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Discussion	Questions	
	
1.	Before	the	book	started,	how	familiar	were	you	with	colonial	pre-America?	

	

2.	Did	you	learn	anything	new	about	colonial	life?	

	

3.	What	do	you	think	the	author	is	saying	by	dividing	the	book	into	Acts,	and	what	did	you	get	from	that?	

	

4.	Do	you	think	Ruth’s	decision	to	leave	Shrewsbury	caused	tragedy	or	hope?	Would	you	have	made	the	

same	decision?	

	

5.	If	you	had	to	flee	your	home,	what	possessions	would	you	take?	

	

6.	What	did	you	learn	about	winter	in	colonial	New	England?	

	

7.	In	a	time	when	most	people	in	colonial	settlements	would	have	held	deep	spiritual	beliefs,	how	do	you	

think	the	town’s	reaction	to	Ruth	tested	her	faith	and	belief	system?	

	

8.	What	do	you	think	was	the	significance	of	Frankie	on	board	Primrose?	

	

9.	What	similarities	and	differences	did	you	find	in	the	portrayals	of	the	two	towns?	How	are	both	or	

either	similar	to	or	dissimilar	to	towns	you	know	today?	

	

10.	What	did	you	learn	about	traveling	by	sea?	How	has	it	differed	from	your	own	sea-traveling	

experiences,	if	any?	Do	you	think	you	could	have	withstood	a	1680s	seafaring	journey	to	the	West	

Indies?	

	

11.	Did	you	feel	that	Ruth’s	and	Owen’s	relationship	was	born	of	opportunity,	necessity,	genuine	

affection,	or	something	else	entirely?	

	

12.	How	do	you	think	this	romance	was	similar	to	or	dissimilar	to	romances	of	people	at	the	time?	

	

13.	How	do	you	think	you	would	have	fared	as	an	independent	woman	at	this	time?	

	

14.	Which	single	word	would	you	use	to	describe	each	character:	Ruth,	Owen,	Captain	Townsend,	

Valentine,	Isabel,	Samuel,	Helen	Starks,	Rosalie?	Elaborate,	if	you’d	like.	

	

15.	All	of	the	characters	have	flaws.	What	were	some	of	the	flaws	you	noticed,	and	what	choices	did	the	

characters	make	within	those	flaws	that	you	would	have	made	differently?	Which	flaws	felt	the	most	

human	to	you?	Which	flaws	made	you	think	of	something	similar	inside	yourself?	Which	flaws	might	

have	been	strengths	given	different	circumstances?	

	

16.	If	you	could	pick	a	character	and	change	a	decision	or	outcome	of	that	character’s	actions	at	any	

point	in	the	book,	which	character	and	action	would	you	choose,	and	what	would	you	hope	for	a	new	

outcome?	

	

17.	How	did	Samuel’s	possession	of	enslaved	people	challenge	or	reinforce	what	you	think/thought	

about	slavery	in	the	North?	And	about	slavery	in	pre-/America	before	the	Revolutionary	War	and/or	

Civil	War	eras?	
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18.	What	decisions	do	you	think	Ruth	could	have	made	differently	to	have	changed	her	predicament?	

How	easy	do	you	think	those	decisions	were	to	make?	And	how	would	you	have	made	them	differently?	

	

19.	Do	you	think	Samuel	deserved	to	die?	What	would	you	have	done	if	you	had	been	in	Ruth’s	position	

at	that	moment?	Do	you	think	Samuel	had	redeeming	qualities	that	might	have	been	strengths	under	

different	circumstances?	

	

20.	Did	you	expect	Owen	to	return,	and	what	was	your	reaction	when	he	did?	

	

21.	What	symbolism	did	you	find	in	the	fox	at	the	beginning?	The	stigmata	of	the	toe	Ruth	loses?	The	

parallels	of	science?	The	coffins	on	the	outskirts	of	Stonington?	The	burning	of	Primrose?	The	name	

Primrose?	Ruth	rising	from	the	bathtub?	The	two	horses,	Copernicus	and	Arrow?	The	lilac	seeds?	The	

mentioned	tides?	

	

22.	What	significance	is	there	in	Martha’s	paint	colors?	

	

23.	What	symbolism	is	there	in	Eunice	Crotchett?	Do	you	think	she	represents	a	certain	figure	or	a	

subset	of	society	today?	

	

24.	How	does	Ruth’s	relationship	with	Helen	Starks	demonstrate	how	friends	can	influence	each	other?	

	

25.	Do	you	think	the	author’s	representation	of	the	Pequot	was	accurate?	What	in	the	story	challenged	

what	you	already	thought	about	the	Pequot?	American	Indians,	in	general?	

	

26.	How	did	the	study	and	inclusion	of	the	Pequot	language	help	or	hinder	the	story?	

	

27.	What	does	Ruth’s	relationship	with	Askook	say	about	befriending	those	who	are	culturally	or	racially	

different	from	you,	and	the	benefits	and/or	consequences	of	it?	

	

28.	How	did	Valentine	being	a	Quaker	challenge	your	perception	of	the	religion?	How	different	do	you	

think	Valentine	would	have	been	from	Quakers	of	the	time?	

	

29.	Throughout	the	book	is	the	theme	of	persecution.	How	do	you	think	colonial	religion,	prejudices,	and	

gender	inequality	perpetuated	this	persecution?	Did	the	book	present	these	colonial	“ideals”	in	any	new	

light	to	you?	Or	did	it	stay	in	line	with	your	present	thinking	about	the	time	period?	

	

30.	What	kinds	of	similarities	in	judgment,	punishment,	and	treatments	of	outcasts	are	echoed	in	today’s	

society?	

	

31.	How	did	the	book	change	or	reinforce	your	perceptions	of	gender	roles	and/or	limited	views	of	

science	in	the	time	period?	

	

32.	What	does	this	book	tell	you	about	the	theme	of	home	and	the	value	of	belonging?	

	

33.	What	does	the	book	tell	you	about	how	people	are	shaped	by	experiences	in	their	youths?	How	do	

you	think	Ruth	was	shaped	by	her	childhood?	How	do	you	think	Owen	was	shaped	by	his	childhood?	

How	do	you	think	both	characters	might	have	been	different	had	their	childhoods	been	different?	

	

34.	In	the	overall	arc	of	the	story,	do	you	think	it	came	full	circle?	

	

35.	Given	what	we	know	about	Ruth,	how	do	you	think	she	would	have	fared	in	France	after	the	end	of	

the	book?		
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Décor	
	
Antiques:	One	of	the	fastest	and	easiest	ways	to	set	a	mood	for	
a	discussion	of	a	book	set	 in	colonial	America	 is	 through	some	

strategically	 placed	 antiques.	 Some	pretty	 bowls,	water	 ewers,	

Grandma’s	porcelain,	pots	with	galvanized	finishes,	rustic	tools,	
distressed	decorations,	and	heirloom	knickknacks	can	easily	be	

set	 up	 around	 a	 table,	 on	 mantels,	 or	 near	 discussion	 areas.	

Tabletop	or	standing	windmills	conjure	a	perfect	Dutch	colonial	

image.	Quilts	and	crocheted	blankets	make	nice	couch	and	chair	
coverings	for	a	discussion	in	a	parlor,	and	if	you	have	a	fireplace	

or	hearth,	that’s	the	perfect	colonial	background	for	a	gathering.	

Don’t	 stress	 about	 the	 accuracy	 of	 the	 antiques;	 you’re	 simply	

going	for	ambiance.	

	

	

	

	

	

	

	

	

	

	

	
Ships	and	Nautical	Themes:	Much	of	the	book	takes	place	on	or	around	ships	and	

harbors,	so	a	nautical	theme	will	work	nicely.	Take	care	to	seek	out	colonial-style	

nautical	pieces,	such	as	ship’s	wheels,	galleons,	compasses,	and	anchors,	and	avoid	
modern	styles,	 such	as	 sailboats,	 life	vests,	preservers,	 and	buoys.	 See	 the	Crafts	

section	for	some	unique	ship	stencils	you	can	use	in	decorating.	Cookies	can	be	de-

signed	with	cookie	cutters	in	anchor,	ship,	and	ship’s	wheel	styles;	Bespoked	Cura-

tions	 features	 a	 ship’s	 wheel	 plunger-style	 cookie	 cutter	with	 detail	 (and	 ease!)	
that	 is	 superior	 to	most	 (pictured).	Cupcakes	are	another	easy	snack	 that	can	be	

nauticalized.	Ship	or	anchor	cupcake	picks	make	an	easy	nautical	 treat.	Use	blue	

cupcake	papers	 in	various	shades	 to	depict	water,	or	 snatch	up	Wilton’s	anchor-
patterned	papers	(pictured).	Sword	picks	are	perfect	for	small,	soft	finger	foods,	or	

can	be	crisscrossed	on	top	of	cupcakes	for	an	easy	design.	
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Chocolate	 Candy	 Molds:	 Making	 your	 own	 chocolate	 candy	 is	 a	
special	 treat	 that’s	 easier	 than	 you	 think.	 There	 are	many	 styles	 of	

nautical	molds	 that	 can	 be	 used	 to	make	 large	 or	 small	 pieces,	 in-

cluding	 a	 great	 old	 ship	 design	 (#NO50)	 by	 CybrTrayd	 (pictured),	

and	galleon-shaped	lollipops.	For	smaller	pieces,	or	cupcake	toppers,	
try	 smaller	 molds	 in	 anchor	 shapes.	 See	 the	 Recipes	 section	 for	 a	

how-to	on	making	your	own	molded	candy.	

	

	

	

	

	

	

	

	

	

	

	

	
	

Maps:	 The	 idea	 of	 journeying	 and	 traveling	 is	

prevalent	 in	 this	 book,	 and	 maps	 lend	 them-

selves	 nicely	 to	 that	 décor.	 Tablecloths,	 gift-

wrap,	gift	boxes,	or	other	decorations	with	old-
world	map	 themes	will	bring	 the	 idea	of	 jour-

neying	to	life.	If	you	are	on	the	East	Coast,	look	

for	 antiqued	maps	 of	 New	 England,	 Connecti-
cut,	or	New	Jersey.	Old	lithograph	and	illustra-

tion	plates	also	make	unique	designs.	

