Servant who can but 
read will be capable of making a tollerable [sic.] good Cook, and those who have the least 
Notion of Cookery can’t miss of being very good ones.

She then goes on to mention that she will not write “in the high, polite Stile...
for my Intention is to instruct the lower Sort.” This accessibility clearly paid 
off: by the year 1800, approximately fifty different editions of The art of cookery 
had been published and the work continues to be reprinted today. (However, 
it should be noted that our first edition is the only edition to be printed in 
the large 4to format.2)

The scope and magnitude of the cookbook is unprecedented. After a list 
of subscribers, Glasse provides an index for 969 culinary recipes. Divided into 
subjects, they include: “Of Roasting, Boiling, &c.;” “Made-Dishes;” a chapter 
of French recipes entitled “Read this Chapter, and you will find how expensive a 
French Cook’s Sauce is;” smaller dishes “for a Supper, or Side-Dish;” “Of Dress-
ing Fish;” “Of Soops and Broths;” “Of Puddings;” “Of Pies;” “For a Fast-Din-
ner” (i.e. on no-meat days); recipes for invalids; recipes “For Captains of Ships;” 
“Of Hog’s Puddings, Sausages, &c.;” “To Pot and Make Hams, &c.;” “Of Pick-
ling;” “Of Making Cakes, &c.;” “Of Cheesecakes, Creams, Jellies, Whip Sylla-
bubs, &c.;” “Of Made Wines, Brewing, French Bread, Muffins, &c.;” “Jarring 
Cherries and Preserves, &c.;” “ To make Anchovies, Vermicella, Ketchup, Vine-
gar, and to keep Artichokes, French Beans, &c.;” and “Of Distilling.” 

The first ever printed recipe for curry appears in The art of cookery on page 
52. It is as follows:

2 In the preface to the Prospect Books facsimile edition (2012), it is noted that “Later 
editions contain added material, but none matches the beauty of the first edition, the 
only one published in a large format.” For more on Glasse and The art of cookery, see the 
facsimile’s introductory essays by Jennifer Stead and Priscilla Bain.



To make a Currey the India way

Take two Fowls or Rabbits, cut them into small Pieces, and three or four small Onions, peeled and cut very small, thirty Peper Corns, and a large Spoonful of Rice, Brown some 
Coriander Seeds over the Fire in a clear Shovel, and beat them to Powder, take a Tea Spoonful of Salt, and mix all well together with the Meat, put all together into a Sauce-pan 

or Stew-pan, with a Pint of Water, let it stew softly till the Meat is enough, then put in a Piece of fresh Butter, about as big as a large Walnut, shake it will together, and 
when it is smooth and of a fine Thickness, dish it up, and send it to Table; if the Sauce be too thick, add a little more Water before it is done, and more Salt if it wants 

it. You are to observe the Sauce must be pretty thick. 

This recipe is then followed by two for “Pellow” (i.e. Indian pilau or pilaf ). 
Glasse is also the first person to use the term “Yorkshire-Pudding” and 

provides a remarkable recipe for the dish on page 69. To-
wards the end is a section on “How to mar-

ket, and the Seasons of the Year for Butch-
er’s Meat, Poultry, Fish, Herbs, Roots, 
&c. and Fruit.” The last chapter provides 

three medicinal recipes and one direction 
for how to remove bugs from a room.

“Like many cookbook authors of her 
day, Glasse was not a professional cook. 

She wrote because she needed money.... To 
raise money for her large number of chil-
dren, Glasse tried selling patent medicine for 
a while, until she finally wrote her magnum 
opus.”3 She also wrote two other works (The 

compleat confectioner and The servant’s directory, both 
1760); had a business making “habits” (i.e. 
clothing and outfits); and was part of the so-

cial set around the Prince of Wales (most likely 
Frederick, the heir apparent to George II). “If  
 

3 Ibid.



nothing else, Glasse was entrepreneurial. Yet by 1754 she was bankrupt, 
owing the astronomical sum of 10,000 Pounds.... As part of the resolu-
tion of her debt, Glasse sold the copyright to The art of cookery, as well 
as the printed sheets of the fifth edition, the last to have been edited by 
Glasse herself....”4

“Glasse...probably the best-known English cookery writer of the 18th 
century, owed the fame which she and her principal work (The art of cookery 
made plain and easy, 1747) acquired to a strange concatenation of factors: 
in part, to chance; in great part, unscrupulous plagiarism; in almost no 
part, to innovations in the style and organization of recipes, for which 
she claimed credit; and, to a small but significant extent, to her marketing 
abilities” (Oxford companion to food, p. 339). 

Laid in is a circa mid-19th century note about this being the first 
edition of Hannah Glasse. In manuscript on woven paper, is written: “It 
is Evident that your Cookery book is the right one....My information 
Comes from a barrister fond of old and curious books and possessing 
some knowledge of the same. Cath. S. Tuffen.” 

A very good copy in a contemporary binding. 
¶ ESTC & OCLC: Huntington Library, Kansas State University, 

New York Public Library, Morgan Library, Princeton, Rosenbach  
Museum and Library, University of California (San Diego), University 
of Chicago, University of Illinois, Walters Art Museum, Yale, and six 
locations outside of the United States.

4 Ibid.



With Rec ipes for Nutri t ious 
School  Lunches

13. [HUNT, Caroline Louisa.] School lunches. Washington,  
D.C.: U.S. Government Printing Office, 1934.

8vo. Illustrations in the text. 21, [1] pp. Original printed wrappers, small 
stain to upper margin of upper wrapper and the first two leaves (not affect-
ing text). $50.00

A very good copy of this booklet from the United State Department 
of Agriculture, addressing  the topics of nutritious school lunches for 
children and how to prepare and serve them. The work begins with a 
section on the building blocks of a healthy diet which consist of milk, 
eggs, meat, vegetables, leafy greens, grains, butter, and sugar. Next comes 
advice on managing the cost of a good diet followed by sections on “The 
Importance of Good Bread;” “Cleanliness in the Handling of Food;” 
“The Noon Meal at Home;” “The Basket Lunch;” “Lunches Prepared at 
School;” and “Special Problems of the Rural School Lunch.”

Also included are twenty recipes for lunches prepared at school. 
There are vegetable soups; various chowders, including a fish chowder; 
bean, pea, or cowpea (black-eyed pea) loaf; sauces; lettuce sandwiches 
(made of bread, butter, and lettuce); various salad dressings; and a few 
desserts, such as honey cakes and boiled custard.

There are photographs included throughout of students preparing 
and serving food on campus in white uniforms and hats.

It should be noted that although the introduction on the verso of the 
upper wrapper shows that this work was revised in June, 1922, and May, 
1924, the actual publication date is printed on the lower wrapper: 1934.

In good condition.
¶ This issue appears to be unrecorded in OCLC.



“For the Use of Famil i e s”

14. JENKS, James. The complete cook: teaching the 
art of cookery in all its branches; and to spread 
the table, in a useful, substantial and splendid 
manner, at all seasons in the year...and receipts 
for preserving and restoring health and reliev-
ing pain. London: Printed for E. And C. Dilly 
in the Poultry, 1768. 

12mo. xx, 364 pp. Period speckled calf, double gilt fillet around sides 
and on spine, raised bands in six compartments, edges stained yel-
low.  $3500.00

The FIRST EDITION of Jenk’s guide to cooking, making 
various alcoholic beverages, and running a household in 18th 
century England. More than four hundred recipes are provid-
ed including one for rabbit with onions; sturgeon boiled with 
horseradish, vinegar and pepper and then garnished with lem-
ons and a caviar-butter; and an “Indian Pellow” (i.e. pilaf ) made 
with chicken, bacon, and rice cooked in water, butter, pepper, and 
mace, and then garnished with fried onions and hard-boiled eggs. 
Sections are provided for marketing; what to expect and prepare 
at different times of the year; preserving meats; pickling; confec-
tionary; pudding; dumplings; pastries; tarts; pies; flummery; syl-
labubs; wine; mead; cider; and brandy. 

The introduction also has short sections addressed to dif-
ferent members of the household: “Maid-Servants;” “House-
maid and Kitchen-maid;” “Cook-maid;” “Chamber-maid;” and 
to servants in general. The note to the Cook-maid is especially 
practical and encouraging: 



As the chief intention and labour in this Book is for the assistance of the Cook-maid, she will find the particular Instructions and Directions relating to her station in every part 
thereof; and that if she takes care to make the kitchen-maid do her duty, and will diligently apply the practical Rules to be found in this Practical Cook, there’s the greatest 
expectation that she will give satisfaction to her employers, and do her work with ease and chearfulness.

“The medical receipts are few, and it requires faith to believe in remedies which are to be taken ‘at the changes of the moon.’ Snail-water is still the 
authorized care for consumption” – Oxford p. 98.  The medical receipts are on pp. 333-45. 

A second edition was published in Dublin in 1769. 
A very good copy in a handsome binding. 
¶ Bitting p. 245; Cagle 780; ESTC: Library of Congress, Kansas State University, Michigan State University, Columbia University, and three 

locations outside of the United States; Maclean p. 75.



Extremely Rare

15. LANDI, Eraclio. Dissertazione sopra il quesito se vi 
siano mezzi opportuni di migliorare I vini manto-
vani. Mantova: Alberto Pazzoni, 1781.

Large 8vo. Woodcut device on title page. 74 pp. followed by a final blank. 
Early marbled stiff wrappers, marbled edges, untrimmed. $5000.00

The extremely rare FIRST & ONLY EDITION of Eraclio Landi’s study 
of the wines of Mantua (in Lombardy, in the north of Italy). Adopting 
scientific criteria and referring in particular to wine’s chemistry, Landi 
carefully describes the various wines of Mantua: its characteristics, its 
quality, the fermentation process used, as well as the market for the wines. 
Included is a description of fourteen different grapes that can be cultivat-
ed in this region of Italy. There is also a section on how to conserve the 
wines and to transport and export them by sea. 

The work was written for presentation to the Reale Accademia 
di Scienze, e Belle Lettere di Mantova, an academic society which was 
founded by Maria Teresa, Empress of Austria, in 1768. Landi was a Fran-
ciscan from Siena who was appointed by the Austrian government to be 
the royal agrarian inspector in Milan and the surrounding area.

A fine, large-margined copy. 
¶ B.I.N.G. 1077; OCLC: University of California (Davis) and the 

British Library only; Paleari Hennsler p. 413; Sormani, Opera di enologia, pp. 
70-71 “Raro.”



The Firs t  Monograph on Cheese

16. [LANDI, Giulio.] Formaggiata di Sere Stentato al Serenissimo Re della Virtude. [Stampata in Piasenza [Venice] 
Per Ser Grassino Formaggiaro [Gabriele Giolito De Ferrari], 1542.]

Small 4to. One historiated woodcut initial. 21 (misnumbered as “17”), [1], [2 - blank] ll. Collation: A-F4. Period tan morocco, triple gilt fillet around 
sides, central blind-stamped medallion on the upper and lower boards, raised bands, single gilt fillet to spine, title lettered in gilt on spine, all edges 
gilt, gilt dentelles, marbled endpapers, very small hole to A3 affecting one letter on each page (sense still clear), expert paper repair to the first and 
final printed leaves. $20,000.00

The exceptionally rare FIRST EDITION of the earliest monograph on cheese; only two other copies are recorded in the United States, one of which 
is incomplete (see below).

Sere Stentato (roughly translated as “Sir Stunted,” though this may also be an anagram), has written this humorous gastronomic study on forma-
ggio piacentino, the local cheese from Piacenza which was “the first cheese to be universally praised in southern Europe” (The Cambridge World History of 
Food, vol. II, p. 1209). While singing the cheese’s praises, Sere Stentato focuses not only on its perfection in “cheese-ness” and nutritional qualities, 



but also its physical qualities (including its shapes) and the reason for its 
greatness: the snowy salt of Piacenza, the fineness of Piacenza’s pastures, 
the superiority of their cows, and the quality of the milk produced there. 
He also makes mention of the various soups, salami (including cervelati, 
mortadelle, sanguinacci, zambudelli, and salsiccie), and vegetables produced in Pi-
acenza which the women make for their husbands. On the colophon leaf 
it states “Stampata in Piasenza per Ser Grassino Formagiaro” (roughly 
translated as “Printed in Piacenza by the Little Fat Cheese-maker”). 

The Formaggiata is believed to have a relation to the famous Accademia 
della Virtù (Academy of Virtue), founded in Rome in 1538 by Claudio Tolo-
mei (1492-1555). On the verso of leaf 2, the printer mentions Cardinal Ippoli-
to de’ Medici (1511-1535) who was one of the first sponsors of the Accademia. 
Additionally, as an organization, the Accademia elected a new “King” every 
week and the  Formaggiata itself is addressed to the “Most Serene King of 
Virtue.” Although the purpose of the Accademia was to support serious 
treatises on Italian and Latin literary forms and on the work of Vitruvius in 
particular, comic and ludic literature also played an important role.1 

Giulio Landi (1500-1579) also wrote on Aristotle’s Ethics, a life of 
Cleopatra, and an account of the Madeira Islands which spoke about Por-
tuguese exploration and sugar production. From the printer’s introduction 
we find  that Landi was a native of Piacenza and therefore qualified to 
comment upon its gastronomic delights.

1 For more on the Accademia and Landi’s relationship, see Maylender’s Storia delle 
accademia d’Italia, Bologna, 1926-30, vol. V, pp. 478-80 and the Dizionario Biografico 
degli Italiani. 

Landi was also likely a member of the Accademia degli Ortolani, founded 
in Piacenza by L. Domenichi and A.F. Doni in 1543. For more on this association 
see Alessandra del Fante’s chapter “L’Accademia degli Ortolani” in Le Corti far-
nesiane di Parma e Piacenza: 1545-1622, pp. 161 & 167-68, and Jane E. Everson, Denis 
V. Reidy, and Lisa Sampson’s The Italian Academies 1525-1700: Networks of Culture, 
Innovation and Dissent, Routledge, 2016 (which also has a section discussing Landi’s 
Formaggiata).



In 1477,  Pantaleone da Confienza (c. 1440-1496) published his Sum-
ma latticinorum, the first monograph on dairy products; Landi’s Formaggiata, 
however, is the first book published on cheese and is of particular interest 
because it is also in a vernacular language. 

With the bookplate of Giannalisa Feltrinelli on the recto of the up-
per free endpaper and the bookplate of Ludovico de Gobbis on the upper 
pastedown. Gobbis’ bookplate has the initials “VdG” and his motto “Je 
fus sage, je fus fou.” It is designed and printed by Alberto Zanverdiani 
(“AZ” in lower right corner).

A good copy.
¶ B.IN.G. 1078; OCLC: University of Illinois and an incomplete 

copy at the Folger Library with three locations in Europe; Paleari Hens-
sler p. 414; Westbury p. 106. The Italian census EDIT16 (Censimento na-
zionale delle edizioni italiane del XVI secolo) records ten locations in Italy (and 
attributes the imprint to Venice: Gabriele Giolito De Ferrari). Not in 
Bitting, Cagle, or Vicaire.



With an Early Descr ipt ion of
Food and Drink 

in China

17. LEPAGE, François Albin. Recherches historiques sur la 
medecine des Chinois. Paris: Imprimerie de Didot, 1813. 

4to. 104 pp. Contemporary blue wrappers stitched as issued, lightly  
worn, untrimmed.  $2750.00

The FIRST EDITION of this early study of Chinese medicine and culture, 
written by a young doctor from Orléans, a city about 70 miles southwest of 
Paris. In the beginning of the work, François Albin Lepage (b. 1793) declares 
that he seeks to introduce people to the system of Chinese medicine as well as 
their principles of hygiene, way of life, and food. As noted in the first section: 

Les Chinois admettent deux principes naturels de la vie ; la chaleur vitale et l'humide 
radical, dont les esprits et le sang sont les véhicules. Ils donnent le nom d'yang à la chaleur 
vitale, et celui d'yn à l'humide radical ; et c'est de l'union de ces deux mots qu'ils ont 
fait le nom de l'homme, qu'ils nomment gin en leur langue. Ces deux principes de vie se 
trouvent, selon eux, dans toutes les parties principales du corps, dans les membres et dans 
les viscères, auxquels ils donnent la chaleur et la vie.

Roughly translated to: 

The Chinese admit two natural principles of life; the vital heat and the radical humidity, 
of which the spirits and the blood are the vehicles. They give the name of yang to the vital 
heat, and that from yn to the humid radical; and it is from the union of these two words 
that they made the man's name, which they call gin in their language. Those two principles 
of life are found, according to them, in all the principal parts of the body, in the limbs and 
in the viscera, to which they give warmth and life.





Chapters cover the history of medicine in China; therapeutics; the materia medica of Chinese medicine; of plants, minerals, and animals in Chinese diet 
and medicine; inoculation; acupuncture and other Chinese specialities; on hygiene; the population of China; and the most common diseases. 

In the chapter on plants, there are sections on rhubarb; ginseng; san-tsi; various types of tea (this is one of the largest sections and it includes 
green tea); mugwort; grapes; ou-poey-tse (similar to a growth that appears on elm tree leaves); quinine; opium; and camphor. This is then followed by 
a section on minerals and another on medicinal practices that are specific to the Chinese (including acupuncture). 

When speaking about the food in China, Lepage notes that they are unaware of bread, but that they do have several types of grain and they make 
cakes with buckwheat. They eat two meals each day: one at ten in the morning and another at six in the evening, and they eat rice instead of bread. 
For most people, the diet is plant-based, though the wealthy do eat a considerable amount of meat, especially pork, which is better than the pork to be 
found in Europe. There are also several unusual foods, such as bear paws and birds nests and they also eat dogs, cats, and rats. Vegetables are preferred 
over chicken and “Ils ont un ragoût composé de tripes de cochon, qui est en général très estimé des Européens” (“they have a stew composed of tripe 
from a pig, which is highly regarded by Europeans”). 

Regarding drinks, Lepage notes that at meals they like their drinks hot. They don’t consume European wine, nor coffee, nor chocolate. They 
do have a strong liquor that they call sam-sou which is extracted from fermented and distilled rice or millet. He also tells the reader that at one time, 
under Emperor Yu of the first dynasty, a man named Y-tie invented Chinese wine. He would soak the rice with some aromatics in water for 20-30 
days, then cook it, filter it, and store it in earthenware containers that had been well varnished (to seal the container). 

Although the work is peppered with biased perspectives on Chinese medicine, it ends with Lepage’s encouragement of others to travel to China. 

Il serait bien à désirer que les circonstances permissent à des médecins instruits de voyager chez les peuples de l'Orient. Quels précieux échanges de connaissances ne pourrait-on pas 
faire alors avec l'Asie !  Les choses seraient de suite appréciées à leur juste valeur, et des médecins sauraient bien mieux distinguer ce qui peut enrichir le domaine de la médecine, ou 
ce qu'on doit laisser au nombre des choses inutiles ou ridicules.

Roughly translated to: 

It would be well to be desired that the circumstances allow instructed physicians to travel among the peoples of the Orient. What valuable exchanges of knowledge could not be made 
then with Asia! Things would be immediately appreciated at their fair value, and doctors would know much better how to distinguish what can enrich the field of medicine, from 
what should be left as useless or ridiculous.

A very good copy in original state. 
¶ OCLC: University of California (San Francisco and Los Angeles), Yale Medical Library, University of Hawaii, University of Minnesota, 

College of Physicians of Philadelphia, University of Texas Medical Library, and other locations outside of the United States.



A Remarkable  Copy of One of the Rares t 
17th century French Cookbooks

18. LE MAISTRE d’hostel qvi apprend l’ordre de bien 
servir svr table & d’y ranger les services. Ensemble 
le sommelier qui enseigne la maniere de bien plier le 
linge en plusieurs figures. Paris: Pierre David, 1659.

8vo. Woodcut head and tailpieces, woodcut initials. 8 p.l., 145, [1-blank], 
[13], [1-blank] pp. Contemporary carta rustica binding, title in manuscript 
on spine in an early hand, small 19th-century blue and white paper label on 
upper board with “140” written in manuscript (perhaps a shelf label), small 
ink spot on C2 burned through at the edge of one leaf not affecting text, 
natural paper flaw to lower margin of C4 not affecting text, faint wormholes 
on the outer margin of signature D not affecting text, two small ink spots 
on E7, signature G slightly browned, several leaves unopened, all leaves un-
trimmed.  $20,000.00

the rare FIRST & ONLY EDITION of  this important cookbook 
and guide to the duties of the Maitre d’Hostel, or house steward, during 
the reign of Louis XIV. This is a particularly fresh copy, large and with 
several leaves unopened, leaves untrimmed, and still in its original interim 
binding. It is also the earliest French cookbook concerning the preserva-
tion and candying of fruit and one of the largest collections of French 
recipes for salads to date. 

