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ABSTRACT

The prolific teaching and publishing career of Philadelphia cooking instructor
Sarah Tyson Rorer (1847-1937) highlights how Progressive Era food reformers
encouraged women to conceptualize their roles within social reform, food preparation,
and the scientific study of nutrition. This thesis analyzes cookbooks, magazines, and
advertisements through three case studies of Rorer’s writing. The first looks at home
canning as a reaction to increased mechanization in the kitchen. The second examines
the lard alternative Cottolene as a vehicle for promoting domestic science ideology.
The third case study focuses on the impact of published cooking texts through Mrs.
Rorer’s Diet for the Sick cookbook.

Sarah Tyson Rorer positioned herself as a cultural broker of progress between
industry, the medical field, and women working in home kitchens. As a member of a
group of cultural gatekeepers introducing domestic science to the public, Sarah Tyson
Rorer negotiated the normalization of increased industrial technology in the home
through: her evangelism of nutrition as a popular science, her promotion of
Progressive Era food and gender ideology, and her cultivation of an authoritative
celebrity persona. Critical analysis of one woman’s cooking literature reveals broader
patterns of how food reformers encouraged ideal social behavior and adoption of new
kitchen equipment and food products. Her work contributes to our understanding of

how people use text as an object to navigate gender, power, and social change.



INTRODUCTION

Flipping open to page twenty-six of May’s edition of The Ladies Home
Journal, the housewife of 1897 Encounters an article entitled, “Markets Estimates and
Servants” by Sarah Tyson Rorer. In an authoritative, confident voice, the author offers
expert insight on all matters domestic and culinary. She advises her reader which fish
to buy this month, how best to use cherries and currants, and methods for managing a
family of six with two servants.”

Thinking about this interaction from a materialist approach, we see the
magazine functioning as an object and the text illuminating practices of seasonal food
preparation. Broadly, the study of material culture includes food and food production,
but food is inherently ephemeral in nature because we consume the evidence.
Prescriptive cookbooks and women’s magazines of this era provide material evidence
to better understand American Progressive Era foodways. Cookbooks and magazines
are important to study because they reveal the social norms and cultural ideals that
food reformers wished to convey to their readers.

Philadelphia Cooking School Principal, Sarah Tyson Rorer (Figure 1),
presented herself as a cultural broker between what she perceived as the external
world of industry and medicine, and women’s roles in their homes. As one member of

a group of cultural gatekeepers introducing domestic science to the public, Sarah

! Sarah Tyson Rorer, “Market Estimates and Servants,” The Ladies’ Home Journal, 14
(May 1897): 25.



Tyson Rorer negotiated the normalization of increased industrial technology in the
home through her evangelism of nutrition as a popular science, her promotion of
Progressive Era food and gender ideology, and her cultivation of an authoritative
celebrity persona. Critical analysis of one woman’s cooking literature reveals broader
patterns of how food reformers encouraged ideal social behavior and adoption of new
kitchen equipment and food products. Analysis of Rorer’s work is important to
material culture scholarship because her promotional advertisements and cooking
literature contribute to our understanding of how people use text as an object to
negotiate gender, power, and social change.

American social reformers of the late-nineteenth and early-twentieth centuries
focused on diet as a direct means of influencing American well-being. Sarah Tyson
Rorer and her contemporaries contributed to the social and political movement of
American Progressivism by maintaining that women’s individual actions in their
homes could make a difference on a national, systemic level. As the quote suggests,
“When science strikes the kitchen, it strikes home, and everyone gets the benefit.”2
Food reformers sought to influence national food discourse by incorporating
education, science, and progress in the domestic kitchen. The concept of
Progressivism, to quote Helen Zoe Veit’s Modern Food Moral Food, “relied upon

expert authority to generate solutions to social problems, and upon bureaucracies to

2 N.K. Fairbank and Co., Cottolene, The New Shortening for Sale by All First-Class
Grocers Everywhere (Chicago: N.K. Fairbank and Co., ca. 1894), n.p.



carry out solutions.”” Within this construct Rorer functioned as the expert authority on
food preparations, translating government, industry, and medical information to her
readers. She generated solutions testing foods and processes, and shared her
knowledge by conducting public demonstrations, teaching cooking classes, and
publishing. Before the events surrounding WW!| catalyzed Progressive Era thinking,
Progressive conversations had already started to bubble. Looking at the earlier decades
of the American Progressive Era, food reformers arose out of popular concern for the
sanitation and health standards of industrially processed foods. They played an
essential role in guiding housewives through their decision-making about their
family’s foodways and health during a period of fundamental change to the way that
Americans understood, purchased, prepared, and consumed food. Without female
cultural gatekeepers like Rorer and her contemporaries, Progressive ideology, would
not have infiltrated the domestic sphere as effectively. These women bridged the
perceived divide between the professional realm of science and medicine and the
domestic realm of their target reader’s lived realities. While food reformers like Rorer
generalized their advice to cater to a very narrow archetype of the American female
population, they cultivated female reader’s trust and related to their daily experiences
in a way that male professionals did not. At the same time they also had access to
education and training that equipped them with the knowledge to translate scientific

scholarship to a general audience.

