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ABSTRACT

The prolific teaching and publishing career of Philadelphia cooking instructor
Sarah Tyson Rorer (1841037) highlights how Progressive Era food reformers
encourage@vomento conceptualize their roles within social reform, food preparation,
and the scientific study of nutritioffhis thesisanalyzes cookbooks, magazines, and
advertisements throughree case studiesBfor er 6 s wr i ting. The fir
canning as aeaction 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 tiMosigh
R o r éretdas the Sickcookbook

Sarah Tyson Rorgrositioned herselis a cultural brokesf progressbetween
industry, the medical fieldandwomen working in home kitchends amember of a
group of cultural gatekeepers introducing domestic science to the puloéib, Beson
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
celebr ty persona. Critical analysis of one w
patterns of how food reformers encouraged ideal social behavior and adoption of new
kitchen equipment and food products. Her wooktributes to our understanding of

how peopé use text as an objectriavigategender, power, and social change.



INTRODUCTION

Flipping open to page twenyyi x o f Ma yTbesLadeesiHome on o f
Journal the housewife of 1897 Encourder an ar t i c| e Egimatesdand ed, A M
Servantso by Sarah Tyson Rorer. I n an autt
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, anddadétdr managing a
family of six with two servants.

Thinking about this interaction from a materialist approach, we see the
magame functioning as an objeend the text illuminating practices of seasonal food
preparation. Broadly, the study of mategalture includes food and food production,
but food is inherently ephemeral in nature because we consume the evidence.
Prescriptive cookbooks and womendés magazir
to better understand American Progressive Era foodvizyskbooks 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 R@tigure 1)
presented herself as atuwhl broker between what she perceived as the external
world of industry and medi c Asioee membedof wo me n ¢

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

!Sarah Tyson Rorer, fAMaThetL&Edit émdtldemando
(May 1897): 25.



Tyson Rorer negotiated the normalion of increased industrisdchnology in the
home througther 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 analysisofonemwvan s cooking | iteratur e
patterns of how food reformers encouraged ideal social behavior and adoption of new
kitchen equipment and food produddsn a | y s i s warkfis irRportar® t0 0 s
material culturescholarshipecause hgsromotionaladvertisements and cooking
literaturecontribute to our understanding of how people use text as an object to
negotiate gender, power, and social change.
American social reformers of the lateneteenth and earyventieth centuries
focused on diet asdirect means of influencing American wéking. Sarah Tyson
Rorer and her contemporariesntributed tdhe social and political movesnt of
American Progressivisayma i nt ai ni ng t hat womenoés indiyv
homes could make a difference on aoral, systemic level. As the quote suggests,
AWhen science strilomes ahe &vecheme geétsttrh
Food reformers sought to influence national food discourse by incorporating
education, science, and progress in the domieisticen The concept of
Progressivism t o quot e WedereRooddMoral Foog i i el i ed upon

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

2 N.K. Fairbank and CoCottolene, The New Shortening for Sale by All FEktss
Grocers EverywheréChicago: N.KFairbank and Co., ca. 1894), n.p.



carry ou £ Withio thisiconistruet Roredfunctioneas the expert authority on

food preparations, translating government, industry, and medical information to her
readersShe generated solutiotesting foods and processes, and shared her

knowledge byconducting public demonstrations, teaching cookingsdaand

publishing Before the events surrounding WWI 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 ctorcirm

sanitation and health standards of industrially processed foods. They played an

essential role in guiding housewives through their decisiaking about their

familyébs foodways and health during a peri
Americans understood, purchased, prepared, and consumed food. Without female

cultural gatekeepers like Rorer and her contarapes, Progressive ideologypuld

not have infiltrated the domestic sphere as effectively. These women bridged the
perceiveddivide baween the professioheealm of science and mediciaed the
domesticrealmadf hei r t a tivgderdalities®hild fead ceformers like Rorer
generalized their advice to caterawery narrowarchetypeof the American female
population,hey cultv at ed f emal e reader6s trust and r
in a way that male professionals did.n&t the same timéhey also had access to

education and training that equipped them with th@Wedge to translate scientific

scholarshigo a geneal audience.

* HelenZoe Veit,Modern Food, Moral Food: Seffontrol, Science, and the Rise of
Modern American Eating in the Early Twentieth Ceniiwygiversity 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 throughtgaien
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 O6economic nutrition,d encouraging
that were frugal, simple, and wholesome. Food allowed the homemaker to promote
physical, social, and moral growth, with emphasis placed on a scientsgpgotive
and promotion oflominantAnglo-Saxon, American middielass ideals.

Within the broader topiof Progressive Era food reform, this thesis focuses on
the career of one woman, whose writing and public penswealattitudes on food
preparation and appropriate avenues for women to perform their roles as a wife or
mother. A household name from th&30s tlhough the first quarter of the twentieth
century, Sarah Tyson Rorer (184937) is mostommonlyassociateavith opening
the Philadelphia Cooking School in 1883. The schoaineddomesticstaffand
middle-class Philadelphian housewives in preaiticookery andunctioned as a
catalyst to her prolific teaching and publishing career.

AMrs. Rorer, 0 as she referred to hersel
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
beganduring 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 he

authority



Rorerd6s readers and students consisted
middle class housewives. The concept of a housewife was changing at this time
because th&merican mddle and upper class hemimove away from the practice of
employing domestic labor. Women formerly employed as cooks amkekeepers
were finding bettepaying jobs with better conduns, and as a resuléwer women
werewilling 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 housekeepasya worthy pursuit for the educated middle
class housewifd.iterature and advertisements of the era elevate the abilities of the
housewife above thosé the woman hired as a cobkcause formal education was
oftenperceived as superior ppacticalexperiencé

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

preparation and domesticat6r om t he ref or mer é6s perspecti

4 Rorer writes about the complexities of kitchen labor and, hired domestiatstiaé

Philadelphia Cooking School. Though she intended to train students for domestic
service cooking pr of lhave mevenhad aceokgradumiet r e s i S
from myschool. While | am ashamed to say this,ltkes do not encourage the

cooksto come | have in myschool four or five excellent cooks, whose mistresses

send them fospecial dishesut againthat is from a selfish standpoint and not for the

cooks' own good. | cannot get tbaperation of the housekeepers sufficiently to start
acook'sschoo| have tried over and over agaamd the servant problem will be

unsolved untithe housewife takes sufficient interest in sioecalled cooks to have

them properly educated. S®errah Tyson Rorer, fAAnswers t
Household New8 (May 1895):203

5, Though the original function of cooking schools was also to educate women hired

as domestic servants. Séaura ShapiroPerfection Salad: Women and Cooking at

the Turn of the Centur§Berkley: University of California Press, 2009).



linked to female virtue and household work remained highly gendexesting
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 receedrelatively little attentionA study ofcooking literature as an
object in the kitcheinas the potential to reveahfperns of use and behavior beyond
the text speaking to broader social and cultural isSues

Sarah Tyson Rorer features in this studydose 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 fietddgrgion 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
authortyBui | di ng from biogr aphi c aimarywsourcés, Ror er

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 threedatodies of scholarship: biographical
literature on Sarah Tyson Rorer, scholarship contextualgmngestic science at the
turn of the twentietit e nt ury, and analysis of popul ar

span of Rorerds career.

6Veit, Modern Food Moral Food ShapiroPerfection Salad



In comparison to her lier-known contemporaries such as Fannie Farmer or
Sarah Josepha Hale, Sarah Tyson Rloasrreceived relatively little scholarly
attenti on. Emma Wei gl e ySarah TgsdnRorerDheet et i ¢ s
Nationds I nstruct r e dosuses on thb legatyeftSarahgysannd Co
Rorer within the foundation of dietetics. A biography drawing from primary source
documents, Weigley addresses the body and
public perception. Weigley concludes that Sarah TysoeiRbd not so much seek to
change womends roles, as to add dignity toc
writings, | agree with Weigleyds concl usic
professionalize housework. However, Weigley does not acknowledgedhatalso
subverted many of the popular expectations for women by separating from her
husband and pursuing a career outside of her hBmema Wei gl ey d0s wor k p

the biographical foundation fony research, to which | add a material analysis of

R o r sawritilgs and a detailed look at three of her specific endedvors

In 2004, Rorer entlaiast Pamela Vaccaro publishigdyond the Ice Cream
Cone The Whole Scoop on ifFwhaxlisheaexamindse 1904
primary sources to explore Rorerds partici
uses Rorerds promotional |l iterature to arcg

fairgoersd consumer choi c doadsampleoBothh educat

7EmmaSeifritWeigIeySar ah Tyson Rorer: The Nationos
and Cookery(Philadelphia: The American Philosophical Society, 1977).



Weigley and Vaccarprovide a foundation of biographical research to build friount,

theydo notconnectR o r evorlbtematerial culturaliscourse on Progressive Era

food reform and the Domestic Science Moverﬁgent

Most recently in 208, Kiyoshi Shintani wrote a history dissertation, Cooking
Up Modernity: Culinary Reformers and the Making of Consumer Culture,-1876.
The author looks at prescriptive literature to examine the relationship between

consumerism and foodways, focusingtbe work of culinary reformers Janet Hill,

Fannie Far mer , and Sarah Rorer. Shinatani €

context forming the foundation for materi s

fromRoer 6s r i ch pr iandmowes beyondthe Eograpby Refraining

Rorerd6s work using a materialist approach,

of industrialism in the kitchen.
Culinary reformers saw industrialism as a dowdalged sword, encouraging
their followers to emkace or resist new technologies and food products. As

technology and health concerns transformed food and food production, contradictions

arose in womendés complacency with and resi

kitchen. Culinary authorities, frequiintaking 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 ¢stescy, sterility, economy, and

° Weigley,Sarah Tyson RorerPam VaccardBeyond the Ice Cream Canghe

Whol e Scoop on Food (Metv YarkhEmid BRr&s®€, 2000Vor | d 6 s
Kiyoshi Shintatni, Cooking Up Modernity: Culinary Reformers and the Making of
Consumer Culture, 1878916, 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 productshifting from marketing localtnational brands, reciprocal

endorsement relationships formed between cooking authorities and pure food

manufacturers. Sarah Tyson Rorero6s product

the Ataming of foodod throughntextlRopear ed f ooc

tamedfood by imbuing recipes and dishes with the dominant mididies American

cultural ideals of simplicity, rationality, and digestibility. Her product endorsement

demonstrates the i mpact of Mrs. aRgmger 0s

roles as the household buying agents and consumers of new kitchen pgroducts.
Connecting to broad changes in technology and consumerism, this thesis

narrows in on the how canning equipment, shortening, and cookbbwithin the

changing middleclass kitchenFemaletargeted content in popular magazines has

been a place for scholars to examine the relationship between advertising and

womenos rol eSA peokfic veritem Roremeote or.edited more than two

dozen cookbooks over the sparhef career (ca. 1880 to 1926). Many of her books

were written, then published by the Philadelphia firm, Arnold and Company.

aoc

However, sever al of her cookbooks resultec

wrote cookbooks and leaflets incorporatinganfaauc t ur er 6 s br and name

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

9Shapiro,Perfection Salad204.

“Helen DamorMoore,Magazines for the Millions: Gender and Commerce in the

Ladi esd Home Journal and -181Q Alb&hwy State day Ever

University of New York Press, 1994).



its potential wuse. She served as an editor
magazines: Table Talk (188@892), Household News (189897),The Ladies Home
Journal (18971911), 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 maokdiagionally,
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
househal 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 endorsaent. 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 cookboks and | adi es6 magazines reached
and a national l evel . Women could subscrictk

cookbooks at a local department store. Prescriptive literature does not tell us whether
the authors and editors cbokbooks 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 the context of the social, political, and industrial world around

“"sSarah Tyson Ror er , TdblR €k Magazineepterober] nqui r i e s
1889: 362.

1C



them.” Cookbooks and magazines present ideal behavior through the authoritative
lens of the mostly white, upper midettéass female authors, to which Rorer is no
exception. In other words,dRr er 6 s wr i ting cannot be viewe
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, nottinizg, and disciplining expressisiof
power, instructing their users how to prepappropriate and healthy fodd.T h e y
therefore served the normalization and legitimization of proper white and ruidske
womanhood and manhood, American citizenshiperiesexual marriage, and the
nucl ear13AfcacmirIdy.nég to Sarah Leavitt, cookbo
women held the power to reform their society through first reforming their
home'school ars can st udy Ror er Ozethdctagsdndr ef or m
gender power dynamics that reinforced the
relation to food preparation.
Cookbooks provided a source of escapism where readers could imagine a
reality different from their own. The cookbook or magazirevigled a space where

identity formation occurred, either reaffirmiag r e @ulrent idestity or portraying

12Jessamereuhausl\/Ia nly Meals and Mombés Home Cookin
Gender in Modern Americ@altimore: The Johns Hopkins University Press 2003), 3

4.; Sarah LeavittFrom Catharine Beecher to Martha Stewart: A Cultural History of

Domestic Advic€Chapel Hill: University of North Carolina Press, 2002), 5.

**Katherina VesterA Taste of Power: Food and American ldenti{igsiversity of
California Press, 2015), 8.

" saah Leavitt,From Catharine Beecher to Martha Stewart: A Cultural History of
Domestic AdvicéChapel Hill: University of North Carolina Press, 2002), 5.

11



aspirationaldeals. They constructedcarrectway to prepare food for a husband and
family, infusing culinary instruction with social ageénder norms. Housewives could
imagine a reality different from their own, consuming the contents of the ideal world
painted by prescriptive literatutAdvertisements in cookbooks and magazines
indicate what trade looked like on local and national levéhisit 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. Theg exXkrénce 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 advertisenmotsjnent
food reformers used their reputations to actively shape the food iné?Jstry.

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 tonehat both encouraged and fostered anxiety in readers. According to

“Bower , A Roman c e GastoyomiCava.d,iNo. @ KMay, 20604): 38

42.; RebeccaC8&bhbpbkssasiiResourAgdacslturhlor Rur a
History90 no. 2 (Spring 2016 97 . ; Jessamyn Neuhaus, #AThe

Gender Rol es, Domestic | de oJbumglgfSocialnd Cookoek
Historyvol. 32 no. 3 (Spring 199%31.

** Household Newproclaimed, "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 mor al , andSeéitP utbhd 3 sshea csdeudedadd.lewd me nt , O
(July 1896): x.; Sharples8,Co o k b o o k s a66.; 8e&wmn,18835.e s, 0

12



hi storians of womends magazi ne-Booleji ke Jenni
magazines of the Progressive Era encouraged conformity and complgcency.
Magazines andaokbooks of the late niteenth and early twentieth centuries
presented a homogenous picture of what it meant to beeangeAmerican woman.
This flattened stereotype generalized across region, race, age, ethnicity, education
level, and economic level8 Scholars like JessamyreNhaus 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 Erafoodwé&ysa r ah Ty son Rorer 6s ¢
to food discourse in magazines and cookbaeksal power dynamics in the
construction of gender identity and social noriiifse work of culinary and gender
social historians providestheoretical frameworthrough whichto examinadentity
and powerilRor er 6 s wor k.
Katharina Vester, i\ Taste of Poweexplores the constructions of gender
identity through food discours&/hile acknowledginghe limitations on his theories
regarding gender blindness, Vester uses Michel €@ u | t abcutpowdréoa s
explain how cookbook writing can be interpreted as an expression of power. This

approach applies to Ror erlooking s Veeisdomer @fs pc

17JeniferScanIori, narticulate Longings: The Ladiesbéb
Promises of Consumer Cultugfdew York: Routledge, 1995), 5.; Damdfoore,

Magazine for théillions.

18 Scanlon)narticulate Longings>5.

19Neuhaus, AThe Way to a Mands Heart, o 530.

13



interpretation of Foucault, power is a network of discoursds matcenter, some
di scourses being privileged over others. &
themselves into effective strategies and eventually may crystallize into institutions,
such as those that produce experts: culinary institutes or a gen@sstmbkbook
writing.o The status of the expert, in thi
expert maintaining unchallenged authority. We see this dynamic play out particularly
in the way she responds to magazine subscriber inquiries with auttergapertise
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 agerzl%las.

Examiningonstructions of gender within RoOT €
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 andass distribution of new products between 1890 and ¥20.
menincreasingly lefthe home to worland women stayed in the home to work, the
idea of separate spheres emerged. The sepe
and was an illusion because hdusld work was affected by the world of industry.
Factories introduced industrial products to help people adjust to urban industrial life,
yet domestic science authors, fAdheld to the

women apart from that of méh.Ruth Schwartz Cohen adds to this argument by

20 Vester A Taste of Power7.

?! Susan StrassdXever Done: A History of American Housew@xew York:
Pantheon Books, 1982),6%

14



asserting that the home has historically been a space in opposition to industrialization,
anescapefra t he out si de wavaverthusivictimd of ferm efrcylturah
obfuscation, for in reality kitcherae as much a locus for industrialized work as
factories and coal mines aya.

Proscriptive texts perpetuated o6traditd.i
individuals on fAattitudes and desires that
women, 0 d e theattitudesmand desires i the act of writing prescriptive
literature about then&cholars like Neuhaus challengeto question assumptions
about gender and recognize that Omalebd anc
cultural constructé’

Assumgg i ons about gender roles remain | ar
yet the construction of gender identity and the reinforcement of gender norms in
Rorerd6s work enable a better understandi nc
ideologies presented ingscriptive domestic literature.

Mr s . Rorerd6s cookbooks and magazine art
and food products connect to the broader scope of kitchen modernization. Many
scholars have studied the material culture of Progressive Era foodwalysSéhwartz
Cowan, for instance presents a theory oftéolnological systemelating technology
to the kitchen. Her theory simply asserts that objects function together within the

cont ext of the kitchen. I n t hehecont ext of

22Ruth Schwartz Cowaore Work for Mother: The Ironies of Household
Technology from the Open Hearth to the Microw@\ew York: Basic Books Inc.
1983), 4.

2?’Neuhaus, AThe Way to a Manbdbs Heart, 0o 547.
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cookbook is only useful if it can function with measuring scoop, the oven, the stove, a
fuel source, etér

Cowanbts technological system theory spe
entangl ement an d-neBuvork theory, bahtobwhichdosunahe t o r
relationality between humans and things. I
net work of dependencies and dependences Dbe
everyday way, the chains of humtring dependence provide us with opportunities
and constraints. We seek ?PHumagnobjetti cally to
dependencies become i mportant within Rorer

magazine and the cookbook) and imafgdvertisements) as objects.