	

	

	

	

	

	

	

	

	
	

	

Horses:	Horses	play	an	integral	part	in	Ruth’s	adventures,	

and	 there	 are	parallels	 between	our	protagonist	 and	 the	
animal	she	knows	so	well.	Horse	decorations	or	gift	ideas,	

such	 as	 horseshoes,	 wall	 tack,	 and	 stenciled	 burlap	 gift	

bags,	make	a	perfect	book	theme.	Need	to	entertain	some	

kids	 during	 the	 discussion?	 Breyer	 has	 paint-your-own	
model	horse	kits	(pictured)	that	are	good	quality	and	in-

expensive.	 See	 the	 Crafts	 section	 for	 some	 unique	 horse	

stencils	for	further	crafting	ideas.	
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Food	Table	Décor:	 A	 tablecloth	 in	 a	map	 style	will	
give	 the	 sense	 of	 travel,	 and	 a	 cloth	 in	 blue	 or	 sea-

foam	will	 give	 the	 sense	 of	 ocean	water.	 For	 a	 neat	

look,	 vary	your	 shades	of	blue	between	your	ocean-

themed	products.	Paper	products	that	look	like	metal	
or	wood	add	old-time	style	 to	 the	 food	table.	Beistle	

makes	a	great	disposable	paper	plate	 that	 looks	 like	

aged	pewter	(pictured)	and	another	paper	plate	that	

looks	like	old	porcelain	called	Traditional	Silver	(pic-
tured).	 Wooden	 flatware,	 such	 as	 Green	 Owl	 Birch-

wood	 Forks	 (pictured)	 add	 a	 colonial	 touch.	 Copper	

or	pewter	handled	cups	make	an	excellent	addition	if	

you	have	them	handy,	although	they	can	be	costly	to	
purchase	in	bulk.	(Got	any	friends	who	drink	Moscow	

Mules?	Ask	 them	 to	 lend	 you	 a	 set!)	Make	 sure	 you	

have	 a	 handle	 for	 any	metal	 cups	 in	 which	 you	 are	
serving	hot	liquids.	

	

	

	

	

	

	

	

	

	

	
	

	

	

Flowers:	 Flowers	 are	 always	 a	 lovely	
visual	for	any	décor.	To	stay	in	keeping	

with	 the	 wild	 nature	 of	 the	 book	 and	

the	 time	 period,	 we	 suggest	 merely	

picking	 whatever	 wildflowers	 or	 thick	
brushflowers	you	have	nearby	and	cre-

ating	 untidy	 arrangements	 of	 them	 in	

old	 vases,	 canisters,	 ewers,	 and	 dis-

tressed	buckets.	Blazing	 star,	 old	milk-
pods,	pampas,	 and	 thistle	make	bright,	

wild-looking	 bunches.	 Cattails	 and	 tall	

grasses	 evoke	 a	 sense	 of	 the	 harbor,	 if	

you	are	near	marshy	land	to	find	some,	
and	 shafts	 of	 wheat	 or	 cotton	 stems	

make	 a	 colonial	 bouquet	 in	 a	 pinch.	

Sprigs	 of	 lilac	 in	 old-fashioned	 cans,	
buckets,	ewers,	and	milk	canisters	have	

a	full,	vibrant	look	and	smell	of	spring-

time,	hope,	and	new	beginnings.	
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Candles:	 As	 you	 analyze	 the	 feelings	 and	 senses	 of	 the	 book,	 don’t	
forget	 another	 sense	 that’s	 important	 to	making	people	 feel	 the	mo-

ment:	 smell.	 For	 darker,	 grittier,	 or	moodier	 scents,	 we	 recommend	

West	 Texas	 Saddle	 Leather	 soy	 candles	 from	 Fredericksburg	 Candle	

Co.,	Old	Factory	soy	candles	in	Leather	scent,	Crate	&	Barrel’s	musky-
sweet	Tabac	&	Leather	handpoured	soy,	and	the	Yankee	Candle	Co.’s	

WoodWick	line	in	Leather,	Oak,	Mahogany,	or	Humidor,	each	of	which	

comes	with	a	natural	wooden	wick	that	sounds	like	a	crackling	fire	as	

it	 burns.	 For	 wintry,	 moody	 evenings,	 Paddywax	makes	 a	 great	 soy	
candle	 in	 a	 gray	 prism	 milk	 glass	 called	 Evening	 Fog,	 and	 highly	

recommended	 are	 Yankee	 Candle	 Co.	 scents	 in	Winter	 Glow,	Winter	

Garden,	 and	 Apple	 Pumpkin.	 For	 nautical	 themes,	 we	 recommend	

Yankee	 Candle	 Co.’s	 Ocean	 Star	 scent,	 Colonial	 Candle’s	Harbor	Mist	
scent,	 and	 Paddywax	 Relish	 Jar	 Collection	 in	 Ocean	 Tide	 &	 Sea	 Salt.	

And	for	the	lilac	lover,	there’s	Decoware’s	handpoured	candles	in	Lilac	

Blossom.	

	

	

	

	

	

		

	

	

	

	

	

	

	

Music	
	

While	 most	 colonists	 seldom	 heard	 music	 in	 their	 daily	

lives	outside	of	church,	Europe	was	still	rich	with	music	at	

this	time.	Baroque	music	and	hymns	were	popular—includ-

ing	 Pachelbel’s	 Canon,	 c.	 1680,	 and	many	 early	 Christmas	
carols—and	 anything	 on	 a	 harpsichord,	 violin,	 or	 Renais-

sance	 cittern	 (known	 today	 as	 an	 English	 Guitar).	 Many	

online	sites	offer	 free	streaming	of	Baroque	music,	 includ-

ing	 radio.net/s/audiophilebaroque,	 and	 HalidonMusic	 on	
YouTube,	 which	 has	 free	 streaming	 of	 multiple	 videos	

containing	over	two	hours	of	uninterrupted	Baroque	music	

each.	Play	 this	music	softly	 in	 the	background	of	your	dis-
cussion	to	set	the	mood.	

	

Finishing	Touches:	A	quill	pen	and	inkwell	make	for	an	excellent	guestbook	sign-in	or	journal-writing	

craft	project.	 If	you	need	paper	 for	your	discussion,	 try	a	parchment	paper	 for	added	effect,	or	create	

your	own	with	tea-	and	coffee-staining.	For	a	quick	snack	on	your	food	table,	get	some	full	orange	and	

purple	carrots,	still	in	their	stems.	Wash	and	scrub	them	thoroughly,	split	them	in	two	lengthwise	from	

end	to	end,	and	leave	them	as-is,	halved	and	wild-looking.	
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Colonial	Recipes	
	

Buttermilk	Biscuits	

	
History:		
As	 long	 as	 people	 have	 known	 how	 to	make	 bread,	

they’ve	 been	 making	 biscuits.	 The	 idea	 of	 biscuits	

goes	back	to	the	Romans,	but	biscuits	as	we	currently	

know	them	came	about	in	the	Middle	Ages,	although	
not	 mass-produced	 in	 any	 way	 until	 the	 Industrial	

Revolution	of	the	19th	century.	Originally,	buttermilk	

was	the	liquid	left	behind	after	churning	butter	out	of	

cultured	cream;	this	is	now	referred	to	as	“traditional	
buttermilk”	to	distinguish	it	from	modern	buttermilk,	

which	 is	 made	 from	 cow’s	 milk.	 For	 this	 particular	

recipe,	 we’re	 going	 to	 use	 modern	 ingredients	 and	

make	it	 the	Southern	way,	because	few	biscuits	beat	
out	the	Southern	buttermilk	biscuit.	

	

Ingredients:	
2	c	unbleached	all-purpose	flour	

¼	tsp	baking	soda	

1	Tbsp	baking	powder	

1	tsp	salt	
6	Tbsp	unsalted	butter,	very	cold	

1	c	buttermilk	(approx)	

	

Directions:	
Preheat	your	oven	to	450°	F.	Combine	the	dry	ingredients	in	a	bowl,	or	in	the	bowl	of	a	food	pro-

cessor.	Cut	the	butter	into	chunks,	and	cut	into	the	flour	until	 it	resembles	coarse	meal.	If	using	a	

food	processor,	just	pulse	a	few	times	until	this	consistency	is	achieved.	Add	the	buttermilk	and	mix	

just	until	combined.	If	it	appears	on	the	dry	side,	add	a	bit	more	buttermilk.	It	should	be	very	wet.	
Turn	 the	 dough	 out	 onto	 a	 floured	 board.	 Gently,	 gently	 pat	 (do	 not	 roll	 with	 a	 rolling	 pin)	 the	

dough	out	until	it’s	about	½”	thick.	Fold	the	dough	about	5	times,	then	gently	press	the	dough	down	

to	1”	thick.	Handle	the	dough	carefully	and	as	little	as	possible,	or	you	will	have	tough	biscuits.	Use	a	
round	cutter	to	cut	into	rounds.	Place	the	biscuits	on	a	cookie	sheet.	If	you	like	soft	sides	on	your	

biscuits,	place	 them	so	 they	 touch	each	other.	 If	you	 like	crusty	sides,	place	 them	about	1”	apart.	

Bake	for	about	10	to	12	minutes,	until	the	biscuits	are	a	light	golden	brown	on	top	and	bottom.	Do	

not	overbake.	Be	sure	to	have	a	pat	of	butter	ready	for	your	readers,	and	we	recommend	getting	a	
locally	made	jar	of	apple	jam.	