After a brief section describing the role of the sommelier (in this 
case including responsibilities for the art of the table as well as the se-
lection and service of wine), the author provides directions for folding 
napkins in twenty-six different forms, including one for a turkey. The 
third and largest section is entitled “Le confiturier de la cour.” Better 
known under its later title Le Confiturier françois and often mistakenly 



attributed to La Varenne, it is printed here for the first time (see Livres en bouche no. 121) and contains numerous recipes for salads, 
syrups, cookies, marzipan, candies, and conserves, including one recipe entitled Conserve en forme de trances de iambon for a dish made 

of dyed sugar and lemon in imitation of a slice of ham.
Some of the recipes are for making biscuits (e.g. with jasmine, pistachio, 

and almonds); conserves made of flowers (e.g. violets,  
roses and orange flowers), pomegranate, pistachio,  
and cherries; creams (e.g. with almond milk); flavored 
waters (e.g. with anise, lemon, orange, strawberry, 
apricots, and coriander); several different types of 
marzipan; and fruit pastes (including raspberry, 
apricot, peach, apple, violet, and red currant – these 
would be like membrillo, the quince paste still made 

today and served with Manchego cheese). 
One of the most surprising sections is that 

for salads. Thirty-five different recipes are provided  
including those for chicory salad; salad made of 
Macedonian parsley; olive salad; cucumbers in a vin-
aigrette; anchovy salad; a salad of tiny lettuce leaves; a 

healthy salad; broccoli salad; salad with romaine lettuce; 
and a purslane salad. 

The work is sometimes mistakenly attributed to 
Pierre de Lune due to the dedication being addressed to 
de Lune (see Simon’s Gastronomica, the exhibition catalogue 
Livres en bouche, and Notaker’s Printed cookbooks in Europe for a 
full explanation).

It should be noted that there were surprisingly few 
17th-century French cookbooks published; of those recorded, 
Le Maitre d’Hostel is the sixth. This was in stark contrast to 
cookbook publishing in England where nearly three times 



as many new titles were printed during the same period. (The paucity of 
French 17th-century cookbooks was possibly due to the numerous wars 
France was engaged in during the 17th century.1) The extreme rarity of Le 
Maitre d’Hostel is further explained by the fact that, unlike other 17th century 
French cookbooks, Le Maitre d’Hostel  was published in one edition only. 

A note about the binding: this carta rustica binding is an unusually 
early example. The binding historian Nicolas Pickwoad has explained 
how the carta rustica binding style began in the 1520s, and perhaps earlier. 
He also writes that “the earliest of all are likely to be sewn on double, 
white, split-strap alum-tawed sewing supports.”2 This is exactly what our 
binding has and the binding is very well preserved. Pickwoad goes on to 
describe how later examples use “rolled or twisted supports” and that 
“cord supports were apparently not used until the eighteenth century.”

1 Thirty Years War (1618-48), Franco-Spanish War (1635-59), War of Devolution 
(1667-68), Franco-Dutch War (1672-78), War of the Reunions (1683-84), and the 
Nine Years War (1688-97).
2 See Pickwoad’s letter to Exlibris reprinted on Jeremy Norman’s History of information 
and media website at https://historyofinformation.com/detail.php?id=3757.



From the library of Jean-Louis Vaudoyer with his inscription on the 
lower pastedown: “Vaudoyer acheté à Venise chez Cassini, Octobre 1912.” 
Jean-Louis Vaudoyer (1883-1963) was a writer and art critic who was also 
one of the most faithful friends of Marcel Proust (as evidenced by their 
regular correspondence). He was in love with Italy, wrote about it, and 
stayed regularly in Venice. He was also a gastronome and the author of 
the Éloge de la gourmandise, published in 1926. The publisher, Pierre David, 
was the father-in-law of Jean Ribou (sometimes called “the bookseller 
of Molière”). Ribou would later include a portion of Le Maitre d’Hostel in 
his collection of recipes entitled L’Escole parfaite des officiers de bouche in 1662. 

A fine copy. Collation: á8, A-K8. The following leaves are unopened: 
C7/8, D5/6, D7/8, and H7/8. Page 50 misprinted as “34.” 

¶ Notaker 621; OCLC: Lilly Library, Cornell University (incom-
plete), Getty Library, Library of Congress, and five locations in Europe; 
Vicaire col. 553; Willan and Cherniavsky, The cookbook library, p. 166: “One 
of the earliest French books devoted to confectionery....[It] parades fash-
ionable new fruit jellies, fruits in syrup, dragées of fennel, and sugared 
almonds side by side with liqueurs.” Not in Bitting or Oberlé. 



Pulque and the Indigenous People  of Mexico

19. (MANUSCRIPT: Mexico & pulque.) Traslado bien y fielmente 
sacado de unas advertenciae que nuestro padre fray Francisco de 
Arzubraga, Comisario general de todas las indias, envió, su fecha 
en Madrid el veinte y quatro de noviembre del año pasado de 
mil y quinientos y noventa y cinco [A good and faithful copy of 
some warnings that Father Friar Francisco de Arzubraga, Com-
misar general of all the Indies, issued in Madrid the past 24th of 
November 1595.] [Mexico, c.1595-1610.] [With:] Ynformacion en 
derecho contra los que benden [venden] el pulque a los indios. 
[Legal information against those who sell pulque to the indi-
ans.] [Mexico.] Año 1618.

31.2cm x 21.5cm. [15], [1 - blank] pp.; [2 - blank], [2] pp. Disbound and preserved in an 
archival folder, moderate foxing on the final leaf of the second manuscript, chipping and 
very early paper restoration affecting the outer edges of the same leaf just touching some 
words but sense still clear. $15,000.00

Two extremely significant, early manuscripts concerning pulque production in Mex-
ico and its relationship to the indigenous population. Sections discuss the medicinal 
aspect of pulque, its role in religious ceremony, and the economics behind its production, 
both for the indigenous community as well as the Spanish in Mexico. Interestingly, at 
several points in the manuscript, pulque is referred to as a vino, or wine.

Pulque was a New World exotic drink that dates back to early Mesoamerica long 
before contact with Europeans 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. For example, in Aztec 
mythology, the god Tezcatlipoca tricks Quetzalcoatl into drinking pulque; 
Quetzalcoatl then sleeps with his sister and falls from his lofty position. 
The Aztecs would add the quapatle root to their pulque because it increased 
pulque’s intoxicating effect; they also considered the hallucinations it creat-
ed as sacred and restricted its consumption to certain classes of the pop-
ulation. 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.

The first manuscript 1595-c.1610 is in Spanish. The manuscript dat-
ed 1616 is written in Spanish and neo-Latin with some Nahuatl words 
included when referring to indigenous products (eg. maguey for agave and 
negualt, for the unrefined “wine” that comes from the maguey). Although 
very different, both are in legible ecclesiastical notarial hands.

The text structures the discussion around the following question: 
can the ecclesiastical authorities prohibit the sale of pulque because of the 
sins committed by those made drunk by its consumption? Before launch-
ing into the moral and ecclesiastic-legal examination of the question, it is 
acknowledged that the raw extraction from the maguey plant before it has 
been fermented into pulque is of definite medicinal value in the treatment 
of urinary problems and anxiety. Citations of these pulque properties in-
clude Acosta, Torquemada, and other 16th-century writers on native med-
icines and practices.





On the verso of the first leaf of the manuscript from 1616 it is written:

Es un verdad sabida que es un liquor que se saca de un arbol que llaman (maguey) el cual en la lengua Mexicana, llaman (negualt), que es lo mismo que decir bebida dulce, ansi 
virgen sin mixture es bebida sana y medicinal para la salud principalmente para las pasiones y enfermedades de orina… este liquor  mesclan con una raiz que causa que con el 
exceso en beberle los indios se emborrache.

[Roughly translated to:] 

It is a known fact that [there is] a liquor that is extracted from a tree that is known as maguey, that in the Mexican language they call negualt, is the same as saying a sweet 
drink, [when] it is virginal without any admixture...[it] is a healthy and medicinal drink for anxiety and urinary problems...[but] this liquor mixed with a root [quapatle] 
causes, when consumed in excess, the Indians to become drunk.

Although the ostensible reason for the Church’s concern is the drunkenness that pulque causes (and the disorder it creates in society), it is clear that the 
authorities are much more worried about pulque’s use in religious ceremonies. For the indigenous population of Mexico, the hallucinations caused by pulque 
and the quapatle root were sacred and the Spanish saw this as a threat to the spread of Christianity. The drinking of pulque provided a sense of community 
and camaraderie for the indigenous population and Church authorities were unhappy about pre-contact culture being continued through the use of pulque. 

The manuscripts also reveal how much the authorities were threatened by the loss of revenue from the underground manufacture of pulque by 
the indigenous population. The Spanish made considerable money from the taxation of various alcoholic drinks in New Spain and until Mexican 
Independence (1821), there was a constant effort by Spain to control the production and sale of drinks such as pulque and aguardiente (a rum made from 
sugar cane and often flavored with different indigenous ingredients). 

In the 1616 manuscript, there is a citation for a real cedula (royal decree) from 1529 concerning the curtailing of pulque consumption; this is copied 
in full. Later, in 1585, there was an actual ban on pulque by the Third Mexican Concilium; this is also cited and copied. The document then ends with 
instructions on how to initiate a court case against the sale of pulque. 

Ultimately, the efforts by the authorities to control pulque were not successful. By 1692, it was a rallying cry of those who set fire to the National 
Palace. “As these buildings went up in flames, the enraged public circled the plaza crying, ‘Death to the viceroy,’ ‘Death to the magistrate [corregidor],’ 
and ‘Long live pulque.’”1 Throughout the 18th and 19th centuries, the consumption of pulque continued to be associated with violence and civil unrest 
by the authorities. By the early 20th century, there were more than 1500 pulquerías in Mexico City, although today, only a few survive.2

Both manuscripts are complete and were probably, at one time, bound into a larger collection of legal files. 
In good condition and a very early chapter in the history of pulque in Mexico.

1 Long-Solís and Vargas, Food culture in Mexico, p. 24.
2 Álvarez-Ríos, G.D., Casas, A., Pérez-Volkow, L. et al. “Pulque and pulquerías of Mexico City: a traditional fermented beverage and spaces of biocultural conserva-
tion,” in the Journal of Ethnic Food, vol. 9, no. 40 (2022). https://doi.org/10.1186/s42779-022-00155-2



A Woman’s Cabinet 
of Rec ipes

20. (MANUSCRIPT: French cookery and medicine.) Le Cabinet 
Des Dames contenant plusieurs Receptes de divers Auteurs. Es-
prouvées par une Personne Curieuse. 1647. 

21cm x 14cm. [10 - blank], [1 - title], [1 - blank], 291, [9 - blank] pp. Contemporary calf, 
spine richly gilt in six compartments, central gilt-stamped medallion in the center of each 
board, all edges stained red, gilt dentelles, edges of boards with double gilt fillet, corners 
bumped and worn, head and tail of spine worn, hinges worn, marbled endpapers, damp-
staining to the outer margin. $15,000.00

A remarkable collection of  184 “tested” recipes, some concerning women’s reme-
dies, many devoted to culinary dishes, others for general medical ailments, all written 
in a legible hand by a “curious person.” 

In the opening pages of the Aduertisement, we read that “to maintain onself in good 
condition, one must provide for the health of the spirit, and then that of the body 
(“Pour se maintenir en bon point il est necessaire de pouruoir a la Santé de l’Espirt, 
et puis apres a celle du Corps”). While the author notes that the health of the spirit 
can be taken care of with the help of “a good man” or a theologian, our author will 
instead focus on the health of the body through a collection of recipes from twelve 
years working for a “Dame de condition” (a noble Lady). Although it is not clear, it is 
very possible that the author was a lady in waiting to this “Dame de condition.” (For 
more, see below.)

Some of the remedies specific to women are to stop blood loss; cures for ailments 
that follow childbirth; how to cure a woman who has lost hope of having children; and 
how to induce menstruation in women. One of the remedies for stopping excessive bleed-
ing is to split five or six green frogs along their backs, catch the blood or water that falls 
from the frogs with a spoon, and then make the woman drink it. The other recipe involves 
the seeds from various herbs, bone marrow, sweetened with either a grape verjus or apple. 



The culinary recipes include directions for making a healthy soup; on the preparation and preservation of cheese; dishes made from cherries, 
green and red currants, and gooseberries; various marmalades (including candied oranges); syrups (including violets and quince); cookies; pastilles de 
Roses; cooked apples; beef jelly; a recipe Pour faire un bon bouillon (“to make a good soup” made with chicken, veal, and lamb); a consommé (made with 
chicken and veal boiled gently in chicory water for twelve hours); marzipan; twenty-two different “waters,” including an eau de miel (a honey-water); 
an apricot paste; how to blanch walnuts; a recipe for a liquid peach drink; how to clarify brown sugar; and Pour faire tres fin Sucre en pain (how to make 
a sugar cone, which according to Noël Deerr’s History of Sugar, was first introduced to France in 1613). 

Some of the beauty and perfume recipes include distilled strawberries for the complexion; how to dry roses; how to make different colors for 
perfume; an “angel water” perfume and another for handkerchiefs; an Eau de La Grande Duchesse De Florence; hair dye; a beef gall water to improve one’s 
complexion (comes with a bitterness warning); a perfume paste (using orange water and rose water); Spanish perfume (based on ambergris with ei-
ther linseed oil or hazelnut oil, though linseed oil is noted as being better); toothpaste (interestingly, two of the recipes for teeth care are in Italian); 
a rose lozenge; and a violet powder. 

Medicinal remedies include those for gout; hemorrhoids; runny nose; dropsy; inflamed eyes; a water too comfort the eyes; dysentery; a bite from 
a rabid dog; bladder stones and urine retention; deafness; and fever as well as a purgative broth and directions for making various ointments. The 
introduction also mentions giving the “noble Lady” herbal teas and cinnamon enemas regularly for health purposes, as well as warnings about the 
use of mercury in beauty products. 

One of the more unusual sections is devoted to rosemary. Taking up 25 pp. of the manuscript, one of the entries lists fifty-two different uses of 
rosemary in medicine. One entry notes that the smoke of rosemary will help a woman conceive. Another states that if a woman is having difficulty 
producing breast milk, she can eat the leaves and flowers of rosemary; this will increases her milk production because rosemary purges the blood and 
improves digestion. 

Lastly, there are also recipes for making varnishes; transferring prints onto glass; making rubies; adding wax to taffeta; making glue; and even an 
entry devoted to snake skin. 

The last page of the manuscript (p. 279) gives us an idea of the household from which, and for which, this manuscript was written: 

Ce Liure est Celuy ou la serenisime Louise Marie Reine De Pologne et de Suede a Ecrit de sa Main les Receptes qui sont au pages 56: 59: 116: 275: et a fait Ecrire Les autres. 

Roughly translated to: 

This book is the one where the serene Louise Marie Queen of Poland and Sweden wrote with her hand the Receipts which are on pages 56: 59: 116: 275: and had the others written.





Among the Queen’s recipes are Pour faire gellée de Corne De Cerf and Manier de faire l’Eau de La 
grande Duchesse de Florence. The first is a deer antler jelly that is made with an alembic, chopped 
antler, river water, lemons, sugar, and egg whites. The second calls for three-week old pi-
geons, lemons, goat cheese, and, again, an alembic. Although the manuscript states that 
these were written by the Queen, as the hand isn’t different from the rest of the manuscript, 
I suspect that the recipes simply originated from the Queen. 

Marie Louise Gonzague de Nevers (1611-1667) was Queen of Poland and Grand Duch-
ess of Lithuania by marriage to two kings of Poland and grand dukes of Lithuania, brothers 
Władysław IV and John II Casimir.1 She grew up in the court of Louis XIII of France, was 
extremely wealthy, had a literary salon in Paris, opened the first such salon in Poland, and 
established a Polish newspaper (the Merkuriusz Polski - The Polish Mercury - in 1661). With John 
II Casimir, she also wielded considerable political influence, in part due to the fact that the 
crown was literally in debt to her, but also because the king was incapable without her.2 The 
date of our manuscript was after the Armistice of Stuhmsdorf (1635, when Sweden gave 
favorable territorial concessions to the Polish-Lithuanian Commonwealth) and before The 
Deluge (1655, when Sweden invaded and occupied the western half of  Poland-Lithuania). 

The binding has an unidentified central gilt-stamped medalion on each board. The 
image depicts two rampant grey hounds, one on either side of an oval, inside of which are 
three antlers and a star, the oval surmounted by a helmet, all of which is within an oval. 

With the bookplate of Jacques and Hélèn Bon on the upper pastedown. The book-
plate includes an illustration of a bibbed gastronome with a morel mushroom for a head, 
getting ready to eat. 

Although there is some wear to the binding and light dampstaining to the outer mar-
gin of most leaves, the hand is clear, legible, and beautiful. 

1 It is interesting that most citations don’t include the Queen of Sweden as one of her titles, yet there 
is a contemporary portrait of her which does. See the engraving at the Yale Art Gallery: engraver: 
Robert Nanteuil; after: Justus van Egmont; title: Louise-Marie de Gonzague, Reine de Pologne et de Suede; date: 
1653. https://artgallery.yale.edu/collections/objects/13817
2 See Robert I. Frost’s article “The Ethiopian and the Elephant? Queen Louise Marie Gonzaga and 
Queenship in an Elective Monarchy, 1645–1667,” in The Slavonic and East European Review, vol. 91, No. 4, 
October 2013, pp. 787-817.



A Full  and Varied 18th-Century Manuscript  of 
Rec ipes  & Remedies

21. (MANUSCRIPT: English cookery & medicine.) 
[Briggs Family. 18th century.]

20.7cm x 15.2cm. 13,15-29, “29,” 30-43, 50-97, [1], 98-106, “106,” 107-124, [2] 
leaves. Contemporary calf, gilt double-fillet around sides, central gilt me-
dallion in center of each board, gilt floral device in corners, holes for ties 
but lacking ties, edges gilt, clean tears to two pages (sense still clear), some 
pages browned, five leaves torn out at an early date (stubs remaining), pen 
trials and drawings to recto of final leaf, preliminary and final leaves worn 
and soiled at outer edge. $20,000.00

A fascinating 18th-century cookery and medical manuscript written 
in several legible hands. Although the earliest date in the manuscript is 
“1741” (for a “Cure for an Epidemical Distemper”), I would date the be-
ginning of the manuscript to the early 18th century: there are at least two 
hands that appear to be earlier than the “1741” hand and the binding style 
is decidedly earlier than 1741.

The rectos of the first several leaves contain some of the earliest 
recipes. One is “To preserve Apricocks” and another is “To Preserve Red 
Quinches hole:”

Take the quantitie of a gallon of water then take sume small Quinches and boyle it 
till it become to the halfe then take to every pound of Quinches you preserve a pound 
and a quarter of sugar then to every pound of Quinches take a pint of the foresaid 
liquor then pare your Quinches and put your Liquor and your sugar into your 
Skillet then boyle it and scum it and put in your Quinches and keepe them under 
liquor covered with a plate three houers, take the coares of the Quinches that you 
preserve and put them into a lawne cloath to boyle in the surrupp. 



“Red Quinche” = red quince. Not surprisingly, another hand has 
filled in the versos with more recipes (there are almost no blank pages or 
sections in this manuscript). A second early hand has a medicinal remedy 
“To keepe the Stone from growing” that’s made of “butter out of the 
Churne, washt it well out of the milke, but doe not Salt it,” with “as much 
good hony as the meat of a hasellnutt and as much again of white Sugar 
Candye finely beaten,” rolled and made into balls, and then swallowed. 

In total, the manuscript includes roughly 173 culinary recipes and 
119 medicinal remedies and many of the recipes are attributed: “Aunt C’s 
Raisin Wine;” “To Make Seed Cake Mrs. Ward’s;” “To Make Elder wine 
Lady Jenkinsons way;” “To Make Gooseberry wine Mrs Cuderingtons 
way;” “To Make Waffers Mrs Bertie;” “To Make French Fritters which is 
my Lady Genkinsons receipt;” and  “To make Brigets friggesy.”

