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January 7, I 964 

Dear Mrs . Feldman: 

requested, I am nclosing an original and car on copy of the eulogy which was delivered by Dr. Abba Hillel Silver at the fun ral ervices of !ax Feld nan. 

Sincer ly yours, 

rs. L J . 1v ay 



January Z8, 1964 

Dear Mr. Dau by: 

At Mr. Neun ark' requc t. I am enclosing a copy 
of Dr. Silver's last sermon -- ' 'The Jewish bnpact 
on Civilization". This is Part two - the fir at part 

as sent to you earlier. 

Mr. Nathan L. Dauby 
1610 Oakwood Drive 
Cleveland, Ohio 44121 

Sincerely yours. 

Mrs. Lee J. May 
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January 28. 1964 

Dear Mr. Chertoff: 

At Mr. Neu ark' re ue ~t. I am enclosing a copy 
of Dr. Silv r's last sermon -- "The Jewish Impact 
on Civiliza.tion". This is Part two - the first part 
waa sent to you earlier. 

Mr. GeorgeJ. Chertoff 
Synthetic Products 
1636 Wayside Road 
Cleveland, Ohio 44112 

Sincerely yours, 

rs. Lee J. May 
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January 29, 1 )64 

Dear Mrs . Large: 

I will appreciate it very uch if you will kindly mail 
another portrait of the late Dr. Silver to us of post No. 30. 
Thank you. 

Mrs. Joyce Large 
Secretary to Yousuf Karsh 
130 Sparks Street 
Ottawa, Canada 

Sincerely yours, 

at ic 
Sec etary 

• y ( 

C' 

r . ) 



BY APPOINTMENT 

IN ACCOUNT WITH 

~•&/~ 
I Portraitist 

I 

130 SPARKS STREET 

OTTAWA 4, CANADA 

TELEPHONE CE 6-71 81 

February J 8th, J 96/, 

Mrs. 8. F. May, 
The Temple. 
University Circle, 
Clevelafl.d 44106. 
Ohio. 

Re. the l.!!tJLAbba Hillel Silver 

TO: one 11 x 14 portrait No.JO ... 

+fkJ f Ott/ r 3/ 
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BANKERS 
MADURO & CURIEL'.S BANK N V. 
HOLLANDSCHE BANK UNIE NV 

SPRITZER & FUHRMANN LTD. 
OFFICES H ELFRICHPLEI N 

AFFILIATED WITH SPRITZER & FUHRMANN (ARUBA) LTD AT ARUBA . NA 
CABLE ADDRESS . REAL CURA9AO • TELEPHONE 12600 

C U R A C A O · N. A. • PO BOX 37 

IN REPLY PLEASE REFER TO: 

llabbi Aha Hi 1 .1 
Re: rl1empl 
CJevel nd, Ohio 

Dear Rabbi Hilfil: 

Fehr ary 20, l 964 

:l: ference is m de o your vi it in our tore on October 30 
at which t ·me we discus ed h po • 1 i • of upplyin" you , ith 
parchmen for a mezuzah . 

e apolop-ize 
we have been 
could uppl 

for n t co 1tac in~ ~• ou a a Parlier date. 
b 1sy ince that time try· 1 o find omeon 
u ·ith that partic 1lar p rchmcnt. 

How v r, 
who 

\ e are happy to advi !,e you hat 
encl ing parchment ha was hand 
please accept this parchment with 

final!• ucceeded anrl ar 
ritten ·n Israel. 'ill you 
our cornpl im nts. 

e hope your trip wu a plea~ant one, and that yo will again 
find the oppor,unity to visit us. 

Very 

mp 

IMPORTERS & WHOLESALERS OF DIAMONDS - JEWELRY - WATCHES - GOLD - SILVERWARE - CHINA - FINE GIFT ARTICLES - OPTICAL GOODS 
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.... bruary 2 
ilv .:r was 
. Evidently 

y l 
you had not d • 

Th nk iving D y . a v ry sudden and 11 is s 

hi l very .. ucl . Hi son, Rab 

has asked m to th nk you fo y u 

sendin the par ch .. e .. t . 

aniel J re 1 y Si ver 

thoug tfu es s in 

Since ly ou 

(x rs . Lee J . ) 
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□ CLEVELAND CENTER ON ALCOHOLISM 

2107 ADELBERT ROAD CLEVELAND 6, OHIO SW. 5-1616 

Vol. 6 January-February, 1964 

The Cleveland Chamber of Commerce 
presents 

Alcoholism in Industry 
Tuesday, March 10, 1964, Noon 

The Statler-Hilton Main Ballroom 

Guest speaker: Mr. Charles B. Delafield, Vice­
President of Consolidated Edison will speak on his 
company's successful program on alcoholism. 

Mr. Carver Pope, Vice-President of Clevite will 
present the new industrial program to be offered 
by the Cleveland Center on Alcoholism. 

Tickets are available at $3.50 through the Cleveland 
Chamber of Commerce MA 1-3300. 

Alcoholism and 
Cleveland Industry 

According to a recent survey, alcoholism costs 
Cleveland industry ten million dollars annually. This 
cost is created by more than 30,000 alcoholic employ­
ees whose production is far below their potential. 
Moreover, they account for twice the absenteeism of 
other workers. Their errors of judgment are trans­
lated into staggering figures in the loss columns of 
company balance sheets, and their carelessness en­
dangers the health and even the lives of themselves 
and their co-workers. 

Cleveland's record is neither better nor worse 
than that of other cities. It simply reflects the city's 
share in the so-called billion dollar hangover of the 
nation's business and that may be a conservative 
estimate. Lewis Presnall, industrial consultant for 
the National Council on Alcoholism is among those 
who has declared that "the total cost is at least 
double what anyone expects." 

The devastating impact of alcoholism on industry 
is emphasized by its prevalence at all levels. It is an 
illness that strikes the company president as well as 
the sweeper in the factory, the sales manager and the 
stock clerk, the treasurer and the typist. But, perhaps, 
as columnist Sylvia Porter wrote recently: "It is hit­
ting hardest at the young-middle aged man in the 

(Omtinued on Page 2) 

What We Do Know 
About Alcoholism 

The battle against alcoholism is weakened by 
our preoccupation with ignorance. On the platform 
and the printed page we continuously deplore our 
lack of knowledge about the causes of alcoholism, 
about the components of the so-called alcoholic per­
sonality, and about many other facets of this complex 
illness. 