	
Adapted	from	Food,	and	modified	by	Leah	Angstman.	
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Ship’s	Biscuit	(Hardtack)		
	
History:	

Before	 the	 age	 of	 refrigeration,	 sailors	 and	 folks	 on	 land	had	 to	 be	
able	to	store	food	for	long	periods	of	time	without	it	perishing.	Hard-

tack	was	the	most	common,	and	cheapest,	of	 the	ships	stores	avail-

able	to	sailors,	even	though	it	often	went	moldy	or	was	infested	with	

maggots	before	the	sailors	could	polish	off	the	rations	by	the	end	of	a	
journey.	It	was	not	uncommon	for	sailors	to	wait	until	after	dark	to	

eat,	so	they	couldn’t	see	the	amount	of	worms	and	maggots	that	got	

into	 their	mealsacks.	 Even	 though	 hardtack	 is	 largely	 considered	 a	

sailor’s	 food	 in	our	21st-century	mentality,	one	could	 find	hardtack	
in	 the	pantries	and	underground	cellars	of	almost	all	 land-dwelling	

pre-American	colonists,	as	well,	because	it	provided	shelf-stable	sus-

tenance	through	harsh	winter	months	when	planting,	hunting,	gath-

ering,	and	fishing	were	impossible.	Hardtack,	even	then,	was	nearly	
inedible,	 and	 was	 largely	 a	 way	 of	 transporting	 and	 distributing	

flour,	which	the	sailors	needed	in	their	diets.	It	was	not	meant	to	be	

delicious,	only	nutritious,	filling,	and	easy	to	transport.	Sailors	had	to	
soak	the	hard	biscuit	 in	water,	grog,	or	slop	to	get	 it	soft	enough	to	

eat,	and	often	they	fried	it	in	grease	to	kill	the	worms	or	insects	that	

infested	it.	In	today’s	recipe,	we	modify	it	slightly	with	a	bit	of	butter	

and	milk	instead	of	water,	to	make	the	end	result	easier	to	bite	into,	
so	no	one	breaks	a	tooth.	Makes	about	16.	
	

Original	Ingredients*:	

1	lb	flour	
½	pt	water	

½	Tbsp	sea	salt	
	

Leah’s	Modifications	to	make	biscuits	easier	to	eat	and	not	so	hard:	
2	oz	butter	

½	pt	skim	milk	INSTEAD	of	water	
	

Directions:	

Place	flour	and	sea	salt	in	mixing	bowl,	and	mix.	Place	milk	and	butter	in	a	separate	saucepan,	and	
melt	together	over	very	low	heat.	Add	the	milk	and	butter	mixture	into	the	flour	mixture	to	make	a	

dough,	and	knead	until	the	flour	is	absorbed.	The	mix	should	be	thick,	shiny,	and	stiff.	Once	mixed,	

roll	the	dough	out	with	a	rolling	pin	until	fairly	thin.	Using	a	round	or	square	cookie	cutter	(or	a	cup	
rim,	 if	 you	 don’t	 have	 a	 cookie	 cutter),	 cut	 circles	 or	 squares	 in	 the	 flat	 biscuit	 dough.	 Place	 the	

circles	on	a	baking	tray	and	use	a	fork,	screwdriver,	straw,	key-tip,	or	awl	to	prick	large	holes	into	

the	dough,	 in	order	 to	 let	out	air	when	cooking	and	to	dry	 the	biscuit	 through	thoroughly,	so	 the	

insides	 don’t	 get	 moldy	 at	 sea.	 The	 larger	 the	 holes,	 the	 better.	 They	 should	 poke	 all	 the	 way	
through	the	dough.	 (If	galley	cooks	didn’t	have	a	biscuit	cutter,	 they	used	nails	and	awls	 to	make	

their	holes.)	Bake	 slowly	at	 a	moderate	heat,	 around	200°	F,	 until	 golden	brown,	30-60	minutes,	

depending	on	the	thickness	of	your	biscuits.	(True	hardtack	is	baked	slowly	for	3	to	5	hours,	but	if	

you	do	 this,	 your	hardtack	will	 become	 too	hard	 for	 you	 to	 eat.)	 Let	biscuits	 cool	 before	moving	
them	off	the	tray.	

*Unless	you	were	in	the	Navy,	in	which	case,	to	save	expenses,	they	didn’t	use	salt.	

Adapted	from	Vice	Admiral	Horatio	Lord	Nelson’s	1778	naval	recipe	

and	Ancient	Roman	hardbread	recipes,	and	modified	by	Leah	Angstman.	
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Thirded	Bread	
	
History:	

This	was	a	 “make	do”	bread	 for	Pilgrims	and	 their	de-

scendants	 in	 the	 17th	 and	 18th	 centuries,	 whenever	

they	 didn’t	 have	 enough	 (or	 couldn’t	 afford)	 wheat	

flour.	 It	 was	 made	 from	 one	 third	 wheat	 (white	 or	

whole/Graham),	 one	 third	 Indian	 meal	 (corn/maize),	

and	one	third	rye.	It	was	meant	to	stretch	the	wheat	as	

far	as	it	could	go,	at	a	time	when	cornmeal	and	rye	(also	

called	Boston	Brown	Bread,	 and	often	mixed	with	mo-

lasses)	was	 considered	 commonplace	 and	 not	 as	 pres-

tigious.	 This	 is	 not	 bread	 a	 colonist	 would	 have	 ever	

made	 for	 guests.	 In	 1792,	 Parisian	 bakers	 tried	 to	 re-

brand	 it	 as	 “Bread	 of	 Equality,”	which	was	 a	 combina-

tion	 of	 brown,	 white,	 and	 rye	 grains,	 in	 order	 to	 pop-

ularize	 cheap	 foods	 and	 to	 symbolize	 that	 being	 the	

common	 man	 was	 something	 to	 be	 celebrated,	 not	

degraded.	During	 the	Victorian	era,	when	 the	 idea	of	a	

“traditional	 Thanksgiving”	 began	 taking	 hold,	 this	

“bread	of	the	olden	days,”	as	it	was	then-called,	became	

a	new	fad,	and	thus	rye	grains	managed	to	stay	with	us,	

despite	 that	 early	 colonists	 once	 referred	 to	 them	 as	

“the	 poorer	 cousins”	 to	 wheat	 flour.	 Early	 Thirded	

Bread	 was	 steamed	 instead	 of	 baked,	 as	 many	 early	

homes	had	thatched	roofs	and	no	ovens;	steaming	was	

an	effective	way	to	cook	bread	without	an	oven	(Amer-

ican	 Cooking:	 New	 England	 by	 Jonathan	 Norton	 Leo-

nard).	 It	 has	 also	 been	 suggested	 by	 some	 historians	

that	 steaming	 was	 a	 way	 for	 Puritans	 to	 get	 around	

their	rule	of	not	cooking	on	the	Sabbath,	and	thus	a	new	

ritual	was	born.	This	bread	was	often	served	as	an	en-

tire	 Sunday	 meal,	 alongside	 baked	 beans	 if	 the	 bread	

contained	 molasses,	 which	 complemented	 the	 beans.	

There	are	many	recipes	for	the	bread,	dating	back	to	the	

Old	World,	 but	 for	 history-lovers’	 sake,	 today’s	 recipe	

comes	from	no	less	than	Mary	Todd	Lincoln’s	own	per-

sonal	cookbook.	

	

Ingredients	as	Mary	Todd	Lincoln	wrote	them*:	
1	cup	white	flour	(St.	Louis).	

1	cup	rye	flour,	or	sifted	rye	meal.	

1	cup	yellow	corn	meal.	

1	teaspoonful	salt.	

3	tablespoonfuls	sugar.	

½	cup	yeast.	
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Mary	Todd	Lincoln’s	Directions:		
Mix	with	milk	(scalded	and	cooled)	till	thick	enough	to	be	shaped.	Let	it	rise	until	it	cracks	

open.	Put	it	into	a	brickloaf	pan,	and	when	well	risen	bake	it	one	hour.	

	

Leah’s	Modifications:	

If	you	are	not	familiar	with	scalded	milk,	it	is	milk	that	is	brought	almost	to	a	boil,	and	then	

left	 to	 cool	 slightly.	 Scalded	milk	makes	 yeast	 breads	 lighter,	 and	 lighter	 dough	will	 rise	

faster,	 cutting	 your	waiting	 time	 down	 considerably.	 If	 you	 are	 not	 familiar	with	 letting	

bread	dough	rise,	it	can	be	a	lengthy	process,	but	here	are	some	tips	to	speed	it	up:	Use	the	

scalded	 milk	 idea	 instead	 of	 water,	 as	 scalded	 milk	 lightens	 the	 dough.	 Warm	 up	 your	

kitchen.	A	 lean,	moist	dough	 can	 rise	 in	 a	warm	kitchen	 in	45	minutes,	 but	 yeast	 is	 very	

temperature-sensitive;	even	a	degree	or	 two	can	make	 the	process	much	 longer.	Moisten	

your	dough,	not	only	with	the	milk,	but	with	a	bit	of	oil	on	the	top	and	bottom	of	it.	Moist	

dough	 rises	 faster,	 but	more	 than	 this:	 oil	 keeps	 your	 dough	 from	drying	 out	 as	 it	 rises,	

which	will	keep	your	bread	 lighter,	 fluffier,	 and	moister	 in	 the	end.	Covering	your	dough	

bowl	with	a	damp	cloth,	or	creating	steam	around	the	bowl	by	placing	it	next	to	hot,	steam-

ing	water,	will	also	decrease	your	rising	time.	If	you’ve	never	risen	dough	before,	it	can	be	

tricky	to	know	when	it’s	done,	because	it’s	more	by	sight	and	feel	than	by	the	timer.	When	

it	 is	 done,	 it	will	 look	 soft	 and	 bloated,	 and	when	 you	 touch	 the	 dough,	 it	will	 be	 a	 soft	

texture,	and	your	 finger	will	 leave	an	 indentation.	 If	 it	 is	not	done,	 the	dough	will	 slowly	

spring	back	from	the	indentation.	You	want	the	end	result	to	be	puffy,	as	more	gas	inside	it	

will	mean	 lighter,	 fluffier	 bread,	 and	 it	will	 be	 double	 or	more	 its	 original	 volume.	 (And	

some	people	prefer	to	let	their	bread	rise	very	slowly,	sometimes	putting	it	in	cool	places	to	

slow	the	process,	because	this	brings	out	the	acidic	 flavor	of	the	yeast,	perfect	 for	breads	

like	sourdoughs.)	Because	ovens	have	changed	tremendously	since	Mrs.	Lincoln’s	day,	we	

recommend	a	temperature	of	375°	to	400°	F,	and	to	leave	the	pan	in	for	30	to	50	minutes,	

checking	it	every	10	minutes	at	the	half-hour	mark,	until	a	cake-	or	bread-tester	goes	all	the	

way	through	it	without	any	stickiness.	The	crust	should	be	dry,	very	firm,	and	a	dark	brown	

color	 with	 darker	 spots	 here	 and	 there.	 If	 you	 have	 an	 instant-read	 thermometer,	 most	

bread	is	done	when	the	internal	temperature	reaches	190°	F.	If	you’re	in	doubt,	it’s	better	

to	cook	the	 loaf	a	 little	 longer	 than	to	undercook	 it.	Let	 the	bread	cool	completely	before	

you	remove	it	 from	the	pan	or	cut	 into	 it.	For	added	sweetness,	add	a	dab	of	molasses	to	

taste.	