Outline

In my thesis, | statethatRoer 6 s wr i ting negotiates t he
domestic science practices and industrial technologies in the kitchen, therefore | am
approaching Sarah Tyson Rorer6s work by as
does Sarah Tyson Rorer as one of sexartiors 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 usdrialized technologies and food
products? Elaborating on these questions, the following three case studies each

highlight a theme in Sarah Tyson Rorerds v

24 Cowan,More Work for Mother13.

*lan HodderEntangled: An Archaeology tie Relationships between Humans and
Things(Oxford: Wiley-Blackwell, 2012), 9194, 98.
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The first case study examines the reception of new industrialized technology
through home carning as a response to industrial, mechanized canning. Looking at
home canning as a developing technologi cal
writing places canning in the context of domestic science. In particular, Rorer wrote
seasonal articlesamnanni ng i n the Ladiesd6 Home Jour ne
canning jars. She also published two edition€afning and Preserving cookbook
released in 1887 and 1912. In these writings, Rorer and her contemporaries give
advice on the economy of hencanning, what kinds of equipment to use, and the

i mportance of a sterile environment. Usin

{®)

cooking authorities of the time, this chapter considers the tensions between home
canning and factory canning in termsfiefgality, 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 ad 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
articlesintheLade s 6 Home Journal . Probing adverti
literature, this section highlights how Cottolene embodied sentiments of purity and
cleanliness in its materiality.

Finally, the third case study focuseson¢he | mi nat i on of Rorer 6:

long interest in dietetics witMr s .  Ror er 0 s ,al@ookbbok driten t he Si cKk

17



towards the end of Rorerds writing career
used in the kitchen, giving diet recommendations for specific illnesses and ailments.

The writing models food ref ceeingbnkestodidtel i ef t
and digestion. Studying the book as a tool
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. Rorerd6s wor k ewth speak to
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 disconirse
housewi vesd incorporation of scientific foc
Without her voice of authority, manufacturers and medical professionals would not
havehad the same access to female consuméesy @id notconveythesame
relatability andempathyf or t h e h o utilsaeRereriseddosgairptiust anth t
build a reputatiommong herreaders The subsequent chapters r
broader patterns of idealized social behavior and the incorporation of industrialism in

the kitchen irthe Progressive Era.
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Chapter 1
AWHAT TO DO WITH THE FRUI'TS OF JULY

Culture brokers, like Sarah Tyson Rorer, used their expertisegitiated the
normalization ofndustrialized technologies and food products through the publication
of cooking instructions and recipes. The discourse between domestic science home
canning advocates and industrial canning corporations raveeds reactions to
increasednechanizatiorn the kitchen A n an al ¢ pressiptivefliter®woe er 6
demonstrates howansitionsin food preservation technology and methods reflected
and shape®ure Foods attitude®ncerningsanitation, health, and food quality.

Rorer defines canning and preserving ir
Home Journal, ACannMakin®reservinggand Jel

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

ordinary tumblers or jarzsﬁ.
Home canning was a relatively ng@nocesswithin the last twenty yeai that point
and a variety of popular methods existed fospeer vi ng f ood. Sarah Ty:
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 advancemehesmassnanufacture of
preservation equipment. She u$ea authority to promote hormanning methods as

an act of aligning oneds self with domest:i

*®Sarah Tyson Rorer. fACHMakimgeo Paeses di Hgma
Journal18 (July 1901): 20.
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canning and preserving makes more sense examined in tiegtadrfood
preservation witlwhich her readers were familiar.
Precanning preservation methods include salting, drying, burying, smoking,
and fermentin@7 One of the earliest written recipes for canning is recorded in
Hannah TleArso$ @Okery Madelain and Easyublished in 1747Her
recipe iTo keep Green Gooseberries tild]l Cr
sealed with a cork, and boiled in water up to the r%BeAIccording toH.G. Muller in
the chapter on @l nwhseNotwWanaNoth® owlisgenethodt i on, 0
became a widely practiced method of home food preservation bebaysd levelof
acidic fruits like gooseberries remaines enough to prevent the growdficommon
food poisoning toxing’
Historic narratives often @rlook 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, 6 A r t nseheer péhdant plusiers Annees toutes les

Substances Animales et Vegetfft?@hortly afterthis developmenin 181Q Perter

“H. G. Muller , Al ndustri aWaseNoeWaatNot:d&bod on, 0 A
Preservation from Early Times to the Present [Eagtinburgh: Edinburgh University
Press, 1991), 104.

*® Hannah Glassé,he Art of Cookery Made Plain and Eg&pndon: Printed for the
author, 1747), 130.

29H. G. Mul ler, ribbhdosat 0Oi AWaste NoEWantWbtl Fsoad n ,
Preservation from Early Times to the Present [aginburgh: Edinbrgh University
Press, 1991), 123

SOMuIIer, Waste not Want Np123124.
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Durand invated tin canisters for canning. Progressing quidRiyhert Ayars opened
the first American canneriyp 1812

The industial 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
Corpor at i on 0 glasmjarsforhane taonmg o f

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
equpment 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
twentypage pamphl et on, AEconomy Jar Home
of t h eKerir@ass Marufacturing 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
recipesWe shall issue new recipes and information of value to the
housewife. Send us your name and the names of your fridredsiill

put you on our mailing list andill send you our various booklets,
pamphlets, etc. It would take a five hundred page book allast type

to print all the testimonials we have received. The following are a few
taken from thousands.

Read What These Authorities $&§rs. Sarah Tyson Rorer has used
them four years. She says: o061 tried

31 John L. MasonUnited States Rant: 22,186 "Glass Jar,November30, 1858.
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exceedingly pleased wiih | canned peas, beans, tomatoes, carrots,
besides a number of fFuit s, and not one

R o r enesSagappears amonigstimonials fromher 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
providesnocontdax f or Ror er 06 sno sensd o weteemshe ltad anya n d
incentive to write a |etter to Kerr Manuf e
indicates the psuasive power of her reputation as a cooking authority, and her
influence in shaping preservation methods of thenaieteenth and eartyventieth
centuries.

Food preservation methods through the nineteenth century included four main
categories: chemitalehydration, refrigeration, and cannitig-his 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 pre®rving, 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 potdor food preservatior3f.1WhiIe Rorer explicitly refrains from comparing the

*2 Kerr Glass Manufacturing Comparfy,Ec onomy Jar OHdme r€d mmidn g
Kerr Glass Manufacturing Company, 1910). Janice Bluestein Longone Culinary
Archive. University of Michigan Special Collections Library.

33 Muller, Waste Not Waritlot, 104.

“Peter Brears, fAPots for Potting: Engl i sh
the PostMe di e v al Per i odWaste Monh\Waat N@:.Footl\Présenation
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healthfulness of other preservation methods to canning, such as the chemical process

of salting, she does not cond(‘JSE’Similarmaking fr
mindedpurd ood ref ormers | i ke Maria Parl oa, col

of preserving fruit with sugar, advocating instead for the occasional use of sugar in
canned goodeée.The shift from sugar preservation to canning results largely from the
change in preseation 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 sorRemf er 6 s f ol | 0 we
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
keepingthe fruit, yet jams in which | 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. | sayg amdmpr @&€anwimg, 06 that the
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 D@ydinburgh: University of Edinburgh, 199132
65.

*sar ah Tyson Rorer, TABMlyLBds £sd3BJuimecipeasnaé
1904): 38.

**Maria ParloaCanned Fruit Preserves and Jelli@Shicago: The Saalfield
Publishing Cq 1917), 66.
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without one particle of sugar but to preserve it without making it steril
you must use pound for pour3'17d.

This exchange demonstrates the shift in preservation methods and increasing
concern over the quantity of sugar wused ir
distinction betweeranningandpreservingoecomes important becsithe two terms
represent different methodologies and techniques in the history of preservation

methods.

Progressive Era Canning

Publishedtwenty i ve years apart, the first and
book date to different points in the timadinf home canning methods. In Z88vhen
the first edition printed, hgback canning prevailegs the most popular method of
home caning. Hotpack canning involvethdling cooked fruit or vegetable contents
into presanitized jars and sealing the contdiigure2). When Rorer publisheithe
second eiion in 1912, the text reflectacthanges in the technology of preservation
methods. In addition to hqiack caning, Sarah Tyson Rorer expandeat canning
and preserving chapters to detail procedures fakpatk canning, a more efficient
method that allowed fewer risks of contamination during the preservation process. In
cold-pack canning, the homemaker plagaddwce in lidded jars and sterilizede jars
with boiling water, producing an airtight seal agloninating the additional
preparation and potential contamination of ladling the cooked foodstuff into prepared

sterile jars (Figure).38

“sarah Tyson Ror er , HoiistholeNeves2 (3uly 1894):b44qui r i e s,

¥ A 1017 Canning book published by the International Harvester Company explains,
even when the products, the jars, the rubbers, and the cover have been sterilized there
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Home canning promoters advocated for guéatk canning as a method that
took the drudgery @uadlongefdreadahe cannmgseassent at i ng,
Canning by this method is an interesting, busitessk e pr oposi ti on: not
This sentiment indicates that opkettle canning was thought to be laborious and
outmoded by the time that home canning efforts wevialized during WWI. In
reality, coldpack canning only removed one step from the pro?i?ess.

In a 1920 textThe Story of Canned Foqdsy Jams H. Collins, the author
creditedthe development and popularity of home canning with the demand for canned
produds after the Civil War. He viewdaome canning as a distinctly American
practice, demonstrating American superio‘r‘?tfz:ollins wrotefrom a perspective
within postWW!I Progressive Era America, thus his opinions reflect popular
nationalistic sentiment.P r oponents of home canning conn:¢
keeper of familial health with the production of food in the kitchen. Sarah Rorer and
others posited that healthy, wholesome meals were essential to household harmony

and morality.

is still danger of bacteria getting in while the cooked produbeing dpped from the
kettle to the jar. Se@race Marion Smith-HHome Canning by the Cold Pack Method
(Chicago: International Harvester Company of New Jersey, Agricultural Extension
Dept., 1917), 12.

* Alternative methods of canning include using arroand a sheet of asbestos,

ACover the bottom of the oven with a sheet
covering pipes. Itisverycheapand mayuswal be f ound at pl umber s
Smith,Home Canning by the Coldack Method13-14.

* JamedH. Collins, The Story of Canned Foo{idew York: E.P. Dutton and Co.
1924), 239.

41Veit, Modern Food Moral Food.
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TheHappinessof the world is in the hands of women, because poorly
fed people become itempered and quarrel; become dissatisfied and
indulge in drink, questionable amusements, and bad company; become
sick and perhaps lose health permanently; become discouraged and
quit. Quit work, quit home, quit morality and manhood and character,
quit tryingi just quit... Community Life, Health, Business, Efficiency,
Happiness it is a large order, but it hinges absolutely and undeniably
on the diet; and in the country, at leasg thet hinges partly on Home

. . 42
Canning in club work.

Mr s . Rorerd6s advice aligns with the pat
of the time. Hestance on home canniagferedslightly between the first and second
editions of her Canning and Preserving book. In the foreword dfa8e edition, Mrs.
Rorer infusedher language with a moral weightiness, rallying her readers to combat
t he fage of adul t eorayt ifoono da,nod wihteh etvhi & si soifm
home canninéj.3 Shetook this language out of the foreword of the second edition of
the book, perhaps in response to the ways in which industrial canning practices and
industrial canning marketing changed over thosmty-five years.
Just as it seemditke home canningvould be completely eclipsed by prepared
foods outside of th home, the United States enteYéw/I in 1917. Five years after
Rorer publishd the second edition of Home Cangj the First World War iqsreda
resurgence in the popularity of home canniigpgressive Era reformera@uraged

womento grow their own food in home gardens and can produce as a means of

2 Smith, Home Canning by the Celack Methog42.

** sarah Tyson Rore€anning and PreservingArnold and Company, 1887), preface.
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. 44 . . . .
reducing waste. Period literaturesangpraises of home canning as a method for

women to &ngibly contribute to war efforts,

Wastefulness, bad at any time, today is a crime against society. Saving
food should be practiced in every home... You can successfully can
vegetables and fruits of all kinds. There is no excuse for wasting
products of tk garden, field and orchard. Can them. Our people will

need them at horrieour soldiers will need them at the front.

The sare moral instructive tone carri¢drough, but the emphasis shiftglghtly in
WWI literature from the housewife as an indepengdsotated provider for her
family, to canning as a community effort.

Though domestic science experts present
as efficient and economical, the reality may have been less so. Sarah Tyson Rorer
responded to regular readequiries in monthly editions Table Talk, Household
News, and the Ladiesd Home Journal . Seekir
Marsailles, Illinoiswrotethat sheelt discouraged because she alwkedto getall

her jars to seal air tighteven though she udéMason jars. In response, Rorer writes,

| can see no good reason why yahould ever fail in getting a single

can air tight. Have your cans thoroughly washed and scalded; scald also
the tops; stand each jar on a folded towel; fill it fo overflowing with

hot fruit run a knife blade, or a long spoon handle, around the outside

of the fruit, that is, all the fruit in the jar, allowing all the bubbles to

follow the knife and explode. Then, if necessary, add a little more of

the liquid. The can must be full to the very top; screw on the top tightly.
Wipe the jar and stand it aside; next morning, give it another screw.

“ Smith,Home Canning by the Cceldack Method

*® Smith,Introductory toHome Canning by the CoBack Method
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Make sure that it is thoroughly tight. Mason jars are perfectly good. |
cannot remember of ever losing a can of this Kind.

This example demonstrates a disconnect between materials and technique. The
readeridentified as Mrs. A.S.G. felthedid not possess adequate skill to effectively
manipulate the canning materials alain sealed jars. Rorer blameet failure on a
lack of proper technique, outlining each step in correct detail. Thus, to fulfill the
efficient, economical promises of home canning, a certain degree of technical skill
was necessatyeyond a mere ability to read instructions. This exametaonstrates

thatthe Mason jaas a tool, wasnly as effective as the technician filling it.

Home Canning Respondso Industrialization
Homecanningdemonstrates how the Domestic Science Moveetfit
embracedind rejeadthe increased presencefattorymanufactured products in the
home. For example, the industrtion of transportation causéxbs of seasonality in
fruits and vegetables. Produce travelled across the nation from warmer climates with
longer growing seasons, to the East Coast. Roreottwed reformers on the East
Coast lamemdthe loss of seasonality as going against the laws of nature, saying that

. 47
one should only can or preserve as an alternative to whaboiweat fresh.

“®Sarah T yson Ror er , TablATalko\(Decembert1891)i4@5q ui r i e s,

*'Rorer is careful to point out that fresh, raw fruits are preferred @aked, though

she takes the time of year into consideration when writing canning articles in monthly
periodicals. In a September 1898 issue ofltted i e s 6 Hsheevrites,o ur n al
ARnSeptember is really the | ast nomfot h i n whi
pickling or preserving. After that time, tomatoes become watery and corn is not so
sweetoSeeSar ah Tyson Rorer, fAPi clkadinegs 6a nHo ntea n n
Journall5(Sept ember 1898): 20.; fAculinary refor
doubleedpd sword. 6 See Shintani, 76 .
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In contrast, domestic science authorities emlaraesv tetinology in home
canning equipment like setlealing lidsandwide-mouth glass jars. The presence of
new technology in cookbook recipes helps cultural historians measure the adoption of
innovations and examirtBe implications otontradictionsn prescripive literature
advise'

Before the Food and Drug Act of 1906 passed, canned food production
operated without regulations, and manufacturers were not held to standards of
cleanliness or product quality. Canned foods acquired a dubious reputation for
inconsstencies in quality. In response, companies like the FrAnuerican Food
Company in New York City advertisgtdat women could tour their facilities and
inspect the sanitation standards for themselves. In the front page of Sarah Tyson
R o r &pod B/ays irfCooking: A Manual for the Familgookoook, an advertisement
(Figure4 features a ANo Admittance, 0 sign nex

door to a canning factory. The text of the ad continues,

How familiar this sign! How well it helps to hide thaalean mysteries

of many canning factoriesBut hereb6s a contrast! Our
canning kitchen (we like this name better than factory) is opeh for

inspection from morning till night, and we will be glad to send a card of

admittance to any reader of thisok who cares to write for it?

The Cleveland Baking Powder Compammymmissioned Sarah Tyson Rorer to

write Good Ways in Cookinig 1889.This canning advertisement, couched within a

®Jane cC. Busch, fALearning by Pinches and I
Resear ch HistaryuNevesWdl. 520 No. 2 (Spring 1997): 225.

49 sarah Tyson Rore€;0od Ways in Cooking: A Manual for the Fan{iNew York:
Syndicate Trading Co. Press of George H. Buchanan and Co, 188Re Bluestein
Longone Culinary Archive, University of Michigé&8pecial Collections Library
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promotional cookbook, pinpointgabpular anxietiesThe manufactureappealedo
the housewi feds concern frmirngr rtamatp atr leenicry @
stoodapart from ot heMandaatarerslikedghe Gléveland Bakinge s . 6
Powder Company spoke to cleanl inktehens, saf et
usingthe same mechanisms as food reformers teower housewives.

Industrial canning companies combatted distrust by producing their own
promotional literature. For example, The Burt Olney Canning Company in Oneida,
New York published a cookiok in 1907BurtOlney 6 s Soups Sal ads and
Their Making and &ving, which promotedmages of brightlyit, pristine factories,
with well-groomed women working diligently to sanitize, assemble, and pack canned
foods. Thoughwomenmadeup the prinary working force, theookbook author
phrased theesponsibility of sanitation and quality as the male canaeinge c ut i ve 0 s
responsibility. Sources like these preseabatrast in gender dynamics within the
professional canning industry. In FiglseMain Packing Roonthe caption reads,

Here the food is going into the cans, thousands and thousands of them
at one time. Yet all is order and system and the output satisfies the most
exacting taste. The dp-date canner can afford no slips. The

nat i ealthéase inlnis keepina(?

The bookgoeson to talk about: using heat as the only preservative, sorting out
impure vegetables, preserving fruit fresh from the field, and the sterile conditions of
the facility. The photographs and their captions diremtlgress popular concerns with
factory canning, allowing the consumer to see behind the scenes and into the tin can

through photography.