* Helen Zoe Veit, Modern Food, Moral Food: Self-Control, Science, and the Rise of
Modern American Eating in the Early Twentieth Century (University of North
Carolina Press, 2015), 3.



Rooted in Protestantism, Progressive rhetoric conflated morality and health.
The morality infused in Progressive rhetoric bridged the generational shift from
religious to scientific thinking. Not only could food be made rational through scientific
study and reason, but it could also be made moral through practices of abstention and
self-discipline. One way Rorer and other reformers attempted to rationalize food was
through ‘economic nutrition,” encouraging homemakers to choose foods and menus
that were frugal, simple, and wholesome. Food allowed the homemaker to promote
physical, social, and moral growth, with emphasis placed on a scientific perspective
and promotion of dominant Anglo-Saxon, American middle-class ideals.

Within the broader topic of Progressive Era food reform, this thesis focuses on
the career of one woman, whose writing and public persona reveal attitudes on food
preparation and appropriate avenues for women to perform their roles as a wife or
mother. A household name from the 1880s through the first quarter of the twentieth
century, Sarah Tyson Rorer (1847-1937) is most commonly associated with opening
the Philadelphia Cooking School in 1883. The school, trained domestic staff and
middle-class Philadelphian housewives in practical cookery and functioned as a
catalyst to her prolific teaching and publishing career.

“Mrs. Rorer,” as she referred to herself in publications, features in this study
because her work highlights how women were encouraged to conceptualize their roles
within social reform, food preparation, and the scientific study of nutrition. Her career
began during the emergence of nutrition as a popular science and domestic science as
a dignified vocation for housewives. Rorer dedicated her career to facilitating the
development of these two fields before new voices eventually overshadowed her

authority.



Rorer’s readers and students consisted primarily of white, middle and upper-
middle class housewives. The concept of a housewife was changing at this time
because the American middle and upper class had to move away from the practice of
employing domestic labor. Women formerly employed as cooks and housekeepers
were finding better-paying jobs with better conditions, and as a result, fewer women
were willing to work in domestic service. Sometimes for the first time in their lives,
housewives now had to prepare food in their kitchens and clean their own homes. In
response, the Domestic Science Movement emerged as a reform effort to
professionalize and dignify housekeeping as a worthy pursuit for the educated middle-
class housewife. Literature and advertisements of the era elevate the abilities of the
housewife above those of the woman hired as a cook because formal education was
often perceived as superior to practical experience.*

With the goal of teaching domestic skills and healthful, American eating,
cooking schools and popular literature evolved to educate middle-class women in food

preparation and domestic arts.> From the reformer’s perspective, food preparation

4 Rorer writes about the complexities of kitchen labor and, hired domestic staff at the
Philadelphia Cooking School. Though she intended to train students for domestic
service cooking professions, she met resistance, “I have never had a cook graduate
from my school. While | am ashamed to say this, the ladies do not encourage the
cooks to come...| have in my school four or five excellent cooks, whose mistresses
send them for special dishes; but again, that is from a selfish standpoint and not for the
cooks' own good. | cannot get the cooperation of the housekeepers sufficiently to start
a cook's school; have tried over and over again, and the servant problem will be
unsolved until the housewife takes sufficient interest in the so-called cooks to have
them properly educated.” See: Sarah Tyson Rorer, “Answers to Questions,”
Household News 3 (May 1895): 203.

5, Though the original function of cooking schools was also to educate women hired
as domestic servants. See: Laura Shapiro, Perfection Salad: Women and Cooking at
the Turn of the Century (Berkley: University of California Press, 2009).



linked to female virtue and household work remained highly gendered. Existing
scholarship addresses Progressive Era foodways and the women who shaped the
Domestic Science Movement, but the material culture relating to these women and
their work has received relatively little attention. A study of cooking literature as an
object in the kitchen has the potential to reveal patterns of use and behavior beyond
the text, speaking to broader social and cultural issues.”