	
*We	left	“St.	Louis”	in	the	ingredients,	for	posterity,	although	we	can	find	no	indication	of	what	that	actually	means.	

Adapted	from	Mrs.	Lincoln’s	Boston	Cook	Book	by	Mary	Todd	Lincoln,	and	modified	by	Leah	Angstman.	
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Zucchini	Bread	
	

History:	
Because	good	grains	weren’t	always	plen-

tiful	 or	 cheap,	 colonists	 learned	 early	 on	

to	mix	other	ingredients	with	their	breads	

to	make	 them	 taste	better	 and	 to	 stretch	

them	 further.	 This	 was	 also	 a	 means	 of	

keeping	 foods	 that	were	 close	 to	 natural	

expiration	 from	 being	 wasted,	 especially	

items	of	abundance	from	a	garden,	ripen-

ing	 all	 at	 once.	 Cranberries,	 pumpkins,	

squash,	 raisins,	 molasses,	 corn,	 and	 al-

most	anything	else	 that	 the	colonists	had	

on	 hand	 would	 be	 thrown	 into	 bread.	

Squash-planting	 was	 one	 of	 the	 first	

things	 American	 Indians	 taught	 colonists	

upon	arrival,	so	naturally,	types	of	squash	

breads	 endured	 throughout	 colonial	

times.	 These	 breads	 were	 also	 good	 for	

bartering.	

	

Ingredients:	

4	large	eggs	

2	c	sugar	

1	c	salad	oil	

1	tsp	vanilla	

3	½	c	unsifted	flour	

1	½	tsp	soda	

¾	tsp	baking	powder	

1	½	tsp	salt	

1	tsp	cinnamon	

4	c	grated	zucchini	

2	c	chopped	dates	(or	raisins	as	an	alternative)	

2	c	chopped	walnuts	

	

Directions:	
Preheat	 oven	 to	 350°	 F.	 Beat	 eggs	 until	 frothy.	 Add	 sugar	 and	 oil.	Mix	well.	 Add	 vanilla.	

Combine	flour,	soda,	baking	powder,	salt,	and	cinnamon	slowly	into	the	mixture,	then	add	

zucchini,	dates,	and	nuts.	Pour	 into	2	greased	and	floured	9”	x	5”	 loaf	pans.	Bake	for	1	¼	

hours	at	350°	F,	slightly	below	oven	center.	

	
Adapted	from	the	family	recipe	of	Elaine	Angstman,	

originally	borrowed	from	George	Heaton,	and	modified	by	Leah	Angstman.	
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The	Gluten-Free,	Dairy-Free	Option	(Peanut	Butter	Cookies)		
	

History:	
Peanut	 butter	 was	 not	 invented	

until	 1895,	 when	 Dr.	 John	 Harvey	

Kellogg	patented	it	as	a	healthy	pro-

tein	 substitute	 for	 people	 with	 no	

teeth.	 So,	 the	 inclusion	 of	 peanut	

butter	 cookies	 has	 no	 historical	

merit	for	a	1689	book	party,	but	you	

should	have	a	gluten-free	and	dairy-

free	option	 for	 those	allergic	 to	 lac-

tose	 and	 gluten,	 and	 this	 is	 our	

tried-and-true	 recipe	 to	 cover	 both	

of	those	bases	in	one.	You	can	easily	

modify	an	icing	decoration	to	match	

your	club’s	theme.	

	

Ingredients:	
1	c	peanut	butter	

1	c	brown	sugar	

1	large	egg	

1	tsp	vanilla	extract	

	

Directions:	

Preheat	oven	to	350°	F.	Combine	all	ingredients	and	drop	by	spoonsful	on	cookie	sheet.	The	

key	 is	not	 to	 flatten	 the	drops	 too	much,	and	to	keep	them	thick.	Bake	 for	8	minutes.	Let	

cool.	

	

For	the	perfect	finish,	ice	the	cookie	with	Simple	Mills	Organic	Vanilla	Frosting	(or	equiva-

lent),	 which	 is	 gluten-free	 and	 dairy-free.	 A	 drop	 of	 blue	 food	 coloring	 will	 give	 you	 an	

ocean,	 and	 you	 can	 decorate	 it	with	 a	 nautical	 ship	 or	 anchor	 on	 a	 toothpick.	 Can’t	 find	

organic	icing?	Add	a	couple	drops	of	blue	food	coloring	to	creamy	peanut	butter	and	spread	

a	small	amount	over	each	cookie.	This	step	is	optional.	

	
Recipe	by	Leah	Angstman.	
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Dry	Apricots	
	

History:	
Long	before	refrigeration,	people	were	drying	fruit	

to	preserve	it.	Apricots	were	known	to	the	Ancient	

Greeks;	 the	 Romans	 learned	 of	 the	 apricot	 in	 the	

first	 century	 C.E.;	 and	 Arabs	 were	 importing	 the	

fruit	 from	C.E.	 750	 (“The	Moon	 of	 Faith”	 on	NPR).	

The	 following	 is	 a	 1653	 recipe	 for	 “Dry”	 Apricots,	

which	would	have	been	more	likely	used	in	France	

or	England,	although	pre-American	colonists	would	

have	 dried	 cherries,	 persimmons,	 cranberries,	 ap-

ples,	 and	 even	 pears;	 we	 know	 that	 the	 first	 Pil-

grims	brought	over	pear	trees	in	1629	at	Plymouth	

because	one	of	the	oldest	fruit	trees	on	our	soil,	the	

Endicott	 Pear	 Tree	 from	 1630,	 still	 stands	 there	

today.	
	

Ingredients:	

Fresh	apricots	

Powdered	sugar	(optional)	
	

Original	1653	Directions:	
Drain	them,	and	turn	them	into	ears,	or	in	round,	then	bestrew	them	with	sugar	in	powder,	

and	dry	them	in	a	stove.	
	

Leah’s	Modifications:	

Start	with	whole,	fresh	apricots.	Use	ripe	fruit	only;	green	apricots	will	dry	flavorless.	The	

best	 time	 to	purchase	 ripe	apricots	 is	 in	 late	 summer,	or	between	 July	and	September.	 If	

your	apricots	are	not	 ripe,	you	can	place	 them	 in	a	paper	bag	and	set	 it	on	a	sunny	win-

dowsill	 to	 speed	 up	 the	 ripening	 process.	Wash	 them,	 soak	 them	 in	warm	water	 for	 10	

minutes,	 and	 remove	 their	 pits	 by	 simply	 pulling	 the	 two	 halves	 of	 the	 fruit	 apart	 and	

removing	the	seed,	or	cutting	with	a	knife	along	the	natural	indentation.	Your	fruit	should	

now	be	in	halves.	Turn	the	fruit	 inside	out,	so	that	the	fleshy,	soft	side	 is	 facing	up,	 like	a	

popped	disc.	If	you	like	your	fruit	even	sweeter	than	it	is,	you	can	sprinkle	or	pat	the	fruit	

with	powdered	sugar,	although	apricots	are	already	pretty	sweet	on	their	own.	Place	your	

apricots	on	parchment	paper	on	a	large	baking	sheet,	 fleshy	side	up,	evenly	spaced	apart.	

Preheat	your	oven	to	175°	F.	Do	not	try	to	speed	up	the	drying	by	increasing	the	heat;	you	

want	a	low,	steady	heat	that	is	under	200°	F.	130°	to	160°	F	is	even	better,	especially	if	your	

slices	are	thin,	but	then	you	increase	your	wait	time	for	the	drying.	Wait	at	least	10	to	12	

hours	for	the	apricots	to	dry.	Turn	them	at	the	halfway	mark	to	ensure	even	drying	and	to	

curtail	curling.	They	should	be	slightly	soft,	pliable,	but	 leathery,	and	with	no	 juice,	when	

they	 are	 finished.	 Leave	 the	 fruit	 in	 open	 containers	 for	 a	 few	days	 to	 evaporate	 any	 re-

maining	moisture	(if	storing	and	not	eating	immediately),	and	then	seal	the	fruit	in	glass	or	

plastic	containers	after	5	days	or	so.	Dried	fruit	has	a	shelf	life	of	about	10	months.	
	

Adapted	from	The	French	Cook	by	François	Pierre,	La	Varenne,	“Englished”	by	I.	D.	G.,	1653,	and	modified	by	Leah	Angstman.	
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Gibraltar	Peppermint	Sticks	
	

History:	
Gibraltar,	 as	 in	 Gibraltar	 Rock,	 gets	 its	 name	 from	 the	

Battle	of	Gibraltar	in	1607,	and	refers	to	any	number	of	

hard	 candies,	 lozenges,	 penides,	 sticks,	 lollipops,	 and	

drops	 that	 descended	 from	 ancient	 Arab	 boiled	 sugar,	

dating	back	to	the	17th	century.	The	hard	candy	would	

have	just	been	called	Gibraltar,	a	nickname,	not	a	brand	

name,	as	in:	“Have	a	stick	of	Gibraltar!	It’s	hard	as	rock!”	