One interesting aspect of the manuscript  is that it includes several 
recipes that address the need for food preservation. The “Minst Pye” is 
said to last a good quarter of a year, and there is “A Receipt for a cake 
to be kept halfe a yeare.” There are also recipes for preserves of white 
currants; cherries; green gooseberries; apricots; oranges; grapes; cornelian 
cherry; quince; barberry; and “Jelly of Pippins,” and pickling recipes for 
mushrooms, french beans; walnuts; quince; purslane; and cucumbers. 

Among the great variety of wines are currant; cowslip; orange; el-
derberry; and cherry. There is a recipe for “a strong broath for soops & 
pottages” which calls for a leg or shin bone of beef, water, cloves, mace, 
peppercorns, salt, and thyme and which once  cooked and strained can 
be stored in an “earthen pan.” Also included are recipes for stews; fric-
assees; cakes; fritters; sauces; puddings; pies; forced meats; and “lemon 
cream.” There is also a recipe for Aquamirabilis (miracle water), a beverage 
made up of galangal root (in the ginger family); cloves; cubebs (a dried 
fruit that tastes like a combination of allspice and black pepper); ginger; 
cardamom; mace; and nutmeg, all of which is mixed together and then 
distilled in white wine.



Many of the medical remedies are also attributed. There is “My Sister Davors’s Surfeit Water;” “An Excellent Receipt for the Gravel or Stone 
from Dr. Hebbin;” “Dr. Stephen’s Water;” “The Kinges receipt for the Stone which hath done much good;” “Mr Stafford oyntment;” “A water to heale 
sores which is Miss Gardeners;” “An Emplayster to bee laid to the soles of the feete prescribed by Dr Pierce;” and “A Receipt to Cure the yellow and 
black Jaundiss which was Mr Mathewes.” Often the remedies are written to cure both from the outside as well as from the inside of the body. One 
recipe “For an intermitting feaver” is followed by the note (in an early hand in pencil) “HB scripsit” (HB wrote). 

There is also a balm, or salve, which is attributed to Mr Gardener that is said to have the “severall” following benefits: it is “good for a greene 
wound inward and outward;” for burns or scalds; headache; gout; colic; “good against poyson;” “it helpeth the biteing of Serpents or Scorpions or 
Snakes;” “good for a dangerous surfitt, or pysonous disease;” pleurisy (sharp chest pain); “good to cure a thisbula or any old ulser;” cankers; plague; 
kidney stones; “children that are troubled with worms;” gonorrhea; and the “King’s evil” (scrofula). Each of these medical complaints are treated 
with Gardener’s salve as a base ingredient that is modified or enhanced in order to suit the patient’s specific need. There is even one case in which it 
is stated that the cure was most effective when applied  “by a gentle woman to a man.”



Other medical recipes are for rickets; dropsy; “a Medicine for any 
swelling, paine, sore, or any inward humor;” “A Receipt for Sore eyes 
inflamed;” “A present remidy for man or beast that is bitten with a mad 
dogg;” and “A Most Excellent water for a sore mouth.” There is a remedy 
“to cure the Mother” that calls for green leaves of periwinkle and red 
wine and is for “an inordinate course of blood.”    

Among the most unusual cures is one for the “Weapon Salve,” a par-
ticularly famous recipe first described by Paracelsus in the 16th century and 
especially popular during the 17th century. This remedy was made to be 
applied either by the hilt or blade of a sword depending upon what sort 
of wound was incurred. (If the wound was from the thrust of a weapon, 
then the remedy was applied by the “hilt or hand” of the weapon; if made 
by a blow or cut, then it should be applied “from the back to the edge 
always backward or contrary to the making of the wound”). Some of the 
ingredients include “the fatte of a Boare and a Beare;” a “pint of knotted 
worms;” “red Sanders of mumie” (sandalwood);  “the braines of a Boare 
dried;” “the bloodstone called Hamatite all finely powdered;” and “halfe 
an ounce...of a dead mans scull.” There is a caveat which states that “This 
salve have noe afffinity with witchcraft or inchantment but worketh the 
effect or cure by Load stone like vertue which it receives from the Starres.” 

The foliation in our object description is in a later, mid-18th cen-
tury hand. It overrides another, earlier hand that paginated the first 70 
pp. of the manuscript. It is also continuous through the excised pages, 
meaning that the pages were removed during the 18th century. 

Several different names appear in the manuscript, but on the final 
leaf is written “Grace Briggs her recete Book” and “Eliz Briggs rote this 
March 10 1745.” 

A rich and fascinating manuscript of 18th-century recipes and rem-
edies, in a good contemporary binding. 



Delicate  and Love ly

22. (MANUSCRIPT: French cookery.) Recettes. [18th century.]

23cm x 19cm. One bifolium (as a loose wrapper), 32, [3], [13 - blank] pp. Three contemporary gatherings neatly stitched together by pink string with 
tassels, “Recettes” written in a contemporary hand on the bifolium that is not attached but functions as the wrappers, each of the gatherings sitting loose 
in the bifolium.   $3000.00



A lovely French cookery manuscript, in surprisingly fine condition 
for something so delicate. Written in a single hand, each of the pages has 
letters for its alphabetization (e.g. “aBr” for the first page, which begins 
with “Marmelade D’abricots...,” “aN.g” for the second page, which be-
gins with “angelique,” and so on). From a study of the recipes, it is likely 
that this manuscript was written by a chef d’office, a cook whose responsi-
bilities were for those items that are served cold. The French term office 
would later change to garde manger (pantry). 

Among the approximately 100 recipes are those for Beignets (donuts); 
Biscotins (biscuits); Biscuits (cookies); Blanc manger (a soft white dessert 
made in a mold); Crème a frire (a type of fritter); Boeuf fumé (smoked beef ); 
Brioche; six different ways to cook sugar;  Crème fouettee (whipped cream); 
Crème de Mr Gervais de Blois; three different forms of guimauve (marshmal-
low); Gelées et pâtes de fruits diverse; Onguent de la Mere; Pain d’epice (gingerbread); 
pudding à l’anglaise; pudding de pain (bread pudding); pudding au Ris (rice pud-
ding); Vinaigre de sureau (elderberry vinegar); Vinaigre des quatre couleurs (vin-
egar of four colors); Manière de faire les macrons (how to make macaroons); 
and Manières de conserver des truffes (how to preserve truffles). 

There are also fourteen different ratafia recipes, including those 
made with orange flowers, apricots, quince, pits from fruit, currants, lem-
on, and cherries. As noted by Laroussse gastronomique, 

Ratafia [is] a home-made liqueur produced by macerating plants or fruit in 
sweetened spirit.... The word is of Creole French origin; it formerly referred to the 
alcoholic drink which clinched an agreement or a business transaction and is said to 
be derived from the Latin phrase rata fiat (let the deal be settled). 

Written on laid paper with the watermark of C. & I. Honig and a crowned 
shield with a postal horn in the center. 

With the bookplate of Jacques and Hélèn Bon on the verso of the 
upper wrapper. The bookplate includes an illustration of a bibbed gastro-
nome with a morel mushroom for a head, getting ready to eat. 

In fine condition.



An Engl i sh Cookery Manuscript
for a Large Household

23. (MANUSCRIPT: English cookery & medicine.) 
Eliz[abeth] Wood Her Booke 1708.

20.4cm x 16.1cm. [278] pp. (including upper and lower free endpapers and 
[178] blank pp.). Contemporary blind-panelled calf expertly rebacked, spine 
in six compartments with raised bands, blind-stamped floral decorations to 
corners, blind dentelles, signs of one excised leaf, one leaf with lower half 
cut away, one manuscript leaf laid in. $17,500.00

A lovely early 18th-century cookery and medical manuscript,  
including 194 recipes written in four legible hands. Written on the upper 
free endpaper is “Eliz Wood Her Booke 1708.”  

The directions in the recipes are clear and easy to follow and there 
are more savory recipes than sweet. In the receipt for “Green Pease Pot-
tage,” the first step calls for boiling two gallons of spring water to which 
thinly sliced “penny leaf ” is added. This was most likely pennywort which 
is a plant that grows in wetlands and has a nice clean cucumber-like flavor. 
It is also rich in vitamins. The book is roughly divided into subject sec-
tions, but with occasional overlaps. For example, in the section focusing 
on  savory meat-based recipes, there is a single cake recipe, and then in the 
section which begins with pudding recipes, there are many savory meat 
pies. The following is a recipe for “Oyster Loves [loaves].”

Take Some Loves of french bread hott out of ye oven; take out some of ye crumbs & 
butter ye Loves Very well; then ffill them with oysters & put in a ffew of ye bread 
Crumbs on ye top; pat on ye top of ye Loves & so sett them in ye oven again till ye 
oysters are hott through; and so send them up.



Also included in the 159 culinary recipes are how “To make 
Coddlings green;” “To make Hartshorn Jelly;” “To Make Lady 
Burditts Cowslip Wine;” “To Hew a Rump of Beef;” “To Roast 
a Shoulder of mutton wth oysters;” “To Make Fish Soup;” “To 
Fricassey Mushrooms;” “To Preserve Fruit” (including recipes 
for gooseberries, currants, cherries, and apricots); “To Make a 
seed Cake;” and “Mrs Compsons Recpt To Make Strong Oringe 
Wine.” The orange wine calls for six gallons of water, fifty Se-
ville oranges, eggs, sugar, and “Strong Mountain Wine.” There 
are pickling recipes for artichokes, cucumbers, mushrooms, 
purslane stalks, french beans, walnuts, and oysters. The mush-
room pickle calls for milk, a “lemon pill,” a strong brine, white 
and black peppercorns, bay leaves, and sliced ginger. There is a 
separate recipe for the lemon pills.

When it comes to meat, the manuscript includes many 
creative and unusual recipes. Pidgeons are pickled; rabbits are 
“masqueraded;” beef and veal are made into “olives;” rabbits are 
“mumbled;” tongues are ragooed; and pigs and hares are pot-
ted. There is also included a recipe for a “plumb broth” made 
from beef, plumbs, and claret. Unlike the usual mushroom or 
oyster catchup typical of  many 18th-century manuscripts, the 
“Ckatchup”recipe in this manuscript has a base of slices of beef 
reduced in butter (with additional flavoring from anchovies, 
cloves, mace, and herbs). 

Also included are recipes for bitter almond biscuits; al-
mond puffs; almond jumballs; and several different recipes for 
“wiggs,” one of which is attributed to Mrs Willward. Wiggs were 



a popular English pastry in the 17th and 18th century. Typically they 
are leavened with ale or barm (foam that is formed  at the top of a 
fermenting liquid such as beer), have caraway seeds for flavoring, and 
are only lightly sweetened.

Some of the medical receipts include those for gout, bruising, 
canker, piles, a “rupture”, and for a “mortification.” There is a rec-
ipe “To Make Snail Water for a Consumption.” Also included is a 
receipt for “Stoughtons Elixir.” This is most likely a derivation of 
Richard Stoughton’s very early (c.1690) recipe for bitters and was 
originally intended for settling the stomach. The recipe in this man-
uscript calls for Seville oranges, Virginia snake root, gentian root, 
saffron, cochineal, brandy, and sugar. 

The quantities in the culinary recipes are often quite substan-
tial. For example, the recipe “To Make a Cake my own way” calls for 
five pounds of flour, six pounds of currants, two and a half pounds 
of butter, a pint of cream, and twenty eggs. This might indicate that 
this manuscript recipe book was written for a large household. This 
is further supported by an unusual notation at the end of some of the 
recipes. After giving the direction on how to prepare a dish, on a few 
of the recipes our cookbook author has written “and send it up.” This 
probably indicates an “upstairs/downstairs” relationship between the 
kitchen and the dining room, where a finished dish, after plating and 
garnishing, would be brought upstairs to the dining room.

In very good condition. 



Jewish and Roman Gastronomy

24. (MANUSCRIPT: French gastronomy.) Eclaircisse-
ments Sur ci qui regarde les Repas des Juifs Et des 
Romains. c.1745.

25.8cm x 19cm. Title page within a drawn ornamental border. Contempo-
rary marbled wrappers, light wear on the spine and edges of wrappers, ruled 
in red, entirely untrimmed. $4500.00

A remarkable manuscript! Eclaircissements Sur ci qui regarde les Repas is an 
early culinary history about the eating habits of the ancients, with specific 
focus on Jewish and Roman gastronomy. Composed by one person, it is 
written in a lovely and legible hand. 

To contextualize this manuscript, it should be noted that one of 
the earliest French histories of eating habits and the work and life around 
preparing and serving food is Pierre Jean Baptiste Legrand d’Aussy’s His-
toire de la vie privée des Français; however, that work doesn’t appear until 1783 
and only a portion of it concerns culinary history. Additionally, although 
histories of the eating habits of classical Rome are not unheard of (e.g. in 
the 16th century, Petronio wrote his De victu romanorum, 1581-82), works on 
the eating habits of early Jewish communities are very rare. 

The Eclaircissements Sur ci qui regarde les Repas is divided into seven anon-
ymous Lettres, each describing a different element of the gastronomic life 
of the Jews and Romans. The first letter describes where meals occurred; 
the second letter covers preparations before eating (including baths and 
rites of cleanliness) as well as the table, the furniture around the table (e.g. 
couches for reclining), and the time of the meal; the third describes what 
one wears to a meal and the table arrangement; the fourth letter covers 
cutlery and the tablecloth; the fifth discusses fasting, feast days, and the 
number of meals in the day; the sixth section explains various drinking 



habits (with a discussion of mulled wine, water, the use of ice, and the amount one drinks); 
and the seventh and final letter covers the composition of the menu (starter, second service, 
and dessert), feasting, food at dances, and the gifts exchanged at meals. In the margins of the 
manuscript the author provides copious references and commentary.

Both the author’s name and to whom the letters are addressed remains a mystery. Each 
letter begins with “Monsieur,” followed by “ Je...,” but nobody signs his or her name at the 
end. The final letter closes mentioning that the person to whom the lettres are addressed had 
asked our author to write the work: “puisque c’est vous qui m’avez fait mettre la main a la 
plume” (roughly translated to “since it is you who made me put my hand to the pen”), but 
the place and purpose of the manuscript is not explained. 

The ornamentation drawn on the title page is especially lovely. It almost appears to 
be stenciled, but is instead carefully drawn by hand in dark brown ink. Each of the designs 
resembling binding stamps. These decorative elements continue as occasional head and 
tailpieces.

On the verso of the upper wrapper are two bookplates. One is the bookplate of 
Charles Lormier (1825-1900) with the motto: “Vita sine litteris mors est.” This is a line 
from Seneca and it roughly translates to “life without literature is death.” Lormier was a 
lawyer and a founding member of the Société des bibliophiles normand. He began collecting at a 
very early age and formed one of the most important private libraries in Normandy. When 
his collection was finally dispersed, it included 6,344 lots and was sold in Paris over 55 days 
between 1901 and 1907. Eclaircissements Sur ci qui regarde les Repas was lot 3640 and it was sold on 
Monday, 25 April, 1904 (see Catalogue de la bibliothèque de feu M. Charles Lormier de Rouen, quatrième 
partie, manuscrits avec miniatures, incunables – impressions gothiques, livres anciens rares et curieux, Paris: 
Em. Paul et fils et Guillemin, 1904, p. 189).

The second bookplate is that of Jacques and Hélèn Bon, important 20th century gas-
tronomy collectors. It includes an illustration of a bibbed gastronome with a morel mush-
room for a head, getting ready to eat. 

The date of c.1745 is based on the hand, the paper used for the wrappers, and the pa-
per’s watermark which includes the date of “1742.”

Other than the light wear in the wrappers, in fine condition.



The Miracl e  of  Black Currants

25. (MANUSCRIPT: Black currants in wine and medi-
cine.) Proprietés du Cassis. c.1750. 

24cm x 18.8cm. [17], [7 - blank] pp. Modern marbled boards, brown moroc-
co gilt-stamped label on the upper board, first page a bit dusty and spotted, 
slight tear to upper corner of first leaf due to it once having been dog-eared, 
light wear and spotting. $2750.00

An interesting manuscript on a rare subject, cassis (black currant) and 
its use in wine and medicine. The essay begins with a long list of the 
diseases that cassis can cure: it is an antidote “against all kinds of venom;” 
it can cure spotted fever and the plague; it is used in remedies for those 
that are apopletic (from a stroke); it can prevent a cold; relieves the spleen 
and liver; can help women with hysteria (“les vapeurs des femmes”); can 
reduce facial swelling; can be used to cure gout (a recipe is provided); 
and, as a syrup, can be applied to wounds. Interestingly, our anonymous 
author also notes that cassis is effective for animals as well as humans.

Formulas are provided for its use “taken in powder like coffee, or 
loose leaf like tea,” as well as in a syrup. Black currants can be added to 
white wine, as can the bark of the bush, when peeled off carefully. When 
the leaf is fresh, it is more virtuous than when dried, and when added to 
wine, it has greater efficacy than when added to water.  Recipes are giv-
en for making a cassis syrup; a cassis liqueur; and “Conserve de cassis En 
Rocher” (a cassis jam in a rocky appearance – i.e. has chunks of fruit). The 
last section explains black currant cultivation. 

With the very small bookplate of Jacques and Hélèn Bon on the 
verso of the upper wrapper with an illustration of a bibbed gastronome 
with a morel mushroom for a head, getting ready to eat. 

In good condition. 



A Swiss Officer ’s  Book of Secre t s ,
With a Large Sec t ion on Wine

26. (MANUSCRIPT: Swiss book of secrets.) Rouedi, 
Francois Joseph, Sergent au Regiment des Gardes 
Suisses, Compagnie de Castella. Nanterre and Paris: 
18 July 1779.

17.5cm x 11.5cm. 1 p.l., 141, [32 – blank], “126,” [13], [11 – blank] pp. (final 
twenty-four pages ruled in pencil including twelve pages of table of 

contents). Contemporary olive-green vellum wallet binding, 
secret pocket inside the upper board with five fold-

ed leaves laid in, portion of leather tie intact. 
 $4000.00

A beautiful manuscript book of secrets. 
Among the 170 different recipes is a wine 

section that includes sixty-seven different 
methods for making and caring for wine. 

There is also a wealth of information on dye-
ing paper, fabrics, feathers, ribbons, straw, wool, 

and socks; a section on sugar; several directions for 
making remedies; secrets on working iron; and secrets 

concerning fire, air, and water. The manuscript is very 
legible and all but a few recipes are in a single hand.

The largest recipe section is devoted to wine. It includes 
methods for preserving wine for many years; how to prevent 

wine from spoiling; fortifying wine; clarifying wine; correcting 
wine; secrets specific to white wine and to red wine; how to make 

wine taste like Moscato; how to make Spanish wine; how to make an 
artificial wine; and how to make a wine for a drunkard. 





Laid in to the secret pocket are five folded manuscript leaves ranging in size from 25cm x 20.3cm to 7.6cm x 14.6cm (oblong). Included on these 
contemporary slips of paper are recipes for how to make a good foreign wine; yellow dye; royal blue dye; and a recipe that begins with a pound of 
bone marrow. On the verso of a printed form headed with “Régiment Des Gardes-Suisses,” there is an unidentified recipe using wine, sugar, and other 
ingredients prepared in a marmitte (cooking pot).

The only mention of Francois Joseph Rouedi that we have been able to find is in an account of a battle written by Rouedi in Apologie du Capitaine 
Thurot, extraite de différens Journaux de ses Navigations sur les Côtes d’Irlande & d’Écosse, pendant les années 1757 & 1759 (London: Lambert, 1778) beginning on page 
25. There he is described as “Sergent au Régiment des Gardes Suisses, Compagnie de Castella, Fusiliers.” 

In excellent condition.



A Tea Room for a Samurai

27. (MANUSCRIPT scroll: Japanese gastronomy.) Watabe Yagozae-
mon. [On decoration for the tea ceremony according to the Oga-
sawara School.] Manji, [1658; this copy was made in the late Edo 
period, 1780-1850].

Scroll: 26cm x 590cm. Mounted on light Japanese back-
ing paper, with new fabric end, ribbon, and jiku in the 
style of the period, occasional worm holes throughout 
and repaired (a few of which affect image), one faint stain 
repeated along the upper edge. $7000.00

A lovely manuscript, colorfully painted and illustrating 
twenty-one different layouts for the tea ceremony. This par-
ticular scroll explains how tea rooms should be decorated when 
welcoming guests, including what to display on shelves and how 
specific items should be placed for the tea ceremony. The original 
text was written in 1658; this particular copy was made by Watabe 
Yagozaemon during the late Edo period, c.1780-1850. 

