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"zm Kelligrewu' So:h-ea

7.
U may talk of Glatn l(ola.n 8 hall,
‘Or- anything you choose . %
But ‘it cduldn't hold a snutf-bnx
'o “the spree in.-Kelligrews,

ir you want -your eye-balls ntmightened
‘. Just: come. dut.next week with m

~And. you'd have to wear your: glaai 88,
"At the Kelligrews' Saires.‘

% Ghurusn There wns h:lrch vine. tar wi.ne,
5 - 8] erry wine and turpenti ine,
Jowls and “oalavances,
: == .'Ginger beer;and
'Pig's feet and cat
i Dumplin®s-boiled
- Dandelion, and crac
At the Ke].ligra

; hnrrowed clunay . 0ld beuvar,

s I :squared my .yar +to,/8ail,
And a amllow/‘tsil gt Hogsn

he
Pldda:ngartiv's spx‘lng hottom
5 111y~ Nowlan's .shoes,

And ari 0ld white vest from Pognrty.

To - sport- 1n~Ka1115raws. -

Chams: He had cold hﬁm, ‘boiled hsm.
And whiskers of Chinese ram,:
Taters in their shirt slaaves, A
——The ones-that ted mes
We had pork: fat .an stuﬂ'ad z‘at,
~/And pricklies in‘'a beaver hat.
Thrown upon a nice hoaked mat '
. AtSthe Kelligrews' Soiree.

Oh, ‘When 1 arrived at Betsy Snooks,
“fhat night at half Jest elght
The place -was black .
Stood.waiting at the gate. -
With- Cluney's dicer on my
The first words. Betsy said,
““Here . comes & Jocal :preacher,
Uith the pit on his: head’

choruan We_ had baked owl; ‘buil oW
Parrots tongues, Piynout

/TArta and Rielly's buttons’

~, ;1 Twould . raise -your" hear




. goat stewed ;
‘And: pockets' of -a’ fan-tail coat,
-kerosene to clur your ‘throa
“_°TiAt the Kelli Soirde.
‘The zg un afs ﬂrst,

toga
lhs Betsy- kindly said,: ¢
Silire ‘T dnnceﬂ with Mrsy Kioney

oiled dufts. 0ld /duf 18,
d: sugar boiled:in ttad cu!‘fe
Lumomda ‘and ginger ale, %
t t

. Bumble" bees and. oariboo; -
Apxle Jam served in a -shoe;:
't the l{plugrewa' Some

F avin struck the’ fi.ddler,
nd ‘a hand I .then took
ou should see. Gaorga Cluney‘é beaver :

. And’ it flattened 'to'the rim; '

And Hcpn 8 coat was like.a vaut.
il was gone you .see,

; om aays I, the devil haul ye.

% And your xenlgrawu' SoLrss.
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* systen .and in thiu cua tmir ul-vuneu to Nawrdundland.

AN gmphy. envlrunment and cl.

l‘hls thuis u l-~!tudy uf tnditioml leﬁund !
food v Using'a cnmblnluon funezwh‘kl and £ied hia— :
'I::oguphia method, I have nttapptqd to tyis through ... ,’
time the| histordcal ‘diffusion of ethnic patcam from the
British Iﬁn to Hnwrounaland. a.nd ultmtlly ‘the aduphtién

ot. these, puttamu o th- partiou).ur ulx‘cumntuneu or the
iahn . - e : . / '\

tha introducti.an. 1s a; discuaqion af tho o

G)\lptﬂ‘ o} ’
nior hiutnrical factors. that dtt-rmlna mttcm Ln any food‘

These . factors innludn uqtthmmt hietowﬁd nt)mia damo- #
to. economic history, ruugigm,'

sociological factors, and-dhanges dus ta urbanization ahd fne

novstlona in Yechnoloy ,./ There is also a ghousuii‘cn about \

1ocnl 1and ks

/. used to-gather the data for“tnis’ thesis, from ‘both primary{

. o e s N
*Chapter. two; methodology, is, con d ‘with ‘the 1 1qi

secondary soux-cu- ptin’ced saurc} obsarvntion, the manus
acript conuction of ‘the Ihmax‘lul University of Ne'doundlsmd

“ Folklore and Ia.ngunsa Archive, a qucationnain. and intsrvhws.
2 The " thix:n chapter is a review of foodways litsmture, pnrﬂ-

cularly’ thnt which his pravan usatul ‘for thig th-su.

"/ The ‘raw data that is the core of this. thuui.s iu\c@ntainad

“in chapter four, Béginning with a uscuuion of the tndi—-
T

tional Newfoundland khgchen and a\gener/al dosqriptiqn of food 4 J
pattérns, the chapter's other materials-include such uuﬁjénta

g




i uono dhowauion of tM chiang . en
v yln ngh): nrf "road &ndltionn and alm 'qr older versis s, |




: Ac);rxoylpdgmsnfs‘ i

- There ar «many people whion Lmust thank for slping

mke"this thesla a raality. First, and foremost, I axtend

my ﬂtude 10 the mspnndentu of my ueationnaita and tn

#

2 i s+ | those \Shom T intervfowad for, shnr.lng their ti.ma and kn, w-
I am gruteful ‘to my neighbors who particnlsrlyTassis-

¢ g, ; 2 ledgé.
B d ths'lprogreua of! this thaais by supplyi;lg contextuai in=
formation and als‘B feeding; me tradltional foods and leven
7 some not ao/’tmst;‘i

1 fonda. Special :pprnciation\vo
\
Lanora and Mike Fagan for their encouragement, explanati?ns

anﬂ seal pia.‘ : \ % e

~r
- My teachers and fellow students in the folklofb de-~

L —

partment have offersd U hélpful ref nnd aug—

il \ \
o ) -/gastions. I tn)nk Harbex-t Halport for his advice and hslp.

i in polishin! my seha],pg;ly skills. ¥

' Several other persons o{\tside of the folkloz-e depart-
1/ Vhsnt have graciously offered: aasistamn particulnrly Keith
\ Hntthaws of the Maritime lustory Group and W J « Kirwin of
e Ngvgfound:mnd Dictionary Csnttu. Thanks to Fredérfer -
\ 7

“.Kldrich, Dean of thé Graduate School, for-a lesson on

% scienti,f c teminolngy and the facts of squid.. ‘And, I am,
\ 1ndePted to t‘he 1ibtnrlans and staff of the )(anz-ietta Har-

\ . vey Li ary, Memarial University of Newfoundland, for their ™

. § . EF aupport. ‘particularly thoae/persons ‘in infomatxon and

retarenee. ‘interlibrary loan, and the Centre for Newfuuml-
1::)\:1 Studies. They are ‘a staff of boundless energiesl

,/ Spscial thanks cn my adviser, Peter Narvﬂez, who has “
[ | o = . S
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7 chglm )

. Soeiologioll floton

Changes due to urblninticm anﬂ Lnnov:-.
tions in: technology . . 10
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9 Cookbooks anll other pri.ntad and oral _”
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Introduction :
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5./ Preparation | o o S
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.#10."'Food preferences
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Yoder, distinguished American folklife scholar,
N

qlmmt I - Lo
/ d “INTRODUCTION . /

) 0 ; o b 3
« There is a traditional saying that claims the way to a

m‘m‘s heart is through' his stemach. * In the 1ate' aighteanth :
century, French gastrcnomer Jean Anthelme Brillat-savatin
postulatad his own theoryn"Tell me wha't. you eat:I will tell
you what you are."l & h # . L 1 .
Evsry human being must eat in order:to survive, “Mem-"
bers of a society, whether they belong toflax‘ge or small
groups, usually develop a system of beliefs, concepts and
c‘ustams associated with their ‘food usage. The 'procu.rement,”,r
prése;‘vation. distribution, preparation and consumptior; of :

foods comprise the study of folk cookery. According to Don

.>. Folk cookery can be readily defined as tradi-
tional domestic cookery marked. by regional varia-
tion. The study of ‘folk cookery includes the study
of the foods themselves, their morphology, their

preparation, their preservation, their social and
psychological functions, and their ramii‘icatmns

inte all other aspects of folk culture. For .
total cookery complex, including attitudes, tabnos. /
and meal systems-~the whole range .of cookery and /
Ffood habits in a societyznﬂonigman s tem *food~
ways' has. become useful.

Newfoundland foodways derive from the traditions that
the original settlers brought with thém from England, Ire~

land, Scotland and France. Owing to the particular, énd

._hﬁ Physiology of Tagte, or Medxj‘ét;ons on T An cenden~

ial Gastronomy, - trans. Pster Smith New Ycrkxnover, 19 0), p. 3.

Z+Folk Cookery,” in z%.um and Folidifon Introduc
Richard Dorson, ed. (Chicago:University of Chicago
1972)y p. 325. . o .




\

sometimes peculiar ‘circ\msté'ncesj—‘af the island, the colo-
nists adapted their old”habita"to their new environment,
making necessary changes. to Lnéuxje' survival. ' Thus, dpring
the paat 400 years, Newfoundlanders have developed & uhique
food system.3 :

\ As with most other foadways systems, major historical

-‘(&ctnrs determine fooclways patterns in.Newfoundland. . They
X : :

include the follqwingnsettiemsnt history and ethnic demo-
gmphy. environment and climats, economic history, religinn.
snciolugiual factors, and changes due. to. urbanizncinn and
im}ovations in technology.“ W)&le one factor may be the _mos}:
influential at a particular time, it is the interaction of
the parts that détermines the whole of the Tobdways complex.
‘Al’l :of the: above factors have been vi_sn;ly influential in the
definition of Newfoundland .food t/x'gditions. It.is one:of ‘:chev
purposes 'of this thesii- to demonstrate the _importance of each

of these factors on the development of traditional Newfound-

.+ land foodways. A brief introductory-overyiew of each of

\‘these Nistorical factors in terms of their relevance to ‘the

island of Newfoundland is apprépriate here,

,

Bk a comprehensive pre-wenueth cantury history
of Newfoundland, seg D.W. Prowse, Q.C., A His 12;1 'y Nsw-

ihe »_Colonial
London and New ‘[orkmacnillan and Co., 1895). llnfnr-
tunately, there is no comparable comprehensive history for
post-1895. s
“Yoder, p. 328. /
i P




Newfoundland, 42,734 square miles and the tenth largest

/ island in the wurld,5 lies between parallels 46 and 52 north

lutitude and be/tween the meridians '52 and 60 west longituda.é
'.\‘he topography in the west is mountainous while the interior
is chamcterized by luw hills altsrmt,ing with rolling plains,
marshy tracts and woo eq_areas with numerous lakes and’, g‘ivers.7
John Cabot disfovered the lsland in 1492, but it was
Sir Humphrey Gilbert'‘who finally claimed Newfoundland for the
British Crown in 1583.8 At about the same time; Frenchmen
]
landed on the south coast of the island, and by 1664 had es

tablished a small colony of some 200 persons between Cape-
ﬁaca and Cape Ray.9 Britain defended her claim to Newfound=
land, yet made no attempt to pursue colonization.

Evsntually. the English West Country merchants saw set-
tlement as a threat.to the migratory summer fishery which they
carried on in Newfoundland waters, and convinced the British

- \
government tp protect their monopol} by enacting harsh laws

" Stgrona § §: Potors and Thomas D. Burloigh, The Birds of

lg__?gm_gm (St. John' s:Departmant of Natural Resources, ' |
1951), p. 1. /
6

- “©Joseph R. Smallwood, ed., The Book _q;y_L)_ﬂd__aEng,
I(St. Juhn a1Newfoundland Book Publishers, 1937), p. 47.
7Peters and Bufleigh, . Tou / /7/
SLr Leslie Stephen and Sir Sidney Lee, eds., The Digc- ' '
B (Londomﬂxfard U 1versz1:y . -
Press, VIT, 1950, c.s 1 382), ppe 1207-8. / . T,

IKeith Matthews, "A ‘History of the West of /
Newfoundland Fishery," Diss. University of Oxford 1968 p. 193/ -

/ L
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.against settlement. in Newfuundlar;d. These hws. t‘:all‘e_d the
Vlustem Charters. were in efféct until 1824 ito 'Berare repeal ~
of the charters, however, settlement did occur on the island.
In 1676 the 'English Shar/e' of Newfoundland supported ‘some
1490 persor\s scatt‘ered among thirty"ccmmunitiss which 'extended

from Trepassy to ‘Barrow Harboux‘. The inhabitants earned .

‘their livmg off pf a short summer cod A’Lshery.u Sume 'psople
Game to‘Newf_oundlan»d 4o find & new life, but tha majority

- ,‘ ~came to the new wor_ld“{f;/ carry on the work of the fisheries.'?

Until 1800, most of the Englishmen who arrived in New-

foundland came.from the West Country--Devon, Dérset and

<" Soherset,!>" e English, hovever, were not the only adven-

g tgrers,_to/ééitle in Newfoundldnd. "Irishmen and Scotsmen also
ca’ma., The Iris_}n \;egarf substantial :;eas/qnal migrations in‘ 4he

; e b mid-1700s and the Scots migra\*fed in yite late';760s.l" In, -

; ' these early years the number 'of Scotsmen did not amount to

more than a couple of hundred; but, -by: 1800, sh, immigrants
comprised’about fifty percent of {he’popu&lation. The last -

great waves of Irish immigration.to Newfoundland occurred
e =T S : i
4 ’ - Hyeitn M’atthews, "Lectures. on the History o Newfound-

laq]d. 1500-1830," ‘St, John' ‘s Maritimf History/Group. 1973,
p. 111,

/ a 3 12)?01- an sx:ellent dsscrip‘uan of fishlng tachnology. \
. see, James C. Faris, Cat Harbour:A Newfoundland Fishing Com-. \
= " p munity (St. John‘snThe Institute of Social and Economic Re-

! search, Memorial University of Newfoundland, ‘1966), pp. 215-

o Uuat'thewg. 'Lectﬁrés. eoi™ pa 216,

“J hn Mannion, ™The Irish Migrations to.Newfoundland,"
- 1973, pp. 1-2; and, Matthews, Lectures...,“ P. 2.




ﬁ\'bstly ynv clerks,

‘ Raﬁny 1875-1898, % Master's Thesis Memorial

/

?brud as follows: ' = o ,3\,,.

\ By 1820 a mttern of settlunint
tablished on the Island. The vast majority of-the
ris were populated by fishermen from the West
In the _largest commercial
re deod plenty of West Countrymen,

i

lahd of a small but economically ver,
hn*g gr up of highly gkilled and educate
or other parts cr England.:

‘the qnat/ of Newfioundland and écross the ‘interion of thu
leami. The intex- or settleuents smng up' along \the coast

"to coast railroad b\i\ut between 1881 _and 1698.‘5 40 y, the

>nentu on the south coﬂat (aee. Table 1, Ethnig Groups 1n X
foundland, 1971/Cens\m) “These groups will not.be den’lt with
in this thésis for lack of time and access. Ne!foundlnnd hay
a native Indian population, the Beothucks or "Red Indiand,"

but they pecan7 extinot wh-n,shan_andit‘gi; the last member of
L e L Ens oy & A +

® e 220. ’l'ho Scots v(ete

15Kﬁtthews » "Lectures ’
trades-"

\ 15ank Cnm./“l‘he Construction of thc\gﬂfoung)t:;ndf'
Vers: o
Newfoundland 1961. ! \ ; )

i/




her race, died in1829.7 Preliminary estimates from th
< R |
1976 Census report that the total population of Newfoundland

is now 548,789 persnns»m

— 2._Environment and-Climate

2 / .
Newfoundland's natural environment is characterized as

orie ‘of long winters and 'short siamers. Although ihe growing
season is short, it s moist and allows for an abundance of
wildlifs on the island. In terms of edible flora, Newfound- .
land has many herbs anfl shrubs and more than thirty varie-’
tteu;gr berriea. Some of the herbs incﬁu_de the following:
eurled dock. Rumex crispus L., which 'has 'ttnaitiomlly baan/
or cnnactsd boiled, and given to gtrls in tha spring’ in some™ .
N : parts of Nevfoundlund'/ 19 dandelion WM <
A Webar. local names are dumbledor, faceclock and piss-a-beds, b
. i s used asa fresh salad green and in wines;.labrador tea Ledum

éoenlandlcun Oeder, also known as Indian tea; sheep uurrel\

= °Rumex acetosella L., known as sweet leaf, laddié suckers or: "
Sally gckersrand. sweet gale Myrica gale L., also called

goldwithy, the dried leaves-can be used as tea and”the fruits

can be eaten. > . / .

L7(eith Winte Last of the zmmm
& (Vancouver:J.J. Douglu. 1975), p. 142,

lBP ne conversation of 21 April 1977 with Statistics
i i ‘Canada, St. John's office. ' This is the only figure avail- '
¢ . ‘able from the 1976 Census returns.. - v e

1970hn Peter Scott, Edivle Fruits and Herbs of New-
foundland (St. John' siMemorial Un:venny, Oxen Pond Botanic
) Park, Department of Biology,.1975), p. 15+ : .

¢

Gy - S 5478 /




7 . T mnr Groups in N“foundlnnd. 1971 Cemusz
g Total Populatiom 522 100 PR
Augtrian ithuanian
Belgian ‘Native. Indidn

R Chinese

Czachuslovakia.n =

; .. /Dalddsh
X " Ea8t Indian

1“ ._i-Indo Pakistani

Other
Eskimo
Egtonian’

' _Finnish®
i }’ranch .
“German’ -
/ Greek
‘. Hungarian
YU - Teelandic'.
'~ Italian
'V'Jgpnnlese
. Jewish
" Latvian,
7

7 B&elari_xssikn

dal s zusmmms Canada. comp
: tawaﬂ“he Minuter of Industry.
Trade and Comnarca, July 973)

. Negro

Netherlnnds

Norwegian
Polish-

. Portuguese
Romanian

. ‘Ruséian’

Slovak & ' .
$panish o g

‘Swedish . . : . 260

= Syi‘ian-]’..ebanese 1405

. Ukranian S 175
West Indian » 60 .-
YugoSlavian 10 /.
" Croatian ST
“Serbian' 7 .l
‘ Slovenfan s ‘
No.s. L1000

"+ thier ‘and Unkriojm 6655 "




‘!he following are-the most comon berries in Nuwrou.ng-
landl bakeapple Rubus chamaemorus L.. known slsewhers as
the ¢l 'yr. bl

'/ - j!aumj.um mmillniﬂga Michx.) cranberry Yaccinium macza
carpon Ait.| gooseberry JJ?.EE. mllm Michx.;" mtahbarry 2

Yackihium muma LE: partridgeberry Yacciniuw m ; :

4 . idaea L., known elsewhere ad the 1 J red’ ot 4 P

¢ Rubus idaeus L.; squashberry hlmmnm gdm (Miehx ) Raf.; —/ 3
and, wild strawberry Fragaris Yesca L. i

I + Aaron 'I'homas, in his: Newfoundland _Qun]gl _qi 1794,

z : made ,the tollowing obaervatinns about the -island's natural : o

Tlorai . | B s
’\ = I have had occnsien ‘before, in more ‘than one
place, to mention how-plentifull this Country is, 6%
stored with Berrys. Nature has been nbundantly
gracious to this Country in that particular.. All w:
Countrys has something to recommend them, China
/ has its Teas, Lapland has its Reindeer, Ireland
/ has its Linnens and Italy has its delicious Pruits. "~~~ &
N S Newfoundland*has its Fish, and to thgt I'may add
it has its Berrys,” which -are gratefull to the taste ety
and so abounding that Horses and Cows and Goats + Wik
‘ live upon them when' they are ripe. ‘,The Berry :
o S © . which is“fo be fotind 'in the graatest quantitys ui
E - Hurts, they are called Whimberrys in England.
s LW ey grow in surprizing plenty under the Spruce
" .. Trees and Brambles. Partridge Berrys are: form'd
B &S TE like a large Pea and coloured like the finest
‘* Vermillion when ripe. ey make good Tarts. ~

k 2 S TR

2lBesides Scott, see also, A Glen Ryan, Shrubs of
-(8t. John'siParks, Division, Department of | .. ”
Tuurism, Provinee. of; Newfoundland 1971&) : s
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i These are in great abundance. : Here also are Stona
Berrys, -Gooseberrys, . Raspberrys, Currants and
Branberrys, with a great number of dther Berrys
/which produce: excellent food. The whole Country *
abounds -with them in the month of Aug\iutzznd quan-
t tys of Cranberrys are sent to Englund

-, Newrnundland's fauna consista of fourteen specieu of
native land animuls and eleven spacries ‘which: have'.been in-

ttoﬂuced either intentmnally or accidentally. There are,

"nineteen speciss of max'ine mammals native to .the island‘

coastal waijem. 'The rallowing are Nawfoundland'u land
nmmnmlsnz3 . i A o - s

Mative
‘bat, little brown MM.I.R mj.mma (LaConte)

.~ bat, long-eared % Myotlg keenii (Metrriam),
' bear, black, e a e W Pallas
beaver: - . - '/ . Castor capadensis Kuhl

/ : caribou “¢ . " Rangifer caribou.(L.)

fox, red e : 4 .Y._uln.um!a(l..)v
hare, ‘arctic- ). ' Lépus arctious Ross
~Zynx .. &' /. Lynx canadensis Kerr . - ..
" ‘marten ' . Martes americana (Turton)
muskrat ‘777 owatra zibethicus (L)
b otter . " 2, s . lusra can Schreber)
__vole, meadow i 3 Microtus: X (Ord)”
. weasel, shor tailed - . Mumla erminea L.
[ wolf (extinc:& R ng%m L. ?
2Z.Idan M. Murray ‘_‘ﬂm M;m _Q[ Aaron
ZThomas (Canadannangmzns, 1968), p. 1ho! E
# 25 tuart ‘Peters, "Our Land and Sea Mahinals® in The
5 _(_q_Qk 2 III, Joseph R. Smallwood, ed.
St. J‘ohn si1Newfoun land Book Publ\ishers, 19675 p. .317
=




burfnlo . Bigon on i
.. chipmunk,’eastern : x mgm (e) e
hare,” snowshoe (vsrying) Lepus ‘anm:mm Erxleben:’
[t ‘mogsed . . ' .7 Aldes aléeg (L.) .
~ " ‘reindeer (did' not aurviva) Bangifer' tarandus (L. ;) e
, shrew,” common Vi s,nux m Kerr - A i
squhnel, 4 3 plazedun hudanmgns. o b — ‘
vole, -red-backed . . uuhmm Zappert (Vigors) :
i / Introduced. (aceidental) o e ¢ - "
Ut mink AU 3" Mustela :da_en Schreber :
o moués, h.nu'se : - Mus mmm L.

Di o Investisation, 1958 (St. John'siWildlife Divis:.on,

mm (accidental--cross the ice»packn rram 8 e, S
i ‘Labrador 6 Newfoundland): L e

bear, polar
\fox ‘aretic:

Mm‘&g ( mtentiom],)

., rat, Norway . e SR mm (Berkenmuv;)
o The car;\bou, arctie haria. mooge and sncwshoe rabbit
dsaerve particular attention benause thdse rour mammals have
. shared the'bur(ien of providing ‘the ‘major game: animl supply
thrnughout Newruun&land‘s history. The caribou emd tha \ 4
dretic hare. f{gure mostly in uewroundlmi 8 hlsto!‘y hefok‘e i
1900 ana %he moose and the snawshoe hare aftsr 1900, Before /' (

introduction of "the mﬂDS!q L i

the indigenous carlbcu MM the
only large wild herbivorous:mammal in insular New=
foundlami...especially where: arcti¢ or snowshoe.
 hares were not abundant, the-caribou was probably
s "the principdl source-of frésh meat fnrzgany inhahi“ ¥
tants over 2 mrgs part of the island AT
3 >
z"’stuart Peters ‘and John Kiri

Department of:Mines and Resources, 1959), . 3.




> was approxxmately seven ‘times the size of the carlbou pop-"

No. 9. n p., n.d., p

Naw. huvqever, ‘the burden of §h9 big game harvest is home

by the moose, intruducsd “to Newfbundland on two occasions:

in 1878 a bul]:fand a cow were released at Gander Bay: and,

in 1904 two bulls and two cows were released- in the Grand

Ls.ka area.. The population of 30 000~40,000 moose in 1973

ulatlon which 1s now a much saught trophy by mtive and

foreign sportsmen.2_5 .

° The decline of tha arenc hare, ‘Newfoundland‘s orig:mxl L :
rabbit, began when chs snowshoe hare was brought to Newfound- Ny
Yand betwsen 1864 and 1876 from Nova Scotia.26/ A smaller :
rabbit than the arctic hare, the ‘snowshoe hare to0k ‘over ‘the
island's lowlands and pushed the arctic hare into the higher

topéémphi9él areas.. Today.the prétiui})a;g is #n ends,hgered a

.sﬁscies, and when rabbits are hunted the term is always used

in reference to the snowshoe hare. o /

T)le speues of birds, fish and mammals indigenous to. in-

. sula’ 'Newfaundland and-its coastal waters are tdu numerous,
-to 1list in'detail here, but’suffice lt to say that many of
the species supplied settlers with nourlshing rJod parti- .

culgrly the whale and the seaﬂ.. Wizhout their inclusinn in
the’ traditional diet; many Néwfound anders would not have ) . s

survived. Some‘of' i:ixe gamé birds commonly humted include:

i

25uLite Histcry of Alces \1ce gm__;;;_g (Moqse)/” St.
John's, n.p., nid., Pp.-7, 9. \ .
w26y

m r_gg 1n "Vlay of ,Lm'e Serles,




“blaék duck Anas rubrives Brewster; Canada’ goose Branta

canadengis maﬂ.enai.s L:y common puffin W m
arcticn (L. i common. snipe Capella nmnm slslma;ta (Orﬂ)v
arctie owl Nyctea ﬂ_q_mum L., known elsewhsre as the showy
owls: turr Uria lomvia’ lnmxla (L), Known el7awhera as the
thick-billed murre; and, ‘willow ptatnigan Lagopus La_ggma 4
alleni Stejneger, knowh in Newfoundland s partridge. Some

of the fish that are found .’m the: Newruundland dlet includex

braok trout Salvelinug .f.wmunma Mitchill; caplin mallglua

;¥illosus ‘Muller; cod-Gadus sallaz:iya L halibut)imnmnma

hippoglossug L.y herrins Sq.mn haréngus L.y Lobster /Hmnanm
“Aericanus Miine-Edwards; salnon Selme salar L.y and, wnite

hake Hmnhmia tenuis Mitchell.:

It is impor'amt to realize in discussmg historical

‘ faetorg influencing-the foodways “of a foli’ group that environ

msn't and climate determine what are called seasunal foods=-
items Whlch a‘ppear in'a dxet at specific times of the year.
For example, in ev{foundland most bérries ripen from mid-
‘summer 'thruugh mid-autu;nn, each Berry on its »‘own sectio;m of
the time iine.. Strawberries beg:m to ripen at ‘the. end of -
June, raspberrlaa in July, hlueberries in August and partridge-

berries in September. = The ‘bakeapple season is very ghort;

general  agreemeht defines the season as the last week in July.

and the first week in/August. The hunting season for ma’ny
/
animals such as rabbit; moose and. caribou is the fall of the

year. : Fish, toa. mature and run in ma;vmual seasons-—cod / %

in April through August, Lobsfer {n Aprilvthrough August,

13
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’l’hsre are, only certain [tines of the year that seasonal
toeds _can. be freshly obtaine;l Ior the diet. Modérn: preser-
vational “techniques 6fger the phsaibility of keeping many
Ltems in almost their natural‘ state for use all year round «
But, most foodstuffs cannot be freshly supplied g11% yenr i
unless they are imparted.?xam ather provinces oz~ ommtx-ias.
3., -Economic Eiﬂjgx! . ' .

Newro\mdland'ﬁ economic hixtory hes been 1ntrica't31y

linked to the sea apart from some amallsr ventures: of New= -
fnundlandars into mining and lunbering.. In Tact;' as fish. in

Newfoundland is synonymous with- cod unless otherwise spec

s fically statsd, econ/bmxcs in’ wacundls.nd has been almost

synonynous with - the fisning industry.?? A'man efther fished

. purely for his- own survival or worked' for the fiaheries. As

" fish was a prime’ sconomic resoux-ce it was insvitable. thad

!‘iah would also acquire ths statns of a ma.]nr local food
source.

Until the eightaench centur‘y Jnast Tood was. imported ta
Nawraundland. The major suppliers wera England, Ireland and
America.u‘ England and‘Ameij‘.ca Just abaut equally provided
breadstuffs to the island, and Irelind specialized. in and
prov).ded most of the 3317 pork. _ America and the West Indies

/

27A1thaugh now, 'in terms of net profity, mining and p
lumbﬂx‘ing provide a greater . source nf wenlth for the pro-
\vince than fishing dodes. i J:




bprovidedbrum and mnlag\ses.za p - i : v, e
It is interegtiﬁg to 1unl‘g at a spacifiq'li_st of . fhs
.food .supplies impor_tad by l!e‘w‘t“ouﬁdland during this period
for it comprised a rather small base.of pravisions--provi- =5
ions that would, not spoil during travel (see, Tables 2 snd 3
. . for lista of provl.sions) One can: aumise from this meagre
. - list that the sattlers had to be.mostly dapendent on their :
ao . 2 mtural resources. There rsally was not even time to herye—

fit from the pnténth\L agricultural resourcés for dnrihg/ the. |

gt growing season_the men, and many womsn, were busy with the .
s 3 wark of the fisherfes. . . - E P N
L S In tex'ms\of the island's hlstory of pro‘dding suppues
A~ for its own popu.lstion. N#wroundla.nd'a agricultural history S

officially. dates back to-only 1813 when' "grants of land t‘or

agricultural purposes were made.. ."29 As mentioned previous- i
5 % 1y, under the Western Charters permanent settlement; was 11-

legal in Newfmmdland. But, again,’ deapite the Wautern g ’

/ Gharters, cu.ltivation of the land "supplied a\‘\: 1eaat some’ re-
tirn . for the Nawi‘aundlandar after the mid-eighteenth century.

Until that time. % s

vt ‘ the natural resources of the woods -and sea .did pro-
~ 3 . vide -considerable quantities of'meat and_ fish, as
well as dietary supplements such as bsrnes and
. ‘the hesvuy-ussd spruce beera
The ‘food and sustenance for:the men is'beef, -’
P fish, pease and other provisions, vwhat they. can

26: Grant Hoad, Edghteents Genry Newfowlana (fo- ¢ .
rontoiMgClelland and Stewart, 197 B pp. 1312, . ik "

T . smaliwood, I, pe: 63
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/ gett, their beer is brewad with molasses and -
spruce, -

They feed theu‘ men' in. the summer- season mostly
with Itash codds, with some. salt pork and a little
beefe and biskett,

In the winter, the planters both to the north-
ward and southward of St. John's. hunt for deer,
otter, bear, martin, fox and seales, on whose 1‘1355
they feed for the greatest part of that season...

After the embargos on settlement and, trade were re-

/- 'seinded by the British gnvernmtfﬁt in 1824, Newfoundland be=~
"‘gan to prosper in her own right as a colony. ‘Although go-
mestic agriculture was still.at a low level in the first

/quérmr of the nineteenth century, by the beginning of the
1800s Nev;foundlaiéeis were ..cultivating some peas, heansv and -
roots on their Land. The impetus.for this activity stemmed

© ; . from the pariod o!‘ ‘the American Revulutinn when Newfound~
. 'land's source df supply was cut’ ‘to trade with Great Britaiin b
_-and Ireland. 33 me islandera were thus‘:m:ouraged to become -
'vmore independent with respect to providing their food supply.
Tables b and 5 of "1840 Food Imports “to §t. Jonn's" and
"Items for Sale.in St. John's, 1842" show that the“variety <
. ',of imports had greatly 'expanded by the mid-nineteenth cen-
! tury. Many of the “itens on thgse lists could be-categorized
as luwuries rather than necessities, This was an important
step in tl-ané/ition for,the population %o attain for ifs food
s,‘,{st_ev!u it ind%-catss a lcartéin measure of prosperity. However, .
note.that most of these 1uxuty‘ items were probably puichased by Lo

-the St". “John's residents rather than by‘tne outport residents.

3zrbm., v 129,




e Table h/
"o Food ‘Tmports toSt. John's a4

nuh oat
3 P < - seal, Indian
vason “shd hm L " molasses

beef, salted .:"‘oats and barley
~prandy |/ oliveoil

sbran’, S e “ pease and beans
bread . o AESLGR, Tpinentie

butter” poutmu and” other:

pork #

cheese i P " s rice

oldak. -1 i ;e Tum

ooffae, i1 i o i ' salt, fine

cocoa " . 2 . sugar, Muscovado - gL : %
cordial 5 o . “sugar, refined o . 3
flour ¢ Rt - (g i ' -

fruit p " ‘vinegar i : 3
herrings- >~ ¢ . <" whisky : 7 Epnd
Indian corn: . - % - " wheat . 2

- wine

Spy, hardllenrv Bonnycas 1 _qxnmdhm
(Londom)(anry Colburt rub.%'xsuai I1, PP- ;ao-‘}'.l

ABEZ™N




/
7

" \sherry i

" Beef, bést mess

k—l‘ﬁ. icaves of wheapvbté
barrels of potats -, ¥
sugat. mcnvadp
“white or loaf sugar
Flour, American, i‘ine
- Sea Biscuit, -
Irish pork (prime)

Mutton (winthr—sum%‘x-)/
“ Veal (wintsr-summar)

wine '

champagne

" Porter

“Pea, souchong 7
*'Hyson

# Vinegat. best. ... ',
B molaases .

cod

~salt herrings

"salt, fine- .’

.salmon S Paa s
lobsters

. uystsrs (from Prinoe Ednatd
Island)

herting 'y -
bmca c()f ptarmigan or g&)-ouae

utumn or wi-nter

.'geése !
- . poultry. "

e
venison E 4
oats’ 1. N S

ks 7, AU G R ey B

‘butter, fresh, .
eggs X

turkey

ducks.
‘brandy a
‘Whisky, Irish
pearl darley
i mus tard
repper
pine-!pple (from West Inﬂies)
apples (froﬁmerica)

.orahges

pedrs and plums (not often)
West India préseives

BEX g \

* Raisins (best ‘mucatel )

Currants

WhH:e grspes (from Portugal
Spadin)-

Onicms ' :

Ham (Westphalia, - Iraland,

v America) :

" *Cheese’ (best English Amsrican)
" 7 Hare




’l’able 5 of items for sale in St .'ohn 8 lis’cs game- tound
in Newfoundls.nd, €& hare, venison, cnd and salmon. Pré-/’

sumably, thesa items were not 1nported but were .the 1n\ii- .