A change of emphasis is long overdue. It i true 
that there is much that we do not know and research 
is needed co illuminate the areas of darkness. How­
ever, it is at lease equally true chat we do know a 
great deal about alcoholism and progre s might be 
sharply accelerated if we make the most effective use 
of the knowledge we already have. 

The inventory of chat knowledge is impressive. 
One of the most important things we know, for 
example, is how to recognize alcoholics. Unfortun­
ately, we seem to be more dedicated to looking for 
definitions than we are co looking for alcoholics. In 
the meanwhile, we forget that we have a satisfactory 
working definition which says that a person is an 
alcoholic if drinking continuously damages a vital 
area of his or her life. 

It is as simple as that. Mr. Jones may be a model 
husband and father when sober but if he horsewhips 
his wife and throws crockery ac the children when 
he drinks he is an alcoholic. Mr. Smith may be the 
best engineer in the plane but if weekend binges 
keep him from work three out of four Mondays, he 
is an alcoholic because drinking impairs his voca­
tional performance. If Mrs. Johnson's afternoon 
imbibing repeatedly embarasses her ht.:.,band and 
children she is an alcoholic. 

All three of these eminently respectable middle­
class people may indignantly deny their alcoholism 
but that does not alter the facts. They probably know 
that something is wrong and they need help which 
they are reluctant to seek because of the stigma still 
associated with the label of alcoholic. We know, 
however, that what the victim calls himself is not 
nearly as important as his recognition that drinking is 
creating problems in his life which can be solved 
only through sobriety. 

(umtinued on Page 3) 
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CLEVELAND CENTER ON ALCOHOLISM NEWS 
HERMAN E. KRIMMEL, Editor 

Director 

Alcoholism and Industry 
(Continued from Page 1) 

U.S. business-including the expensively trained, 
crucially important middle-management executive." 

The financial statistics do not, of course, reveal 
the total cost of alcoholism. The suffering of alco­
holics and their families plu the damage to com­
munity and moral fibre cannot be computed in 
dollars and cents. The Cleveland Plain Dealer has 
observed editorially that "if industry in its attention 
to the problem can cut its own losses, it will also be 
performing a distinguished service to all humanity." 

The fact is that industry can cut its losses and this 
can be accomplished through techniques now 
available. 

The major requirement of an effective industry 
program is the creation of a climate by management 
that will encourage alcoholic employees to seek help 
without fear of recrimination. The company must 
then provide that help through its own program or 
through use of community resources. 

This does not mean that the employer "coddles" 
his problem drinkers. On the contrary, a company 
with a well defined policy can demand chat the 
afflicted worker must do something co regain his 
health or he muse accept the consequences which 
may mean loss of job. A form of contract, although 
unwritten, is implied. The employer wants to retain 
an employee who represents a considerable invest­
ment. The employee wants co keep his job which 
provides satisfaction and security for himself and his 
family. They cooperate co achieve their goals. 

The second element of an effective program is 
education at all levels of supervision and manage­
ment. This should not be restricted co learning co 
recognize the symptoms of problem drinking al­
though that is important. It means chat administra­
tors and supervisors must know how co use their 
knowledge with firmness and understanding. It 
means a thorough acquaintance with communiq· 
resources and acceptance of the fact chat what may 
work for one alcoholic may not work for another. An 
evaluation of individual needs is essential. 

With the recognition that the appalling costs co 
business, and ultimately to the community, can and 
must be decreased, the Cleveland Center on Alcohol­
ism has prepared a program of cooperation with 
industry that is constructed on the cornerstones of 
treatment and education. The program will be pre­
sented on March 10, 1964 at a luncheon meeting 

sponsored by the Cleveland Chamber of Commerce 
in the ballroom of the Statler-Hilton hotel. The 
meeting will feature Mr. Charles Delafield, Vice­
President of the Consolidated Edison Company of 
New York. This company established one of the 
first and most effective programs in the nation to 

cope with the problem of alcholism in industry. 
The program offered by the Center on Alcohol­

ism co Cleveland industry will be described by Mr. 
Carver Pope, Vice-President of the Clevite Corpor­
ation and a member of the Board of Trustees of the 
Center. 

It has been estimated that effective help to only 
25% of the alcoholic employees would mean savings 
far in excess of the cost of a sound program. How­
ever, the experience of many industries, clinics and 
Alcoholics Anonymous has indicated that the success 
rate can be much higher if industry faces the prob­
lem squarely and attacks it with wisdom and vigor 
through the best possible use of its own resources 
and community services. 

Research Note 
Convicts have frequently volunteered to be sub­

jects in medical and social research projects. The 
National Observer reported that ten inmates at the 
Massachusetts Correction Institute recently partici­
pated in one of the longest drinking sprees ever held 
behind pri on walls. It was done with the blessings of 
pri on officials and the purpose was to explore the 
effect of alcohol on heavy drinkers. Scientists from 
the Harvard Medical School and Massachusetts Gen­
eral Hospital conducted the tests. 

The ten inmates were alcoholics between the ages 
of 30 and 45. Ac regular intervals they were given 
small amounts of bourbon blended with ethyl alco­
hol. The "doses" were gradually increased until each 
inmate was drinking well over a quart a day. During 
the test period they were also given well-balanced , 
nourishing meals and were medically supervised. 

After more than three weeks, the supply of alco­
hol was scopp':'.d. The doctors drew several conclu­
sions. One was chat withdrawal symptoms common 
to alcoholics- delerium cremens, the shakes, and 
hallucinations-result from deprivation of liquor, not 
vitamin deficiency, as some experts have suggested. 
They also felt chat there may well be biological differ­
ence between alcoholics and non-alcoholics. 

Mose of the inmates held their liquor well. One 
even won a poker game with his doctor while the 
test was in progress. 

Readers who may have questions are invited co 
call or write co the Center. 
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What We Do Know 
(Continued from Page 1) 

The semanticists may someday create a definition 
of an alcoholic that is precise and acceptable to all 
while education may erase the stigma as it has with 
tuberculosis and mental illness. But until that day 
arrives, we must employ the knowledge we have to 
identify and help those people whose functioning is 
destroyed or endangered by the consumption of 
alcoholic beverages. 