“Burt ol neyo6s Soups Sal ads adeidbBatserts: t
OlneyManufacturers, 1907Winterthur Library.
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Theactualsafety of home versus industrial canning remains beside the point,
because what mattered was ffeeceptionof safety. That being said, home and
industrial canning were not necessarily mutually exclusive. The popularity of home
canning responded to the increased presence of industrially canned goods and
industrialized food transportation. The insecurities thasein response, stem from
the distancing of food production from the consurirea sense,dme canning
reactedagainst this distancing process by subverting the patterns of industrialization.
Rather than blindly accepting factory canned food, womentidagtory produced
canning jars, lids, and supplies to preserve their own food.

Seeming contradictiorarosein cases where, for instance, a reagesteto
Sarah Rorer in a June 1891 issudalble Talkasking if it was practical to can soups.

In respomse, Rorer replied that canning soup represented more work and challenge
than was practical, and prepared soups in the market were cheaper ansé'ﬂemuar.
Rorerdid not universally reject f@ory-canning as long as it fitithin her food reform
value system of economy, frugality, and purity.

Canning representdabththetraditional and modern, a rejection and an
acceptance of industry the home. This dichotomy workéedthe context of food
reformers like Sarah Tyson Rarbecause theyerenot trying to maintain old
traditions but move forwardith newstandards of health, safety, qualisgience, and
technology Rorerdid not oppose industrialisrshe opposethe adulteration of

industrial products unchecked by regidas.

'Sar ah Tyson Rorer, Table Tatke(BupeclPo@)229.6 | nqui r i
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Economy and Frugality

Cooking authorities vieweithdustrial productasacceptable if they furthered
domestic science objectives. Economy and frugality reapdeaarprevalent themes in
Rorerd6s writing, and tookihe placaofhomerhadec anni ng ec
equipment only where the industrial alternasaeedenough time, energy, and
resources. For example, the John L. Gaumer Company of Philadelphia advertise
their, ARevolution in Canning: Hdusehgce Pat er
News of feri ng &anaimg@and PredervifyidhrpercreSes The
advertisement describedh e canner as, Aédriving out ol o
of boiling. Cooks from the top instead of the bottom. Retains the delicious flavor of
frutsando er r i es. Pre&a subseber, Mrd £.R. of Plaiafieldn. o
lllinois, askedfi Has Mr s . Ror er had atnhye pMurdsgoen acl a nenxej

Rorer answered

Yes, two yearsod experience. I purchasec
Fair and lave had it in constant use ever sind& not only use it for

canning, bufor cooking vegetables. They are much more tasty than

cooked in any other way. This year | tried Strawberries without sugar

or water, and they are beautiful and like fresh berliggu wish to

can your own fruit and vegetables | should by all means advise a

. .53
cannery, it saves so much time.
Thus, from Rorerds perspectivwas t he useE
permissible for home canners because the machmmeducednore eficient, better

guality results. Her endorsematit not contradict her advice to repurpose existing

John L. Gaumer Co mp a n y dverfisdémemtitpaesehBldt ent Can
News3 (June 1895), n.p.

“Sar ah Tyson Ror st | diudghadiNews $June D395 A38.
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kitchen supplies because from her perspective both options fit within her value system
of efficiency and economy. This insight speaks to how Rorer amasotised object
endorsement to navigate the tension between Progressive Era moral codes and the
influx of industrial products. The Mudge Cannery represented an economical
investment in efficiency and quality, while repurposing common kitchen supplies
represented frugality and resourcefulness.

Home canning proponents praised the frugality and simplicity of home
canning, countering arguments that canning was cost inhibitive or required extensive
commercial equipment. Writers like Sarah Tyson Rorer describedite homemaker
could adapt ordinary kitchen materials for
constructed of such utensils as wash boilers, tin pails, milk cans, metal washtubs, and
lard pails. Such canners should have Jittlhg covers and false bottas or lifting
platforms of metal or wood™ With a little ingenuity and the additional purchase of
glass jars and rubber seals, the housewife could prepare canned food in a modestly
equipped kitcheﬁ?ArgumentS for homemade canning outfits responded tmtle
of commercial canning sets. By the early twentieth century, commercial manufacturers

developed home sets with specialized equipment made to make the process more

**Oscar Herman BensoHome Canning by the Osieeriod ColdPack Method
Farmers Bulletin no. 83@Washington, D.C.: U.S. Deptment of Agriculture, 1918),
6,ZZC 106158 Printed Book and Periodical Collection, \&fititur Library.

> Smith,Home Canning by the Ccldack Metho¢d14.
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convenient. This type of canning equipment contiiioepermeate the market through
the first half of the twentieth centu?(f/.

Il n Anna Bar r Bringptes of Cobkihgthe authér included list
of utensils recommended for stocking a modest kitchenli§sene dozen glass jars,
a kettle, and straer, among other objecfgWith the addition of a homemade rack for
the bottom of the kettle, a kitcheouldbe prepared for home canni?lsg\/laria Parloa

gaveinstructions on constructing a homemade wooden rack in her 1907 book,

The wooden rack, on whidhe bottles rest in the washboiler, is made

in this manner: Have two Strips of wood measuring 1 inch high, 1 inch
wide, and 2 inches shorter than the length of the boiler. On these pieces
of wood, tack thin Strips of wood that are 1 %2 inches shorter liean t
width of the boiler. These cro&rips should be about 1 inch wide, and
there should be an inch between two Strips. This rack will support the
jars and will admit the free circulation of boiling water about them.
Young willow branches, woven into a matso make a good bed for

. 59
bottles and jars
Thehome canner could purchase a commercially made metal rack

independently or as part of a canning outfit, but the domestic sdmmetsof self

> Perhaps due to the larger scale of the operatammers working outdoors se¢m

have made more use of commercially produceednater bath canning equipment,

which included a steriling vat, lifting trays, fire box, and smoke pifBy. 1915
manufactured steaqpressure canners were widely available, and recommended as the
safest method for successful sterilization.

*’ Anna BarrowsPrinciples of CookeryChicago: American School of Home
Economics 1907), 161.

> Parloa,Canned Fruit Preserves arellies 28.; Rorer,Canning and Preserving
(1897).

> Parloa,Canned Fruit Preserves ariellies 29.
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sufficiency and frugality encouraged the adaptation of fouatknals. In adidion to a
wooden rack (Figure)pMaria Parloa offereturther suggestions for creative reuse in
canning. For example, she outlinetstructionsfor makinga fruit pricker (used to
keep the skins of fruit from splitting) out of a cork arekdles, anduggestedising
iron rings from an old carriage whdelraisethe kettle off the heatinglement.
Another author suggestedaking packing paddles from bamboo cane or an old
fishing pole. The canner used packing paddles to position the priodiheejar and
take excess air bubbles out of the liquiidmemade implements emphasized
resourcefulness and the importance of technical skill in following a recipe to achieve
successful resulfs.

Home canning granted women a certain amount of econ@aitwy outside of
the home. Women could sell canned goods locally as a source of supplemental
i ncome, or O&6pi n mo nRejpobneraand tRedJnited Statee f er r ed t
government particularly encouraggoung women in rural communities to join local
canning clubs, producing, exhibiting, and marketing their work for sale within the
community(."1 Starting as a Department of Agriculture initiative around 1910, girls
canning clubs started as a means of encouraging young women to earn an independent

income, earn about commercial initiatives, gain practical homemaking skills, and

%0 Parloga Canned Fruit Preserves aiellies 26-33.; Ola Powell, Successful Canning
andPreserving; Practical Hand Boolorf Schools, Clubs, and Home Use
(Philadelphia: J.B. Lippincott Company, 19171.

o Smith,Home Canning by the Cceldack Method35-37.
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participate in pure food production at an economical CoRtte clubs were designed
to keep girls interested and invested in staying in rural communities instead of moving
to cities.Typical of Progressive Era reform effortse government impleemted
ref or mer so pereivedproblamswithtruwal migragidty encouraging
young people to stay invested in rural communiti&onomic concerns and the
(im)practicality ofhomecanning complicated the dynamics between purchasing
factory and homeanned goods.

The equipment required in home canning demonstitaie reformers could
use materialso convey domestic science principles. What kinds of materials did one
require tocan at home in the decades between 1887 and 1912? The essential
equipment included: a kettle, wash boiler, glass jars with lids, rubber seaés, and
stirring or ladling utensif.

Beginning with the kettle, Mrs. Rorer and others recommend a pordieledh

or granite kettle for cooking fruit or jelly. Kettles were to be lined in enamel or

®? United States Department of Agrlture, Bureau of Plant Industrgi, Gi r | s
Demonsrai on Wor k: The Washington D.Q., A@ril 29,d1813)0  (

**Home canned products in grocery stores cost more than factory canned, and supply
was limited to the amount that the clubs could produce, but Collins maintains that
people were willing to pamore because their product tasted be8eeCollins, The

Story of Canned Food24Q

* Other authors list common kitchen utensils such as a tin strainer, cheesecloth, jelly
bag, towel, or pie plate. These items increase the efficiency and converfience o
canning processes. For instance, cheesecloth and jelly bags both aid in removing
unwanted peel or seeds from fruit that is to be made into jelly. A towel and pie plate
could be used to rest glass jars before they are.flledAy er 6 s Pr eser ve
(Lowe | | Dr . J. C. Ayer and Co. , 1891) . ;
Making, 0 20.
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porcelain, to avoid a chemical reaction between the acid of the fruit and the metal in
the pan. A broad, shallow kettle allowed for even and quick cooking of the contents
In addition, the design of a kettle retained the color and flavor of fruits because the
immediate contact with even, intense heat made for better r&sults.

As the technology in home canning equipment changed, the types of jars and
lids that domestic sence writers like Sarah Tyson Rorer recommend also changed. In
her 1887 edition of Cannirgnd Preserving, Rorer recommendde mouth glass
jars with porcelaidined lids or glass tops. By 1912, her recommendations chaoge
reflect new jar designs. Reer than pagelainlined lids, she instructecanners to use
glassormetallidge?l n an article written in 1906 for
explaned fiThe jars must positively have solid
lining leaves a s between it and the upper lid, and it is almost impossible to have
this space fre e’ Afwidemouttfonnet paepentadaoveiflaando .
spilling the contents onto thgr rim or lip of the id>® In the 1907 bookPrinciples of

Cookingby AnnaBarrows, the author differentiatdzbtween lightmg jars with

®Maria Parloa, a contemporaneous cooking figure, writes in her 1904 (reprinted 1905

and 1917) bookanned Fruit Preserves and Jellies il n pr eser vi ng, can
making iron or tin utensils should never be used. The fruit acids attack these metals

and so give a bad col or SeePdrloafarnedIlFduii ¢ t ast €
Preserves andellies 9.; Sarah Tyson Rore€anning and Preservin{Philadelphia:

Arnold and Company, 1887), 8

*® sarah Tyson Rore€anning and Preservin@Philadephia: Arnold and Company,
1912).

“Sar ah Tyson Rorer, A Ho woThebadi€&sdalaomeBaumadl t s a n d
23 (July 1906): 30.

%8 Rorer,Canning and Preservin(887), 8.
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springclaspedylass covers anghason jars with a screw top lid, saying ttied lid of
the lightning jar wagasier to remove thahe sticky lid of the mason jg?.By 1915,
Alexander Kerr panted the twepieae disposable metal canning lid, marking a
turning point in home canning. Before that, the only options availablelidenmade
of glass owonepiece zinc porcelattined caps, all of which were more difficult to
sterilize and seal.

Homecanning proponents recommend glass jars over tin cans because glass
jars did not require a special apparatus to seal the cans, and glass jars could be reused.
To process canned goods in jars, the homenakgmeeded a washboilea tall,
multipurpose mtal pot that could hold enough water to cover the tops of the jars
during the sealg and sterilization process. In contrast,dans could only be used
once, then discardeManufacturers and grocepseferred to sell cartsecause they
were easier to pachandle, and transport. While glass canning jars Wette
industrially manufactured productbe difierence between glass anddanning
referenced tangible and visilbdevides between home and industrial canning. In a
metaphorical sense, the clarity of a glass jar represém@dre colorful, healthy
contens of homecanned producf@~igure 7) as opposed to the impenetrable tin can
with its outsourced contents

According b Mrs. Rorer, the initial investment in neaials paid off in the long

run,i Tweihit we centsd worth of rotten rubbers

o Barrows,Principles of Cookery37.
"® Oscar Herman BensoHome Canning by the Osieeriod ColdPackMethod

Farmers Bulletin no. 83@Washington, D.C.: U.S. Department of Agricuéui918),
10,ZZC 106158PrintedBook and Periodical Collection, Winterthur Library
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worth of vegetabl glanders'Ifahnding the limitationstoduseng o n 0 my 0 .
rubber seals,anning authorities recommended purchasing new seals for eash re

of a jar. Unlike glass, metal, or porcelain, rubber could not be sterilized for reuse.

Thus, the recommended materials reflected the evolution of canning techantbgy
embodieddomestic sience values of frugality and efficiendyulinaryauthorities

promoted materials suited to multiple functions and reuse, thus impacting the

evolution of canning equipment and technique.

Nutrition and Science
Mrs.Rorebs advi ce on h enaeshovhhommelcannirgn ni ng evi
discourse fit into larggpure food reforneffortsand the scientific study of nutrition.
For instance, Rorer critiques acid levels and digestibility of specific fruits and pickled

produce. She respoedto one reader inquiry aboutgling with the following,

| would not recommend much pickling. Acids must be used carefully or
the lining of the stomach may be destroyed. In my own family | have
discarded such things entirely. I have not had a pickle in my house for
at least twelve yea, and never expect to have another. A salad takes

the place, is fresh and green, and much more wholeSome.
Continuing with her concern forgkstibility, Rorer also condemned
preserving powders as poisonous, speculating that the time saving addiime

indigestible adulteration due to its artificial contents.

“Sar ah Tyson Rorer, A H o woThebadi€&sadameBaumadl t s a n d
23 (July 1906): 30.

“?Sarah Tyson Ror er , Hotskhols Nesv8 (Septernober@®)e st i on, O
396.
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Antiseptics sold under the name of fruit preserving powders which
Okeepd6 fruits in cold water for months
They prevent the digestion of other food with whichytaee mixed in

the stomact’
She instead favoresimplicity and purity of ingredients, at several points admonishing

the addition of excess ingredients like sugar to canned and preserved products,

Canned or preserved fruits, as well as jams and kindltietea, are to

be condemned on account of the mass of sugar used. With fruits it is
more prone to fermentation, and even if the sugar is inverted we have a
far greater amount than can be cared for by the liver, and here is the
origin of twedearsd muchhabodt. The liveeis not

torpid, it is simply overworked'
To Rorer, food preparation and nutritiasereinextricably linked. She
advocatedor the scientific study of food both in its chemical makeup and in its
preparation. This approadlrthered the domestic science ideal to promote food
preparation as a dignified pursuit for the educated housewife.
Sterilization reoccurreds a prevalent theme in prescriptive canning literature.
For their audience, food reformers like Sarah Tyson Rmastakingly explaiedthe
effects of bacteria, yeast, and mold on the safety of canned food products. Mrs.
Ror er 6 s | adrertipasgndiredtlynconfatedeanlinesswith morality and
ability. She instructed ina Julyissuefdf e L adi dosrdal Héimé t he house

understands the real definition of sterilization the canning of vegetables becomes an

®sSar ah Tyson Rorer, A Mr s . Rorer6s Met hod L
of Canni ng aTlhde Plreedieea svad (dlyola®8): 26.0 ur n a |

“Sar ah Tyson Rorer, AFrui tThead aklo ek a&HrodneF
Journall5 (June 1898): 25.
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easy p7F Usingebstls moral andcientific language, she bridgedrlier
nineteentkcentury notions of the woman as the transmitter of morality in the home
and | ater Progressive era notions of the |
econanic education. She emphasizéé importance of a sterile canning environimen
usingphrases i ke fAsur gi al cleanliness.d
To her audience, the concept of germs may have seemed foreigvebr
becausehe discovery of germs as the cause of disease started developing in medical
science over the last quarter of the nineteentrucgnRorertook care to transmit her
scientific knowledge in clear, digestible terms for her readers, expldarctgria and

yeast in analogies. For example,

There are constantly floating about us in the air a great variety of wild
yeast plants togetheritlv the bacteria. If a single plant, or the bud of a
plant alights in a favorable place, as on the under side of the lid, or at
the edge of the jar before the lid is fastened down, it is quite sufficient
to cause fermentation in a can of corn or peas) any materials

.. 77
containing sugar
Though she explaingtie mechanisms of microorganisms in several articles
and both editions d€anning and Preservingpoilage remaiedone of the most

frequent complaintifom subscribers wheentin canning concerng-or example,

75Ror(-:r, i Mr s . Ror erod& Met hod Lessons,

“sar ah Tyson Rorer, fAWhaoT hteo LRad i wistbh Home E
17 (July 1900): 24.

"Sar ah Tyson Rorer, A Gdakingolge Paéses i Hgmae
Journal18 (July 1901): 20.
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Inquiry N0.1489 published in the Septemhdr891 issue oT able Talkcame in from
A.H.M., of Webster Grove, Missouri. Thequirer writes,

Have your canning and preserving book, but find no recipe for
preventing mold. Am in the business myseiake my living that way;

if there is any way of keeping perfectly free from it will you kindly tell
me?

To which Rorer responds,

There is not the slightest necessity to have the mold form on the fruit, if
the fruit is properly canned. Scald out thesjaith the lids, put the fruit

in while they are steaming hot, cover the jars at once, and there is not
the slightest danger of losing a single jar. The mold frequently comes
from the accumulation of dust on the inside of the lids and jars;
consequentlyfithe jars and lids are steamed, this difficulty is
overcome’®

In the wider scope of canning literature published in the early Progressive Era,
Mr s . Ro r e r Gterilizatpmpfit tbearend fortgtaining safe canning
practies through pragmatic dogies.Sarah Tyson Rorer and other writers of the
period conveyed the dangers that yeast, mold, and bacteria presented to successful
canning.”®

To conclude,lie dynamics between home canning materials and food
reformers demonstrate some of the dependsaeid dependences between humans
and t hi n g sentanglementhelod/.eReférmers depended on advances in

home canning technology and sterilization to support domestic science téiadhes.

®sSarah Tyson Rorer, Table Tatke® (Beptenberd8DH: | nqui r i
347.