Modern	 hard	 candies,	 as	 we	 know	 them	 today,	 were	

first	 produced	 in	 the	 17th	 century,	 and	 those	 living	 in	

larger	 cities,	 such	 as	 Boston	 or	 New	 York	 City,	 might	

have	 gotten	 them	 regularly	 on	 incoming	 merchant	

ships.	 Peppermint	 dates	 even	 further	 back,	 to	 Ancient	

times,	having	 first	been	used	as	a	medicinal	 lozenge	or	

herb	for	upset	stomachs	and	sore	throats,	then	later	as	a	

precursor	 to	 toothpaste;	 but	 as	 a	 candy	 stick,	 it	 most	

likely	came	from	Germany	in	the	late	16th	or	early	17th	

centuries.	This	recipe	makes	12	peppermint	sticks	with	

as	 basic	 of	 ingredients	 as	 you	 can	 get,	 much	 the	 way	

they	would	have	been	made	in	the	17th	century.	

	

Ingredients:	
3	c	granulated	sugar	

1	tsp	peppermint	extract	(Old	recipes	would	have	used	peppermint	oil.)	

½	c	water	

¾	c	light	corn	syrup	(Old	recipes	would	have	used	a	molasses	or	cane	syrup.)	

¾	tsp	red	food	coloring	

¼	tsp	cream	of	tartar	

	

Directions:	
Combine	sugar,	water,	syrup,	and	cream	of	 tartar	 in	a	saucepan,	and	heat	until	sugar	has	

dissolved.	Divide	the	mixture	into	2	saucepans.	Do	not	stir.	Bring	to	a	boil	without	stirring	

until	a	candy	thermometer	reads	280°	F	in	each	pot.	Add	½	teaspoon	of	peppermint	extract	

into	 each	 pot.	 Add	 the	 red	 food	 coloring	 to	 one	 of	 the	 pots	 only.	 The	mixture	 should	 be	

thick.	Oil	an	enamel	or	marble	surface,	countertop,	sheet,	or	slab.	Place	 the	mixture	 from	

one	pot	onto	 the	 surface,	 and	 stretch	 it	 like	 taffy,	pulling	and	 forming	 the	mixture	 into	a	

rope.	Set	that	rope	aside,	and	continue	with	the	mixture	from	the	other	pot,	following	the	

same	procedure.	Take	both	the	red	and	the	white	ropes	and	twist	them	around	each	other	

again	 and	 again,	 smoothing	 out	 the	 twist	 as	 you	 go.	 Cut	 into	 desired	 stick	 sizes.	 Oil	 the	

surface	 lightly	 again,	 and	 space	 the	 sticks	 out	 on	 the	 surface.	 Allow	 them	 to	 harden	

completely	before	removing.	

	
Adapted	from	Genius	Kitchen,	and	modified	by	Leah	Angstman.	
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Horehound	
	
History:	

Horehound	is	one	of	the	best	worst	things	in	existence.	Many	hard	candies	

began	as	herbal	medicines,	and	horehound	is	no	exception.	While	traveling	

through	Wall	Drug	on	a	road	trip	with	a	friend,	I	found	a	bag	of	horehound	
and	was	in	heaven;	when	I	gave	my	friend	a	piece,	I’ve	never	seen	anyone	

spit	anything	out	so	fast	in	my	life.	That’s	the	beauty	of	horehound;	it’s	an	

attention-grabber	on	a	table,	because	it’s	such	an	acquired	taste.	You’ll	have	

to	 have	 a	 small	 bundle	 of	 napkins	 and	 a	wastebasket	 next	 to	 your	 candy	

bowl.	 But	 I	 was	 raised	 on	 the	 herb	 by	 a	 grandfather	 who	 loved	 it	 (and	

anise!)	and	throughout	history,	it	wasn’t	always	such	an	acquired	taste.	For	

most	of	the	16th	and	17th	centuries,	it	was	a	familiar	medicinal	lozenge,	a	
precursor	 to	modern	cough	drops,	and	 its	herbal	medicinal	qualities	have	

been	 used	 since	 Ancient	 times	 (Joseph	 Dommers	 Vehling’s	 translation	 of	

Apicius,	 from	1-3rd	century	C.E.,	 contains	a	glossary	 item	 for	horehound).	

The	 earliest	 recipes	 available	 for	 it	 were	medicines,	 generally	 sweetened	

syrups,	and	it	is	believed	the	hard	candy	version	evolved	from	the	syrup	in	

the	17th	century	for	the	sake	of	convenience.	This	recipe	uses	only	simple,	

old-fashioned	ingredients,	and	makes	about	12	dozen	hard	candies.	
	

Ingredients:	

1	½	qt	water	

1	qt	loosely	packed	horehound	leaves	and	stems	

3	c	sugar	(We	prefer	brown	for	added	sweetness,	but	white	will	work.)	

1	tsp	cream	of	tartar	
1	tsp	lemon	juice	

1	tsp	butter	

Superfine	sugar,	to	taste	

	

	

Original	1615	Directions:	

For	the	phthisic.	Take	horehound,	violet	leaves,	and	hyssop	of	ech	[sic]	a	good	handful,	seethe	them	in	water,	
and	 put	 thereto	 a	 little	 saffron,	 liquorice	 [sic],	 and	 sugar	 candy;	 after	 they	 have	 boiled	 a	 good	while,	 then	

strain	it	into	an	earthen	vessel,	and	let	the	sick	drink	thereov	[sic]	six	spoonful	at	a	time	morning	and	evening.	

	

Leah’s	Modifications:	

What	do	you	mean,	you	don’t	have	violet	leaves	sitting	around?	Or	hyssop?	Let’s	make	this	easier,	shall	we?	

First,	if	you	can’t	find	horehound	leaves,	you	can	substitute	horehound	tea,	but	you	might	have	to	taste-test	
the	strength	of	 the	 tea	proportions	 for	measurement	accuracy.	Combine	 the	water	and	 the	horehound	 in	a	

large	saucepan,	and	bring	to	a	boil.	Reduce	the	heat,	and	simmer	30	minutes.	Remove	from	the	heat,	cover,	

and	let	steep	for	30	minutes.	Strain	it.	Discard	horehound,	keeping	the	liquid.	Combine	liquid,	cream	of	tartar,	

and	sugar	 in	a	medium	saucepan.	Slowly	bring	to	a	boil,	stirring	until	sugar	dissolves.	Cover	and	cook	over	

medium	heat	for	2	to	3	minutes	to	get	all	the	sugar	crystals	melted	from	the	sides.	Uncover	and	cook,	without	

stirring,	until	mixture	 reaches	220°	F.	Add	butter,	but	do	not	 stir.	Continue	 cooking,	without	 stirring,	until	

mixture	reaches	hard	crack	stage	(300°	F).	Add	lemon	juice,	but	do	not	stir.	Gently	shake	pan.	Quickly	pour	
syrup	onto	a	roughly	15”	x	10”	x	1”	 jellyroll	pan.	Let	cool	slightly.	Mark	 the	 top	of	 the	warm	candy	 into	1”	

squares	 or	 rectangles,	 using	 a	 sharp	 knife.	 Cool	 completely,	 and	 break	 into	 squares.	 It’s	 okay	 if	 they	 have	

uneven	edges,	as	early	candy	didn’t	have	perfect	molds,	but	if	you	want	them	to	have	a	different	shape,	then	

remove	them	just	before	they	are	completely	cool,	and	mold	the	edges.	Roll	the	candies	in	superfine	sugar	or	

powdered	sugar	to	get	a	nice	powdered	look.	Wrap	in	wax	paper	to	keep	fresh.	

	
Adapted	from	The	English	Housewife	by	Gervase	Markham,	published	in	1615,	

with	further	adaptations	from	Oxmoor	House,	and	modified	by	Leah	Angstman.	
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Fruit	and	Nut	Jumbles	
	
History:	
Jumbles	were	 an	 early	 form	 of	 shelf-stable	 cookie	 or	 bis-

cuit,	 largely	 formed	 from	 nuts,	 dried	 fruits,	 sugar,	 and	

butter,	 sometimes	 boiled,	 as	 everything	 was	 boiled,	 and	

sometimes	 just	packed	together	and	hardened.	Buttermilk	

jumbles	 have	 been	 around	 in	 England	 since	 the	 Middle	

Ages	 and	were	 a	 simple	mixture	 of	 nuts,	 flour,	 eggs,	 and	

sugar,	 with	 occasional	 other	 items	 for	 flavoring,	 such	 as	

dried	 fruits,	 anise,	 or	 caraway	 seeds.	 They	 traveled	 well	

because,	 like	 a	 hardtack,	 they	 were	 dense	 and	 hard,	 and	

they	 could	 be	 stored	 up	 to	 a	 year,	 often	 longer,	 without	

becoming	stale.	By	the	late	18th	century,	they	were	baked,	

and	 resembled	 a	modern	 sugar	 cookie	more	 than	 a	 hard	

biscuit.	 Jumbles	 were	 thought	 to	 have	 been	 brought	 to	

America	 on	 the	Mayflower	 and	 in	 Jamestown	 before	 that,	

and	 we’ll	 be	 taking	 a	 look	 at	 Martha	 Washington’s	 own	

famous	 recipe	 from	 the	 1700s	 for	 comparison.	 The	 one	

we’re	ultimately	going	 to	give	you,	however,	will	be	mod-

ified	 slightly,	 for	 ease	 and	 immediate	 consumption,	 since	

you’ll	have	a	heckuva	time	hunting	down	illegal	musk	from	

the	 anal	 glands	 of	 civets	 and	 illegal	 ambergris	 from	 the	

bellies	of	sperm	whales.	Your	 jumbles	might	not	be	worth	

the	jail	time	the	black	market	will	cost	you.	But	then	again	

…	 they’re	 pretty	 tasty.	 There	 are	many	 different	 kinds	 of	

jumbles,	so	I’ll	give	you	a	recipe	for	two,	and	you	can	decide	

which	you	like	best!	One	is	more	of	a	pretzel-type	cookie	or	

biscuit,	 and	 the	 other	 is	more	 of	 a	 hardened	 blob	 of	 nuts	

and	dried	fruits,	with	no	dough.	