The Ogasawara School taught etiquette to samurai families and 
originated in the Muromachi era (1392-1573). Although its original focus 
was on archery and equestrianism, by the Edo period (1603-1868), it had 
expanded to include other elements of Japanese life and etiquette, such as 
the tea ceremony, and was being taught more broadly in society.

The current scroll is richly painted in various greens, dark yellow, pinks, 
blues, browns, reds, white, oranges, and black. Depicted are tea bowls; the 
equipment needed to prepare and serve tea; the tables used; side dishes filled 
with food; screens; rice and various boxes; the art work and shelves in the room; 



bonsai arrangements; incense and incense holders; sake containers; trays; vases and flowers; a mirror; a candle; and scrolls, brushes, ink stones, and 
brush washers. The scroll is especially interesting, and representative of the Ogasawara School, as it includes the bows, arrows, swords, and samurai 
armor in the decoration of the tea room.

In good condition and preserved in a Japanese box.



A Young Grocer ’s  Col l e c t ion of Rec ipes

28. (MANUSCRIPT: French cookery.) Pancy, Jean Nicolas. 
Dijon, 26 December 1783. 

19cm x 14.5cm. [2 – title page, blank verso], 50, 52-116, 118-171, 172-189 (blank ex-
cept page numbers), 189-274 (blank except page numbers), 275-276 (index), 278-
284 (index), 285-287 (blank except page numbers and ruling), 289-298 (blank except 
page numbers and ruling) pp. Contemporary vellum wallet binding made of recy-
cled parchment (considerable manuscript on the vellum), original linen tie (60cm in 
length) intact (though frayed at the end), some light soiling and wear to binding, one 
small piece of flap chewed away, portion of vellum pulling away from upper board.
 $7500.00

A lovely manuscript of  200 recipes by the young grocer, Jean Nicolas Pancy, 
written in a clear, legible hand. What is fascinating (and unusual) about this manu-
script is that we know not only who wrote the manuscript, but the context in which 
he wrote it. On the title page, we read that Pancy was the eldest son of Madame 
Brocard, a grocer in Dijon, and that he was a “garson [i.e. garçon]-Epicier.” The 
first leaf of the manuscript reads: 

Ce present livre apartiens à moy – Jean nicolas pancy fils ainé chez Me brocard marchande 
épicier à dijon. le 26. december Jean n.las Pancy garson-Epicier à dijon. en 1783. 

Roughly translated to: 

This present book belongs to me – Jean Nicolas Pancy eldest son of Madame Brocade merchant 
grocer in Dijon. 26. December Jean Nicolas Pancy apprentice-Grocer in Dijon. in 1783.

Among the 200 recipes are directions for preserving fruits and making jams, fruit 
pastes, flavored waters, jellies, syrups, marzipan, candies, ratafias, and liqueurs. 





Recipes call for plumbs, violets, pears, figs, hazelnuts, almonds, raspber-
ries, gooseberries, orange flowers, black walnuts, different types of apples, 
cherries, and lemons. Interestingly, there is also a recipe to make fromage 
glacé, a rich type of ice cream that was usually frozen into a mold (to look 
like cheese). The first step is to heat a mixture of cream, sugar, zest of 
lemon, coriander, vanilla, and some flowers. There are also several recipes 
calling for chocolate.

In the Middle Ages, the Épicerie in France was the store that sold 
spices both local and imported from afar. They made and packaged their 
own products much like today’s grocery store. Before the French Revolu-
tion, they were not allowed to sell takeout food, but they could sell foods 
for the pantry. The current manuscript is special as it reveals what recipes 
an apprentice grocer was expected to know to maintain an Épicerie.1

Laid in is an early manuscript recipe for a Ratafia Anglois Royal made 
with eau de vie, peach or apricot pits, sugar, lemons, and coriander seeds, 
macerating for two weeks before filtering. 

With the very small bookplate of Jacques and Hélèn Bon on the 
verso of the upper wrapper with an illustration of a bibbed gastronome 
with a morel mushroom for a head, getting ready to eat. 

Although there are irregularities in the pagination, the work is com-
plete. The lovely contemporary vellum binding is covered with manu-
script which includes the date of 1719. The upper wrapper also bears an 
inscription of “Pancy fils aine 1784” in a second hand. 

An interesting and handsome manuscript, in very good condition. 

1 Le Robert dictionnaire alphabètique describes the meaning of a garçon épicier as follows: 
“Homme en service ou employe subalterné, dans certaines communes, établisse-
ments ou administrations, généralement chargé d’accueillir et servir la clientèle. 
Garçon coiffeur, épicier, boucher, pâtissier.” They date this usage from the 18th 

century onwards.



Recipes from the Somme

29. (MANUSCRIPT: French cookery.) Fauvelle. Cayer 
de differentes Recettes. Airaines, 25 fevrier 1791. 

24.5cm x 18.8cm. 81 (of which [4] pp. are blank), [5] pp. Contemporary 
vellum wallet binding, spotted, wear overall, original tie intact (70cm long), 
wear at the corners where the flap joins the lower board with loss of a small 
portion of vellum, wear to pastedowns, early manuscript notations on past-
edowns, entire manuscript written on blue paper, slight fading and dustiness 
along edges of paper, clean tear on the leaf for pp. 21/22 touching two words 
(sense still clear), untrimmed. $4000.00

An interesting manuscript of approximately 100 recipes, written on love-
ly light blue paper, and bound in an appealing contemporary binding. On 
the upper board the word “Recettes” is written large in an early hand.

Directions include Pour faire Le Ratafiât Du prince (calling for ripe cher-
ries, apricot pits, and black currants); how to make a Dijon mustard; Biscuit 
Pure a L’italienne; how to make both a syrup as well as a liquor from celery; 
how to make a mug of beer; how to make different types of eau-de-vie; how 
to make cherry jam; multiple types of syrups; macaroons; cookies; jams; Pour 
faire du Sucre D’orge (how to make barley sugar); and how to make a sausage as 
they do in Bologna, Italy. There are also some remedies (e.g. Secret pour faire 
De la pommade) and recipes for tinctures and ointments.

There is a second hand that has written a few additional recipes, 
some culinary, some medicinal, as well as notes on various other themes 
(e.g. on Voltaire; politics; how to make ink; on metaphysics and philos-
ophy; vegetable cultivation; and important family events). This second 
hand comprises less than 5% of the manuscript and dates from the late 18th 
century and early 19th century.



From the first leaf we learn that the author, Fauvelle, lived in Airaines, in the Somme 
department in northwest France (the location of many important battles during the 
First World War). The inscription goes on to tell the reader that he was originally 
from Hangest sur Somme and is married to Rosalie Pault, who was from Oisement:

Cayer de differentes Recettes 
A airaines Le 25 fevrier 1791

fait par moy fauvelle
Me audit airaines

Et Natif D’Hangest Sur Somme
Marié avec Rosalie Pault

Native de ôisemont En vimeux

Interestingly, all three towns are in the Somme and line up conveniently from west to east: Oisemont 
is to the west, Airaines is in the middle, and Hangest-sur-Somme is to the east, the total distance 

being 36km. It’s always very interesting to see how, when places of origin are provided in early cookery 
manuscripts, they often represent a fairly limited area. Travel in the 18th century was not what it is today!

Laid in is an early printed chart (7cm x 10.5cm) on thick paper entitled “TABLEAU COMPARA-
TIF du Franc & du Centime a la Livre & au Sou tournois.” Showing relative values between the Franc and 

the Livre tournois, on the recto is the currency conversion in reverse. The chart is undated but printed in Paris 
by Pitel-Bouquet, rue du Marché-Palu, no. 10 près le Petit-Pont. The only document by this press at this 

address in the Bibliothèque nationale de France is dated 1804. 
The final 5 pages are an index for the recipes in the first hand. 

In the year this manuscript was written, the French National Assembly created the Constitution of 1791 
which retained the monarchy but transferred sovereignty to the Legislative Assembly through a system of indirect voting. It was also the year in which 
all free people of color were granted full and equal citizenship in France; a law was passed that abolished the guild system; and the Déclaration des droits 
de la femme et de la citoyenne by Olympe de Gouges was published (for which she was executed). Her text was (and is) a foundational work in the history 
of feminism. 

With the very small bookplate of Jacques and Hélèn Bon on the verso of the upper wrapper with an illustration of a bibbed gastronome with a morel 
mushroom for a head, getting ready to eat. 

In good condition. 



Early Victor ian Food and 
 Popular Culture

30. (MANUSCRIPT: English cookery, medicine and household reciepts.) Mrs. Wittey. Recipes 1839.

20.2cm x 16cm. Calligraphic illustration as title page. 1 p.l., 26, [2], 27-55, “55,” 56-78, [9] pp. Contemporary marbled boards expertly rebacked in green calf, 
edges of boards rubbed, joints expertly repaired, light spotting throughout.  $1750.00

An interesting and insightful 19th-century English family manuscript of culinary, medicinal and household receipts. As you read through the 
manuscript there are many and varied references to popular culture including the author’s version of a well-known commercial recipe for a fish sauce 

and a commonly used medical remedy. Over all, there are 187 recipes as well as an index written in three legible hands. Many of the recipes are 
attributed and are accompanied by helpful comments.

Following the recipe for “Horse Raddish Sauce,” Mrs. Wittey wrote “this is capital sauce for hot or cold Roast Beef.” In the 
recipe for potting beef on page 68, the author underlines the fact 

that to make potted meats smooth, “there is 
nothing equal to Elbow Grease.” It is under-

standable that “elbow grease” is underlined 
as the method for softening the meat is to 
“pound the meat patiently and thoroughly 
in a mortar with some fresh butter till it is 
a fine paste.” Interestingly, Reverend Sidney 
Smith’s rhyming recipe for making salad is 

quoted in full. (Born 1771, and died 1845, 
Smith was a popular English wit of the day.)1 
The author also writes an altered version of 
the recipe for “Reading Sauce” which was a 
hugely popular fish-based sauce sold by James 
Cocks of Reading, England.

1 The Dictionary of American Food and Drink, J.F. Mariani, 
Ticknor & Fields, New Haven, Connecticut, 1983.



1 Pint of Nasturtian flowers put in a stone jar with 6 shalots pounded – 2 teaspoonsfull of Salt – 2 ** of Cayenne. Pour over the whole 1 Quart of boiling Vinegar – then stop 
close for a month – then strain it off & add 2oz of Soy to every pint – bottle it & it is fit for immediate use (p. 69).

In place of nasturtiums, the original recipe called for pickled walnuts, ginger, mustard seed, anchovy, and bay leaves.2  
Included among the 132 culinary recipes are methods for pickling beets, cucumbers, ham, and walnuts. There are also a number of wine recipes 

including those made from currants, raisins, orange, ginger, sugar, parsnip, gooseberry, and lemon. Additional dishes include “A Tea Cake;” “Black 
pudding” (calling for one pint of blood among other ingredients); “Walnut Catsup;” “Bitters;” “Dutch Gingerbread;” “A good family Pudding;” a 
“Frugal and wholesome way of preparing fruit for Children;” “Black Caps” (stuffed and baked apples); “Rice Blanchmange;” “Currant Dumplings;” 
“Gooseberry Rock;” “Welch Pudding;” “Quince Marmalade;” “Dutch Beef;” “Haunch of Mutton;” “Lemon Mince Meat;” “Scotch Woodcock;” and 
many more. There is also a handy method for preserving freshly caught fish for a few days, as well as for curing ham, beef or bacon.   

There are also 44 medical receipts and 11 household receipts. Included in the medical receipts are remedies for scurvy; weak ankles; hiccups; 
“Hooping Caugh;” a “strengthening Medicine for females on turn of life;” and “a sure remedy for Piles” that is composed of twenty grains of gun-
powder and a little warm water. There are also three pages devoted to the medical properties of lemonade.  

Following the headline for the remedy for hydrophobia (rabies), the author wrote “taken from Hardy’s travels in Mexico.” This must have been 
from a book called Travels in the interior of Mexico, in 1825, 1826, 1827, & 1828, by Lieutenant W.H. Hardy, R.N. which was published in 1829. Also included 
is the author’s version of “Huxham’s Tincture,” a proprietary remedy for fever and general malaise invented by John Huxham (1692-1768) that calls 
primarily for chinchona bark. Among the household receipts are methods for mending earthenware; cleaning grease, pitch, and oil from wool; varnish 
for a mahogany table; a recipe for honey soap; and a perfume called “Family friend bouquet.”

Many of the recipes are attributed. Mrs. Bailey, Mrs. Balding, and Miss Roby appear most consistently. Also named are Mrs. Bennett (“German 
Cakes”); Mrs. West (“Elder Wine”); Miss Errington Perth (“Knitted Shawl. Leaf Pattern”); Mr. Falkner (“Light unfermented Bread”); and Mrs. 
King provided the remedy “For the Face Ache.”

With a lovely calligraphic illustration on the title page of birds in flight, swooping and circling around “Recipes 1839.” 
In good condition. 



Experiments with Extract ing Oil
 from Grape Seeds

31. (MANUSCRIPT: Italian gastronomy.) A mid-19th 
century manuscript describing experiments on how 
to extract oil from grape seeds. Bound with a printed 
study from 1781 on the same subject. 

Contemporary block-printed wrappers, edges worn with a few short tears, 
some pages dog-eared.  $2,000.00

I. (MANUSCRIPT.) Esperienze fatte dall’ estrazione dell’ olio delli vinacciuoli o sia 
granelle dell’ uva. Venezia [Venice] 1850. 23.3cm x 16.2cm. [12] pp. 

II. Memoria sulla maniera di estrarre l’olio dai vinaccioli o sia dalle graella dell’uva pub-
blicata dalla Società Georgica di Montecchio nella marca. Rome: Lazzarini, 1781. 8vo. 
Woodcut vignette on title page and one large folding lithograph. 26, [2] 
pp. Contemporary decorative wrappers, upper wrapper very worn with a 
portion torn away, lower wrapper mounted on leaf of the manuscript, man-
uscript notation on verso of upper wrapper.

I. An unusual manuscript containing a researcher’s notes about grape 
seed oil extraction, bound with a very rare printed pamphlet that was the 
inspiration for the manuscript study. It is very rare to find printed mate-
rial accompanied by contemporary accounts of someone who has tried to 
follow the experiments described in the printed work. The works bound 
together provide an interesting glimpse into mid-19th century readership 
and experimentation in Italy.



Today, grape seed oil is known for its high levels of vitamin E and 
its antioxidant properties. During this period, however, it was known as 
a by-product of winemaking and the oil was used in food. It wouldn’t be 
until the early 20th century, however, that large-scale grape seed oil pro-
duction would begin in Italy. 

In our current manuscript, the author documents his experiments 
carried out to produce grape seed oil. We read that because others have 
had success with this process in Mantua, our author has made an attempt 
to extract grape seed oil in his own facility in Venice (about 100 miles 
away from Mantua).

The author bought some grape seeds and had the pressing carried 
out, but according to his words, “the result obtained did not make this 
type of investment and processing profitable.” He provides an account of 
the costs of this experiment which are dated December, 1850, and signed 
“Girolamo Ma****.” Later, in another note dated July 1851, the author 
admits that he may not have followed the directions carefully enough and 
this may have compromised the success of the operation. He promises 
to try again and to follow the instructions in the booklet [Memoria sulla 
maniera di estrarre l’olio dai vinaccioli] more carefully.

In good condition.

II. The very rare FIRST & ONLY EDITION of the Memoria sulla maniera 
di estrarre l’olio dai vinaccioli, a study on grape seed oil extraction. In the pro-
logue, the author notes that Pope Pius VI came to the conclusion that 
extracting oil from the seeds of exotic plants was useless. For this reason, 
the Pope turned to the more financially sound option of learning how to 
extract oil from grape seeds. One of the purposes of the Memoria was to 
make the process of grape seed extraction available to the poor as a form 
of profitable labor.



A tal’ oggetto ha il nostro benefico principe fatto erigere con sovrana munificenza in Roma nel Molino a Porta Angelica un maginfico torchio, di cui daremo in appresso la descrizione 
e la figura.

Roughly translated to:

For this purpose, our benevolent prince had a magnificent press erected with sovereign munificence in Rome in the mill at Porta Angelica, of which we will give the description and 
figure below.

With a lovely folding lithograph plate depicting a press in a mill in Porta Angelica, Rome, in front of Vatican City.
In good condition.

¶ OCLC: Hagley Museum, University of California (Davis), and two locations outside of the United States.



An Incredibl e  Manuscript  Compendium
of Tradi t ional Mexican Rec ipes

32. (MANUSCRIPT: Mexican cookery.) Notas. L.P. [c.1850-75.]

14cm x 8cm. [176] ll. (of which [46] are blank). Contemporary ornate block-stamped calf binding, gilt roll pattern around 
upper and lower boards, spine richly gilt, gilt leather straps (perhaps to hold a stylus), some loss to head of spine, covers 
bumped, written in black and blue ink and purple pencil on woven paper, two additional leaves laid in, and two small early 
photographs laid in. $9000.00

A distinctive 19th-century Mexican cookery manuscript written in two or three clear, legible hands on woven paper. 
There is a great wealth of Mexican dishes included, along with some Spanish, Italian and French recipes peppered here 
and there. In total, there are 289 recipes, many of which have origins in Veracruz, Puebla, Oaxaca, and Chiapas.

Included are recipes for pipian (pumpkin seed and chili sauce); Huachinango con salsa blanca (Mexican northern red 
snapper in a white sauce that calls for flour, butter, and lime juice); Chilaquiles de estudiante (an economical dish made from 
old tortillas that are cut up and then fried and made into a soup); and Chiles rellenos enogada (fried chilies stuffed with 
pulled pork, tomato, garlic, onions, parsley, raisins, almonds, olives, capers, various fruits, and then covered with a white 
sauce made from nuts and topped with pomegranate seeds and parsley to represent the colors of the Mexican flag). 
There is a recipe for Mole negro Oaxaqueño, a rich chili sauce which calls for twenty-five chilhuacles (a very rare chili native 
to Oaxaca), tomatillos, sesame seeds, almonds, chocolate, garlic, spices and herbs such as hierbasanta, a Mexican herb in the 
pepper family. There is also a recipe for Mole Poblano (hailing from Puebla, Mexico). 

There is a recipe for Turco which has its origins in Texas and Mexico and is a traditional New Year’s Eve delicacy. 
It is a baked stuffed turnover, and in this case the pastry is made from cacahuazintle flour which is an heirloom variety of 
corn originating in Toluca, Mexico, that has rounded grains that are white and tender. Also included among the Mexican 
recipes are Mancha Mantel (meat that is coated in powdered chilhuacle chili, sesame seeds, and breadcrumbs and then deep-
fried); Nopalitos Navegantes (“flying cactus”); Frijoles Ayocotes (beans native to Puebla, Chiapas, and Oaxaca); and Tinga Poblana 
(chicken in spicy smokey tomato sauce flavored with chipotle peppers). 

There are a number of tamal recipes: sweet, corn, butter & almond, and chicharron (fried pork rinds or belly). A tamal 
is a Mexican dish dating back to the Aztecs, consisting of masa dough with a filling that can either be sweet or savory, 
then is traditionally steamed and wrapped in corn husks or banana leaves. There is Atole de leche y piña, a beverage made 
from masa harina, the type of corn flour that is traditionally used to make corn tortillas, flavored with pineapple. There are 
two antes (a layered cake soaked with syrups or other liquids such as wine or sweetened milk) which call for mamey and 



perón – both fruits that are native to Mexico. Another Mexican 
dessert included is a Flan (custard) made with apricots. Finally 
there is a recipe for rompope which is a Mexican eggnog. 

Included are a number of guisados and estofados. These two 
dishes of Spanish origin are often confused with one another. 
Guisados are cooked with a splash of wine, water, or broth over 
the stove without a lid, very slowly and with moderate heat so 
that the sauce can reduce over time. This is why guisados often 

have potatoes or some other form of starch in order to help 
absorb the liquid. Estofados, on the other hand, are usually 
cooked with all of the ingredients added at the same time, 
and with very little liquid. Estofados are slow-cooked with the 
lid on so that the ingredients are cooked in their own juices 

with only maybe a splash of wine or some tomato. There is 
one estofado recipe here that hails from Veracruz. 