A resurgence in popularity of home cannowgurred withthe onset of WWI, when
authorswrote books on cannirigi k e Ma r 1947 editoom dCanaed Bruit
Preserves ad Jellies.
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same time, canning technology shaped the way that foochefe presented health

and nutrition. Canning materials provided opportunities and constraints to the field of
domestic science, and Rorer as an actor in this hdhmag network, navigated the

dynamics between factory and howgenned goodd he title of he chapter (originally

the title of a canning article written by Rorefirh e L adi es 0) HioWlea tJ otuo n ¢
do with the Fruits of -duffidegycy ecopmydnd up on t
seasonality promoted in Progressive Era prescriptive literature. From the perspective

of Rorerd6s prescriptive |iterateure, the pr
embodied domestic science ideals. Therefore, material developments in canning

equipment contributed to and limited the embodiment of these id&aisinuing the

di scussion of Mrs. Rorerods i mpact on Progr

study examines the marketing and acceptance of a food product.
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Chapter 2

ATHE WAY OF THE TRANSGRESSOR | S L ARI

The second case study unfolds with an exchange between Mrs. Rorer and a
subscriber in the AHoOuUs ehoHausehotddNewdT i e s 0 s €
Ma vy iéssie, subscriber Mrs. E. W. S., Easa@ye, N. J., directly challeng@do r er 6 s
advice, writing,

| see by your magazine, March 18, 1895, that you advocate or at least
think that dairy butter makes better pastry than lard. | have never been
successful wh butter but am very particular about my lard. When | use
butter, my pastry is less delicate.

Rorer retorted

In answer to this, 1 would say that | have never seen a piece of pastry
made from lard that was even eatable. Puff pastnnotbe made from

lard or a lard substitute, Pastry made from butter is delicate and flaky
like sheets of tissue paper, and is free from grease or greasy
appearance. Pastry made from lard has that peculiar taste of lard, which
of course spoils everything. | do not consided lan eatable product

under any circumstances, and am sure that in less than ten years the

majority of people will be of the same opini%on.
This exchange reveals tensions deeper than the technical advantages of using lard,
butter, or v e glistdste tordlaedpaketol wsder cuRuoat cencedns with

health and nutrition. Culture brokers like Mrs. Rorer influenced the incorporation of

80 The original exchange referenced by the subscriber comes from the March

Household Inquiries section of Household News Mrs. S., of Wilmington, \Delte

AWhy i s pastry made from butterine not as
butter ?0 | nwnmwotes fidOms ea,c cRarngr of the suet it
however, make tender and brittle pastry, and is far better than lard. Try the Diamond

Butter Oil; pouring cupful over one quart of flour, then adding just enoughater w0

mi X ; rol | of8arahdTuysen OR&eer , Holisthold wer s t o
News3 (March 1895): 106.; Sar ahHolUsemldn Ror er
News3 (May 1895): 200.
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novel, brand name products through product endorsement. Lard alternativesepresent
one choice through which wom@egotiated their roles as household purchasing
agents in the emerging consumer culture.

In her bookSatisfaction Guaranteed: The Making of the American Mass
Market, Susan Strasser arguibet the basis for contemporary consumer culture
formedin new rehtionships between manufacturer, consumer, and retailer. She
explains

On the one hand, the power that brands gave manufacturers was
constrainedbg onsumer s6 cl ose relationships
and r econadctlors with@vholesalers. On the othe

promote Strong brand identification, manufacturing corporations

established reputations and relationships with consumers as surely

as the corner grocer did through personal contact and personality.

The triumph of these new relationships during theyfgears or so

around the turn of the century created the basis for contemporary

consumer culturé.

The relationships between brands, advertisers, retailers, and individual
consumers creadea complicated network in which figures like Sarah Tyson Rorer
played an essential role. The large manufacturer depended on the small retailer to
carry their product in their store so that the consumer could purchase it. The consumer
looked to her local grocer or favorite cooking authority for guidance on which product
to purchase. Though Strasser doesspetifically referencéhe Progressive Era
cooking authority in this overview of contemporary consumer culture, the female

authors and editors promoting domestic science served as cultural brokers and

* susan StrasseBatisfaction Guaranteed: The Making of the American Mass Market
(Washington D.C.: Smithsonian Institution Press 1998), 28.
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translators of n@ brands to readers of popular magazines and cookbooks. Thus,
manufacturers depended on each of these stakeholders to retain brand power and
influence in the market

The production and promotion Gottolene, ananufactured, brandame
product providesa case study through which to explore these dynamics in practice. In
1898, the N.K. Fairbank Company, based out of Chicago, began manufactaridg a
alternative madef agricultural waste product®ttonseed oil and olesiearine
Cottolene contained ninety percent cottonseed oil and ten percent beef suet.
Cottonseed oil came from the oil pressed out of seeparatedrom theboll in cotton
processing. Beef suet came from fat remdventh the head and neck of the cow in
meat procssing. Both ingredients originated as byproducts of their primary industry.
Literature of the period described Cottolene shortening as pale yellow in color with the
consistency of butter. The substance reportedly tasted and smelled less offensive than
lard, though become rancid if improperly stored in a hot environment.

Through tactical advertising and endorsement, the manufacturer promoted
Cottoleneas an economical, sanitary, and healthy replacement for lard. Sarah Tyson
Rorer added authority and legitry to the emerging brand through the power of her
reputation as a culinary authority. Advertisement aleoald notconvince consumers
to change theihabits ThereforeRor er 6 s r ol e as a culture
brando6s sansumesssceasinglyselied on food products prepared outside
of the home, they made choices in the marketplace based on recommendation, taste,

consistency, and a perception of health and purity. This case study demohstrates

82 StrasserSatisfaction Guaranteed
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Sarah Rorer used hpublicinfluencet o af fect the discourse on
incorporation of new food products liksottolene using cookbooks and endorsement
as a vehicle for promoting domestic science ideology.

Compound shortenings emerged at a time when consumer suspicions of
adulteratd hog lard ran high, and Pure Foods advocates increasingly expressed
concern for the transparency of food ingredients. As new products entered the market,
consumers began purchaslagl alternatives manufactured with complicated factory
mechanics. Cookingchool instructors like Sarah Tyson Rorer and Marion Harland
helped trigger the normalizati process, replacing factory refinadd with factory
produced shortening. Cultural brokers like Rorer could translatotistructed
benefit and advantages adw food products to female consumers in ways that
magazine advertisement alone could not achieve.

Pointing to the incorporation of new foods in written recipes, Rebecca
Sharpless explains the normalization of new fpomtlucts in American cuisine hrer

case study on rural cookbogks

Cookbooks and recipes, like every other aspect of human existence, are
subject to fads and fashiorsnewly available ingredient or cooking

tool might spawn a slew of recipes from cooks wanting to appear au
courant. in the k& nineteenth century, chafing dishes were all the rage,
while pressure cookers, fondue pots, and other such impedimenta
appeared periodically in American kitchens with accompanying

recipes. New foods, such as sweetened condensed milk and flavored
gelatin,struck home with American cooks, who then wrote them into

. 83
recipes.

®Rebecca Shar pl ess, fiCo ok baorockgricodusal Resour ce
History 90 no. 2 (Spring 2016)97-198.
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Sarah Tyson Rorer participated in this process by testing Cottolene in her
Philadelphia test kitchen. She found it satisfactory enough to recommend, and her
writings introduced cooks taavious ways of using the product. In other words,
advertisements, cookbooks, and endorsements shaped how consumers perceived
Cottolene. Advertisements manipulated and hid from consumers the nature of
Cottolenedbs ingredient sNKaFairbank@osgady i ndust r i
divorced the process of production from the act of consumption through marketing.
Using the power of their reputation, food reformers like Sarah Tyson Rorer impacted
the introduction of lard alternatives by writing letters of appkawa promotional
cookbooks. The resulting success further distanced consumers from the agricultural

processes of food producti(%.

The N.K. Fairbank Company

Capitalizing on the potential of cottonseed oil and oleostearine, the N.K.
Fairbank Company begamoducingcompound shortening. Compourrdéeredto
anyshortening product that combineegetable fat with animal fat. Compounds
resulted fronmthe mechanization and refinement of byproducts from other industries
(in this instance, cottonseed and oleasteg. N.K. Fairbank became the first
company to successfully advertise cottonseed oil as a primary ingredient in compound
shortening, containing 885% cottonseed oil and 0% oleostearine. They

developed the first product marketed as a lard compoub834, eventually

84Thoughthe economic incentives involved in the arrangeraeatunknownRorer
wrote the product into an entire book of recipes using Cottolene.
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introducing the Cottolene brand inlS%EW-.Iowever, Cottolendid not receive public
attention until the Philadelphia Food Exposition of 1891, where N.K. Fairbank
introduced their new e.om kA nikga if saa sribelebod ddeme

the companyo6s transition from | ard to comg

For twentyfive years this company was |iesethe leading lard

producer of the world and abandoned lard merely because a new world
was to be conquered. With keen busiremseption they saw in cotton
seedoil the basis for a still larger business in a more healthful, more
economical and in every way more desirable fpamtiuct than lard.

When this new produetas perfected and their plans carefully arranged
they turned thir attention from the lard business, and with a courage
born of the confidence that they had produced what the world had so
long demanded, viz, substitute for lard, they launched Cottoléhe

Nathanial Kellogg Fairbank founded N.K. Fairbank and Compargylard
refinery,processing@gndmarketinghog fat from the meat packing industry in Chicago
(Figure §. Lynette Boney Wrenn outlingtie timeline of cottonseed oil compounds in
her book Cinderella of the New South: A History of the Cottonseed Indd8b5
1955

During the 1870s, the N.K. Fairbank and other lard producers lost
much of the firmer types of pork fat to the new margarine industry, but
they gained the hardening agent, oleo stearine, a byproduct afibleo
manufacture. Meat packers made adddrom the margarine trade by
separating the liquid and solid components of beéf fat.

®William Shurtleff anBopkDkb ABbhygageni ibi st
Soybeans and Soyfoods, 1100 B.C. to the 1980s (Unfinished Manuscript 2004), 2.

*® The Leader Courier from Kingmah The Lar gesa(ThursdaytApd Wor | d,
18, 1895): 5.

¥ Lynette Boney WrenrCinderella of the New SouthA History of the Cottonseed
Industry, 18551955(Knoxville: The University of Tennessee Press 1995), 80.
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In other words, the margarine trade directly competed with the lard trade for resources.

Using two manufacturing byproducts: oleo stearine and cottonseed oil, N.K. Fairbank

produced a new compound shortening that replicated lard and competed with

margarine N.K. Fairbank made a product that looked and tasted like lard, but they

recognized that success hinged on convinci

lard.

Sarah Tyson Rorer and Cottolene

Rorer served as editor of Tale Talk when the magazine pudblitshirst

mention of N. K. F @aldenkCattol&ngastherPleiladelghia Boddi c t

Expostion of 1891. The articlestated Al t i s pure cottonseed oi

needed no other indorsement than was afforded by the principals of theeRitiia
and Boston cooking school® Alébtireg et the Food Exposition, the first
Cottolene promotional materials started circulating as early as 1892. In one of the
earliest endorsements for the cooking fat, Eleanor Kirk, a writer and workingmniiom
rights activist, highlightedhany of the primary selling points,

This new and hygienic substitute for that curse of the kit¢Hard 1 is
made of the bedteef suet and purest cotteaed oil. Housekeepers of
even average common sense know that thegerials are not only
harmless, but that, if any kind of fat is necessary for human
consumption, these are the best that can be fauand.has produced
more scrofulammade more dyspeptics, and spoiled more complexions
than any other substance ever used| now there is happily no further
necessity for it. Lard heretofore has been alnmaispensable in the
construction of pie crust and for fryimyirposes. But Cottolene does all
this work better and without danger to health. Cottolene is also a

®Mrs. M. C. Meyer, #APhi | adablepaki (2892 o o d
January): 15.
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perfectsubstitute for butter. This last most expensive cooking luxury
needno longer be added to pie crust, molasses cake, etc., etc. It does
not take as much Cottolene for pie crust as lard, and now one can eat a
piece of welmade pie without the fear of bldtes and trichinosis

before one's eyes. Cottolene will do everything that lard and butter have
done, and without injur§®

To add legitimacy to their product, the company sought endorsements from
celebrities like Kirk, and leading female cooking expertsssctbe country. In
addition to advertising G&GoodHousgkeepimihe wo men 0 s
Ladi esd0 HoepamdHad @er @& N.KI&arkdamklpyblished several
cookbooks. Most notably, the company sought out Sarah Tyson Rorer to edit their
first cookbook Home Helpriginally released in 1898 and eventually published in
three editions (second edition in1900, and third edition in1910). In the 1898 edition of
Home Hel ps S a s letter oTepdorsemenRfeatus@eniinently after the
title picture and her signed photograph. Introducing the producsastie

| have the honor to inform you thatfter several thorough and careful
tests of Cottolene, | was highly pleased with the results. 1 used it in
every and althe ways that one would use l&r@ven in the preparation

of sweet cakes, and found it almost absolutely tasteless. Having as high
a boiling point as pure animal fats, | also consider it an important frying
medium. By chemical analysis we find it to beumgpand unadulterated
article, and a much more healthful product than lard, and as a substitute
for the same | heartily recommend it. Yours truly, / SARAH TYSON
RORER, / Principal Philadelphia Cooking Schjbl.

**N.K. Fairbank and CoCottolene, The New Shortening faale by All FirstClass
Grocers Everywher@Chicago: N.K. Fairbank and Co., ca. 1894), 10.

*An abridged version of the same letter appears in the 1900 and1910 editions. In
subsequent éibns, Rorer no longer featured the primary voicef Cottolene, bt
rather sharethe spotlight with other prominent cooking instructors: Mary J. Lincoln,
Linda Ames Willis, Helen Armstrong, and Marion Harland. Among thens, Mary

J. Lincoln also published a cookbook for N.K. Fairbank in 1907, enftled Food
Cookbmk SeeSaah Tyson Rorerf-oreword inHome Helps: A Practical and Useful
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Why did the N.K. Fairbank Company seek outabafyson Rorer to endorse
their burgeoning product to a female consumer market? The company had a refinery
located in Philadelphia, and they may have attempted to use her local following to
create brand loyalty among Philadelphia consumers. In additiunltbng a
reputation as a trusted local figure, Sarah Tyson Rorer was also a nationally
recognized celebrity whose endorsement could reach female readers across the
country. Not surprisingly, Cottolene advertisements appear in magazines edited by
Mrs. Roeer, often next to articles authored by Rorer herself. This visual connection
bet ween ad and article reinforces the powe
the merits of Cottolene.

However, Mrs. Rorer changéer recommendation patterns outside the
context of cookbooks and articles directly connected to the N.K. Fairbank Company.
Instead of recommending exclusivépttolene, she often instructedoks to use lard,
suet, or Cottolene. For example, In the recipe book she compiled after the Illamois C
Exhibit Model Kitchen at the Womands Buil c
Chicago, 1893, Mrs. Rorer referamlcottolene shortening as an improper noun rather
than a proper brand name. This discrepancy may indicate that Cottolene was
commonplace enagh that cooksvere already familiawith the products, and Rorer
could refer to the fat by its brand name in the ingredient Bstth the presence of
Cottolene and acknowledgement of the N.K. Fairbank Company in the Corn Exhibit
cookbook indicate that Rer approved of the product. She wast endorsing

Cottolene in an official capacity and therefdrd not explicitly recommend its use

Book of Recipes with Much Valuable Information on Cooking and Serving Breakfasts,
Luncheons, Dinners and Te@3hicago: N.K. Fairbank Cp1898)
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over the use of butterorlardt seems t hat Mr s. Rorerd6s bra
as far as officially sanctionechdorsements because s@@vno conflict in

recommending lard and Cottolene at the same time. This practice may appear

contradictory to the contemporary reader,bueSar Tyson Ror er @&s | oyal
her readers above all else. Inconsistenciescipas prove that she prioritizéture

Foods values of economy, frugality, and quality over brand loyakg.the tensions

between factory and horoanned foods, a cooking authority could contradict their

endorsement of a product if it fit within their Pregsive values syste?%\.

Consumer s6 Response

Cottolene endorsements highlightbémes of good digestion, economy, and
convenience, and rational eating. While Mrs. Rorer, other cooking celebrities, and
physicians reinforaselling points, female consumergme already picking up on the
critical mar keting objectives. Il n 1892, af
Exposition, arable Talksubscribeasked if Rorer recommended Cottolene. Rorer
responded hat , ACottol ene i s ofaottgmecedfoibandbeef c | e an
suet . It fries quickl fz,Abananimgmeirrcmnebtioml , anc
with lard, the manufacturers turned around eochpetedlirectly withthe product
theyformeiy produced Cottolene contained industrial wagiroductsnedibleuntil

they could be chemically altered. The quick acceptance of Cottoleme as

*'Sarah T. RoreRecipes Used illlinois Corn Exhibit Model Kitchen, Women's
Building Columbian Exposition, Chicago 1893Ch i c a g o : 1Tl inoi s Wome
Board 1893), 7.

“Sar ah Tyson Rorer, ATideuTalld KL&O2 Apelx 11H 6 | nqui r
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improvement on lard testifiecdo t he i nnovation of the compe:
They appealed to womends deschensbyf or sci enc
highlighting the nutritious benefits, simultaneously using symbolism of purity and
wholesomeness to pure food ideologies of morality. While Rorer endorsed Cottolene,
she also endorsed other lard alternatives and continued recommending langkes. reci
Competition between lard, vegetable oils, and margarine created complicated
relationships between cooking authorities, consumers, and manufacturers. Controversy
over adulterated |l ard in the | ate nineteer
transitionto a new product. They switched from lard to shortening, turning around
completely to create a product tltaimpeted directly against lard. Together with
Armour and Co., they made approximately 90% of all lard compounds sold in the late
1880s93 By 1887,N.K. Fairbank had become the largest single consumer of
cottonseed oil for use in shortening, absorbing 20% of the annual US oil output.
Shortening took approximately half of all cottonseed oil produced by that time.
Rorerd6s compl i c arhsandhe 439@k damenstratethe pat t e
complexity of the transition in the public sphere from lard to lard altiees For
example, she endors@damond Butter Oil irHousehold Newg~igure 9)?5Using
muchof the saméerminologyPure ©ods as Cottolengromoers,like: pure,

wholesome, and digestéyl Diamond Butter Oil emphasizéte vegetable makeup of

93 William Shurtleff and AkikbAoy agi , fAHi story of Soy Oil S
Soybeans and Soyfoods, 1100 B.C. to the 1980s (Unfinished Manuscript 2004), 2.