X genous stock and simply up for sale in St John'aﬁ/

Richard Henry Bonnycastle nade some interesting notes
in Newfoundland in 1&&3 about the origin of various imports
which wefe ptimarlly/ from Great Britain, the ‘Unltsd States,

& British North America, “the West Indies. Spain, Pottuga and
}(amburgh (Westphalid)s

United States: bsef(salted), biscuit coffee;
fruit, molasses, pork, rum, -salt, Muscovado sugar.

West Indies: mulasses, rum, Muscovado sugar,
meal(oat), farina, peas ,~beans, yark. salt. .

British North Americar ale, porter; bre#d and
butter from Prince Edward's Island, flour from Canada,:

molasses, potatoes vegetahles. pork, rum, Muscovado
_sugar, tea. -

%" Hamburght hread,—buttsr.
R, Spain and Pgrﬂm] : coffee, /i‘lourv. fruit.
Great Britain: ake, porter (chiefly from Ire-

land) 3 brandy, bread, butter (Isgland), cheese, - flour,
pork,. salt, refined sugar, tea. ’ .

€. Grant Head makes similar observatio;m about New—

., foundland’s food. supply in the early Rinetsonth cantutgs

Despite an ncrsasing use of "the '80il in
Newfoundland, the island remained strongly tie
{0 'outside sources of supply for most of her ma--37
Jjor foodstuffs. Fish, some of the /potato needs,
and-salad greens were, essentially,- the few home-
- grown goods. The _source of food for the :lsland

Frvid,, po 23, 2 B

3Tohe potato was intrnducsd to Naw:‘oundland around
1750, Haad, p. 142,




was the. traditional triad of Great Britain, the
West Indies, and. especially, the North American
continent. In 1807....half the bread ard flour -
were coming from the United States and the other
‘half,..from:British America.,.and.Great Britain.
“Beef and pork were’supplied from Great Brita:
while rim. and molusues now-came directly from the
~_. -West Indies EBthm from or via-the Americnn
. continental area.

Although the agricultural productivity of Newfoundla.nd
" haa great].;\ developed since/ the mid-nineteenth century,
according to, a 1971 report Food and Asricilture Potentials

agricultul éin Newfoundland nonétitutes arela~ /.
tively small portion of ‘the Gross Provincial Pro~'39
_duct.” Thejrural sector shows lack of development . P

The report ﬁzontinues to say that although Newfuundlanﬂ
Vhau a short. cool\ and relativaly moist summer with & frost-
free’ seaaon of 11 days An/the suuth to eighty-five days in
“the north. in 1966 only 50,000 of ninaty-one million acres !
"on the vhole 1slarjd wds in farms 0 Mostly the "hardy . vege-

‘tables" are culvti ed--potatoes, cabbage, . turnips, baets
and carrots. Hawevjz", Newfoundland is not self-sufficient

in-the production offthese vegetables.' . A ot

! > :
A similar‘eitua*iun exists with respect to the meat and

38fp1a., p. 233.! el g 5

395 M.H. Rizvi ahd A. Davidson, MiL. Lernhl Wi w.
Graham and G:A. MacEaphern, tia;
in (Ottal axAgricultural Economics esearchm

Council of Canada in Cooperation with laurentish Institute
for Social .and Economic Development, 1971), 'p. i.

Bornid., p. 3k, | 5 B o




mn'r'y supply in He;uroundland. The‘maquity of :these 1te;ng .
is im_)orted. Since joining camdiﬁn coni"aderation«m
1 April ‘191»9,' Newfoundland has received more of its import
items from the mai\kland than she did as-an independent. coun-
try.*! For’example, whereas once most of Newfoundland's salt-
pork came i'ram Ireland and the salt beef from the United =
States, these _sal‘c meats are now prepared spec:\elly in Canada, -
solely for the 'Newfoundland market. “sa
Newfoundlanders pay a greater percentage of their net . .
income for food than most of the rest of thgi{* _countrymen
because of their long history of importation of. maj;:r aua.nﬁ.-
" ties of foodstuffs.*2 Thus, it is understandable v_:'};y'mucﬁ of
the Newfoundland diet has remained so traditioral and stable.
This traditional diet depends on the less expensive’food im- C il
vorts. Auho\igh great thanges have occurred within the News ’
foundlander's| diet during the past thirty yeaz‘s. monst)u'y
searcity has ttadmmnauy held a tight rein on what New-
foundlanderg hgve been able to arrord. to eat. This is why
nany foods which are. niw common. were luxury items within' the
traditional cl:'l,e“i‘7 and appeared perhaps only once a week at the G
SSinday ALy oA LY OAE Eyear duFing the’ Christmas

/ seasons~ These ideas will be developedwin later chapters. |,

Mplec 6. Stacey, "1000 Days ’l‘h\ Changed Our " Destiny" &7
in The Book of Newfoundland, III, J.R. Smallwood, ed.
(St. John'siNewfouridland Book Publishers 1967), pe 138;

¥21n Newfoundland the proportion of disposable income
spenﬁ on food appears. to approach twenty-five percent.” For.
the rest of Canada the figuru is twanty percent. Rizvi et

‘al.,.p. 5. e g e \
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«" The ‘religivus affiliaﬁom of Ns’w!‘oundlundeys are nas~
turally clo‘seli linked to their etpr;ic backgrounds. The ma—
_ jor-ones are, as previously. stated., English, I&\ish and Séot—
‘ tish. The principal English denominations are Anglican and

Salvation Army. People of Irish ancestry a.

genemlly Hp— .

\jpan:Catholic. People of Seottish ancsstr?wrs/ganerally %

Presbyterian. Included among the religions px‘acticsd on a
major scale in Newfnundland today are the, North Amarican
based danamimtlons such as the United Churoh’ of Cnnada and
the)entecostal Church (see. Table 6, Religinus Affi.liatiuns

in Newfoundland, 1971 Census) !
Religion has played an mportan't role in the lives or
Newfoundlanders since -the beginning of their h:l.story. Even
today in 1977 all s¢hools An uewroumuand maintain religious
affiliations, No civil marriagas _were’ perfurmed in Newfound-,
1ana prior to 1976.43 Food CEtePHE IR WL, Have beeh ds
tlusnced by religious, law. For example, until the Church 1avl
was revised, Roman Catholics d19 nov eat meat on Friday..
teérms of. “their weekly meal pattern, many Newfounﬂlandsrs did
not eat meat on Wedngsdnys and Fridays during Lsnt’sand this

pattern of ahstinenge _was often followed throughout the rest

{"of the year. Mary Newfoindlanders not of the Roman Catholic

‘persuﬂsion also fa*ithi‘ullyv avte .£ish on Wednesdays and Fridaia.

3"Sulemn:uatfcm of Marnage Act" 1 November 1976
epartment cf Justice, St. John's, Nawfoundland.




i Churches of - .*
| _-—Lprist,

" Gresk Orihodex

Christian
Refoimed

. Confucian
Dwkhobut el
".Pree ué‘thuust

Huttarits i i
‘Jehovah's: Hitness,.l 860
S JFewish S Y
Lutheran
‘Mennonite.'
Mormon .5
Pentécostal
by
; Prasbytar{m



A’.l‘he strongest infiueﬁce of the Church) hnwever. might

" be ‘seen in” termu of the dictntinn of feast and fast days
during the year. For examp].e Good Friday. Christmaa Eve, /
and/ the weeks of Lent are fnst days. Certain foods must
o not; ‘ne eaten on rast days), . usually meats, Indulsence in 5 .‘ “
. o ¥ special foods is encuuraged for feas‘t days. such ds'St. 1.
Patrick's lﬁay. . : . . 4 g k¢
1 ¥ <

[

The socxoloiical factoLs that- affect the food system of

f i 5 n/ - sﬁfal_k gAroup are enerally those associated with thé behavior-. |
al aspectg“of a speiety. \In particular this includes tbe

" community belief \ysfem of ‘food avoidances. Frederick '
Simoons, 4n his bn ok -Eat M ﬂhia, Mlm M in

- mmm recogxuzes that v f :
the fouds used by a-group are chosen in saccnraance p :

with cu.‘[tural attitudes and patterns of behavior...
/In one’ case, an avoidance may be associated with

'o o~ mere indifferepce;in another it may involve strong
m e prejudice and| the impnainon of sevére .sanctions,
5 e + even death,’ for violations.'>

oA I-‘oaﬂ avoiéances are obvious within the Newfpundland

ot . roodways systah. s!lthough 1 have rcund no: svidence ot‘ the

1mpusztion of sevsra sancticns as ,suggasted by Simoons. I+

But. as simbons nntes. "it is 1nteresting ‘that ammsl and B
L Lok not plant foods shuuld be the frequent ab;ects of. disgust nlt6 -
.Simoons ‘:Ls‘fairly. succgssml in tracipg the historical 5

_ *SEgt Not This FleshiFood 'Avoidinces L m_mo'm%a, P ag
(Madisomllnivarsity of Wisconsin Press, 1967), .pp. 5, 106. ok 8
. us " e

“reid. p 107., ' S ol o] . VI




- origins of the flesh avoidances that. ne discusses (pigand . i .

pork, beef, chicken and eggs, harsaflesh,"cgu;.el-flesﬁ.
* dogflesh), but it appears that-the or‘;giﬂs of at-ledst some
_food .avoidances here“in I!swfoundla:-m are relative to the ‘ié,—;

land's singuls‘u- history and are not dariya?:i‘onsrﬁf Ehglish,‘

-Irish or Scottish customs. .

Newfoundlanders have. traditiomlly avnided eatiné in~
\ 4 shere invertabratas and flatfish.w’ I ‘have bea{x unable o

‘ Bscax‘tain the origin of this pl‘actics, however. it has bssn
suggested by s;veral informants %o be dua to the fact that

. raw gewage was dumped directly.inta N‘ewgounﬁl‘and"‘s inmedi~
\ = T ate coastal waters. The'inshore shellfish and‘flat:{ish,

vs(’:"avengers dining along the ocean'floor, were therefore unfit
s 4 R

” & for human consuiption. Conversely, it v?i,;s‘ sanctioned to éat
\ most fish t’;a‘ught offshore uniesg it was a pa‘ﬂgigulax‘lv bony‘
’ 1 ] spedies. - : et l )

i According tu Fx‘ederick Aldrich, praressnr ot biolngy at

Memorial Umversity. thete is evidance that' on the east

coast of Nawfoundland during the Depressmn, lobster Honmrus % /
Amegicanus Milne-Edwards was thrown avlay because it was cons S f

- - " sidered to 'ba "trash.” The fact that there was no market for -

lnh\s\tsr at) this time in this area has been corroborated by
\ e wilfrndl Tamplaman, 0.B.E., nov) retired profesdar and holder of

\ ;
. /
“'Hl&khuibut urbot, ddbs and flounders are generally
known as the .flatf: es. 'For' further details see, Nancy Frnst.
_m_;nL-Pi s. A Popular Account of Their Life '
Histories (St. John'siDepartment of Natyral Resources, Ser- .-
" Vice Bulletin 14, 1940), - For details of Newfoundland inver-

© '“tebrates see Wilhsd Templeman, -Marine ewf
- land ‘(omam:nsheries Research Board of ‘Canada; 1%5).

L BRI,



the John Lewis Paton Chair of rine Biology and Fisheries
_at Memerial University. Howaver, there is no definitive
axplmtion for the origin of this practice.

The bait squid Il].ex illecebrosus (Lesueur). in abun-

dance along much of the Newfoundland coast, is also. avoided.
Some Newfoundlanders eat the bait squid, but many more re-

F : o i
fuse to indulge in them as food. Aldrich explaing this to
be because of their status as "bait," and the most valuable
bait at that. There are less important bait, such as herring
and caplin, and these are not avoided in the same manner as
are the squid. However, herring and caplin are ofteh used
for purpoées other than as bait\and for human consumption,
e.g., ground into fish meal for pbt foods or for fertilizer.

Aldrich-has found that there are people who eat the
bait-squid but publicly refuse to admit that they do so. n
Accordink to a Memorial University of Newfoundland Folklore
and Language Archive (MUNFLA) manuscript on "Newfoundland .
Squid Lore" by Jennifer Snow,

There seems to be a certain prejudice agairist the

squid for food here. Squid are considered to. be bai;
and. people don"t want to eat bait....Dr. Aldrich ‘tells
- - of a person h& knows who said he would never eat
" squid -and then had a dozen for dinner, not knowing
what he was.eating. The whole affair was rather em-
barrassing for him because he was prejudiced against

eating squid. Nevertheless, mnxaﬂawfoundlanderu
. eat many pounds of squid a year.

Finally. the dogfish Sg jualus acanthias L. is not eaten

alﬂlough it, too. ahundantly inhabits Newfoundland's coastal

heuumvm /(Memorial University of Newfoundland Folklore
am'l Language Archiva), 72-12&. . 19.




waters. 'l'he dogfish is a nuisance:to 'the fisherman b ause
it gets ontn the trawls and ts.nglss/them up before fcod
and othgr valuable species can get on. As an euamobmnc’ﬁ,
2 fish with a cartilaginé)uﬂ ske_le‘ton. playelike scales and i

lack: of ‘air bladders, the dogfish is'not marketable.*? .

i Therefore it is an enemy to the fisherman and is not eaten -

by~him either.
The prex}ious rexamples'show that peer group ﬁiisure is
mnuentm in deternining the, riles of. tradition}—Such
peex7 group pressure manifests itself in another way in New-
A faunﬂland. in dictating what is proper to serve to guests as
opposeé to members of the famlly or.clese friends. Within
the traditional food system in Newfoundland 1t is generally..
accepted that fish is ‘not a festive food, and, 1ish is usu-
ally not served to company, ‘especially ‘to . strangers. Bonny-w
castla nnted this pmctice “in 1842 when he rlsscrihed hig .
vlsits to l(ewfo\mdla.nd hontesy / £
The good wife puts smma tea in the pot...boils
/ some eggs, produces a pat of fresh buttér, and a
large jug of milk, with a loaf of home-made bread;
‘~or, if that is wanting, white biscuit...
They hever offer fish...of course fresh meat is —
seldom seen, ‘but on rare festive occasions...They
. have usually...a store of g'bour and of salt beef or -
pork.. .with their poultry.

The effects of sociological factors on the determina=-

" tion of food hahit\s vas the thesis™of Renée Valeri's study :

i Ry
%mg New International Dictionary of the
mgy Springfield, Mass.l(‘r &C Herriam Co.,
» c.3. 1909), pp. 397, 729. B,
5°Bqnnycasth,. PP, 127-3f




of the traditional food supply ‘in the southwest of France 5t
As I have noted wi,éh respect to the us§_ of fish in the New-

foundland diet, Valeri maintains that traditional habits in

_Lnnqes' in southwest France shgtply distinguish food eaten
inside the family unit and food given outside to distant

(parents or foreigners. - . .

It7is confirmed .that variations in economy produce i
variations in fobd not only'as to its quality and
value but .also in the social categorization: —As
a means of providing offerings food has a privi-
leged place in the representatiogzof social hunds
and a concrete symbolic meaning.

Peer groups define the traditionally accepted means of T
cnoki/hg and serving of food for example, the preparatmn ;
of the traditional Nswfnundlsnd dish fish and brewis. Br1et-—
1y, this is boiléd salt fish and hard bread (ship's biscun)
that have been soakeﬁ ovemight and brought to & bail, usually
served with scrunchions _(fried.out pork bits). There are .
about a dozen different ways to prepare fish and brewis, de~

pending on geographical location and the social s).tuation.

,'/Slpuhcant differences in the recipes are also dete’f‘mnsd

by the one factor of whether the meai is ’;ieing prepared in

a home or on a fishing boat: 2

6, ¢ D

Two aspécts of folk cookery tend to.be most: affected -

by chariges 'due 1:9 ‘urbanization Bi\d innovétinns in technology-

51"Study .of ‘Pmditioml Food Supply 1n the South-West
of France,” E_thnglnsia Scandipavica 1971) 86~96.

5%Ibig., p, o4 J . o
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preparation and preservation of fgod._ .In 1809 Nicholas

Appert, a Frenchman, received a prize from “the French gov=
ernment for inventing .ﬂ\e process or hermetical ;ealing.

For the next half-century what came to ha caned "the can- '__‘, e
ning induxtry operated mostly by hand lnbor; but, by the ! X
1890s, canning in Amriea was ‘a mechanized industr'y.” Thisg. :

/

/meant a tremendous growth of available foodstuffs, for now

itenms were apcess#bla to the public on a scale ﬂnt possible
. before s'nd parﬂcumﬂy at times other. than, during.their -
natural gruwing season. : ’ " ;

Fcr Newfoundland with its short\growing season, thé, " N

invention of the, canning ){racess meant drastic change in ¥

peoples’ Tood expéctations. The critical position of having &
H . %o survive the winter on a minimal supply of ingredients was
red;xced. Although for a long time there was a certain per- :
centage of the population that obvm\uly could not afford
/ to buy the canna:l gnods, at 1east ‘the possibility/ of using

* = them became a practiul reality.
Once they could afford the canned/.goods Newfoundlanders
catie %o depend upbn them for, a substantial part of their diet.
As e]\eétricity becamd available to most ot the ;Newfoundland
outports only since the 1950s, t}ne banetits ‘and convenience

_ ‘of hauseheld retrlgemtion are x‘elativnly new.5 ’l‘hererore. ¥

- L 53James Coiline, m __T&u of _mmgd Mﬁ, (Naw Yox'k,r/
“ n.p., 1924), -pp. 6.

' = sul}eorge P. Hobbs. "Newfounﬂland's Ravolution in Elec- /
triclty" in The Book of III 'oseph R.:Small= 3
= voudésed. (St. John' siNewfoundland ue‘k Publishers. 1967), g
~p. 386,
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. as food habits are slow to die, even todayvtraditionnl 2

foodu such as salt fish and salt meat play an obvious role
in the Newfoundland diet. ) . ¥

As the title of this thesis suggosts this is an at-
tempt to define Newfoundland's tradi/‘:iona{ foodways in terms
of nmgm, adaptation and change, The origin of Newfound-

lando/rs' foodways must .prlmarily be.traced back to their -

ancestral heritage, again, for the majority of the population, '

\English, Irish and Scottish. Original patterns are easily P
i‘{entified because the traditional folkloric processes of.

yariation and adaptation on basic themes have been ‘success-

fully carrud out. Anothex‘ main purpose of this thesis is to

isolate these patterns and ‘0 show that they still survive,
even in this era of convenience and fast foods.

There is physical evidence of Newfoundlanders' desire
to, preserve their food trad_itions. illl;strated by the his-
tor/y of the ﬁpublication of: local cookbooks, 4especially during

’ $he past twenty years. There have been local printers in .

3 E
Dalhousie Review, umgsa). 57-66.

St. John's and, elsewheré in Newfoundland since the early

: nineteenth century, but unless it was in the form of ephem-

eral material such as pamphlets and chapbooks, there is lit-/
tle evidence of prmted Newfoundland recipes before the

wentisth cem:uz'y.55 The use of cookbooks in Nevn‘oundland

55 «J. Devereux, "Early Printing in Newfoundland,"

e
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_ successive 5enerations. &

W,
. Ryerson, 1976)7 pp. 24, 27.

roodwsys s definitely a madarn phenomenon. with the major
-

emphnsis on ‘baked goods. The yrucesses of oral tradition

are still the major means' of passing on foodways hetwsen

Parsons in outports almost certainly did not indulge in

the use of cookbooks, especially due to a lack of reading

ability. Theréfore, oral tradition had to be the only way.
Although the first known attempt at_formal schooling in New= '
foundland took place in 1723.v

«osup £0-1950 and indeed even later, the majority
of Newfoundland pupils, for financial, geographi=
cal or psychological reasons, were denied .the op- /-
portunity to_obtain a satisfactory high school- .
education.. In hundreds of settlements where there
were only one-room schools....large numbersof " -
boys and girls reached adulthood either completely .
or partly illiterate, and the' records show that a ,
child forced to attend a one-room school had some-
i thing like one chance out of. 700 of ever attain-
- ing a Grade XI Matriculation.
For most of the nineteenth century ayerage
attendancs was probably no higher than 50 percent,-
and for a good deal of the twentiatgscentury pri-

~

T . orto 1949 it was under 70 petcen

It was probably the townspeople of St. John's who first

used cook‘nuoks as reference materials, or were simply able

" to afford them‘whet)vlar or not.ever used them. As I have

found no extant evidence of Newfoundland cookbooks before
the twentieth century, it must.be assumed that thosé people

who did have cookbooks used the gtandard British or American

; publications, in particular, Isabella Beeton's Victorian .

cookbook, "The Book Of Hougehold Management, 1861.°
b ~

- 56Prederick W. Rowe', 'The Him of E t:a
foundland (Toronto:The Ryerson Press, 1952
Edyc [ Newfoundland. (TorontanMcGraw-H;ll
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! fft\ar that date but probably before 1935.57 None of khe men  © )
ne

7

Publication of Newfoundland' cookbooks has baen under-
'taken by two types of jgroups:local food d;\stributots who
use :ths cookbooks as a means of sdvertxsemenh and,.local
r;zligi‘nus and civic organizations all across the i‘slan}l.
Before 1nd1v1du;. food distributors began publishing t/heir
own materials, there was at least on€ boukbook’pu'h\li'ahed
and paid r&‘r by the/coll,ective advertising aff/ozt of most of
the major food distril?uto s in St. John's. Long Bz‘otl}érs
Printers on Water Street in St. John's printed Am Up-to-Date
Recipe Book:Contaifing One Hundred Pages of the ‘most Up-io-
date Recipes by the“gelebrated chefs from abroad, Chas. A.
Prince, comp. The book has no date of publication, but as

Long Brothers was es’cahhehed in 1912, it was some mme

ow at Long Brothers remembers the book and two fu‘e}s ‘have co %

destroyed their older files. The advertisers lis‘tez in the

recipe book are familiar to many Nev\:i‘oundlgnde‘rs’ ngmories

" from pre-Ccnfederatioh-times: By : -
Golden Leaf Tea . - #Avalon Creameré" Butterine
Windsor Patent Flou "Sunshine” Butt| |
Native Plour(Manltoba Wheat) "Home Pride" Bu’tter-ine
Victor Flour *Crown" Butterine

Swans Down Cake Flouw Bennett Brewln# Co.

: Snnw-Flake Icing Sugar--Purity Biscuits .

There is even an advertisement in the Prince book or' arctic
steak, the name by which whale meat has been sold'in New-

roundland. Buttsrine is the pre-Confederatian word for margarine,

5714 1is not listed in either the British Hus B,
Library of CDngtess catalogues. . f ¥




“sources of the St. John's libraries and references from in-

. The individual food distributors who havé published -
local cookbooks are the fiour millsiMaple Leaf Mills-~The

! Treasury of Newfoundland Dishes, 1958 and Newfoundland

Commemorative Recipe Books1949-74, 1974; and, Robin Hood

Flour Mills--Handbook for Agricultural/m Homecraft Ex-

hibitions in Newfoundland, n.d.58 ~

been even more prolific in:the publication of Ne‘yfcundiand‘

cookbooks than the food distributors. I have compiled a

! biblicgmp}gy of thirty-three local cqukbooks using the re-

terviews (see, Bibliography of Newfoundland Cookbooks).
Indications are that this is only a small fraction of the

local cookbooks that have been published in‘ Hewi‘nundlgnd.

v Among the earliest of these are:ladies College Aid Snc‘ietx

[Methodist Church] Cook Book:iArranged From Tried and Proven

- /.
Recipes, 1905; The [St. Andrews] Presbyterian Church Ladies’
Aid Society Cookbook:Arranged from Tried and Prov}en~Recipies,

/
1925; and, the Bentley Unit First United Church szﬁ‘n of . /
Corner Brook Cook Book, 1941. Unfortun_ately, many of these

cookbooks do not include dates of publication. There has been
a spurt of these 160&11y published community Newfcundlaxﬁ_
cookbooks during the 1?705, along with the inereased general

interest in Newfoundland traditions and literature. *
‘5300mﬁiete references. for these and subsequently notad
cookbooks are in the Bibljiography of Newfoundland Cookbooks.

. The community religious and civic organizations have -- I




S0 CHAPTER II
METHODOLOGY L o

The methndalogy for ‘this ‘thesis ia\'bassd on two classi/c

, npproeches to_folklore:functional and historic-gaagraphic.
The f/unctiona]. approach has dominated the ‘research litera- =
ture of foodways as written by foiklorists. Such a concen/- :
tration is "on the role playeé by folklore in a given cul=-
tu‘re."lv -This approach has-derived from methodolbgieg devl-/

oped by. anthropologists. _As.Fredsrick Simoors notes, ﬁmc-"

tiomligm is i . -

typified by Auﬂtey‘ Ricmrd‘s admirable Hunger and
Work in a Savage Tribe. This involves am%ysis
~ of the interrelatitns between the foodways and 2
other aspecta of a particular society and culture. 4 -
'wiam R. Bascom outlines {our functi,ons of folklore in*
terms of defining social context, ivalidi\ting,c‘ul‘ture. educat-
_ “ing; and maintaining conformity to the aecepted,pattern7 of
vehavior. “"Viewed thus, fnlkler;a operates within a society
'ta insure conformity to the accepted cultural norms, and con-
>, : tinuity from genération to generation through its role in
education and the extent to which it mirrota r:ultu:‘s."3 The
scope of roodways is bxjaad snough to reflect all of these .

functions. : : ? =

lRichsrd Dorson, ed., Folklore and Folkli 1 1An Intro-
m§m (Chicago and LandomThe Univ7rsity of Chicago Press,
19727, p. 20. 3

; z&ummm«mmuw% $he 014 Worl
(MadisomiUniversity of Wisconsin Press, 19 77_p

. JwPour Functions of Folklore" in The _qlmlg
. Alan Dundes. ed. (Bnglewnod Clifi‘s, N. J.:Prentice-l{all 191 5),
P. 297.




“The nisw‘:énc-geogi—apﬁi{: method, - dlthough 1t has been
used most prorh.tnsntly to reconst!‘uc‘t the history of a “f01k=:
tale or.a rol}(snng,“ can hE/uaed etfsctivaly to raconstruct
the histoz-y u}f almast any tnlﬂ,’gba item‘ “especially food 9

) trsdltinns -/Using the histcric-geagraphlc met}\od, one re-

: constructs tf\e basic fom (ur-form) of an- 1tsm of rolklore.
and then att mpts to detemine its erigin through dirfuuien

nf variants .5

7 This is the /methnd tmt)simocna has uaed even though he
simply- calli it "the appro ch-of the cultural geogz-apher."6
1 He has succinctly stated hj.s purpose in the following tez’msx )
N ) / foodways behave 1lke other culture traits. They :

.+  have origins. They may be diffused. They 4

” y
deveiop independently in different plaeas. And 7
they may be- modiﬁad through time by various means.

For this thesis, I emplcyad ‘a combination functional

und modified historic-gecgmp}lic method, on {he basis-of
having completed research fnr two foadwuya projects since
% q&uary 1976. The modified- historic-geographic method has

bsen used to trace ‘through ‘time the historical difrusion of -

34 ethnic pattext-x} from. the British Isies. to Newt‘oundland rnther
Ehan attempting to reconstruct ur=-forms ;.
~ T ' -
"Dox-son. pi 7. -
Paarle Krohn, Folkloré Methodology F by
Expanded trans. Roger L.

Krohn
Welsch Austimu@versity of Texas Fress. 1971). Originally
ublished in German as
Oslo, Nomy-%s Institute for Comparatxve Reséarch in
/ Human Culture, 1926).

"6

'Simoons, p. 4. b

S Tvias, pa b




‘The t‘irat of these toodways pro.jects reault/cd in a
paper ennued "The Rnle of‘the Berry 14 Traql Lonal: New-
i foumuané Fz‘adways. g TN . inltial exposure, to. the
study of food tmdit:\ons, and I-managed to clol elylfonocl
s § the functiondl method. ‘The titles of the major sec tions of

tha papdr clearly reflect this-"Tha Berrying Opcasion, ®

g - 'StoragL and Specific Use of ths’ Berry in Newfoundland Céok-
A ‘el‘y," "Factors\ilnfluancing the Use uf Berries.. and 'fThQ In- E

3 fluence of Berries’ Dutsida of the’ Food Cuntext. Ths‘ results

of this “work* suc(;sssfully .plaged this one: item| the barry,

- 'in the context of i%s cultural milieu. .:I presented an ab-

* ‘breviated version of this research as a ‘paper for the Tragic .
" tional Fuedways P&nel at the ,Annual- Mesthlgs of the American i

g .. " Folklere Societ_v, kx November 1976.: - \

) Vi Attaz‘ completing my rasearch on the barry 1n Nawfound- o
land, I next went 1‘:!o Sheffield, Ergland to study Eng1isn food
ﬁradit’i ns.? The in‘\;.tial éoncep{' 'of the research’ s to de~’

¥ fine some of the dallly traditional habits of the Englishmqn o

wlthin the food complex. ' I mrrowed my folk g.rou to the “,

aiire where I was lobated in:Sheffield. As I was

% J county of Yorkshire,| specifically to the area of south York=-
F ﬁhw time

‘attempting an historicauy oriented study, ‘I moved| away from 2

)my px‘eviously puraly Iunctioml per;pect.we. Thig was helpful

o B Syemorial Unive‘r\sity of- NewEoundland, April 1976,

g'deitional English Faedways." Sheffield u ivéra!.ty. Pt
July 197 . )

o,
| 3
’.l 3 ”




‘was not as. successrul as I had huped. perti,ally bscause qf

.point of a rureigner. Although many o!‘ my own food tradltions‘

‘position of ‘studying traditional Newfoundland foodways as an

Eris difficult to achieve .the deyth n!‘ communlcation a.nd undsr-

in trying to analyze the.data that'I'had coue‘ctea{ but

lack of time o effectively deal with:the matetisl. Howevqt, 2
from this expenenee I was able to dée the utnity Df thia Tt
method, and felt that, t‘unctio'nalism would combina well wlth‘

a modified historic-geographic approach.. -’ e v By

/.. It is necessary to note that.as I .an an Amex‘ica.n thig”

study of, Nsvlfoundlsnd faoﬂways has been dee -.fr'om the viavl- /

1 -
can bs traced’to ‘the, same origins as those of Ilewfaunﬂlnnd, , ",

these influennea‘sppsar to man{:st thsnselvss mostly in

terms of recipes rather than daily food habith.
There have been both advantages and disadvantages to my =

outsidér; to the culture-=in Newfoundland a foreignér is a
rc. F.A.ncems From Awa);.' An advantaga is that things seenfngly
ordinary or mundane in the eyes of the. members ofia folk group E

offen appear to 'be glaringly unusual to the outsider. "This
way, msny traditioml elements can be easily isolateﬂ‘ The

main disadvantage of being an uutsider is that sometimss L\‘: v -

standing that the insider- possesses.:

'I‘ha folklore 1iteraturs pertinent to field mathcdology 0
is nmnsd both: 1n terils of guldes to etual fieldwork and

o acco\mts of P rsonal experiences in the field._ ’l'he .most

Fof Bisld Workira J.n__qlxlm, hé ‘book offers a f!‘agyxswo K




e pf Chicago Press, 1971

ane can successi‘ulfly de vise a/ personal plnn.

In eonjunction with' Goldstem s guide, ‘the t‘ollawing ;
matsrials have also been useful, the latter two ‘written by 5
anthropolaglstsJlexsn’cer Fentory\;ﬂhlimroach to Foikles /

‘Studies"s John P Dean, Robert

ichhorn and Lois "~ R‘ Dean,
"Estahlishing Field 'Rs(lstiené"l and. Rosalie Wax, o_ing .
mm‘m and ‘Advice.™Wax's book is partidularly
valuable ror lts accounts ‘of personal expenience in the
fields . . T “

Five basic sources for data colhsction have )beemem-
ployed ‘here. - They include’ the follgwing:prmted sourcess

‘i observation; the manuseript co?.lér;t on of the Memorial Uni-

i}eraify of Newfoundland Folklo’re and Language Archive -
4+ . (MUNFLA){ a questionnaire entitled "Newfoundland Food Tradi-

‘tions"; and, interviews..

1. Printed Sources Lk

The ‘use of) existing printed ‘source materials on _the
status of. t‘oodways was my first resefarch step, as it usually

. is for any research that one undertakes. Although I had

= already.tsad_ much 6f t}xe maferjzal‘in conjunction with' my
previous rufay; intq foodways, 'I'reviewed this méterial and

|10 g

A Field in _Qlkl_!‘.ﬁ {Hatboro, Pa.s
Folklore Associates. Inc., 1964).

1Lixn Approsch to Folxhte/Stud:Las " Keygtone Folkiste
, 1211(1967), 5-21) "Establishing Pield Relatiuns

in-Igsues tion:A Text and _i.m
McCall and J.L. Simmons, eds. mass.xAddlson-Waslay, 196 _
and, DoingF. tHar) Advice (Ch}icagmun}ivetslty 3

i .
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then continued to seek out new information which I thought
might be pertinent to this thesis. "This has been an on-

going actlvity, even dux-ing the “period of thesis wr,'ning.
See chapter three of this thesis, A Review of Fvodvmys Litet-

ature, for a comprehansive discussion of such macerlal.

Folklerists have done relatively little research in

.. foodways in Nswfoumiland. §nd to date theta is no published:
naterial available to the public i this fredd.!? Thereforé,

for printad sources of ina‘perials on:Newfoundland foeds, I,
hnve perused history hvcka, conkbaaks. ‘travellers' Jjournals,
diar&es, nutrition reports and ﬂssorted materials from the

Newfoundland Department of Health. 'These have revealed val-

Juable information, although not nearly as much‘as I had -

hoped. - Most of these materials are availablé in the Centre
for Newfoundland Studies at the Henrietta Harvey Library,

Memorial University in‘St. John's. .