	

Ingredients	for	Doughless	Recipe	(top	picture):	

2	Tbsp	butter	

1	c	raisins	or	1	c	dried	apricots	(You	can	use	any	dried	fruit	or	combination.)	

2	eggs	

1	c	sugar	

1	tsp	vanilla	

½	c	chopped	nuts	(You	can	use	any	nut	or	combination	of	nuts.)		
½	c	shredded	coconut	

1	c	graham	cracker	crumbs,	finely	crushed	

	

Directions	for	Doughless	Recipe:	

Melt	butter	in	skillet	over	low	heat.	Add	raisins	or	dried	fruit	and	stir.	Beat	eggs	well	in	a	separate	bowl.	

Blend	in	sugar	and	beat.	Add	to	fruit	mixture.	Cook	over	low	heat	for	15	minutes,	stirring	occasionally.	

Remove	 from	 heat.	 Stir	 in	 vanilla,	 nuts,	 coconut,	 and	 crumbs.	 Drop	 by	 teaspoon	 onto	wax	 paper.	 Let	

stand	until	set.	

	

	

Ingredients	for	Modified	Dough	Recipe,	based	on	1830	dough	recipe	(bottom	picture):	

2	c	soft	butter	

2	c	white	sugar	

2	tsp	nutmeg	(You	can	add	or	adjust	your	own	spices	to	suit	your	taste.)	
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2	tsp	cinnamon	

2	tsp	ginger	

3	medium	eggs	

6	c	white	flour	

	

Original	1830	Recipe:	

Two	cups	of	butter,	two	of	sugar,	three	eggs,	as	much	flour	as	will	make	it	thin,	and	any	good	spice	you	

like.	

	

Leah’s	Modifications	for	Dough	Recipe,	based	on	1830	recipe:	

Not	 too	 specific,	 huh?	 The	 above	 account	 of	Historic	 Fort	 York’s	 recipe	 from	 the	Mess	 Establishment	

Officers’	 Brick	 Barracks	 for	 Jumbles,	 No.	 115,	 originally	 comes	 from	 The	 Cook	 Not	 Mad;	 or,	 Rational	

Cookery,	first	published	in	New	York	in	1830,	wherein	there	are	four	separate	jumbles	recipes.	If	you	use	

the	ingredients	list	we	give	you	above,	you’ll	get	a	modern	equivalent	of	this	1830s	officers’	mess	recipe.	

The	texture	is	delicate,	so	handle	gently,	and	feel	free	to	add	your	own	spices	to	taste.	Cream	butter	and	

sugar	until	very	light.	Add	spices.	Whisk	eggs	to	a	pale	yellow	cream	in	a	separate	bowl.	Blend	whisked	

eggs	 into	 butter	 and	 sugar	 mixture.	 We	 recommend	 adding	 some	 nuts,	 even	 though	 these	 mass-

produced,	cheap	military	recipes	don’t	call	 for	it.	Sift	 in	flour,	one	cup	at	a	time,	until	a	tender	but	not	

sticky	ball	of	dough	 is	 formed;	use	more	or	 less	as	necessary.	Roll	out	with	a	 rolling	pin	on	a	 floured	

surface,	about	¼”	thick,	then	cut	with	a	cutter,	OR	roll	 into	ropes	or	rings	about	6”	 long,	¾”	diameter.	

Bake	in	a	moderate	oven	at	350°	F	on	ungreased	baking	sheets	for	12	to	15	minutes,	without	turning.	

Sprinkle	the	top	with	a	light	sugar	or	powdered	sugar	coating.	

	

	

Martha	Washington’s	1700s	Jumbles	Recipe	(everything	is	[sic]’ed):	

To	make	Iumbals:	Take	a	pound	&	a	halfe	of	fine	flowre	&	a	pound	of	fine	sugar,	both	searced	&	dried	in	

an	oven,	6	youlks,	&	3	whites	of	eggs,	6	spoonfulls	of	sweet	cream	&	as	much	rose	water,	fresh	butter	ye	

quantety	of	an	egg.	Mingle	these	together	&	make	it	 into	stiff	paste.	Work	it	a	quarter	of	an	hour	then	

break	 it	abroad,	&	put	 in	as	much	annyseeds	or	carraway	seeds	as	you	shall	 think	fit,	&	put	 in	A	 little	

muske	&	ambergreece.	roule	them	into	rouls	&	make	them	in	what	 forms	you	please.	 lay	them	on	pie	

plates	 thin	 buttered,	&	 prick	 them	with	 holes	 all	 over.	 then	 bake	 them	 as	 you	 doe	 diet	 bread.	 If	 this	

quantety	of	 eggs	will	not	be	enough	 to	wet	ye	 flour	&	 sugar,	put	 in	3	or	4	more,	but	no	more	 cream,	

butter,	not	rosewater.	

	

Modern	Translation	of	Martha	Washington’s	Recipe:	

Though	we	 don’t	 recommend	making	Martha’s	 jumbles	 from	 her	Martha	Washington’s	 Booke	 [sic]	 of	

Cookery	 because	 they’re	 just	 not	 that	 accurate	 or	 delicious,	 we’re	 happy	 to	 give	 you	 the	 modern	

translation	of	this	recipe,	just	for	fun.	Most	old	recipes	required	people	to	know	already	how	to	cook,	so	

exact	measuring	wasn’t	necessary	(or	common).	You’ll	need	1	½	lbs	all-purpose	flour,	1	 lb	granulated	

sugar,	 6	 egg	yolks,	 3	 egg	whites,	 up	 to	¼	cup	whipping	 cream	 to	your	personal	 tastes,	 2	 tablespoons	

rosewater,	 and	 an	 egg-sized	 lump	of	 butter.	Mix	 and	 knead	 the	 items	 for	 15	minutes.	 Add	 in	 a	 small	

amount	 of	 aniseed	 or	 caraway,	 with	 a	 strong	 recommendation	 toward	 anise	 over	 caraway	 seeds.	

Martha’s	recipe	will	be	a	little	strong	on	the	seed	spices	for	modern	sensibilities,	so	we’d	recommend	not	

putting	 in	 as	many	 as	 she	 calls	 for.	Musk	 comes	 from	 the	 anal	 glandular	 secretions	 of	 a	 civet,	 and	 is	

illegal	now.	Ambergris	is	a	greasy,	musky	substance	produced	in	the	digestive	system	of	a	sperm	whale,	

so	it’s	illegal	to	get	from	the	source,	and	highly	expensive	to	get	from	the	market	of	collectors	who	pro-

cure	 it	 from	beached	whale	 remains.	 So,	we’ll	 skip	 those.	 Roll	 your	 dough	 into	 forms	 and	 place	 on	 a	

lightly	greased	pie	plate	or	baking	sheet.	Prick	with	a	fork.	If	the	dough	is	too	stiff,	add	up	to	4	more	eggs,	

but	do	not	increase	the	amount	of	the	other	ingredients.	

	
Adapted	from	respective	notated	sources,	with	the	doughless	recipe	adapted	from	a	

1970s	Hospital	Auxiliary	Cookbook	called	Cooking	in	General,	and	all	modified	by	Leah	Angstman.	
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Rum	Balls	or	Bourbon	Balls	
	

History:	
Although	these	no-bake	rum	balls	most	

likely	 only	 date	 back	 to	 the	 mid-20th	

century,	 baked	 goods,	 such	 as	 rum	

cakes	 and	various	 types	of	 baked	 rum	

sweets,	date	back	hundreds	of	years,	as	

far	back	as	rum	was	coming	in	on	ships	

to	 the	 New	 Land.	 There	 is	 no	 written	

documentation	of	rum	balls	 in	 this	ex-

act	 manner	 existing	 before	 the	 1940s	

(and	bourbon	did	not	 exist	 in	 colonial	

pre-America	 at	 all,	 although	 bourbon	

balls	are	darn	delicious!)	but	that	does	

not	mean	that	rum	balls	didn’t	exist,	or	

that	their	predecessors	didn’t,	just	that	

we	don’t	have	written	record.	Rum	was	

a	popular	ingredient	in	early	American	

baked	goods,	and	it	served	as	both	food	

flavoring	 and	 preservative	 agent.	 The	

difference	 between	 the	 new	 and	 the	

old	 is	 that	 these	modern	 ones	 are	 not	

baked,	 which	 would	 have	 been	 too	

modern	for	colonial	times.		

	

Ingredients:	
2	c	vanilla	wafer	crumbs	

2	Tbsp	cocoa	

1	½	c	confectioner’s	sugar	

1	c	pecans,	very	finely	chopped	(or	substitute	with	nuts	of	your	choice)	

2	Tbsp	white	corn	syrup	

¼	c	bourbon	or	dark	rum	

	

Directions:	
Mix	well	the	vanilla	wafer	crumbs,	cocoa,	1	cup	of	the	confectioner’s	sugar	(leaving	½	cup	

for	 later),	and	pecans.	Add	the	corn	syrup	and	bourbon/rum,	and	mix	well.	Shape	into	1”	

balls,	and	put	into	a	tin	or	other	metal	container	for	at	least	12	hours	before	serving.	Take	

balls	out	and	roll	them	in	the	last	of	the	confectioner’s	sugar.	You	can	roll	the	balls	before	or	

after	storing	them,	but	we	prefer	to	do	it	after,	so	the	sugar	is	fresh	for	the	consumer.	For	a	

special	treat,	you	can	put	a	whole	drained	maraschino	cherry	in	the	center	of	each	ball	as	

you	roll	it,	for	a	chocolate-covered	cherry	surprise	(although	you’ll	have	to	store	the	balls	in	

the	 fridge	 if	 you	do	 this).	Please	be	advised	 that,	because	 these	balls	 are	not	baked,	 they	

retain	their	full	rum	or	bourbon	kick,	so	be	careful	of	your	intake	if	you’re	a	lightweight!	