94ShurtleffandAoyagiﬁHistory of Sog Oil Shortening, 0O

**Household News (1895 Januaryn.p.
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the cottonseed oil product. Ads mengdrthat Mrs. Rorer usddiamond Butter Oil in

her co&ing school and in her lectureAt this point, Rorer appears tave attached

her name to this product, a direct competitor to Cottolene. A subscriber from

Washington D.Cwrotein an 1895 issue dflousehold News fiWher e can | pu
oil for cooking at a reasonable cost? | never use lard for cooking, and do nbelike t

odor of Cottolene. Rorer responded

The Diamond Butter Oil is a perfectly pure cotton seed oil; has a sweet

nutty flavor, and is the best cooking fat | have ever used. It can be

purchased at Al fred Youngdés, and | thir
presume other grocers keep it, but | am not familiar with the

Washington stores,

The subscriber directly mentionedr distaste for Cottolene and Rongsde
no effort to defend the product. While she rhayeapprovel of Cottolene, N.K.
Fairbankhadnot yetnegotiated her band loyalty in the form of a cookbook
publication. R o r e waSarguably anckeormoimic arangement andne n t
not purely a moral obligation to pure foods reform. Cottolenthhimarket two years
beforeand represented one ofveeal vegetabl®il based alternatives to lard. While
shedid not convey a strong opinioabout using one lard alternative over another,
Rorer adamantly encouratjeliminating the use of lard’he same subscribarote "
What kind of oil do you use foryimg in place of lard, which | understand you never

use? Shall | use oil same as lar&®fer responded,

Yes ; you use oil much the same as you would use lard. In New York,
when you saw the frying of the oysters and raglets, | was using pure
cottonseed di Diamond Butter brand the best oil of its kind it has
ever been my pleasure, so far, to find. But may | add for myself, | do

®Sarah T ysone R®r tto , Hoiisphoid Mewd @prildl895): 157.
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not fryd and | am sure the world would be much better if all the
frying-pans were by law abolished. In answer to the questiam |

use butter for frying?" | must say, NButter burns at a very low
temperature, anid then no longer butter, and will, if used but a little
while continuously, produce indigestion. Use oil for frying chicken,

and with a half teaspoonful of kitcheouquet, your sauce will be a

rich brown. Clarified butter is best for cooking purposes, but do not use
it for severe heat. Life is now too short for the work we have to do, why
shorten it ? or why be so miserable while we live? A fiesll

individual is alvays happy, the whole world is sunshine, even on the
darkest day. The stomach is the " log " upon which the-5aeg" rests

: when the board is weblalanced, we are happy; when not, it is an

effort to keep going, and we soon fire.
Rorer and her readecontinud this dialogue over time. Rather than the-one
sided, prescriptive conversations we see i
answers to reader inquiries demonsttditew somewomenresponded to and
negotiatedhe transition to lard alternativds. an 1896 articleshetalks about lard as
an outdated product,

Believe me, the time is not far off when our maids will hold certificates
according to their profession, and our housewives must fall into a more
scientfic way of living. Now Mrs. Jones puts lard in her bread because
she likes a heavy, greasy, soft bread. She trains her maid to make it so.
After a little, this maid goes to a house where such materials are never
usedd a grade highed and the poor girl islischarged on account of
inefficiency. Let us have a standard, not of palate, but of sc@#hce.

Rorer labeledard as inefficient and contrary to science; however,tless a
year later she recommendsalving meat drippings (suet) as a waste conservation

measure. In this context, vegetabksed oils and shortenimgerea hygienic option,

“Sar ah Tyson Ror er , Hoiiséhold Megd (3anuiarg 1896 g4u i r i e s,

*®Sar ah Tyson Rorer, fDomes tHouwseh@ddNewso my f or
(November 1896): 399.
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but a luxury that the thriftiest of housewives may mate feltshecould afford >®

While Rorer adamantly refuséd use lard in her own home cooking, siag&vno

contradction in talking about how womesould more effectively and economically

use lard irtheir own cooking. Even if she did it corsciously, Mrs. Rorer recognized

that not everyone wagoing to switch away from lard overnight. She advatétie

more ObBygiémwveroaati ves while simultaneously
ingrained practice of using lard in the kitchen.

Li ke her negotiation of home canning t e
switch to products | ike Cottobédlene shaped v
manufactured food products in the kitchen. Convincing women to switch from the
traditional products that had an identifiable, familiar source to an industrial product
took skill and a deep understanding of one
worked in conjunction with the emerging field of mass media advertising to convince

middle and uppemiddle class cooks and housewives that they needed to transition.

Cottolene as an Industrial Product
In Cinderella of the New SoutkVrenn traceshe historial account of the
American cottonseed industry. As she explains, the invention of the cotton gin in 1834
gave cotton processors the ability to mechanically separate the seeds from the fibers of
the cotton bollWith the resultingsurplus of cottonseed, mafiacturers developed

creative solutions to transform cottonseed from a waste product to the second most

®Sarah Tyson Rorer, fASmdlhle Leaka®géds Hofmea Jle
14 (Sept 1897), 24.
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valuable cash crop in the SodtHBlack, male laborers processed Crude cottonseed
oil in oil mills in southern states. It was a laborious, dirty prodessanding long
hours for little profit. In the second half of the nineteenth century, in to the twentieth
century, oil mill owners exploited the labor of mill workers. To process the seeds,
machinery first removed the hull from the meat of the seed. Kl rollers crushed
the meats, flattening them toremovéol. ake and
By the 1880s, machinery in oil mills advanced to the point where a steam powered or
leverpulled cake former extruded a cake of cottonseed ontessipg cldt. A
hydraulic powered preggessed the oil out of the cakes before a worker scraped the
pressed cake off the pressing cloth.

According to a 1928 Department of Agriculture estimate, it took an average of
one ton cottonseed to yield forty tpads of oil. At this point in the process, the
resulting crude oil had a dark red color, unpleasant odor and flavor. The crude oil
processor shipped the oil from the southern oil mill by tank rail car to a refining
facility. Shortening manufacturers oftehose to locate their refining facilities in
northern cities. N.K. Fairbank & Co., for example, had refineries in Chicago, St.
Louis, New York, Boston, Philadelphia, and Montreal.

Before it could be consumed as a food product, cottonseed oil had to be
refined. Chemists played a key role in developing the processes necessary to closely

replicate lard by neutralizing the smell, taste, and color of cottonseed oil. Major

100 Wrenn,Cinderella of the New Soutkvii.
1ot Wrenn,Cinderella of the New Souyti3-53.

102Wrenn,CindereIIa of the New South1, 75.
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advancements in cottonseed oil chemistry o

MIT educaated chemist, W.K. Albright. Albright found a new way to bleach cottonseed

oi |l using fullerdéds earth to remove the col

cottonseed oil in vats on the roof of their buildiigAdditionally, in 1883 Albright

inventedcooling rolls that prevented crystallization and improved texture. Rapid

cooling and beating the Cottolene gave the product a creamy texture that more

accurately replicated the consistency of I%)Fld:hemistry continued to impact the

shortening industry intthe following decades as chemist Henry Eckstein developed a

deodorizing technique in 1891 to remove the disagreeable odor when frying. A closer

taste, consistency, and color to animal fat meant that the company could use a higher

percentage of cottonseed, the less expensive component in their product. These

chemistry developments gave the company an advantage over their competitors,

all owing them to become the®worl dos | ar ges
However, effectively replacing lard required more theplication The

manuf aovbrdingi@aI®@T he Ladi es 0 addestiseenendimdicaten a |

N. K. Fairbankds awareness of the need to oc

deeper in the psyche of the consumer.

Natureds Gift from the Sunny South/ Cot
Lengthens your lifeAn Ounce of Prevention Is Worth A Pound Of

103Wrenn,CindereIIa of he New Sout80.
“'Shurtleff and Aoyagi , AHIi story of Soy Oi l

105Competing refineries kept their methascret the N.K. Fairbank Company going
as far as to | abel their tank cars with #fAC
obscurethean k 6 s ¢ o WreemQinderella®fahe New SoytB1-82.
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Cure/ Human nature is hard to solve. People who are most particular
about adapting the weight of the wearing apparel ted¢lason and its
conditionswho would never think of going out in a storm without an
umbrella and rubbers, who would not sit in a draft for a farm, will
calmly sit at theableand stuff themselves with lagbaked food and

not realize for an instant thitis likely to give them a fulfledged case

of indigestion and clog their whole inner machinery. Lard is produced
from hog fats, sometimes i mpure, al ways
day coming then no one will think of using it for cooki@pttolenes

the only rational frying and shortening medium in the world. It is made
from refined vegetable oil arehoice beef suét everything about it is

digestible and conducive to health.
To appeal to fAhuman naturedo and fApeopl e wt
chemically altered cottonseed oil through a series of bleaching and cooling processes.
They wanted to contrast lard and Cottolene as impure versus natural, but in reality,
bothproduces resulted from manipulatitiough technological and factory
processes. Advertising Cottol ensgetched A Nat ur
the truth. Cottonseed oil may have originated from a cotton plant, but the process of
getting it tothe consumer was anything but direct. Expelling and processing the oll
was a dirty, laborious, mechanical process made possible through chemistry, large
scale manufacturing equipment, and the labor of oil refinery workers in poor and
dangerous condition¥.et Cottolene dominated the shortening and oil market umtil th
development of hydrogenated vegetable. fats

In the first decade of the twentieth century, deselopment of hydrogenation
enabled manufacturers to use only vegetable fats, rather than p&Ergeatage of

oleostearine. Saturating the fat molecules with hydrogen makes them more stable and

106N.K.FairbankCompany“) Cottolene: An Ounce of Preven
Cur AdvastisementT he Ladi es 06 22{amary 1905)u59.n a |
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less likely to go rancid. The properties of hydrogenated oils can be controlled as
opposed to animal fat which varies based on age, diet, time of yeamaﬂé%i
Manufacturers no longer had to rely on the high prices demanded by meatpackers for
animal fat.”’ The release of allegetable shortenings like Snowdrift and Crisco in
1911, eventually lead to the decline of Cottolene.
Cottoleneexemplifieshow marketng impacted the acceptanceunffamiliar
manufactured food products. atisfaction Guarantee®usan Strasser explains the
devel opment of consumer i s popaolationhe Amer i car
accustomed to homemade products and unbranded merchaadisebe converted
into a national market for standardized, advertivealhdhn a med goods i n genc¢
The story of Cottolendemonstratethis shiftfrom custometo consumer in American
culture in the latenineteenth and eartyventieth centuries. While it seems that a
manufactured product contradicts the hegnewn, homemade philosophy of
domestic science, manufacturers like the N.K. Fairbank Company produced a demand
and a loyalty to their brand by creating the perception of necé%oslilylizing the
reputation of national figures like Sarah Rorer, they took a product made of industrial
scraps and effectively replaced a household staple. To do so, the manufacturer

diverted attention from the raw materials and masked the process involved in

107Wrenn,CindereIIa of the New SoutB3.
108Wrenn,CindereIIa of the New SoutB2.
109 StrasserSatisfaction Guarantee®-7.

110StrasserSatisfaction Guaranteed?, 27.

61



producing he fat. Selectively omitting and manipulating information was inherent to
the medium of magazine advertisem@ifite advent of nationally cculated
Subscription magazines made Rorerds produc

targeted advertising powgossible.

Cottolene and Magazine Advertising

N.K. Fairbank focused their advertising efforts on mass general interest
magazines geared toward women, [lke Ladies Home Journdy the middle of the
nineteentkcentury, a literate, urban middle classduoced a demand for national
news, political and social commentary. Cheaper paper pulp prices and technological
advancements photographic reproduction like-tait lithography, reduced
publishing prices and made literature like cookbooks and magazinesaffmdable.

The earliest U.S. Goadmerés Lmappgaensio Beoso,k | i
an elite audience, in part because of theditar annual subscription price and the
content aimed at an educated upgless female audience. The4s#nt magazine
became a reality by the 1880s with improvements in national railway transportation
and the Postal Mailing Act of 1879 establishing favorable mailing rates for
periodicalsMore affordable magazines reflectbeir cheaper price by featuring
practical, hgbful hints. The transition from the days®fo d ey 6 s LandThees Bo oKk
Ladi es d Hoemresenied langen geherational shiftvomen like Sarah
Tyson Rorer and Marion Harland came of age during therei@oofil ey 6 s Ladi es
Book but ended up writing for the practical, advit@ased magazineslikeh e Ladi es 0
Home Journalil n a cul ture where at | east some w

and where women were often separated from traditional sources of advice and
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information, hebful-hints literature was potentially more and more relevant to many
womenos ever&llday activities.
By the end of the nineteentdentury, more women patrticipated in the reading
public, and publishers produced content specifically geared toward womepedal
interest group. Gender segregation in reading magazines increased with the
devel opment of womendés magazines and the f
to include more helpfthints, news, and reform ideaMagazines likel'he Ladies
Home Joural published materials written by authors like Sarah Tyson Rorer, which
shaped and reinforced Yeaderso existi Nng VEé
The Ladi es 6 wdsthefest United States nagazine to reach one
million subscribers. The middigass readership @geted by thdournalwas largely
white, nativeborn, Protestant, wives of business men with families. This group
identified around shared morals, value systems, homes, child rearing activities, and
patterns of consumption. The American middlé a s s selteossci@s sbcio
cul tur al gr oup, niddleclasswas oth anveconodhis and dsediah g

distinction. Magazines lik&he Journakontributed to the discourse on what it meant

"Helen DamorMoore,Magazines for the Millions: Gender and Commerce in the
Ladi esd Home Journal a 1880101Q Alb&hwy State d ay Ever
University of New York Press, 1994), 22.

e DamonMoore,Magazine for the Millions20-26; Salme Harju Steinberg,

Reformer in the Marketplace: Edward W. Bok and The Ladies Home J¢Batah
Rouge: Louisiana State University Pse$979), xixiii.
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to belong to this group boonsaenge.clhelactofg t o r €
reading reinforced identity, andtgerameters for social normis.

The magazine was a product to be sold, and as business men, publishers
appealed to the needs of both subscribers and advertisers. The magazine provided a
medium for pesenting new consumer products to a national market. According to

Steinberg irReformer in the Marketplace

Advertisers demanded large circulation figures and respectable editorial

content that would provide large circulation figures and respectable

ediori al content that would provide fAgoo
advertisements. The readers, who were generally middle class, wanted

to be entertained, kept abreast of contemporary issues, and given

information they could put to practical uSéey were also raptive to

political and social reforms that could soothe their consciences and

effect piecemeal changes but would not fundamentally disrupt the

patterns of their lives. The successful middiess magazine effectively

gauged the limits of the two audiences

Recognizing the potential of magazines as a mechanism for advertising
manufactured consumer goods, advertising agencies began to develop. Publishers like
CyrusCurtisall he L adi es 6 wdikedméth tde@dvertisiaglagencies to
sell space in magie pages and convince manufacturers of the effectiveness of
advertising. Advertising agents created ads that spoke directly to consumers,

increasingly female consumer s. oTrefers i Fe mi ni

113DamonMoore,Magazine for the Millions23.
114SteinbergReformer in the Marketplageii.

" Edward Kirkland Industry Comes of Age: Business, Labor, and Public Policy,
1860-1897(Chicago: Quadrangle Paperbacks, 1967), 273, asinitiinberg,
Reformer in the Marketplageii.
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to the shift to women purchasingusehold goods from malwiented general stores.
Manufacturers of products manufactured on contingwasess machinery addressed
ads directly to women. Consumer culture and magazines for women progressed in
tandem, national markets, growing businessegrored transportation, and
communications infrastructure | aid a founc
magazines were highly identified with consumption. Women were responsible for
outfitting and maintaining the middidass home, and advertising ireth880s began
to commodify household needs previously identified as private, like cooking and
eating.116

In the ten years between 1896 and 1906, N.K. Fairbank purchaseeidifity
advertisement spaces for Cottolend ire Ladies Home Journal'he timeframe
coincidedawi t h Rorer 6s tenure writi rRgferfoor the Jc
table in Figure 10). Cottolene ads often ¢
frequently offered a free copy of Home Helps for subscribers who wrote in requesting
a copy.

Targeting female consumers, Cottolene advertisements featured reoccurring
themes: the physical qualities of Cottolene, the rational qualities of Cottolene, and the
emdional merits. Every ad contained least one or a combination of these themes:
presening Cottolene aa superior alternative to lardgvocating for the pure food
characteristics of the produemncouraging informed consumer decisiaaking(with
a bias towards Cottolend®uding the health and digestive benefiisd outlining the

physial qualities of the natural ingresits. N.K. Fairbank ads identifi€bttolene as

1o DamonMoore,Magazine for the Millions20-26.; SteinbergReformer in the
Marketplace xi-xiii.
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a natural product, masking the realities of the industrial manufagtprocess.
Advertisers identifiedCottolene as a product of scientific advancement and
technology. Fred om from reli ance on | ard promised
life. Highlighting the benefits of: economy, good digestive properties, healthfulness,
taste, and happiness, advertisers masked the negative elements of industrial
manufacture, like: podabor conditions, waste, and chemical manipulation of the
ingredients.

Part of the Consumer Revolution usheredhia development of packaged
products produced under a brand name. Rather than buying in bulk, consumers could
purchase shortening in a tiaipwith the Cottolene emblem. Advertisements desdribe
the physical packaging of Cottolene and the rationale for selling the product in pails.
According to advertisments, the tin pail preventetlsg odors from contaminating
the smell and taste of thea@tening. The packaging (Figergl and 13 reinforced
Pure Foods values by indicating the product contents, and visually referencing white,
pure, wholesomeness. Many of the ads refegthce e st eer O gplattead i n c¢
wreath as a mark of authenticttyward off counterfeit attempts. A sadyed,
youthful calf gazes out over a halo of delicate cotton bolls. The emblem, encircled by
red and gold, sits at the center of atehabel. The image communicatiénd contents
of Cottolene, suet for the head ametk of steer and cottonseat tt communicated
the innocence of a youthful calf atite symbolismof thepurity in thecolor white.
Rather than purchasing a quantity of lard by weight, consumers bought Cottolene as a
branded product, purchasing the geay and value system wrapped up in the brand.

The most prominent dhortenngadveriiserNent&was Fai r b

Cottolen® s s u p e r i Anadvdrtigemend in d Jaly 1®00 issue & tladies
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Home Journal (Figure }@onneced Cottolene toéchnological and scientific
advancements,

In the production of white Cottolene we have more than kept pace with
the advancement and improvement of the times. While Cottolene is to
all other shortening and frying mediums as the express train to the stage
coach, or the electric light to candle light of older times. It is purer,

more efficacious and healthful than any other cookinglﬁat.
Emphasizing a shift from ol@dtew, the manufacturer connectesnpound
shortening with examples of industrial technologgctory produced goods were
changing cooking and household work for American women. Lard represented the old
way of keeping hese, and Cottolene the new.