One book is worthy of mention for ‘i'ts histc;‘ical pez“-

. spective on food within a given culture.‘ This is C. Grant

Hsad’s TBook Eightdenth Century ewfounglanrl. 13 There is an

antirs chapter on-the acquisition of supplies for the island,
among .then of course, fooé. Particularly int"ete“sting are Yhe
1ists of Newfourdland's im_purt and exports; some of which

leee .Hildu Murray, "The Traditional Role of Women 1n
a Newrmmdland Fishing Community," Master's Thesis Memorial
University Newfoundland 1972. The chapter."Peeding -the

Family and H8alth Practices" contains Valuable information
about food traditions’in Elliston, Trinity Bay. .

Eenm mtgunmsm’i TorunthcClelland




¢ appear Sn chnpter oné, the introduction ?o this- thesls‘
-2, Perhaps ‘the nucm why I -found this book so valuable is that
. Head isa geagraphen it is clear tha)‘: he has taken a’ Tunc—

tional view of history. -His' nrientation to his work is er:h_us
akin tu what I.have been ssax-ching for. ' Purely daacriptiver,
literahre has ‘its value and this is nhat most of the New= .
ty‘f:und}and printed mnteria; prt'ovid‘es_. Howevsr.‘ this viéw- = . /
point lacks a cértain measure of depth and ‘the necessary con=~. . :
tsx’t that -is 8o important to the work of the foiklérist. ) 'f i
! ?he process - of sin_nple‘ obssrvatinn of food habits is

again one that has been on-going duting the entire project. v
Since food is an omnipresent aapect of people s daily livea.

it is often posslble tu observe Tood'habits without neceés- .
sarily making pre-arrsngements.‘ For example, every time I ; 5
ga shopping there are new thinga that-I notice in the gtocery 3

" store, Whe'ther these bé' the supermarkets , the cnrner stores

o or shaps which are ubiquitous. aspeoially in the alder down- '

town section of St. John 8. B g

Althc\Igh I am now fnmuiar with where to rinﬂ -desgired

food items in these storag, I am’ oﬁen syrprised by . the ap= ‘,
fearance VrSvn"the' shelf: or in a-case of an item that.I had mot ., -
}prevxonsly noted, &.g., as of. Hntch 1977 the stor-s in-New-~
foundiand were auihorized to sell packaged fresh saal meat.
To a :certain extent theﬁ rate of turnover of the A_fams stocked

by tha“groueru reflects gomething aboirt _people’ s tastes, > s

"-which i3 worthy of consideration. ’ " ,/




Perhaps’ one of the most interesting aspects of this'
" .observation method has been noting fha advertisements con-
/ neoted, with food, particularly at the shops. Using white-
’ viash on the windois,’ ihe shopkeepora advertiss their spe-
/ - -cials, many of which appesr to be the local produce, €.g.,
rabbit, berries and “cod tongues, sounds and rihseks.‘2 It
B e ‘wa@:-very noticeable when I first arrived in Newfoundland
3 that‘ these items are :igni‘f‘icant to the Newfoundlander, even
g - though on initial contact they meant 1ittle to me.
3 Itis impnrtant to note at this point that my observa—
2 tion 01‘ Hewfnundland food habits has been restricted to St., |
John's,' This has been necessary due to lack of transporta—
tion and easy access to travelling rrequéncly to other com=
munities.. However, from infrequent travels and personal
testimony, except for the larger commnities such-as Comer -
Brook, fGrand Falls, Gander, Carbonear and Harbour Grace,
nost of the outport communities do not have supermriet faci-
\. X iit&esL These people must travel 'some'distance ‘to get to a
’ supermarket and they may therefore xra\‘.nin a greater depen—
dence on natural resources than do the people of metropnl;targ'
e St. Jom's. J '
| An interesting observation about the yossibilities for /
food Ahoppmg in st. John's is that there are obvious things

missing. Pirst. there hgs never beena market place in the

traditional” European or Asian sense where individual business- -

méen gather . to sell their produce, such as exists in larger.

il North American cities, e.

Kensington Market in Toronto..

["“‘J




TInstead, the tradition wag for men/to Dring their goods™ into
. ‘town'and peddls ‘them‘from dooreto door via Morse and cart:
The' automobile replaced the hnrse and cart, but éventually

v 5 this ttadiuon disd. Ncw thu'a is only the oceasienal ped-

dler'such as the man who. cams &o my door in April 19)6 with
n pick—up truck of frs:h herrings.

- Ty Much uf the ‘local produce is npv‘l selﬂ through the super=~
o matkats. and also in the past rew years small trucks with

produce have bsan coning to the peripha;al ‘areas of, St. Jahn'

to sell their goods along the roadsides/ of major\traﬂ‘io ar-.
terlas. Fresh fish ahd seal flippers and carcasses can be -

bought in season from peddlem algng Water Smat, the” main > 5

straet in St. John's dnwn by the harbor, or alcng saveral side

e alleys and on the docké, It is possible to buy fresh seal = °

meat from the sealing boats when they return to port in

March and April, And, all along ‘the cowtry roads, again in'’
- ‘seés&n, - there are ﬁeeple. of all ages manning -small, stgnds at -
,. which they sell vegetgbl;!s 'and berries and xlnsrhaps.a i:race
of. rabbit or other gamei v " g ey %
e 3. e Manusoript G -
\ Newfo P .

5 . nd_Lap vé_(MONF]

\: For this thesis I 'have had the good /rort/una to'be able
“ to use the HUN'FLA manuecrrpt file, in ‘which  there is a com-
L _paratively small but useful amount of data conestnad with
Py . foodways. Using the subject index to the manusoripts, I > ' 3 N
found forty-two manuscripts’ which have provilded pertinent "
data for this thesis. They include’the following accession




o

numbers s 66-161 697, 11, 18, 20, lizs 70-14, 205 7136, Hoj

' 72-55, 119, 126, 159. 247, 249, 250, 260, 2751 73-11, 22, .

62-4, 66, 67, ua 96 101, 103. 105, 15‘” 76—87, 88, 109,
178, gua,.321. This ax‘chi.ve material Jhas been useful mostly

.as confirmation of the colleeting that I have persur_mlly

" ‘done,, rather/ than as new prinary sources. ' Much of-the infor-"

. % 13 i e ;
“creased my data base (seey map of distribution of archive

mation has been repetitious, but it has substantially in- i~
material). - . #,

¥ " Fi ~T i i

When' I docided to write my. tnupis on the sub;lsct of

Nawfoundla.mi foodways, I undertook the’ praj7ct knowing that
it would be nacessary to gather a broad base of data from
which some cnnclusions could be drawn, Therefore I chose. to
approach part'. of the problem by implementing'a quasti;:nnagre i

under the auspices of the folklore archiva .

For the h\terviews T had conducted during my research in.

Sheffield I had used an informal“set of questions; subse-
quently I deci;{ad to uge these questions as the basis for my

thesis research. In January 1977 I wrote several drafts of -

the questionnaire under the auperviswn of my. ndvmer. After’

receiving additional camments from. the F‘ulklore Depar}tment
Archivist, Neil V. Rasonberg. the archivs paid for.the pz-int-
ing of 200 copies of ‘the questionnair@.

The questionnaire podes thitty—thrée questions, many

f w:Lth mul\‘.iple parts& It was designed 80 that respondents

‘have adaquate space to.write 311 answers on the queatiunmira '

!
/
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addiﬁmal writing spaca. 'I‘he quest}o ot

, ~long, the fix'st of whinh 15 an. intraductinn to the purpcse
of “the questionnaire, ylua quostions seeking .biographical
data. The final ge is'a " Gohtract Tor Aépositing the nae.
. terial 1n the archivg und gives pemission for use of the, "
materiul at 'the diucraticn of the Archivist or Ausistant
Archivist of MUNPLA. o i

Followlng tu‘e “the quastiqns thst appeap in; the quastion- -

/* naire. ’.l‘hez'a i858 copy of : the origiml quaataunnair 4

- Appendix A. ‘»\ x » L
1. What aré the 1arms ynu use to daaismte maaftimes? LI £
At what times do ‘you eat. thase meals? :

2.  How mny meals do you' usually eat per day? Do you sver
skip 2 meal? ' ins dsta:.ls ]

3. ¢ What do you usually ‘eat for your first meal of the day? g

At what time-d3-you eat ' this meal? , S 5
byt H?ﬂt “is your largest meal of th: day? At what timu dq . S 5
. you eat it? .' L # 3 ;

Do you take ‘con‘ee breaks or Snack between mesls'? When -
and what do. | Vou have?.. (for example,-coffes at 11100 a.m,)

How often do'you ea} dssssrt at the  conclusion of dinnst’l
...supper?. Have you always z‘ollowsd this -pattern?’ Please'
name some typical desserts,. - b B

Do .your meals vary according to.the’ day of the week? i
ﬁike fish 'on Fridays) = If yes, please give details, If i
.no,"4id you or your family ever follow nuch a pattam” E
Give details, g

.Dn you usually eat a ‘sunday dinner?' Please describa X
- a ty?ieal Sumiuy dinner.

9. Write down -every food that you uaually find ‘on youx‘
Chris tmas dimer table

“Write™ down every foorl that you uaually find on you&* S
g Thnnksgiving dinner tables % : .




13, What’ foids do you like best?

41, What et)m- spec. nal:Lday i‘cods can: you; think of? :
© 'Pleage name food‘and holiday. -(for ' exanple, SArove
© Muesday, St. Patrl""s Day, Easter, Rega fa Day,-All
Hallow's Eve, Bornifire Night)

- 12, Within each of the following food g'z'ollps what: do you
‘prefer? vegétables, fruits, meatg, fish, dairy, syn- :-.
thetic or man-mad i

¢ P
1k, What foods do you like least?
15 What dd you prefer to drink?

16, Do you bv.y your- bréad from the store. ‘bake' yor
or have someone’ élse home-bake 1t?. what klnd of bread

do you prefer? e

17. How often do you eat out? At what kinds of pl ces ;"
restaunnt or ‘take-out? "

~18, What roods do you'eat ‘that you do not buy 1n the store?
~... (for example, berries) Do you or any of your fri ends/
relatlves hunt or fish for arw specific‘foods?

219, Do any men in your family ,cook or prepare/ feod? If ao.
what do they. make

20.-Are there any fuads “that only ddults eat? or only nhud-
ren? Pleasa give details.

21 Name mmm hat you ate yesterday, even if you m
. in - the University Dining Hall, Ba honest!- Please 1n|:1ude
meal names

-'22..Please name what you oonsider to be t1'.1-at)15.t:ionﬂl Newfqun -

wha
land foods (for example, Tish 'n brewis),

23. What ;raditioml foods do. you or your tamily eat reg‘x-
arly

zu, Are there foods that you ate when yuu were a child thnt
you no longer eat? -If n, J}\y hag this happene®? I8

Zor Cogks ™ . sk

25. Do you use a (;oaxbook‘l II 80,. what is. youn févor:.te one'(

26, Do you keep a scmpbuox of recipe. clippings, card “fue

et of recipes, or written manuseript. nf recipe

27 What spicas and herbs dn ynu usé when yau cookg Givs 5%

examples.




28. Which do you use more of? fresh'or salt cod?. fresh or

salt beef? fresh or salt pork?

29. What kinds of convenience foods do you use? (Lor ex—
ample, canned, frozen, pre-cooked) How often do you %
use them? At any particular tises of the year for cer-
tain things?

30. ¥nere do you usually shop for groearlu. ata s\.lpor—
market or corner store? Do you prefer one over the
other? Why? g S e

31. Do you huy food in bulk or in small quantities? How /
often do you shop?

Does yuur family have. special family recipes? Are any.’
secret? Please give details that you can.,

Please give your tnvurits recipe(s). If possible, in-
cluds origin,

* Approxima tely \l}gq_neéﬂnnﬁai.res were Qistoibuted / &

thfoughout the months of January and February. Fifty-seven . N

of them have begn returned, but only fifty-five have been
used for this thesis as tyo'were completed by non-Newfound-

. landers. At first I was not°sure how to approach distributing

the questionnaire in order to gu.nmnte‘n an adequate rate of

return. I passed out seweral questionmires to the Newfound-

land women who work in the Folklore Department, and these
were a1l quickly returned. Then I guest lectured two intro-
dustory folklore classes abowt traditional foodways, in par-
ticular with respect to Newfoundl§nd, and passed out-ques-

tionnaires. Because this was a voluntary a\;ney, f was - ./

necessary to inforn the stulents that 1t was not required to .~

return the/ form, - “ i T X
Ermg the umulhr class ahout twelve quosunnna:ras were.

rotumad, which is nsnrly threa-quarteru of the class. In. - .

f.hq larger class I distributed abou't wenty-five question-




/nsires,‘ only eignt were completed, nli SF them during tl;e

class 1ecture that I gave “on foodways., Pk

Since there cnulﬂ be little P,ﬁal\f on ths students to. -

return the ques(tmnnaires Because of heavy courua require-
ments, I.decided that usmg the clasaroom utuation alone
wnuld not 4nsure ‘an adequave return, Therafcré I decided
to ‘be more selective 1n the qusstloﬂmirs distribution. I
gave it toa nu:&\m‘ of secretarles in_the building where my
ofﬁee was located End also. 0.8 mumbér of personal friends
vlhn are Newfoundlanders. Sevaral of these persons passed
questlonmix-as %o their friends; in this way I contralled
“the rlow and knew haslcally «nho had ¢opies. . I found that - re=
curn of the questionnaire depended on the réspandent‘s ins”
terest rather than required knowledge. Reporta from respon-
ﬂents indlaate that they completed the quest:.onm;re in an
avenge ot one-half to one hour's time. /v

Although the questwrmaxre _responses. represent a con-

venience sample, it should be s/tress’l tha»t the vast' ma:]ox‘it.‘r
of the respondent7 have lived their entire 1ives in New~
foundland. The_,rspreasm: varied et}mlc .and rellglous back-
grcu.nds and middle to upper middle class aconomic groups (see,’
_:map of ‘informant ncme communities and Appendix B for Lnfor-
mant biog,mph:.cal datﬂ)
=

[ 1" conducted the interview yottion nf the fieldwork for
- this thesis. o;l,a/f‘ull-nme basis for six weeks from m,ld-
stquary through February 1977. Gonsidgring thg:‘l: I was ,not
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‘relying solelyuipnn tha regults of tha mtsrviews tox' my

fielawork” data this six weo pariod allowad autiolent timé

] to coueet fove than enough data’ tor my thesis.
In pre-plammg the intnrviuws, 1 1t bhat 1t Would: be.

wise: to try to ins: ze. that L would wasts as ljtslp tine as \

Tharefore, I aecldestu underhake u study o‘ fond tmditiens =
As I had, had’ s sviuus—sgcﬁcosa with
+ ntar’viewﬁng Nawfo\mdlnnden, I Ielt conﬂdsntthﬂt this was

o v‘in ny ‘own, nsighborhn d,

‘. "was possiple to resurt to ttavelivu asain and intervlewing

) foz'mar iniarmams and using‘, the previous contnots that I had

made, - " i £

| Although I hed lived in my: neighborhood for. <Tour mcmths
prior to the time of my fie).dycrk, 1 aid nm‘. Jnow any of ; ithe

fmnes except for the ! one in the adjauent houqe. In crder

:
worth the" effort. If it d!.d not 1,um out ‘bo o reusible it d

to carry out my proposed’ study‘\ I was rorced to )mock on doore o :

without the aid of “intr ha. T was somewhat appré

_;sive for fear .of. skept&cism on thé part of my neighbnrs, hut

1 . gained cont‘idence aftsr bsing received very politely‘-’(nd

& opanly by must pecple. . Only two out”of. sixteen persons said 2
- ‘I:hat they preferted not to be invplved. 5 & 5

In all caaes my initml appraaches wer'e, simply intro- -




and habits of individul’ persons

~ alvays wolcome. o

" ditiohs! To ease the stress of the intarvieus.

o cunduct the

M)out

B cmse I wns collecting dxag,rams of kit\: én lay\mxts (see,Appen—
dix-C).; In some  cases peopla seamd initially rsticentg but -

once_Xhe interview was. in progress ‘and the informants d_is—_ ~

cwerea that 1)|By did have irn'ormation to offa

+ ther'e 'was no

strain It all..-'= 0

. ] ’
Wign T’ did tne’ airected 1y,tprnew4ng. { used the ques=
+tionnaire rbut Blsc discussed additionai‘ suh.!ects. These ln- s

. cluded the: following- quemons. .

Do~you. use & prassure cooker'? Do 'ru o'! your. {rienda‘ or. -
relatives use’ one?" -

2.¢ Do, ou, ever. sery@ rice with you.r meals‘zo Is rice used as
a substituta for ponto e ,

3. How do you serve ‘your food? - Is it dished onto platu di-
rectly from the stove or.is“it put-into serving dishes v D
which ars -then jassed arou: thg table?. g

% 54' Where do‘you- en yaux‘ mealsﬂ At a k;tchen tnble or at a
vf e dining room;’ tabl X e -

5o “Doyou maintain a.n nergenay larder or tocd?

6.. Do'you own and use a deep freeze?’. . 3

7. Do youlever ahcp ot Mary Jane 8 Worid Foods'in ‘S#: Ijohn's"
. ('khis is a heﬂlth and spacialty foods. stcre.) @




8. What do you consider-to be food treats?

.9.' What condiments do-you uss; and with what foods? *-
10. Do you.ever bu'be_q‘\ae:‘foéd;outdoou'l

11, What do you do with your knife and fork when you are ‘
finished with a meal? Have you ever heard any_ sort of
saying about “"crossed khives?" ; .

12, Do you make boiled puddings? ane you ever heard of
4 figgy duff? What m figs?

; The nature of the sm’,‘lect matter. of resanz-eh is of sxg—
nificant conuidanﬂon in “the ultimate auteume of a fial ~.

work ei‘fort/ Suspicion about the reason: fur collecting ma-
* terial can 1aad puople to withhuld 1nrnrmtian no matter how .
B pnlita or a;iproachable a rieldworkur trlss tn ba._’ I fe
‘vqnite fortunate that fuod traditmns seem t¢ fall vutmrj a
" category of neutral, ndn-c'omruvaraial material. No onq‘ has
ever exhibited nfl‘anss ot dsfensivamss by my, apprnachmg %
,m“ nhout the subject' Iare often, the problem 1n cnlleet;.ng
faod tmditions is. that people think thnt they- know no 1ng %
about the uubject or that they. rlo not have food

ditions.

The problem here is really a lack of conunicatioﬁ be

i
the folklorist and  the, f t as to the i t's un-

darstandmg o:t what the fulklorist means’ by the fford "tradi-

tionah‘ The;:efurn it becomes’ fhe task’of ‘the ‘ulklor st

to dafim whxt hp is 1she11ng as tnditicmal; thls [&s not tha
< ‘duty of* the infcmant. Y




* books mentioned in this chapter.are found-in [the Bibliography

3  CHAPTER TIT ° :
.. A REVIEW. OF FOODWAYS LITERATURE : el
The specific body of literature pertinent to the uﬁ&'y s
of faod-ays within the dhcipline of folklore is at .thju_ X
time selqct. This ehnptu' 1111 briat].y survey selected
printed materials which mve proven u.nﬂul for fthis thesis
and which are nl.unhls raterances for the study|of ;foodwaya\.
I have divided !oodﬁays 11+mtura into; oight catggo;-
.las. Althoug)\ mnny of tha mtsrinls in thou categories in~

variably overlnp, each o&tsgory reflects onn ujntml ‘theme.
The categories ll‘ ' 4 'inition of the, study ot’ foogwnys with

5 particulnr reference to-its menning as dafineﬂ hy‘v.tfélklcx‘-
ists; the study of fdod from an historical anpacuvsx the-

oretical approaches to apalyzing a food ayatan folkloristic
treatments of‘foodways—-toodvin the context.of [cultures; de="

scriptive item-oriented ethnic food studies; bibliographic
material; foreign literature; and, cpokbénks: alm other printed
and oral media. ”

. = - A e . I SEe A
If a person knows .lu.tne about foodwnys. |the best -oyer-

i 311 1ntroductlon to thc subject is Don Yoder's article nF 1k

Cookery." The artich/ia repnm mn basic d4finitions ar§ &
g

Y

.

1Cenpl~sta references for' all art;cleu. thflodioais and..
of Cited References.of this thesis.




3 histoz‘ical detsmimnts of cookery and, rcsds. Thess cate-

k igories are the-same Gnes -that I -have used for ‘the fmmework

{ ' Zupok oskery® in Folilore aud Fili m%mm
'_Rich.srﬂ Dorson 8d, . (Cl hmags snd Lnndo t'J.‘he Univez-s y of

: Europs '8 fa].ku!s scholuz‘s and’’ an 1ntrsduction to the tonﬂ- X
wsys researclL thst has hscsme especially nsticssbls in Narth
‘America during the psst decads. LN

. 'One of the most anartsnt contributions that ‘!ndar

makes throush thls /essay is a dafinition of what ;he ‘calls . the .

o ny introﬂuction o this thesis. }n the . lsttm[ part of
_this essay Yodsr is. specific about possihls direc tions in the’
'study of American folk cookery, particilarly with ‘reference .

to regional groupings :)iew England, Snuthem. A‘ppalachisn,

Pannsylvania Gemsn Emd Southwest Span;\.sh.2 !odsr raiges many

: more questlons thsn he pressnts answers fcr. but this is a .’

valuable sspect of his discussion. 1

\In cqnjunctian with: the Yoder ar*ficla, statemsnts of #
\

" s.'unilnt vem esn hs found 1n Jay Anﬂerson s "‘].'hs Study of

’. antempsrsry Foadways in American Polklife Research" snd in : '_'

Robert. Freedman's "Ditestions in Fooﬁl Habits Ressarch.“
nderson s article: defines “tns folk cultursl regian, with

partmular rererence to Amsrics. and ‘thén posits a deﬁnition

‘of fusdwsym"ths whole intarral&ted systnm of food conceptu=

alization Bnd evaluation, procurement distribution. preser-

vatisn » praparahon




ers of a partiunlar xaoc;lety."3 Anderson alea mantians P

e lvast of g t 8p : rcndvnays research

tha occum‘ed in the United States during the 1930s. . Freerl-
man's discussian is essentially a plea to a/llev:.ate hungar

and improve dietary, conditiens\throngh t the globe. that

S

was. made at the 1973 Internatiohal Ethnological Food Confer-

i i

}‘ence in Helsinki. Finland." On' that occasion he lea suggosteﬂ i

) . “tha banding together ‘of ‘the differant diacipline in their
\foodways rasem/‘ch for this effort. P 3 ) !

|
| Fredanck Simoons defines ‘the concept of food avuidances.

mentio;.ed earlier, ‘and affsré a datailed study of the subject
I lir gat Not This FleshtFood Avgidance in the 01d World.
B E “'S:‘unuon's work 1s specific ‘to, flesh avoidances yet its definil: o

| tions are hasic to foodways /study in general, -

Aa for comparative Europaén 1litefature available in Eng-
5 |“1ish ‘there is the work of John DAL Widdowsqn of the Univer-
g “8ity of Shefﬂ.eld, England;' In an \article entitled "The._' 2
| Things. They Say ‘About Foodih Survey of Traditional Englis}\
) / B Foodways," Widdowson def:mes the ‘study of‘ foodways for ‘the

folklorlst as one which -

. N
R ‘J In its broadest: senss...includes the ‘gamut of the/
) ‘- ''use and 'function of food and drink’ within a cul-

L & " ture, from the foods'themselves to, the various
diets, meal ‘systems, methods of .preparing and
serving. food, along: with ‘the associated beliefs
and material culture,: In some vrays the term is. %
too reatriuting. as is-also; & more’, -formal

: "The Study of Contempunry Foodways m Amex-iuan Fo. lli
1o’ Hogearch,” mm Eolklore Quarterly, 16:4(1971), 156-

5 B }‘ : ""Diract%one 1r Food Habits ‘Reasarch” ‘Ethnologie
Seanginavica (1 / P39, e

ey

-




designaﬂon athnologieal roo esearch,' Tha Fusdad
[study of food in its widest coﬁext demands, a MR e el
dssiy\ation which will; for exdmple, include the J ;
~orucial contribution of nutritionists, agricultu- B o
ralists, ‘and of relevant gclences. such as bio- y
chemistry and ‘botany, among 'many others. ‘A fully,
interdisciplinary approach’of this kind...ls, in.
the end, the only sagisfactory method -of 'study-
ing:food .in culture.

. Widdowson's article is an snthuuiastic discussion.
" ‘particularly in terms of food and dialeei; and:food. and
folk-belief studies, Alu‘o.. it suggests numeroigs pohsi}iili—
ties for research.

Nils Arv’icl-Bringﬁua. distingu:.shed Swedish tclklife 3 s

‘_s;:hol‘ar. ﬂiscusa?s g_upects of foodways study in- hza; book:
M och M_iu_. :Eﬁess ?xcex‘pted from this book are ’presentet‘i
* in "Man, Food and Milieu.": Bringfus is essem‘iian'y concerned
wifﬁ cultural factors which detarmins fuod‘ pétterns He says
thit thers has bsen a luss of faaling for the realtﬁanship
between #oud and the seasona‘(/minly dua to technolngical
fadvancements in preservationyteehniquea), ‘and notes that
there has been a levaling aut of the Food ha'bits of persons
of differant social strata.

by

The stud:'{ of fﬁoﬂ from an historical perépecfive OB;I
take the fom of any number of approaches. I‘Ihex-e‘ 'ars four
distinct types of Food historiea with which I fave been work;
i ing.r The first categnry ig" the us:Lonhl and/or ethnic his-
i torical fpnd stuﬂy. Among the most wall knovm standard works .

5.rohn D.A. -Widdowson, "The Things They Say “Abvout Foody: ' T ¥
(A Suz)‘ve:g of Traditional En%ush Foodways," mu_g 13 - ;
1975 » 5000 N




e e
. 55 7 T v -
in this area are two studies of British food history:
. ohn Burnett,  Blenty and ¥antia Seclal Mistory of Bist in
‘_nx].nnﬂ from 1815 o the Present Day, and J.D. ‘Drummonid ‘and
 Anne Wilbrahan, The Enslishian'a PaodsA History of Five Cen-
tunies of English Diet.' Buth boaks’ contain a wealth of de-
‘tail and are very va%uqﬁ;a;resuqrceé. Esther Aresty's The
" Delectable Pagt'is a mich less substantial approach to.the
subject than the previous two books; she. pressnts‘a compara=
tive cvsrview of' cookery bouk history, with emphasis on the"
English and the French, intarspersing historical data with
recipes. Her material appenrs ta be authentic and. is well
documentech

‘l‘he corner stone of ;merican food history ‘was for a ’/

% 1nr)g time Ric)mx-d Osbom Cummings m mm m m F_q_q_dx

" A'Historv of Food Habits in the United 5. . Cumnings
covers'a lot of mteri‘ai but it isvadvi“s blevto supplement
this with more detailed dccounts: such as Sally Booth's _},L\mg
Sirung and Potiedih History of Exting Habits in Colnial |
America,. or Robert Tristram Coffin's ugm__m of Maine.
Coffin's book is written in a nastalgic yet en%ertaining style,
and if it 18 possible for the reader to cantenﬂ with this, it
pdntains valuable matsrial‘_‘. Mainstax of Ma s ‘is replete

with contextual @escript‘ions and it ‘was ‘a ‘surprise to find.
that a faiy:percentage of é:offin‘s infornéﬂnn -is pertinent )
i to my own: rasearch of the i‘ood ’cradxtxons hére in Newfoundland.
There- are numeraus other matenals of a smilat nature, int

cludmg Elborg and Rnbart ]Foster s European Diet _mm __;_g




Indugtrial o Modern Times, A.T: Lucds® "n-iuh Food Before - .
the Potato," and Reay Tannahill's Food »

/ S

A second category of Tood histories 'is the histoz-ical

. discusslan of -an inghvidual food item or a specific group,

of items. Gerald Carson's Qmﬂ,_g]ge Crusade is as much,é

hi'story of the’ dry cereal industry ih the United Stafes as
it s the story. of the specific cereal type oorn flakes. A
simllaz- book covering the basic history of. the soft drink
industry is Soda Pop. Ihe Historv, mmns Aum
Memorablia of Sofy .x‘inkﬂ; in Amisa by Lawrence Dietz. .

" 'An Luportant. point dlscussed by both.Carson and DIsts 1a’ thé

overhhelming impact that modern food industries have had on:
world-wzde food traditions.. For examp'l;, as’ part of the. tra-
ditiunal British cooked bteakfast. usually a selection of _
eggs, hamr, toast, fried bread, beans, sausgge and fried to-
mato, many people haye _ivnéorporated‘a owl of corn!:lak;s, or,
in France,. the wine ter;tionaily served with meals, even to,
children, has been Qupplantsd to'an extent by Coke and Pepéj..
E:len sake in .iapan i6'no lunge‘r‘as trjadltinnally'sracrerd as
before the soft drink rsvol\ltmn, g '

Other examples of similar historical literature include:

“{-R- Aykroyed, The Story of Sugar; Stanley Baron, Brewed in
" AmericasA Hisfory of Beer and Ale in the Unifed States;
3 Redcliffe Salaman, The Histg;x and Social nf; uence of the

BJ@_T&I Arnold Spicarn BreadiSocial, ‘Nutritional and ggi ul=

!AI 1 spagts Whaaten Brearl; and,’ c Anne Wilson, "Burnt

Wine and gordial Wntersr‘l’he Early Days uf Distilling




Analysis. of & tood avant frnm an histurical parspac-

‘tive 15 noeher approach 1o, writmg foodweys literaturs. X
/ This is what Pamela James has done in he}' article "The ‘Amer-
. ican Breakfast: Circa 1873~ 1973. = Most-of this study refers
“to matérial from the Pennsylvania area, -for which she pro-
‘vides some actual breakfast menus. = )

,/ Arlthnugh "the yitchen"‘itsslf is not a‘food event it s I
where. food everits occur. Thetefore, T have anludad Mall/& w2
Harrison s The Kitchen in History -in this ca.tegnry. Harri—
son s book is mostly about the devalopmant of the. British
kitchen, but 1t is useful in ferns of any reedways ‘study.
In particular. ehe includes dome. interesting sketchex, en-
gravings, and pwturea of kitchens and kitchen qquipment.
; A t’ourth hlstcrical approach to an aspect of foodways 19
n ‘study’ of methods of food" tschnolngy and toad presarvation. .
This is examplified by James Collins' The Story of ‘Canned
Foods, & book good for ‘its factual data even though the ma-
terial is couched in grandilaquant prose. The tolldwing. :
articles uffsr a similar historical approsch to an aspect of ./

. "Tood technnlugy: Amos. Long, Jr., "Baksavens in the Pennsyl- :

vania Folk-Culture" and "Outdunr Bakeuvshs in Berkshirs" ‘and. /. o

L
’Lmimmmmmﬂm A

Dne raspect of foodways 1i‘cemture wyioh seems to offer

Iowe/rthe C. Peata, "The 'Pnt QVsn in Wales.

a 1esssr quantity of/scuree material is the purely thaute—
tlcal upprnach to roodways. Claude, L‘vi-Strauss, a.promi- 5o

nent Prench theoratician in m‘any‘ mttprs;' offers his. c‘bntri-




He contends that there. are,
~ raw, ‘cooked énd"\z'utted. He'

of ‘cooking .as ,roasting and

terma of their: cultuml significancs. 3

%ﬁtion to fad&ﬁayq v(ith hiq'ariiclé "The Culinayy Triangle.":

thrée” gtates. in which food exists:’
defines: the. two prinoipnl modes %
hoillng and ‘analyzes them in '

‘Briefly, Lévi-S trauss

posits that roasting pxhibits the following chancterlstics: .

the ymthod 19 aecompani d by destmction and 1oas; it is

represantatlvs pf exo-culsi

it cgnnotea prodigzl and aristoctatic tendéncies.
on- ths oth?r hand. exhibits ‘ths following éharacteristicsx

resentative 01' endo-cuisin

clossd group; it connatas
Ul‘cimately, accnrdmg to Li
" boiled repeésents life Whil
i death and "the caulrirpn pf
“+ - Eightéenth century Frd
Brillat-Savarin‘ postulated
famous treatise _'ﬂm P_hy_ug.

Imasﬂmm.l._aa.trmmx

ne--that which one offau to gussts,
Belling,

-l:he‘nethod conuetves mout o!‘ the meat and juicesj . H: is ‘Tep- .

:]-ror domestic use by a small.

canomy and pleb‘ian attitudes. .
v,i Strauss' theory; food which 'ls
e f/oed which is roasted rspresents i
1mmortali1:y. w6 oo
nch . gastronomer {ean _An(;helmé :
his theories about food ;in'hi‘é
ok ot !'AEIQ or Mug_tm.a on
1824, Brillat-Savarin's.

gastr =

/'mmic theories ‘are daf:lnit

i 6claud.a sti-Strauss,
Miﬂ 3}}(1’& 1966) .

ly not of‘ Jjhe same waigbty ph.'ylc-

snphical quality as are those of Lévi-strauss.

«/W}MMM

"The cuunary Triangle, gatii_egn




North America have become increasingly conscious of the

‘benefits of utudyi;{ur'itels of folklore withina conta:ghzi;l
,fmn-ark. This approach has been seen to be aspccia.uyb »
1lporu'a;xt in terms of atudging' aspects of material culture.
Of ‘the eleven articles considered here that take.:this ap- '~
proach, ten nnve beon publisheﬁ sinca 1970.