We not only know how to recognize alcoholics 
regardless of what they call themselves but we also 
know how to help many of them. Moreover, we have 
learned that we do not have to wait indefinitely for 
all alcoholics to want help. Frequently it is possible to 
intervene, or to help families or employers to inter­
vene, in a way that will compel alcoholics to seek 
treatment. Motivation is not necessarily less effective 
because it is imposed externally. 

Dr. Harry Emerson Fosdick told of a day in his 
boyhood when his father paused at the door and 
said to his wife: "Tell Harry he can cut the lawn 
today if he wants to." Then the elder Fosdick walked 
a few yards down the street toward the bus stop 
before he turned back and called: "And tell Harry he 
had better want to." 

The same principle can be effectively applied to 
alcoholics. An employer, a probation officer, a wife 
can say to an alcoholic: "I know where you can get 
help if you want to-and you had better want to." 
This can be a, constructive approach because it gives 
a sick person an opportunity to find out what can be 
done for him by compulsory exposure to help. 

A man came to the Cleveland Center on Alcohol­
ism, for example, because his employer told him that 
the choice was an appointment at the clinic or dis­
missal from the job. This was not entirely altruistic 
because the patient wa a highly skilled worker with 
many years of experience and represented a consid­
erable investment. During the initial interview his 
denial mechanisms were in excellent working order. 
Despite several arrests for being drunk and disorder­
ly, despite absenteeism and an impending divorce suit 
because of violence inflicted on his family while 
intoxicated, he declared indignantly that he was not 
an alcoholic and could control his drinking any time 
he wanted to. If he had been left on hi own he 
probably would have refused to return for a second 
interview. With his job at stake, however, he did 
return. During the fifth interview, he suddenly 
admitted that he needed help and requested more 
frequent appointments. Since that time his progress 
has been reflected at home and at work. Compulsion 
kept this man in treatment long enough to give the 
therapist a chance to reach him. 

Obviously, this kind of pre sure is not nece sary 

for all alcoholics and it does not work for some but 
each day we are improving our skill in its elective 
use and we know that sometimes it can be effective. 

All these things are important and encouraging 
but most important is the indisputable fact that we 
know a lot about the treatment of alcoholics. 

We know, for example, that the fir t indispensi­
ble step in treatment i that the alcoholic must stop 
drinking and all the problems associated with the 
drinking may have to wait until that step is 
taken. How he stops is relatively unimportant as 
long as the means u ed are consistent with phy ical 
and mental health. He may use the support of a 
therapist or of a fellowship such as Alcoholics Anony­
mous. He may use medication in acute phases or he 
may require temporary hospitalization under medical 
supervision to survive withdrawal symptoms. But 
we do know that he cannot olve other problems 
unless he first gives up alcohol so that he can face 
them realistically. 

We know that most alcoholic will resist this 
first step with an ingeniou a sortment of ruses 
because most of them are talented practitioners of 
the con game. This is frequently their defense 
against reality. We should know it means that the 
alcoholic may fool the therapist but the therapist 
can never fool the alcoholic. This is emphasized by 
the fact that some alcoholics even manage to hood­
wink their ponsors in Alcoholics Anonymous even 
though the latter have been through the mill. The 
non-alcoholic therapist, then, must be even more 
wary to prevent that patient from using fraud to 
avoid the critical day of separation from alcohol. 

If we know that the alcoholic must stop drink­
ing, we also know he must establish a commit­
ment to sobriety. This will happen only when he is 
convinced that a life without alcohol will be more 
rewarding than one of continuous or periodic inebria­
tion. Unfortunately drinking can provide some sat­
isfaction for alcoholics-even for tho e who have 
been rendered pennile s and deathly ill from alco­
hol on repeated occasions. 

The alcoholic may find replacement satisfactions 
in a new job, in rediscovery of the joys of family life, 
in study of Restoration drama or in collecting match 
covers. He may become "addicted" to something like 
chess or detective stories. We know that what he 
does makes little difference so long as the replace­
ment is healthy for him and is not destructive to 

others. 
We know alcoholics can recover and there is 

no single method that is more helpful than others. 
Many alcoholics can use the fellowship of Alco­
holics Anonymous. Some cannot. Some can use 
psychiatric treatment but this is ~o~ the only_ a~­
proach to individual therapy nor 1s 1t always mdi-

(Continued on Page 4) 
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What We Do Know 
(Continued from Page 3) 

cared. Some need medical care while others can use 
the spiritual resources of the church. Some respond 
best to the eclectic methods of social agencies. Many 
alcoholics can best use a combination of aids. 

We do know that many kinds of professional 
practitioners can help alcoholics to recover because 
the treatment does not always require specialized 
training. Experience will sharpen the techniques of 
any competent therapist regardless of his back­
ground. Furthermore we know that one does not 
have to be an alcoholic to help an alcoholic. 

We know that the failure of one or more types 
of therapy with an alcoholic does not preclude effec­
tive help by some other approach. The reasons given 
by the alcoholic for past failure may not seem real­
istic to us but, after all, escape from reality may have 
been a major reason for his drinking. He didn't like 
his AA sponsor so he attributed one man's imper­
fections to all members. He may condemn the 
detached attitude of the psychiatrist, the brusqueness 
of his physician, the insensitivity of his pastor. Per­
haps all the accusations are unjust and he has used 
them as excuses to continue drinking and to post­
pone the ordeal of sobriety. But we know that these 
apparent failures may have provided the foundation 
on which to build successful treatment. We also 
know that any of us-individuals, clinics, fellowships 
-can be anywhere in this progression and we do not 
have to feel guilty about being one of the "failures" 
if we have done all within our power to help. 

We know it is not always essential to find 
the cause of alcoholism to effect recovery. The sym­
ptomatic treatment of stopping the drinking fre­
quently is sufficient to enable the alcoholic to mobil­
ize his dormant resources and to establish a satisfac­
tory life. We know that when pathological drinking 
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stops-especially in the family situation- the envir­
onment is automatically changed and the relation­
ships between the people in it are altered. This may 
be enough. However, we also know that in some 
cases it is not enough and alcoholics and their fam­
ilies may need additional help with the difficult 
process of learning to Jive. Experience should 
in~rease our ability to recognize individual re­
qmrements. 