Sarah Tyson Rorer features in this study because her authoritative voice
highlights how women readers of cookbooks and magazines were encouraged to
conceptualize the connections between reform, food, morality, and a scientific
perspective on diet. Mrs. Rorer facilitated the emergence of the fields of nutrition and
domestic science through prescriptive writing and product promotion. She leveraged
her career and reputation to establish herself as a popular household name and cooking
authority. Building from biographical work, Rorer’s writings provide primary sources

to explore how her work contributed to discourse on the modernization of the kitchen.

Literature Overview and Methodology
The following section highlights contemporary scholarship essential in framing
my argument. Sources draw from three broad bodies of scholarship: biographical
literature on Sarah Tyson Rorer, scholarship contextualizing domestic science at the
turn of the twentieth century, and analysis of popular women’s periodicals over the

span of Rorer’s career.

6Veit, Modern Food Moral Food.; Shapiro, Perfection Salad.



In comparison to her better-known contemporaries such as Fannie Farmer or
Sarah Josepha Hale, Sarah Tyson Rorer has received relatively little scholarly
attention. Emma Weigley’s 1977 Dietetics dissertation, Sarah Tyson Rorer: The
Nation’s Instructress in Dietetics and Cookery, focuses on the legacy of Sarah Tyson
Rorer within the foundation of dietetics. A biography drawing from primary source
documents, Weigley addresses the body and scope of Rorer’s work, as well as her
public perception. Weigley concludes that Sarah Tyson Rorer did not so much seek to
change women’s roles, as to add dignity to their work in the home. Based on Rorer’s
writings, I agree with Weigley’s conclusion that she sought to dignify and
professionalize housework. However, Weigley does not acknowledge that Rorer also
subverted many of the popular expectations for women by separating from her
husband and pursuing a career outside of her home. Emma Weigley’s work provides

the biographical foundation for my research, to which I add a material analysis of

Rorer’s writings and a detailed look at three of her specific endeavors.’

In 2004, Rorer enthusiast Pamela VVaccaro published Beyond the Ice Cream
Cone The Whole Scoop on Food at the 1904 World's Fair, in which she examines
primary sources to explore Rorer’s participation in the St. Louis World’s Fair. She
uses Rorer’s promotional literature to argue that food manufacturers tried to influence

fairgoers’ consumer choices through educational literature and food samples. Both

" Emma Seifrit Weigley, Sarah Tyson Rorer: The Nation’s Instructress in Dietetics
and Cookery, (Philadelphia: The American Philosophical Society, 1977).



Weigley and Vaccaro provide a foundation of biographical research to build from, but

they do not connect Rorer’s work to material culture discourses on Progressive Era

food reform and the Domestic Science Movement.8

Most recently in 2008, Kiyoshi Shintani wrote a history dissertation, Cooking
Up Modernity: Culinary Reformers and the Making of Consumer Culture, 1876-1916.
The author looks at prescriptive literature to examine the relationship between
consumerism and foodways, focusing on the work of culinary reformers Janet Hill,
Fannie Farmer, and Sarah Rorer. Shinatani’s writing provides much of the historical
context forming the foundation for material analysis of Rorer’s work. My work draws
from Rorer’s rich primary source record and moves beyond the biography. Reframing
Rorer’s work using a materialist approach, demonstrates her influence in the reception
of industrialism in the kitchen.

Culinary reformers saw industrialism as a double-edged sword, encouraging
their followers to embrace or resist new technologies and food products. As
technology and health concerns transformed food and food production, contradictions
arose in women’s complacency with and resistance to the industrialization of the
kitchen. Culinary authorities, frequently taking the form of cookbook authors or
cooking school instructors, used their reputation to act as translators and advocates in
the development of scientific cookery. Marketing and advertising changed in response

to Pure Foods Movement demands for consistency, sterility, economy, and

’ Weigley, Sarah Tyson Rorer.; Pam Vaccaro, Beyond the Ice Cream Cone: The
Whole Scoop on Food at the 1904 World’s Fair (New York: Enid Press, 2004).;
Kiyoshi Shintatni, Cooking Up Modernity: Culinary Reformers and the Making of
Consumer Culture, 1876-1916, PhD diss., University of Oregon, 2008, 16.



predictability. The Pure Foods Movement was a subset of Progressive Era food reform
in which advocates sought increased transparency in the contents, preparation, and
health of food products. Shifting from marketing local to national brands, reciprocal
endorsement relationships formed between cooking authorities and pure food
manufacturers. Sarah Tyson Rorer’s product endorsement played a role in promoting
the “taming of food” through prepared food and technology. In this context, Rorer
tamed food by imbuing recipes and dishes with the dominant middle-class American
cultural ideals of simplicity, rationality, and digestibility. Her product endorsement
demonstrates the impact of Mrs. Rorer’s advice and reputation on women’s changing
roles as the household buying agents and consumers of new kitchen products.9