Cottolene advertisers emphasized the botanical origins of the ingredients,
claiming Cottolene as a@iuct more directly linked to nature than lard. The
illustration (Figure 14 opposite the introduction page of the 1910 edition of N.K.
Fair bank HymeHelps ARue Food Cookboaepictedan expansive
cotton field, with an overflowing basket abtton in the foreground. fie words,
ANat ur es gi f South. The Boutcehoé Cottoledndnarged the image.
Idealized images of cotton fields emphadiftee plantbased ingredient in compound
lard, while ignoring the complex and ugly realities g totton industry at the time.
The earlier edition offome Helpgeatureda halftone image of African American field
workers gathering ¢ton in large baskets (Figure)L&s Susan Strasser explains in
NeverDonei The i ncr eased avadslodypartiallybbgcured consu

the fact that the profit motive outweighed the wading of workers and

117N.K.FairbankCompany”)Tr y This! White Pure Wholesom
AdvertisementT he Ladi es 6,1HGuimé&90Q:@4 r n al
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con

s u M @hese.ads idealigghe labor required to produce cottonseed oil for

Cottolene, ignoring the racial and economic exploitation of the bladiebaoised to

produce the produét®

Advertisers also marketed Cottolene as a rational producingtance, a

Cottolene ad appear¢al the side of a Sarah Tyson Rorer articlehen November

issueofTheL adi es 6 HdAd898 (Figuoe®) Tineadvertisement illustratea

ma n

cro

wearing a graduation cap representing,

ssed arms and roll ed shirofthel eeves

advertisement reinforceitie idea of Cottolene as a rational, logidabice,

Brain and Brawn best nourished when food proves digestible.
Digestiondéds best aid is the pure,

mediumi Cottolene. Makes every dish it enters wholesome and

delicious; welcome alike to everybody in every walkifes **°

The languag@enformedfemale consumers that they too could nurture strength and

intelligence with the help of Cottolene. Cottolene was not only rational from an

intellectual standpoint, but from an economic perspective as well. Prominently

display@l on t he tin, the wthepdrceptorcod o o mumal s o

interest in frugality. Because the cook could usetbird less Cottolene than butter or

lard, a pail of Cottolene lasted longer than a pail of lard in standard cooking.

"®susan Strassdxever DongNew York: Pantheon Books, 1982), 7.

119For a more detailediscussiorof race in the processing of cottonseed oil and
production of Cottolene, see: Wrer@inderella of the New South

*?*N.K. FairbankC o mpany,

Home Journall5 (November 1898): 30.
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Marketingtheir brand as rational and economical through advertisement, N.K.
Fairbank created a perceived need for Cottolene. According to a newspaper article

published a few years after the introduction of Cottolene,

The N.K. Fairbank Company attributeeir sucess to the merit of the
articles they produce; to the fact that their products are staple
necessities of life, not luxuries, and to careful, thoughtful, persistent
newspapeadvertising which they continue through all seasonbard

times in and in 900(112.l
The company acknowledgédat newspaper advertising and a perception of need
contributed to the success of their product. Even a dbergcience advocate
reinforcedthe idea of Cottolene meeting a need in the market. In a pamphlet

advertising Cottolenas a new product, Marion A McBridmid

It is not every cook who can use butter of the best quality for alll
cooking. It is right here that the danger lies. The housekeeper thinks she
cannot afford the best grade of an article and yet fanciensbietave
that article at all hazardpeople who are at all sensitive cannot eat food
containing those ingredients. Cottolene is a preparation which comes
into the market to meet just this need. The product is made of €otton
seed oil and beef suet, is the saroesistency akard, and looks like it,
exceptin color, which is creamy. Cottolene is delicate in preparation
and is used in place of lard or butter in cooking. For frying it is
unsurpassed, as a rich brown color is easily sedéted.

Advertisersand propennt s | auded Cottol eneds beef

lard because lard was thought to be difficult to digest, and Cottolene was thought to be

"*The LeadeCourier fram Kingmani The Lar gesaoThursday,tAprie Wor | d,
18, 18955.

*Marion A McBride, quoted in, N.K. Fairbank Compa@gttolene: The New
Shortening for Sale by All FirsEtlass Grocers Everywhe(€hicago: N.K. Fairbank,
1900), 13.

69



more digestible. The productilLengthphsiyoue, ACoOt
Il i fe, 0 sNKomAdaarrb e&zrekd Company6s argument for t
product as compared to lard. Attacking the greasy, smelly, offensive qualities of lard

as an indication of healthfulness and digestibility, advertisers encouraged home cooks

to conclude that cottoredbased cooking fats were preferable to animal fats.

Instructions indicated that the cook use-timed less Cottolene than butter or lard.

Therefore, in terms of the quantity of fat ingested, it was indeed a healthier alternative.

In reality, frying, b&ing, and cooking with lard alternatives was not as healthful as it

was advertised to be. Cooking with an excess of fat, especially hydrogenated oils in
plantbased cooking fats, contradicts the nutritional science behind the perceived

health benefits oftortening.

Dependability struck a chord with Progressive Era Americans because the
meatpacking industry was notoriously unscrupulous about the quality of meat products
produced. U phedunmglefublished imli906,&esponded to increasing
concens with working and food conditions in the Chicago meatpacking district.

Cottolene claimed to be purer than lard because of itsygjldaw color, less offensive

taste, and inoffensive smell. Lard could go rancid, and Cottolene had less chance of

spoiling Quality standards for shortening and lard gained the attention of Congress,

resulting in regulation requirements for labeling ingrediézﬁilsl-K. Fairbank

Company identified consumer6s concerns hiog

Cottolene,

128 Congressional hearings an 1888ill to require proper branding of shortenings.
Upton Sinclair,The Jungl€dNew York: Grosset and Dunlap, 1906).
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A Vegetable Lard as a Substitute for tfF
house lard as now manufactured is a highly objectionable food product.

It is questionable whether hog lard as ground out and melted up in our

large modern packing houses, locattthe diferent stock yards of the

United States, is either healthful or clean. Cottolene, on the other hand,

is pure, refined and clarified cott@eed oil with an admixture of

choice selected beef suét.

The introduction of lard alternatives prompted scientifialgsis of the
nutritional qualities in competing products. In an 1896 study published by the
American Chemical Society, chemists include Cottolene in an experiment on the
combustion points of butter and lard. The experiment attempted to find measurable
ways of detecting adulterati onSherearefemanuf act
precise physical or chemical data by which to decide the desirability of one fat over
another for culinary usé > A scientific perspective on nutrition was important to
culinary reformers like Rorer. She took these types of studies into consideration when
recommending products. Advertisements @té this concern for digestion and
purity. For instance, the series of six adwanents reproduced in Figures2AZwere
published each month from October1903 to March 190dime L adi es 6 Ho me
Journal.Each advertisement illustratadale of a different archetypical character and

their encounter with Cottolen&he Coolkspins a tale of a cook wiveasdismissed

**N.K. Fairbank CompanyCottolene: The New Shorteninbl.

125 . . . . .
Similarly, a female nutritionist, ElI' Il a L
Nutrition at the University of California, determining the conditions governing the
absorption of fats by fried foodSpecifically, she studied Crisco, Cottolene, olive all,
and | ard. While Raub6és results and the Amer
inconclusive, their experiments demonstrate an interest in the scientific study of fats
used in the kitcherSeeEmil Alexander SchweinitZThe Use of the Calorimeter in
Detecting Adulterations of Butter and Lafidew York: American Chemical Society
1896).
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because her habitse too old fashioned and she refuses tdQatelene. The cook
represented shift from old to newThe Babyn the second advertisemesrtuckinto

the pantry to eat biscuits made with Cottolene, to the appro¥as afiother. Here the
message wahatpure food households uSmttolene. The next issue played the
connection withSimple Simopncontrasting the old way of making pie with the new.
The Ladywasthe picture of good breeding andingiment. She usedottolene to fry
doughnuts for her husbdnan allegory of ideal domesticityhe Housewiveslisagree
on all matters apart from Cottolene, a comical yet relatable scene placing Cottolene in
an everyday context. Finallfhe Dyspeptisufferedfrom indigestion at the

negligence of a cook whed him lard. The ad connect&bttolene to wellbeing and
happiness. In sum, the series of six archetypes repeeseahy of the reoccurring
themes in Cottolene advertisements. Advertisements were not the only way that
consumers could be convinced of the tiseof lard alternatives. In faatpoking
authorities often cautioned consumagsainst accepting products without a critical eye
to quality and value.

The Connecticut Agricultural Experiment Station in New Haven, Connecticut,
published a Bulletin in Janng 1918 on Economy in Feeding the Family: 11l Food
Oils and Fats, by E. M. Bailey. The bull eti
presented scientific analysis meant to inform the consumer of the classification of
various fats and statistics on a@uéition and chemical makg. Summarizing many
of the Pure Foods Movement values, the inigiitn to this bulletin outlinethe

desired outcomes,

It is intended that our analyses should guide the consumer to intelligent
purchasing; aid him to laetter appeciation of comparative food values,
and foster alertness to the deceptions of flashy labels and cunning
advertising literature. Particularly at this time we desire to help him to
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co-operate in the program of economy that is being urged upon

us é T h e hieflyausesl byour grandmothers farlinary* purposes
were the rendered fats of hogs or beef, known respectively as lard or
beef suet. Talay the housewife has a large array of shortening

compounds at her disposlzza?.

The pamphlet encourage@dormed consmerism, looking beyond advertising
and labels. This may seem like common sense to the contemporary reader, but brand
specific packaging and advertising were new to consumers of the era. Compound lards
like Cottolene succeeded in the marketplace due tofmanct ur er 6 s abi |l 1 ty
Pure Foods sentiments in their marketing. With an increasing variety of lard
alternatives on the market, products had to meet scientific scrutiny, nutritional
expectations, and transparency of contents to meet with houseamuecritics
approval. The manufacturer obtained approval in part through smoke and mirrors
because the process of producing Cottolene remained hidden, and the reality of
working conditions and manipulation of ingredients were not clearly conveyed to
consumers. As Strasser argues, culinary authorities and manufacturers exploited the
authority of domestic science expertise using guilt and fear to create artificial needs to

127
sell goods.

The Legacy of Cottolene
Cottol eneds r ei ggrandghemed lard altérnativesvBgd i n t F
1911 Proctor and Gamble Company found a method of producing shortening with one

hundred percent vegetable fat, eliminating the need for oleostearine. Cottolene was

e M. Bailey, Economy in Feeding the Family: Il Food Oils and Fatie Haven:
Connecticut Agricultural Statiord,918).

127StrasserNever Done8.
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quickly eclipsed, and eventually disappeared from the mdsdoetpThe story of
Cottolene still lingers in ephemeral mater
Home HelpsCottolene embodiethe history of Progressive era advertising and

popular health and quality concerns of the time. Packaged in the trappings of scientific
advancement, economy, and quality ingredients, the N.K. Fairbank Company created a
perception of neeth consumersMrs. Rorer was instrumental in the success of

Cottolene because she added the legitimacy and authority necessary to replace a

traditional product with anechanicallyproduced product.
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Chapter 3

MRS. R O ROEER 6CGR THE SICK

How did someone like Mrs. Rer become a @king celebrity andiousehold
name? This case study explores how publications influenced the material culture of
the kitchen and the formation of Sarah Tys
study introduced, cookbooks and magazines are morehiauin of their text; they
are objects that shape the preparation of food as well as the preparer. Like home
canning equipment or compound shortening, the cookbook functioned as a new tool in
the Progressive Era kitchen. Looking at the materiality of cook® and magazines
associated with Rorer, we can further understand the impact of her influence and the
role of her voice in the American Progressive Era home. The following chapter argues
that Sarah Tyson Rorer intended her cookbdoks . R o r eth&dSsclkadaitawlt f or
to legitimize her own perspective on diet and nutrition. She sought to elevate dietetics
as a profession and empower women to use domestic science in their care for the
convalescent.

I n the wider scope of g&Mrah TRpsendRoDeE®
the Sickrepresents a departure from her traditional cookbooks aimed at teaching food
preparation to cooks and middle class housewb&s.for the Siclspeaks to Mrs.
Rorerds interest in the sdherdeditaiohtothe st udy ¢
emerging field bdietetics. The book culminatéedh e aut hor 6s | ongstand
nutrition, evidenced by a history of health and wellbeing articles written over the span
of her career.

Per Rorer s vi ew bedsednoudstore lealtoandtreati et c oL

disease. Her philosophy on food preparation advocated for simplicity, eliminating
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complexity and excess and paring down to the nutritional essentialerStiee fi My

ideals were those created and guided by modern aeethat teach simplicity,

regul arity, *® Roodiin its sinepledt form svas the medicinal key to

hedth and wellbeing. She advocatkxut an approach to dietetics in which disease

could be isolated, analyzed, and treated with an individually ploesicmenu. In the

aut hordés view, dietetics feadpreparatidnandut si de t
occupied a specialty cooking statédsseparate cookbook reinforcedor er 6 s st ance

that recipes iDiet for the Sickvereonly to be consumed by invaid”

lliness and Recovery
Rorer attributd her interest in dietetics to a lifelong fascination with the
medical field. She grew up assisting her father witrchemistry work, and she
recalledwanting to pioneer a new path as the first female pharmatuslyiSg at a
mendés coll ege, Rorer eventuatflomthadeci ded 1t F

pursuit. She explained

But | hadntany dea how di f f i enenwhodidt woul d beéW
things that other women didn't do were ridiculed, and not much
respected. | &s very sensitive to this attitude, and soon gave up trying

128 . . . . .
In a respose to an inquiry, Rorer explainbédr stance on simple food preparation,
AThe object of the modern cooking school [
of living. If you have learned to make only fanagsderts and do fancy cooking, you
certainly did not select the best school. It was to relieve women from the monotony of
the kitchen and to plead for a simpler living that the modern cooking school was
st arSeelaroah Tyson Rorers fibdlr QulehReb i LeandisedsAdn s
Home Journall5 (October 1898,):36Sar ah Tyson Rorer, fiHow I
C o o k iGoay Hausekeeping Magazif8 (April 1914): 423.

129Shintani, 94.
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to be the first woman pharmacist. Then, as it happened, | was visiting
some relations in Philadelphia who took me to see the newly organized

cooking school connected with the New Century Citb.

In her biography on Mrs. Rorer, Emma Weigley explains how Rorer continued
to spend time reading in the medical libraries at the University of Pennsylvania in
Philadelphia. Seleducated, she felt she had sufficient knowledge to speak to students
and readeren issues of dietetics. Supplementing her informal studies, decades of on
the ground experience bolstered her scientific recommendations on food selection and
preparation specific to conditioiiAs an assistance to my thirty years' experience in
feeding he sick, | have read most of the recent works on diet, and have added any new
ideas that have been well tried @lit. Many culinary authorities possessed a formally
education, which enabled them to pursue the scientific study of cookerig. @ute r 6 s
backgraind with chemistry and pharmaceutics distinguished her perspectives on
domestic science and dietetics from otthemestic advice writersf the erd. -

In addition to a scholarly interest, Rorer had personal experience
accommodating and experimenting witbnvalesent dietdbecause her family
members suffered from poor health. She had digestive problems herself, and digestion
remained a central theme in her writing. For instance, in a June 1905 edifioa of
Ladi es 06 HopSamah T¥ysoruRoneragydveaders a more personal glimpse into

her viewson diet and wellness (Figure3 The article, #@#AHow | Cu

O Elise Biesel, "The First Cook in the Landzbod Housekeepins8 (March 1914):
420-421.

13t Rorer,Foreword inDiet for the Sick

*2 Shintani, 3536.
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Heal t h, Rooetr bisne@a@&r sonal experiences nur si.
and treating her own headaches, poor digestion, and t/fdar. She attributed her

illness and recovery to food choices, stating that on her former diet she should not be

alive. Roremrote,

| soon regained my health, and in two years had a little better health
than | had ever before knowviearby year, onéss food, more

carefully selected, thoroughly masticated, | gained Strength, until now |
find no difficulty whatever in working from fourteen to sixteen hours a

day, almost three hundred and sifitye days in the yealref3
Shedescribedher medical recegeryin phrasing similar t@ spiritual conversion,
explaining her life before and after the influence of scientific cookery. Shintani

evaluates the religiousundente s i n Rorer 6s work, concludi |

In spite of the secularization of American societygiel and

morality persisted, and many cooking reformers underscored their
secular work with spiritual rhetoric. The Protestant ethos of salvation
remained throughout the nineteenth century, but science, not religion,

. . .134
would lead Americans into salvation.
Reinforcing this conclusin, spiritual language permeatecdb r er 6 s wr i t i ng,

Now and then | find a person, perhaps an invalid, who grasps at every
suggestion that tends to better health, like a drowning man at a Straw;
and | can see those persons now, heafipng, and ready and willing

to scatter broadcast the better methods of living. The better methods are
always the simpler ones.

In every community in which | have lectured one or two women would
take hold of the work as energetically as | did, and tieeglad tidings

*sarah Tyson Rorer, -AlBaWwth, Gueeéd( MyneOwd9oDI

134Shintani, 67.
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to others. It is, however, a most difficult subject on which to preach

135
reform.

Drawing from Protestant constructs of Salvation familieher readers, Rorer
explainechow the hopeless invalicbuldfind new life and redemption in the
teachings of domestic science.

Diet for the Siclconnecte/Ror er 6 s wor k to broader soci
professionalization of the workplace and gender dynamics in science and medical
fields. The study of dietetics progsed because of the work of advocates like Rorer,
who presented and explained healthcare and disease prevention. In@iacab era
bridging the religious and the scientific, Rorer and other culture brokers, used
religious language to imbue dietetiwgh a sense of importance and legitimacy. The
printed word as a cookbook transported scientific ideas of nutrition, health, and invalid
care from author to reader. Thus, the object as a transmitter of ideas played a role in
the transition from religioustscientific discourse.

Emma Sei frit Weigley describes how Ror €
devel opment of Rorer6s parti cAcqordihgitoon i n tF
Weigley,Rorerbuilt a local reputation for herself teaching cookinagsskes at the New
Century Club and giving | ectures at the Wc
Institute in the early 1880s. As a result of her growing reputation lecturing on diet,

young doctors from the Jefferson and University of Pennsylvania hospitdésced

135Rorer, AHow | Cured My Own Health, o 38.