Finally, we know that we must never surrender 
to stereo-types. We are working with men and 
women who share the common problem of drinking 
excessively but in aJJ other respects they are indi­
viduals with individual differences like the rest of us. 
The same applies to their families . We know enough, 
for example to avoid the indiscriminate labeling of 
the wives of alcoholics as frustrated mothers or hope­
less masochists. And we know enough to be skepti­
cal about the generalization that all or even most 
wives unconsciously want their husbands to continue 
drinking because of twisted needs of their own. 

All these things we know about alcoholics and 
alcoholism and, possibly, much more. It adds up to a 
considerable body of knowledge. Certainly, there is 
much we do not know in such areas as causation 
and prevention so it is essential to encourage and 
support investigation. We should always remember, 
however, that progress is not hampered by lack of 
knowledge nearly as much as it is hampered by our 
too frequent reluctance to use all we do know. 

Note in the News 
A Chester, England, man was found not guilty 

of drunken driving when the judge ruled that two 
policemen who sniffed at his breath might have con­
fused the odor of Chinese food with alcohol. 



AMERICAN HERITAGE PUBLISHING CO., INC. 

551 FIFTH AVENUE• NEW YORK 17, NEW YORK 

Dear Reader: 

Because we know you enjoy reading American history, and 
assume you enjoy good eating, we'd like to show you a new 
cookbook. If those two thoughts don't seem to go together, 
they will when you see the book's title: 

The AMERICAN HERrrAGE COOKIDOK 
and Illustrated History of 
American Eating & Drinking 

We hope you'll want to learn more about it here, in no 
more time than it takes to coddle an egg, because at the mo­
ment we can offer you (1) a customers' courtesy -- you may 
see the book first, with no obligation to buy it, then make 
up your mind; and (2) the lowest possible price: if you ac­
cept our option to buy later, you'll have a discount of 28i. 

Why is American Heritage Publishing Company, a group of 
serious historians and journalists, doing a cookbook? We 
believe the subject is neither frivolous nor exclusively fem­
inine. Much of America's history and character stems from 
what Americans have eaten and how we've served it. 

And what a truly noble subject. What a cause seeking a 
champion. What a happy excursion for our editors and readers 
-- for trenchermen and nibblers, and history buffs who are 
both -- for accomplished cooks and artful dabblers at the 
Sunday skillet. The book is cultural and gustatory nourish­
ment for everyone, in fact, except those clods who put 
ketchup on pancakes. 

Here is a rich, 640-pa.ge volume whose pages traverse 
every era and every region of American cooking, to show you 
what has nourished America, and how your palate acquired its 
tastes. In fact, here are two books in one. (The de luxe 
edition will be bound as twovolumes.) 

Volume I is a decidedly lively and most informative his­
tory of American eating. Volume n carries more than 500 



great American recipes, menus, and drink mixes. Sprinkled 
among these recipes are stories about them, for reading while 
waiting for a pot to boil. Each recipe is scaled up from the 
campfire, or down from the cavernous kitchens of the Gilded 
Age, to fit your stove and family table. It's a wonderful 
way to make our history so real you can taste it. 

Fach of the nine chapters in Volume I has three features: 

1. A 5,000-word essay on one aspect of the 
American table, barrelhead to buffet, during 
a specific period, and its influence on the 
history of the time. On occasion, this has 
been remarkable: you'll recall the New World 
was discovered on a quest for spices -- we 
once went to war, in part, over a tax on tea 

and experienced rebellion over rye whiskey. 

2. A profile on a man or woman who shaped or 
reflected our tastes in food and drink, from 
Thomas Jefferson to Fannie Farm.er. 

Fach of the essays and profiles is by an 
authority on the subject. You'll recognize 
many of their names: Cleveland Amory, Lucius 
Beebe, Gerald Carson, Paul Engle, Marshall 
Fishwick, Evan Jones, Leonard Levinson, 
Russell Lynes, Archie Robertson, and George 
Willison. 

3. A picture section that shows, with paint­
ings, sketches, prints, and photographs of the 
period, the rich pictorial side of American 
eating (everything from wild turkeys to penny 
candy). There are more than 350 illustrations, 

5 in color -- and all beautifully reproduced 
on -3 'x 9-1/4" pages. 

The enclosed brochure will give you a chapter-by-chapter 
outline of the history's contents. But it can give you only 
a hint of the pictorial variety and color in the book. 

Note that this is one of those rare cookbooks which does 
~ot feature quaint decoration, or technicolor pictures of food 
in a never-never table setting. There is a gallery of authen­
tic American historical pictures -- from primitive paintings 
to photographs -- having to do with American food, cooking, 
camping, picnicking, carousing, dining, and celebrating. It's 
splendid pictorial history that is not duplicated anywhere. 



And the anecdotes which dot the book are real plums. Wit­
ness Senator Thomas Hart Benton, at ex-President Van Buren's 
for dinner, encountering something odd: finger bowls! 

"I am very chary of new customs, but when I 
saw Mr. Van Buren dip the tips of his fingers 
in the bowl and wipe them daintily on a napkin, 
I just raked back my sleeves and took a good 
plain Republican wash." 

Or note the poignance, and the deadly hard life, im-
plicit in this, from a pioneer woman's diary: 

"Mar. 11, 1841. Fried two big pans of cakes. 
Baked two ovens full of bread & plenty of 
tarts. Hope husband will smell them & come 
where they are." 

From "Native B0unty" (Chapter I) to "Dining Out" (Chapter IX), 
The AMERICAN HERITAGE COOKBOOK and Illustrated History of Ameri­
can Eating & Drinking is a delightfully appetizing story 
succotash to burgoo, beaten biscuits to baked Alaska. 

But it isn't a book that leaves you "hungry for more." 
The second half introduces historic meals and dishes you 
can re-create for yourself. Each of the menus, recipes, 
and drink mixes is translated from often heroic size and 
haphazard direction into something you can put together 
without recourse to a buffalo flank, a staff of ten, and 
such measurements as "a gill of rum, a handful of beef chunks 
about the size, each one, of a good musket ball .... " 

Helen McCully Associates of New York, headed by the 
former food editor of McCall's, has tested every dish, mixed 
every drink. Helen Duprey Bullock, of the National Trust for 
Historic Preservation, researched and adapted the 30 historic­
ally authentic menus the book assembles. 