Connecting to broad changes in technology and consumerism, this thesis
narrows in on the how canning equipment, shortening, and cookbooks fit within the
changing middle-class kitchen. Female-targeted content in popular magazines has
been a place for scholars to examine the relationship between advertising and
women’s roles as consumers. A prolific writer, Rorer wrote or edited more than two
dozen cookbooks over the span of her career (ca. 1880 to 1926). Many of her books
were written, then published by the Philadelphia firm, Arnold and Company.
However, several of her cookbooks resulted from a manufacturer’s commission. Rorer
wrote cookbooks and leaflets incorporating a manufacturer’s brand name food

product, offering her endorsement and presenting a variety of recipes demonstrating

° Shapiro, Perfection Salad, 204.

*Helen Damon-Moore, Magazines for the Millions: Gender and Commerce in the
Ladies’ Home Journal and the Saturday Evening Post, 1880-1910, (Albany: State
University of New York Press, 1994).



its potential use. She served as an editor and regular contributor to four women’s
magazines: Table Talk (1886-1892), Household News (1893-1897), The Ladies Home
Journal (1897-1911), and Good Housekeeping (occasional contributions from 1914-
1926). Rorer wrote magazine articles primarily in short thematic series, concentrating
on one or two topics every month for a period of three to twelve months. Additionally,
she gained a reputation for publishing answers to inquiries from magazine readers.

In product endorsement, both Rorer and the manufacturers benefited.
Manufacturers could market their products with the seal of approval from a trusted
household name, while cooking authorities could effectively brand themselves by
attaching their names to products in line with their pure food convictions. Mrs. Rorer
explains that manufacturers sent products to her cooking school in the hopes of
receiving endorsement. She tested the product and wrote a note of approval pending
her satisfaction.™ This dynamic speaks to how domestic science proponents and
manufacturers inspired change in the kitchen through the marketing of new foods and
equipment.

Printed cookbooks and ladies’ magazines reached broad audiences on a local
and a national level. Women could subscribe to Rorer’s magazines or purchase her
cookbooks at a local department store. Prescriptive literature does not tell us whether
the authors and editors of cookbooks directly influenced their readers, but they do
allow the scholar to examine presentations of ideas and reformer ideals of domesticity,
gender, national, and class identities. The text reveals how editors and authors viewed

the domestic sphere in the context of the social, political, and industrial world around

" Sarah Tyson Rorer, “Response to Inquiries,” Table Talk Magazine, September,
1889: 362.

10



them.*? Cookbooks and magazines present ideal behavior through the authoritative
lens of the mostly white, upper middle-class female authors, to which Rorer is no
exception. In other words, Rorer’s writing cannot be viewed as an accurate portrayal
of domestic reality because we cannot know how much of her advice readers used.

Some historians argue that the value of studying cookbooks is in understanding
how cookbooks were authoritative, normalizing, and disciplining expressions of
power, instructing their users how to prepare appropriate and healthy food. “They
therefore served the normalization and legitimization of proper white and middle-class
womanhood and manhood, American citizenship, heterosexual marriage, and the
nuclear family.”13 According to Sarah Leavitt, cookbooks presented the illusion “that
women held the power to reform their society through first reforming their
homes.”"*Scholars can study Rorer’s food reform perspective to analyze the class and
gender power dynamics that reinforced the boundaries of women’s identities in
relation to food preparation.

Cookbooks provided a source of escapism where readers could imagine a
reality different from their own. The cookbook or magazine provided a space where

identity formation occurred, either reaffirming a reader’s current identity or portraying

r Jessamyn Neuhaus, Manly Meals and Mom’s Home Cooking: Cookbooks and
Gender in Modern America (Baltimore: The Johns Hopkins University Press 2003), 3-
4.; Sarah Leavitt, From Catharine Beecher to Martha Stewart: A Cultural History of
Domestic Advice (Chapel Hill: University of North Carolina Press, 2002), 5.

" Katherina Vester, A Taste of Power: Food and American Identities (University of
California Press, 2015), 8.

* Sarah Leavitt, From Catharine Beecher to Martha Stewart: A Cultural History of
Domestic Advice (Chapel Hill: University of North Carolina Press, 2002), 5.