*®Rather than rejecting urban middilass amenitiefRorer advocated "refined
simplicity” to counteract excessive materialism. In other words, she employed the
Protestant ethos of frugality and setintrol to try to bring order to the homes of the
urban middle class. See: Shintani, 85.
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her about teaching private, informal cooking class in her HSFEecpandingwer
operation Rorer establishetthe Philadelphia Cooking School on 1525 ChesBugtet
over the winter of 1883 At her new headquarters, a group of Philadelphia doctors
approached Mrs. Rorer to run a new servicerfealidstraveing in to Philadelphia to
be treated by weknown physicians. These patients stayed at downtown hotels that
cod dndt me e tneedd) e physitiars pasd Rgrand her staffo deliver
meals to thérom the co&ing school kitchen. Sheonsuledwith patients who had
complex dietaryproblems because doctors did havethetime or cooking
knowledgeto construcindividualized dets. Beyond pressures on their time, male
physicians lacked the skills to cross nineteer@htury gender barriers and give advice
on meal preparatiolr??

A short time later ir1886, Rorer finished the manuscript of her first cookbook,
and publishedrs. Ror er 6 s Phi | a dhledughthe publi$himgfikrb o o k
Arnold and Compan;l/‘.loln the foreword Rorerstale fiRef erences to Sic
Medicated Food have purposely been avoided, as there is in preparation a work on
Dietetics, which will contain all theecipes collected and tried during my connection

with hospitalsaﬁ)141

137Weigley, 2324.

138 . .
Paraphrasing from Weigley, 33.

*** Shintani, 96.

140Weigley, 35.

“'sarah Tyson RoreMr s . Ror er 6 s P h iPhiadklphiapAnmpldandC o o k b o «
Company, 1886), viii.
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From the onset of her publishing career, Rorer envisioned a book devoted to
the diet and care of the sick. In bdthble TalkandHousehold NewRorer mentioned
plans for a cookbook with cges for the siclas early as 1892

Before entering upon the inquiries this month | would like to make an
announcement. An inquirer last month wished to know when the new
cook-book would be published. My answer was: "Not for some time."
This little answe was evidently misunderstood. Many persons have
inquired at various stores for the new edition. Allow me to announce
that there will not be a new edition of Mrs. Rorer's cbokk. | could

not possibly give plainer recipes than in the old one, and whnaké a

new book it will be an entirely new one, not containing a single recipe
that may be found in the old. But this new book is only in thought, not

a scratch of the pen has been done toward even its beginning. | do hope

tohaveil T h e S bodk reBy far publication in Septembé?.2
Not only did the subject matter interest her, it also met a need in her readers who
wrote in asking advice on how to feed specific medical conditions. Among the articles
she wrote foiTable Talk Household News'he LadiesHomeJournal, andsood
Housekeeping\Vrs. Rorer frequently addresd diet, nutrition, and health.

Many Inquiries are made from time to time concerning Mrs. Rorer's
New Book Diet for the SicKt is now being revised preparatory to

being placed in the priet's hand. The original scope of the book has
been entirely changed, and when the finished work is finally published,
it will be found that it was well worth waiting for. Those desirous of
securing a copy can send their names and addresses to us, arid we wi
notify them of the date of publication. Their orders will have

preferencel.43
Rorerd6s publishers Adtheupamirpubliciennmd®96,y ad v e

but it would take another eighteen years before Arnold and Company published her

142sarah Tyson Rorer, Mable TakiMag Bp2E168.6 | nqui r

143 Arnold and Company Publishers, advertisemeotisehold New§ (1896): xxii.
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Diet for theSick In the interim, Rorer wrote extensively on diet and treatment of

illness.

Mrs. Rorerodés Diet for the Sick
The prescriptive nature of Rorero6s writ
women responded to her advice in their actual meal preparaticdoerekstic activity.
A deeper study of the material culture of the Progressive Era kitchen could help parse
out the real behavior from the ideal behavior prescribed in cookbooks and magazines.
These pmarysource articlesontribute to our understanding of cultural ideals and
norms. As Jane C. Busch explains about using cookbooks as research documents,
critical analysis allows the researcher to uncover the ways in which cookbooks are
used to sell something: a product, to®kbook itself, or a set of ideas. Within their
pages, cookbooks reveal implicit and explicit agenBaaders exercise the agency of
choice when deciding what to prepare and which advice to follow. Looking at the
cookbook from a variety of perspectivéise cultural historian can look beyond the
aut horés text at: adverti s espulshed,andpatt er ns
format of the advice. These indicators help scholars better understand how cooking
literature was used as a source of inspiratéoplatform for imagination, or a sounding
board of domestic reform ideoloé§/4.
Women did in fact write to Rorer asking for advice on how to prepare food for
certain illnesses and conditions. For instafi@hle Talkpublished a series of eight

monthlya t i cl es written by Rorer from 1887 to

"Jane C. Busch, ALearning by Pinches and |
Resear ch BistaryuNevesWdl. 520 No. 2 (Spring 1997): 23.
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|l nval i dso series, Rorer answered reader ir
prepare for specific medical conditions. Subscribers wrote in asking about adulterated
foods to avoid, &ist to be eaten by people troubled by constipation, what to feed a
child with rickets, suitable food for the dyspeptic, a liquid food diet for a brother taken
with typhoid fever, proper diet for a diabetic, whether to allow a feather bed to a
convalescenand how to select a good nurse. In her response to a request for a diet
suited to the dyspeptic, Roreeganby breaking down recommendations in daily
recommendations of grain and carbon, recommending more nitrogen for manual labor
to build muscle tissu&he emphasiziplain, simple living, and a balanced diet,
concluding that scientific food choicegrethe best prevention amdedicine. As she
explansfil f we coul d but make the cooks of the
its apothecarieél.45
Readeinquiries demonstrate that some of her readleased her belief that
food was vital to wellbeingl'hey sought her out for food advideecause she filled
niche that medical professional&l not adviseat the time. A sukcriber from
Harrisburg, PA aslafor a list of liquid foods suitable for typhoid fever, and a recipe
for milk and barley water ordered Hyetdoctor. The request indicates that dietetics
existedin a liminal state between the professional medical sphere and the home. The
doctor, like tle doctors Rorer worked with in Philadelphia, recomneelicdod
specific to the condition of typhoid fever, lditl not offer further instruction. At the

same time, readedsd not ask Rorer for medical advice beyond diet. TMrs,

"Sarah Tyson Rorfear, Ifrfae Tald Deosnber 1888)
28.
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Ror er 6 s Dikéllied afperaeivet iheed inShe professionalization of dietetics
and the scientific study of nutrition in the home.

The author reemphasizédh i s i n t Myesold desiresivwwiting this fi
book has been to assist those persons who must care farickeat home, and the
doctor and the nurse, without trespassing on the domain of &ithBorer explained
her objective for théext of one of her last books released in October of 1914. Three
years later, Lenna F. Cooper and Lulu C. Grdwaaded the Merican Dietetic
Association ushering irchangeowards defining dietetics and nutrition as
professional fields. Rorer spent several years working on this tome of c@rking
dietetic knowledge, assembling a volume organized in three sections. Phytieally,
book numbers 557 pages, comparable in size to her most ambitious cookbooks like
Mr s . Rorerd6s PhiorlMadel Rioirar Cs,dUlirtve KCo ok book
broader scope of her published writinGset for The Sickvasunique in its format and
intended function.

The table of contentsid out the three main sections of the book: Part One
Diseases, Part TwioRecipes, and Part Three hy si ci ans ® Ready Ref el
The first s e gavea descriptiofobDconsmomdiseases @nd overview of
feeding requirements, lists of foottseat and avoid, selectaetenus with suggested
dishes for breakfast, dinner, and supper. Conditions dfng® diabetes to
consumption to pregnancy, sediongagimgyegientsby t y pe
and preparation instructions for each of the recipes recommended throughout the

book. Some of the recipes highlighdthe use of patent food products manufactured

** sarah Tyson Rorelrs. Rorer's Diet for the SiglPhiladelphia: Arnold and
Company, 1914), 7.
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for the convalescemtiet. Arranged alphabetically lmisease, thenhtrd section,
APhys iReiaalrys ;Ref er e n c ¢he ibformmation giver o thedpeeviosise d
two sections for quick reference. According to the author, the third seciisn

fiarranged to facilitate the wo''k of the p h

Materiality of the Cookbook
Mr s . Ror er 0 s wasfoldad in lundecimoldimensans k
(approximately 5x7 3/8 inches), and bound in buckram cloth (FighréBRckram
cloth has durable qualities such as heavy weight, mildew and water resistancey. Fr
publ i peispedieeduckram withstobgavy wear and tear. As a tool in the
kitchen,the bindingmaterialsc oul d evi dence the publisher 6:s
cookbookdés function n a kitchen environme
The modern codbook as we know it todageveloped over the nineteenth
century, an innovation Mrs. Rorer withessed over her careermodern cookbook
incorporatedstandardized units of measurement, heating, and timing, where earlier
cookbooks often lacked specific quantities or scientific stedidation.A cookbook
prescribedhe use of other materials in addition to food. For examtdadardized
measurers (Figure 23ike a half pint measuring cup, tin or glass was necessary to

follow cookbook instructions exactly. Using Ruth Schwartz Céhen concept of

1 Rorer,Diet for the Sick459.

148According to advertisements for Mrs. Ror
Arnold and Company, the dimensions and price of the book were similar to her other
volumes, but the use of buckram cloth was unique. Her other cookbooks specify only

a cloth bindingSee:Boston Cooking School Magazine of Culinary Science and

Domestic Ecoomics,19 (March 1915): 661.

85



technological systenthe cookbook operates within the kitchen as part of a system in
whichfieach i mpl ement must be | i nked®to the ot
Yet again, the doubledged sword of industrialism ushered in this change
through the introduction of uniform stovand uniform measuring systems. By the
time Sarah Rorer began heriting career, cooks of the late 19th century had stoves
and ovensvith uniformly regulated temperaturgsopposed to earlier wood or coal
fueledstoves. Cookbook formatting responded to material changes in the kitchen.
Standardization also fit within the ideology of culinary reform because it encouraged
scientific rigor and methodology in the kitchen. The cookbook of the 1880s and 1890s
thus reflectd the concept of progress in the kitchen.
Highlighting the importance of the modern cookbaokhe kitchen, Rorer

published and el aborated on a subscriber 6s

Your book has already been received and paid for itself in the

knowledge it has impartedihave tried over twenty recipes, and failed

in none. My nurse and gxofessional cook rather smile at my

devotion to the book, but I tell all my family and cook, all of whom

believe in mixing the ingredients together according to experience,

smile at mplicitly following a recipe, that | can't afford to do so until |

have some guide to give me experienceeé
produce perfect dishes the first time they try a recipe, but after that they

do not like to be measuring the ingrediestsguess at the quantities,

and therefore results are not so gésé)d.
The subscriber, a woman whoed a cook in the past, fouhérself navigating food
preparation in her own kitchen and relyimg the cookbook for instruction. SHel

not cook from habit or experience as the nurse and diolak her anecdoteather,

149Cowan,More Work for Mother13.

s ar ah Tyson Rorer, Table Tatke (Maroh p8O1):41d. | nqui r i
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the subscriber representde generational shift in the roles of mie-class
housewives. She reliexh domestic science principles of exactness and precision,
trustingt he aut hority of Ror erloresponse,iRorer t hr ough

reinforcedt he subscriberds reliance on the cook

e it is of just as much i mportance to n
dishes to be served on the table, as it is for the chesnigigh out his

drugs. Again, a guessing cook is always a slow and extravagant cook.

Measuring takes but a moment, and then she knows that it is exactly

right, while guessing requires so much time for tasting that the cook

invari abl y | os ergecipes alosety@nd Eapefullyo w vy o
learn to work quickly, and you will never regret your care the longest
day you liveé | should as soon think of

doctor as a born cook. If I could impress this fact upon all housekeepers
and cook in the country, we would not be a nation of dyspeptics,

neither would we be a nation of consumptives, for we would soon learn
to feed ourselves in such a manner, that our organizations would be

perfectly nourished, and we would be well in body, soulraimd. 1

The cookbook, i n wdsanseducaRomal teal riecessarypin ni on,
the proper preparation of healthy food. As part of a technological system, the
cookbook functioned with standardized measures and improved fuel sousies.
emphasizedhescientific precision of recipes, comparing cooking to chemistry and
medicine. Shevantedto convey that a cookbook, more specificallgeaipe was
essential to health and efficiency. The cook or housexeiidd notexpect to succeed
without the guidancef the professional culinary expert.

Beyond the content of a cookbook, the physical properties and presence of the

cookbook reflected contemporary concerns with science, progress, and social reform.

“Rorer , A Hous ek Eablp alkogMarch 1891 11t.i es, 0O

152 Cowan,More Work for Mother13.

87



The inquiry response demonstratetiowing a written or printed recipasa way of
embodying domestic science values. Comparing measuring to chemistry, coaking
held to a scientific standard, and the cookbfurictionedas a necessary tool in the
process.
The publishing historyof Mts Ror er 6 s cookbooks reveal s
physical properties of the cookbook within its use context in the kitchen. Sharpless

explains the significance of the standardization of cookbooks,

As the field of home economics developed in the late nineteadth a
early twentieth centuries, recipes became more standardized, with
precise measurements and dbgpstep instructions. Cooking experts
were determined to make their work more of a science and less of an
art. With the growth of American consumerism, caogbons hired
professional food writers to assemble cookbooks that would best
showecase their products. Thousands of those ephemeral corporate
cookbooks reside in archives, with countless more hidden in kitchen

drawers and shelves.
Rorer may have been tkkeoking expert to generate the content, but she relied on the
partnership of Arnold and Company Publishers to produce many of her cookbooks.
The number of editions published and where they could be purcinaseatethe
bookds popul ar erttsgnents withia theyceaklmok mdicandidhv
manufacturers wished to affiie their products with the teseof the cookbook or
reach a similar target audience.

Arnold and Company Publishanss in the heart of the publishing district of
Philadelphiajn the Old City. At 420 Sansom Street, Arnold and Co. published all of

Mr s . Rorerds independent waspronknendyo ks. The pt

153Busch, ALeaning by Pinches and Dashes, 0
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di splayed in advertisements and title page

operated with printers G.HBuchanan in the same building. The two companies

merged to operate a joint publishing and printing business in 188&;caked

together on all of Mrs. Rorerod0s cookbooks.
Whil e the intended goal a wakprihtednnc t i on of

bold black ink in the foreword, determining the actual reception and audience of the

volume proves more difficult to determine. Looking at advertisemen@i&tifor the

Sick we get a better sse of who was intended to purchése volume, and where.

Publishedn the 1914 October issue American Cookeryformerly the Boston

Cooking School magazipeArnold and Company Publishers advedisér s . Ror er 6s

work,

Out October First, Mrs. Roreros Diet foc
comprehensive treatment oktlharious diseases of the body, imparting

a knowledge of great value and assistance in caring for the/giekt.

to Eat and What to Avoid in each casew to properly select and

prepare the foods recommended. There are hundreds of recipes for the

making d the most tempting and nutritive dishes, giving a wide variety

to the daily menu of the invalid.

The completion of this book by Mrs. Rorer marks an era in the life of

this remarkable woman. It has been a long time in preparation, but she
would not let itgo from her until the last word had been said on the
subject. For years she has been teaching the housewives of this country,
through the medium of her lectures and books, how to live properly, by
setting before them the best methods of cookery, and shevbgs and
means for preparing and using foods economically. Now she crowns all
her efforts by teaching how to care for and feed the unfortunate sick.

The book is written in Mrs. Rorer's usually clear and lucid style, so that
what she has to say can badiy understood and put into practice.
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Bound in buckram cloth, large 12mo, 557 pages/ Price Two Dollars,
net/ For sale by all bookstores and department stores, or of/ Arnold and

Company, Publishers/ 420 Sansom &gt Philadelphllzgi4
The advertisemer@ncourages housewives to purchase the book, emphasizing the
value of the purchase, and the credib
department stores and bookstores carried copies of the volume, indicating the ease

with which a consumer could accabe book.

Cookbooks and Treating Iliness

Hi storians of cookbooks AneficanrCeokerye
as the fist American cookbogkwritten by an American for an American audience.
American cookbooks of the eighteenth and nineteenth cemfueiguently contained
home remedies and treatments for ilind$ge Diet for the Sickwvhile unique in its
thoroughness and length, was not an entirely novel idea. It was common to include
domestic advice, food preparation, and remedies for illness sathe places through
the eighteenth and nineteenth centuriggor example, in her diary kept between
1785and 1812, Martha Ballard recordedents of her daily life as a midwife in
preserdday Maine. In the diary, she includeemedies for illness, treatmts for
various ailments, and recipes for preparing food. Later nineteenth century authors
continued to incorporate food and treatment for iliness, in books that went beyond
cookbooks, but acted more as domestic references for household manalygment.

Beet onds Hous e hpablistied M 486hig leomdennwas a popular

> American Cookerg9 (Oct 1914), 179.

155 ~ )
Sharpl ess, ACookbooks as Resources, O
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reference for running a Victorian househadgdremained one of the most popular
cookbooks through the nineteenth century. Among chapters on managing servants and
methods of Engliskookery,Mr s . Beetonds Hocost@nedb!| d Manage
chapters on invalid cookery, and managing disease in children. Recipes for the sick
werewritten in paragraph form with general measurements and a description of how
to prepare the dish. No mentisrasgiven of treatment for specific ailments.
Thirty-five years laterFanni e Famer 6s Bost(@®396) Cooki ng
was one of the first modern cookbooks, incorporating methods of scientific
measurement, ingredient lists, an authoritative voice, andtigici@mstruction.Mrs.
Rorer 6s Phi | a drédripehforahe Sk emplowdallkhese marks of
modernization, describing ingredients, measurements, and detailed preparation
instructions. Recipe books started including standardization in 8@s1&th the
development of standardized measurers. Recipes in printed cookbooks reflected this
change by listing ingredients separately from cooking s}ﬁgps.
Standardization was a means of achieving consistent, dependable results, and
cooking authoritiesdvocated for standardization of measurement, stove mechanics,
and ingredients as a way of ensuring that anyone could successfully learn 18" cook.
In treating the sick with food as medication, scientific attention to measurement and
process were importanthusThe Diet for the Sicknd cookbooks with similar goals

used recipes to guide readers to better practice of domestic science.

156Sharpless, ACookbooks as Resources, 0 205.