For example, try a dinner which would have pleased one of 
our greatest Presidents: Stuffed Egg with Anchovy on Water 
Cress, Onion Soup, Standing Rib Roast of Beef, Horseradish Sauce, 
Spinach Timbales, Scalloped Tomatoes, Macaroni Pudding, Salad of 
Mixed Garden Stuff with Monticello Dressing, and Creme Brulee -­
all washed down with the finest wines and best domestic "cyder. 11 

What are Macaroni Pudding and Monticello Dressing like? 

Like all the foods favored by Thomas Jefferson delicious. 
And recipes for them, and for all the dishes in his dinner above, 



are included in the book. The whole collection reflects the 
varied foreign and domestic influences in our culinary heritage. 
It adds up to a book as American as, say, Apple Pie -- and New 
England Clam Chowder, Maryland Fried Chicken, New Orleans 
Calas, Hangtown Fry .... 

We invite you to make a reservation now to ex­
amine an advance copy of The AMERICAN HERrrAGE 
COOKBOOK in June, when first copies are bound. 
(It won't be published and generally available 
until August.) This helps us predict how many 
copies to print, so we'll be glad to offer you 
the book (if you decide to buy it) for $8.95. 
It will retail for $12.50. 

All we ask now is word that you'd like to see what we're 
up to. If it's not your kettle of fish (Shrimp Jambalaya, 
Oysters Rockefeller, Boston Belles, Crab Gumbo), return the 
book and pay nothing. 

Take one pen, apply to card enclosed today, please, 
place in mailbox, sit back -- and in about three months we 
shall serve you one of the most fascinating American histories 
you have every devoured. Serves numerous people with a great 
deal of pleasure. And. thank you! 

JP/wga 

Sincerely, 

James Parton 
Publisher 

P. S. A de luxe edition of The AMERICAN HERITAGE COOKIDOK 
is being printed in two volumes and comes in a fine slipcase 
and luxurious bindings. Volume I -- all mouth-watering history 
-- can stay in the living room, den, or bedside bookcase. Vol­
ume II -- the recipes and menus -- is ready for practical 
kitchen duty. 

The two-volume set is just $2.50 more than the one-volume 
book, and the same pre-publication discount applies. See 
the card. 



For readers of American Heritage publications, 
an invitation to try without risk-then buy at a bargain 

~ 

( From America's past, more than 500 recipes for food and 
drink plus many menus served on historic occasions ... ) 

(Nine chapters of lively narrative and biography by 
noted authors-interspersed with a 350-picture gallery of 
historical illustration, much of it in color, tracing food 
and drink, cook and consumer through 300 years-from 
frontier campfire to dining room at Rector's.) 

A reservation only. Keep this portion of the form. It's your assurance that the card you 
sent is a reservation only-not a commitment to buy. You'll have two weeks with the book 
in hand. Read it-and if you're not enthusiastic, return it, and owe us nothing. American 
Heritage Publishing Co., Inc., 334 W. Center St., :Marion, Ohio. 

R turn card: 

Book prvic s Offic<>. 
334: \\'p. t ( 'm!C'r Str ct, ~farion, Ohio --1-:3:301 

Please send m<' a ('O})Y of "THE AMEIUCA~ ll E1U'rAGE 

COOKBOOK nnd Jl lustratrd lfo-;torv of' Amcri<·an 
Eati ng & Drinki ng-" when it conw . .' off Ill<' prPss in 
.Jt1nc. 1 mny r<'fnrn tlie book within two w<•C'ks, if it's 
not what 1 want, an<l 1m~· nothing. If I k<•c•p it, J 
will pa_,· for lhe •dition eh<'<·k<'d: 

NAME 

TREET 

CITY 

ZONE 

lU,Gl'LAR- $ .95 (plus po .· tagc and 
JH1<·kagin~). On<' big- G-1-0-pag-c \'olume, con­
taillin~ hi-.,tory all(l l'<'<"ip<' s<•<·t ions. ~lore 
than 2 <·~ off tli<' r tail price. 

]) E IX XE - add $2.:,0 and you get fop 
('ooKHOOK bound as a two-Yolu nw set in a 
handsome• slip<"a!-..<'. On<' volmne, liis(orieal 
narrntin.•; tit<• :-;pc•o1lll, a working <'<><>khook. 
Both illustratC'<l. 

JJ/ease print 

STATE 

I pr<'l'<'r to :a\'C the po:tag nrHl packagi ng 
<·hnnr<' hy cnrlo:ing- my payment now. Re­
t'nnd g-uarantcPd, of cour • , if 1 am not 
pl ras<'<l \\'it h the hook. 

X9000 
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(i-1:0 pao-c.-. :\for than 500 recip . , 
drink rnixr.-, 30 hi ·torical menu -
and a lirnly, authoritative hisiory of 
American ('atincr and drinking . 

Regula1· h.dition 

]{eserY thi, ne ,v hi to 1·.v hy the Edi to 1·s or . . 
\MERI CAN HJ1JHJ'l' \GJ1J at pre-pubJieation JH'iePs 

ne Yolum of 
histon. TIJC' sreol1(1: farnrit and 
famcni • r <-ipes, drinks, bills of farr. 

J)e l.Juxe l~dition 

( aft r pnhli<:ation, $1f>) 
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'JlS DELICIOUS 
' . . . 



AS THE LESS CRIM ~NAL FORMS OF SIN:' 
Twain' m morahl line wa uttered in l rai: 
of Gulf Pompano. The rceipe for a . jufnlly 
deliciou . hri1np-, tnffcd pmnpano i,' in THE 
AMERICAN IIERITAGR COOKBOOK and Illustrated 
History of A1nerican Eatiug & Drinkiug. o 
are hundreds of other recipe for diHheH of di ,_ 
tinction, including th favorite .. of nun1y not d 

.... 

OVER 350 ILLUSTRATIO.N"S 
The wealth of picture. in this vol­
ume-rare painting , print , pho­
tographs, drawing. , 9:'J in . up<'rb 
color- bring · you an important 
new contribution to the American 
historical record. The pictorial in­
tere. t far surpa e • the u ual inci­
dental <'ookhook decorations . 

REGULAR EDITIO : Part I (hi. tory) and Part II (cookery) 
together in one 640-paO'<', hc>autifully printc>cl volume, 63/s" x 91/4". 