Among the ‘persons at the forefront of this’ contaxtual

~_oriented h_to food 11 are avian

“nected with the Boiling of Blopd Sausage,
Research

5 ; / /
lchdlars. Nils Arvid-Bringﬁ'us’ "Fqod and Folk-Bel/lera. On
Prophylaotic Measures Connected with the Boiling. of Blcod-
Sausage" is a fine cen‘textual study of a singulat food pro- ’
cess. Bringus is particularly adept-at drawing analogies
between diverse folklore paftems. For example, he writes:

~ That folk beliefs concerning the boiling of sau-
-sage chn...follow a paradigm’is also demonstrated
by the idea that blood-sausage should...be boiled
+e.while.-the moon is on the wane. is belief p
~ , applied to slaugl’ﬁulng in genﬁml. 2N
There are two Finns who have ‘been worklng with food"
1ore in a shilar contextual veinx Grith Lerche, "'l‘he Finnish /

"Hulbr8d.* An Example of the Discontinuation of its Rational

Function?";' and, Kerttu -Suur‘onen, *Pinnish Drinking Pathrns

in Everyday I.ffe, in Fenlvities and in Merrymaking.” Lsrche g

disoussion is poignant in.its attenpt to show how a traditicn— i

‘al ‘bread type 51:111 exists, »but ina ‘new context. ' The worlrz

"ahovos the power of tradition on the ‘one hand, with resis-

tanca to innovation within the context of a cultura element
A Ry %

7'Fuod and Folk-Beliefs.: On Prophylnctic Measures Con-
4]

(Helsinkilxansatiq‘tealinen Az-kiato 26, 1975), :p. 17'&

it e
A et




“:“tion of its Rational Function?" B_nghgigg;. Food
-(HelsinkiiKansatieteelinen Arkisto 26, 1975), p: 17k.
o oh £ ek Eothd

‘ tire belief aystem. e

cnrr}ed over from a traditional to & more sophisticated

environment..." 8 Suuronan 3 urticls dqmonstz-nea clear dif-

" ferences in the alcoholic content of bevqmgas that ‘are

deemed ‘proper according ‘to the particular sonial‘s'itvuatxon .
at hand. . '

Renée Valeri,"a Frenchwoman working under the tutelage

of ‘Bringéus in Lund, Sweden, developed her doctoral’ thesis

: using this contextual approach. - Her article "Study of Tra-

diticnal Food Supply in the/South-Weut of France" 1s ‘the
core of her thesis. Like.Bringéus she is concer’ned with de-
fining traditional food habits in tams of the geoples' en=-
Fron the- Britisn Is‘le;a there aré also articles which
discuss foodways in the context of. culture:Frank Atiinson, 2
“0atbread of Northern England®; Walter Minchinton, “Cider and
Folklore"; and, Eunice Schofisld, "Working' Glass Food and
Cé«;king ‘in 1900.“/ The Atkinson article is especially geo@

“for detail, ﬁagmms and pictures.‘

Finally, ‘there -have been important contributions by
American falklcrists and others interésted in American food.-
i

ways \uth a ‘cultural contextual orientation: Jay Andersan,

oo
"Thﬁnksglving in the USA--the Meal as’ Medium and Message"

Margaret Arnatt, "Than)(sg:wing Dinnar. A Study .in Cultural

,Heritay 1 Gregoty Gizalis, "Foodways Aeculturatian in the

Greek Cnmmunlty of Philadelphia"; “David. Huffom,.."nganic

B".Bhe Finnish 'Hulbréd. An Example..of. the Discontinua-




Food PeoplesNutrition, Hetlth.and World View"s Marjoris . . <. - .

. 5 o Sackett, "Folk Recipes as'a Maasux“l: of Xntapeultnml Pena:- .

ﬁmtinn": and, Roger Welsch, "Amsrican Plains Indian Ethno-.

gustronomy. " Gizalis', clos ng remarks demonstmta some

ntisraetory rasu].ts of thist type of contextual methodo],ogyu

/1na Greek rural cnmmunity, everything con-.
cerning-foodways hasits'designated function. ~The. 4
4 woman-by .virtue of -her responsibilities, for feed- . = . . 3
. 1nf the family familiarizes. herself, mainly thrpugh
i ation; observation,’ and participation, with %
N the traditional ways of utilizing everything edible
. v in the_environment. . WMat she: prepares .is.determined
.. by what is; ‘available...She ‘does not need & recipe
. to prepare: the customary seasonal ‘food.:"In the
American city, it is just theg;pposite. Greek
fqndqturfs are available any .
_prepared’ far more ezuily than in-d
Amizingly, Greek Women will prepare speeialties‘ i i
LS they never could in'rural Greece, and begin.col-. N
A lecting rgcipes from books and friends for these
dishes, These are the end psnducts of .urbaniza=/ -,
tion, noy “Americanization / o
%

0; eE Studie:

""" Pescriptive ites oriented, athnic rood studles. provida’ e

mueh more spec&ﬁc detail: than the geneml x‘oodways stuﬂies.

.~ Many .of them auccassmly employ a !‘unptioml appraach s
‘tandem w;\th the scriptive one.

o

v Included in this' category of foodways nterat/ure are-, vl T

Dcn Yurler s three ‘articles, "Pennsylvanlans Call.it Mush, N i

"smerkram: in -the Pennsylvanin Folk. Cultux.‘e" and "Schnitz '@ -

i . it 070 in the Pannsylvania Folk Culture. In eauh casa, Yoder is

: el
o'ways Acsul furation in the Graek Community o
*  Pennsylvania gmug zou(197u-71). 13.
o




o

“ gtrates the aubtleties of languaga and dhluet '}:th raupeet
to focdnys. He provides specific tnxts. -hich lre of"
" prime concern to, the rolnorist. For. exanpla, the -follow-
1ng is‘a rhyme vhich hns'utiliud a mdiﬁoml food iten
" as its_focal. points

She sliced the apples that fell dovm. (0
_And spread tnau out to dry; - D
These were ‘schnitz’ whia they turned bro!n o
‘And ‘made dancious pie.

B g o Also among the item oriented Anarican food\'ays litem- .

'ture are such nrticleu as’ Harmet Arnctt, "'I'he Breads of

4 Philudalphin"l Charles Joyner, . "Seul Food and ths Sambo Ste~ ‘,
reotypenhudlare trom the- Slnve Nurrntiva Collection,”. and :

-~ two sociolngic&l writingu. étanlay Regelson, "The Bagel:
Symbﬁ and Rit\ml at the Brelk:’ast thu" and Lawrence Taylor, o

"Coffee1The Bottnmleu/ Cup The {ncltsion of these laftex'

-~ . two articles enphasizea the- need to maintain an S.ntsrdisci- ¥ : o

S

plinary Ippx‘olch to the‘st-udy of foodways. Equally mpurmt

" : European cnntributien: 4o this i'tem oriented upprbacﬁ arer:
= .- _Kate Iaaon, 'ﬁrklhin Chnse-lakx.ng‘n 10dd Nordland, “Tndl- 2
& tioml Beex- in Scandihavia and Som Reﬂactians on Taste v A
and, D.l. l')mcknr. 'Countx'y Cider” [Ensliah] :
'l’here sre ‘also some broadsr ethnic speciﬁc fhod)afyu 7
4 studies which fit well within tha item oriented contexi Iay

Andurson' "’lhc Enrly Davalupment -of French canadian Poodwaya" L

'1§ a particu],arly guud example of thisy Enma/ of the other .

1°'Schni.t2 in the Pannsylvnnia Palk-cult(lre ‘. Pe mgxl

mmmn 12.3(1961) 520 7.




“literature 'xnc;ud-a- S:M. Tibbott,"Traditional Poods in P
Vales at the Beginning "af"tn- Twentigth Century witK a Par-:
tic\llax- Emphasis on’th) Diet of tho Pu-hng Co-mmity‘v -and,

T Ofelia Viduva, - “Panﬂ)'s Fnod :Ln ﬂm\!ron Gnte Zonr

/None

of thas- articles are complete s".ua.ieu. hut au of them uug-

gsst pcuibiutias for ™ further ressarah.

While there exist axtensive genn and regional folklore .
bibliognphies, there s a deartn,of bl‘bllogtaphip source °
unrmu for the tolklorlut intereurld in foodways.' Fhere- ' -

o e fors it haa been haceuany to conpu- my own exhnuive toorl

/. ‘ways’ bl‘bliomphy A: w-pnhensive roodnya\bihliompby : : <

7 =.would be of tremendou:r value because as of " now each !olkler- ;
s ist must rapnt the un vasic. groundwork . : i < PR N
“.There are twg food-specific g;.buagmpnus of Mior 1m-.'

* g ;" .portance’to the folklorist, although mm. were' puimsn-u ok
]

than fitteen yedrs agn snd includs mnny ratere,ncea not nec- t

gt essarily pertinent to fnlklori’uts' mterasts ..Huwaver. they *
are useful reg#tence tools.  The firat of thesel A mnn i
2o ; mmmumm’amﬂnm-mmmn—
.-+ /" search, by-Gottlieb and Rossi(.1961 1: perhaps the best com- -
. " - ‘prenensive focd-spe:l!‘lc biblicgraphy. It consists of hmater—-

. - ohad Gadbd o mx-eo “types of descriptive anuzig-tory field

" studies of food eonu\mptiun mttam- l)_m_ studies of %
s nutritioml adequauy, undartakan pril{rny by nutribionistu
and p\lbuc health apneiaan Z)Mnm studies hy aeeia;l




S lyzed as all qther ::ultux‘all behavier; and. J)Hd‘w!‘tisirs '
ﬂm m mnm;ng r_qm studies whose goal is to m ti-

e vata the' cunsﬁi&er to ,accept an item.u The descripuve

JRL &udies are. the mcst inunediataly userul ‘for -the fnlklozust. ‘

Geneml ;
Spequl;a&ive
r es and Pood H&bits
; and Techniques,-?oud Hsbits and: Food

ba"scriptl\}e Studaesaﬂamative Nutmtion Surv Vs
Dascnptivs Studies:Cultural Pgttgms of .Food
Cehhunption‘ 2k e : ' E &
i Desoriptive'studiesnl‘ood Tastes and_ Pi-sferencss !
S VII Dasnriptive Studiesnmlitary ’l'astes nd Preferences .
VIII Amlytical Studlss:?omi Bnd Physiological Func-
tioning - 2 = i
IX Analytica-l Sfudiesx?ood ind Personallty \
C X, Analytical Studies:Inéuced Changes in’ F”ood HaLhits

The Mbliugraphi.c rwiew ﬁrovides some useful,dise&xssion

abqut various appruaches to- toodways -vesearch. 'l‘hex-e i[s a

“tnpicai outline to research on .foqd habits" and ths idsas

are an uset‘ul. -I. have, used the fcll wing outline consider-

ahly .'m urrangin,g my -own ressarchu
. A Genara_ ﬂsscriptianfai‘ foad pattern
3 yroduction
B vati,on %4
ribution

search 2 ; - w




b \ G. Post-food consumptxon “
V% 1 . 3(. How food is patterned in relation to 'acial class, I
Sad status. caste, etc.
3‘ - I‘_‘Haw food is patterned in relatinn o hysicsl

1 & status, age, sex
el . i . J, ‘Social and ?aremuni&l tole of ‘foa
i . K. Food etiquette i
] L.; General ittituda toward food wisalony 4
‘ DM Regional and other variations:
N -Cultural claseiﬁcatioryof !‘eods G .
0. Symbolium of fond I o
The sacond major: food~specific hibliogra hy is the N
'mmgmugmﬂmmmu.mmmn o
Nutrition, Food gnd Beverage Technology and Pisiribution,
1936-56, by E. Alan Baker and D.J. Foskett, his compila~
tion is Neavily nutrition orKSnte\i and-‘provides references '

| i under the ‘following eategoriesu . . e

World Food Supplies.) ¢ . 5
' Distrivution, Markating and Retailing - .
= Prices and Stati: 8 F *

= Food. Control and: Ratianing % \‘
- Nutrition :

Food -Manufacture | and Tachnolngy
“Food Preservation .:
. Food Stnrage
— . Packaging

'l‘ranspart . .' :

\ Sugur Confectioqary, Coéog. and Chocnlate
Tea and Coffee

(R Lo Coreats and Gereal Px-oducts
%akery Products:: 2R o o

e dible-0ils and Fats . 5 ¢ 1/
4 3, S / ruitand: ‘Iegetahles T

8.
Me t and Meat Prcdu

ngs\ and Paultry




S [, 8 e S e .
i ,Fanour and Ta te %
b i Beverages/and ;emantation Industrias
.Seft Drinks:
Brewing B o .
Wines ane}ﬁp}rits < : E i

arThe rsfe {:s saurq(es in this bibliography include ci-
, tations of bJoks. hibliegraphies. psri,odica],s., directories.

abstracting,.]ournals and orgamzatinns. It is an interha-

tional bi‘nl ography, although . the majoz' .orientation is to

English flan uage publications. A partieularly valuable ag- " |

|

ect nf the! hibliography is its” cumprehensivz author and sub-
“Sect indexes.

‘\The re: *t of the foadways bibliagraphic references are
:.. e contained in\tha more general fulklore bihliographies. 'l‘he
O | ‘most\comprehensivs of;theﬁe is the _mzn_tyn_l_q_ug&p_
¢ «. " The foodways rei‘arences are’ 1isted if section,
und _m(ﬁ@ocd and Drink/mm et lmimn
The folklore bibliographias published as ssparate is-
sues of. the Southern- F.lem Quaﬁam until 1973 contain
foodways rarsrencas specil‘ic mostiy to Ngrth. and South Ameri- Lt

IX, "Spé

can, séholhiship. The are-found in sec}lon N, "Faod--Drink.

: through the 1961- Lssds, and' in seétion M. "Material Culture,"
thirough, the 1973. issue. m ! / . X

m Mxﬁm &E _.9_73 )gy Merle E. Simmons con-

: tinues from where: the m.thgx:n w biblio-

1 graphies top. Published by the dimn’iversity Folklore .

: Institute, this hiblicgra‘phy is in the same formﬂt as . the ) -
whm _q_hﬂ.grg Quamﬂx blhliographiesx foodwaya refer-

1 the ;section on paterial culture. The Wi

ences are: i

-yeérs covered by‘thi work are 1971~ 73




ORI F | Abatracts of Felilors Stutles, pibLished by the Ameri-
N |can Polklars Society since 1963 include a limited number of
x‘aterences found in the indexes under "foad" or "rec:.pae.
4 . '\There are also ooty Fofereniss 1. the, folklore-aucklon:,
|of. ‘the Modern Langiage Association Intermational Biblis- '
B »?mgzmmm&m Mgm;mmmm ;
Charles Haywcad's 'y m.lm:gm of North American.
/ lmm ‘and Folkgong, Wvol, one, the,Ame‘r{can people nu‘rth“qf~
P [Mexicu, 1ncluding Camda, contains’ scattered foodways refer-

¥ “‘unces. However, there-is no index by which one..can easily

1ocate the refe/k'enoes, aml when one does find. them. there . f
/

appsars to be little coneistency\ as to when and why they do

appear. But, they are usually 1ister1 undsr "foods" or "cus-

| toms . The bibliography. is obviously not comprehénsive and
7‘ r /1 was hardly updatsd in its 1961 reprintx.ng. Alls‘p, the accu:
'l racy" ot the citatiuns SH"neY +o be truated, [
i , For a rinal vibliographical ndte, in m_)_qu_ Theses and
! " _ Dissertitions in the United Sstes, 1976, compiled by Alén
o P 4 Dundps, there are about a dozen t_}\eses 1ist‘§whose,_‘contents

‘are pertinent to the sudy of foodways. In¥ r,estingli, none T

of ‘them were prépared. by- persons within 'the folklore disci-.’ . 4
“r B pline.‘ Ha"v‘l‘ever, the theses "included in this indsx are from
Iy Sy the _period prior to 1968. ‘and aince that time there have 'bean

foodways disuertations wlthin the folklore disciplins. e.8ey
2 /s
3 ¢ Jay Andersan, Yeoman PZ)odwaye in Stnart Br{gla‘d.“ Uninrs&ty

uf Pennsylvania. 197]1




* ways literature appear ir/ ‘the issués: of tha Swadish publica- |

.mmnnmmmnmm printed o)

’!‘aodways articles appnr. such as mm _um 'l'lno
- otf\sr collections of nrtlclas concerning foodways rssaarch

tolklnrhts in Europe were neriouuly concernsd with

the utudy of foodways before their North Ameth:an coueaguea.
!71\: iu not aurpk-iuing ‘that there is a body of foodways liter- g
ature 1nacc-ssible to those who speak only English as their

“native 1anguﬂgu. Fnrtumtely. some of ‘the literature has

been translated into English; but, there is mich that has not .

been f.ranulated.
Many lmporunt x‘aoent cantriwtione to European: fnod- [

tion _mnmmm, “The 1971 and 197‘& issues are
devoted almost lntirely to p\'oceedlngs and papers. of the In-
ternational Sympesia for Ethnologicul PFood Research 01970

and 1973.12 Itis udv!nblo on\ serious students_of foodways

to have a teading )mo-ledge mn because the arucles

her Bngiish or
German. There are Enguah abstracts of the German articlos.
but obviously these do not offer the detail that the articles
nrfe‘r. Using German u’ the international language axiong
scholars seems t0. be typical of other pubncauonal in wh:\ch

eontain -rinal versions of the papers offered at. the 1970 and-
1973 stauia-Bﬂnmmx P.v.m Rmauh in Burove m USAj",
1971, manhnnnunzmx_emm 1975 SR N

‘ lz'nn third sympmun;‘ Wil Vtav‘ke place August 1977 .in ..
Gardifs, Wales. Fom R P e




" Wiekelnanh, Alltagssund FeataveisontWaniel und gesenwartice

g [

nasiqu the aollecjio\n_s’ of ‘articles: just noted, ‘a fine
collection of ‘foodways articles has rec_entiy ‘been published
aﬁ a volume: in.the World Anthropolagy Serles (The Hagu’ev :
Mouton), entitled ‘sastronony. Ihe inthroology of Feod and
__gg __gm s Maryiret Arnott, sd. The impetus for this, cal- ;
lection fls dpécrlbed in the editor s prefaces g

| Under'the-asgis pf the International Commit~ . |
tee for Arithropolpgy of Food.and Food Habits, ! .
this'collection of papers, both invited and volun- .
teered,  was at a session of the IXth : -
- International: Congress of Anthropological and Eth-"
nq,log,,cal Scienpes when it met in Chicago 'in 1973.
The title, Gastronomy, defined as the intelligent
axamimfﬁan of. whatevier concsms man“s nourish-

5
@

The 6ook cvntalns twenty- 0 articles which are divided into

six sectia s s "Ethnobotani Change," "Dia ATy Change," "Tro-

pical Food +" . "Cooking Ute‘nsils." "American Indian Foods,"

and "Food [in Tradition," | The seven grticlas that appear in

. the "Food|in Tradition" séction are of pa;'ticular interest €6 . -

th(falkl rist. It is uni‘nrtunate that thera is only one’

article in’ the section "Cooking Utensils

J

- need fer more collsutions such as t)us as these articles -

CJ.sarly- there is

chve{ many dxverse materijals and there are incrsasingly mora e
: schnlnrs tudyihg food systams. espsciau,y rolklonsts. §

N parti.z:ularly si@iﬂcmt work By German scholar Glnter

(Bai) _gn d Eestival Foodss

pars only. in Ger:

G:Sv. o]
i R




Yyore of Wiegelmamn's thesis from Roger Welsch's review.l

In. the review Welach writes that Wiegelmann has made an

important contribution to roodways research hy mapping fuorl
pattsms.' Vl'!.egalmann is espscially interested in the linu
of contact as shown by the maps .’ Helsch writes that Wiegsl-

mann contends and shaws evidence that ‘significant connlu—
siona regarding the aeonnmic ‘and: suclal avolutiun and condi
tionsvef a cul-ture .can be made ‘on: tha hsses or foodways

alone. Annther lmpox-tant concept that Wiegelmarm proposes is
that L . )
<. food has & specinl position among daily oultural -
events because it's extremely ephemeral. The )]
preservation|of ‘tradition”lies totally with the
carrier and d\epanﬂs therefore on the strengths
and’ ws@knesg g of the human memory. Forgetting, ]
misunderstand ng, reinterpretation, improvlsT- . .

.are vital with. food.

ﬂihe use. of cookbooks as’ tpoélways nterature may at
fu‘st appenr to be nt ﬂ.ublous va:lue. however, if tha cook=. __
_bcok is pefceivad :Ln propar cnntaxt it can~'be a very valuable .
resoutce. For th:.s thasis I'have famillarizsd ‘myself with,ﬂ
tegi/onal coukbouks frnm the Ur\itad States. Canada England‘*p
Ireland, Scotland and Newf.oundland. "'The, [ﬁrpue ‘has, been to
use the foreign material compara'tlvely wi‘th the Newfaundland ¢

ma.terial. R SR

R wculd not, he a usaf exercise ror mg’ to smply st




coukbooke; instead, I'note: here one particular series which
I found helpfuly Theudora P:tzgibbon. A kgig g[_ng]_ml p
The Yest Country) A Taste gt Lmlg_nimnd A’Taste of Seouand.

From nmutative commantaz'y n would appaar +that the mjority

of the’: reclpes in these books are tmditlonal. Pitzgibbnn &

has included many anscdatas and explana;dons along with the %
racipes 1n order ‘to place them in a contextual rramewerk.
. For example, in A Tagte of Engl_‘m she writes of "Sally Lunn

i "o Cakes": = . i o B
N E . ._. Was them a pretty. buxom, Ylesﬁ Country lass called i ¥
+ w8 * 'Sally Lunn wha-spld hot, golden cakes in the streets 1o /

by of/Esth in the eighteenth century? ‘Many people . ¢ <
think so,...It 15 undoubtedly-true that uuch a girl 3
'ceried’ gase cakes, but what she called was West

Country French, 'Solet Lune' (Sun and /Mfgn) which ",
T"is~descriptive nf a .golden~topped cnke -

I 7 When providing recipes fox- 5ingerbread and spiced ale in the

same_ vol\me, Fitzgihbon writes that . -

¥ ' All.over the Wsst Gountxy fairs are popular. the
- 3 ‘most famous being: Widecombe Fair, whichis pos- . -
- 3 " sibly the oldest in Englai:;;.' Spiced. ale and gin- i T
gerbread are traditional:

Such. annotation is rare . in most eookbooks., Fitzgib\wn in-

cludes: many fins 'antiqua photogtaphs alang with the reci- H

pa:. These alsa help provide the context ’o!‘ the - recipes.
\ »
/ - u' Lacal coakboo)xs are perhaps t)la Dest printed sources oot
tar yravidlng possibla c:\ues to.a ﬂcodways uy‘aem. As noted

~in the intgodu‘ tion, this isthe ca' 0! ur “the Nswroundland Lt

material.' Many of the lonal Newi‘aundland nookhcmks idennry -




the:contributors of the récist ‘and some evsn’p‘rovide notes
‘on the hisg ory, origin and aée of the recipes. Ivan Jés~
person's collection Fat-Back & MIAM is a gnod example

of this sort of annntated caokbook. =

"It is inteusting to ‘mote- the types of racipes that are

" ‘included .in tne 1oca1 _cookbooks hacsuse one " wculd" think ° that
this wauld be rapresenfative of, 7he peoples’ rood system.
_'But, this s not neceasarily so, especially in Newfo\mdland.
‘l‘he printed)’ tradition is not a accurata reflection f ‘the
.oral tradition. Tha ovsrwhelm;ng portion of a typical New-

foundland cookbaok is concsmed with tecipes for desserts

. and baked goods. This 15 signiricant because these items

‘are not as prmninant a part of the traditional diet as the
coukhouks would lead one - to belme\rs. Actually, ‘quite the op~

"posite is the case. " - Vi g P

that many of the conk’cnoks have been sponsored by the luca il

w Tlour mills; they aze coviowly in the| market to se1l. thetr..
T pruduct. tharefore. they p,ravide racipes which call- fnr the -
prnduct. This ig’ qu}te}lear .when in ‘a recipe that ca,mls k.
for "two cups flour" 1t actually ruads "two ‘cups Cream RS s
- tha Wast" or ™two cups Five ‘Roses” or whutever particular
. branﬂ is sponsoring - the cookbook. a, i b i it %
Another posslble ‘reason for m praliferation of haked

gauqs and. dessert recipas is that/ the

T Bereinor the Want: sind Five. foses
R “ brands of tlont sald’in Newfomdlmd.




P sie lspect of the traditional 'rfoundlam 418+ There woult e i

_hardly be a need to -rite down traditional recipes as they <
are alwlyn in circulation ]h.nd easily available for recall
‘because of their comi'unt ‘ue. Hon-tnditioml recipes are
used less frequcntly and, .thererara. it 1: logical to write

7~ 4hem down'and circulate. ‘them ™ via the . printed medium, - Al}
connunications media are uxcsllent ways to spread tmditiens .

. and/this is quite av&dent with tnayact to' cookery.

There is qQne teuining ypo of cookboqk J.itstature in- 53

pareant to-consi . the ipts )lawevsr, e

auch manuscz‘iytu are not unsily aoceaslnls for' They. gsnmlly

T rauin privata propertys Usually theonly way: to’ ;cquiu
¢ - thgm/as_ to ask mfomntu if ‘they have a tali;y mmuscrip_t._

cookbook. - OF the families interviewed for :this- thesis, several
persons- nnanboud -ﬁnvirg/feen their mother or grandmothers #
use such a notebook, but only one ranily had n mnuscript in

its possauion.

This one manuscript, ent:.tled b'Racipe Book of, Good
Things,” is a black, hard covered notébook about.seven By,
tvnlve mehes in shq. It was b-g\m by Frances G. Channing
of St John s ln the late 18005 ‘end was writbln ina very
:‘Ane hand\vritins. 8 . Ch-nn:’mg» 8 dmghtg_‘r. Genpviave O‘F_nra v




. .Worn and there is litue space for additiuns. 2
1 o 'l‘he contents of ﬁus family recipé book rsveal many -

interesting facts. Thare are exactly ‘pne hundred récipes; o

: and eighty—nins of" them ‘are fur baked goods, e.g., ysast and g AT

y quick brends. ‘cookies apd cakes, or for desserts, a g., pies

or Spanish‘ ‘crean. | There is only ‘one reci];e'i‘or a main din-

nsr diah, beef or veal 1&!‘. tha reﬂﬁlning ten recipes/rc b
o 5 . tor various pickles. jellies, wines. and brandias. B ¢
The mjority of the baked gonds and. dessert reoipes are

or itams whioh ‘have not’ been/daily Fage in'the traditional . .

Newfoundland diot. bt tather whioh ha+e ap?aared at specml/
or restiva ocoasions. Intarestingly, tnere are no recipus
i fut steamed or’ hoiled pudaings, tha trsditional finishing =’
" touch 1o & Newfoundland dinnsr, especially Sunday dinner, - ‘. g .
r ’!here ia ‘a recipe’ for "Sally Lunn," the ‘same as notéd previ- T
ously from thé cookhook A m of England. Several of the o g

3 reclpes :pecxi‘y (:he use. ot‘ Svmnsdovm flm.lra Smnsdnvm was a

_popﬁlar’ bramd of Ilaur . uss

Newtounﬂland during the early . - ../

1900s.19 Other recipes, require Entato ﬂour. an ingrédient

2 nu‘l: cemmonly uasd todny. i ,' . T 5
. Some of the recipes bear nsmeu whioh “indicate the »rani-

'~"pe s orixln-!drs. W;Lntex' 8 Cake, nrs‘ cmn's Cake and urs. 7
Walksr 8 Fruit: ‘Gake

£ feithsr rrances Chsrming or Genevjeve

Pex'haps these women were friands o S

O'Harau It is pessible

A ~tha 'hhs iden fieatim\ nf ac- reeipé w. h a spsuific pe;‘s n




represents the same significance in rapartoire.cat;gofizﬁ— %
tion of one cookls relationship with other cooks [as'is the
eaga in uons tradition and repartoire ~eategorization dealing
with ‘the.singer's ralationship with athar s:lngers.

In "Repertoire’ vCat/egorization, ard Performexr-Audience

" RelationshipsiSone Nowfoundland Folksong Exanples," George J.

Casey, Nell/V.'Rosenberg and,Wilfred W, Wareham point out that
*

when a song is rafarrad to-as \'Jaek s son "

/ it'neans that the song has ‘been.learned from Juck

—. " or‘that the song is an active -one in Jack's reper-

toire. In either. case- it indicates -the awareness
that every singer is possessiVe about his reper-' .
toire. In‘at least some Newfoundland communities
-.there is a very compatitive attitude abo% the

g uniqueneua and: size of one 8 repertoire e

_From the woz‘t that I have done in taodvmys. it m{uld ‘
appuar .that:the above sta‘éemsnt is ayplieabla 1n terns of
recipe naming. Alt)wugh it is not necessarily true that»

" ‘avery Gook ig' passessivé uhout “her/his recipe repsnoiru, it .

7 Gontributed by Mrs. Joseph R. . Smallwco

= LWt

an

ig significant that there exist some pawi o
a specifically named récipe might also i ate & cor \
amnunt of status desired by the cook.  For.: example, in Fat-

_B.M Molasses, "Hrs. Smallwood’s Fruit Cake,'

is a rsclps

w:Lfe of l!ewfcun -

land® 's first pust-Cnntederaticn bremier. i i, 2
Lo Fimliy, there ate . some ctnsr datails-which help date
- the O'Mara manuscr:.pt‘— One orc these i the speci,ﬂ(:atiun L

20"Ropartoire Catagotizs.t:lun and Petformer—Audience
RalationshipsnSome “Newfoundland Fdlkaong Examples,;‘ E hng
musicology, 16(1972), o1, ;

‘21;, .
Ivan Jeaparsan Fag gggx g
1974), p. 80,

¥ (6 Ja!\n‘sxThe
Author e wt




‘for baking in'an iron bBake pot, an. ol traditional method

used in Newfoundland, : Also, there are assorted recipes for

T "eggleas cakes." -0 eggless r;'uitcaka and sggleps ehoco-

(. ) late cake. all’ written jn“Mrs. O'Marn'

s handwritlng. o Per=_

naps these wera wz-ittsn in the manuscript during ths Deprss-
B - sion or the period af World War II whun there was"fcrod ra-

e 'tluning. It bacam ery much a fashion besidgs a necassity

tu z.nvent eggless recipea during thosu hard timea. sSuch.i - o -

recipea appea'r in most. -of the‘war—tima/caokbooks qhat b have"
¥ Ty
- geen., . Y N ¢

.. s!. Although the numbers uf handwritten fﬁmily mgnuscr}p'b

note'books do nn_ appear to be substantial amnng myx‘espondents,
there saems to have developed another version ‘of the family
LA A recipe bnok. This is the hand-written reeips card, f:.ls or,
: surap‘nook. usually com‘bineﬂ vuth a collaction of rscipe clJ.p- X

X : pings from . magaz).nas a.nd newspapars.

: L3 Nawfaundland coaks hﬂve haﬂ ‘ample’resources on. food
% \ preparation fmm ocal nswspapars and’ other pubncatiomz, #

] ﬁuch ag the manthly c&’iendar. _XEJ_E ﬂ_mgnu\g __nlSj_,_ mn_sj?.
tn x‘efar to foir recipes. Many uooks rsaﬂ the colum "mu"y 4 ]
Moare" whieh appeaz-s daily« in j‘_h_ E_ming gngm \even F
- ¥ »though 11‘. :.s a nat:mnal mther tna.n a 1ocal colum; inlda \> cd

M\lx‘xay T pcrted thnt durlng 1900-50 women in Ellisten. %-

nity

onal Role of Women i
er's Thasis Mamori,nl




- Navdo\mdlanﬂsrs have: alav been exp d to fnodwaya

. materials via oral and visual msdia, some of it uationw:lds )

and some of 11: 1ocal. The Nawfémmiland Dapartmnn‘b or Heal‘th
; N _sponsorad 8 weaklx ra:diu program, "The K!tcheg Comer" “on

A logal Canadian Hx-oadcssting

rporation‘ (CBC ) 1ad10’ " The o

e ¥ show x-ah rar twenty-.-ops yeau (begimiuﬁ 3 January 19'&"?,and

was uimeﬂ nt :hnproving nutritlon in Newfoundland. For/ the

television show on tha local CBC staticn.

Callu

Pood. iy
v © .. Health anﬂ You" it w;s later reunamad "Pot L‘uck., The f;Ltﬂt

A=

siona about food. 2.

The- results of the quescionnaire indlcate tha-t: most

cooks maxntain or, at nne “time’ maimained En interest i sud

- 3 mateuals, Women sﬁem to- have ‘been mopt aetiwly i teristed

. durins their aarly #{ears of’: max‘risgs, when they wgte effeds . .

Ffood rep rtoire. ‘AS 'cooks becamu ore praf:.cient the;

i 7. - the ones t‘nst\ they hﬁve alrendy tested.

. a1 woman) “Who- remains truely expex-ine

al in her 9uokmg par-
Y-

i x'view With: Olga
T 1ahd Depsrtment 0 A
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Bl g " CHAPTER Iy )
e e e -COLLECTED DATA AND ANALYSIS J A

wse

.. The purpase of this chaptaf is to present and anafvze
N the data that I have coliected in my \fieldwutk. This”™ datg .

a raprassnti)he results of my conver}ience sample of 19,7'f o

i . . food traditions in metropolitan.St. John's, population
" iio,000.1 as an‘urban center St. John's is. in, the fore- -
front of change.in Newfoundland roodwsys‘. While mch of the
data “reflects 1977 traditions, much of it also reflects the - =~
older traditions as remembered hy the Snfnrmants from. per-
< sonal experlenee and oral tradition. 'rhus, the infnrmatiun ,

in this chapter contaxns concrata examples of this thesis'

~ attempt to 111ustra1;a the arigin. adaptatl n and ahrmge that

have defined Newfoundland roodways.

. 4 i 7 In order to offer this information in an orderly fash~

(ian, I have modified -the topical outline dfor the study of a

/ food system that Gottlieb and Rossi have suggested in A Bxb-
Liogravhy and Bibliodraphie Reyiew of __9.1 1 and Food Habit

Vi Regedrch. This ‘work and its topical um‘.lme have been dis=
cussed in the preceed;ng chapter. Most of the inférmation :
”céllected fits logically 1nto\t‘he pattern of this o;xtliﬂe
w‘h’icl'/Alis suitable for descripti';e. functional and historical
studies of taudmays--approaches that -have 811 been partially
s " utilized here. : ) m o

I have divided the material into two time penodsnpre-

il Statlstlca Cunads, comp., Population, Census Su’bd).vi- =
sions (Historical) (Ottawa:The 'Mr§—n ster of Industry, Trade )
and Commerce, 1971/ Cansus, July 1973), - -/




-~ Canadian chlfederaticn on 1 Apru 19109. radidal changes wers.