Interestingly, there is one recipe for Ajiaco Cuvano, which 
is a traditional Cuban stew that calls for beef, pork, chicken, 
and vegetables. “Aji” is the Taíno (indigenous people of Cuba) 
word for “hot pepper.” In this recipe, most of the vegetables 
are native to Mexico, such as the chayote (a cucurbit that was 
first cultivated in Mesoamerica); chili ancho; camote (sweet pota-
to); helotes (corn); and calabaza tamala (a pumpkin-like squash 
that is native to Puebla, Mexico). It is also unusual that this 
manuscript has a Basque recipe for Bacalao a la Vizcaina which 

is a codfish stew. There is one dish from Argentina called Sopa 
Imperial which has a base of chicken broth and is flavored with eggs, flour, cheese, and butter that has been combined and then deep-fried, and then 
cut into pieces and added to the broth.

Also included among the Spanish recipes are Sopa de Almendras y pasas (almond and raisin soup); Sopa Flamenca; Escabeche (meat marinated in an acidic 
sauce); Bocadillos (a Spanish sandwich); Rosquitas de Catelán (doughnuts); leche migada (milk and bread soup); and buñuelos (traditional Spanish fritters). 
Interestingly, the recipe for Mantecados al estilo de Castilla (shortbread-like cookies) calls for aguardiente, a Mexican alcoholic drink made from sugar cane 
that is first fermented and then distilled. 



The recipes often make use of either the casuela or the comal as the proper cooking vessels. The casuela is of Spanish origin. It is a wide, flat cas-
serole dish made of low-fired clay, glazed on the inside, so liquids won’t escape through the porous clay. New casuelas taste of raw clay and need to 
be soaked in water for at least twenty-four hours, and then coated with olive oil and cooked. They have long been a mainstay of Mexican culinary 
practice. The comal is of Aztec origin, and the name comes from the Nahuatl word comalli. Although today most comales are made of cast iron, tradi-
tionally they were made of thin ceramic. Either way, the comal was designed as a smooth flat griddle that was used to cook cacao beans and tortillas 
over an open flame. 

With two photographs and two leaves of recipes laid in. One image is of two young women, one of whom is sitting, the other is standing. Both 
of the women have intricate embroidery on the front panels of their dresses. They look like they are in their twenties. On the verso of this photo-
graph is written “Alfonso: como pruebas del cariño que te profesas tu amiga Manuela” (roughly translated to: Alfonso, as evidence of the affection 
professed by your friend Manuela). The other photograph is of a young mustachioed gentleman in a suit and bow tie (perhaps Alfonso?). It is very 
possible that  one of the women in the photograph is one of the manuscript’s authors, or that the portraits document descendants of the person who 
wrote the manuscript. 

On the two laid in leaves are recipes for orange and peach sorbet, orange sorbet, and a pork chop dish with eggs. On the verso of the leaf with 
sorbet recipes are signs of the author practicing their culinary words in English: “thinly delgada / slice rebanada / warm caliente.” All are written in 
pencil.

Written on the upper pastedown is “Mayo 4 de 1875.”  On the spine in gilt is stamped “Notas. L.P.” With the watermark “Rolland Freres,” a 
papermaker who was active in Bordeaux c.1840-c.1875.1 

In very good condition.

1 https://www.lookandlearn.com/history-images/YR0626363/Business-card-of-Rolland-Fr%C3%A8res-paper-manufacturer-in-Bordeaux



“Seek for the Beauti ful in Oozy Cave,
On Rocks Uncover ’d by Receding Waves ; 

Where the Sea-weeds Grow!”

33. (MANUSCRIPT: British Seaweed.) Dyke-Doore, 
G.E. Jersey, England, 1855, and Tasmania, 1885.

Oblong: 19.5cm x 23.9cm. Twenty-three seaweed samples mounted onto 
cards and then mounted onto [11] ll., four additional seaweed samples 
mounted onto [4] loose leaves. Contemporary pink and gilt illustrated dec-
orative stiff wrappers (possibly homemade), remainder of green silk ties, 
some staining and wear to wrappers with loss of a small portion of the dec-
orative paper on the upper board, faint foxing and water staining through-
out to the supporting leaves (but not on the paper on which the seaweed 
samples are mounted). $2750.00

An absolutely lovely Victorian-era seaweed sample album. Mounted 
onto the verso of the upper wrapper is a little green card which says “Col-
lected, Arranged, and Mounted by Miss G.E. Dyke-Doore. Jersey.” The 
manuscript opens with the above-quoted poem, surrounded artfully by a 
string of green feathery seaweed. There are twenty-seven  different plants 
carefully pressed and labeled with their Latin names. The samples seem 
to have been gathered in Jersey, which is an English island positioned 
closer to France than England. However, there is one sample from The 
Heads, Tasmania, that is dated both 1884 and 1885. 

Collecting and drying seaweed became a popular pastime in the 
Victorian era, especially among women, as it allowed them a greater sense 
of freedom and an outlet to display their understanding of the natural 
world. “A serious seaweed habit required canvassing miles of shoreline, 
tracking the ground for hours at a time, stooping occasionally to clip a 





specimen and tuck it inside a leather pouch or glass jar. Collectors tended to work in damp solitude. The best time to go out, advised nineteenth-cen-
tury how-to guides, was after a storm. Wind and waves churn the compost on the ocean floor, uprooting deep-water plants and spitting them onto 
sandbanks a dozen miles away.”1 

Margaret Gatty (1809-1873), an English author of children’s books and writer on the subject of marine biology, was an avid algologist (a person 
who studies algae.) She wrote about her joy in having a good excuse to wear men’s clothing while doing her sample gathering. (It is possible that 

our author, Miss Dyke-Doore, also hunted for seaweed in pants.)
Included are samples of griffithsia corallina (also known as griffithsia corallinoides);  dudresnaia coccinea; desmarestia aculeata (“sea 

sorrel”); plocamium coccineum (also known as plocamium cartilagineum or “cockscomb”); clado-
phora rupestris (“common green branched weed”); wormskioldia 

sanguinea (also known as delesseria sanguinea); padina pavoni[c]a 
(“turkey feather” or “peacock’s tail”); callisthamnion corymbo-
sum; delesseria hypoglossum (also known as hypoglossum hypoglos-
soides); cladophora laetevirens; rytiphlaea fruticulosa; laminaria saccha-
rina (“sugar kelp”); daysa coccinea; delesseria sinuosa (also known 
as phycodrys rubens); polysiphonia nigrescens (also known as 
vertebrata fucoides); enteromorpha compressa (also known as ulva 
compressa); bonnemaisonia asparagoides; griffithsia setacea (also 
known as halurus flosculosus); sphacelaria scoparia (also known 
as stypocaulon scoparium); dasya venustra (which Dyke-Door 
labeled as “very rare”); griffithsia barbata (also “very rare”); 
and ectocarpus littoralis (also known as pylaiella littoralis).    

“Sugar kelp,” found in this manuscript, is also 
known in Japan as “kombu” and is an important ingre-
dient in miso soup. Kombu is also good for cooking with 
beans as it has enzymes that help to digest and break 
down the sugars found in gassy foods.

The engraving on the upper board is of “Grève de 
Lecq Valley, Jersey,” and is dated 1855. 

In good condition.



Victorian Seaweed Samples from
Southern England

34. (MANUSCRIPT: British seaweed.) British seaweeds. c.1860.

18cm x 15.4cm. Twelve seaweed samples mounted onto cards and then mounted on 
12 ll. Contemporary half calf over pebbled cloth, single gilt fillet on boards, title 
stamped in gilt on upper board, occasional shadowing from samples onto some 
leaves.  $2250.00

A lovely sample album of  various seaweed and algae gathered from the south-
ern coast of England, carefully pressed and labeled with their Latin names and 
where they were found. “British Seaweeds” is embossed in gilt on the upper board. 
Each sample is beautifully preserved in remarkable detail.

There are twelve different plants included in this manuscript: padina pavoni[c]a 
(“turkey feather” or “peacock’s tail” gathered from Shanklin, Isle of Wight); fucus 
vesiculosus (“bladder wrack”); laminaria digitata (“oarweed”); callithamnion plumula (also 
known as pterothamnion plumula or “feather weed”); ceramium nodosum (which Dyke-
Doore labeled as “very rare” and gathered from Bovisand, South Devon); chylocla-
dia kaliformis (also known as chylocladia verticillata or “juicy whorl weed,” also from 
Shanklin); polysiphonia brodiei (“Brodie’s siphon weed” from South Devon noted as 
“rare”); sphaerococcus coronopifolius (“berry wart cress” from Ventnor, Isle of Wight); 
polysiphonia urceolata (also known as polysiphonia stricta or “pitcher siphon weed”); poly-
siphonia fibrillosa (also known as leptosiphonia fibrillosa or “purple siphon weed” from 
Whitsand Bay, East Cornwall); ceramium ciliatum (from Torquay, Devon); and calli-
thamnion tetragonum.

Of the seaweeds represented in this manuscript, two are used for culinary 
purposes: “oarweed” and “bladderwrack” were harvested in England for their io-
dine content. In general, many seaweeds are edible and have been used as health 
supplements, and as ingredients in cosmetics.

In very good condition.  





A Highly Ski l l ed Student of 
Needlework

35. (MANUSCRIPT: Sewing sampler.) Wilson, Audrey 
L. Needlework Specimens. c.1930.

24.5cm x 21cm. Twenty-nine actual sewing examples tipped in (two of which 
are embroidery samples, one of which is partially knitted), manuscript on 
upper board and throughout. 24 ll. Original blue quarter cloth over grey 
boards held together with metal eyelets and braided embroidery thread, 
sewing samples in excellent condition, some creased, all clearly labeled 
in a neat hand, upper and lower boards slightly bumped and scratched.
 $750.00

A unique and well preserved needlework sample book representing 
the work of Audrey L. Wilson. The hand is in a very neat Chancery 
script. With the exception of one sample which is labeled “Machined 
Seam,” it appears as though all of the needlework was done by hand and 
with great precision. Each sample is neatly attached to its leaf with a 
stitched “x” on each of the two upper corners of the fabric.

All of the work is expertly done. There are stitch samples on various 
types of cloth such as cotton, linen, rayon, silk, and flannel. There are 
six examples of stitches to attach lace to fabric. There is one leaf with 
samples of buttonholes and taping which shows lovely workmanship, and 
one exceptional “Print Patch” which perfectly matches the pattern of the 
patch swatch to the original red and white gingham cloth piece.

Mounted on the inside of the upper board is a printed card that 
reads “Audrey L. Wilson. Diploma II.”

In very good condition.



On Coffee

36. [MARTIN, Alexandre.] Manuel de l’amateur de café, ou l’art de prendre toujours de bon café. Paris: Audot, 1828. 

12mo. in 6s. One folding colored lithograph frontispiece and one large folding hand-colored engraved plate. vii, [1 blank], 84 pp. Original printed blue 
wrappers, spine  slightly browned, untrimmed, some faint foxing throughout. $1900.00

The rare FIRST EDITION of Martin’s well-known guide to the drinking and appreciation of coffee. The eleven chapters give an account of 
the history and cultivation of coffee; varieties of coffee; a chemical analysis of coffee; methods of its preparation; how to serve and drink it; the 
effects it has on the consumer’s mind and stomach; ways to take coffee (café au lait, or à la créme); on Turkish coffee; on the café’s of Paris; and 
coffee’s medicinal qualities. 

The lovely hand-colored frontispiece of “Un Gourmet” 
depicts a man drinking coffee in a Parisian café and is drawn 
by Henry Monnier. After working as a French bureaucrat for 
many years, Monnier (1799-1877) became an illustrator, au-
thor, and actor famous for his lampooning of high culture. 
His many gastronomic scenes are both intimate and humor-
ous, frequently over the discussion of a bill of fare or a special 
dish, and are drawn and colored with a light touch. At the 
end is bound a handsome hand-colored engraving of the cof-
fee plant in full bloom, its seed, and structure. 

In very good condition, lithograph and engraving 
bright and clean.

¶ Cagle 309; Mueller p. 140; OCLC: University of 
California (Berkeley), Indiana University, New York Public 
Library, University of Chicago, and one location outside 
of the United States; Vicaire cols. 569-70. Note: as ususal, 
pp. 81-82 are mistakenly bound after pp. 83-84 but the work 
collates complete. 





Incredibly Important

37. MENON. La Cuisiniere bourgeoise. Paris: Guillyn, 
1746.

12mo. in 8s & 4s. Woodcut device on title page, woodcut head and tailpiec-
es, woodcut decorative initial. vii, [1], 384, 389-400, [4] pp. Contemporary 
marbled wrappers, entireley untrimmed. $8500.00

The VERY RARE FIRST EDITION of  the best-selling cookbook 
of  18th- century France. With more than twenty 18th-century editions 
alone, La cuisiniere bourgeoise contributed greatly to the accessibility and 
simplification of grande cuisine. It was also the first French cookbook 
written for a female chef. 

As Mennell has noted:

Menon undertook more wholeheartedly the task of enabling the bourgeoisie to 
participate in the culinary grande monde. The word bourgeoise in the title has the 
sense of ‘domestic’ as well as ‘middle-class’ and ‘town dweller’. Menon claims that 
many great lords, especially those concerned for their health, had asked him to produce 
a book of simpler and plainer cookery. Nevertheless, the gender to the word cuisinière 
gives it a quite unambiguous social meaning; only the less well-to-do members of 
the middle class would, by that date, make do with a woman cook in charge of their 
kitchen.

Menon’s book then follows the familiar layout, with chapters on foods in season, 
soups, the various kinds of meat, poultry, game, fish, vegetables, dairy-produce and 
pastries. The repertoire of recipes is very much scaled-down in comparison with 



Menon’s earlier Nouveau traité de cuisine...And the recipes themselves are often simplified...Menon even mentions the availability of ‘portable boullion’ from a shop in the 
Boulevard St Germain, intended for use by soldiers in the field but, for the bourgeois kitchen, no doubt as useful a short cut as the modern stock cube. Even so, though they are 
simplifications, Menon’s simplifications are quite clearly simplifications from courtly models. – All Manners of Food, pp. 82-3.

“Starting in the eighteenth century, many cookbooks were intended for middle-class households with fewer servants, where the kitchen was managed 
by a female cook with cook-maids to assist her. The transition from male to female cooks is documented in the title of the great French bestseller La 
Cuisinière bourgeoise (1746).” – Notaker, A History of cookbooks, p. 192.  

In very good condition. With a manuscript signature and line drawing of a face to the inner upper wrapper.
¶ Bitting p. 320; Cagle no. 336; OCLC: Schlesinger Library, Lilly Library, Library of Congress, and the Bibliothèque nationale de France; 

Vicaire col. 589. 



An Unrecorded Early Cali fornia Menu
Printed on Si lk

38. (MENU.) Dedication banquet De Witt 
Clinton Commandery, no. 1 of Knights Tem-

plar and Appendant Orders. San Francisco: 
Frank Eastman, 1869.

27.4cm x 25.5cm. Printed on silk with green, red, blue, gold, 
and black ink, left margin slightly worn and rolled over (not 

affecting text). $3500.00

A lovely and UNRECORDED California menu offering an 
astonishing fifty-two dishes at a Free Mason’s banquet in Ne-

vada. The meal was to honor the establishment of the first com-
mandery to be organized in Nevada, the DeWitt Clinton, No. 1, 

Knights Templar and Appendant Orders. This bright and colorful 
menu is divided into three columns and each course is accompanied 
by wine and spirits. The dishes are written in a mix of French and 

English. 
The town in which the banquet occurred was the boomtown of 

Virginia City in Storey County, Nevada, elevation 6,148. In the 1860s, 
the town was a busy, rapidly growing mining town due to the discov-
ery in 1859 of the Comstock Lode, the first major silver deposit in the 

United States. That such a banquet and richly printed silk menu would 
make its way to a high elevation mining town speaks to the wealth that 

was being generated. 



A few years before our menu, Samuel Clemens was a writer in Virginia City and it was there, while working for the newspaper the Territorial 
enterprise that he first used the pen name “Mark Twain.” (Mention is also made of the town in his book Roughing it, 1872.) At the time of the banquet, 
the town had close to 20,000 inhabitants; by 2020, the population had dropped to 787. 

The banquet begins with oysters accompanied by Chablis and Sauternes, then a soup served with Madeira and Sherry. Next is fish and hors 
d’oeurves served with a Riesling from Rüdesheim am Rhein, Germany. This is followed by various meat dishes (including tenderloin with truffles, goat 
à la Provençale, and tête de veau with a turtle sauce), all of which come with a Bordeaux from Saint-Émilion. These are followed by wines from Burgundy 
(Chambertin and Côtes de Nuits) and pièces montées (edible sculptures made of sugar). The roasts of various fowl and the vegetable dishes are served 
with a “De Luze Paullac” (i.e. Pauillac, a wine from Bordeaux) and the entrements and desserts come with Veuve Cliquot (Champagne) and various 
spirits. It is interesting to note that none of the wines come from California.

The menu includes a large illustration of a knight on horseback signed “Keith.” This may have been William Keith (1839-1911), a Scottish-born 
portrait painter and engraver, who began as an engraver for Harper’s in New York, but moved to California in 1859. The menu was printed in San 
Francisco by Frank Eastman, a printer who was active in San Francisco from 1853 until his death in 1882. Eastman also printed other items for Nevada 
Freemasons from 1865-1880. 

In very good condition
¶ Not in OCLC.



An Enormous Broadside to be Posted Publ i cly in Texas

39. (MEXICAN alcohol regulations: aguardiente.) Miguel la Grua Talamanca y Branciforte...Marqués de 
Branciforte.... La Soberana piedad del Rey nuestro Señor, siempre dispuesta á llenar de beneficios y 
felicidades...del Aguardiente de caña ó Chinguirito. [Mexico City, N.p.], 1796.

Broadside: 79.6cm x 60.6cm. One historiated initial, formed by four separate sheets being glued together, printed in four columns, signs 
of having been folded four times, restoration at the center vertical fold (not affecting text), some wear to the lower left corner (also not 

affecting text). $5000.00

The rare FIRST EDITION of this enormous broadside on Aguardiente, made up of four sheets glued togeth-
er and written by the viceroy of Branciforte. The publication begins with an acknowledgment of 

the new ruling that those in charge of meting out Alcabala (the Spanish tax) and pulque 
regulations are now officially in charge of aguardiente as well. It then goes on 

to discuss locations where it is permissible to make the beverage 
and places where it is forbidden. The following are those 

listed as proper locations for making aguardiente: 
Córdova, Orizava, Yzucar, Cuernavaca, 

and Quautla Amilpas. Those 
places where aguar-

diente absolutely 
cannot be made 
are: Mexico City, 

Puebla, Veracruz, 
Oaxaca, Valladolid, 

“Guanaxuato” (Gua-
najuato), and Guada-

lajara, nor in any places 
that are highly populated, 



nor in hidden cane fields high in the mountains, or other 
such inaccessible places.
Article number eight states that 

El aguardiente de caña podrá fabricarse de Miel, 
conocida comunmente con el nombre de Purga; 
de la que llaman de Gota, del Meladillo, de la 
Panela ó Piloncillo, y de la Azucar, segun 
convenga á cada fabricante ; sin que 
absolutamente pueda mezlcarse otra 
cosa mas qqque agua, haciéndolo 
con el mayor posible aseo.

Roughly translated to:

Aguardiente may be made from honey, 
commonly known by the name of Purga; from what 
they call Gota, Meladillo, Panela or Piloncillo, and Sugar, 
as appropriate to each manufacturer; without absolutely being able to mix anything 
other than water, doing it with the greatest possible cleanliness.

People in Mexico who make aguardiente must also differentiate their beverage from the Castillian version 
in two ways: they must ensure that the liquid is white in color, and they must carry it in flat shaped containers, called 
castañas, rather than the typical rounded containers used in Castilla.

The broadside also establishes different punishments to those who commit fraud depending on their race; a month of prison for Mu-
latos, Indians, or Lobos, and the same for Spaniards of low birth. Any other class will be excused from prison but must pay a fine of 100 pesos.

With a manuscript notation “Monclova 7 de Enero de 1797” (Monclova 7 of January 1797), ordering that the broadside also be posted publicly 
in the valley of Santa Rosa and kept in court for their records. The valley of Santa Rosa is 140km north of  Monclova, Coahuila; Monclova became 
the Spanish colonial capital of Texas in the late 17th century. 

On the verso are two contemporary ink government stamps (quartillos) good for 1796-1797. The broadside is dated 9 December 1796.
¶ OCLC: The Huntington Library, Southern Methodist University, University of California (Berkeley), and Yale, to which should be added 

University of California (San Diego).