	
Adapted	from	Colonial	Williamsburg’s	The	Williamsburg	Cookbook,	and	modified	by	Leah	Angstman.	
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Pimîhkân	(Pemmican)		
	

History:	
Pemmican	 is	 supposedly	 “the	 ultimate	 survival	 food”	

(although	for	prolonged	periods	of	eating	only	pemmi-

can,	 you’d	 be	missing	 some	 key	 vitamins)	 first	 intro-

duced	by	American	Indians.	(The	word	comes	from	the	

Cree	Algonkian	language.)	From	the	1700s	fur	traders,	

to	early	Arctic	and	Antarctic	explorers,	pemmican	was	

the	survival	food	of	choice,	so	crucial	a	foodstuff	in	the	

food-scarce	Red	River	Colony	in	1814,	that	the	gover-

nor	passed	the	(disastrous	and	short-lived)	Pemmican	

Proclamation	forbidding	the	export	of	pemmican	from	

the	colony,	and	nearly	starting	a	war	with	the	Métis—

Natives	 who	 traveled	 onto	 the	 prairie,	 killed	 and	

butchered	buffalo	to	convert	to	pemmican,	and	sold	it	

to	fur	trading	posts.	It	is	something	like	an	energy	bar,	

ridiculously	high	 in	protein,	 that	 can	easily	 last	up	 to	

50	 years	 if	 packaged	well.	 This	 recipe	 is	 not	 actually	

recommended	 for	 a	 book	 club	 but	 for	 a	 tiny	 taste	 or	

novelty,	as	pemmican	is	heavy	and	dense,	and	just	one	

bite	makes	 you	 feel	 like	 you	 need	 to	 go	 chop	 logs	 or	

dig	a	ditch.	

	

Ingredients:	

4	c	dried,	lean	meat	(only	deer,	moose,	elk,	caribou,	bison,	or	beef)	

3	c	dried	fruit	(currants,	dates,	apricots,	apples,	chokecherries,	or	cranberries)	

2	c	rendered	fat	(only	beef	fat)	

1	c	unsalted	nuts	(optional,	but	recommended	for	taste,	especially	pistachios)	

1	Tbsp	of	honey	(optional,	but	recommended	for	taste)	

	

Directions:	
There	are	a	million	ways	to	make	pemmican,	and	every	survival	nut	hiding	 in	his	bunker	

has	 a	 recipe	 for	 you.	 This	 is	 an	 easy	 one:	 First,	 dry	 the	meat	 by	 spreading	 it	 thinly	 on	 a	

cookie	 sheet	 or	hanging	 it	 over	 the	 racks	 in	 your	oven.	Dry	 at	180°	F	overnight,	 or	until	

crispy	and	sinewy.	With	a	mortar	and	pestle,	grind	the	dried	meat	into	a	powder.	Add	the	

dried	fruit	and	grind	accordingly,	leaving	some	larger	fruit	chunks	to	help	bind	the	mixture.	

Cut	the	beef	fat	into	chunks.	Heat	the	stove	to	medium,	and	cook	the	beef	fat	until	it	turns	to	

tallow	(rendered	fat).	Lard	or	bacon	grease	also	work	well	for	this.	Stir	the	fat	into	the	pow-

dered	meat	and	fruit	mixture.	Add	the	optional	honey	and	nuts	to	improve	the	taste	(unless	

you	 like	 the	more	 fatty	 taste,	which	 can	 be	…	 overwhelming).	 Shape	 the	 pemmican	 into	

balls	 or	 bars	 for	 easy	 and	quick	 consumption.	Wrap	 individual	 servings	 in	wax	paper	 or	

storage	bags.	

	
Adapted	from	University	of	Minnesota,	and	modified	by	Leah	Angstman.	
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How	to	Use	Chocolate	Molds	(Tips	&	Tricks)		
	

Start	with	 the	mold	 of	 your	 choice	 (we	

recommend	 nautical,	 horse,	 or	 colonial	

themes),	 melted	 chocolate	 or	 candy	

melts,	 a	 squeeze	 bottle,	 and	 some	 wax	

paper.	 Put	 the	 approximate	 amount	 of	

candy	 melts	 that	 you’ll	 need	 into	 your	

squeeze	 bottle,	 and	 heat	 the	 squeeze	

bottle	in	15-second	increments	until	the	

candies	 are	 fully	 melted.	 Shake	 the	

bottle	 gently	 to	make	 sure	 there	are	no	

lumps.	Don’t	overheat	your	chocolate,	or	

you’ll	end	up	with	lumps	in	your	candy	if	

it	burns.	

	

Don’t	 grease	 your	 molds	 with	 any	

sprays,	 oils,	 butter,	 or	 shortenings.	

Squeeze	the	bottle	into	your	candy	mold.	

Only	 squeeze	 directly	 in	 the	 center	 of	

the	 mold,	 and	 don’t	 move	 your	 bottle	

around.	 Stop	 squeezing	 your	 bottle	

when	 the	 cavity	 is	 about	¾	 of	 the	way	

full,	and	don’t	try	to	fill	in	the	corners,	or	

you’ll	make	a	blob	on	the	backside	when	

the	 candy	 has	 hardened.	 Don’t	 overfill	

your	molds.	If	you	have	very	fine	lines	or	

multiple	 colors	 that	 you	 want	 to	 add	

delicately,	 use	 a	 fine-tipped	 paintbrush	

before	 squeezing	 in	 the	 rest	 of	 the	

chocolate	(as	seen	in	photo).	

	

Hold	the	edge	of	the	mold	and	tap	it	up	and	down	gently	a	couple	times	on	the	table.	The	

chocolate	will	go	into	the	corners	and	settle,	getting	rid	of	air	bubbles.	Once	all	your	cavities	

are	filled,	put	the	mold	in	the	freezer	for	10	to	15	minutes,	or	until	the	chocolate	hardens.	

Don’t	remove	chocolate	pieces	before	they	have	fully	hardened,	or	they	will	melt.	

	

Once	 they	 are	 hardened,	 take	 them	 out	 of	 the	 freezer.	 Don’t	 use	 spoons	 or	 spatulas	 to	

remove	 your	 candy	 from	molds.	 Instead,	 place	 a	 sheet	 of	 wax	 paper	 on	 your	 table,	 and	

gently	flip	your	candy	mold	upside	down.	Tap	the	top	of	the	mold	gently,	and	the	pieces	will	

just	fall	out.	Store	in	a	sealed	container	on	sheets	of	wax	paper.	These	candies	can	last	for	

months	and	can	be	used	as	small	decorations	for	cupcake	toppers,	or	as	single	candies	on	

their	own.	

	
Adapted	from	Cake	Journal,	and	modified	by	Leah	Angstman.	
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Drinks	
	
For	a	ladies’	afternoon	teatime,	we	highly	recommend	a	ginger	tea,	much	like	the	one	served	on	the	
RMS	Titanic,	which	is	just	a	blend	of	fresh	ginger	slices,	filtered	steaming	water,	a	dab	of	honey,	and	

a	squeeze	of	 lemon	 juice	(and	chamomile	 flowers,	 if	you	can	 find	 them),	suited	 to	your	 taste.	For	

adult	hour,	we	recommend	spiced	or	dark	rum,	with	a	sprig	of	mint	or	slice	of	lime.	Want	to	drink	it	
like	the	sailors	did?	Try	some	traditional	Grog	or	Hot	Buttered	Rum.	

	

	

Grog	

	

History:	
Grog’s	 precursor	 has	 been	 a	 sailor’s	 staple	 since	

rum	 became	 a	 thing,	 back	 in	 the	 17th	 century,	

after	distillation	first	happened	on	the	sugar	plan-

tations	 of	 the	 Caribbean	 with	 the	 enslaved	 peo-

ple’s	 discovery	 that	molasses,	 a	 byproduct	 of	 the	

sugar	 refining	 process,	 could	 be	 fermented	 into	

alcohol.	 To	 stave	 off	 “the	 scurves”	 and	 to	 stretch	

the	 rum	 further,	 ship	 captains	diluted	 it	 in	water	

and	 squeezed	 limes	 into	 it.	 Grog	 in	 the	 proper-

noun	sense	came	about	in	the	18th	century	under	

British	 Admiral	 Edward	 Vernon,	 nicknamed	 Old	

Grog	 for	 the	 grogram	 fabric	 coat	 he	 wore,	 who	

added	 brown	 sugar	 to	 the	mixture,	 thus	 creating	

the	 world’s	 first	 known	 cocktail	 (which	 is	 deli-

cious,	 but	 will	 rot	 your	 teeth	 faster	 than	 it	 will	

save	you	from	scurvy).	(As	a	little	historical	aside:	

George	 Washington’s	 brother,	 having	 served	 un-

der	 Admiral	 Vernon	 in	 the	 War	 of	 Jenkins’	 Ear,	

named	 the	 Washington	 family	 plantation	 Mount	

Vernon	in	Old	Grog’s	honor.)	

	

Ingredients:	

2	oz	dark	rum	

1-3	tsp	unrefined	dark	cane	sugar,	to	taste	(or	brown	sugar,	if	you	can’t	find	it)	

1	lime	(½	for	glass	+	½	for	garnish;	or	½	oz	fresh	lime	juice	if	you	don’t	have	limes)	

	

Directions:	

To	serve	cold,	add	sugar	and	juice	of	½	a	lime	into	a	mixing	glass	to	stir	and	dissolve	the	

sugar.	Add	rum	and	1	cube	of	 ice	 to	 the	glass,	and	stir	gently	until	 ice	 is	halfway	diluted.	

Strain	into	a	glass	or	mug	over	ice	and	garnish	with	the	other	½	lime.	To	serve	hot,	pour	all	

the	ingredients	into	a	mug,	top	it	with	steaming	water,	and	stir	until	the	sugar	is	dissolved.	

Garnish	with	a	cinnamon	stick	or	an	orange	slice,	if	you	want	something	more	fancy.	

	
Adapted	from	Pusser’s	Rum,	and	modified	by	Leah	Angstman.	
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Hot	Buttered	Rum	
	
History:	

Rum	drinks	are	an	essential	part	of	our	colonial	
history,	and	hot	rum	drinks,	especially,	since	the	

colonists	spent	more	than	half	of	any	given	year	

staving	off	the	cold.	In	the	1650s,	Jamaica	began	

steadily	 importing	 molasses	 to	 pre-America.	
New	England	opened	distilleries	where	colonists	

added	distilled	rums	to	hot	beverages,	thus	first	

creating	toddies,	nogs,	buttered	rums,	and	more.	