157Neuhaus, AThe Way to a Manbdébs Heart, o 531.
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Rorer was not the first author to recognize a need for a book on scientific
cookery for the sick. Physicians and other coglanthorities wrote similar
cookbooks, with similar formatting and instruction. For example, Fannie Farmer wrote
Food and Cookery for the Sick and ConvalesaedB04. Her book catered to trained
nurses in her cooking classes and mothers. The book wiar sbut not laid out by
condition like Diet for the Sick. Instead, Farmer laid out her book by food or by
specifics for infant care, diabetes, more general advice on convalescence and common
conditions and illnesses. An earlier volume published in 1B82C.H. Gatchell,
M.D. wroteHow to Feed the Sick: or Diet in Disease: for the Profession and the
People Aimed at a professional and lay audience, this book also follows a similar
layout toDiet for the Sickdescribing treatment and dietary recomuohaions by
condition. It differedn that it is not as much a cookbook as a diet treatment book. It is
possible that Rorer took inspiration from
Diet for the Sick

The release dDiet for the Sickmet positive reviewThe following ad tells us
at least two important things: firs®orerreachedat least one of her target audiences,
primarily housewives. Second, her books could be purchased in bookstores and
department stores. Though she formed her reputation in Elplad, the
advertisement of her cookbook in nationadlyculated magazines speaks to the
national scope of her work and the pervasiveness of her voice. Prifited Boston

Cooking School Magazine of Culinary Science and Domestio A@14, the ad read:

Every Woman who cooks/ Or wants to know how/ Or who employs a

cook/ surely ought to own a Mrs. Rorer
Cook Book Cloth $2.00; by mail $2.20/ Philadelphia Cook Book Cloth

$1.00 by mail $1.15/ Diet for the &Buckram Cloth $2.00 by mail
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$2.15/ Just published. A truly wonderful book, and essential in every

158
home.

Indicating intended audience and use, the opening sentence points to women as
the target audience, women ranging in economic status from cookitigfoselves,
to employing cooks in their households. The phrasing utilizes popular domestic reform
rhetoric to pressure the reader to own Mr s
being a proper housekeeper and caretaker of her family. Statirigjeh&tdr the Sick
is Aessenti al in every home, 0 tells us the
Rorerwrotethat shewasinterested in offering a resource to medical
professionals as well as her usual audience of middle class housewives, however, she
was not universally successful at tapping into the professional medical audience. Not
all doctors and medi cal professional s took
seriously as did her devoted periodical readers. For instance, in a May 1920 edition of
Good Housekeeping, Dr. Henry Wiley, voiceldf . Wi | ey 0 sansQeredsat i on B

reader 6s inquiry on phesubscribeavdte as a cause C

Now along comes a friend with the depressing news that Mrs. Rorer
has figured out that the Frenchaylshe says, have a greater percentage
of malignant growths than any other race, are so because of their great
predilection for pot roasts and gravies. What is your opinion on this
point?/ Mrs. G. R. N., Long Island

In response, Dr. Wilewrote,

My opinion of gravies, stews, and pot roasts depends upon two things:
the degree of hunger with which | approach them, and the excellence
with which they are prepared. | am a great admirer of Mrs. Rorer and
her ability to cook, but when she gives French gravies;gasts, and

***Boston Cooking School Magazine of i@aty Science and Domestic Economit$,
(March 1915): 661.
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stews as the cause of cancer, she is getting into very deep water.
Everything under heaven has been given as the cause of cancer, even
the League of Nations. These are all idle dreams. If you are hungry and
have a good pot roast, eat it withdear. You may die of cancer, but

not because of the pot roast.

While her credentials as a domestic expert go unquestioned, Rorer may not
have received universal respect for her medical opinions from contemporaries in the
medical profession. She saws$ef as a scientist of sorts, but as historiges
Kiyoshi Shintanihave noted, American culinary reformers of the late nineteenth
century operated within a middigass culture of professionalism. Male professionals
derived a sense of authority fronoproting science as a preseivatagent of
community welfare, whilevomen nade space for themselweghin the limits of the
professionalism of thdomestic sphere. Domes#cience provided women a space in
the professional sphere, though the expertiseeotulinary authorities created a
dichotomy between the professional and the amateur. The aratgdimotbe trusted
to follow a recipe accurately or feed her family well, while the professional, educated
and experienced in domestic science, couldustead with the health and wédeing
of oneds famil y .

One could interpret thadirs. Rorer in her role as an expert, udeoucaultian

constructions of powdp establishauthority within the institution of theulinary

Har v ey W. Wil ey, 0 Doc GandHoWéekeepiggdVegatinee st i o |
65(May 1920): 90.

160Paraphrasedfrorhﬁi yoshi Shintani é6s diTheGQultuei on of
of ProfessionalismThe Middle Class and the Development of Higher Education in
America(New York: N.W. Norton, 1976), Shintani, & .
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school, and maintainer authority by applying her expertise to the pages of the

prescriptive cookbook. As Neuhaus explains,

fiCookbooks are the voice of authority recipes are the directions for

detailed behavior. When these authorities of the kitchen also sought

authorityove t he meaning of womends roles by
foods or informing women of the inevitability of cooking duties, it was

in fact a plea for authoritilﬁ.l
Applying the culture of professionalism Bet for the SickRorerstretchedher
authority as far ashe dareavithin the confines of contemporary gender power
dynamics. As historiarike Shintanh ave st ated, fAcooking provi
opportunity to expand their field of activities within the prescribed women's
sph ef Rorergaveadvice on treatment of medical conditions from the perspective
of food science, not encroaching on the pbt

as a tool to spread her authority and promote her methods of food preparation.

Sarah Tyson Rorerod6s Legac
Rorer, as a woman of her generation, pushed the boundaries of professional
constraints for women. She achieved financial independence through her own career,
established and ran several businesses, and cultivated a following of readers and
disciples whasought out her advice. Yet, she hit a barrier in regards to medical advice.
Rorer was never afforded the opportunity to formally study medicine because of her
gender, though by the end of her life, women were increasingly admitted to the

medical field as iéticians and nutritionists. In the Progressive Era medical field,

161Neuhaus, AThe Way t o aTasdafPover7.Heart , b, 0 547.

162Shintani, 43.
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women could speak to domestic medical concerns on nutrition and nursing, but men
had the public voice of medical authority.

Though works likeDiet for the Siclattempted to equip the howaée with a
scientific, professional skillset, the book ultimately emerged at a time when the
responsibility for healthcare was leaving the home and becomufgsgionalized.

Thus, the terts of progress, science, and modernity Sarah Rorer advocatdueover
career were the very advancements of modern life that eclipsed her work by the end of
her career. The cookbook was intended to serve as tool, an object used in the kitchen
throughout food preparation, to translate and navigate the scientific, exeespod
preparing food for the sick.

R o r aneamgdor the discipline of domestic science to parallel or exceed the
practice of medicine in importancghe saw food as so important to wating that
she devoted her career to popularizing dieteticaitiirdectures, lessons, magazines

and cookbooks:

éePhil adel phia opened a cooking school,
first class Before | had taken the second lesson, | saw the great

possibilities of right living and a webirganized school of domestic

science. In fact, | saw, a hundred years aheadntheence that this

knowledge would have over the health and homes of the people: how

the study and application of domestic science would broaden the

housewife; and how it would make cooking a profesgienhaps not

. . 163
second to medicine

"®*sarah Tyson Rorer, -HetolVithhe cCade ey O6Gwmel ]
22 (June 1905): 38.
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CONCLUSION

In sum, Sarah Tyson Rorer presented herself as a cultural broker between what
she perceived as the external world of industry and medicine, and women in the
domestic spare. Her work proves that these spheres were not separate but fluid, and
progress permeated the kitchen as well as the laboratory. Analysis of her work adds to
material culture scholarship by contributing to our understanding of how people use
text as an bject to negotiate gender, power, and social change. To the exclusion of
other identities and perspectives, Rorer perpetuated the dominant narrative of white,
middle-class, Protestant normality through her writing. Her idea oévieeyday
American womaronly fit a narrow subset of the population who had access to and
interest in the resources, and I|lifestyle
construction of Americanness imbued with Progressive Era ideas of reform,
simplicity, and rationali.

Reuvisiting the questions posed in the introduction, Sarah Tyson Rorer,
encouraged women to embrace or reject the modern kitchen by constructing a voice of
authority in magazines and cooking literature. Her writings on home canning
exemplified the negadtion between industry and tradition, and she embraced industry
as far as it aligned with her value system. Rorer, as a gatekeeper, used product
endorsement to promote domestic science ideology. Her participation with compound
shortenings for instance, affted the introduction of industrialized technologies and
food products in an emerging consumer culture. Home canning and Cottolene present

an interesting contrast because the processes oppose one another. In home canning, the
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process is transparent, appriated from factory canning, and controlled by the
housewife. In Cottolene, the production is masked, removed from the home and
packaged with labels and brand names. The aspects of production not mentioned in the
advertising, reveal as much as the infaiiorathat is included, like the nostalgic
white-washing of cottonseed processing, in comparison to the exploitation of
cottonseed oil laborers. While counterparts, home canning and Cottolene do not
contradict one another because they both demonstrate twer éhcouraged women
to position themselves to accept or reject changes to the Progressive era kitchen.
Finally, a critical analysis of one womand¢
of how food reformers used the medium of cookbooks and magéanin&roduce
domestic science to the public. Mrs. Rorer intended The Diet for the Sick to function
as a tool in the kitchen to aid homemakers, cooks, and medical professionals in the
preparation of food for the sgotakonofThi s coc
gender power dynamics and the professionalization of the field of dietetics.

In his discussion on the psychosociology of food consumption, social theorist
Roland Barthes interprets food as a signifier of cultural meaning. As a signifier, food
is more than the composition of its ingredients, it is a system of communicating certain
characteristics of a given institution or soci&t§.In the context of the three case
studies presented, Barthesod theormalityes on fc

of food contributes to or constrains the secuttural meanings associated with it.

R0l and Barthes, fATowards a Psychosoci ol of¢
Consumption, 0 Car ol e Co &ood dnaCultueerAdRedder nny Ve
(New York: Rouledge, 1979).
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Rorerd6s recipes |isted more than ingredier

Progressive Era constructions of identity and health. For instance, withd¢sming,

the visibility of the produce through the glass canning jar signified the freshness and
wholesomeness of its contents compared to the impenetrable tin can. Cottolene was
grounded in the physical differences fréard, the smell and texture imppurity.

Finally, Mr s. Ror er 06 s cddtaieet redipesrfor food that IS distirict, the
aesthetics of beef broth or gruel connoted the treatment of illness. While prescriptive
cooking literature does not reveal how women conceptualized or enlaeterble in

the kitchen, studying the materiality of Progressive Era food and food preparation
reveals how ideas and behaviamsre presented hrough the presentation of these
mores cultural dynamics of race, class, and gender are exposed (or conspycu
absent). Her writings placed expectations on women to have the economic and social
means to hire domestic help, yet also perform a full spectrum of kitchen duties
themselves. Rorer sought to empower women to learn about scientific food
preparation ash find dignity in their role as housewife Whether she was successful

in that goal or not, her writing ultimately reflects larger transformations in kitchen
labor from domestistaff, to tools, to machinery. For better or worse, Sarah Tyson

Ro r e r oGisdomestic &cience and nutrition paved the way for future generations of

women to continue shaping the material culture of the kitchen.
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FIGURES

Figure 1 Mrs. Rorer March 1914. From: Elise Biesel, "The First Cook in the
Land," Good Housekeeping Magazine 58 (Mai914): 420. Public Domain,
Digitized by Google http://www.hathitrust.org/access_usegimole
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TOMATOES
ARS

Figure 2 Filling Jars With Stewed Tomatoes Using Wieuthed JarsJuly

1903. From: Sarah Tyson Ror eThelLadiedet hod L e s
Home JournalO (July 1903): 26. AP2 L13 F Printed Book and Periodical Collection,
Winterthur Library.
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FI1G. 4,—Packing blanched and cold-dipped product into jars. Note empty jars to be packed inverted
in pan of hot water. They are thus kept clean and hot.

Figure 3 Packing blanched and coldipped product into jars1918. From:
Oscar Herman BensoHome Canning by the O+ieeriod ColdPack Method~armers
Bulletin no. 839Washngton, D.C.: U.S. Department of Agriculture, 1918)7ZC
106158Printed Book and Periodical Collection, Winterthur Library.
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Green Turtle, Terrapin, Chicken, Consommé, Purée of Game, Mulli- re“e
gatawny, Mock Turtle,Ox-Tail, Tomato,Chicken Gumbo, French Bouillon,
Julienne, Pea, Printanier, Mutton Broth,Vegetable, Beef, Pear] Tapioca.

Packed in quart, pint and *; pt. cans, and in quart glass jars. T"” v
MAR

The Franco-American Food Co.,

o D Admittance.”

T

e | How familiar this sign! How well it helps to
No hide the unclean mysteries of many canning fac-
Admit‘,tfn(e tories !

3 But here's a contrast! Qur mammoth canning
: =% kitchen (we like this name better than factory)

=" is open for inspection from morning till night,
] ll l and we will be glad to send a card of admittance
_\‘-—'—_/ i

to any reader of this periodical who cares to
<~ write for it.

First-class grocers keep them, but look out for imitations.
None genuine without the trade-mark on the label.
A sample can sent on receipt of the price of postage, 14 cents.

West Broadway and Franklin St., New York City.

Franklin Street Station, Sixth Avenue Elevated Road.

Figure 4
iNo
Domain,

iNo Ad mi 1889 aFrom:elbe Franedmerican Food Company.
A d mi AdverdiserneatLIEE Magazinel7 (June 4, 1891): 362. Public
Digitized by Google.

https://babel.hathitrust.org/cgi/pt?id=wu.89063017883;view=1up;seq=1
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MAIN PACKING ROOM
Here the food is going ints the cans, thausands and thousandsif them atone time. Yot all is order and
system and the ouspul satisfies the moit exadting taste,  The up-to-date canner can afford no

slip-ups.  The nation’s health are in his heeping.

Figure 5 Main Packing Room1907. From: SophieHurur t Ol ney6s Sou
Salads and Desserts: Their Making and Servibigeida: BurtOlney Manufacturers,
1907. ZZC 106118 Printed Book and Periodical Collection, Winterthur Library.
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8 SUCCESSFUL CANNING AND PRESERVING

F1o. 54.—A wash-boiler with false bottom makes a convenient processor,

Figure 6 A Washboiler with a False Bottom Makes a Convenient Processor
1917.From:Ola Powell,Successful Canningnd PreservingPractical Hand Book
for Schools, @bs, and Home Us@hiladelphia: J.B. Lippincott Company. 1917, pg
78. Public Domain in the United Stat€3pogle Digitized.
http://www.hathitrust.org/access_use#jgoogle
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CANNING IN GLASS 73

Fra. 50.—Well-packed jar of peaches.

Figure 7 Canning in Glass1917. FromGrace MariorSmith HomeCanning

By the Cold Pack Metho@hicago: International Harvester Company of New Jersey,
Agricultural Extension Dept., 19172. Public Domain. Digitized by Google.
http://hdl.handle.net/2027/mdp.39015004995745
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Figure 8 Fai r bchaerdbPsesented with the coriments of N.K. Fairbank
& Co., lard refiners, Chicago & St. Louisa. 1890. Photograph. Retrieved from the
Library of Congress, https://www.loc.gov/item/93504536/. (Accessed March 30,

2017.)
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BUTTER OIL

can be used to advantage wherever Butter, Lard or Olive
0Oil are used in cooking, and for all culinary purposes

Only one-half as much Diamond M. & P. Butter 0il required as of lard or butter.
It is tasteless and odorless and contains no animal fat, It is recommended by the highest
authorities on hygiene, medicine and cookery, as an anti-dyspeptic.

Used and highly endorsed by Mrs. Rorer in her Cooking School and in her Jectures everywhere,

Ask your grocer for it; take no other; if he does not Keep it, insist on his getting
it, or write to us and we will see that you are supplied.

MADE ONLY BY

THE MERCHANTS AND PLANTERS OIL CO.
HOUSTON, TEXAS

Wren writing advertisers please mention Househald News

Figure 9 Diamond Butter Oil1895. From: The Merchant and Planterk Oi
Company. fDiamond Bu tHousetold Kewd3 (Feb 189 43er t i s e me
Public Domain. Digitized by Googléttp://hdl.handle.net/2027/ucl.b2863634
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Number of Cottolene Ads ihe Ladies’ Home Journduring
Sarah Tyson Rorer's Tenure at the Magazine (1891)

12

10

0 @ @ @ @
1897 1898 1899 1900 1901 1902 1903 1904 1905 1906 1907 1908 1909 1910 1911

=@=Number of Cottolene Ads ==@=Cottolene ads on page with Rorer article

Figure 10 = Number of Cottolene Adsifh e L adi es adudng®aahJ our n
Tyson Rorer6s Tenure
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Figure 11  Cover 1910. From: Mrs. Mary J. Lincoln, Lida Ames Willis, Mrs.
Sarah Tyson Rorer, Mrs. Helen Armstrong and Marion Harldoche Helps: A Pure
Food Cook BookChicago: N.K. Fairbank Company, 1910. Public Domain. Book
property of author.
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Figure 12 Detail of: Cover 1910. From: Mrs. Mary J. Lincoln, Lida Ames Willis,
Mrs. Sarah Tyson Rorer, Mrs. Helen Armstrong and Marion Harldache Helps: A
Pure Food Cook BoolChicago: N.K. Fairbank Company, 1910. Public Domain.
Book property of author.
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Figure 13

Fai
The

rbanks

N the production of white Cottolene
we have more than kept pace

with the advancement and im-
provement of the times. White
Cottolene is to all other shorteming
and frying mediums as
train to the stage
tric light to cand
times, It is purer, m
and healthful
ing fat.  Wh
ened with or fried in

WHITE

Pure

Wholesome

COTIOLENE

Made only

The N. K. Fairbank
Company

Periodical Collection, Winterthur Library.
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Try This! White Puré&Vholesome Cottolen@900. From: N.K.
Company.
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Figure 14  Natures Gift from theiiny South: The Source of Cottoleh®10.

From: N. K. Fairbank Compan§i. Nat ur eés Gi ft from the Sunn
Cottolene. 0 Advertisement. Mrs. Mary J. Li
Tyson Rorer, Mrs. Helen Armstrong and Marion Harlandme Helps: A Pure Food

Cook BookChicago: N.K. Fairbank Company, 1910. Public Domain. Book property

of author.
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