Expanding Agricul tural Trade
in the Americas

40. (MEXICAN food regulations: exports to North and 
South America.) Miguel La Grua Talamanca...Comercio 
de estos Dominios con la Islas de la América Septentri-
onal. Mexico City, 1796.

Broadside: 43.3cm x 31.6cm. Signs of having been folded three times. $2500.00

The extremely rare FIRST & ONLY EDITION of this proclamation stating 
that by royal decree, it has been decided to open up trade routes that had 
previously been closed. This was so that Mexican agricultural products as well 
as manufactured items made in Mexico could be sold to a far more extensive 
area.

The newly accessible trade areas are called “las Islas de América Septen-
trional, y por el Sur con Goatemala, Santa Fe y el Perú.” These areas roughly 
translate to all islands of the New Spain Viceroyalty in America from Cali-
fornia to Peru. The author divides these regions in two: the “Septentrional 
Islands” which are in the Pacific Ocean including the Californias and the Gulf 
of Mexico. To the South is Guatemala to Peru as well as Central America and 
the Caribbean, including Cuba, Puerto Rico, and some of the islands of Chile.   

With the Marqués de Branciforte’s manuscript cipher under his printed 
name and the signature in manuscript of Josef Ignacio Negreyros y Soría at 
the bottom. Written in manuscript in the lower left margin is “Chihuaha 1o. 
De Octubre de 1796.  Publiquese en el distrito de mi Sup.or mando indepen-
diente del Virreynato de Mexico” (Chihuahua 1st. October 1796 Published 
in the district of my Superior Independent Command of the Viceroyalty of 
Mexico). This is followed by the word “[*]ava” in manuscript. On the verso 
are two contemporary ink government stamps (quartillos) good for 1796-1797. 
The broadside is dated 31 August 1796.

In very good condition.
¶ Not in OCLC.



Not in Brown or OCLC

41. MONROE cook book. [c.1885.]

8vo. 7, [5 - blank], 8-11, [4 - blank], 12-23, [4 - blank], “24,” [3 - blank], 25-26, 
[2 - blank], 27-30, [4 - blank], “31,” [1 - blank], 32-33, [2 - blank], 34-35, [2 - 
blank], 36-38, [3 - blank], “39,” [3 - blank], “40,” [1 - blank], “41,” [1 - blank], 
42-43, [2 - blank], 44-45, [2 - blank], “46,” [2 - blank], 47-48, [3 - blank], 
“49,” [1 - blank], “50,” [1 - blank], “51,” [1 - blank], 52-53, [4 - blank], [1], 
[1 - blank] pp. Publisher’s white limp cloth, cracked and worn along edges, 
upper and lower pastedowns dampstained, upper pastedown peeling off 
from the upper wrapper, occasional spotting internally, one of the blank 
pages with a clean tear, the joints of the upper and lower wrapper pulling 
away from the staples that hold the book together.  $600.00

The extremely rare FIRST & ONLY EDITION of this late 19th century 
American community cook book, published for the ladies of the United 
Presbyterian Church in Monroe, Ohio. 

At the beginning are printed two columns of names: the first is of 
twenty-one married women and the second is of twenty-one unmarried 
women, presumably the subscribers (and possibly the contributors) to the 
book. Recipes include white bread; salmon croquettes; roll jelly cake; po-
tato pancakes; ginger cookies; soft ginger bread; two recipes for Jeff[erson] 
Davis Pie; tomato and cucumber salad; peach pie; macaroni and cheese; 
and fried bread. 

A surprisingly rare late 19th century cook book from the middle of 
America. Monroe was named after President James Monroe (1817-25) and 
it is on the eastern border of Ohio. 

¶ Not in Brown, Culinary Americana, or OCLC. 



Alleviat ing Scurvy with Onions 
& Sauerkraut ;

42. MURAT, Auguste. Quelques considérations sur le scor-
but. Montpellier, la Veuve de Jean Martel Ainé, [1804].

4to. 28 pp. Marbled wrappers. $1000.00

The extremely rare FIRST & ONLY EDITION of this work on scurvy and 
various remedies for it, including sauerkraut and onions. The author, Auguste 
Murat, writes that people affected by scurvy show great appetite and thirst 
and that this is indicative of malnutrition. He describes the early symptoms 
of scurvy as a pale face, greenish color around the tear glands,  and slowness 
of motion.

Included is commentary on contemporary medical authorities such as 
James Lind (who published Treatise of a Scurvy in 1753, first French edition, 1783); 
Nathanial Hulme (who wrote a work on how to prevent scurvy in the British 
navy in 1768);  Herman Boerhaave; Gerard Van Swieten; and William Cullen. 
Cullen wrote Methodical Nosology in 1766 in which he labeled scurvy as being in 
the cachexias group of medical diseases; cachexias are diseases which result in a 
wasting away of the body.

Lind recommends that steam and vinegar or ammonia be applied “when 
the swelling is considerable, hard, and painful.” If this does not relieve the 
symptoms, then he recommends that one rub the affected area with olive oil 
mixed with lemon or orange juice. 

Murat notes that scurvy patients crave fresh herbs and fruit and that 
humidity and a lack of vegetables are the causes of scurvy. He also describes 
how onions are a useful antidote and how Captain Cook served sauerkraut on 
his ships to prevent the disease.

A very good copy.
¶ OCLC: three locations outside of the United States only.



From Magic Tricks to Pruning Vines

43. [NEVE, Richard.] Arts improvement: or, choice ex-
periments and observations. London: D. Brown, 1703.

8vo. 24 p.l., 96, 1-8, 97-240 pp. Contemporary calf, spine gilt, later red mo-
rocco lettering piece, title page lightly browned.  $5000.00

FIRST EDITION, second issue, of this book of English secrets. The 
first edition was published under the title of Apopiroscopy in 1702. The cur-
rent issue is the original sheets with the title page as a cancel (this is clear 
when you compare the paper of the title page with the rest of the book). 

Neve was a popular English conjurer, remembered for his Merry com-
panion, a book of magic tricks published 18 years later (the work was reis-
sued as Hocus pocus: or the cabinet of legerdemain). The Arts improvement covers a 
wide range of subjects including the preservation of meats and fish; fruit; 
vegetables; on liquors and juices; as well as how to make wine. Other sec-
tions discuss the staining and dying of woods; carving; gilding; varnish-
ing; construction and the choice of building materials; agricultural and 
horticultural issues; grafting; pruning; and how to control plant disease. 



A final part is devoted to magic tricks, or “Experiments and ob-
servations ludicrous.” In this chapter he gives directions for thirty-seven 
parlor games and illusions, from “cutting a drinking glass like a screw” 
to “charming serpents” to “putting a lighted candle, &c. under water.” 
There is even a culinary trick where one is “roasting three capons...on 
one spit, and one shall be roasted, the other boiled, and the third raw.” 

There is also a wonderful “Account of the Authors, from whence 
the following Experiments and Observations were Collected: Besides many 
Experiments and Observations of the Authors own, and such as he Collected 
from several curious Manuscripts, and receiv’d from the Mouths of several 
Ancient and Able Artists.” This is followed by an extensive and detailed 
index to the many secrets contained in the book. 

From the Macclesfield collection with the library bookplate on 
the upper pastedown and blind stamp on the first three leaves.

A good copy.
¶ ESTC & OCLC: Yale, Folger, Auburn, University of California 

(Berkeley & Los Angeles), University of Delaware, Redwood Library, 
University of Texas (Austin), Colonial Williamsburg, William & Mary 
Library, Washington State University, and eight locations outside of 
the United States.



The Firs t  Ottoman Book on Tea

44. (OTTOMAN TEA-MAKING.) دمحم ديس 
 ىاچ .(Çayci İzzet Efendi Matbaasi) تزع
 .(Çay risalesi – A treatise on tea) ىس ةلاسر
Istanbul: Izzet Efendi Matbaasi, 1295 [1878].

8vo. Decorative chapter headings. 82 pp. Original publisher’s gilt 
and blind stamped red cloth, light wear to the gilt, spine lightly 
sunned. $2000.00

The extremely rare FIRST & ONLY EDITION of this import-
ant, comprehensive study on tea written in the Ottoman Empire 
by “Master Tea Maker” İzzet Efendi. The work was so influen-
tial, that after its publication tea prices in the Ottoman Empire 
soon reached the same price as coffee and the beverage became 
popular among all social classes.1 Included is information on 
the birth of tea, where it grows, its health benefits, different tea 
varieties, drinking etiquette, and various brewing methods.

Our  İzzet Efendi should not be confused with Mehmed 
İzzet Efendi (1841-1903). Although  a contemporary of the “Mas-
ter Tea Maker,” Mehmed was a famous calligrapher. 

In fine condition and bound in a handsome publisher’s 
binding. 

¶ OCLC: one location outside of the United States only.

1 Chris Fitch, Globalography: Our Interconnected World Revealed in 50 Maps, 
2018, p. 28.





An Early & Important Work On
Wine and Cider

45. 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. 



On Chil l ed Wines

46. PECCANA, Alessandro. Del bever freddo libro uno. Verona: 
Angelo Tamo, [1627].

4to. Large woodcut vignette on title page, woodcut initials, numerous woodcut head 
and tailpieces, one printed table in the text, three large folding printed tables within 
the pagination. 12 p.l., 128, [1], [3-blank] pp. Recent gilt calf in the style of the period 
(re-using 18th-century calf ), boards with a gilt roll pattern around sides, blind fillets, 
gilt-stamped floral motifs in the corners, gilt-stamped centerpiece ornament on each 
board, spine gilt in six compartments, raised bands.  $7500.00

The FIRST EDITION of this very rare and early study of cooling various drinks 
– especially wine – and how that cooling changes the drink’s effect on one’s health 
and enjoyment. There is also much about what happens to wine when water is add-
ed at different proportions, the chemistry and various methods of cooling drinks, 
and the effect of cooled wine on a person’s temperament. 

The work begins with several poems written to Peccana by various friends: 
Leonardo Todeschi, Lorenzo Fontana, Francesco Rambaldi, Ottavio Brenzoni, 
Francesco Gratioli, Adriano Grandi, and Marco Locatelli. This is then followed by 
Peccana’s study of previous writings concerning chilled wine. Among the authors 
researched by Peccana we find mention of Hippocrates, Galen, Avicenna, Juvenal, 
Homer, Plutarch, Pliny, Epictetus, Petrarch, and Tasso. There are also nine quotes 
from the Divina Commedia by Dante. 

The second part of the work is structured around twenty-five questions, 
Questions include No. 1: “Why are cold drinks useful to all temperments?” No. 11: 
“For what reason does chilled wine bestow contrary reactions on those who share 
[i.e. drink] it, on the angry and timid, on the respectful and audacious, on the sad 
and happy?” No. 13: “For what reason should one drink cold wine and water?” and 
No. 17: “Why does nitre, which is of a hot temper, cool when mixed with water?”





There are also four printed tables, the second one of which is particularly interesting. It is a large fold-out table that describes a correspondence 
between wine and music. The first column gives the recipe of water and wine to be mixed. The second column gives a citation to a Greek literary ref-
erence for that wine. The third describes its “Proportioni Armoniche” and the fourth column its “Consonanze musicali.” These two columns describe 
the wine’s harmonic proportions and musical consonance (notes in harmony with each other due to their frequencies). The final column provides a 
corresponding Greek proverb for that particular combination of wine and water. 

As described by Gerard Oberlé in his catalogue of the wine books collected by Kilian Fritsch, item no. 73:

L’ouvrage est très curieux. Peccana disserte longuement sur les boissons froides, avec parfois des divagations très personnelles. Uns des tableaux dépliants présente des 
correspondances très bizarres entre le vin coupé d’eau (divers dosages), les proportions harmoniques des dosages alcooliques et la musique, le tout accompagné de 

proverbes grecs.

Roughly translated to: 

The book is very curious. Peccana talks at length about cold drinks, sometimes 
with very personal ramblings. One of the fold-out tables presents very 

bizarre correspondences between watered wine (various dosages), the 
harmonic proportions of alcoholic dosages and music, all accompanied 
by Greek proverbs.

The third table (also folding), describes how different 
types of Italian wines can be mixed together and the 
amount of water to be added to each mixture to cre-
ate a “natural proportion.” The wines mentioned in 
this section include Luiatico (aka Leatico), Tramari-
no, Tipergo, Cremonese, Garganego (aka Garganega), 
Corvino (aka Corvina, Doretto, Negronzo, Tribbiano 
(aka Trebbiano), Marzemino, Malvasia (aka Malva-
tico), and Lacrima. Garganega and Corvina would 
“become the mainstay grapes of today’s Soave and 
Valpolicella over the course of the next four hundred 
years.”1

1 Garner, Amarone and the wines of Verona, 2018, p. 16.





The fourth and largest folding table charts at what temperature each wine should 
be served; what the proportion of wine to water should be; at what temperature the wine 
should be served according to your health, temperament, and the climate in which you live. 
Lastly, there is a guide on which wines to blend and in what proportions are best for you. 

Michael Garner, when writing about Amarone wine and the wines of Verona, had the 
following to say about Peccana and his Del bever freddo libro uno. 

The timing of the book is in itself of particular interest on two counts: firstly, it predates Verona’s worst ever 
natural disaster [the bubonic plague which decimated northern Italy, 1629-1633] by just a 
couple of years, and secondly it reflects a shift in focus in the use of wine at the time. Literary and historical 
manuscripts from previous centuries compile a continuing trend away from the symbolic importance of wine 
– in a religious context – towards more practical considerations, and in particular its use for medicinal 
purposes as well as a beverage. Peccana’s book deals with the subject of mixing wine with water (and even 
snow!) and proposes various formulas (proportions of wine to water), listing the various benefits which 
accrue from them. The arrival of the book pretty much coincides with the end of the Renaissance period and 
the flourishing of the “scientific revolution” which most historians agree began with Copernicus in the mid 
to late sixteenth century. This time bears witness to the waning power of the clergy as secular thought and 
philosophy became more entrenched in the lives and thoughts of ordinary people. 

Peccana’s book also refers to many of the grape varieties planted at the time; indeed, certain admixtures are 
applied to particular varieties either singly or in combination. Some of them are no longer familiar.2

Alessandro Peccana was a doctor from Verona. He also published two other works: one on 
how to adjust one’s diet to cure particular ailments and another on various grains and their 
nutritional properties.

A very good copy in a handsome binding. 
¶ B.IN.G., no. 1461; Paleari Henssler, p. 566; OCLC: Library of Congress, University 

of Chicago, and eight locations outside of the United States; Simon, Vinaria, p. 187, and 
Gastronomica no. 1138; Vicaire col. 668. 

2 Ibid., pp. 16-17.



An Extremely Rare and Early Study 
Of Various Grains

47. PECCANA, Alessandro. De chondro et alica. Verona: 
Angelo Tamo, [1627].

4to. Woodcut title page vignette, historiated woodcut initials, woodcut 
head and tailpieces. 6 p.l., 50, [1], [1 - blank] pp. Late 18th-century marbled 
boards in a tree-calf pattern, spine renewed in the style of the period in five 
compartments, gilt roll pattern on spine.  $5500.00

The extremely rare FIRST & ONLY EDITION of this study of different 
forms of wheat and various grains. Chapters discuss grain in ancient cul-
tures and writings (including those of Egypt, Greece, Rome, Babylonia, 
and Africa); the differences between chondrus (a type of wheat in classical 
Greek texts); alica (spelt as well as a drink which is produced from spelt); 
tragus (a type of edible grass); and far (also a form of spelt).

In addition to quoting from the grains’ various mentions in classical 
texts, Peccana discusses the grains’ nutritional value; its affect on one’s 
health and state of mind; its preparation; how the grain is processed and 
made into flour; the bread made from the grains; grain storage; where 
it is cultivated; its use in other foods and drinks; and its various uses in 
medicine and as a remedy. 

Alessandro Peccana was a doctor from Verona. He also published 
two other works: one on how to adjust one’s diet to cure particu-
lar ailments and another on the various properties of chilled drinks,  
especially wine.

In very good condition.
¶ OCLC: five locations outside of the United States. 





A Curat ive Powder Benefi c ia l  to Bibl iophi l e s
and an Interes t ing Americanum

48. (PERFUME and medicine.) Aux Littérateurs. [Caen: N.p., c.1820.]

Broadside: 46.2cm x 32.7cm.  Woodcut black border 2cm wide around the text, woodcut 
illustration at top, woodcut decorative letters in headline, pinholes through corners with 
minor rust stains (possibly from old nails?), wear to some of the edges not affecting text but 
just touching one small portion of border, minor faint dampstaining. $3,500.00

The extremely rare FIRST & ONLY EDITION of this announcement regarding a mi-
raculous powder invented by Mr. Laeyson, that is sworn to improve poor eyesight.  The 
fragrant powder comes from America and it need only be administered in the air, near the 
affected area.

Addressed appealingly in all capital letters to the “LITTÉRATEURS” (people of 
letters), this broadside also extolls the powder’s benefits for those who spend countless 
hours reading. Not surprisingly, it is available for purchase at a bookshop, that of Ma-
noury aîné, on the rue du commerce, in Caen.

On n’applique pas cette Poudre aux yeux; ses vertus résident uniquement dans son odeur. Elle soulage, 
fortifie et rétablit si extraordinairement la vue, qu’on n’éprouve pas seulement son effet dès qu’on en 
fait usage, comme nous venons de le dire, mais qu’elle rend peu à peu la vue aux personnes qui l’ont 
entièrement perdue par faiblesse, par des applications prolongées à l’étude, ou à toute autre occupation 
semblable. L’odeur de cette Poudre est un préservatif inappréciable pour les personnes, qui se fati- guent 
les yeux pendant la soirée ou la nuit; par son usage l’on peut continuer ses travaux sans s’abimer la vue.

Roughly translated to:

This Powder is not applied to the eyes; its virtues reside solely in its smell. It relieves, strengthens and restores sight so extraordinarily that we not only feel its effect as soon as we use 
it, as we have just said, but it gradually restores sight to people who’s sight has been entirely lost by weakness, by prolonged application to study, or to any other similar occupation. The 
smell of this Powder is an invaluable preservative for people who tire their eyes during the evening or at night; by using it, you can continue your work without damaging your eyesight.



With a woodcut of a strikingly early representation of the Great Seal of the United States, showing the eagle with wings spread and a corona of stars; 
a ribbon with “E Pluribus Unum” in its beak, a striped shield over its chest, a laurel leaf in one talon, and arrows in the other. The first Great Seal 
appeared in 1782. The design on this broadside is typical of the earliest representation of the Seal with the eagle wings pointed more upwards than 
horizontal. 

Also with two First Empire tax stamps “wet-stamped” onto the upper left margin. The First Empire tax stamps were notable for having Greek 
imagery. The five centimes stamp depicts a Greek warrior with a spear and shield with three fleur-de-lis on it and has the words “Timbre Royal.” The 
other stamp has a coat of arms with three fleur-de-lis, surrounded by laurel leaves and the words “A Timbrer a l’extraord.” and “Mord.” 

In very good condition.
¶ Not in OCLC.



A Fragrant St imulant 
From America

49. (PERFUME and medicine.) Maniere de se servir de la poudre odorante, propriéte de M. Laeyson, Américain. 
[Paris.] [1821.]

Broadside: 25cm x 16.3cm. Printed on laid paper, signs of having been folded twice, some light spotting to the edges and corners. $2250.00

The extremely rare FIRST & ONLY EDITION of this announcement regarding the efficacy of an American-invented powder that is sworn to improve 
poor eyesight and, even in some cases, cure near-blindness. This work also states how the powder is administered and the cost for a vial of the medicine.

The powder is said to be known and used to great effect in many countries already. As proof, there is a testimonial supplied by 
Raimon-Calcieux, an employee at the Ministry of War of France in Paris, dated 12 June 1821. 

Below are the many advantages to using the powder:

La poudre Odorante opère en fortisiant ou en excitant, et n’agit pas seulement sur les 
organes de la vue, mais elle éveille et ranime aussi les cerveaux et les dispose à 
l’étude. Elle est d’ailleurs d’une odeur agréable, et peut être employée comme 
un tabac volatil qui dissipe le mal de tête, les engourdissements et les vertiges: 
l’apoplexie même est souvent détournée par son usage, et seux qui en sont frappés 
en tirent les plus grands avantages.

Roughly translated to:

The Fragrant Powder works by fortifying or exciting, and not only acts on the organs 
of sight, but it also awakens and revives the brains and disposes them for study. It is, 
moreover, of a pleasant smell, and can be used like a volatile tobacco which dissipates 
headache, numbness and vertigo: apoplexy itself is often averted by its use, and those who 
are struck by it reap the greatest benefits.