11



aspirational ideals. They constructed a correct way to prepare food for a husband and
family, infusing culinary instruction with social and gender norms. Housewives could
imagine a reality different from their own, consuming the contents of the ideal world
painted by prescriptive literature. > Advertisements in cookbooks and magazines
indicate what trade looked like on local and national levels, what kinds of ideals were
being promoted, and what values or desires advertisers sought to cater to. As the
writers of promotional cookbook literature and letters of endorsement, culinary
authorities served as gatekeepers to consumer audiences. They exerted influence by
choosing which advertisers to include in magazines, expressing a moral obligation to
educate women on defending themselves and their families from adulterated food and
corrupt commerce. By selectively promoting or excluding advertisements, prominent
food reformers used their reputations to actively shape the food industry.16

In the same vein as cookbooks, magazines targeted to female audiences also
exerted power, drawing subscribers back in month after month by balancing an

emotional tone that both encouraged and fostered anxiety in readers. According to

* Bower, “Romanced by Cookbooks,” Gastronomica, Vol. 4, No. 2 (May 2004): 38-
42. ; Rebecca Sharpless, “Cookbooks as Resources for Rural Research,” Agricultural
History 90 no. 2 (Spring 2016): 197.; Jessamyn Neuhaus, “The Way to a Man’s Heart:
Gender Roles, Domestic Ideology, and Cookbooks in the 1950s,” Journal of Social
History vol. 32 no. 3 (Spring 1999):531.

** Household News proclaimed, "Its advertising pages have been entirely free from
quackery and fraud. It has refused to enrich itself at the expense of its patrons' health
and moral, and it has succeeded.” See “Publishers’ Department,” Household News 4
(July 1896): x.; Sharpless, “Cookbooks as Resources,” 206.; Shintani,132-135.

12



historians of women’s magazines like Jennifer Scanlon and Helen Damon-Moore,
magazines of the Progressive Era encouraged conformity and complacency.17

Magazines and cookbooks of the late nineteenth and early twentieth centuries
presented a homogenous picture of what it meant to be an average American woman.
This flattened stereotype generalized across region, race, age, ethnicity, education
level, and economic level. 18 Scholars like Jessamyn Neuhaus have encouraged social
and culinary historians to go beyond the study of how individual women subvert text
that promotes social norms, to investigate the construction of gender norms within
cooking texts. ™

In the context of Progressive Era foodways, Sarah Tyson Rorer’s contributions
to food discourse in magazines and cookbooks reveal power dynamics in the
construction of gender identity and social norms. The work of culinary and gender
social historians provides a theoretical framework through which to examine identity
and power in Rorer’s work.

Katharina Vester, in A Taste of Power explores the constructions of gender
identity through food discourse. While acknowledging the limitations on his theories
regarding gender blindness, Vester uses Michel Foucault’s ideas about power to
explain how cookbook writing can be interpreted as an expression of power. This

approach applies to Rorer’s position of power in her writing. Looking to Vester’s

v Jenifer Scanlon, Inarticulate Longings: The Ladies’ Home Journal, Gender, and the
Promises of Consumer Culture (New York: Routledge, 1995), 5.; Damon-Moore,
Magazine for the Millions.

1 Scanlon, Inarticulate Longings, 5.

a Neuhaus, “The Way to a Man’s Heart,” 530.

13



interpretation of Foucault, power is a network of discourses with no center, some
discourses being privileged over others. She states, “Power relations organize
themselves into effective strategies and eventually may crystallize into institutions,
such as those that produce experts: culinary institutes or a genre such as cookbook
writing.” The status of the expert, in this case Sarah Tyson Rorer, is dependent on the
expert maintaining unchallenged authority. We see this dynamic play out particularly
in the way she responds to magazine subscriber inquiries with authoritative expertise
on all matters domestic. Within the limits of their identity, experts have the authority
to influence the discourse, and Mrs. Rorer uses her authority to influence the discourse
to further domestic science and dietetic agendas.20

Examining constructions of gender within Rorer’s work, historians like Susan
Strasser and Ruth Schwartz Cohen have blurred the historic distinctions between
domestic and industrial spheres. Susan Strasser argues that industrial society ushered
in mass production and mass distribution of new products between 1890 and 1920. As
men increasingly left the home to work and women stayed in the home to work, the
idea of separate spheres emerged. The separate, private sphere of women’s work is
and was an illusion because household work was affected by the world of industry.
Factories introduced industrial products to help people adjust to urban industrial life,
yet domestic science authors, “held to the ideology that set the working world of

women apart from that of men.”" Ruth Schwartz Cohen adds to this argument by

20 Vester, A Taste of Power, 7.

# Susan Strasser, Never Done: A History of American Housework (New York:
Pantheon Books, 1982), 5-6.

14



asserting that the home has historically been a space in opposition to industrialization,
an escape from the outside world. However, “we are thus victims of a form of cultural
obfuscation, for in reality Kitchens are as much a locus for industrialized work as
factories and coal mines are.””

