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American Cookery, by Amelia Simmons, 1796 

1 small squash (or small cooking pumpkin, or 2-3 sweet potatoes) 

3 apples 

3 eggs 

¼ cup flour or bread crumbs 

¼ cup milk 

1 T. sugar 

1/8 tsp. nutmeg (optional, to your taste) 

1 T. rosewater (optional) 

1. Remove the skin from the apples and squash, and chop into cubes about 1” 

2. Place the squash in a pot and cover with water. Boil 15 minutes, then add the apples and boil 

10 more minutes. Both squash and apples should be tender. 

3. Strain and place in a large mixing bowl. Mash and mix until smooth. 

4. Add the remaining ingredients and stir to mix. 

5. Pour into a greased 9”x 5”x 3” loaf  pan, or baking dish that will fit all the pudding. 

6. Bake in a 350º oven for about 40-50 minutes, until the edges just begin to brown. 
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American Cookery, by Amelia Simmons, 1796 

 

1 cup shredded carrot 

5 eggs 

¼ cup sugar 

2 oz. (4 T.) butter 

1 T. rosewater (optional) 

1/8 tsp. cinnamon (optional, to your taste) 

 

1. Preheat oven to 350º 

2. Mix the butter and sugar together until creamy. 

3. Add the remaining ingredients, mixing well, then pour into a 9” round pie dish. 

4. Bake 40 minutes or until done. 
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The Art of  Cookery Made Plain and Easy, by Hannah Glasse, 1788 

Note: sack is a type of  wine, similar to cream sherry or Madeira. It is not necessary for this recipe, though you may 

add 1 tablespoon in step 3 if  you wish. 

4 medium potatoes 
2 egg yolks 
2 tsp. sugar 
½ tsp. mace 
½ tsp. nutmeg 
¼ cup butter, half & half, or heavy cream 
 

1. Peel and boil the potatoes until they are soft 

2. Mash the potatoes in a large bowl 

3. In a small bowl, beat together the egg yolks, sugar, mace, and nutmeg, then add to the 

potatoes while stirring well 

4. Shape into small cakes 

5. Fry in butter, flipping occasionally until both sides are brown 

6. Optional: Make a sauce by heating together 2 T. butter and 1 T. sugar until the sugar is 

dissolved; add 1 T. Madeira (or similar wine), bring to a boil, and cook 5 minutes. 
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American Cookery by Amelia Simmons, 1796. 

2 cups corn meal (called “Indian meal” in this recipe) 

1 ¼ cups hot water  

butter 

1. Put the corn meal in a mixing bowl, and pour the water in. The water must be very hot: 

boiling or close to it. 

2. Mix well; if  there is dry corn meal that will not mix, add more water 1 spoonful at a time. 

The consistency should be like Play Doh. 

3. Let the mixture rest for 30 minutes. This allows the water to soak into the corn meal. 

4. Shape the mixture into little cakes, about ½ inch thick and 2-3 inches wide. 

5. Fry or bake the cakes. 

1. To fry: heat butter in a skillet on low heat, and fry the cakes, flipping occasionally until 

light brown on both sides. 

2. To bake: Place on greased or nonstick cookie sheet and bake in a 350º oven for 20-30 

minutes, or until light brown on the edges. 

6. Serve with butter and salt, or honey, or molasses. Makes about 12-18 cakes. 
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The Art of  Cookery Made Plain and Easy, by Hannah Glasse, 1788 

1 ½ cups milk 

2 T. flour 

2 bay leaves (optional) 
1 egg 
¼ tsp. salt 
4 T. butter 
 

1. Gently heat the milk, salt, and bay leaves (optional) on the stove over a low or medium heat. 

Do not boil! 

2. In a small bowl, beat the egg; add a little of  the heated milk to temper it, then pour the egg 

into the rest of  the milk. Add the butter, keeping the heat low or medium until it melts. 

3. While whisking, slowly pour in the flour. Whisk until it boils and is smooth; it will be very 

thick. Increase the heat if  necessary. 

This dish is very plain and filling. To serve, try adding one or more of  the following: 

 Brown sugar 

 Maple syrup 

 Cinnamon and nutmeg 

 Fresh or dried fruit, such as raisins 
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 American Cookery by Amelia Simmons, 1796. 

3 cups flour 
2 T. ground coriander seeds 
8 T. (1 stick) butter 
1 cup sugar 
1 tsp baking soda (pearl ash is the leavening in the recipe; it is a forerunner of baking soda) 
¼ cup milk (or more) 
 

1. Preheat oven to 325 degrees.   

2. In a large mixing bowl, combine the flour and coriander.   

3. Work the butter into the flour mixture with a pastry cutter or your hands.   

4. Stir in the sugar.   

5. Dissolve the baking soda in the milk and stir into the dough.   

6. Press the dough into a ball and knead until the dough is no longer crumbly. You might need 

to add more milk 1 Tablespoon at a time, if  the dough is too dry.  

7. On a lightly floured board, roll dough ½ - ¾ inch thick and cut out circles with a biscuit 

cutter.   

8. Bake on a cookie sheet for 20-22 minutes or until edges just begin to brown.   

Yield: about 2 dozen cookies 

Recommend to eat soon, rather than wait six months.  
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