DE LUXE EDITIO:N": For tho~e who like to keep ooking and ► 
hi tory eparate the book is published in lico 1:olume , lipca ed. 

WAOS WCRTH A.TH[r-.[U M , H,or,0110, CO NN , , THI EllA C ALLU ' SU MNE R & ''°"" C ATLI N SU MN [ lt COLlCCT!ON 

MARr T"\VAIN 

\uwrira11 tr()11(•]1ernw11 a11d gonnnet. : Tho1nns 
,J( ff( 1 1·~011, "T~t.·hi11gton Irviug, l\Iartin \T~u1 

Buren, 01 iYer \\T()rnl<'ll I [olnH•.·, I)imnond ,Jiln 
Brady ... A1Hl the I'<' al'(' lllOt'(' tha11 65,000 word· 
a11<l :{~() piehtn•:---!>;"5 i11 fn1l eolor-that tell th 
nb~orhing, oftP11 anm.-i11g ~tory of how tlH•fie 
food.- and dri11ks b('<·a11w our ('tili11a1-y lwritage. 

PAH'r r, tlH' hi , tm·y, i~ writh)n b.v authm·~ noted 
for their ability to ha11dh) Anwriean historical 
'nbj et. with authm·ity and .-tyh. lIPrc, in 11i11c 

]arg() po1'ti011~ ( <ll'~<·1·ih<1cl ovPrleaf), i, ' th fla­
vorful Htm-y of the <h1 v<.)]opnw11t of A1n irfrm1 
eating e11. ·tontH ancl <·ookery. Ea<'h (•havt<•r in-
Ind-. a 5,000-word hi~tori<-al <1.-vay, a profit of 

an i1nporta11t i11clivi<lual in uwri an ('Ook ry, 
and a eolor-fil1cd gall('l'f of painting., ('ugrav­
ing., drawings, and photographs of the tiin . 

PAH'r n, ill additi011 to ih, 500 recipeH an<l per­
till 1nt ant)<'dote., e n1tai11s :JO historie n1 )1111. 

-Hu<·lurna 1Iarylalld l I nut Br akfa. t,a Thank. -
giving Dillll('l' with rr(1(ldy RooK( 1velt, a ,Jeff r-
on Dinner at l\Ionti ·cllo. 



SOME PROOF 
+~+ OF ·~~ 

THE PUDDING 
Below and on th far riaht are brief synop e 
of the nine big chapters in Part I of THE 

1ERICA,.. .. HERITA<rn ooKBOOK and Ill1.tstrated 
History of American Eating & Drinking. In 
between you will find a mall sampling of pic­
ture , quotation.·, and recipe from both Part .. 

ThC're never has been a hi tory, or a cookbook, 
like thi.. It provides a delightful and complete 
hi tory of the American tabl , biographie of 
men and wonien who have influenced our ta tes, 
a wealth of illustration, and recipes and menus 
for wonderful eating and drinking in the 
American tradition. 

ATIVE BO T TTY-The abundance of fruits, vege­
table , and game that nouri, hcd the Indians, 
and how it wa put to u:e hy the early cttler . 
Profile on the American naturali ,t ·, ,John and 
"\Yilliam Bartram. 

e-
souRnoean AND HARDTACK-The rugged, ome­
time hilariou life of explorers, cowboys, pros­
pector , lumberjack. . Frontier wive . Profile on 
:Mark Twain, who'' matured from a connoisseur 
of wild fruit to a Yankee bon vivant." 

THE YANKEE KITCHEN-From open hearth to 
range. odfo.,h, lams, and baked b an . Yankee 
peddler. and country, tores. The first merican 
cookbook. . Profil on ath rine Be cher, pio­
neer t acher of household art . 

ONTI ED ON I<: D PANEL 



T HF; F'lH T TIIA KSGIVING, wrote Governor Edward 
,vim;low, ea111e about when "Our harvest being gottt•n in, 
our governor iwut four men Oil fowling, that so WP might , 
after a special 1mumer, rejoice tog •ther aftt>r we had gath­
ered the fruit of our labor ·. They four in one day killed a 
much fowl as, with a little help be ide, erved the company 
almost a week. At which time, amo11gst other nereatiou:, 
we exercis •d our arm:, many of the Indians coming among, t 
us, and among the re1:,t their greatest king, Iassasoyt, ,vith 
:-;0111e niuety men, whom for thre • days we entertained and 
f •asted, and tlwy went out and killed five deer." 

Coffee Grinder 

AN DIED CR.A~ TB ER RIES 
'\ ==f 
Wash two eups of fresh cran­
berries and spread an even layer 
on the bottom of a hallow Lak­
ing dish. Sprinkle with one cup of 
sugar, cover tightly, and bake in 
a preheated moderate (350° P.) 
oYen for 1 hour. Give them an OC'• 

asional stir during baking period. 
Chill h fore 'C rving. 

[ndians Fishing by John White, 15 .'i 



Husking Bee 

Liquor Flasks 

A nd those who came w •re n•l:,olvcd 
to be Engfo;h111cn 

Gone to the world'::, Pn<l, 
but English every one, 

And they ate the white corn-kerneb, 
parrhed ju tlw Hun, 

And they knew it not, 
but they'd not be EugliHh acrain." 

STEl'HBN VINCENT llBNET 

lVe ·tem tar 

2 cu1,s fresh corn 
3 eggs 
1/4, cup flour 
1 t aspoon salt 

t.:DDL? 
d 

½ teaspoon white 
pepper 

:.l tablespoons 
butt •r, melted 

:.l cups light ·rca111 

Cut corn from the cob. Beat eggs vigor­
ou Iy, then stir in corn, flour, salt, and 
pepper. A<ld butt •r and •rean1. Pour into 
a !½-quart lmttercd baking dish or cas­
serole, place in a pan of hot water and 
bake in a preheated 325° F. oven for 1 
hour or until a knife point inserted in 
center comes out dry. Serves 6- . 

Coffee Roaster 
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:! cups heavy cream 
1 inch of vanilla IJeau 

S ou'l.'HER ELE<..ANCE added tre­
rnendou • ze t to life iu early ~\mer­
ica. "Planted in the 17th rcutury, 
plantation society took root 
throughout the South in the 1 th 
and 1Jourish •d in the 19th. General 
notions of llriti ·h t1uires were 
bolstered by thoughts from French 
physiocrats and recipes from 
French kitchen .. In manor hou e • 
like Nomiui Hall ... l\lonticello ... 
and Shadows-on-the-Teche, Ameri­
can cookery and ho ·pitality reached 
a peak which ha • beeu seldom if 
ever surpassed." 