In very good condition.
¶ Not in OCLC.



Children in the Kitchen

50. (PHOTOGRAPHY & the kitchen.)Der kleine Koch. 
[Germany?] [c.1920s.]

8.9cm x 17.8cm each. Set of six stereoscopic photographs in their original 
orange envelope printed in black ink with a stamp in purple ink on the 
verso, envelope worn, flap of envelope creased, pencil notation on verso.
 $250.00

The extremely rare FIRST & ONLY edition of this set of stereoscopic 
images of a boy and a girl in a child-scaled kitchen. On the verso of each 
photograph is written:

Der kleine Koch
The little cook
Le petit cuisinier
El pequeño cocinero

The images are of two children posed near a kitchen table that is arranged 
with a large pot, two bowls, a few apples, a roast goose, a ladle, a mustard 
pot, and with a bucket below the table. In the background is a stove. Over 
their regular clothing, the  boy has an apron and a chef ’s hat on, and the 
girl has a gigantic bow on her head and an apron. 

The images are playful, showing the girl tweaking the boy’s ear, 
putting a pot on his head, and tasting what he has just cooked. The boy 
eventually leans in for a kiss, and a hug.



Based on their clothing, and especially the large bow in the girl’s hair, we can place these images roughly around the 1920s. There was a toy 
company in Germany at that time called Bing, who made stereoscope cameras as well as the photos to accompany them. It is possible that this set is 
associated with this company. They were in business from 1863 until 1933 when the company had to close as they were owned by a Jewish family who 
fled Germany.

On the recto of the envelope made to hold these photographs,“BING” is printed, along with an image of a globe and nicely dressed adults and 
children viewing through stereoscopes. On the verso, stamped in purple ink, there is an image of a child playing with a hoop and stick.

It is interesting to note that Germany has had a long-standing and early interest in the culture around children and cookery. During the 19th 
century Puppenkochbücher started to appear and were widely popular. These small cookbooks were used by girls in conjunction with their toy kitchens 
at Christmas time and they included actual recipes to be followed on their diminutive stoves. As cooking technology developed, so did the toy stoves 
(from coal to natural gas for heating). The cookbooks also had a pedagogic function as well as they prepared girls for household responsibilities (a 
childhood version of the frauenzimmer cookbooks that were also written for young women in their teens or newly married). 

At the bottom lower left corner is a round symbol within the photographic print that reads “NPG.”
Some wear to the envelope, but the photographs are in fine condition. 



How to Make the Best  Wine, 
Including those from 

Burgundy and Bordeaux 

51. SALMON. Art de Cultiver la Vigne, et de Faire de bon Vin Malgré 
le Climat et l’Intempérie des Saisons, suivi de moyens, 1. de faire, avec 
les Vins de la Basse-Bourgogne, du Cher, de Touraine, etc., du Vin de 
Saint-Gilles, de Roussillon, de Bordeaux; 2. de composer avec les Vins 
de ces derniers pays, du Vin de première qualité de Bourgogne et de 
Bordeaux; 3. de fabriquer les Vins de liqueurs, les Eaux-de-Vie, les Vinai-
gres; 4. de retirer la Potasse des produits de la Vigne. Paris: Huzard, 1826.

8vo. Two folding lithographed plates. 2 p.l., vi, 282 pp. followed by a 6 pp. bookseller’s cata-
logue, Huzard for August, 1826. Period red quarter-calf over marbled boards by Laurenchet, 
spine richly gilt, marbled endpapers. $2000.00

FIRST EDITION of this interesting guide to wine making. Salmon, who is both a chemist 
and wine merchant, explains that after years of experience tasting and handling wine, he has 
developed a means to select and maintain their best qualities. Various chapters discuss different 
varieties of wine, the influence of climate in determining the quality of the grapes, diseases of 
the vine, obtaining the best grapes, their pressing, and wine making methods in Burgundy. 

Additional sections discuss the wines of Basse-Bourgogne, Cher, Touraine, St. 
Gilles, Roussillon, and Bordeaux. There are also chapters on the chemistry 
of wine and methods used to make dessert wines.

A handsome copy.
¶ OCLC: New York Public Library, 

California State University (Fresno), 
University of California (Davis), Chicago  
Botanic Garden, Harvard and five lo-
cations outside of the United States;  
Simon, Vinaria, p. 296. Not in Bitting, Cagle, 
Fritsch, Horn-Arndt, Oberlé, or Vicaire.



Louis iana Cooking
à la Créole

52. SELECTED recipes from the Picayune Creole cook book. New Orleans: Times-Picayune Publishing  
Company, 1922.

8vo. 16 pp. Original printed wrappers, wear to the corners (not affecting text), wrappers lightly browned. $200.00

The extremely rare FIRST & ONLY EDITION of this Creole cook book. In the introduction, the reader is given a brief rundown on the origins of 
Creole cooking. One reads that Creole food consists of a magical combination of French haute cuisine as well as French peasant food, Spanish cookery, 
tropical island spices, and “lastly, there were the Indians to whom at least one item of Creole cookery is due, namely the gombo filé, a popular thick-
ening.” The recipe for corn meal pone might also be attributed to the Native Americans as the word “pone” likely comes from the Native American 
for apan, oppone or supawn, all of which mean “baked,” not to mention that the main ingredient (corn) is indigenous to the Americas.

 The recipes are preceded by a list of French culinary terms and their meanings in English. There are such terms as au gratin (baked dishes with 
breadcrumbs sprinkled on top); bouillon (clear soup); courtboullion à la Créole (a redfish stew); a la Jardiniére (cooked with chopped vegetables); matelots 
(rich fish stew made with wine); and quenelles (“meat, liver, fish or potatoes chopped and highly seasoned and rolled into balls or boulettes and boiled 
and served as a garnish”).



Each recipe is first titled in English and then followed by the French 
translation. There are soups, meat and vegetable entrees, sauces, breads 
and desserts. Included are recipes for oyster gumbo; deviled crabs; rabbit 
en matelote; mustard dressing; Creole jambalaya; Creole tutti-frutti; molas-
ses candy; pecan pralines; and sweet potato biscuit. Below is the recipe for 
corn meal pone or pain de maïs Créole.

1 Quart of the Finest Indian Meal.
1 Teaspoonful of Salt

A Heaping Teaspoonful of Lard or Butter.
1 Pint of Sour Milk or Buttermilk.

3 Eggs.

Pour just enough boiling water over the meal to scald it through and through, without 
making a dough or batter. Stir it well, and let it grow tepid. It will be then quite dry. 
Beat three eggs very light, add them to the meal, and add a melted tablespoonful of 
lard or butter. Mix this well, and add the milk or buttermilk, and beat till the batter 
is very smooth. Dissolve one teaspoonful of soda in a little boiling water, and add to 
the mixture, and grease a baking pan. Turn the mixture in and bake in a quick oven 
for about thirty-five minutes, till a golden brown. Take the pone from the pan whole, 
place it on a hot platter, and serve, cutting it at the table into slices about three inches 
long and two wide, and serving with butter.

¶ OCLC: Utah State University only.



 Jamaican Turt l e  Soup

53. SELECTED sun dried Jamaica turtle. c.1850.

Broadside: 25.4cm x 20cm. Two woodcut illustrations. Light spotting, signs of having been folded three times, paper repairs on verso at some 
of the folds.  $400.00

An UNRECORDED broadside concerning turtle meat from Jamaica. In addition to providing a recipe on how to make turtle soup, 
there is a description of how to prepare turtle meat for consumption. 

The broadside also advertises Jamaican turtle products. One can buy turtle fat in tins or glass bottles; a prepared turtle soup “made 
fresh daily;” preserved turtle meat – “Calipash, Calipee, and fins” – that is  guaranteed to be from green turtles from the West 
Indies; and a special version of turtle soup intended for invalids.

Since the 15th century, turtle meat consumption has been common in the Carribean. 
Their meat became so highly prized that, by the 16th century, there was an 
international trade in turtle meat. (If you haven’t seen 
the film Babette’s Feast, I highly recommend it.) Tur-
tle meat was also a popular source of protein for 
seafaring folk and, by the 18th century, it became 
especially popular in England for upper class fam-
ilies who could afford to buy what was then an 
expensive commodity. During this time, one also 
finds many recipes for “mock turtle soup,” as the 
genuine dish was one that many wanted to enjoy, 
but few could afford. 

By the early nineteenth century, with the ad-
vent of canning, turtle meat became much more 
widely consumed and more affordable, much to the 
detriment of the species. It is within this context 
that the current broadside was issued.  

With a woodcut illustration of a sea turtle.
¶ Not in OCLC. 



A Grocer ’s  Reference Book

54. SHELDON’S monthly New York price list. New 
York: J.D. Sheldon & Co., September 1879.

8vo. Many illustrations in the text. 160 pp. Original printed green wrappers, 
two small stains to upper wrapper affecting first few leaves (sense still clear), 
upper and lower outer corners of first 21 pages slightly dog-eared. $250.00

The very rare FIRST & ONLY EDITION of this “specimen copy” of a 
periodical that provides the current “Jobbers’ Prices,” or wholesale prices, 
for goods sold at grocery stores in New York in 1879. The publication 
contains the prices for more than one thousand grocery items, described 
as “Market Reports and Quotations on Dry Goods, Groceries, Hardware, 
Woodenware, Drugs, and General Merchandise.”  

This particular booklet was printed as a sales piece to be given to 
merchants so that they could read it and then decide whether or not to pay 
for a yearly subscription to Sheldon’s monthly. Included is the most up-to-date 
wholesale cost on saleable goods. By reading this informative work, the 
merchants could be assured of not being cheated by vendors. 

The section headed “Market Review” provides an interesting glimpse 
at contemporary trends in groceries, providing helpful tips such as “Teas 
are in increased demand with an advance in price on the lowest grades.” 
There is also a rather sad entry about British dairy farmers being negatively 
impacted by American cheeses being imported into England.

Among the priced foodstuffs listed are sugar, coffee, chocolate, tea, 
spices, grains, fish, meats, salt, canned goods, olives, jellies, preserves, pick-
les, “cocoanut,” crackers, nuts, candies, macaroni, oils (including whale), 
and vinegar. Additionally, listed under “Country Produce,” are beans, bees-
wax, butter, broom corn, cheese, eggs, “fruits – green,” grain, honey, hops, 
livestock, peas, vegetables, game, live poultry, and dressed poultry.



Interspersed between the current pricing for fabrics, sewing accouterments, drugs, household items, groceries, and hardware are various adver-
tisements, many of which are illustrated. There are ads for Pratt and Farmer’s pearl buttons; Barbour’s Irish flax thread; Moore’s throat & lung loz-
enges; Chas T. Goodwin & sons, manufacturer of ship bread, biscuits, crackers, and dealers in flour; and “Udell’s Wood Dish, Light. Strong, Durable 
and Tasteless.”

A fascinating glimpse of the economic data of New York shopping, published in the same year that Frank W. Woolworth opened his five cent & 
ten cent store in Utica, New York.

In good condition.
¶ OCLC: Harvard, American Antiquarian Society, and Boston Public Library.



An Extremely Rare Ottoman Cookbook

55. [TOSUN, the master chef.] ىشاب ىجشآ 
 Aşçıbaşı Mahmud Nedim bin)  نوسوط
Tosun i. e. Master Chef Tosun.) ىجشآ هدوأ 
 Evde Aşcı] ىباتك كمي لمكم دوخاي نيداق
Kadın yahud Mükemmel Yemek Ki-
tabı / The Home Chef or the Perfect 
Cookbook.] Istanbul: ىس هعبطم ىدمآ  
[Amedî Matbaası] 1927.

8vo. 339, [1 - blank], 16 pp. Publishers illustrated wrappers, 
browned throughout, all edges untrimmed.  $1750.00

The extremely rare Second Edition of this famous 
Ottoman cookbook, known as “the last page of 
the Ottoman and the first page of the new Turk-
ish cuisine.” This book has  hundreds of cooking 
recipes in the Ottoman language, many of which 
are accompanied by French titles. Published in 
the Turkish Republic in 1927, it is in Ottoman 
script. Ottoman cookbooks are very rare. 

The recipes include starters, soups, 
meat and fish dishes (including sole, an-
chovies, and salmon), vegetable and egg 
dishes, as well as deserts, including sorbets 
and ice-creams, marzipan, coffee dishes, 



and fruit desserts. Some of the recipes seem to be made of simple ingre-
dients to be prepared quickly, while the other more sophisticated recipes 
are geared towards professionals. 

Many of the recipes are accompanied by French titles. This may be 
due to the fact that the Ottoman language did not have its own names for 
these dishes, which were mostly western in origin. 

Not much is known about the author Mahmud Nedim bin Tosun, 
Aşçıbaşı or “the Master Chef,” as he calls himself. It is estimated that he 
was born around 1870 due to the fact that he was a young officer in 1898, 
and that he was of Cretan origin. His first work was simply titled Aşçıbaşı 
(Chef ) and was published in 1900. It was written for soldiers who didn’t 
know how to cook. In the introduction to our book, he admits that as 
a child he helped his mother in the kitchen. He also writes that he read 
articles which were intended for female readers and that they were exceed-
ingly helpful to his profession.

The first edition (1919) is exceptionally rare and not in OCLC. 
The upper wrapper depicts a woman in the kitchen, in an apron, 

stirring a pot. Around her is smoke and various kitchen utensils. She has 
a short flapper haircut and is wearing a long dress that covers her arms. 

A very good copy.
¶ OCLC: Harvard, and three locations outside of the United States.



How to Become a Wel l-Informed Cook
in Pre-Revolut ionary France

56. TRAITÉ HISTORIQUE et pratique de la cuisine ou le cuisinier instruit. 
Paris: Cl. J. B. Bauche, 1758.

12mo. Four folding plates; woodcut initial, woodcut head and tailpieces, and woodcut illustrations in the 
text. Two volumes. 2 p.l., clvi, 468; 2 p.l., 552, 84, [4] pp. Contemporary mottled calf, spines richly gilt in 
six compartments, red morocco lettering piece on spine, all edges red, marbled endpapers.  $3500.00

The FIRST and ONLY EDITION of this extensive French cookbook, sometimes attributed to 
Menon.

[It is] the last of the notable pre-revolutionary cookbooks, but it probably supplies the best single introduction to 
eighteenth-century French cookery....Second, the Traité historique et pratique de la cuisine is the first French 
cookbook to use illustrations of how foods are to be presented and, so far as I know, the only one before the Revolution. 
— Wheaton, Savoring the past, p. 206 (and see pp. 207-8 for more on this important work).
 

Although OCLC and Vicaire list this work under Menon, most historians now doubt that attribution 
(see the exhibition catalogue Livres en bouche no. 215 and Wheaton above). 

This incredible compendium of gastronomic instruction is so full of information it had to be 
divided into two volumes. There are ten chapters. Chapter one is all about broths, both fat and lean 
and includes recipes for les Jus (a strained broth made from vegetables); les Coulis (a sauce made from 
meat juice derived from roasted meat); and les Potages (a thick stew typically made of boiled vegetables, 
grain, and meat or fish). Chapter two is on the presentation of meat dishes; chapter three is for pre-
paring large game, and also covers charcuteries. Chapter four is about domestic poultry, and chapter 
five writes more in depth on the subject of game animals. Chapter six is a comprehensive study on 
how to cook both fresh water and salt water fish, and includes information on cooking amphibious 
creatures such as otters, beavers, platypus, and frogs. Chapter seven is about both sweet and savory 
pastries, including terrines (composed of a layered loaf made in a rectangular ceramic dish which is 





made up of meats, pâtés, and sometimes vegetables, and then sliced and served cold); and timbales (a molded dish made up of rice or some other forms 
of starch and meat.) Chapter eight is about pâttiseries such as beignets and crêmes, and chapter nine is on stews and other types of slow cooked dishes, with 
both modern and ancient recipes. Finally, chapter ten is written on vegetables, roots, and herbs.

The numerous woodcuts in the text depict various dishes, and the folding plates are of table settings. There are also many illustrations of the 
animals before they have been cooked. 

¶ Cagle 346; OCLC: New York Academy of Medicine, Library of Congress, Lilly Library, University of California (Berke-
ley), University of Pennsylvania, one location in Canada, and four locations in Europe; Simon, Gastronomica 1043; 

Vicaire col. 592. Not in Bitting.



Early Roman Vegetarianism

57. (VEGETARIAN cooking.) Schaffer, Johann 
Jacob. De qualitate et quantitate alimento-
rum, in quantum veterum Romanorum rob-
ori vel conservando vel debilitando contuler-
int. Strasbourg: Johann Heinrich Heitz, 1775.

Small 4to. Woodcut headpiece and woodcut historiated initial. 1 
p.l., 70 pp. Period quarter calf over marbled boards with vellum 
tips, lightly browned throughout due to paper quality, a few mi-
nor spots to title page. $1500.00

The FIRST & ONLY EDITION of this rare study of the 
early Roman diet and its effect on health. What is particularly 
unusual about this early culinary history, is its argument for 
a vegetarian diet through references to classical history, state-
hood, and health. 

The author, Johann Jacob Schaffer, (1751-1819) writes that 
while the Romans ate a moderate, vegetarian diet they remained 
a strong and well-ordered nation, but once they fell to gluttony 
and added meat and fermented beverages to their diet, they 
became enfeebled. He also describes the excellent quantity and 
quality of the plant-based  foods available in Italy and how dif-
ferent regions are able to be self sufficient due to the abundance 
of the food produced.

Shaffer extends his argument for a vegetarian diet through 
a criticism of the carnivorous eating practices in Russia and 
Lappland. He describes how these “forest people”devote all 
of their energies towards “a continuous war with beasts and 
animals: there they are captured with snares, cut with arrows, 
pierced with bullets, hacked with axes, seasoned with salt.” 



The northern culture around food is in direct contrast to the more temperate regions where the abundance of food that comes from the land is 
easily come by. Shaffer reflects that of necessity, those who eat meat, such as the Russians and Lapplanders, would be so much healthier if they knew 
about soil cultivation and were able to grow vegetables.

A good copy in a handsome binding. 
¶ OCLC: seven locations outside of the United States. 



“The Motto in Cooking Should Always be Puri ty,  Quali ty, 
Cleanl iness  and Careful Pre parat ion” 

58. (VEGETARIAN cooking.) Vegetarian cook book. 
Benton Harbor, Michigan: City of David, Israelite 
House of David as Re-organized by Mary Purnell, 
[1934].

8vo. One repeated illustration on upper wrapper, verso of upper free endpa-
per, title page, and verso of lower free endpaper. 2 p.l., ii, iii, [1 - blank], 141, 
[3] pp. Original metalic green wrappers printed in blue, upper right corner 
of upper board slightly creased, entire book printed in blue ink. $600.00

This is the fourth edition of the House of David vegetarian cook book, 
but the FIRST EDITION under the Mary’s City of David imprint. Mary 
Purnell, (1862-1953) and her husband, Benjamin Purnell (1861-1927), 
first founded their communal Israelite Adventist religious colony in Benton 
Harbor in 1903. After Benjamin Purnell’s death, the community split over 
leadership succession and Mary Purnell purchased a small plot of land 
near the original community, establishing the new colony that became 
popularly known as Mary’s City of David. There, the community was 
able to grow their own produce and run their own poultry and dairy farm. 
Vegetarianism was and continues to be an integral part of the community’s 
teachings. The author writes that “We, from a faith standpoint, see [that] 
meat eating feeds lust and corruption, shortens life and is altogether cruel.” 
They interpret the commandment which states “thou shalt not kill” to 
include not taking the lives of animals. 



In the preface, the author instructs the reader to “endeavor to use 
the various food materials to the best possible advantage – carefully 
preserving their nourishing qualities and maintaining their true value.” 
There are ample opportunities to do so, given the volume and variety of 
recipes provided. 

The book is divided into many sections, including some writing on 
the medicinal properties to be found in a number of fruits, vegetables, tu-
bers and grains.  Recipes range from breads, to eggs and meat alternative 
dishes, to vegetables, and then to desserts and preserved foods. 

