Cookbook collection
given University

A collection ol 70 o ok boaks |III|J|i\r1l'4l over a |JL'Ii1=L|
from 1574 o the Iatn:nl has been given to the Uni-
, Dawson, Wilmene, 11,
uate of the ['niu']'\[h_._ I'he cookbooks were collected
by Mrs, Dawson's husband, the lae € F.
l.-.'.]|.|: wWils |;.|:'x;iq|_|,'||| of the Dixie l:-l.l|.l Ca.,
ane national l.]]'i"\ill.l.'llt of Phi Gamma Delia

versity by Mrs, € a grad-
Ivawsomn,
Faston,
Penn.,
social [raternity in 1gge-5.

Mrs, Dawson, the former Mary Pendleton Robert-
son of Kansas City, Mo,
the University in 1913, A son,
B.S. in

received an AR, degree [rom
Frank Robertson Dw

Business Administration de

son, received a
gree here in 104g.

The gift o the University was made through the
Friends of the University of Missouri Library, amd
the collection will be kept in the General Library.
On making the gilt Mrs. Dawson wrote 1o Mrs,

Charles C. Tsely, Jr. secretary of the Friends of the
Library, that she had selected the University as the
recipient because she considered the collection would
be of use in the weaching program of the School of
Home Economics here, as well as because she and
her son are graduanes,

Mrs, Dawson said that her husband  had made a
lifetime hobby of collecting cookbooks and  special
gourmet recipes, and books related 10 cooking and
the art of serving fine [oods. His interest was cosmio
politan, and the collection includes many books on

Chinese, Indian (lrom India). Hungarian,

Turkish, Swedish, lualian, Far Eastern,
cookery.
Dr. Margaret W. Mangel, Director of the School ol

Mrs,

Charles ©. lsely,
collection to D,

Ir. fl’r"ﬂ}. .T.ijr.l::'l'u_q cookbook
Margaret W. Mangel.

Cerman,
French, Mexican, South American, Spanish, English,
and Mennonite

Home Economics, said the collection should be in-
vitluable 1o the School,

“We are certainly grateful to Mrs. Dawson [or giv-
ing o the University of Missouri this collection,
which should be an invaluable resource [or teaching
anel research in the history of food preparation and
reluted  subjects,” Dr. Mangel said, “Among  other
items ol particular interest are line drawings of early
housckeeping equipment as shown in the "American
Home Cookbook' published in 18384 and
experience by an American Lady';

and invalid Toods, [llgl'lllﬂ

‘hased on
MY YOS amuel
a dliscussion ol digestion,
with a list of rules [ ||u|_th1'l'|:l|'l\ in the late nine-
teenth century in a much-used edition of the “Roston
School Kitchen TextBook.” The book graphically
shows the diflerence between the chores of a2 home.
maker during the era of the wood stove amd house-
keeping tasks with maodern facilities.

“We hope this excellent collection will serve as a
nuclens for a collection of historic books in the vari-
ous fields of home economics,”

The oldest volume in the collection is a 1774 edi-
tion of “The Art of Cookery,” by Hannah Glasse,
an English authority on the subject in the eighteenth
century whose cookbooks went through a number ol
and widely used as reference and as
receipts, the word [ormerly
most useld. An appreciable number ol other cook-
baooks of :';1l|1_.' date in the collection reler to Hannah
Celasse’s boak.,

The 1774 edition of “The At
published in Edinburgh, Scotland, and carries the im-
print: “Printed for Alexander Donaldson, Sold
his shop (No. 48) in St Paul's Churchyard, London,
fo at Edinburgh.” The first edition of the bhook was
published in 1747, and only six good copies are re-
corded as now in existence. Orginally the conkbook

editions were

sources of recipes—aor

of Cookery” was

wias published merely as written "By a Lady,” and
omly later editions carried the anthor's name.
The Hamnmah Glasse receipt “To Roast a Hare”

much quaoted
as she starts ont;

indicates a possible source for the

recipe starting “First catch a hare,”
“Take vour hare when it is eased (skinned).”

The “Boston School Kitchen Text-Book”™ by Mrs.
1. A, Lincoln was published in 18g0 and comtained
“Lessons in Cooking [or the use of Classes in Public
amdd Industrial Schools.” It lists among the duties of
housekeepers getting kindling and coal, building the
fire, regulating dampers, and blackening the stove.

“The Cook’s Oracle,” in the col-
lection, was published in 1825, “receipis
for plain cookery on the most economical plan for
private [amilies . the whole being the result ol
actual experiments instituted in the kichen of a
physician.”

another volume
ane contains

Published  in 1885 “The American Pastry
Cook,” which is deseribed as a “book of perfected
receipts, for making all sorts of articles required of
the Hotel Pastry Cook, Baker and Confectioner, espe-
cially adapted for Hotel and Steamboat use.”
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