) ™ i .,
and yost-’Canfederatiun. As a nsul‘t of Newfoundland . joining

eﬂ‘ectad ~upon, Newroundlamiars' uves. Former Prenier Joseph 5

/ R. Smallwood described -some of these ¢ontroversial- changes

| in ‘an article called "Happy Ft‘ovincs '

With the coming of Cenfedamtlon, ‘over 4,000 -
\lles of roads have been built or rebuilt, 1, 000 W
‘. mtles of ‘them paved.  Six hundred settlements have ‘
been_connected by rdad.to the main road system. of *
the ~Island, and 200 more of them have closed down
as the people were encouraged and-helped to move
to larger places. i
sease, which racked our people, has been
brought under normal control
Hospitals have sprung up. L)

‘We have built a thousand new schools, a new,

" Uhiversity, -a new College of Fisheries, anew v
Tedhnical College, and eleven magnificent new vo-
cational “training schools..w.
In municipal development, in public housing,
\Jin rural a%ectrificanon, the same explosive for-
ward rush. 2 - o
Joining Confederation siyﬂile‘d the beginning uf,an‘end
_'to "the long depression that had racked Newfoundland for the
1930s and 40s. One of 'the most significant post-Confedera-
tion events that affected foodways was the Arstallation/of
+. electricity to trs Newfoundland outports, although ‘the ex-
tenswe Rural Electrification program did not begin. untll 1958.

As of March 1966 the rural electrification pro-

gramme had provided electrical service to approx-
imately 100,000 Newfoundlanders.. The policy of

. the Governmént of the Provirice was to complete the
electrification of all communities having a popula=
tion of fiﬁ;een sor more customers. This task was
"Happy rovince™ in The Book of Newfourdlind, III,
Joseph R. Smaliwood, ed. (St. John' siNewfoundland Book . G
Publishers; 1967), Pp.- 2<3. . A




< in The Boolk of N: III, Joseph R. Smallwood, ed.
(St. John'smawfo dland Bauk Publ:.shers. 1967)., p. 139.

ac;:nmphshed by 1372 wiﬁ\ perhaps nne Rr tvlo
small exceptions.: X

-
Ancther si_gni!ficaﬂt post-Confederztion event was the

‘increased flow of .cash within the prqvince n Newfoundlgnders

. recei}re‘d their firs? Family A}lownnce chééks in April 1949

aid, 014 Age Pension checks in May 1949.* According to The /-

Neyfoundland Record, as a result of Confederation Newfohnd
o ¢ 4 N .
landers nﬁd “new standards of - comparison as -they looked -

outward for the first time and gaw +the, :iifferences between

their own way of 1life and that of the populaticn of the

Camd:.an mainland."5 i . .
The infoman'ts who have s\lppvlieti }he datd f?r this" the-\

sis represent a broad geographical distribution.” 0f the

fifty—five questionnaire responses, fifty-three persons are

/ J
presently residents of the St. John's metsopalitah area.

Twenty-nine informants were born outside of ‘St. Joh;n 8, but™ <
two of them spent their childhoods in the city.’ Two, women
who were born in St. John's spent part of their childhoods *
in f}}e Maritime provinces bit returned to Newfoindland as
adolescents. All ¥ the informents have spent the'majo;ity E

of their lives in Newfoundland. : .

Of the twenty-five persons who grew up.outside of St.

- ¢ { : . . \
3George P, Hobbs, "Newfoundland's-Astonishing Revolu- . :
tion. in Electricity" in The Book of Newfoundland, VI, Jo-
seph R Sma:ylwaod, ed, (St. Jnhn‘s:Nayfoundland Book Pub-
lisherd, 1967), p. 388.

Halec . Stacey, "1000 Days That/ Changed Our Destiny"

Sa. 5. Porlin, Mo a d Ln 64 (St. John'siThe
J&.em 1965 7. .
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John's UGt now rgke their homes in W c.ity, twelve are stu-

pts whose rasiﬂence in' St, John's is only during the

school term; several others of this g'mpp’have moved to the

city only within “the psst five yanrs. Therefare,‘ahout w |

-‘}‘11‘1;:{ percent of the questinnnaire res‘ﬁondems have provided

first hand information about outport fogd habits. The major- .

1ty of the remaining respondents also provided ‘great degdl1”
nbout older fraditional habits as most of them have relati:l/
stiu out arogad the island or hpvs parents who came from the
outports before they settléd in st. John's.

The archive material represents an even broader gaa;
graphical range of data. - These manuscripts are mater;qls

which were collected\by £y students; ninety pzrcent

of them deal wi‘?h food tmd tions—qpeciflcally outside of
the St. John s metropolitan area.. Several of these archive
manuscripts have suppl;d particularly detailed information'
about the older traditional patterns and customs.

The: d’ K

Traditionally, the kitchen was the ma jor center of ac-

L0 tivity for Newro\ymand home 1ife. The kitchen door was the

most often useLentranca to 5)\9 huuse'—vﬁarr i the kltchen/
stoud the centra;l heat BM(‘\S for most homes—-the cook-stove,
w};ich burned oil, wood snd/oxy coal. The kitchen, "the heart

of the hnma.fé was the place where one rushed once out of

bed on a cold Newfoundland murning.

sHima Murray, “The ‘Traditional Role of/ Women in a New-

foundland Fishing Community,” Master's Thesis Memorial Uni-
E versity of Negoundland 1972, p. 13 . [

: . ‘ |
Sy )
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i The kitch‘en served numerous other functions .\:;sidea
“that of i w plgca of warmtn and a place to cook ‘and ea’t msalsn’
guests were entertained overea cup® ‘of tea uruund the Xitchen
table, songs were sung, card games played, ,tales told, and
people danced Hhaditional step dances to- themusic of ‘the

gcéordinn.‘ According 'to Hilda Murray, "althnugh' the kitchen hi
qu public, in that ¥ou ‘did not knock but walked right into
the xon, the rest of the house was very private."’

When electric and gas rzanges came to the Newfoundland Nt
hone, and ‘thie" et EOGE: Wi, B0 longer necessarily the old
cook-stove,. the func?ie;: and importance of the Newfoundland
xitchsna)éBred, For many people the kitchen last its
multi(}functional role. These”functions were then portio‘nad /I
eut to other rooms in the house. : g

This traditional kit’cnen althn_ugh no longer in the vast
nunter of homes that it used o be in, can still begu:d‘in d
many outport homes and especially in summer cottages.  For

example, Winnie Green lives %n a typical outport home in

" Winterton, Trinity Bay as described by Judith.Peckhams

The centre of activity...the kitchen...col
tains sink, cupboard, table and chairs, wg\id’gnd,_’————"—"
0il range, ,Img%mavrshn—’rom/cha r and
day-ved. There is a small clothesline over the
stove and hooks behind the stove for drying clnthes.
On the walls are calendars and' there are birthday
cards and pictu§es of her grandchildren on top of
the television.

Of course, the ufriéerafgr and television are anomaliels in
7I‘b1d., pe 193. ) Ly

8MUNI’LA (Mumorial University of Newfoundland Folklore
and language Archive), 76-109, p. 4



terss Gf the older traditional kiichen, L
' Besides the oil-coal-wood cook-gtove which imparted
its own upecfll'flavn;‘ to bﬁka\_d énnds l.h& roasts and al- N
lowed for the kettle'to bé at a constant boil, there are
other physical chamcterl‘stic} wni.ch defined the traditiomal =~
Newfoundland kitchens One of ‘these was.the cxoth;slme ,.
strung over tinu stove. .Another was the\couch/or daybed .ru? '
louriging on’ or used Z_V‘m elderly grandparent or a sick 5 .
> child; at nigm it often served as a b?tor company, yAlso.
there was usunny a rocking chaxr or sdme other larga com=
fartnb]f easy chair, ot course. there was the kitchen tal;{le.
which became the standnrd chrome set.'’ Most women scattsrsd
hamemxde hooked mts an the kitchen floor to kaap away some
of the chil;& And, uzual}y'unmewhsre Just qf_:\ of the kit-
chen there waa. a cool’ pantry for storage of foédutuff:.

‘.Hilda Murray writes of Ellistn, Trinity Bay, kitchens:

The kifchen was simply furnished, often with. :

home-made pieces. A large table, frequently the °
type with two leaves which could be let down.when
the table was not in use, was usually located by
one of the two windows. A long and wide "settle" E
or "couch" as it was sometimes called, was placed
along onme'wall. The “settle” had a back and a

{ covered "head" at one end. Sometimes it s un=
covered, but more often than not, it'had a long %
feathers£ill

RIS o 5O T ad—ouuhioxratretchmg the length ot it,

or else there were several small feather cushions - %

*scattered along its lenfth. Enough ordinary churs . .

for the family were .positioned around the roem. .* i
©  One of these might¥ be a high-backed rocking chair,

Besides, some houuewi es liked to have oneé or two )

"barrel-chairs.” Theshy were made from a barrel < '

with’a sec¢tlon cut out; the remaining section '~

forming the back. A hinged seat was plactd about : '

halfway. up/the barrel, so that there was a-place > s

. for storage under the seat....barrel-chairs were .= .

valuable storage areas for items used every day--

mittens, "vamps" (the short, ankle-l!nsth socks

s . e
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foundland kitchen was & 1

i
worn over longer. atockings}, (I-arves, etci Some’
, housewives found them a- good pface to store the
week's supply of potatoes on winter Rrjights, for,
unless well covered,  thi could and did freege
) inside -the house on a' frosty night, as there was -
no, fire on ‘during the hours of sleeping.,
“-y Many homes had long benches or' stoo¥s in "
the kitchen. These fitfed, into convenient  cor-
ners under windows. or shelvehgr in the chimney '
corner.. Most kitchens had a "dresser? or "side-
board” which usually occupied. the space between *
the chimnéy and outer wall. Sometlmeg it was
free-ysanding; other times 2 "built-in."
. The wide counter-like' top was open and, here most
of the dishes were .stored. / 0ften there:were
higher, harrow shelves which held specinl dishes
or "nicknacks.™

. Since all. s*‘ovss were wood burning in early
‘days, the wood box, situated in the.vormer.near
the stove, was an'important feature of all kit-
chens.. ..’l‘he ‘cooking' utegg:.la. nearly all of iron
- or tin, wére stored ei\‘.h ‘in the closet under
the stairs, or in the "linney.

The kitchen walls in every 'home were ﬂecom-
ted yith calendars supplied by the varj,ous busi-
nesdes in the community. Dr. Chase's and Dodd's
jalmandcs usually shared a nait or snf1l hook in
a cormer. .0ften there was- a mall’mirror and

several pictures of varying' types....Nearly ev-

ery-home hgd a "mantel piece" in kitchen and par-
lour, the shelf, placed .three-quartérs up the
.wall above the stove....Here small ornaments and

"treasures" were placed, X

Xn some -of ‘the~ larger, older houses, there

was inr addition to thee}‘sgular kitchen, a "back

kitchen" for summer us y. The hurried house-
wife looked upon-this toonﬁ as a time savax‘. for

. hér regualr kitchen stayed spick and span,

"airty” work being'confineq fo the'summer kitchén.

Several 1ntormants nzted that-the traditional New- &

rge uvin

pace, unlike ~the tiny

‘\knchens fq(md 1n many St. 'John' s apartments and hcmes to-

Ell

ie Tynech, Q77B-31).

9Murmy', Pp. 190-2.

day (Gezﬁldine Ezekiel Q77B-174 Lenora Fsgan, Q?’?;-wx and,
When people have resattled from -the
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tport communities into grovlth ceriters," they‘ huva oftan

o\mL dr‘.fficulty in functfaning in the naw atraﬁgemant. i/

1y due tn havfng lost thi/l traditioml aspek\t of thairi ¥

o lives "and being \ma‘nl! to recognize. ‘the prohlall as such,

\Jltz-a-modem kitchens in Newfoundland have eftsctuely

populatien centars sih as 5t John‘s/!!ox;har Br;wk _Gander,

2 e Stephenvull, /Carbonsar arld Harbour G/tacet However, i It s . ; .
£ "% mot unusual to £ind kytchens which have eompromi sed betwesn f
. \B thL new, and t)le tradi/tioml. For example, the house next

dopr to nine i downtown St. John's has a kitchen with an 011- \

wond-coal cook-atove and a clothsslina hariging above it. ¢
. T}\e hoﬁ&s{life (Alisha Parral. G77B 57/) 'I'Qmuther and Her i
T { daughters spend ‘mugh of thair day sitting around the kitche

5 - table, sither sipping cups of tea and coffes,reading or

. knitting (tzaditional Kitohen’ activitits, ‘*Anather woman
\(Irene O'Rellly, q77a-ho) frnm 'tor‘oay,wnicggnbout s:l.x mues .
‘from-St. John's, maintains an even rr/ora complate tradltiunal
Neg‘oundlnnd kitche7 (see, Appendnc C). . ‘ g 4
A ~ G D AFdf"‘s‘ ¢

' In order to dlsauss food patterns it is*ﬂ.rst necessary
. ol to offer a’ few definitions of use in presenting ‘the data.
L, - These deﬂnitmns. by Mary Douglas, appear -in her article 3
5 ’ !I“’l'he Sociology of Bread” in Bread:iSocial, w e
s ) e _xmum:al Aspects of Wheaten Bread, Arnold Spicer, ed.s Z
i‘ . Eond Event--An occasion when food is taken, without
l prejud:.ce as to whether it constitutes a meal or not.
!
ol

1 K '




-~ > 1) ’ "“r i [5 3 ' /
o Y o %—‘“‘MM—EW‘" -s001d1 u/ casion which
“Is organised mccording to rules prescribjng ‘time, .
i ~place afid sequence of actions. If:food is taken . ° i
L / a8 part of ‘a structired event, then we have a s
: . meal. . . §

unur.mi_!’miun%--mefa are m%s to 1t -
presc: hich items (one o'r more) .sho ap- " :

pear ‘together and there is no strict order of . .
sequence when'more than one item appears.' Snacks %Y~ .

fay be sweet or savoury, sepafable from but cap- - .
able’ of accompanying a drink. 0‘ R4 %

kpeping in mind the above definipions, 1n- 'an_ev‘l’er'fo g o / :

N "What are the terms you use to designate meal times?" (strue= -
tured fn/ud‘ events), the {oliowing résponsés were eliciteds

Table. 7 N

‘Perms Used ‘to- D,esignate. Meal Times ¥
A " - i ll!‘\ T . Number of | -
J . a o i - . Responses oo
. Breakfast © Dy L * Supper i 27, :
Breakfast ﬁxpnar 2 . Supper "Lunch " 4 ¥ ol
! P Breg,kfast T.vunch‘ * 4 D‘i[mer 15 - ° A
.- Breakfast . Lunch | Syupper - X
. Breakfast . Lunch or Dinner- Supper R 1
- Breakfast Lunch i ‘Dinner-or. Supper / ; 1 o
Breakfast / Dinner Tea 1
r . No. answer e ts -2
vf R / : : Tot‘a}’ 5,5.
The results of'this ques‘tionnaimind‘icate that -the

most Vcnmo‘n sequence of names for the three~-meal -patiern

15 “breakfast, dinner and- sug/per." These x‘neals are defined

= acdording tb their standard usagé as'appears in Webster's . (
Third New International Dictionarv of the English Language: .
o AR e, ; E

. 4 .
10uphe Sociology of Bread” in sSocial, Nutritional
Agricultural Aspects Wheaten ad, Arnold -Spicer,—ed. -~ -

X

Al .
/ %gg'rking. Essex:Applied S'Sfence gub.. 1975)) p. 16.

' . i




e - meakfast: the first meal of. the day.'’ SRS g f

/_umgzv E tn- primlpal meal of the day eaten - '/ ,
-sdday or in the evening. ~ > 5

mx R 1 -eaI taken at tHe clos- f the day, .
¥ especially “the -ven{ng meal when dinnar
ke ?—" is takenat midday I

. 'nm word "1umh," detined in Webster

s "a hght meal
> . usually 1n tha middle of the day,™ is used to refer +o ‘the

- fldday meal when the evening deal i3 called dinnerand is

the largest meal of the day.l? There is”an interesting note . S
in the mm Djrumu which sﬁgguis that now the
"professional and fashioriable clussss" have, ppms to partake B T

“lof ‘dinner in’ the evaning.u Thus, the word "lunch, a col- ° 4 "'_‘
L A 1oquia1 synonyn of. luncheon, "denotes a meal (understood to

be less aubsmtinl and less ceremonious than dinmr) taken
usually in the early afternoon."l¥ . —

The use 'of the word "tea" for the evening meal is a're-

flection of the British Isles tradition in Newfoundland. et =

P -, "lea™ is defined in the Oxford English Dictionary as:

g%%;_ah Lgnmg 5 1sld Mass .G & C lel‘!‘im Co..
» c.a. 1909), pp 272 635, 2296, ~

ulbid., p. 1346, In Newfoundland, the, nlder usage of
"evening" designated the period of time after dimmer, the J
midday meal . Wi reports this usage in the dialect By
of the South and lands of Englandi"Evening" 1is the 'time /
extending “roughly from noon to twilight,  Use of.the .word .- i N
"evening" in this thesis connotes the standard modern. de- .

o ﬁnition “the latter part and close of the day anﬁ early
+ part of darkness or night." (p. 787)

T s : o
xford an (Oxtord-marendnn Press, ;
1961, c.a. 1) s o . %

il s a

5

thipia., VI, p.'505.

o




% sa

'ls tea. Howeverf this nuay possibly e atiriblted Y tha

", to refer to tha third . meal 1n the thrse-menl 1?""’“ -

" /17Ihid., X. 5 193 N e

S nea.l or’ soeml .entertaimsnt ztt which tea.s::
d s ‘esp. and’ ordinary afternoon or evening .
t which the jsual: beverage is tea. (but v
sqhetimus °fg”' c)(ono],ato, tmffesv or othar
substituta

A "high tea” iql simply, a tea. at whu:h meatds semcl.16
It .is aomav:hat surprising that this auwey dnas not

provida more ¢ svidence of’ the dé:;gnation of the ovening meal

fact that this is-a, convsnience sample and e‘ne majérity of

the respondsnt ra uz-han rather than qutport residents.

Here is ‘one Siml note, ;abdut‘ use 6r the v'word "supper”.

. 1859 Gosse Lett. ‘Alabama 68 'l‘he menl which we sl
- are_accustomed to~call “*tea,' is'by Americans, .. .

.. universally, I'believe,- qalled. 'suppsr,, and it

is! H:% final meal; there. being but hrae 3

da;

1 kAl times fﬂu within a véry ge#e;al range. On an u.v--

ersgs napanﬂents eat their moming meal between 71 30 und
9100 a.| m., tha miﬂday meal betwaen 12:00 and 1:30.

o the - evsning neal batween 5-60 and 7:00"p.m. The m?an tim‘_e's-

for mesls arsy o T
Hodnirig ieali ° 8100-8130 a.m ‘(t/we'n-ty-eight persens)
Hidday meal: ’ 12130~1¢00, p.m.(forty. persons)
Bvsm.ng mealy/ 5i30—6x 00 pom...- (forty-twtr persans)

Break!ast hours are usuauy varied: for individuala within
: _gach nousehold. llona of the surveyed famlnes raquires that‘
4. 8k meq{!?grs of the household eat braakfast, at the sdme time. .

L1bias, v, p zz?.

6Ibid




sy 5 The primn factnr dmmining meal t;mu 155 peuon s e/ T
s\mrkf chediile.” For examale aﬂuhermun r;)su at lnoﬁ or 6100 .-

a.n\ during the fishing segson, and nccording to ‘}Ii':l,da Mur—

w7 Rray; hhe men weuid boil the\ix‘ own. kettle and make thait s .

-'“’ Willtew Reid of lel zmmx. o

- - um tea’ for thris early. menl.

rspovta that ¥ v 45 s | ,~ et 4 ;

. i _'sincs Bell Island was a mini town, meal pattern:
' . ":4 “were based on the shift Schedgle RAL the man Trom:
ol ., each household worked....The. big meal in -our home. g L
vas supper, a 4130 p.m, (for day shift men). ' - 1

= . fper was' also ‘the main meal for the gmvayard .
54 e shift 12-8 a.m. \Noain dinner “Vas the Ln meal for . LS
L the ‘4s12 p.md sk 9 ‘r‘a s :

A
e Evidence of the in!‘luencs of .one's" wark sc{mdﬁle.in the -
: - detemmtidn of’ meal -tines 13 also x'evaahdwby ths _fact that

Y, on weekends ($aturday nnrl Sunrlny) "Tourteen persons snif

¥ ‘1‘1-“
¥ P

T thelr meal tmes T WNenTot workrig—they-

in 1@ mornings- thereforé, thé i:reakfast hour am‘l consequently

all meals shift to betyeen. ohe-] AT ¥nd one’ hour later than

the schedule folloyed on. weekdays Another ‘means _qf“no}npen.- i
j sating for sIeeping dater is'to maintain “the nutml— dinner

b / ‘. .and.supper hours on weekenids dnd * to either eat less orthe.

weekend breakfast or ‘to skip the meal entirely. It 1§ A con-

mon North American custom to uomb:\.ne ;the moz-niwg and middaw

meal on a weekend into a mld—marning man, ca-llc’v! "brunah. ?

s However, no one 1n this. survey mentioned such ea_

woman specified. her brpakfast hnux‘ aimply as "at whqtf time I
{ ge'ts up" (Ethel Humphriee, qm-zs). LR

 Pwurray, p: 220. -
Py * d g lQMﬁNFLA 73-99, o 1067




/
3 The danimtion of . neal H.nn as "hruxgnt, runner.
auppnr aml l\mch' is; -desncs of thl exl!tonc- of the four-
eal mu- that'used to be standard 1n rany Newfoundland = <. -

y

)
= hole!.zn For ‘those persnm directly gonnected with the-

rishlng imh{stry, howevsr. many followed a uvan-neal syu- 3 2
L% tem qurin; the busy trapping season. Hilda lumy describes ’

Ahe system as it’existed ‘for ‘the inhabitants of Elliston

9 ’“}" '!rinityBayl . “-_ . g e ; ) W

ightf snack.in the—early morning, breakfast
m

dmner at, 12|30-1|00 Peli., Mug-up at 3130-4:
“pem., teh at 51306100 .p.m., and a’ mug-gf before. . ;
g bsdtima at 10130—11100 p.m. Qr earlier. X e o

L A eomplcx daily meal system of more than three meals

: pet day i’s tyyical of rural persons whose lives are classly ' . i
"‘ tied to thc land and/ur sea. Yat/;er notes in "Folk Cookary R
ﬂmt it was a tml American custom: %o consume.

r:lve meals per » at least in the aumr, when
. men_were working the fields. Between early
3 braakfaut*un the farm (6100 or 7100 a.m,) and -
announced by bell, horn, or voice (at
\ . 12-00 I.), there was usually a mid-morning snack,
und 9100 6r 10300--carried to the men working
- \ 1n tha harvest fields....An afternoon snack...’
e « balanced the uomégs snack, “thus accounting- for
v five meals a day. faee 5 o

.P.urthormoro. Yodir‘w‘rltés that the ‘urian American offices
','curfs'a-.bre'ak" is rlatoring a rive-maalq-a.-dly rhythm to our

t ?ol;urx:ay. ‘p.'21.5| MUNPLA, 73-53, p. -‘09: 73-69, P. 111
Pljusray, pa 215,

: 224po1k Cogkery" in !%lxlm and m-h Introduc-'
ﬂnn. Richard.Derson, ed.-(Chicagoilniyersity of Chicago -
‘Press, 1972). pp- 336- i % i

* -t . I




esting habits .‘23 A simifar pattern is'niow tme foz many

o w ¥ work:lng persons’ in Newfoundland, although b do not believe
© _that this is as pemsive in Newrnnndlund as it- is ;Ln the
. United Stata&z.

' P RN Although informants have indicated that ‘the th‘ree-meal

pattern is. the genaral scheme in Newroundland, not all of
than_n strictly adhere to this schedule. . Forpy persons report
that they-eat three meals per day; ‘thirty do not usually
¥ : skip any’ meals whereas ten occusionﬂlly skip one meal .for
). ] various reasons, e)g.. sleeping late, sickness, -lack of time,
: ‘or dieting restﬂqtions. Pourtean respondents consume two -
meals per day because they do not eat breakfast. One woman ~
- eats one meal per day,. getting by the rest of the day on .tea
“. and tpmato Juice and perhaps some other small snack (Ennhie
Bréen, Q778-5). ! . ‘ v
In genersl most persons eat at/ least one large meal
during the day. If at all possible or affordable this is'a
" 3 conkeld meal. When Newfoundlanders in this survey speak of
F ‘ ' "dinner" th‘ey are refsrririg to a cooked meal. Traditioné‘lly.

this was the midday meal as was typical of the traditional

pattern in the Brxtish Isles. In Newfoundland today.all ain-
ners are still cooked meal_s, however, all cooked meals are
. ngt/neceasarily labelled as din.n_eré-. There is also evidence . ;
that the time for eating the largest meal of the day has
shifted from midday to eveﬁing. The results of this ques-
tionraire indicate that only five persons eat their largest

21pid., p. 337. |




meal of the day at midday; all of them refer to this meal-

as "dinner." ' Forty-nine persons eat their largest :eul in
‘the evening;®ten call the meAl “dinner,” thirty-three call
it "supper."and ‘ohe calls the meal either “dinner” or "sup-
s i . per.” One other person ea'ts her largest meal at either
: midday or snning, depending on her husband's shlﬁ-work
schedule (Lindd Farrel, Q778-19)." S
0ne must be careful not to forget the inporhncc of the
unstmctutaﬂ food event in relation o' \the structured -food
/ avent for snacks fill in gdps between mqals. In i'asponsa to
the quéstion "Do' you take coffee breaks or snack hetween

) meals? /the following answers were eliciteds
] A7‘

Table 8

5 Persons Who Take Coffee Breaks
] ¥ . , or Snack-Between Meals

~ L S J Number of
- e - g ‘Responses
> g Yeu' i b2 sl
Yo/, 7"
Infrequently bk )
* No Answer "
Total 55

.Approximély/;m-haglt of the queév‘:ionmlrb respondents
who snack during the course of a ‘d‘ay named spez;h’ic times for
this. titual, the/ remaining persons gave general- time periods
during which they. are prone to snacking, . If they snack at

/ allfmust often they snack two or more times per day mther

than on just one ‘occasion: The genpral range of _timea, during

which these respondents snack are the following: ngi.d-;npming

R




(10-30-11;30 a.m.), mid- to. 1ate-aftemoon (Jlao-k.jo pome);’
and before bed in the nighttilne (ExOO-lhOO p.m.) /

nu widespread ritual in Newfoundland such as appaar& in the

British Isles of "elevenses" and [aftsmoan] "tean. ( ometmes
_called “fours"). 2k

The ritual of the cql‘fee break is clearly associated
with working habits in Newfo\mdland/. Many nmployers pro-
'vide their employees with time for either or both morning and

. afternoon breaks, sume Jby law. Use of the word "coi‘fee,

however, does not necessar).ly mean that persons drink coffee

“at this appointed fime. In fact, in Néwfoundland tea is

much more popular than coffee and soft drinks such as Coke

and Pepsi are also consumed. 4

Appx‘gxlmately fifty percent ‘of the snnekers eat a night-

“time or bedtime snack.. Following such a ritual seems to'be

remaindered from the older traditional four-meal pattern in
“Newfoundland.

Just as the fourth meal was called a "lunch" . |

or a "mug-up," so do several respondents refer specifically

o their nignttine snack as . "lunch® ora mug—up."25 The |

terminology is somewhat c;:ﬁphcated by the fact that some

. o

- Zhvoger, p. 3360 From fiolawork i Sheffield, Sngiait,
I found that afternoon tea is also known as “i‘nurs in
places. such as Yorkshire County.

4 25\ug-up: [fr. E dial:] mug-up, V., to' have a enack,:

-a eup of coffee or tea and sometlmes a snack between meals,
W , p. 1483. Also, 'in Harold W. Thomp on, Bod:

.B_D_O_Td & Britches, Folktales, Ba " Speech £ Co

Balladg _m.m
New York-there is mention that "the authors of Whale Off
have preserved part of 'the whaling vocabulary: is
a’ snack to eat.” (New ‘lorkxDuver Pub., 1966, cia. 1939?
p. 199. . .

B .

’[l‘here is ¢




; persons refer to ‘any" ught or quick food ‘event as & "lunch"
8 © /.. or "nug-up.” They are invarin.bly among the group who ca].l /
theit midday meal "dinner." ; 5
A pereon's snack 'consists most often of a drink plus
/ an additional small item of food, such as a piece of cake,
crackers ‘or cookles (biscuits) or a packet of potato.chips. - *
Some informents occasionally bat & plece of fruit; Howsver,
/ ‘fruft'is ' not among the more common snack items in Newfound- S5
land since 1t 1s not as readily avallable as in many other -
‘places. The Linited variety of frult that is’commonly
Iy available in the prav:lncs affects the item's desirability as
4 7, " a ‘snack 1tam.‘ Generally, most of the snAck foods are not of
a particularly nnurish.’mg va.lue| many of them are confeccions.
Before Confederation thaugn, Cookies and cakes were not |
‘ % the common fare that they are today. Desserts and baked
) / goods appeared- usually as.holigsy items, partiuu]:nrly at’
_Christmas, and otherwise once a\ week at the most, at Sunday P
1 supper. Although confections. now comprise a large portion
of snack fa’re. their previous scarcity is not an indication . / "
" & : that pscplé did' not-shack. - Quite simply, the snack itu‘m was B
n’o‘t in t);e same form as it is t:oﬂay. i
‘When sugar was an axfansivs commodity Newfoundlanders
| adjusted-their sweet tastes o accepting a’ substitute in the
form of molasses. A hrie!; glane‘e at any Neﬁfnundlané, cook= /
book reflects the popularity of this item even tcdﬁiy./ Mo-.‘ I
lasses was widely used as a sweetener in tea, a custom still ”

observed by some elderly Newfoundlanders. ~The ‘traditional /

~




o g : %

unlck ror the hungry person with a sweet tnoth was nolaubn

‘bread, commonly known as "lassie bread.” Lassie bresd is

" gti11 a‘traditional Newfoundland snack, although perhaps

not particularly well-known by persons under the age. oi( fif-

' feen. It is generally eaten in one's home rather than at °

one's place of work or study. 2 3

Lassie bread is a cmbixﬁtlgn of molasses and hre7d,
met as the name implies. - But; even though the 'ingzjcdiantu

are. basic--bread, butter ‘and mol there are

variations in how 11'; is prepared and aaten as nofed By Sheila

Bx‘uvme in her paper "Methods of ueking Molnns Bread in

Eucha.na, dhd Lance. Cove, Bell Island and St. "John' 8." _Note

 the following sample of recipes:

Fresh homemade bread is. a definite necessity for
molasses bread. A little margarine is- spread on
the bread and then cold molasses is spread

top.. The bread is folded over and eaten that way.
(woman, 18 years of age,- Lance Cove, Bell Island

Molasses brehd must be made with hot homemade /
white bread. Butter is spread on the bread.
This melts and then room ,temperature molasses is
spread on top. The bread is never cut with a
knife. (woman, 72 years of age, Harbour Grace,-
Conception B-y’ -

Spread a )ﬁhor butter on homemade bread. -Mix
molasses W: the butter and eat the slice folded |
over. (vamn. 41 years of age, Lower Island Cove) |

Brown,’ ham-mnde bread 1s dunked into a bowl of mo-
lasses. The bread is not broken into small pleces,
byt bites are. taken out of the bread slice when -
it has been dunked into the molasees. (mm?, :
years of age, St. John's)

ter and molasses, and eat open face. ..(woi

Use toasted homemade white bread ayu-d with but-
19
years of age, St. John's] 7An




Usc & thick-slice of homemade bnad. spread with S
molasses and then the butter and eat it open face. 3
(woman, 18 years of age, /St. John's) -

Using two tuu-s o!‘ any kind of bread, sp k
butter molasses on one ann. af but-
tered brud wn]: und put the two slices of bread -
together to ronzg sandwidh. (man, 20 years of
age, St. John's) i
From these few recipes it is not possible to ncarhin H
'whethar or not any types_of lassie bread nre specifically

r-gioml nrhnta. Ho-ev-r. it is simiﬂcnryt that there

ar 80 mny v:riante uulns only three bualc ingredients.
Th&s is. a typical chmcteriatic of folk traditions. Shaiia
Brovma 8 observations of ‘the/ molnssu \/tenﬂ truiition are /

paraaptlve- i Lo

«..for allimy informants molasses bread was a’

snack. It was not a standard dessert or part of N

a regular meal., My informants ate molasses bread .

between meals, when they were \mgtv ltter school, -
d-time, etc.--all snack times....the things

hich all ed about molasses ad--1)it is

very ood )it's used 'for 2 snack '3)bread i

used ”rnmnt as to type) 4)use store bought

nohuu. g =

There is one other Newfoundland tén for a food event
which it is imporﬁant to mention.. This is a '!co!‘t.' which-
_exhibits the cha ‘teristics of a structured food event,

except for the flct that it is uuually spo‘xtan-nus. James C.
Faris mmmmmmm.umm:n_nx
writes of a scoff as-a meal whose Lngradientu are tradition-
ally plundered from someone else's garden or'cal{lagj, invar-

msly consisting of ix‘mtoea.v turnips, cabbage, salt beef,

zsuumru\ 7-36, p. 57, 58, 61-3. -
X 27ma.. p. 68, Tt g . . .




. g ; el : 102°

o g - . ;
R ‘salt pork, and freuh meat such. as mnose or duck. The tra-
z ditional aoof! is literally a stelen 1‘135\‘..'2‘_5 L /

. Now, howevar, for the mnny Newl’aundlandan who ure ur-
| 4 N ‘ban dwella‘&-s a scoff is a big i‘eed which takes place 1at:,e
at night and is for a u;:eahlé gathering of persona.29 One
or. two persons would not r{omny cook up.a scoff for th‘am-
selves. The scoff retains the characteristic of sponta-
§ neity, e.g., when friends drop by unexpectedly, which height-
. ens the excitement of the event.: However, the stealing of
4 i h the ingredients/ is 'less.frequently pmcti/cad. A typical
- feed for a scoff remains tha tmditj.cnal one-pot boiled din-
“ner of salt meat, cabbaga. potatoes. carrots, tumips and ¥ g
w, b pease puddi.ng. 2 ¢ .
[ Goncarning,&he origin of the term "scoff," the follow-
W ing defin’itien appears in Webafer's Dictionarys E
5 m_ /"o -sd/-ing/-s [alter. of earlier gcaff,

of wn origin] vt 1ito eat greedily: 30
| EAr z.PLuuDER STEAL~viito eat greedilyiEAT

‘l i

8 3
James C. Faris %mzsm: A Newfoundland Fishing
Settle) (st. John' snﬁt tute of Social and Economic Re-

‘search, Memorial University, 1966), p. 207. For-a.con-
. textual discussion of scoffs, see same, pp. 207-8. For a
= - . discussion of the scoff as a "stolen feast" used as-a tra-
i ditional narrative theme in Newfoundland, see, Michael !l‘art.