Proscriptive texts perpetuated ‘traditional’ gender roles by instructing
individuals on “attitudes and desires that should have been ‘natural’ to men and
women,” denaturalizing the attitudes and desires in the act of writing prescriptive
literature about them. Scholars like Neuhaus challenge us to question assumptions
about gender and recognize that ‘male’ and ‘female,” ‘public’ and ‘domestic’ are all
cultural constructs.”

Assumptions about gender roles remain largely unquestioned in Rorer’s work,
yet the construction of gender identity and the reinforcement of gender norms in
Rorer’s work enable a better understanding of the domestic science and dietetic
ideologies presented in prescriptive domestic literature.

Mrs. Rorer’s cookbooks and magazine articles demonstrate how technology
and food products connect to the broader scope of kitchen modernization. Many
scholars have studied the material culture of Progressive Era foodways, Ruth Schwartz
Cowan, for instance presents a theory of the technological system relating technology
to the kitchen. Her theory simply asserts that objects function together within the

context of the kitchen. In the context of Sarah Rorer’s work for example, the

2 Ruth Schwartz Cowan, More Work for Mother: The Ironies of Household
Technology from the Open Hearth to the Microwave (New York: Basic Books Inc.
1983), 4.

2 Neuhaus, “The Way to a Man’s Heart,” 547.

15



cookbook is only useful if it can function with measuring scoop, the oven, the stove, a
fuel source, etc.”

Cowan’s technological system theory speaks to lan Hodder’s theory of
entanglement and Bruno Latour’s actor-network theory, both of which focus on the
relationality between humans and things. In Hodder’s definition, entanglement is the
network of dependencies and dependences between humans and things. “In a practical,
everyday way, the chains of human-thing dependence provide us with opportunities
and constraints. We seek pragmatically to make things work.”%> Human-object
dependencies become important within Rorer’s work when considering text (the

magazine and the cookbook) and images (advertisements) as objects.

Outline

In my thesis, | state that Rorer’s writing negotiates the incorporation of
domestic science practices and industrial technologies in the kitchen, therefore 1 am
approaching Sarah Tyson Rorer’s work by asking three guiding questions. First, how
does Sarah Tyson Rorer as one of several authors of prescriptive cooking literature,
encourage women to embrace or reject the modern kitchen? Second, how did Rorer as
a culture broker use product endorsement to promote domestic science ideology?
Finally, how did she affect the introduction of industrialized technologies and food
products? Elaborating on these questions, the following three case studies each

highlight a theme in Sarah Tyson Rorer’s work.

2 Cowan, More Work for Mother, 13.

% lan Hodder, Entangled: An Archaeology of the Relationships between Humans and
Things (Oxford: Wiley-Blackwell, 2012), 91-94, 98.
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The first case study examines the reception of new industrialized technology
through home canning as a response to industrial, mechanized canning. Looking at
home canning as a developing technological process of the era, Mrs. Rorer’s published
writing places canning in the context of domestic science. In particular, Rorer wrote
seasonal articles on canning in the Ladies’ Home Journal, and endorsements for Kerr
canning jars. She also published two editions of Canning and Preserving, a cookbook
released in 1887 and 1912. In these writings, Rorer and her contemporaries give
advice on the economy of home canning, what kinds of equipment to use, and the
importance of a sterile environment. Using Rorer’s work, and the writings of other
cooking authorities of the time, this chapter considers the tensions between home
canning and factory canning in terms of frugality, sterilization, and the resistance to
increased mechanism in the household.

The second case study delves into the incorporation of new food products in a
study of the production and promotion of Cottolene, a lard alternative made from beef
suet and cottonseed oil. A new food product, marketed to pure foods advocates. Mrs.
Rorer wrote a cook book of recipes endorsing N.K. Fairbanks and Co., the
manufacturers of Cottolene. Advertisements for the product often featured next to her
articles in the Ladies’ Home Journal. Probing advertisement imagery and period
literature, this section highlights how Cottolene embodied sentiments of purity and
cleanliness in its materiality.

Finally, the third case study focuses on the culmination of Rorer’s decades

long interest in dietetics with Mrs. Rorer’s Diet for the Sick, a cookbook written
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towards the end of Rorer’s writing career in 1914. The book was written as a tool to be
used in the kitchen, giving diet recommendations for specific illnesses and ailments.
The writing models food reformers’ belief that one’s overall well-being linked to diet
and digestion. Studying the book as a tool of food preparation, and Mrs. Rorer’s
legacy within the origins of American dietetics, this case study considers the impact of
food reform literature and the scientific approach of Progressive era cooking
instructors like Sarah Tyson Rorer.