Egg	 nog	 and	 hot	 buttered	 rum	 are	 two	 winter	
traditions	that	started	back	in	the	1600s	on	our	

soil,	 and	 we	 still	 enjoy	 them	 today.	 (If	 you’re	

hosting	your	book	club	on	or	around	January	17,	

that	 day	 is	 the	 annual	 National	 Hot	 Buttered	
Rum	Day!)	We’re	going	to	be	using	an	authentic	

colonial	recipe	to	make	about	8	servings,	but	we	

recommend	a	slow	cooker	to	do	your	simmering.	
	

Ingredients:	

2	c	brown	sugar	(Do	not	use	any	sugar	substitutes.)	

½	c	unsalted	butter	(Do	not	use	any	butter	substitutes.)	
1	pinch	salt	

2	qt	hot	water	

3	cinnamon	sticks	

6	whole	cloves	
2	c	rum	(Dark	rum	is	best.)	

1	c	sweetened	whipped	cream	

Ground	nutmeg,	to	taste	

	
Directions:	

Combine	brown	sugar,	butter,	salt,	and	hot	water	in	5-quart	slow	cooker.	Add	cinnamon	sticks	and	

cloves.	Cover	and	cook	on	High	for	30	minutes,	then	Low	for	5	hours.	Stir	in	well	any	butter	that	is	
sitting	on	top	of	the	mixture.	(If	there	are	lumps	of	butter	still	visible,	then	your	CrockPot	isn’t	hot	

enough,	or	you	need	to	let	it	simmer	longer	because	it’s	not	ready.	Likewise,	if	you	plan	on	having	

the	drink	in	less	than	the	5	or	6	suggested	hours	of	heating,	then	turn	your	cooker	to	High,	OR	boil	

the	ingredients	on	the	stove,	let	simmer	for	15	minutes,	and	then	move	the	mixture	to	a	slow	cooker	
on	High	 for	2	½	hours	or	 so.	Make	sure	you	keep	your	cooker	covered.	Simmering	 is	 the	key,	 so	

don’t	 rush	 it	 if	 you	don’t	have	 to.)	When	 the	 crock	 is	 steaming,	 and	 the	butter	 is	 glistening,	 then	

your	 drink	 is	 ready.	 Stir	 in	 rum.	 Ladle	 from	 the	 slow	 cooker	 into	mugs,	 and	 top	 each	mug	with	

whipped	cream	and	a	dusting	of	nutmeg.	Before	you	ladle,	every	time,	make	sure	you’ve	stirred	up	
the	butter	that	may	float	on	the	top	of	the	mixture,	so	it	isn’t	floating	on	the	top	of	the	mug.	If	you	

are	sensitive	to	the	rich	buttery	taste,	you	can	scale	back	on	the	butter,	or	 let	 it	simmer	longer.	If	

you’d	 prefer	 to	 control	 your	 amount	 of	 rum,	 or	 you	 have	 some	 readers	 who	 are	 more	 or	 less	

sensitive	to	it,	you	can	leave	the	rum	out	of	the	slow	cooker,	and	just	add	it	to	the	bottom	of	each	
mug	individually	before	adding	the	batter	on	top,	then	give	it	a	quick	stir	before	you	add	whipped	

cream.	Dabs	of	nutmeg,	allspice,	and	vanilla	can	be	added	to	the	mixture	for	more	flavor,	to	taste.	

	
Adapted	from	an	authentic	colonial	recipe	by	Linda	Corrier	at	All	Recipes,	and	modified	by	Leah	Angstman.	
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Crafts	
	

Stencil	and	Silhouette	Patterns	

	
With	these	silhouettes	and	art	designs,	you	can	make	
stencils	and	paper	crafts.	Print	them	on	art	cards,	or	

use	stencil	brushes,	stencil	paper,	and	acrylic	paint	to	

replicate	 the	 silhouettes	 on	 fabric,	 T-shirts,	 scarves,	

totebags,	 and	 anything	 else	 you	 can	 think	 of.	 Make	
sure	you	use	acrylic	paint	or	permanent	fabric	paint,	

if	you	want	it	to	be	permanent	on	cloth	or	other	sur-

faces.	 You	 can	 find	 digital,	 hi-resolution	 versions	 of	

these	 stencils	on	 leahangstman.com,	 and	all	 of	 them	
are	 either	 in	 the	 public	 domain	 or	 created	 by	 Leah	

Angstman.	

	

	

	

	

	

	

	

	

	



	 25	

Stencil	and	Craft	Images	
	
The	 following	 images	 can	 be	 found	

and	downloaded	 for	 your	use	 in	hi-
resolution	on	 the	novel’s	book	page	

at	leahangstman.com.	
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Sewing	Patterns	
	

	

Love	 sewing	 circles,	 or	 just	 want	 to	 make	 something	

simple	 and	 colonial	 for	 yourself?	 Here	 are	 a	 couple	

patterns	you	can	use	to	make	some	colonial	staples.	You	

can	 see	 pictures	 and	 find	 workable	 links	 online	 at	

leahangstman.com.		

	

Cowl	Capelet:	fleecefun.com/cowl-capelet-free-pattern.html	

	

Breasted	Cloak:	fleecefun.com/how-to-make-a-cloak-free-pattern.html	

	

Long	Hooded	Cloak:	fleecefun.com/long-hooded-cloak-pattern-free.html	
	

Hooded	Breasted	Cape:	fleecefun.com/fast-hooded-cape-free-pattern-tutorial.html	

	

Wrap	Cape:	sewing.org/html/wrapcape.html	

	

Muff:	scatteredthoughtsofacraftymom.com/hand-warming-muff-tutorial-with	

	

Brimmed	Bonnet:	noelleodesigns.com/blog/2016/11/15/pilgrim-bonnet-sewing-pattern	
	

	

	

Paper	Crafts	
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Bookmarks
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To	 thank	 guests	
for	 coming	 to	

your	book	event,	

print	 this	 thank	

you	card	at	6”	W	
x	8”	H	to	make	a	

foldable	 6”	 x	 4”	

card	 to	 fit	 into	 a	

standard	 A4	 or	
A6	envelope.	For	

an	 aged	 effect,	

find	envelopes	in	

a	 vanilla,	 kraft,	
tan,	 parchment,	

or	ivory	color.	
	
	

Wax	Sealing	
	

To	 complete	 the	
look,	 try	 sealing	

your	 envelopes	

with	 a	 wax	 seal.	
You	 will	 need	 a	

tea	 light	 candle,	

wax	 sticks	 or	

beads,	 a	 melting	
spoon,	and	a	wax	

seal	 stamp	 with	

an	 image	 of	 a	

ship,	compass,	or	
ship	 wheel.	 Melt	

wax	 onto	 or	 in	

the	 spoon,	 pour	

a	 circle	 the	 size	
of	a	quarter,	and	

impress	 it	 with	

your	stamper.	
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Recommended	Reading	for	Adults	
	

Fiction	&	Poetry:	

	
The	Heretic’s	Daughter	by	Kathleen	Kent	
The	Witch	of	Blackbird	Pond	by	Elizabeth	George	Speare	

The	Crucible	by	Arthur	Miller	

The	Scarlet	Letter	by	Nathaniel	Hawthorne	

The	Compleat	Works	of	William	Shakespeare	

The	Complete	Poetry	and	Selected	Prose	of	John	Donne	

The	Baroque	Cycle	Series	by	Neal	Stephenson	

Quarantine	by	John	Smolens	

Beheld	by	TaraShea	Nesbit	
Golden	Hill	by	Francis	Spufford	

The	Indigo	Girl	by	Natasha	Boyd	

Speaks	the	Nightbird	by	Robert	R.	McCammon	

The	Miniaturist	by	Jessie	Burton	
A	Light	of	Her	Own	by	Carrie	Callaghan	

Master	and	Commander/Aubrey-Maturin	Series	by	Patrick	O’Brian	

Year	of	Wonders	by	Geraldine	Brooks	
	

Nonfiction	&	Research	Studies:	

	
History	of	the	Town	of	Stonington,	County	of	New	London,	Connecticut,	from	Its	First	Settlement	in	

1649	to	1900	by	Richard	Anson	Wheeler	

Old	Stonington	in	Connecticut,	1649-1949,	and	the	Fannings,	the	Winthrops,	Captain	Kidd,	Captain	

Palmer,	and	Others	by	Laurence	Frederick	Whittemore	
The	Diary	of	Thomas	Minor	of	Stonington,	Connecticut,	1653	to	1684	by	Thomas	Minor	and	Sidney	H.	

Miner	

Walter	Palmer	of	Charlestown	and	Rehoboth,	Massachusetts,	and	Stonington,	Connecticut:	A	400-Year	

(1585-1985)	Family	History	by	Doris	Palmer	Buys	

The	Wordy	Shipmates	by	Sarah	Vowell	

The	Pequot	War	by	Alfred	A.	Cave	

King	Philip’s	War:	The	History	and	Legacy	of	America’s	Forgotten	Conflict	by	Eric	B.	Schultz	and	
Michael	J.	Tougias	

King	William’s	War:	The	First	Contest	for	North	America,	1689-1697	by	Michael	G.	Laramie	

The	Border	Wars	of	New	England:	Commonly	Called	King	William’s	and	Queen	Anne’s	Wars	by	Samuel	

Adams	Drake	
	

Recommended	Colonial	Reading	for	the	Kids	in	Your	Life	
	
American	Girl	books	in	the	Felicity	and	Kaya	Series	by	Various	Authors	
Calico	Captive	by	Elizabeth	George	Speare	

The	Sign	of	the	Beaver	by	Elizabeth	George	Speare	

My	America	Collection	in	Elizabeth’s	Jamestown	Colony	Diaries	Series,	by	Patricia	Hermes	

Dutch	Colonies	in	America	by	Mary	Englar	
1607:	A	New	Look	at	Jamestown	by	Karen	Lange	

	