Mary’s City of David still exists to this day.1 On their website, there 
is an early photograph of Mary Purnell with a dove perched on her head. 
The dove theme is continued in an image of a dove in flight that carries 
throughout the book. The community has a history of forward thinking. 
Among their triumphs listed on the website are the fact that women in 
their community could vote and hold office in 1903 (the 19th amendment 
allowing women to vote in the United States wasn’t ratified until 1920); 
John Philip Sousa led their jazz band in 1921 in San Francisco; Jackie 
Mitchell, professional baseball’s first woman, pitched for them in 1933; 
and the abundance of produce from their many agricultural concerns led 
to making Benton Harbor’s farmer’s market the “largest in the world” 
during the 1940s and ‘50s. There is a wonderful photograph on the web-
site showing their long-haired “all-stars” baseball team. They also had a 
successful early vegetarian restaurant in Benton Harbor, Michigan.

In the section on the medicinal qualities of certain foods, two of the 
lines of text are printed upside down.

In fine condition.
¶ OCLC: Hamilton College Library, Kansas State University, Harvard, 

Clarke Historical Library, Michigan State University, and Virginia Tech.

1 To learn more about Mary’s City of David, visit https://www.maryscityofda-
vid.org/index.html.



French Cookery in England

59. VERRAL, William. A Complete System of Cookery. 
London: Printed for the Author, Edward Verral, & 
Rivington, 1759.

8vo. Woodcut headpieces and initials. 7 p.l., xxxiii, [1 - blank], 240 pp. Con-
temporary calf expertly rebacked, spine in six compartments with raised 
bands and a single gilt fillet,  single gilt fillet around sides, light foxing.
 $6500.00

FIRST EDITION. “The chief end and design of this part of my little 
volume is to shew, both to the experienced and unexperienced in the 
business, the whole and simple art of the most modern and best French 
Cookery; to lay down before them such an unerring guide how it may al-
ways be well managed, and please the eye as well as the taste of every body; 
and to shew too, by notorious errors I have frequently seen....

“First then, give me leave to advise those who please to try the 
following receipts, to provide a proper apparatus for the work they take 
in hand, without which it is impossible it can be done with the least air 
of decency; and before I finish this, shall further shew by maxims unex-
ceptionable, that a good dinner cannot be got up to look neat and pretty 
without proper utensils to work it in, such as neat stewpans of several 
sizes, soup-pots, &c. to do it withal, though your provisions be never so 
good...a surgeon may as well attempt to make an incision with a pair of 
sheers, or open a vein with an oyster-knife, as for me to pretend to get this 
dinner without proper tools to do it...” from the Preface.





After several more pages of anecdote and practical advice, Verral 
(who refers to himself as “a poor publican”) provides over 150 recipes with 
their titles in French and  English. Although Verral describes St. Clouet 
as his patron, by the time of the book’s publication Verral tells us that St. 
Clouet has left the Duke of Newcastle and is in the employ of  “marshall 
Richlieu” as his maitre d’hotel. This is probably Louis François Armand du 
Plessis, Duc de Richelieu, 1696-1788, who was famous for his loose morals 
and friendship to the comtesse du Barry, herself important in culinary 
history and intrigue during the reign of Louis XV. It is apparently from 
St. Clouet that Verral has learned these recipes. 

A good copy of a delightful recipe book. 
¶ Bitting p. 477; ESTC: Harvard, Kansas State Univeristy, Los 

Angeles Public Library, New York Public Library, Library of Congress, 
University of Chicago, and seven locations outside of the United States; 
Lowndes p. 2764; Maclean, p. 147 (not noting the preliminary leaves); 
Oxford p. 89; Pennell p. 158; Simon, Gastronomica, 1553; Vicaire cols. 859-60. 
Not in Maggs.



A Native American Plant i s  Used
as Food Coloring

60. WHITMAN & BURRELL’S RECEIPTS. Little Falls, New York. [c. 1875].

Broadside: 30.3cm x 16.9cm. Signs of having been folded three times, faint holes at the folds.  $350.00

The extremely rare FIRST & ONLY EDITION of this broadside collection of receipts concerning annatto and its use in cheese and butter. The first 
recipe is from Whitman & Burrell in Little Falls, N.Y. and it describes how to prepare annatto (or “annattoine”) to color cheese and butter orange 
and yellow. Annatto is derived from the orange-red seeds of the achiote tree, a plant which is indigenous to Central and South America, Mexico, and 
the Caribbean. It is nutty and peppery and is used to color foods yellow and orange. 

The broadside also provides a recipe to prepare annatto in cold water as well as another for “preparing annatto seed” for its use in coloring food. 
The last two recipes are for preparing Bavarian and Irish rennets.

Peppered throughout the broadside are subtle plugs for Whitman & Burrell’s hardware store. The hardware store was owned by David Hamlin Burrell 
(1841-1919) and, depending on when the broadside was printed, either by Rodney or Walter Whitman.

Burrell, was a successful businessman and had a great interest in cheese production. After an extended stay in England, Burrell’s “attention was called 
to the superior quality of the English Cheddar cheese and after gathering all the information he could he set sail for America with the new purpose of 
inaugurating a movement that would improve the quality of butter and cheese in central New York.”1 His first act towards this endeavor was to purchase a 
hardware store. The store had a strong connection with the farmers in the community and became a place where farmers could talk about their work and 
exchange ideas. “It was an ideal place for Mr. Burrell to become acquainted with the dairymen and get them to try the new methods that he believed would 
be of great benefit to the dairy industry.”2

Little Falls once had a thriving cheese business. After the advent of paved roads and milk trucks in the 1920s, how-
ever, most dairy farmers switched to milk, which makes this broadside a nice 

memento of a lost period in American cheesemaking. 
As the hardware store first opened in 1868 and had a name change 

in 1882, we are able to place the publication of this work somewhere 
between those dates.

In very good condition.
¶ Not in OCLC.

1 For more on Burrell, see the Schenectady Digital History Archive at https://
www.schenectadyhistory.org/resources/mvgw/bios/burrell_david.html.
2 Ibid.



An Incredibl e  Col l e c t ion of Bookplates
on the Theme of Wine

61. (WINE: Bookplate collection.) A Collection of one 
hundred and ten bookplates. c.1950s-c.1990.

Dimensions vary: 7.9cm x 5.9cm to 21.3cm x 15.1cm. 110 illustrated book-
plates, most of which are etchings, lithographs, or woodblocks, some num-
bered, nearly all are  signed and dated, some examples mounted or tipped 
onto cardstock. $1500.00

An impressive collection of one hundred and ten bookplates, all relat-
ed to wine and ranging from c.1951 to c.1990. What is remarkable here 
is that the person who made the collection wrote down the artist’s 
name and the bookplate’s date on nearly all of the those collected. 
Wine bookplates are not very common; to have so many examples, 
and in pristine condition (none of them have been used), is aston-
ishing. 

Some of the artists represented here are Hans-Ullrich Be-
wersdorff, František Bílkovsý, Father Oriol Maria Diví, Zbig-
niew Dolatowski, Antal Fery, Maria Elisa Leboroni, and Káro-
ly Várkonyi. A majority of these prints, lithographs, etchings, 
woodcuts, and linocuts are signed and numbered. Depicted in 
these ex-libris are mostly agricultural references to wine-mak-
ing. There are also quite a few sexy ones of nude ladies 
crushing or picking grapes; lounging with grapes; toasting 

from amongst the vines; and one in which a naked woman is 
posing with an owl who has his beak in the wine glass. There are a few 

which are biblical in nature. There are some humorous bookplates, such 
as the one that shows a man sipping a 1943 Hydromel (wine made from 
honey) and closing the door on a miffed woman with his foot, with the 



caption “Quand on a fermé la porte à l’amour on ouvre celle de la cave” (When 
we have closed the door to love, we open the cellar door), as well as one 
depicting a naked man with most of his body stuck into a wine bottle 
licking up the last drop of Sauternes. 

A little background on some of the artists: Hans-Ullrich Bewers-
dorff (1920-2008) studied at the Institute for Art Education in Berlin 
during most of World War II. He became a world-renowned artist who’s 
preferred medium was the woodcut, and taught drawing at the Martin 
Luther University in Halle. František Bílkovsý (1909-1998) was a Czech 
graphic artist who explored many mediums and was very prolific in his 
work, creating over four hundred pieces in his lifetime. He was skilled in 
lithography, etching, drypoint, aquatint, and much more. Father Oriol 
Maria Diví is a benedictine monk who studied at the Conservatorio de las 
Artes del Libro where he learned engraving. There  is a monograph from 
Granja Grafica press which was printed in 2011 with a collection of over 
500 of Diví’s bookplates, most of which were woodcuts from boxwood. 
Zbigniew Dolatowski (1927-2001) worked primarily in woodcut and lino-
cut and the book as a piece of art was always at the center of his interests. 
Antal Fery(1908-1993) began his working life in the local sugar factory at 
the age of 13, meanwhile studying drawing in his spare time, until he was 
able to go on scholarship to the School for Applied Arts in Budapest six 
years later. From that day forward he pursued a career in graphic arts, 
and over time made over two thousand bookplates. Maria Elisa Leboroni 
studied at the Academy of Arts in Perugia, Italy and founded her own 
business selling her  xylographic prints (a 15th-century form of woodblock 
printing). She has had some of her work printed in San Francisco through 
Chronicle Books. Károly Várkonyi (b. 1910) is a graphic artist who spent 
twenty-one years as an official in the ministry of agriculture in Budapest, 
and then moved on to teach art at a vocational school until 1973. 

Each individual bookplate is in excellent condition. Preserved in an 
archival box.



To Help in the Conservat ion of Wine

62. (WINE.) [Drop title:] Ce globe est de pur argent. [Rennes: Nicolas Audran, 1787.]

Bifolium: 25.2cm x 20.3cm closed. One large woodcut. [4] pp. Unbound, slightly browned at edges. $1200.00

The extremely rare FIRST & ONLY EDITION of this prospectus for a newly invented “wine scale” (le pèse-vin), a silver graduated device that will 
measure the mass of liquids such as wine, vinegar and spirts, to assess their alcohol content. Today, such devices are usually called hydrometers and 
utilize the principles of buoyancy to measure relative density. Our author explains that this device can be used for the preservation of your wine to 
keep track of its condition and quality. 

The inventor of the device is Joseph Alexandre Le Rouge. Monsieur de Briore – “whose name is well known in Brittany” – testifies to the in-
strument’s efficacy on April 12th, 1783. This was most likely Joseph Charette de Briord, whose estate was renowned in the 18th century for its vineyard. 
The prospectus also advertises the syrups and liqueurs produced and distributed by Le Rouge, writing that the high quality of his products have been 
repeatedly recognized. These syrups as well as the wine scale, are described as being available everywhere in Brittany, and in Paris with Christine Lecat, 
the wife of Le Rouge.

The anonymous author explains that the device is more useful than that of Monsieur de Montgolfier and that the scale’s use was approved by 
the States of Brittany in 1785. This prospectus includes an excerpt from a letter addressed to Le Rouge by the Comte de Bruc de Cléray, which attests 
to the instrument’s precision. Bruc de Cléray owned some of the oldest cellars in the Nantes.

On page [3] is a list of people who have subscribed to the use of this “wine scale” and directions for others who wish to subscribe.

NOMS des Souscripteurs pour le Pese - Vin, avant i’impression de cet Avis, & qui, sur leur parole dhonneur de ne pas révéler le secret, sont instruits de la maniere de conserver 
les Vins.

Roughly translated to:

NAMES of the Subscribers for the wine scale, before the printing of this Notice, & who, on their word of honor not to reveal the secret, are instructed in the manner of storing the Wines.

The prospectus also tells us that Le Rouge was endeavoring to help the wine trade in Brittany, but that he was also an inspector of the Ferme générale, 
which earned him much enmity from the farmers of that region. The Ferme générale was, at that time, an outsourced customs, excise and indirect tax 
operation, that collected duties on behalf of the king under renewable six-year contracts.

In very good condition.
¶ Not in OCLC.





On the Wines from Alsace ;
Unrecorded

63. (WINE.) Francois-Marie Gayot, conseiller du roi, commissaire provincial des guerres, ordonnateur et subeledgué 
general de l’intendance d’alsace. Strasbourg, [c.1755].

Broadside: 49.6cm x 41.2cm. One woodcut at the top, an ornamental border between the columns of text, signs of having been folded twice, one short 
tear at center fold at upper margin (not affecting text but just touching woodcut), one small hole at the bottom margin (affecting text), deckles remaining.
 $1750.00

The extremely rare FIRST & ONLY EDITION of this broadside regarding the purchase and transportation of wine from Alsace, printed in French 
and German. In this document it is made clear that any merchants who wish to export wine out of Alsace must first get a signed contract stating how 
many wine barrels are being exported. The broadside is to “be read, published & posted everywhere where needed, so that no one claims ignorance.” 
This portion of the broadside was “Signé” in Strasbourg by Francois-Marie Gayot on 4 March, 1746. Gayot was the King of France’s Councillor, 
Provincial Commissioner of War, Ordinator and Sub-Delegate General of Alsace.

The second part of the document addresses cabaret owners and innkeepers who intend to purchase wine in Alsace. They must adhere 
to the above law and be held accountable for the exact quantity of wine they have purchased for their businesses. The fine for mis-
handling or misrepresenting the wine is one hundred livres and, in some cases, confiscation of the wine. This part is signed 
in Strasbourg on 24 November, 1755, by Jacques Pineau, Chevalier, Baron de Lucé and Monseigneur Roullin.

Alsace is a region of France which has fluctuated between being part of Germany and France. It 
is populated by speakers of both French and German. This second part of the broad-
side was probably printed in both languages so that no one could feign 
ignorance due to a language barrier.

Early printed material about wines from Al-
sace are very rare.

With a fine woodcut at the top of a coat of 
arms, displaying feathers to the left, leaves to the 
right, a crown at the top, three fleur-de-lis in the cen-
ter, and a Maltese cross at the bottom.  

¶ Not in OCLC.



An Unrecorded Debate Concerning
Burgundy & Champagne

64. (WINE.) Requête pour les vins de Bourgogne, demandeurs & défendeurs. Contre les vins de 
Champagne, accusez, défendeurs, & demandeurs. Dijon: Antoine de Fay, [1712]. 

8vo. Woodcut on title page. 8 pp. Half-calf over marbled boards.  $2500.00

The extremely rare FIRST & ONLY EDITION of this debate concerning Burgun-
dy and Champagne. The first argument is in support of Burgundy and it 

is by Bénigne Grenan (1681-1723), a professor of rhetoric from 
the Collège d’Harcourt in Paris. Not surprisingly, 

Grenan  was born in Noyers, Burgundy. 
His poem is in Latin. 



The second poem is in French and it is by Auguste Poubeau de Bel-
lechaume. It is addressed to Guy Crescent Fagon, a doctor at the Faculty 
of Medicine, and it asks the doctor to proscribe Champagne as unhealthy. 
This is written, in part, because although Champagne is becoming pop-
ular, everyone knows that Burgundy is healthier for you and that it is 
the wine that doctors tell their patients to drink. But along the way, Bel-
lechaume does note Champagne’s allure and charm:

On voit de toutes parts sa liqueur effrénée,
De bijoux éclatants superbement ornée

Roughly translated to:

We see its unbridled liquor everywhere,
Beautifully adorned with dazzling jewels

The third and final poem is also by M. de Bellechaume and it concerns 
the earlier well-known fights between Coffin and Grenan concerning the 
relative merits of Burgundy and Champagne. Bellechaume encourages 
them both to leave their arguments behind and to become familiar with 
the differences between Burgundy and Champagne by drinking both of 
these “liqueurs ravissantes.” 

A very good copy in a handsome binding. 
¶ Not in Cagle, Fritsch, Oberlé, OCLC, Simon, or Vicaire.



One of the Rares t  and Earl i e s t  Works 
on Burgundy

65. (WINE.) [Salins, Jean Baptiste de.] Defense du vin 
de Bourgogne contre le vin de Champagne. Dijon: 
Jean Ressayre, 1701.

Small folio. Woodcut device on title page. 23, [1] pp. Recent gilt red moroc-
co in the style of the period, triple gilt fillet, rosettes in corners, floral motif 
at corners of inside panel, spine in six compartments, raised bands, spine 
gilt, edges with a gilt roll pattern, expert paper repair at the fold of the final 
leaf (not affecting text).  $5000.00

The extremely rare FIRST EDITION of Salins’ argument that Burgundy 
is a better wine than Champagne.The first section of Salins’ Defense reprints 
the “cinquie’me corollaire” of a thesis by Pierre Le Pescheur. Le Pescheur’s 
position was delivered to the school of medicine in Reims in 1700 and 
argues for the superiority of Champagne. Salins responds by arguing in 
support of Burgundy. Not surprisingly Salins’ work was very popular in 
Beaune and by 1705 was in its fourth edition. 



Portions discuss the cultivation of the vines; the differences in terroir; comparisons of color, taste and mouth-feel; the consistency of the wines 
produced in each region; fermentation differences; and the wines’ health properties and chemistry. References are made to specific wines produced in 
Burgundy (including Santenay, Chassagne, Pommard, and Volnay) and Champagne (including those from Ay, Haut-Villiers, Pierry, Sillery, Verzenay, 
& Taissy).

The rarity of this first edition can’t be overstated. I have had the second edition only once (two institutional locations only) and this is the first 
time I’ve ever seen the first edition. It is lacking from the Bibliothèque nationale de France, Cagle, Chwartz, Fritsch, Oberlé, OCLC, and Vicaire. The 
only other reference to it that I have been able to find to the first edition is in Simon’s Bibliotheca gastronomica, 456. 

Title and date written in a contemporary hand on the verso of the final leaf and contemporary handwritten page numbers at the top of most 
leaves (probably due to the work having been once bound with others in a recueil). 

A very good copy in a handsome binding. 



Advocat ing for a Woman’s Voice

66. (WOMEN’S RIGHTS, domestic violence, & alcoholism.) Norris, Frances B. The inebriate’s wife’s reason for hating 
strong drink.[Probably Boston, c.1858-1860.]

Broadside: 33.8cm x 16.5cm. Printed in two columns, signs of having been folded three times, light spotting, small tear to upper horizontal fold, some 
chipping and folding to left edge, lower right corner torn away affecting one letter (sense still clear). $1000.00

The extremely rare FIRST & ONLY EDITION of this twenty-four stanza activist poem. The author, Frances B. Norris, is advocating for temperance 
laws. In the coda, Norris writes that she has composed this poem as a response to people who disapprove of her public speaking against alcoholism.

It is a sad fact that there are some who will object to anything being said by a woman which will make man wiser or better; but I think the objections indicate a weak mind or a 
bad heart, or both. There are no objections against my sex appearing on the stage, or giving lectures on woman’s rights. I will speak on woman’s wrongs till the rum-rule or the 
evils of intemperance are done away.

The poem speaks passionately of Norris’ own life and women’s collective experience under the yoke of domestic violence and the shame and pain 
that goes along with it. Norris maintains that drinking alcohol leads to a life of ruin, pointing to incarcerated people, mentally ill people, and those 
sentenced to death by hanging, attributing their conditions to alcoholism.

Norris writes about her own pain at seeing her husband brought so low, her sorrow over the abuse of children, and the desolation of knowing 
that there is no means to feed her starving children.



Go, stand where I have trembling stood,
And see the strong man shuddering bow,
With gnashing teeth, lips bathed in blood,
And cold, despairing, livid brow;
Then catch his frenzied glance, and see
There mirrored his soul’s misery.

Go, hear thy children cry for bread,
And know thou hast not bread to give.
E’en hunger is not the worst dread,
With which the inebriate’s friends must live;
They watch his frenzy of despair,
And all their hopeless woe must bear. 

This poem clearly documents the connection between temperance advo-
cacy and the women’s rights movement. Major groups like the Women’s 
Christian Temperance Union, which was the largest women’s organiza-
tion of any kind in the United States during the peak of it membership, 
saw temperance as a necessary step in curbing violence against women, 
as well as poverty and widowhood. Though temperance advocates are 
often thought of now as dour conservatives, especially the women who 
campaigned for the passage of prohibition laws in the early twentieth 
century, many of those women were suffragists, abolitionists, and overall 
political radicals who saw temperance as a crucial facet of the fight for 
women’s equality.

¶ OCLC: American Antiquarian Society only.



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

67. (WOMEN’S RIGHTS, domestic violence, & alcohol-
ism.) The patient parson, forgetting his text; or, the 
hogs in the ale cellar. [London:] S. W. Fores, April 1, 
1791.  

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 returns “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 boom, / 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 Dis-
tress.” 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 JBarlow.” 

At the bottom, below the verse, the publisher advertises four other broadsides, sheet music, as well as an exhibition of “the compleatest  
COLLECTION 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”).
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