"0f Scoffs, Mounties, and -Mainlanders:The Popularity o:
Sheep Stealing Ballad in Newfo{ndl and" paper to be p blished
in Quarterlys This paper is an éx:
version of one read at the American ®olklore Society Meet~ Ve
ings, New Orleans, 23 October 1975.

ZgPeed—-AgaLn, a word prominent in the Newfouyndland
vocabulary, meaning the same as the definition in Webster's:
} esp. a sumptuous meal (p. B34 ) ‘ .

’°mmu.‘p. 203, / e ey
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Allo_; the following definition appears ‘ii-x the Oxford Eng-
~1ish Rictionary: : 2
scoff 1. to ut voncio\uly devour; also; acorf, SR
orig. a variant of SCAFF, taken
h\ta ulang rron dialectical use
2. to seize, plundar’”‘

The scoff nnlﬁs traditional food ovont in Newfound-
lmd. “The mdients and the oneuinn are nxu,wau-

dnfimd even though they have been:égaptod to newer circum-

stances. sl P

™ : o

The dessert ig,am is an important pqrt‘er many of the
stouctured food events previously mentioned. The Oxford"
_nnm MLm defines dessert as: %

j. a cnurn of fruit, sweetmeats, etc. nmd
after a dinner or supper o

b. 4n the United States often uséd to inclyde 3 i
pies, puddings, and other sweet dishes.’~’

Such a course is easily identified in an’event such as
the French dinner in which each course-is served upnt.s:w. =
One knows that the dessert (often mv_uet)_llwlys folioys the
cheese (savoury). When dessert is eaten in Ne’wtou'ndlmd! it
is usually ‘served with coffee or tea wl‘ich almost always sig-
-nal-the completion of & meal even when dessert is not served.

The ﬁesucrt course is more of a rarity in- the Neﬁ‘ound-
~land ]nsgil than in the French or American meal. It has al~-
ready ‘been noted that sweet baked goods and other items which

we now define as desserts tfaﬂit:_ionally appeared in Newfound-
Lo u s
Hoxtera, X, p. 230 SE

P2rvia., 111, po 257,00
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land homes on festive ocoasions and usually only once n’
{ - .
week, .on Sunday, Nuw{omﬂh‘nﬂnu did not typically have

what ﬂ‘uy‘ considered-to be dessert items at ;lvcry'nul. or
lun annu a day. Plrlup- this was because of the scarcity /'
of dunrt ingredients and nauy therc!or-. the courses in
the meal had to be defined in, terns BY readily availavle
itepms.

Indications are that there: has been a dramatic increase
in the consumption of-dessert items in letounahx(\a‘ during '
t’hc ‘plsd:\thirty ysnﬁ. This is partially confirmed by the

presence ot the vast quantities and varietiu of dessert

/ foodstuffs i.n thn food stores, There is further evidancs “of i

' change rtmi thu tn}itioml dessert eating pattern to a
nswer one by tha responses to my query, "How often do you eat
dessert at the conclusion of dinner? supper?- Have you.ﬂ—

1 - : -

ways tcumg‘thh pattern? Please some typical des-

serts.” Note the following answers: Pl

. Table 9 A
- ’. Dessert Patterns

: ' Number of
Responses
Uuually e:: dessert lfter the lnrgsst meal - ' .. .:
13

llsarly always eat dessert amr Both nid-duy i
and evening meals ! d
. Occasionally eat dassort--nu pattern
Eat dessert once or twice a week
Seldom eat fessert
Never eat dessert *

No response " / s

i




d ] . N iy I - " _
/| Typical desserts 1nclude tha‘. followi.ngn apple ‘erisp,

bnkod apples, berries’ (with av@ix- or cream), cake, cookies.

custard, fruit {cannad or I'resh), ice cream, jelly (33110),

pie (a.g.. apple, bu'x'y, lemon and. rhubarb)/ pudding, rice

-Lj pudding, trifle and yogurt.

/
Reséondents made some« 1nteresting commants about their

dessert eating habits./ When tha group of persons who aelaom
/
e 4 ) eat dessert do eat dassart, Lt is usually with the largest

.meal of the day. Many of t‘hém indicated that thei alway's
maka a 'special point of o(‘fering dessert when entertaining
cnmpemy. _And, when tir'fu'lng desaert to company, cooks make

/ a apecial‘reftnrt to. prepare at least a partially homemade
dessert. Hhez? fruit ip served for dessert, 14 is often

3

canned and ‘acéompanie.d by canned 'crau). Again, fresh diry

I\)A

products and fruit are-both expansiva and not rsadny avail-
v / 5

able in New!‘e-undlnnd .

Since raspondents indicate that dassert is eaten with
‘s large meal, one would have thnught that in the older

ditional-pattern dessert would have accompanied Sunday dinner
rather ‘than supper--Sunday dinner being the:best cuakpd meal X

.. of the week and supper heing av co‘ld plate. However, since -

all of Sunday was a special day to the religious Newfound-
,land population, perhaps the/incluaion of dessert with supper
/ helped to give supper ‘status so that in cantnst to ﬂinner
supper did not appear to*b& a meagre manl. It is evident
that msny »!awfoundlandeu loukeﬂ fenmx-d to the Sunday aupper

desuertu, when ‘it was time 'goﬁnt some: of the baked gaode




that had been made on Sl‘curday.?9
One of ‘the outshnding’char etetluticu of the entira
tm#tiuml Nswfanndlnnd fondwayz\ uyatam 1ia the axiutance‘
of a weekly dinner Ntem. Most, Nawfom&lapdsre ean. Btill .
recall’ a pattern simuar to this /oompoaite: ‘o’
Sunday -—fz-osh roast or fowl and salt meat dinnar with
duff (boiled pudding) y
Monday  ~-stew. or hash made from Sunday's leftovera
Tuesday * --salt meat dinner 3
Wedneaday~-~fish !
Thursday --cooked meat and vagatables or salt meat dinnar
'Friday --Iish (of%m fish-and brewis or salt fish #nd
: toss

Saturdny -—pna sggp a;xd doughboys (or dumplinss) or baked

In-dddition,’ tha folloying were also trsdltiunal on S\mday:
hreak!ast--ﬂsh and brawis. auppar--oald plate and the weekly

deasart.

/ Naturally ﬁha\re were many variations on this pattern,

/.
and whatevar pattern one used it was flexible and depended
on the avnilnbla I‘ood items. ‘The following more dstalled

maal. pattem was typical of a family in Concaptien Hax'bour.
Conception. Bay, fifty years ago: i
t = (Nntalbreakfast depended on the season) T

Sunday ,u_--az-eakfastuthh and brewis ‘..
Dinneripork and cabbage, potatoes, tutnip
and a duff (molasses pudding) A
Supper-lertmr pork sliced S

3 33nunm\ 73463, P 491 73-96, pois -

i 3uBt;ked beans have also been traditional for snurday
uuppar in Maine. . Robért P T. corﬁn. Mainstays ot Maine %

(New YorkiMacmillan Co., 1944), p. 103 and EL. y W, Dou~" °

digs, "Coastal Mainé CookingiFood and Equipment frnm 1760"
Eood ‘Habits

s

n +Ihe
. (The/ﬂngue:lﬂoufon. 1975), p. 226.
e . NGy
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Monddy -,-Bret:kfaitwntileufserved with molasses; v
S, B d 8

i . Dinner:pot ‘of brewis
Lw - - Suppershash.of leftover vegetables i
X Tuesday --Bteakfnutxsn}aas Monday " R
Dinneripork and cabbage g ]
Supperiblack puﬁding ?blond pudding) N
T wudnasday --Brenkfaumgutons \(aime Wednesday was ]

ay,
Dinner:fish %th vegetables
Supperibeans (baked br boiled)

Thursday =--Breakfastiham or bacnh and eggs
- Dinner:rrash meat soup, and vagstablaqith

Supyonmuhed patataos ‘ana tumlps w/ith
fried fat pork

Friday - ~--Breakfastieggs or imilud fish
. Dinneriboiled tiah, vagatables. drawn butter /
L~ ¢ 3 g Suppsnpanewk’u /
)‘ : ,Satu'x-day --Brgakfanmoautad caplin or, fish, tea and
o rea
B Dinneripea soup and doughbo; yi 35 .
Supperscorn meal cakeé or pork cake’”?  : L
Responses from the questionnaire indicate that twenty- /
three persons observe at l’eust a partial weekl& meal pattern,
twenty-two do not now abserve a weekly meal pattern but did
as chudren, eight do riot now observe & weexly meal pattern
and: did not do so as children, and two (John and Dinns 0'Mara,
Q77B-38, 39) - 6bserve a monthly schedule nlth\ough there 1s no
/. 2 pattern from month o month. n‘l
M ; In ita si.mple-t form;  the weekly meal pattern-éonsists
< of the

\Iurther d taﬂ in section niniZ _The weekly pattern that moat -

tu{l of Sunday dinner, which will be discussed fn,

parsons obgerve today is-more iffereritiated than the tradi-

v tional patta becauua ot the greater vu-iety of avnilable

foudstufta. Sometimas definition of a weekly meal patte/rn

i

. 3?uum..A 73-6u. PP, 10-3.




"voiled dimer one day," or, "ﬁuh offes or twice. " Thete *
- +18 ey enca. “tHough, that sapaclnlly outside er St. John!
nal pattern remulns intact. 'lhs ollovi-’@

= ing are two pattams observed by persors whum I in ex:viawedn : <
/ they are both typlcul of ‘the older tmditloml pattem
° Pattern:1, . Gemldine Ezaxlal (077&17). St. -7 ohn'

. Sunday ~--roast B oo g
g . Monday —-leftovers; pethnpa a 5aup made’ fx-on ths e
~ o ; Sunday chick ! & e
Tudsday. ==pork and uabbage and putatosg: or, 8 potx 3 .
Troast 7 . .

Wednesday =-fish, uauéuy fried - S E j

3§ Thuésday --ocmad beef and ' cabbage P

/( B Friday- --flsh. ‘boiled or Tish nakes, and potatoes 4 A g
2l ‘Sé'turglay ==open, psrhaps pork: ch_opu and potataog § *

. < /

. " patterm 2. EtheI B. Humphries (n775—zs). sr. John's

B i Sunday ~-roast and vagatableu e

Monday .. --aausagea, green peas and potatnes: nx-,/
> Sunday's leftovers

Tue/ﬁday ~=corned: beef or fried stsak a,nd peaaq/ pudding

7 - Wednesday. --fish or fried bologna . =
S T Thuredsy --meat diner. Y e
it Friday = --fish No! UE 5
3 2 Saturday --fried shak, or semefhing o156 ‘that doss’
not demand too much/effort to cook fileny

A ﬂ.ml note about thc genu'nl pttem of prfoundland RS

foodwnyu is that food is traditionally. associsted with ;the
home. The best meals “in Navrtounmnd are not in-the. Na- .
?» - 8 but in Néwfou n * homeu «. Since Nswtuu.ndls.nd, .

2, y eommunit!.as were ama].‘l. and iaamtad for moat of “their hiutory,

9 there was nevhr " need to buim up a renau:ant tradn on tha




leand. Even today in the city of St. John's,’quanty
public eati.ns places are limited: and thare are many take-
outs uuc a8 Kentucw PFried chicksn. Mary Brown's Vitginia
Fr,iad Ghiokan. Daix‘y Quean and Bruziez; Burger. One infor- 5
mant explainied that traditionally foIa %
aating out was somothing that s‘tmngers did,
e e s & e
Altﬁough at least for the inhabitants of St. John"e; it
13 ‘not ‘now, considered offensive to dine in a public placs, “ .
thu ‘questionnaire raspondsnts 1nd£cnte that most of their
msais are home-cooked. The answats to the question of ™

then and at what klnﬂu of places do you eat out? " are.

uvamges mtﬁer than- axaot answers becsuse 1nfomants ache-
dules and budgets vaty. 'I‘hera is no indication of. tha trs-
qucncy with which persons’ dine at the homes of relatives or
friends. but from my own obsemtion indicatiohs are that ¥
thia is a much ‘more tmditional custom’ than dining in puhlic

plaoes o

8 TERTC . Tanle 10

Prsquency of. Dining Outside of the Ham

5" . + " Number of
| Responses
- Never eat out 3
Seldom eat out X 11
Bat out only when on holiday L2

. "'Eat out one to five times a year (reahux-ant) 1
' Eat-out one to five times a month (teataura)t)’ 4

35Lesue Mcumth, Ariterview 17 January 1.
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. Table 10, cont'd. . A
+ 2 e Number- of . 5

. . Reaponges
. Eat:out one or two times a week (restaurant) 5,
i of i Eat out special occasions (regtaﬁnnt) 1}
) .*" Eap out one to five times a year (take-out) 2 Kk
k % Eat out several times a month (taks-out) 4 ",
" "Eat out special occasions (restaurant); ocoa-
sional take-out . 2
Eat _out once a month (rastautanth ore .to /
o times a week (take=out): . 1
Est out one to two times a week (restaurant); = .
@ twice a week (late night take-out) 1
% Eat out occasionally Lrastaumnt or taka-out) ]
1 iSurvive' on_take-outs - 1 . W
. Total -’55 '
<3 ] ok

The supply of foodstuffs available in Newfoundland to=-
i

> day is much more dependent on imported géods than in. the
seventeenth through the nineteenth centuries, mi.r'xly,bsoauée’
80 ;nnn,v more goods are now available in trade Vaynd because
; I ¢

’Newfnund]:andara da‘pend less on their natural resources than' _ E

“previously. ' Imports comprised a greater portion of the pro-
YJ = vineial food supply than 1o'cal prnductio}x in 1965, and in
1977 the situation remains.the same.)’ Even of the hardy
vegetables grown in Newroﬁndlnnd--pctatoes, cabbages, tur-
nips, baets\a_\nd carrots-~Newfoundland is far from self=-
sutﬂciant in relation: to demand. The same: holds true for

A other food products for which there 15 agrlc_x_zltural potential

S 375, Rigvi and_A, Davidson, N.L. Lerohl, W.W. Graham -
1 and G.A, MacEdchern, Food and Arioulture Potentials in
7 g (0ttawatAgricultural Economics Research Council
of Canada in Cooperation with Laurentian Institute for Socidl
and Economic Development, 197 )y p. 36, e .




- in the province:dairy, poultry (including eggu’),snd meats

(especially -pork). : ' . 4
As imported -items are varied and,raaduy available it' ‘:

is underdtandable that, Newfoundlanderi have become increas-
fng].y dependent 'or_nvthaae 1te‘mu as lpwms have risen and
the flow of c{ash increased aEcogdingly.aB With *‘tha surge of 1
convenience_ foods. onto the iiarlget. many of the trdditional.
foods have besn égét aside for the newer foodstusfis. Con= Bk My
venience foods are "processed- foods in which a considerable -
amount of the prepar’at__tlgn has already \;qe/n carried out b‘yﬁ__ ) /
the manufacturer, LI-17% cooked maata, canned i‘nodu, baked”
foods, breakfast cereals; trozan fnnda 99

Jariders are also :doning the once vital o

kitchen garden which has traditionally included vegetables,
and animals, such as cows, pigs, goats and chickens. This
has happened especially as the population has become increas-:
ingly urban oriented. The ties with the land and sea have :
been slightly severed. Another important factor in necessi-
. o 4
3Bpor :fanilies and unntta)chsd l)ndiv:lduala in Newfound-
land, preliminary estimates in 1975 were the following-
Average Incomes $i1,633" ¢ i | !
Median Income: 10,078 . .
Sample Size: ‘1.119 persons - i
From, Table 1. Percentage Distribution of Families and Un-"
_attached Individuals by Income Groups, Statistics Canada,

comp/, v 3ize in Canada.
_19_15 Ottawa‘x 1971 Cepsus of Cansda. October 1976), *
Tpe 120 . S -

39Amola B, Bender, .Dichionary of Nutrition and E K
Tac%% logy (London:Newnes-Bu tterwor ths, 1975. c.a, 1960),
p. . A




tntiné a ;rn'ter dcpcndaneo' on cormnighoe foods is thn
than are more instances wherc ‘both husband anﬂ wife work
outclda, of the home; ﬂ:\w. tmm 1s 1ittle thu forln lot
of cooking.

It is m;ticnhle that the traditional foods have re-
mained more of a steady atet for !Mo}nﬂlnﬂorn of lesser
econonic means since the convenience foods are in a higher
price range than the traditional ingredients. As the prices
of t9adstu{ts continue .to spiral it is .pe!uiblo, ‘however, -

“that people may revert back to more of tVe 'tndl'qioml diet
p N ~ P 5 4
With the introduction of electricity to most of New-
fomdland since Confederation, the preservation of food— -
atuffs is nowdeperdent on the usé of the ntrigint;u the -
refrigerator is a IW iitem- of nods:-n kitchen equipment.
~41s0, ‘the mass-produced foodstuffs which come packaged and
sealed vin assorted bottles, tins, paper and plastic contain-
ers and bags are bought in atundance by Newfoundlanders.
" thn the of electric x‘otrlp‘mtou and

the wide variety and avallability of store-bought pruerved .
goods, Newfoundlanders used nther methods of mssmtion.

Buttnns was one of the mst common methods of preaarv-
‘ing foods and is 5ti11 wideély used, This has been parti-’

g «

cularly inportant for putting up items such-as berries,
turnip ana dandeuon gtuns, pickles, e.g., beet root and
cabbage, salmon, nbbit, mooua, turr and chieﬂn.{ The raod

is phcaa in jars or crocks, boiled, and ‘then nonled nnd

vacuunm sealed, usually with wax. - ¢ - 8

$1. 9
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Vagaublas. an imyqrtant pa.tt of the l(ewfcundland diet,
were tmditionally kept in a "csllar" or "root cellar,” ac-
oording to Wllliam Reid of Bell Island. canception Bay.

The cellar not only kept the vegetablaa 1n an sntabla and/et
markatable enndition throughout the wlnter. but also pro=

2 ‘ddod sufficient space for - the sometimes large quantit!.ss

1nvolvea. Some oallars‘have Yeen bullt umierneath‘ the house,

.and some uoparate. Lenora Fagpn (Q77B—18) reports that in
hex_home in Daniel's Har'nonr the aellar s \mdernaa/th the
housé and is raachad via an inside: entrance. i s
. .The cellars. built separate from the. nouse were usually
built ln tha spring of the year or in aaﬂy sumner - because .

" 'the !Arat step in constmctian was to dig a squdre hole in

the ground or intu ‘the side of & hill or bnnk. It had to be
deep 4nough to keap au't the - frost, and then flat z‘ocksn were
set in to line +the hole. .

The -hole, itself, was +the acitual t:ellar. because -
it was here that all the vegetables would ve !
stored in bins or places called 'cots.’ Any cel-
lar contained a number of potato cots; turnip
cots, carrot cots, and cots for any other vege~
tables that were to'be placed in the cellar., . -

> -Over- the cellar hole was built a flat plat-. '
form or floor (made of wood) This floor always
-con‘tained an opening -a 'hateh’ and from it a
stairs or steps Wan built which led to the bot-
tom of the cellar hole, which could easily be
8ix. to nine feet -deep. o

A housing structure or shack was bullt over

this cellar hole and fldor and one-side always -
contained the door or entrance way to the cel-
lar. The:roof of - the cg%lxr was usually pauked
or sloping 111’ som wny.

N

'*°wu1_wm. ’73-99. PB. 7223, 7;}\-&1.‘ 8243,

/
/




Figt - Typical Rodt, Cellar " Constriietion A
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For. their meat, ‘Newfoundlanderd often ate small.game - ¢

{mmediately aftsr‘lg;llin'g it J-lowejler;_ it was necessary:

to deal with q’,uantj.t"y for long petxcds“o! time,.. Thero;

. were.several solitions to this ptobiom‘- qnm7 meats we‘ra’ i
- 'bottleds sqmé v}ers dried and ?moke’dg"som@ were p.\ckied in

s = » 5 N
. brine; and, some were hung fres from the rafters of a cool .

M1nid., pv 97+ Sketeh ma,ds'!_rom.ﬂin'ksid photos.




: b;m or nelln‘."’z‘ These tra{ilf;lnnil methods ‘are still

| practi.caﬂ today:  The meat that ﬁs huxw fresh vﬁs usually
‘kuled in Navenbbx- or Dacemher and th!a kept especially wal].
inia state.of mturnl rafrigaration during the cold winter
'mnnths. Becayse of the lack of rutz:égeraﬂcn fresh meat -
was.mora the exception rather than the rule, ‘thus the domi-
.nar;t appeararce of salt m‘mts e;nd fish in the Newfoundland

_diet, !

- Eggs were ptsservsd by buylng them in either flour. or "

ault, “taking cnra that none of the eggs touched aaoh M:)usr.“3
This was often done in the fall .of the:year when the eggs
‘were needed in quantity for the holiday baking. :

Berries havé’ often’ baan prasaé-ved by rraazing. i‘he v
“traditional method of xeoptng i berries, such as the par-"
‘cridgeberry. was to clean thein and put them in cnld water in
barrels.J John Hn_allatt of St. John's says that "we'd put the
),partriqgebn:rhs in sterilized water and if the water froze,
we just chopped aw;y the ice to get. at the bsrriaa."b“ The
paiula: modern methed of starage,‘éwin'g in.part ‘to lack: of .{’

both space and varrels, is 6 put‘tﬁe‘ uloa;:a‘d berries into

“’2"Sm kehouses were a common site in the comhunity
(of Twill te). . .Many ‘meats, such as pork, were smoked,
and also fish, such as, herring, caplin and salmon. The
smoking method of presservation has .changed from common-—
place to rare, and most smokehouses noy [1976] are used
for’ storing toola." MUNFIA, 76- 7y Po 294 -

3yuieLa, 76-87, » 32

. ‘“"Intervh.w, February 1976.
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5 Pplastic bags and t:)!s them into the daep rx-eela.'“s

The storaga of. soft berz-ies is -somewha t dlrrerent. They
muat bs handled with special care. For axampl/a. one tuchnique
‘

for storing bakeapples is to put thsm in mason Jars. pour

0ld sterile water over “them just enough to euvex-, and "cap

he “jars air tight, e.g., with wax. John Hollett nyu that
7 "Yhey keep for months this way, Just 1ike you pickad them."u6
! ; i Eleven of the families mterviewed own a deep !rseze for .
keeping quantities of items such as, supermarket speclals,
berries an& game meats. - It 1s not unusual to find a éidu of
' bu‘ar‘/framt the butcher or.a half of a moose ;ar caribou in the -
‘ freqzer. Moat of thase eleven tamilieu keep their fz-cezers
s i between' ens-hnlr and thrss-quarteu full, h
In the tmditional Newfoundland ho\ma. or!‘ of .the kit-
. / ,‘ ' chan, thsre was usuauy a pantx-y for keeping things cool.
G g % Tﬁis was a necessity because . the kitchen was uuually very i
‘warn from {he heat constantly gensrat‘ed by_ the cook-stove.
As described by William Reid of Bell Is;and,
This little roum or alcove ad jacent to the kitchen

. contained such items as the bread barrel, flour .
. 'battal and the cupboards where all the tin foods
"’5The coopering industry flourished in Newfoundland
particularly in the several dTeeadas after 1897 when the in-
S u ! coopers incor . "Barrels were needed for
/ many prodncts. including cod and pork, seal skins, and: cod
and sea) 0il. .The materials of modern technology have ef-
~ fectively diminishsd the need for wooden barrels. -Bert. ',
/ » . Harvey of St. John's, whose grandfather and father were '
onpars. entered the trade 12 1927. In a taped interview in

March 19737 Harvey reported that he was the last. of the coop=
ers in his family and that there were only half a dozen coop-
ers lett in St. John's. -(MUNFIA T-C1513 73-127) .

v : Intarviaw, ‘February 1976. ) 5 .




s uq well- as the mnperiaha.blu ' grub' was stored, '

§ A1l the dishes used during meals were stored here
ahn....AnB; er feature of the pantry wui the ',
hand pump B

A pantry wad alsa nsoa!snry becauue there were no built-in/
g cupboards or-cabinets in the kitahen as“there arg today.

. k. Distribution )
i - Thé distribufion or marketing. of food goods . is accomr
N !

Sl

. plished in different ways Ln diffsrant socletia!. In Naw-
et

. "the ahop and "the supermarket." "Shop" is the tmﬂiﬂonal

4 ko word for the small local stores "uupemrkat"{is ‘the popular

selection of goods, found/ in.urban centers.

Trnditiomuy, a store is' where merchandise 'is put /

away, vmete equipment 1! stored, e.g.. a shed for fiahing

= , . ganr."‘ This place might also aerve as a workshop. Parv.ax-‘
ample, Lenora Plgun (Q77B-18) explained that in‘Daniel®s
: Harbour every man had a "store (!s)," “but only a few had a |

"shop.” The wu:d "marke't™ does not‘ appur in the vocn‘bulnry

of the anfmmdlund feorl synsm.

- Z | Orie uaually spaaku of 5oing to the’ shop fo geta few

Y+ -7 tionery (otwn /uhortonad to 'grot, and conr.'), ‘cash and
carry, ‘and x‘oodetarh

el "7umw 13-99, b 108:°

tonndla.nd/ﬂrarc are now two mn:]or distributaru of food gaods.

word. for. t):a ngwer phenomenon of the large store with 'a wi?o

)

grucetiea, but there are ss/aortea names printed on the  fronts

of the ul;nps‘ among them, groceteris, groceteria .and eon!uc— ;

Y8 Neutiuntland Dictionary canter, ¥ Kirvin and G. Story.




Aaaor&ﬁlg to & March 1977 Statlst!c'a Canidflixileun
basedon the rsuultu of the 1971 Census, the following is

a brlakﬁovm of the typu of !oorl related businussea in New-"
[

;’uundlnnd:” A
S ‘ /
table, u e iy &
/. Retail Trade,' by Kind nt Buainesu. 1971
g Total Locatim;lu--llwfound and ¥
4 " P Numper of
% v R -+ 'Locations
3 Bakv/ry Prodysts Stores © - - . 17
Candy and Nut Stores = .-~ * 56 . .
Dairy Products. Stores - 3
Egg and Poultry Stores nil or sgro
Fruit and~Vegetable Stores . e
Grocery, Confectionery amd [~ = -
Sundries Stores L 1,330
| Grocery Stores (lneluding L N
, . 8upermarkets) a4 .
" Combination Stores . 168 S
Meart Markets 30
Fish Markets % g i [ 3 /
§ Delicatessen Stores S 9 >
Health and Dietary Food Stores. - 2 5
‘Other-Food Storeg X 2"
{ ¥ : Total - 2,421 7

" The above torﬁu ‘are analyfical rather than folk tgr{ns.
The upqci_ulty shops are not common and-appear only in the
larger urban centera: The supermarkets 'nvra also only in the

urban eeﬁteru (population 1,0004-).‘ Si.ma the 1971 ‘Census.
. 2 5 R g B

/5 taitstios Canaa, com., Retail frade Busiriess Lo-
of B Ottavar19 ensus of
B _Canada Mernhandhing and Services Mviuion./ lm-eh 1977).
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\

revanl7d that out or uéoul populétion of 522 100 persons, - -,
298,800 ure "urban dwéllau and 223, 305 wera 'ml\{nl-
lara,'t this indicates that a large percentage of the popu-
. lation still has 11,m1tsd accass to rnodltuffl.i, Althaugh
~ v the  results or the 1976 Canaua are not yet availabdle, itis =
likely.thgt the.numbers of rural dwellers w!.,lJ’. have d_eg:llned' /‘"
to some extent, 8 !
% Particulnrly st inng Ls ‘the fact that there is no
widouprand tradition of/either bakers or gram grocers (yag—
"etables and fruits) in Newfoundlund as thel:o is in Europe
and p-rtu of North America. Alcoholic buvamges are sold in
governmmt owned" and oyemted "11quor stores." , / S
L{ . The people. in the smu communi ties havo littls choice -
) but to s)xop in the local stcrs or travel 70 a 1nrger comm-

nity . to ﬂnd & supermarket. In metropolitan St. John's.
e

wha/re thsre are ample numbers of supermarkets anrl umal]. shops;

o a tutal of 434 of them in 1971, the aupsrmnz-luts lare now ;
% olaiming the major percentage or the retail busimus.si Thj.s .

* fact. became evident in the fall of- 1976 through /aries of pro-

test from about 150 shop owners who Iu“m}’ed the Nuv;rnundland
Agsociation ;)t Convah;enog Sﬁtoru‘. According to their pre< .
>"nident Noel Parsley, competition with the loylex‘ supermarke t :

prfcas is tnrciné many small shops:.out of buuineu.52

59t tistics Canada, comp:, Population. ©

Sl3ta tistica Canads; comp:, B.\n.}m.u Location Statistics. )
Areas by Census Iracts -(Ottawai1971 Census of
Canada Merchandising and Servides Division, April 1977), p. 3B,

52phone conversation of 27 April 1977,




I -
Of the r\;ﬂ.'y--ix St, John's residents !t‘m answered the
question "h-rg.do you um-ily shop for groceries, at a
supermarket or-corner store?”, {Qrty?tyo persons reported
that -the bhk of their shopping is d;mn at the supermarket.
Most of them nppiemt their npor‘mrkut uhoppin‘g with-
occasional visits. to the general corner shop or ‘ﬁo specialty
shops d P #
Sovaul reasons dot.ninc the preference for uhbpping h
in the supermarkets the lms variety of feod items, the con=

vanlenc- of shoppins all at one. time in'one. place, cheaper .

fnadstu!ﬂ because the lupcrmarkct buys in bulk, und sphoial 3
sale priuas s‘vn-y week. The advantages of buying in the
slull shops are their convenience in emergencies, their lung
bunnen hours, personal attention, and fewer long uneu at
the check-out counter, Two of the four persons who al_nyu.,
shop at -'ths corner store say that they are torc_éd to do so
“ because of lack of transportation and that they would prefer
to-shop at t}z- supermarket (Margaret McCarthy, qﬁn-;;. and
Francés Powell, 477B-44) . -
In St. _John'u it 18 not niny- neces: ary to ‘physically

80 to the aho:b booaun" one can phone in an order to mny

local stouu and have the gracerhs delivered. ' Of sourss

one' pnys a certain price. for thiu yr!.vuagm Some busi=
nesses operate a substantial portion of thedr t!'ad‘l: by de-
I_ivarh‘ag/ directly to 4he eunuuins;j. For‘ a‘xnmp].g, Eva Murphy: -
(Q77B=-36) of vst.' John's utilizes thes services of l,lllIIt”llln
who dallivu-s not oniy fresh meats bui also fish and vegetables

R S D




co‘ her home or:cs a week .  Every Friday mbrr;ing the ma;;.m
plrks his' truck in front of-Eva Mumhy's house and she 8e=
‘lects what she wantu according tn a baslc amnding order.

If she wants a special cut of meat, she phpnn the b\xtcher

earlier in the week. She has ‘been shopping for meats, fish .

and vegitablea this way for the, past twenty-five years -and
has found 1t td be-a-suitable arrangement for her needs.
Forty persons answered the question "How often do you
a L

shop?® and of this group, t‘wenty-éi;: shop once a week, ﬂa{s

shop once 'evex-y two weeks, three shop two or three time
week,” and one shops fwice in thrée wesks. "Equal nubers of
the ‘respondents buy some items in bulk as opposed to buying
only in small quntitfes. They often buy in bulk when im’n‘:s
are on sale ‘in the supermarkets. "A  major limiting factor in
bulk 'buying is space, especially fér frozen goods. Amo:

the foodstuffs most often bought in bulk by this qwastinz
naire's raspondants are the tallowing:nases of camned milk,
meat, /imtatoee, flour, powdered mllk. and items on ‘special |
sale, particularly packaged dry‘ goods such as Kruft family

4 nﬁers. /

.. Befdre the §d\mnt of auﬁermnrkets and depend;bla fre-
quent dsliyezyoi“ ‘fouds'tufru.‘ a limited list of goods was .
delivered in bulk in th;' fdll of the year to the Newfound-
land fa?nily. Elizabeth Moore, wrif;ing about "Food gnd .
Meals in C\oncapt{i\on Harbour, Conception Bay, Pifty !‘sara
“Ago" says that the following supplies were, I‘mught‘ gt;:— the:
winteri: flour “by t}:\a bax‘re).,‘ tea by the chest, uiolusse‘s by




the g-uon. ‘butter by the Tub; ﬁaans by - the- «puund, beef by
@ th& 'bax-ral. and onions. rice and coffée by the pound,.53 Hex.-a
18, ariother-account of the same ritual proviuon making from

.8 person in Bon&vuta. Bonavista Bay: " il R
. In the f&ll. when the fisherman settied his ac- 2
.+ count with the local merchant, he received a *
cradit note. and with this he 'buught...his wLn— S
ter's’ supply of so oalled;'rough g This = 2
included salt beef and ‘pork, malggses. buttax‘ y
sugar, flour and peau and’ haans.

Evarytmng ‘was bought: in bulk ‘because there wua no’ ’uthar ahoicc. [
During tha sevanteenth.t raugh nineteunth centuries. N
whnn imperts to Nowl‘oundlnnd were a MnLted and. modest- !are.

tha use of Newfoundland's natural food resources was a ro-

qulsi.ta for ‘survival. Today, one can'survive perfeoctly well
“~by buying all foodstuffs from stores. -However, the typical
Newfoundland family still takes advantage of the .available

ural vildlife to supplamant ite aiet. Inmany ca'ses, fow~
over\ these items have becom

classified as luxury foods ar B e
- foed ]

eats beeapsé of ‘their now less frequent appesrance in
tﬁu aiets ; Fy m ! : !
of the quéstionnaire respondents, only tﬁe persons out
of !'i!‘ty—five obtain all of their ;oodstui‘!‘s excluulvely

i
from the utote. The'remaining respondents supplement . thsi.r :
utux‘c-suppli.ed dletu//with the islmd'u na'tural’ 5

.. These foods are acquired by varlous msans: the Ioad is huntgd ¥ Hea At

or gnthetod: the' food fs cultivated in a knchan garden; the - B

" SOMUNFLA, 73-64, . 3.
SMMNFLA, 72-275, puds. - . T e T




“suchvae children who 8ell berries-at roadside stands. ‘Most

% ] : J 5 /
food is & gift from friends or rélatives (usually rela~

1_:1vs§)| or, the food is houéht from occasional sellers,

persons acquire ‘these foods through a' combination of the

abwe sources. * Bl s #
'Esamingly the most’ populur snd readily available island

resources are .the barries. particularly the blueberry. Fish,

moose, caribou, nbbit. turr. and homegrown vegetables follow .

next in popular consumption. , Note the following list of ~

ltams nmned by the quesuonnaire raapundsnts when .asked /hat >,

rocda do you eat thnt yuu do not buy 1n ‘the store?" Remam-‘

bar that they have hnvurinbly forgottan to -incliide many items.