Taken as a whole, cookbooks, shortening, and canning equipment represent
facets of Mrs. Rorer’s work that speak to the broader context of change within
kitchens and food preparation during the Progressive Era. Using product promotion
and writing for a popular audience, Sarah Tyson Rorer leveraged her reputation as an
authority figure to popularize nutrition and domestic science in the discourse on
housewives’ incorporation of scientific food preparation and new technologies.
Without her voice of authority, manufacturers and medical professionals would not
have had the same access to female consumers. They did not convey the same
relatability and empathy for the housewife’s plight that Rorer used to gain trust and
build a reputation among her readers. The subsequent chapters relate Rorer’s work to
broader patterns of idealized social behavior and the incorporation of industrialism in

the kitchen in the Progressive Era.
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Chapter 1
“WHAT TO DO WITH THE FRUITS OF JULY”

Culture brokers, like Sarah Tyson Rorer, used their expertise to negotiated the
normalization of industrialized technologies and food products through the publication
of cooking instructions and recipes. The discourse between domestic science home
canning advocates and industrial canning corporations reveals mixed reactions to
increased mechanization in the kitchen. An analysis of Rorer’s prescriptive literature
demonstrates how transitions in food preservation technology and methods reflected
and shaped Pure Foods attitudes concerning sanitation, health, and food quality.

Rorer defines canning and preserving in her July 1901 article in the Ladies’
Home Journal, “Canning, Preserving and Jelly-Making,” writing,

Canning refers to vegetables and fruits sterilized and hermetically
sealed in tin cans, glass jars, or bottles. The word preserving refers to
fruits put in a thick syrup made from sugar and water, and kept in

ordinary tumblers or jars.26
Home canning was a relatively new process within the last twenty years at that point,
and a variety of popular methods existed for preserving food. Sarah Tyson Rorer’s
writing negotiated a paradox within the discourse on industrial technology entering the
home. On the one hand, home canning rejected the increased presence of factory-
canned foods. On the other, it represented advancements in the mass-manufacture of
preservation equipment. She used her authority to promote home-canning methods as

an act of aligning one’s self with domestic science values. Rorer’s definition of

% Sarah Tyson Rorer. “Canning, Preserving and Jelly-Making,” The Ladies’ Home
Journal 18 (July 1901): 20.
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canning and preserving makes more sense examined in the context of food
preservation with which her readers were familiar.

Pre-canning preservation methods include salting, drying, burying, smoking,
and fermenting.27 One of the earliest written recipes for canning is recorded in
Hannah Glasse’s The Art of Cookery Made Plain and Easy published in 1747. Her
recipe “To keep Green Gooseberries till Christmas,” instructs bottles to be filled,
sealed with a cork, and boiled in water up to the neck.”” According to H.G. Muller in
the chapter on “Industrial Preservation,” in Waste Not Want Not, the bottling method
became a widely practiced method of home food preservation because the pH level of
acidic fruits like gooseberries remained low enough to prevent the growth of common
food poisoning toxins.”

Historic narratives often overlook contributions to preservation science by
women like Glasse, while French scientist Nicolas Appert receives the credit for his
thorough investigation of the process of bottled food preservation. He published his
findings in his 1800 work, L Art de Conserver pendant plusiers Annees toutes les

Substances Animales et Vegetales.30 Shortly after this development, in 1810, Perter

2 H.G. Muller, “Industrial Preservation,” Anne C. Wilson, Waste Not Want Not: Food
Preservation from Early Times to the Present Day (Edinburgh: Edinburgh University
Press, 1991), 104.

*® Hannah Glasse, The Art of Cookery Made Plain and Easy (London: Printed for the
author, 1747), 130.

29 H.G. Muller, “Industrial Preservation,” Anne C. Wilson, Waste Not Want Not: Food
Preservation from Early Times to the Present Day (Edinburgh: Edinburgh University
Press, 1991), 123.

%0 Muller, Waste not Want Not, 123-124.
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Durand invented tin canisters for canning. Progressing quickly, Robert Ayars opened
the first American cannery in 1812.

The industrial canning industry began developing in the first quarter of the
nineteenth century, but it was not until 1858 that John L. Mason patented the glass
Mason jar.®! In 1884, the home canning movement gained momentum with the Ball
Corporation’s manufacture of glass jars for home canning.

By 1903, companies like the Kerr Glass Manufacturing Corporation
specialized in producing home canning equipment featuring the endorsement of Mrs.
Rorer. Her canning cookbook, articles, and product endorsement of canning
equipment informed the selection of home canning as a case study that speaks to the
tension of industrial technology in the Progressive Era kitchen. On the back of their
twenty-page pamphlet on, “Economy Jar Home Canning Recipes for Use Every Day
of the Year,” Kerr Glass Manufacturing Company features testimonials for their glass

home canning jar. The manufacturer states,

There is hardly a day we do not receive recipes and suggestions for
various new and novel uses for the Economy Jar. Send in your new
recipes. We shall issue new recipes and information of value to the
housewife. Send us your name and the names of your friends. We will
put you on our mailing list and will send you our various booklets,
pamphlets, etc. It would take a five hundred page book in smallest type
to print all the testimonials we have received. The following are a few
taken from thousands.

