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A cake fit for Election Day

In preparation for Election Day, New England families baked ovenfuls of a rich, delicious yeasted loaf that resembled a modern coffee cake. The name Election Day referred to a key Puritan notion that only the theologically “elect” were allowed to vote in the first Massachusetts elections (pp. 254-356).
When tea was a vegetable

Tea first arrived in New England at an unspecified date, accompanied only by the direction that it should be boiled. So boiled it was, and the water in which it was cooked was carefully thrown away. The grounds were then served as table greens. Some people in Salem sought to make boiled tea leaves more palatable by seasoning them with butter and salt (p. 267).
Revolutionary pie

Pumpkin pie has been known and loved since the birth of American independence (p. 70).

Canned lobster?

After the Civil War, lobsters were among the most popular canned products (pp. 103-104).

The introduction of honeybees

The English colonists brought honeybees to New England. One eighteenth-century visitor to the colonies reported that the Indians of the region called the bees “English flies”

 (p. 213).
The extinction of the passenger pigeon

At its height, the North American passenger pigeon population is estimated to have been between three and five billion and the bird was a staple of the early American daily diet. But the colonists soon set out to destroy them. The last passenger pigeon died in a Cincinnati zoo in 1914 (pp. 155-156).
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2-2-2 America’s Founding Food
How the turkey got its name 

In the Middle Ages, nearly everything exotic was obtained in or through Turkish or Arabian territories. In keeping with the tendency to associate new commodities of all kinds with trade with the East, and perhaps because the “Turkey merchants” of the Mediterranean basin first acquired the Central American fowl and subsequently brought it to England, the label turkey got affixed to the new import. Whatever its origins, the name stuck (pp. 164).

America’s first restaurants 

Oyster houses appeared in the late eighteenth-century as some of the first freestanding restaurants in the nation. Advertised with red and white balloon-shaped signs, they were popular in every coastal city, and frequented mostly by lunchtime crowds of men. Some oyster saloons did set aside curtained booths or special rooms for women and families 

(p. 106).

Baked beans without brown sugar or molasses?

Baked beans were not usually sweetened until the last quarter of the nineteenth century (p. 57).

Early New Englanders would rather farm than fish
Despite fishing’s centrality to the history of New England, the actual activity of catching fish was generally held in low regard among the English settlers and their Yankee descendants. Young men might go to sea and fish, but their purpose in doing so was to make enough money to establish themselves as farmers. It was from farming, not fishing, that New Englanders crafted their self-image (p. 71).
The importance of dessert
Yankee cooking was born into a gustatory world defined by sugar. It was perhaps the first cuisine in which the opposition between sweet and savory dishes and the importance of dessert could be taken for granted. Annual American per capita sugar consumption shot up from the 20-30 pound range in 1855-1865 to the 90-100 pound range in 1920-1940 (pp. 217-218).
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