Table 12

o . |1 Foods Not Store-Bought

- Item Number: of respondents whc
A F numed this food item L . §
Berries ', i o ¢ . 39 7 % s
. Blueberries " ° - 20 . s 2
05 Blah: 707 0 Tl e 32 %
& Trout .6 *
©." - . Salmon : ‘s, L L
. Caplin + - 25
- Squid , :
Moose . ..,*

‘.- Rabbit’ 5 i
Vegetables (potato, carrot, . 12 -
.'* . cabbage, turnip, bnion; .
N ‘beets, " rhubarb. nhlvaus . S L,
. Partridge 10 % / ,
9 <% ' /
I
¢ 3 ; - z
32 7
R 3
i g . y
1 o O
1 v :

SRR S



The figures:in the previous table do not indicate the
extent of the game kill that does occur in Newfoundland,—
The following statistics which are adjusted estimates-by
the ﬁildlLra Division, Department of Tourism, 'ho!p‘ n_hﬂm a
more accurate picm.‘ During thqsa,p.lat three yai-r. each
quaiified person hu‘ ‘been allowed one blicenca for moose and - —
“Quota ki1l
estinates during the 1960s had allowsd a hunter to purchase

one for caribon."!o'r one animal of each species

up to thres licences. “The smil ‘game licence returns are’- -
unrortunataly not diviﬂad into raaidant and npn-re(ident

, categories. The!a cutlmﬂl or couru do not knoluda yonchud
nnimnlu.sA5 : w @y ¢ as 3 Yk, O
¢ Table 13 : i
Newfoundland Moose Kill Estimates: 197k, 1975, 1976 i Ey T

Licéncs Sales ~ ° ' 197, - 1975 1976- i
Resident | . . 9,762~ 10,i28 10,065 L s

Non-résident 282 « o 392 —bsé
- T - Total 10,549 . 10,825 10,521

Successful Kills T L :
Resident . b,u68 4,582 " 5,253

Nom-resident. ™ . =399 il18{ .24z - ol
T - Total 4,867 4.763 . 5,495 oL i

55“1@111:: D’.viulnn, b-pnrtment of Tourhm (naue and
caribou stetistics).’ Also, James G. Inder and Douglas I.
Gilledpie, of the xm -Higratory shm in the 1o

140
%ﬂn Emmz chnical Bulletin No. 1 ‘Ft. John's:
Wildlife Division ‘tment. of Tourism, 1974).,




Table 13. cont®

Novctounélland Garibou Kill Eatuutun 197&. 1975, 1976

Licence Sales’ 197‘0 - 19?5 J 1976
-: Resident . 895 1,388 1,365
Non-resident 122027 bk O
b | otal 997" 11,432 1,18
Successful Kills .

Residerit . - k7. 72k,
T . Non-resident., - 20 32
e Total 519 ol ;876

tnditioml role played by ‘women in anfoundland.5_ Unleu

- Newfoupalana Suall Game Kill Estinates: 1959-1965

¢ o . Total .. “Mean
Licence Sales’ 87,319, k4,555 -
Usable Licence Returns 13.727 2,288

Established Number .of
Successful Migratory. o
Game Bird Hunters
(duckj. geesu, ‘snipe) '60 018

Repobted K111 Total .
Canada goose 2,289
Black duck 1323
Green-vd.ngarl teal . 5,977
rs 3,971
Scotara 1,755
squaw 3,485
o A11 sea duoh | g.;%. .
_ HurE: 3 L g -
5. Preparation 5 B

8l

Preperation of food 1n the home was alvmys part: or tha 2




there was 'a\.ﬁ“uorg-ncy or the woman of- the household was

disabled, égoun; in the haun ‘was not cunudond to be a =
2

/

man's job. Of course thau have been exceptions to‘thia.
Also, the men cooked quite adequately for themselves n
out in the woods or fishing. These special out-of-the-home
cooking traditions will not be examined here X
The traditional ﬁ-t‘temfcf those mYelx !

gﬁtlon have changed rapidly during the past couple of de=

in food pz:a—

cades, particularly in response to the increasing numbers of
womeni now working outside of the home.57 Thirt! -n:ln;1 of the
fifty-five questionnaire raupor\mavnts nrepozﬁt that some men lp =
their immediate tmily'prepua or cook tond. s/bwsen fami-
1lies ‘do not have men who participate in food pr;pantion in
the home. & ;
The -thirty-nine men who cook prepare meals occasionally,
several times a week at the most. Of all.the male-cooks,
only fifteen of the thirty-nine prepare a broad mnéa of
foods. " The fauinlng twenty-four are limited in their cookery
‘wrope'ml‘rns. either to very plain meat and potato meals or
to 'on‘:i"or several spociniﬁga such as bread and stew. In
several households it has actually been.delegated to be &
man's job to pnpax-‘n the game and any outdoor barbeques. 'Most
men use’ cookbooks except for the basic traditional Newfound-

/

1971’ Census of Canada, January 19 AR

Mstatistion Canada, com surve f
p. (Ottawas
a i 2, tes -
hy Age, Sex and Province. .- > : ]

Total. Populatich of Women: 185,000
Women in the Labour Force: 5. 00 /
Women Actually Employed: 7,000
Women Unemployed: 8,000
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llnd' disha’s. This is undax‘staruiablé because 1n most cases.
t}\a men dld not grow up constanﬂy oxpnaaﬂ to roud prepnm-

tion as have most women. E & N \/

te" overall nd on. tHe use of cook-

books is less' than might be oxpectad. reflecting: the uttangth
of the oral tmditiun. Out of forty-three persnns who ocook,

" the following answers wére encitedx .

g i Table 14 ... (R S
Uu of cookbcuks . B TE T
5 S Number: of i
: ) -.-Responses: * 3
* Do not ever use a cookbook 17 o
" Yes, nucninmlly use a . cookbook 11 - ——

‘Yes, often use a’cookbook f B 11

Yes, use a cookbook (no. indication
of n-equsncy of use)

Total ' 43

The ccnkbooks uaud by. Newtnundlandaru in this gurvey
reflect a wide range or titles; including some of t)\e more _°*
popular North American standaxy uuch ns Jov g: Cooking an
Zhe Boston mﬂnﬂsml Cook Book. 58 Sixtean cooks indi-
cated that they have at least ons local Nswfnundland cook=
book; sometimes thisis the only""ons. cookbooks/ are re-

" ported to be mos't often used for nan—traditinnnl or less or-
dinary mealu. dessarts and baked itemu. Tha "old stanaatda"
are :I.n most perscns memorieu and cookbuo'ks are not rarerred

5sIm Se ! and Mari Becker, Qx or
" Coolki (-bondon-d.m. Dent & Sons. 1963. c.a. 1931),
“Fannie Farm gg_q);

» The Bosten
Litue, Bruvm and Coyy 19‘01, Celle 189

(Bastom




to Tor. their preparation.. Choice of the’cookboak that is

- | B ki -

used. depends tpon the desired recipe; some cookﬁooks’ara

pFrticularly uaeml for: certain items, e.g., the nmm of

- ihe West Gook Beok for -beked goocud?

' percentage of ‘cooks maintain recips eouactions in
addition to their qookbnoka. " In response to "Do you kaep a:
ucrapbock of recipe clippings, card“fue of recipes’ or written
manuuuz-ipt of r,ecipu'i" th;}-tyfoné porsons answeud "yeg" :and
twelve "ng "' In the group of positive answers, four.per-
sons p&huin a written mn\‘mqrimr hool‘z ci’-r‘ec‘;pss. eighteen
psrs‘ons e‘alleu“t’rscipe clippings. from magazines ‘and news-
papers, three pﬁruons maintain a/card file of written reci- |
pesy and six persons ware not. specific about tHeir miscel-
laneous collecti.ng habﬂ:a. Of theSx. collectors, several ra-'
port that thair aetivity has- declined over the years and
that they" ,ware more ranhrul to this prﬂntice when they were
beginning to ‘put together their cookery repertoire, that iu.

) when they were: less experienced cooks: _Also,~one woman re-

* ported that her husband did riot ‘cook (he is decaased) Dut

tnithfuny cupped racipas for. har (Ethel Humphries. Q']'[B-zs)

An 1mportam: consiﬂemtion in terms of modern’ food

: preparatian is the rolq ot'convenienca foods. Newfoundlanilars

1mlu15- in ‘the whole gamut o!' convenionce faud .found ln North

American food stores, ranging trmn cmned and !'ronn rnnds :

to ‘TV-dinners and insthint cake and piua mixes. 0\1‘ the

 $95a11y Wost, od., Groan of :m_ Wegt Cook am &t-/
Jchn utHspls Leaf vuna. n.d. e

2
o
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f&i‘ty—tivu-{ﬁquﬂomire i-ispondﬁnts. Em}.i! five use veﬁ
1ittle .in the way of hqnvsnienc‘a v!'o_aciu. The ram;und-r use '
@ vide variety of convenierics foods in thélr daily meal
patterns. The infiltntion of: conveniéncs foods 1n;:n’ tra-

ditional food habits is oftan as ‘subtle as urving frozen j

or cs.nnad green’ peas and caulirlowar with tha Sunday roaat. %

_ Traditionally, the vsge_tahles that. would have most likaly o
been sérvad wéte pohtoes. tum;.pu, .carrots and cabba'ga’.
A vsry °m'cictaabla cnnvenienbu food item in the Newfound-

r land dht is canned milk, Olga Anderson -of the Nswfoundland

Departmnt of Health reports that Newfoundlami -is the 1“5851:
pericaplta narkat in. the’ warlﬂ for canned m.l.lk.60 Evan milk
powder has haen uriable: to significuntIy intrude on the carined

o milk market. ' |
Another fact of foorl ounaumytion in Nawfpundland, also -

5 detemined by t}me Dapartmnt of Health, .is that npprux.l- .

matlsy thirtear: ‘percerit of all meat that is present}y pux’-

hased is processed bologm 61 Fried, bologna and chips (French*
or ‘pan-fried potatou) is a comlnvn supper meﬂl. Kz-att '
" dnners are ‘@nother. atapls, quick and easy ftom in, the modein

. Newfoundland diet. They are~u=efu1 as fillera because most :
- .. .of them are yasta-baqad and provide the starch uuually prc- ¥
dsd’ by the, potato’ in Newfourdland. | ) o

One other point about cnnvenisnce faods whic)n 15 impar-
/: . tar\t in the comsiderutlon of. tmditioml» '!ood patterns iu
solnterview wlth Olga Anderson, St. John' g Departmant
of. Health, 2 March.1977. |
61
ot
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. "paker' s fog."

whsthor or not paople :at sto#e-bought or homa-blk-d

“bready 'l‘raditionany. mns 2

anilies made ‘their own breads
Jonly a. Tew purnhasad whm‘: Qittle Bread was meorted.‘ ‘0lga

Amiorson recalls that:.when she first came to Nawlcundlaﬁh

in 1952 she was impressed by ‘the fact that'a lurga paraan—

tuga of /the populatlon made its own bread, although she was

not abls to provide any figurss.éz Wi h - the npenimg of the

roads durins the 1950: and 60s'and increased truck trma-

“port greatsr a.mounts of uture-bought bread mde in St Jnhn'

3 -f&cterleu have been inccrpumtsd 1nto the diat. News und—'

1andaru can this "bakar & 'bread” or more arfeqtionatsly.

that Navd'oundlandsrs 10 this survey 8ti11 ‘eat a subatantial

amount of homo-made bread.‘

" The rnllowing quastionnaira reaul';s shnw

15

Tabla 15
26 Brend CDneumed by Inrormantu
' Number ‘of *
3 & - Resyonsu
b i 0 .
Home-baked ‘(self) . 18
Home-baked (by a relative) ' . y
Store-baugm 22
. Store-bought frozen and o
% then' home-baked 1 ‘L
Home-baked and utore,-bnu_ght 10 v
. . : : ‘Total 55

Au Ior the type uf brend. the ma,}ntity of raspondanf.s

621y14. T

. ..prefer whita bread, eupecisuy home-made: They vary this «

®




with mostly miuin bread and brown bread. ' Raisin hread,
also oumonly known as "Sweet 1031/" o uwaet bread,". is

a Whits yeast bread with the. sdanion of raisins, milk,
buttar and sugnr '.'Btawn branq" can ‘mean gne of two things

in" Newfoundland, Either it 1s'alwhite loaf enriched with

/

molassea and umnatlmas sugar, or it is bnad made with whole‘

vheat ﬂuux-. Whols wheat. bread, ,howavar. ia not-very popu- '

“lar in Nawfoundlaﬂd, particularly nmong the ganerations of |
lariders that ber the Depredsion of the 19308

and 40s and ths hrovm flour that was dlatributed as dole.

[. ..~ Info g wha, the Depression nuggutad that brown

_flour 'became associated with the Deprasaion. anq that the
unfavorable connotation still lingers.. There 1/3 confirma-
tion of these suspicions in Report on m:\u}m; in Newfound~
land ~t;y D.P. Cuthbertson which sdys that the dole flour was

. ‘brown sftfr 1933 and "that there was strong objection to
unﬂthihs but white f1our,"63 - -

; ‘ Since tmu‘tioml Newfoundland' coukery is basically

j g dependent on boiling, rnast;ng and baking taods, 1 was curi-
| ous ‘to ‘see M;Aethar Newfoundlanders J.nmy snr‘:rey have inéor-

23 ; ‘po.rate'd any o!‘:fthe newer styles of cooking into their tradi-

tional patterns. ."'!qr example, although Newfoundlanders have
‘been "boiling up" in the woods and on the baz:'!"ens for cens -
," turies, backyard _'barhud_uing has not gained the status ‘that.-

it has achfred in other parts of North :{marica and even

i 63ng ‘ °) undland- (LondoniHis Haioa‘- i
ty'e Stath monergnpfh§flcc._1&0%. v 1{1"‘5"“1‘m : o T

- e i Td g




Europe . Interviewees report that 'tha_y/ barbeque a few °
steaks or hotdogs and ha‘.mb\'xrgeru 'éﬁly a.couple of times :
during the !ummer’. Persons that they lmow do nct harbsqua

A to any grant extent, sithar. ) " .

In the 1ine ‘of cooking utensils. inturviewed informants: .
were ssked whether or not they use a prouure cooker %o 'pre- B

-pare, food. .None of them does, and 6n1y three ar‘ the fourteen

know. fz:i‘snds or/. rslu'tiyss who own and Zu preapui-e oonk‘sr# . 0

' Bolling is niu the traditional method. of cooking : vega- b

tables, and a piace of salt meat is usually thrown inta the

5 e pot to-add the sameflavor that has baan tmditicml through- %
- i out the past four conturin in llomfnumﬂ.and.ﬂ+ 4 - 5 AT

1

For anyone to survive on-a diet of 1imited foodstuffs,
'nne\‘ml.‘lat plnhk\oaref\xlly‘to aveid ‘u.rmeo.aassry waste. The

5 g tmdltioml wsskly :unnsr pattern in Newfoundland rstlects i

! considamtlon of thil Jaetor. With the largest meal sé

midday, the avsning meal ‘often consisted of leftover vega-

. tablas a.nd meat or fish. In partiuuiar, there ars numerous

i
}

.reports’ cf utilizing laftovern from the Sunday dinner fox-
Monday's dinner. Besides the fact that it is frugal plan-
ning o maks 004 use of leftovers, Nonday has been the tra-
«ditional wash day in, l(awtounuﬂ.nﬂ; thus, there was little
tim( to, davote to cnmplic ted conksry

¥ 1 e “Cofﬁn in 'Mainastavs _q( Maine, /wrote -of  the importance *
: o!' salt pork 1n the  traditional New England diet:-salt pork
b is "...the basic secret of all fine New land cookery of %
O the /old-fashioned kind...the subutructm for baked beans,
- eggs, all neats, all vagatabhs." (p‘,




5 Laftovuj .vegwtgblsa mjsshdd or chopped. yxnd tr[ie’d to=
gether become Monday's "haa’h’.“ Sometimes 1eftoVe} meat;
especially roast. beef, 13 mied with the vegatablen this
combination.is called "Bubh!.s and Squeak“ or "Bublem Squeak,"
of British origin. 65 Lsftover‘ hniled fish, flaked and mixed
with potato and savoury ‘s’ friad as tish cakea. Turkey ‘c\r_

chicken benea are used “to make’ hearty sou . And, stale

bread is usad for bread puddings and poultry stuffings.

i Newrounﬂlanders 8till pay pertlcular attention to uti-
1izing leftovers to craate tast}r meals. Tﬁis 18 noticeable
1n the Newfoundland cookboaku which display much creativity
1n the use of’ 1aftover foods, for example,.the "fish frit-
ters” in the Newfoundland ) tive Recipe C
m and the "meat and biscuit roll® and "tagty baked
nash" in the Treasury of Newfoundland Dishes.S 4
2._Food Pattorned in Relation %o Sooial Status.and Religion

. In this survey Ivhave found only scattered evidence 6f

- food irlx Newfoundland reflecting socinl’sta:tus, In chapter

one I discussed thd older social taboo against eating in-
shore flatfish,.and shellfish.  And, in'section five. of ‘this
chapter I noted the association of brown flour with /the dole.

N
65"A ninz:asnth century recipe for ‘bubble and squeak

(the name is onomatopoeic, from the noise it makes whén fry-

ing) calls for pieces of cold beef, cuvered with chappad cab-

bage and onion and then fried."  Adrian Bailey, The Cool

of the British Isles (New York:Time-Life Books, 1969), p. 5.

Smaple Loat #i11s, conp. Newloundland Sompomorative
Cook Book:. t. Jo}m'sxﬂaple Leafl Mi.lla.
1974)y pe 37. An?t sdrly Wau

w t, Juhn's]xlﬂaple Leaf Mills, 1971, c.a.
1958), pp. 77, 89. i




3 AR A e 0 iy, 4

: : ..

Today, with people consuming such a ldd: v;rle‘ty of
fooda  there is clearly a category of luxury foods, although
not hecessarily meant onl‘y for the nut‘hiut ‘people, ~Among
these foods are the ‘expensive and éxotic imports from Eu-
rope and’ the Far’ East, for example, Fronaﬁ cr;cusuu lnd_rCM.-/
nese. mushrooms. j i

Perhaps one of thd most intetutlng ‘reversals in the

'u‘utun of foods has occurred in terms n: R-ﬂounuhnd'u own .

natural’ resources. Within the past decade Ytems tnat were
considered to be the most common foods, if l’lﬁn at all,
have come to reflect fashionable ﬂ!‘“l.‘ I{i‘vﬂicvﬂﬂ.
these include orab, lob;t/cr. scallop, and cod tongues. 92 K
these four roo&n, only the cod tonguli previously had a
measure of popularity, although it is qulutlanlbl.a whether
uting thlm r-ﬂ.octad social class. * 4 W die
" _Food tnrnod in relation tn raugion is somewha't
elemr to duoom than food patterned in relation to 'social
class. Evidence of tl\u is seen.in the traditionally strict
observance of fast day-; p;ticuhrly by -gnbur- of the Roman

E-thg;,\c faith, Even those Newfoundlanders who were not

Ruu}x Catholics ate fish on Fridays and often on Wednesdays, ..
too. The foods ugon %n  other nlgioua occasions nfloct
observance of sifilar religious ductrmav (see, section nlno).
Slno-“ the apostolic constitution Paenitemini of 17 February

", 1966 and the "total reorganization of ecplesiastival disoi~’

pline with regard to- fasting and abatinence," this has en- ',
couraged the develgfhent of a more varied food tradition
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of th older pattem.sl‘v'
> X ! - o

There is little eyidence of food In Newfnundlnnd rat-

tafned in relaﬁ.nn 16" aga axca_pt for ‘one-re| ort ‘by Peter

Scot in'Edible Frults and Herbs of Mﬂmpdm about eat-'
ing the crsckarherry S‘mm gmgnm L.-f b

- 'The Craokerherry, Crackers, .or ghnch erry
is familiar to everyone throughout the. island.
Its bright red-orange. fruit add a gadety to many
woods in the autumn,...Very few adults seem to
-eat Crackerberries But children cer: 1n1y}d

Ths fruit are eaten by the handful in the ‘aut-
Ehay are juin“ but ‘quite 1acki g in f:

la-

.- vnut.
Diacamable 3 patterna
d‘al tunil.y tmditiona..
thssa ‘boundaries: are uuualiw drawn on ueea?ions vhen there
is a limited amount’ of a food item- ln L househola. Some=

times 1f7is the alders who! ‘hava prsterance \:vn the young
and- sometimes the. aim’clen\ is rovsrsed. There' does fiot

ppanr ta be in |terms ‘o! ‘indivir)-

\

om the 1ntarvia s I learned that

Beem to be'a standard rule,
The queution MAre the any- foods~ that only adults
ormation. Savexlal persons noted.

= eat?" did not elicit.much in?

that thay do not allow thqir children to drinl; cnﬁ‘nq or taa.
/ ! . T 2 .

T 6o
‘New C:
1967), V, pp. 8#7-50.. - & \
: g and of Newfoundland ' (St. John's:
-Memorial Univers ty Oxen Pond Botanic Park. annrtmant of

_Biology, 1975), P. 5%
69 ence Taylor writn that in America Jchlldren do -

Satjalis Enuﬂam\ln (New YarkiMoGraw Hill, |

. Lawr
not gererally. drink coffee and’|that the corfaq
ottomless Cup ln Tha M‘A 4

/ehild is suspect. "CoffeeiThe |

/m {
Washington, 'N.Y.xAlftgdAPub. Cn\‘.. 1_?'[ » PP 5.




A186; somé’ purlonl attémpt to limit their-children‘s intaks

"of confactions. The most common reason for children not ik / I

ting the same food as lﬂultu is dislike rather thln ror- . !

" ‘biddance, a dislike dov.loped porhapa du- to the f)et that
tnay are ‘full of foods that have stﬂ!! Ln thildr n's mal-, & 2y %
ture in Newfoundland, like "Half Moons," "Mas, Wests,” )

"Wagon Wheels." ¢ B
. In response to' the question "Are there foods you ate

when you were a child 'thnt' you no longer eat?", twerjty-_nim/
of fifty-four persons uaid "yes," eighteen '"no. an& eight

" /diﬂ not answer.: Among the varied and rumerous snewers to .
this question are mny of the traditional j(owrnundlund foods;. i
for example, fish and brewid, figey'Quff, baked beans, moose, . 3Nl
seal and nbblt.7° Among the reaso ‘{or no longer eating / )

such foads are: that the person never rnlly 1iked:the food; .
that the ingredients are difficult to obtains .-nd. that the $
person's diet has changed drasticauy. such as from an om-
“ nivorous tg a yegetarian aiet or rro- an outport /o a St.
John's diet (rural to urban).
One’ other possidility responsible for a chahge in diet
nccurs)lu a r‘sult of marriage and the narging of food )u'nits.

4 Pn‘um niy pu-thny or even totally nbandnn thelr chila- -
/ hood food habits in favor of those of their spouse.?’

Con-". %

o Topgey quee 18 a boilal puddinig'made with raiains and -
- spices, traditionally served:with a salt meat dinmr. See, ¥ /2
“Appendix D'.fo) tee,lya. 5 i
Ll Myarjorie S-okott, "Polk Resibes as’ sMeastire of Trter- .
e ultural Penetration;” Jourrial of -American Folklore, 85 ' 2
43 i (&972). 77-81:- ) . . PR, S g g




versely, persona may acqulra food habns from their spouee.

It 18 -also true that many- persons raviua their food habits

. unoording “to the!.r chi.{dren s tastes. In Nswrmmdlnnd. the
@

/
crossing of food traditions and recipes over ethnie lines

‘would ?ccu}‘ ma}.nly in t{\a intermarriages betwsen the Eng-

1ish, Irish and’ Scdts. For example, a woman of Irish ances-
try may i.ncorpo;-a‘ta her Bnglish husband's !orkqhire pudding
tradition into her repentoire./” T

s Ceren Rol F

The scofal and coremonial tdle of food in-Newfoundland
has opemud on two d:\stinut levals. that of the  community
group and that of the famuy. M ‘the nommunity group level
most of the social occaeior/\s hava been teli{husly orsenteﬂ,' .
npually to taise money for the perlsh churnh. One such tra-
ditional. ‘occasion has been” tha:‘v Garden Party, uz_many taking
place in.July or August and aiv}nys with B onty of food,

ccalled a ”tea.;’- The tea wou}.’d_be a joint effort by the wo~
men of fhe community. 'Aceox:ding to Leslie MeGrath, really

¥ good teas had rahbit pie, venison stew, .cold game, vax-inua
salads, homemade ples, cakes and, ten.72 Today, most tons
'usuallz have ham and’ turkey. plus salads and cakes. °°"“,
munities art\a known for puttin'g" on good or bad teas, and
people: have been known to dac}ds_a year in gdvango which
Garden Parties ta dttend. ’ i

A apeciﬂc example @f the Gar&an Party was the Straw--
berry chtival ﬂut took place. in Harbour Grace, Conception

721ntsrv!.ew. 17 Janugry 19‘77.




{Béy 1n'the’late 18005 arnid sarly 1900s. Nhen the ‘straw-

= berries were rlps in late July or sarly Auguut. the Stnw-
berry Fastival was held eith:

in’a hall or. outdnora ina

gnrden vd.th “#he’ tables under long tonta.l

The Stmwberry Feativul is apparently the’
‘forerunner of the Garden Party -(a church organized
eyent). The functions described were held under -
the auspices of the Church of England,..at St. -

Paul's, Christ Church in the West End and St,

Peter's on the South Sid

For days before the saoial took 'place, the
people of ‘the parish collected strawberries, eith- .
er wild strawberries which were picked on the side
of the hill 2nd in the gardens and/or cultivated
ones which: were bought from the people who grew.
- them. The ladies spent 'much time baking cakes
cookies and. the children looked furward to the day
with great eagerness,

On'the day of the. Festival, fires'were 11t
outdoors. and great containers of water boiled from

. which it was dipped out and, poured into the tea
pots to make e tea, Long tables were set eut and
‘tents.or tarpaulines erected over them. 'ens o

.7cold meats, salads, cakes and cookies were sold for
about 20 cents a- serving: The cream was scalded
cream donat$g by the. patishoners, many of whom
owned ‘cows

There .are other social occasions with religious arn-
liations, for example, turkey teas,” soup suppers and bean

auppara. Of course there have always been large private

.social occasiona invnlv.lng food, among them weddings--with
a sit-down dinner and tndi-tioml dark fruit wedding cake
(Bruxsn Isles origin)--and lobster parties.”* Big feets

73uu1wm 72-119. ! bt 3 ‘

. Mapparently the bride’s éake.and the custon'of sharing
J Lt’ with relatives nnd friends date ‘back to early Roman times,

he/ the round cake of.salted meal...was
ke Y. vestal virglns...(aml) was broken over the  Roman
bride's head in symbol of plentifulness.” In early England
small hard wafers were baked for weddings; these Were-re-
placéd by small spiced buns, ‘and eventually the fruit cake..
Dorothy Szgeer, English Oven. (New York«'l'ha Women's'
Press, 1.9 )y PP. 59-61.: A




" typically occur at the peaks of seasonal food abundance,

such as im the case withlobster parties. i
At the family level, 1 foods are jated

wi€h the weskly Sunday dinner and with both religious and /
civic holiday eventd. The tradition of the Sunday dinner
as tho focal meal of the week is still strong in Newfound-
land. There are indicatinm of this by the t’act that rorty-
seven Lntonnntu of the fifty-five in this unrvny prepare

a special Sunday dinnex-. Many of these persons normally
ent their largest meal ot‘ tfa day in the evening but eat
Sunﬂny dinnu‘ ut the nldar traditional midday tllla.

L I‘he most miaa_; Sunday dinner in Newfoundland con-
sists6f variations on the following menu: chicken with
savoury dressing Br a roast, gravy, salt meat, cabbage, po-

. tato, carrot;, turnip, pease pudding, pickles, boiled or
" steamed pudding,and tea, Substitutions are often mads for

the vegetables, e.g., green peas and broccoll instead of cab-
bage and turnip, and for the bblled or steamed pudding, e.g.,
pxa or cake. Salt meat invariably lppem with the chicken

. or roast bscause, as noted previously, it is boiled wlth the

vegetables to add flavor. &
g Anathlr Sunaay dimner, cloatly of Briti.ah origin, is’
aaten by a lesser m.@):er of mx‘omnts. This menu 1ntludu

‘roast-beef or turkey with sngﬂ and onion or ' auvouz-y di nu-(

sing, gravy, Yorkshire puddan, ‘baked pouto. grean a) d
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> 3V .
yellow vegetables, salad, rolls and perhaps dessert.
Holiday Foods-:Christras - - 5 =) \
The major holiday for New‘hundlnndara is the.celebra~
_tion of Christma&’ Special faodu are auanouted with the -
entire holiday. season and not ‘only Chriutma day, partiou-
larly the traditional dark Christmas fruit eaks.76 Maursen’
‘lﬂu‘z"phy of Bay Bulls on the Southern Shore describves . the dark
. fmit cake as hawving the usual ~ingx-ﬂignte--mo;ésses. floux,,
nisina, peel, etc.\--but, 3 L Ao, B
It diutinguished 1tue1f...by tha inclusign of a
. pound ‘of pork 'for relish,' as well as a cup of
run for flavouring and’ to keep it moist.  .The
uaka. which was frosted with white icing, was
cut into very small pleces called 'grog-bits,’
that served to take away the taste of a small
portioq of rum called *grog' prnvlously swal-
lowed
. During the Christmas season Newfoundlanders have bsen
partial 'to having plentiful supplies of eﬁez-ry eake,  0o0k=-
les, fresh fruits--usually oringes and apples~-and cheeses
and ﬁuta. for sx::acking on and for offering to \fieitors‘,
Homemade ‘blusberry.and’ dandelion wires are the''traditiorial
seamonal drinks. 70 Also, gu{amr on Christmas Eve was’ tradi-~

tionhlly‘a_ fast meal, celebrated by eating fish'and tai’si.n

bread:

751‘hh fallowlng is an exanple of a typlcal British Sun-
N dny dimner: roast beef, Yorkshire pudding, roast potatoes;
. ‘mustard, - horseradish, br gravy, green vsgatablas. plum
ple with cream. Bailey, pp. 59-60.
T1bi4., pp: 190-1; 197, :
""MUNFIA, 70-20, p. 55.

TYUNFLA, 76-87, p..623 and, Scott,. P. 39.




“fhe :0ld custon Ln Newfoundland, Christmas
celebrations, began on Christmas eve with a
* Thanksgiving meal of salt: fish followed. by swest
raisin bread.  Fishing was the means of liveli-
hood, and 8o fish had its p;iaua in Thanksgiving,
before the day of feasting.?’d

The moat important meal of the Christmas season is
. dinner on Christmas day, a celebration often lasting s;-v-” .
etai hou’ra during the affe,rnoon. One hundral-x percent of the
qusutiormaire rupondents answarad that they-eat a meal
which they call "Christmas dinnsr,' a dinner’ consisting of
g turkoy and "all the tr_imminga. 8 selection r;am the follow=-
ing 1sti . ) :
tomto juic):a (a starter to -the medl and a rslutively

t\u'kay ;
savoury drassing (bread ciumbs, savoury, aalt. pepper, .
‘butter, onion, and sometimes sage)
brown gravy R
salt meat * ”
potato, carrot, turnip, cabbnge. peaee pudding (yellow
split peas) or green pe
condiments (pickles, best root, felishes)
4 cranberry sauce
homenade bread or rolls; crackers and cheese
wine (red or white), milk or tea
B pudding with hard sauce-
Chrlatmas fmia cake (dark)
mince meat pie

Perhaps fifty ‘to seventy-five percent of the above list
woum appear at the average Christmas feast, as indicated by

the questionnaire relzponseu. Naturally, there are variations

79wunrm 7142 5. 701 and, Roxy Hudson, St. Glox'gu,
Eet:on. Fat-Back & Molasses (St.. John'siThe -
Author, 197 )y pe 35

BOPcr a discussion of and recipe. for English "rich

steamed plum pudding cake” see, Spicai pp. 40-2.: Por the
orlgins of mince meat pie, see, Christine Chaundler, Every-

MH Book ‘of “Ancient Customs (ImndomA R. l(owbmy & Co.,
1968 .’p. 191, TN

Y




o 5l N
and substitutions made on the previous. list.- ‘Although
turkey 15 ‘the focal point. of the nodarn traditional '\éhrisi- % i

mas dinner, not 1ong ago duck or guosa was the traditional I
Christmas bird in Kewroundland. e in the Britlsh Isles -

‘ Coffin writes .that ‘for nearby Maina, goose also was the tra- 5

" ditional éhristms bird: "He [the gocse] is...more tradi-

tional, having: come down fron our. ancestral Europe and .cen-.. - #
A, Sy . it
turies when the turkey w;u a wild dream on the other side ot §
the wor1d, 8! . T
Although fish does not usually appear in the Chrl.stmu
menu; Bonnie Brenn (Q77B-5) of St. John's repnrtu a fnily
tmdition of having whole stu{ted salmon with a muahruom
-and cashuw nut dressing 1ns1:end of turkey. o ‘ L |
Other variants on the Christnas dinmr are as followun h
ham with cloves ‘and curmm: ﬁua (in addition to
_or instead .of turkey) N
prune and bread stuffing (instead of savoury dressing)
vegetables--broccoli, creamed carrots, scalloped po-
‘tatoes, rice, corn, green beans, parsnip,
desserts—--blackberry steamed pudding, date and nut ‘bread
. Christmas pum:h--fruit {yices with alcohol or :sbft drinks

Alsn, note that Newfcundlanﬂsrs somatimeu roast the tur

- covered with strips of fat back pork to hold in the ju}.ces

! and to add flavor. X
m.m::.a_mi
Nineteen et the y-five quutionnaira respondanta

. celebrate New Year's day with a sbucial dinner. ' THe meal ! B
i.neludes the buic trinmings nf ths Christmas dinner, al-

'
though a roust. ham -or goose is often substituted far tm
£ 5 \ i

51cmm. p.,171.‘ e F L




Christmas turkey. One family iu_nys.hu & large Mot in-
stead of a sit-down meal (Mary ‘and Robert Kent, Q77-29).