Read What These Authorities Say/ Mrs. Sarah Tyson Rorer has used
them four years. She says: ‘I tried the Economy Jar and was

31 John L. Mason, United States Patent; 22,186 - "Glass Jar," November 30, 1858.
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exceedingly pleased with it. | canned peas, beans, tomatoes, carrots,
. . . 1,32
besides a number of fruits, and not one jar spoiled.

Rorer’s message appears among testimonials from her peer group: Marion
Harland, Janet Hill, and Elizabeth Towne, underneath which are testimonials from
named housewives across the country and in South America. The manufacturer
provides no context for Rorer’s endorsement, and no sense of whether she had any
incentive to write a letter to Kerr Manufacturers. The inclusion of Rorer’s testimony
indicates the persuasive power of her reputation as a cooking authority, and her
influence in shaping preservation methods of the late-nineteenth and early-twentieth
centuries.

Food preservation methods through the nineteenth century included four main
categories: chemical, dehydration, refrigeration, and canning.®® This chapter analyzes
the canning of fruits and vegetables to the exclusion of canned meats or pickled
products because Mrs. Rorer focused primarily on fruits and vegetables in her
published literature.

In preserving, sugar is added to fruit pound for pound and stored in covered
ceramic jars. The presence of sugar prevents the growth of yeast and bacteria, thus
prolonging the edibility of the fruit. This method traces back to the English tradition of

using pots for food preservation.34 While Rorer explicitly refrains from comparing the

* Kerr Glass Manufacturing Company, “Economy Jar Home Canning,” (Portland:
Kerr Glass Manufacturing Company, 1910). Janice Bluestein Longone Culinary
Archive. University of Michigan Special Collections Library.

33 Muller, Waste Not Want Not, 104.

** Peter Brears, “Pots for Potting: English Pottery and its Role in Food Preservation in
the Post-Medieval Period,” Anne C. Wilson, Waste Not Want Not: Food Preservation
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healthfulness of other preservation methods to canning, such as the chemical process
of salting, she does not condone making fruit “deadly sweet with sugar.”35 Similarly
minded pure food reformers like Maria Parloa, condemn the “old fashioned” methods
of preserving fruit with sugar, advocating instead for the occasional use of sugar in
canned goods.36 The shift from sugar preservation to canning results largely from the
change in preservation technology. Though aware of the detrimental health effects of
excess sugar, food reformers embraced home canning technology in part because it
enabled sparing use of sugar in preservation.

The concept of preserving without sugar perplexed some of Rorer’s followers
as is evidenced by the inquiry published in the July 1894 volume of Household News.

A magazine subscriber identified as W.W. of Philadelphia writes to Rorer,

You say the quantity of sugar used in preserving has nothing to do with
keeping the fruit, yet jams in which I use only a half pound of sugar to
the pound, or pint, did not keep, and | cooked them, at least, six hours.

To which Rorer replies,

Our subscriber has misconstrued my meaning by using a different
word. I say, in my “Canning and Preserving,” that the quantity of sugar
used in canning fruits has nothing to do with the keeping of fruit.
Remember that jams and preserves are not canned. Fruit can be canned

from Early Times to the Present Day (Edinburgh: University of Edinburgh, 1991), 32-
65.

* Sarah Tyson Rorer, “My Best 250 Recipes,” The Ladies’ Home Journal 21 (June
1904): 38.

* Maria Parloa, Canned Fruit Preserves and Jellies (Chicago: The Saalfield
Publishing Co., 1917), 66.
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without one particle of sugar but to preserve it without making it sterile
you must use pound for pound.37

This exchange demonstrates the shift in preservation methods and increasing
concern over the quantity of sugar used in fruit canning and preserving. Rorer’s
distinction between canning and preserving becomes important because the two terms
represent different methodologies and techniques in the history of preservation

methods.

Progressive Era Canning

Published twenty-five years apart, the first and second editions of Mrs. Rorer’s
book date to different points in the timeline of home canning methods. In 1887, when
the first edition printed, hot-pack canning prevailed as the most popular method of
home canning. Hot-pack canning involved ladling cooked fruit or vegetable contents
into pre-sanitized jars and sealing the contents (Figure 2). When Rorer published the
second edition in 1912, the text reflected changes in the technology of preservation
methods. In addition to hot-pack canning, Sarah Tyson Rorer expanded her cann