4 egg yolks, well beaten 
)lap!' or brown sugar 

Pour cream into a saueepan, a<l<l vani Ila b an, bring 
slowly to the boiling point, and boil for one minute 
e.raclly. Take off the stove, remove vanilla, all(} pour 
cream into th • \\ell -beaten egg yolk ·, stirring cou 
stantl) \\ith a whisk. Pour into douhlc boiler a111l 
·ook, stirring constantly, over simmering water for 
fiv • minutes, or until custard coats 1>0ou, Bottom of 
pan should not touch water. Pour into a grea ·ed 
IJaking dish an<l refrigerate. \\rhen thoroughly 
chilled an<l firm, cover the entire surface with a 
layer of sugar to a <l pth of % inch. Place under 
preheated broiler, leaving door open, until th, ugar 
has melted an<l formed a hard crust. Chill again 
befor' serving. erves 4 . 

Pie Crust Marker 



Jelly .lfol<l 

1.:. \. • ' ('11lorful food market offered a wide variety 
ht•nt to r the ju:-tly famous Creole cuisine. "Up 
rt cmue papayas and cactus fruit, cherimoya and 
d1lrrit•,.;, kumquat · and limequats, oranges, ca hew 

1 Pappies ginger, Ber muda onion , spicy sapodilla 
1te apotes, mangoe • and avocado , yellow and red 

and plantain:-, tamarind , tangelos, pa sion fruit, 
,.,1,111all',. tig::., yams, garlic, garbanzos, pepper , frijole 

plants. breadfruit and cas ·ava .. . the li t drools on." 

Fr 11clt !arJ.:et by Alfred R. Waud 

<', k ~ flour 
1 bak111g powder 
r 

f <'l1011ers ' . ugar 
• , alted cashews 

Biscui t Tin 

r allfl baking powder together and et aside. Cream 
ii oft, then work in ·ugar until smooth. tir in flour 

•' . 'hill for at least 1 hour. Divide dough in half and 
l1alf m r •frigerator while working on the fir t batch. 

• q it• kl~·. roll dough to about ½-inch thickne s on a 
red ltoar<l; cut in to ::? -inch quare and p1ac on an 
eookh• heet. Bake in a preheated 375° :F'. oven for 

e . )I ake a bout 4 dozen. 
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Chef at the Palace by Joseph Harrington, 1874 

Nw YORK SOCIETY in the Gilded 
Age was guided by Ward McAllister, 
gadfly of the "400," who insisted that, 
"The success of the dinner depends 
as much upon the company as the 
cook. You require the experienced 
woman of the world, who has at her 
fingers' ends the history of past, 
present, and future. Critical, scan­
dalous, with keen and ready wit, ap­
preciating the dinner and wine at 
their worth." 

MOUSSE AUX JAMBON 

( FromM cAlUster' s "Prescriptionf oraSuccessfulDinnerParty") 

2 envelopes gelatin 
¼ cup sherry 
1 ½ cups chicken broth 

2 eggs, separated 
3 ½ cups gr"ound cooked ham 
1 cup heavy cream 

Sprinkle gelatin over sherry to soften. Heat chicken broth to a 
bubble. Beat egg yolks slightly, stir into heated broth and cook 
over low heat, stirring constantly, for a minute or two. Remove 
from heat, mix in gelatin and sherry until gelatin dissolves. Add 
ham. Fold in stiffly beaten egg whites and stiffly beaten cream. 
Pour into a 1-quart mold and refrigerate until firm. Unmold on 
a platter when ready to serve. Serves 6. 

;~ 
0 
z 

JC ~ IPS ISO~~ 

~ 
0 Egg Beater 



E UROPEANS sometimes scoffed at 
American food and manners, but 
Yankee travel r abroad could be 
equally snobbi ·h. Wrote Mark 
Twain, "There i here and ther an 
American who will ay he can re­
member rising from a European 
table d'hote perfectly satisfied; but 
we mu t not overlook th fact that 
there i also her and there an Amer­
ican who will lie." 

Sugar Bowl 

LOBSTER A LA 

1½ cups cooked lobster meat 
4 tablespoons butter 

1 cup heavy cream 
¼ cup l\lacleira or sherry 
3 egg yolks lightly b atcn Salt 

Cayenne 

Antique Cans 

Cut lobster meat in large chunks. 
Heat butter in a heavy saucepan, 
add lobster, season with a little salt 
and cayenne and cook for a few 
minute . Pour in cream and bring 
to a boil, then add Madeira (or 
sherry). Pour som of the hot liquid 
into the egg yolks very gradually, 
beating hard. Pour back into lobster 
mixture and cook over a very low 
heat, stirring constantly until 
lightly thick. Do not boil. erves 2. 

Mark Twain's 70th Birthday Dinner 



Ol'TIIEH~ cooKt~c:-BratPn hi:-;enit:-; and Vil'­
gi11ia ham. I llL'h pnppiPs and Burgoo. 'Ilw 
crops, customs, and luxurious lil'P 011 thP larg•p 
plantatio11:-;. Bourho11. J>rol'ilP Oll rl'homa.· 
,Jrffrrs011, < nr fir:-;t grPat gourmet. 

PLAIN AX 1> F . • CY-rl'lw PPmt. ·ylvania Dntrh, 
ShakPrn arnl othPr n•ligious s<•et:-;. Shoo-fly piPs, 
fa:tnaehb, :-;elrnitz;p:-;, lwrhs all(l spiePs. Color­
ful •nstoms. ProfilP 011 Dr. Rylvp:-;{pr Graham 
and tlH1 food faddii-ds. 

e--
'I'll I~ BIU◄:Al>BAsKwr--:\f iddlP \\'p:-;t, RouthwPst, arnl 
PaC'ifi<' ( 1oast-l'arrni11g· 011 thP µ;rarnl s<'al<1 • .\{pat 
pa<'ki11µ;. I◄1 ruit µ;rowing· and winP making. l\Iexi­
ca11 infln<•ne<'. Profil<' 011 tlw IIartfonls of Tlw 
Gr('at Atlantic & Pa('i{ic rl\ 1a o. 

0, 10POLlTAN TASTl•:s-rrlt(' sophi:tieal(1 d Creole 
cuisi1w. lnuni 0 Tant influ<'lH'P.' in tlw eitic:­
Gl'rlll,lll, l talim1, ,J <•wish, all(l otlwr •. Rtrcl't 
IJ 1dcllPrs and 1><1m1y ca1tdiPs. Profile on th 
gr at 8wiss rc1 staura1Purs D<•lmoni o. 

111 ~ 1 ="': AT 110:\11-:- .. \µ;<• of finµ;<'l' howls and . • rv­
ants. l1Jtiq1wttp Hllll tahlP sPtti11g:. rr1w "400." 
Dimwrs at 11w "\\ hit<' Tiornw. DPv 1lopmPnt of 
t]w kiklw11. LilH'rat ion of womp11. Profil 011 
cook hook qm1<'l1 l◄1 um1ip ra l'fil('l', 

e--
DI ING Ol 'T-Elccrant rrsb nrants in hoom iown8 
and iti 1s. Oy:t r hou ·cs, ice\ cream parlor · 
:t amhoat .-alorn~, and Pullman cli1wrs. aloon • 
and frc lun h. Profile on ma:trr 1rourmand 
Diamond Jin1 Brady. 

019 4 I Y A:.<l [,-IC AN H £,-IT AQ( PUILISHI NQ CO., INC, 
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)100 000 
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A LOT TO ,'EE, TO HEAD, TO SAVOR FOR THE MO ... TEY 

'rlw bii.r ( 6=\," by !1¼"), 640-pag<', om1 -Yolu11t<' N1ition of 'l'IIE ..A~rn1rn·A. -

HERITAGE COOKBOOK ancl Illustrafrd Ilisfory of A11tcrican Eatino & 
Drinking will rrtail at *12.50. As any buyPr of illust ratt•d histori<•s or 
cookbooks will rerog11ize, this is a good buy. Tlw DP T.iuX(' Edition at $15 
gives you two ham1sonwly bound Yolunws in a 1wrmanrnt, pro1<'diYl' 
slipeasP. For muc·h-r('duced prr-publit-ation priers, :rP noh' on c·onpon 
below or aeeompanying lrttPr and orclPr form. 

1\1.AIL TO A;,\IERl('A, T HERITAGE BOOK f-,g[ffl( 'E 0FJ•'H'E8 

:i:H: WE~T ( 'E.\'TER STREET, :\1AHTOX, 01110 4;rno1 

Pl<'ase send me T1rn .\Mi,;1uC.\1" Il1m1TAC,~ ('00K1100K 1wd Ill11slratNl 
History of American Rati11,r; cf· Dri11king. If it cloes uot fulfill my expec­
tations, I may return it within two weeks aud ow<• nothing. OthPrwise 
bill 111c for: 

□ nwn.AR EDITION-in one 640-pagc volumc-$12.50 plus a small 
drnrgp for postage and packing. 

□ DE u XE EDITION-in two volumes-one the history, oue the recipes-
boxed in a hand:ome slipea.·e. $15.00, plu postage and parking. 

□ If payment i.· enclo, cd, publisher will pay shipping co. ts. • amc 
fully returnable guarantee. 

AME 

( pleas<' print) 
STREET 

ITY ZO E 

NOTE: A. special discount will apply Oil ordNs n•tl'in•<l prior to puhlfration date. If 
th l'llt"los d onlrr eard is lost, us this c•oupon; :11111 if your order is r<.'<'CiYcd h for 
1mhli<·atio11, the• 1hs(•ou11t will auton,atic•all~· he• l'Xlc•1ule<l to you. 

APT 11 0 H 8 ,\. ~ D IL ' P 1•~ RT 8 
---♦---

}' \H'I' r : <'LE\'EL.\NJ> ,\.\IO!ff, <"hl'o11i<'IP1' of' 

.\111<'1·ic-1111 :--1wi1•ty; 1.1 •1•11: BEEm~. ho11 

vivant. authorit~· 011 railrnadi11g; r,i:H \J.11 

<'~\HSON, author of' :-:1•v1•rnl hooks ahon1 

f'oocl a11cl drink; l'.\l ' L E!'l;<,LE, p1H't, pro­

frssor, historian; 1\1 \RSllALL ~'ISJTWH ' K, 

historian, ('XJH•rt on tlw .\ nwri<"an 8outh; 

E\'.\N .JONES, authority on the parly 
"\\~c•st; 1.~;oN.\JW 1.. u;nNRON, author of' 

<'ookhooks, sc·1·c•p11, radio, TY writ<'r; 

m ·ssELL T., -i,;H, s<H'ial historian, ::\Ian­
aging Editor of IlarJH' r's J!agazi1H'; 

,\H( ' IIIE ROB~:RTHON, Pditor and historic·al 

writ<>1·; m;oHGE F . \\'Il,LIHON, authority 

on tlw Pilgrims. 

PAR'r II: JIEl,E,' I>l ' PREY lll"T,LOCK, Con­

. ultant on Historieal Rc•<'ipc. , author of 

The William . burg A rt of Cooker!/; 

1rnr,E - 1 C'l'LIN, RP<'ip<'s 'FMitor, f'or 14 

y<1ars Food Editor of Jfc('all's )fog-a­

ziHC'; ELEANOR ronr:RER, .\ssoeiatr Hr<'­
ipc•: Editor, for 12 y<•ars ::\[iss )fc,('ully's 

asso<'i:ttl' 011 ]fc(' all s -:\I agazi1H'. 
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RABBI WILLIAM BERKOWITZ, Banquet Chairman 
HISTADRUTH IVRITH OF AMERICA 
128 West 16th Street 
New York II, N . Y. 

Dear Rabbi Berkowitz: 

I , ill be plea ed to attend the Banquet at the Americana Hotel, 

on onday, May 3, 1964 
Plea re erve .................. table( ) ........... pl te(s) t 10 per per on. 

Enclo ed ie my ch erk for .. for ................. re ervetion . 

anie •••• •••••• .............. ·······••oo•························ ............................ ............ ................. .. 
Addre 

••••• ••••••••••••••••••••·•········ ·····················• ...................... ............. ... ... ......... .......... . 

(Please make check payable to Hiatadruth lvrith of America) 
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