Shrove Tyssday -

In Newfoundland, Shrove Tuesday is commonly 'h\wn as
"Pancake Ddy" or "Pancake InghE' 88 it'is in Bnghnﬂ.az on
the day preceding Lent, Shrove Tua;‘duy supper is the last
meal %o use up n],l'“o!' the buf:?ar and oggs in the house be- . ]

' 1o .bo;lnning ‘t"hs six weeks of abstinence. Pancake lﬂynt
%:tiil widely celebrated in Newfoundland, and by forty-two
of fifty-five questionnaire rouinndanu.

The interest in celebrating Pancake Night is perhaps
maintained here because it is also a divinstion holiday.
Srald objects are mixed into the pancake batter to divim the
recipient's Iut:ro ‘Among the small hnunhpld objects wt
into the pancakes: arer ' # g i

bntvon ) bachelor or spinntex-

the next to marry

gold
money iumll piaec) poor
large pidce) rich

carpenter
3 uligio\u medal priest. or nun
) safety pin ;_xpect a baby
straw i arger - -
string” fishepman

The traditional sauce poured -over the plnuk&s was* called
“"coady"-=molasses and butter boiled to. a giden cotor.?? Now,

Bz?ot English Shrove Tueaday pancake euatoms, ses, AR,

Wright and T.E. Lones, ﬂxuj,ih ga]._gna“: Customs (Londoni Pub-
_ lished for the Polk-lors Society by Lllinm Glaluher. 1936),
g. pp. 8-16, and Spicer, pp. 6-10.

a"’Cnudy. Sauce, uaullly of bouad. molasses to -ymld over
puddings or dumplings." P.K.: Devine, comp.,

85, Demioundiand i St.m-!ohn‘xmmobimon § Frorasgioge: The

143




: homvar, sthe pnnclkas are ‘more. oi‘ten eatan ‘with mnrgarins

md nnz'n :yrup (table symp) or mlplu uyrup!) an' JﬂnpoM fram

mainland Canada. and tha United States. Ethal Humphrieu (0775-

26) makes a homamde sauce uf sugar, _buttur. nutmog and wino.
These sauus ara an inmraltlng contrast to what the English !
in ‘(otkehira County - (the midlundu) put on: their. Shrove Tuu-

day pancakes: pomiersd (conraetlonar u) sugar lnd orange .or

lemon 4 sauca or Golden Sirop, similar to the corn syrup but

aweaqet.ab The pancakes nre now usually anten as daasort with

the waning meal, although formerly thay often consﬂtuted

the-entire evening msal. w5 \
“ Patrick's Day * SN

- ' For those who.strictly observe the rules .of abstinencs

"‘during Lent, St. Patrick's Day is-a feast dﬁy whc}r\the rules
" of fastihg and abstinence ‘ars suspended. . According :}re- %

pnrts in MUNFLA, paruons looked fomard to the holiday as a -

5 teaat day and - the: main meal ms tl\a same as a Sunday dinner.

For many communities, St. Patriek'a Day wu an occasion for -

a ‘dance and faaut. / Ton Moore reports. that in Avondale, Con-

. ception Bay. St. Patrick's my was once n big feast. day and

handny. There was' a community dance and.

7 At eleven o'clock a meal was ssrved: thqre was. < s1s]
a boiler of doupp plenty of green “jelly; home~ |
made hragg and cakes; but there was said to be .. .

no meat. X %

_B4rislavork, Shdtriela, England, 1976.
SMUNELA, (7142, p. 563 71524, p. 10]




with-a liquorish' candy made from hohsus.

In Calvert on the Soitthern Shore, children were treated
- 86

Today, hawaver. few of the questionnaire z-elpandents
report any,. sfuial fod;.l traditions. associated with St, Plt—
riek's Day. Only thrasé persone make an effort to cnlor some’”
food green for the occ":uinn.r such as a »cake‘.or Jelly (o), -

ngd Fridnx
Gcaﬂ Prldny also ralls within the Lanten period pf ab=

stinence and apecinl toodu have trad tinmny been eaten 1n

3 .
| Newtoy;ndlandl hot-cross buns for brankfaut. and figh, uauany

salt cod ‘or herring, amd-potatoss with raisin bread for din-
ner.8%0ne abstains from eating or cooking with 'fat or butter

*.on Good Fridsy. ' This is almost exactly the same as desoribed

by Wright. and Lones in British (alendar Cugtomes:
v In many English counties, fish, ssﬁeelully i 1
salt fish, and is an important customary diet
on Good Friday...,hot-cross buns at breakfast and
fish for/dinner form the ragular diet, with a ¢
fig-pudding in some cases.

Only four questiofnaire re.spnndnnts atill observe thasa Good

Friday food tmditions.

- -Eastexr . ; .

D \ A

The questionnaire respondents celebrate Easter with

N I
4 S

either the usual Sunday dinner ‘or & ham, ‘goose or turkey in-
stead of the regular roast.  Thirty-two persons make it a -

special o'ncuuicm. Ths/ tradiftion of eating boiiaﬂ sggs for.,
s
- SuNels, 70274 p. 137, Kard Sullivan.

BTMuNELK, 70:12, p. 68} 70-25, 5. 650
8By rignt and Lones, pp. 73-:

canmien




Euttr Sunday. break!ut to brnak the Lsntan fast is ob=

“sérved by faw respondents:” Tha aymbol of ‘the egg is nov

by the con olal chacolnto Easter eggs.  In
tMa rnrm, thay date only from ‘the 1utnr yeuru of the nine-
1eunth century, ‘9
“Only Ruta Balodis (Q778-3), whcae parnnts are Iatvhn. .

g repurts that her family has a spaciﬂl dessert. -called hka ,

|
r

with Easter dimmer. This is an Easter cheess qr pot checse.
candied fruits and mn:u.90 There s no evidence of "the ous— .
tard tarts sprinkled with currants and the, flat, round, rather
thick \a/iacuin known as Baster nukea,”' in England. that
Chriut%m Hole writes of in her book Eggter and . Its <:mn.ams.91
7 Hnwavei- there iu an intensting report in MUNFLA of & tumuy
tmdlt?.on handed down ut luut three” gnnerstims--tna 'bnking
ot vinegar tarts at Easter: e = .
The turts“’hre filled with a sauce o!’ sugar,. vine-
gar and:.molasses, -This lady still bakes them at
‘Easter....Years ago, the vi.noga.t tomthua tarts f
.was obtained from a vinsg'ar plant, ich was passed i
on from family to family. ' The plant grew in-water
in a jar Which made the watar a source of vinegar .92
’l.‘he;- is another x-epurt in WUNFLA, though not connected
“ with ﬁaétnr, about. the vinegar tart being "quite popular.
both fni’wat}ﬁg at home 'and for on;x’iing woodeutting in the

8" [

S agchriétim l;ioll. gm m M (New York:

"M, Barrows and Co., 1961 Iy Pe-

9°H'19n and Geotg
YorksTime-Life Books; 1969

shvilg Ju&n mxm (Naw

b P

9 y5le, Pe 5’#1 and, Spiaar, pp. 10-26..
92MUNPLA, 76-87, pp. 66-8.
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It is said that,it would not m-:c and_ coﬁa.-

was l".
woods in the winter. This vimpr tart nuug
was made by combining two cups of vin:gr one-
p of sugar, fiour thickening (mixed in
crunml

s, ina
saucepan and bringing it to a boil until it this -
ened.. This ns/ then poured into the pie shell.

Regatia Dav
. ‘Zn Newfoundland's clp!hl city St. Joh.n'n. Regatta Day
/ i! f-hﬁ “first “ldnlldly in August, lllth.l' p'rllltti!l!. It is
both & civic and business holid.ny. Thousands of spectators
watch ‘the races between rowing crews on Quidi Vidi ILake in
the east end of the' ni"tyi‘ As-far as I can ascertain, there

~ - lrc no widespread food traditions Asuoohtoa with the ‘holiday |

even though 1t has ben an officiel armual event:since 1844,
- Buty, SOmE xnromnu do report family tndit},bnl for Regatta

Dly, such as mvtng a barbeque, stew, boiled dinﬁar or pot )

luck @inner. Regatta is typically a day fora pieniu ntmr .
. than for a heavy ei own dinner.
Thanksgiving
rn'mugivm';_ is a holiday That sias oome to Na-fcunq,;na
only since the island joined Canadian Confederation. It was
celebrated for the first time as a provincial civic holiday
ol 12 October 1976. Howaver, ths celebration seeds to have
. |+ besn readily accepted; the questionnaire results indicate that
; .thirty-nin- persons now observe Thankegiving while only sixteen

93uunsu. 76088, pp. 26-9. /
ﬂ".lmu D. Higglm. "Qur Annual Regatta” 'in The Book
Joseph R. Smallwood, ed. (St, John' hxﬂew-
foundland Book Pu'hllsheu. 1937). P 162. k: 5 ¥

/. » ; !
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dn not.  Like the uhocolats eggs at Easter, 'l'hanksgiving

has bun sold as a° nomméruial )mliday in Newfoundland. In-~
. ‘térviewees report eating a Bimilar meal to the’ one I‘ut

clu-istmaa dinner, but with rawar trimmings and pie for deu-

- sert. Three pu'som specify hnving pumpkin pie with the

meals two of them acquired this tmditioye living on
the' mainland (Lenora Fagan, Q77B-18, and Tarol Hubley, Q77B-
y . ) .
25). -
v : B

Hsllovmen 13 uclebratad by childmn going. door tn door «

drassed in costume und being treated with glt’ts of sweets. -
“But, some families make a upecial effort to eat pumpkin on
that day, or to have (.:aulca;mon, a vegetable hash of Irish

- and Scottigh origin, William Walsh,wrbte of this Halloween

celebration custom: ' L3
A “custom that prwans in .Ireland and Scat-

land, and that is ruligiously followed in the
United States by the people’of those countries,
has to do with the character of the evening meal.
A dish, largely made up of mashed parsnips and
potatoes and ‘chopped-onions, is served as the
princrpal itemon- the bill of fare. It is called
"eall-cannon," though why it is thus designated
only these people  understand. A deep bowl filled:
to tha brim with the food is. placed in the nid—
dle of the tabla. Somewhere in the bowl is
gold. ring, and in' the centre is a deep well ruled
with melted butter. Portions are distributed t
each person, and the one who finds the ring is o
certairi to be married within a year, unless al-
ready married, 3? which event good luck will fol-
Lo the finder. .

) 9Mmummmmmum Cere-

moniss, Obgervances, and m::.ﬂlan?m Antiquities (Phil-
~~-——adelphiail.P. Lippincott Co., 18970, pp. 510-11. i
. ) S 4 x .
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, calebmte. 'nut since’ dlnlng out is nnt a atﬁong tmdiuon

The Newfoundlend UquOBnhon usually eontélins more, veg}s-
tables than the above ymplo and is alao,antln at tines
other than Halloween . ¢ |

Birthdays are prinelpally family: tmd}‘ittcnu. Some~
times informants 11v1ng in Sti John's- g0 out to dinner to

in, Nawfaundland, most persons cels\n‘ate withxa Iamily dinner.
Usually ths birthday pslnon chooses thé meal " nd then there :
is a hirthday cake. Some still pnfer to havi the tmdition-

al dark fruit cako, while others have a cherm}) cnke or per-

haps a cake maAe from e packegad mixes which hsyaenm

popular- since the lnflux of cnr}veniance foods -t\u thq lsland...

Al
’I'here was ‘one compuund questlon in 1:!\15 survay designed
to elicit Snformation a‘mut gaad praferenoasx "Within ouch
of the fcllowing food groups, what do, you pre:‘ar?\ for, vuge-

tahlea. truits. maats fish, deiry, and =ynthntic\ox- man-

made." : The answers clenrly reflect the avuilabu Xhy of food
itens in Newfﬂundland. s, .,\ .' S
For vegetableu. informants prerer pcmtc. catret. tur-
nip, peas and’ cabbage, all used in muklng the' tradlﬁioml
Newfoundland hoiled‘ dinner.- There. are adeq\_xate frgsn sup- o

g

pli'én of thsse vogetables. except for the peas which’ “ure .

X varieties of dried, froz‘n or canned, A1l other vegaeables

are moro axpansi.ve and normally available aithsr n-czoh or

. .canmd -rather than rres)\. The questionmix-e respunses gLven

= . ™8

s




Prefertsd Vegotu‘blu N
Number of

& SR " Number of ...
et - L . ." . Responses unpnnu/l_
Ll .o potato . " gl ] s
fy v R carrot ... .36 2

g e turnip Yot 30 2’
/o peas T et 15 o2
cabbage 3 « 15 oy - 25
“broccoll; .- e oo 1
s 7 T ocern , 11 Bk 1/}
% ; hmssel sprouts - E 1
A . v / 1
! 4 v lweat pntu.to R
3 2 SRl
e e For trun. infomants prefer apples. aranges and bn-

4 numu. the. three mnst availa) le and least sxpenuive rruits

!.n Ne\doundland. Paa.rs and yaanhe are’ next-in’ yrereranca. B

usuany ths omned varhw rathef than' fresh. :

' . mle 1. Y .
X * i Preferred Fruits - R et e
tg e o ©E **Number of " Nimber.of
R ST Hhuyonsea g s i e Resporisés .
. epples C 30 ‘pineapple Th
/ ¢ oranges " E "30 ¢ | canteloupe e e
* tananas 2720 cherries 3¢
S pears - %13 - homy devaexon 3
f . peaches ' * I L 2
f L 3 grapes 8 sfmwbetries 2
E plums ST 4 N rals: 1ry
grapefrult = . 5. 5 wavpmalon 1
[. - : ;S i AN K

lool s N i
Although berries vn/mk_o & poor . showin

"the “x‘hrqi-iatian' in section. four ind;_qat that Newfoundlanders. .
el 3 » A < . 7




l‘l‘l very tond ot thia nztural z‘eeourca knd :Lnoorpnrnte

uantitias of the Tean’ in thnh' i‘radltional coakery. Per-

o
hupu i.n tnswaring the, questiannalre intormnts aia nét ro-
- momba?f that berries ura Fy l’nﬂ.t au}:sciauy ainca most c!‘ ¥ L
" tham plck thaiz‘ own: b?rrisu tather than buy. thsm m the shop "

dr supemz-kat. Lk

'.l'hs ravnud naatu as nported by thase questionnnim

Fio
reupnnﬂantu urn baat. pox‘k and poultry. Hi’;hi t 15 cata- .

! mi 'ta. l'ht prcfarenou are groupe nccording to' typs.

. l‘abla 1.B
Preterreﬂ Mn\ta ;

@
@
Kl
an
.
3

o R 1 R 1,




vt By Table 19 3
AR : Px'afertad Haata--salt or Frsah =

o . S Number of* g oy - Number -of
» ol Responses - ‘Responses '
(S froesh. beef 230 frash pork ‘29
3 “'salt - beef - . 5 S salt pork 5
5 3 equal -amounts’ B .. equal amounts .
g a of freshand - . o of fresh and i
) S - salt, ~ a2 salt . . [
" . No answer gk ¥ i _mo snawor 3

z . - . o

Ind’iontin'ns are/ ‘that. the importence of the salt meats
in Ncwtoundlnnd is cha.nging. and I sxésct that this trend
will oanﬂnue as peopie grow ‘accustomed  to having fresh meats

" which atore weu in their refrigerators and freezers. _\ R

Poz- ﬁsh. ood As by far the mogt ravored and ‘also ‘the N i

mast sbundant. Salmon is wa].} 1iked, tno. s«-:lmon rishing

is a/ ‘populad sport in Iiawroun{ilnnd and an important part ot 2
the . fishing & 8 ;
‘Table 20 P ey 8 S
g Preferred Fish it T
B & - Number.of - . . . Kumber of
i * w7 . Responses ' .. . - : -~ % Responses
. weod- | 36 by mackeral 2 (R
.-salmon 2y o sardines 2
-halibut | 14 qola 2
lobster 14 5, i tuna - 2
shrimp 10 - X ~mussels 1 i
trout 6 plaice 1
. herring - E 3 ey sea snails i
caplin (wrinkles) 1
 crab - 7 B | ; smelts 1 -
,'scallop & Lo ‘aquid 1.
flounder. 3 2 ! turbot 1.
;red. fish . 3 & o

: i Anong the group of forty puraons whc anuwe:-eﬂ the ‘ques-.

* ﬂon "o you use more.. trnh (1nc1uung trozen) or salt cod?”




S mable 21 - D
“Preferred Fish--Salt or Fresh . I Fl R

. . Number,of . '* ¥ 3 .
. . : Responses . - i T :
% ol fresh cod = - 22 it N N
' salt cod . : | .
b equal amounts . - ! A i
or tres nid R g - .
0, oo u.nswat b . . 5 _\ e

decades. In{omntu uay that this has part{al].y re:ultgdfﬁ
from the fact that it is 1ncrsasing1y dir{ienu to obtain

. gcud quxuty salt fish; therefore, thay\hava been aating less

of. :l'l:.

'axpenaive 1toms . 1n the Nevrxoundl nd dle'h.

; duatlnn of rnfrigarntian. :

premp i b -

S
B Dairy prnducts are among ch/ least available and. most

Klthough a pre- - g

_terenca 1! expreadbd for ftash milk, it u well lmnvm that &

fresh milk is not widsly corisurigd i Navfoundland. The most:
populur cheese is the basic Cnmdian chnddur, yellow: or
white, known as "bulk ‘cheese" or '\rat tmp cheese.” Toe

\ 55y
cruam has o!‘ co ge haooma more ‘popular only since the i.ntro- 2




o supply anawers. Among ‘the scattered answers were: jelly(o),
E ! <

~ i

Table 22

Preferred Dairy Ptoduéts

e Number of
= Responses
milk 4o
cheese 36
ice cream 12
- edas ?
butter 6
créam 5
yogurt: 5
cottage
“,* . cheese 2
; sour cream 1

i ) = LA f
-Preferénces for synthetic or man-made foods is a.cate-

gory for which many ‘of ‘the questionnaire resgpndents did not

instnnt pudding, an(_i soup, - This group of foods appears. to

cularly whether or not one is hating a meal or snack or is

ferred over cold dri‘nks. and’ vice ve‘rsa,.
ggtad that they prefer to drink cold beverages witk; a meal

and hot beverages after 4 meal; and either hot or cold bev-
N

erages at othar times.

The most popular cold bsvg:‘aseu are milk, fruit Juices
(partiuularly imitation ruit Jjuices such as 'x‘a.ng and Frsshia)”
soft drinks (a.g.. Pepal. Coke, . Ginger Ale), hear and water.
The prareri'ad hot beverages are tea and coffee. lntereuting;ly,
ma.ny Nswfoundla;nderu prefer canned evaporated milk to lighten‘
their tec or caf.!sa. Some psrsnns do, take. fresh nilk ln

0

e the laast populax- of the food graupa. .

Drinking prefezences depsnd upon “the” occ!sim, pe.rti-, T

Just drink;ng. There ara occasions when hot drinks are pre=
Respondents indi-




[ their tea or coffee, but there is a’ definite preference

for the canned milk, From personal experience, most of

s s %ne. quaiity resfaurants in St. John's place a creamér of
‘ i p 4 3

/ canned milk on the table rather than one of fresh milk.’ It

1s not common foi Newfoundlanders to drink wird'with thair

méals except at s\pecial accésiona. ‘such a8’ Christmas din-

ner. g . il
Foods. that.are diuliked include ul‘m;a‘at every available
fcod it-m, even the most popular.’ What'Newfoundlanders tend
to avoid most are spioy foods and foods fram other ethnic
traditions. s ) -
Newfoundlanders in'this survey describedtheir tradi-

| gional rnodg as plain cooking. The most. commonly uu& herb

is savoury, specifically sMr savoury Satureja hortensis L.
--Apparently 1t is difficult to obtain Iresh quantities of -

“this 'spice inr other pattJ of North Amarica. Bcct;rding to tha .,

reports of informantg sending savoury to their relatives on v
the mainland (Margaret Mahoney. Q77B-32, Eve Murphy, Q77B- =
36, and Carol Hubley, Q77B-25): K
The qusniennpira respondents. named a variety ef a‘haut
forty herbs and spices that they use, but most are used in
limited quantities. .Gensmll:}., the least afrong are pre- .. '
ferred. Newfoundlanders in this survey are occasional rather
than regular ,uée?s of spices and herbs. [ § | ;
Concerning the non-Newflouﬁdland ethnic ‘fooqé. Chinese
cooking and Iﬁlian pizzas have gaindd some wwl&ity in i

thé larger Newfoundland communities within the past ten yet‘ars,
@ "y ] I .
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pattieulnfly in St.-Jphn"u,_‘ éandér. Grand Falls, Coféaerv

Brook ‘ar,xd Stephenville. Hmve;." the food is a mild wvsrsi‘o_n

‘o!‘ Chines; md‘Itulian cookery. T;le majority ;l‘ the" popu~ . E
lation etill has not incorpomtad mich /in the way of for-

eign foods into thoir dist. People who have travelled-out-

side o!’ the province are ‘the most nkely to experiment with

aueh foods. :

A final concern in this secthn on food' preferences, is

the questlen q!‘ what people consider to be' food treats. An-

sﬁu are only tr:m‘tha in i » but these p clearly
maic.ta ‘that food treats sre those ltems which are highly
ﬂesiud ‘but not .always available, usually ‘because of seasonal ~ | * *

restridtions or prahlbnua couta. For example, wild game

such 'ag caribou. and} partridge is a treat for many Newt‘ound- h
1mdars, purticulatly thése ih the urban cammunit;es. Amang .

i tha New: berrisa. ‘Bake les.are.very much a tgqe_lt_,

the same as they are in other parts of the world where they
‘grow, such ag Pinlana, " .
One o} the purposes of this thesis has' been to come to
 some understanding of what is meatt by the bern "traditional
foods," Thta hu‘s been done from two paints of view: that of ~ = . Ees
_th7 folk (Newfuundlandaru)p and, my own, as both & nons
'Ncwfmmd’lanﬂer and.a folklorlst. In response tc tha quastion
7 /”\ .
961 ascertained this when I lived in Pinland in 1973.
Upon returning to Finland in Auguut 1976, I noted that the ,

.'price: of bakeapples, ;55% in Finnish, was 40 markka/kg.,
or nbout $8/%g. s about five. times the'prlce u!' other fruits.

i - .




"Please name what you cnnaldur 1o be tW0m1 Newfound-
land tood! (for example, ﬂsh 'n btowly)' respondents named
the fnuo'!.n( wide variety. of itala. including both raw in=
gredients and prepared dishes. They have been listed ac-
cotding‘to hiqu-noy of naming.- .

r Table 23 :
P Y - Traditional Foods Named by Respondents
Number of i s g Number of
- 1~ ‘. \Ruponseu ( B & Responses
[ boiled dinner '41. blueberry ple ' 2
i & fish and brewis fish cakes CRER I
| seal (ﬂipfer, pia) 18 * ple 2-
pea soup witl + caulcannon 2
lings or doughbnyllo partridge o b
salt cod with “bakeapple ' jam" 2 4
[ sorunchions 10 - L partridgeberry jam 2°
+  ‘rabbit 10 . dampen dogs 2
baked. beans ‘8 . bread pudding 1
fl.sh and potatou 7 baked custard [ 3 .
7 rice pudding i
< toutona 6 gingerbread i
= ' =TT moose gl - berries . Rl L
pease pudding - b chicken . 1
b bottled salmon ? b salt cod with
cod tongues '3 drawn butter 1
- 13 duff b bang-bellies 1
bo lnd boana b | orange pekoe tea 1
LA | Purity lemon cream
boiled (eottu-) L biscuits 1 z
ns 3 scallops 1 A 3
sl].t bee p R herri; <1 3
gtewed fish B T scalded cream 1 P
salmon =3 caplin 1 -
pork cake 3 a -
‘bologna 3.7
- dark fruit eake 3
‘blueberry duff :z! -

. stuffed squid

In analyzing this llst of fo there dre several

poirnits -to . When_r this question

I
_about 1tmditiw, théy first had. to think what the




term “tnaiti’oml'fmaans. a.na tjne;\, hpw this appli‘es ‘to
food, upociflcany their own. - Most éf these persons were _° .
nnt thinking in terms of ehe acndemic § definitions. Seme
patterns emerge from the' anawu'u. ’
First, uex‘tain /Iouds unn be tmced to upaclfin ethnle
originsg thaue are "tndit!gonal. Some of ﬂ}esu have a;- k.
ready been discussed: Caulcannon (Irish and Scottish),
dark frult oake (British), and Bublen Squssk (British).
These items.still appear in the. diets of these countries'
pvaa‘plss. Then there are the fonds darived from the ulder ’
ethnic pattsma but which through adnptation 1n Nowfnundland
have hacnma distinetly asanciated with the island, for ex-.

S ample, fish and brewis, salt maat dinner, and ﬂggy pudding.
Both of ‘these groups, of foods are the ones that the local /
Ilawtoundllmd cpokboaks gemrally define as traditional.
These foods have bsan around a long time and bslung diatina-

tiyely. though not exclusively, to the Newfoundland .food sys-
: - P :

tem. | ®

These .degeriptions of tmditioml Nawfoun;.\land foods
are challenged, howaveL by the respondents' inclusion of

‘foo:ls such as Purtty Lemon Cream biscults and bolcyla These:

itsms are mass-cunsumption foods, reflecting populax- cul=-
ture, but from the polnt of visv7 of thsae mromants are
traditional. J Perhaps. such.a viswpolnt can now be appli.ed tu
even the more obvlouu conveniénce foods ‘which have bsen a=
vailshl.a for some, timu, such as Kraft dihners and‘ f‘rozen v

dinners. 8 certainly canned  evaporated milk, uasd ror about




=

100 yau‘u and in large quantities, may be considered to be
traditibnal in Hewfoundlana.? -
"'In this thesis T have tended to isolate traditional
lhwfmmdlnnd foods in terms of the older patterns rather
: than/ cnn.uianlng the newer hls-amuﬂpﬁon taoda.qa This is
in part a r.su:lt‘nt the taot that thorc hu not yet been
enough “%ime and upu'" to see if -the: ,g r items nomnyv
d;n have lps‘ging q\nlithu w}_dch may define them as trnru-
jlongl. i

)

CE; < all the nema on this list of tmditional toods,
vtha most ontsnnding 18 "the one-pot boiled dinnn- ‘of salt
meat, cabbage, urrot. ponto -and pease pudding. Forty-one .
r-spomlsnts noted this unnar by- nferring to any one anﬂ

lmtimas savox-nl of the !‘ouo\dng ten names:

‘ bnilad dinner T T Jiggesdinner: - -
cooked dinner pork and “cabbage
corned beef and cabbage ult beef dinner
hot/ dinner salt meat and cabbage

hot Sundny dinner spare ribs and cabbage

276:11 Borden received a patent for canning m
18561 | Unsweetened condanaed milk was canned in ths 16805‘. '
James uo11ms.6m of Canned Foods (New Yorksn.p.,
1924),. pp. = :

95‘"\9 older traditional Newfoundland foods are very
similar to the older traditional foods of New England, par-
tieulhrl{lthou'af Maine-kitchens where the traditional
economy has been deperident on fishing. Ellenore Doudiet

. writes ths‘t nm ng the old-time foods of Maine are "tea, .
“coffee, I lasses, baked beans and brown bread, salt

« fish, New Bngland boiled dinner, 11; 'ried potatoes, ﬂah. clam
’

chowder (made with milk, salt

lnd potatoss). saleratus
hiscuits. ple and doughnuts." (p. 229
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-This variety.in language vxje.ﬂ'ecth ‘the diva_rslf.y of I
dialeot so typical of. the sjul-ich of ‘the Na\(tuu}xdlnnder.”
The deriyution of the name "Jiggs din.ner"‘ is: explained _to
have cm‘negrrom the popular comic strip "Haggia"‘ Jiggs" which
ran in at least one local: mwzpaper. The Evening Telegram,
sttar 1913.1°° Corned beef and cabbage was welll known to
‘na Jigga favorite meal. Tha addition of the name "Jiggu
dinner" to the othu' nlmufby which the bnhed dinner is
known is a clear example of the dutuuion of popular cul-

‘ture into folk. tradition.I0t ; [

e, oy R
Is
99?."- an aiscu

ion of land-di
lect, see, George M. Story, - "The Dialects of Newfoundland"
in The of ‘Newfoundland, J. R, Smallwood, ed. (St.

Jonn si1Newfoundland Book Publishars, 1967), pPp. 559-63.
English, G. Story and W.

Dictionary ‘of
Kirwin. eds., is forthcoming,

mo"Bringing up Father” or "Maggie Jigga" was created
by George McManus a.nd ﬂ.rst publishgd in Hearst nawuggpsru

191 3 Maurice Horn, &hs. World E
(New York:chalsea Houss. 197 » Po 132,

1°1Folk].ora "nvolves creativity.and ssthetic response,
both of which converge in the art forms themselves. Folk-
lore in that sense is.a social interaction via the art 2
media.” 'See, Dan Ben-Amos, "Toward a Definition of Folklore
4in Context" in Toward New -in-, »—Am§rico—
Paredes and Richard Bauman, eds. (Austin and LondoniUniver- -
ity of Texas Press for the American Folklore Society, 1972),

p. 10,
The coAcept of . the :fol .klors—pa ular culture continuum
was the subject of Peter Narvéez, "Country and Western in
Dl.rﬁxsiomJuxtnposition un‘ Syncretism in the Popular Music
of Newfoundland," papar, ‘d at .the "Diffusion of Popular
Culture Panel” of the h National Convention of the
Popular Culture Ass 1aucn. 30 Apri]. 1977, and to be pub-
1ished in Iradition, -II, Memorial and Laval
Universities, 1977.

[
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" 8till have the cook-stoves. For example,; an Umn such as the

ll--rqunnlundnra in this aurvcy cook their foods in
th. fonowing tndiﬂ.aml manner: vogotlblu boiled with ) i
salt meatu,and meats rrisd. often with salt pork- Afat back).
Acoarrung 10 the Nupondam:s l.nuwors. many of the oldar
tmditieml foods are To" 'longer eaten as frequunt].y as thsy
used to be uaten 1p part df-\e to the increased availability
of varied foodstuffs that has occurred during the past thirty

yiau. Some recipes are no longer made ‘except by those who

damper dog (damper devil or- da per cake) was. cooked right on

»tha "damper," the local Newrnupﬂlsnd word for tha~atove Hd

on the cobk—ntuvo.wz . . i

St
f with dampers

arate
for ashes

The old stoves are prafex‘red for cooking foods ;1owij
for. lnng periods of tima, such as baked beuna,“’3 ‘Algo, New=
foundﬂnderu quantiomﬂ in this survey say ‘that many foods

. simply -taste better when cooked in' the ‘old stove, oupecially‘

breads and roasted Ea.mq'. ° .

402y 3 Kirwin of the Newouidlahd Distbonary Caitrs says
that the word "damper" for "stove 1id" is apparently singular
t6- Newfoundland. He has collegted numbercus reports of .the
custom, of. making damper dogs. Being able %o_cook right.on: -
“the damper also probably reflected the cook's pride in the.
cleunum;s of her utova as sugguteﬂ by Dr, Kirwin,

m:'l'his concept is nuw employed by the modam slacttic
"slow oooker i




, ) . .CHAPTER.V.

CONCLUSION

y landers, as well as people
1n other paxvts of the world, do not change, their
long established food habits as E\Ackly as other
modes of living. The natiaenal a: .
land is a nourishing one-pot meal known as a boil-
ed dinner comprised of salt beef or pork with po-
tatoes, turnips, carrots and. cabbage...Most.
seasonal foods are still-avallable and are connid-
ered special -treats by Newfoundlanders. Today,
when fresh meat may be’ Turchaud in-most stortg.
the boiled dinner is still the preferred msal

In the fifteen years that have alsyud s:\m:a the above"
J quote nppuared in Capadian Hospital, the patterns of fuod
traditions in Newfoundland have undergone some staz-tling 2
changes. Eléctrification has. reached most of the island's

pommunitiss. and methods of.food" acquisiticn, preservation

i /and preparation are those or _modern technology. Cerive i

and mass px‘oducad fools: are. s substential part of the’ New-
foundland i‘oodwuys system. Of particular signiflcmca is,
that the. role of women:in Nawfoundland soclety has. shifted

Laway ‘from its hnme‘muﬂd facus ainoe Cunt‘edaration. The role

of men haa bean modified uccordingly, al‘chlfugh perhlpu ldss A

nnﬂ.cal.hly. This. chiange has'been most rapid and ‘visiBle in -
* the larger yrban communnies, but it is, also accurring 4An

;. the outports as mout of them are no lefagar lsolated.

functioning, although admlttedly not with tha same vltality
: - ;

Pébrulry 1962) » 61

Lo16a 1. Anderson, "Bwer St411 Préferrea,n T
Cangdian Hospital ( 1. . >

The. older traditional N-wtaundlartd diet is-viable’ and. . .




of previous centuries. In 1977:it is unfair to.suggest that

-nccur on a daly basis. v 9 . o

are generally made in individ\ml homes. As perrox'mra. cooku

', have a choice of two, sources for rarepence; oral tﬁ"a‘itibn'\

the diet should have retained more of the older tmditiam g ri
. than ¥t . has as times have changed ‘and -Newfoundland, toor has; -
changed with tho times. Howuvcr. what makes quruund!and .

. an outstanding exampla/in ‘the study of’ tmuﬂoml foodwnya

is that so mugh t;sdition has.survived for sg*long. It is
poseible that in a.nother twenty-r’iv'; &en’rs’ time’ many.of the
traditions that have been recorded in-this at\xdy will be

much more difficult, \to documenta What has muda thls work ex=- ¥
citing is that ‘the majority of my rsspondants still remember (' i

at least sqme ai‘ “the, old waya? tram personal exparlance and

not solely from omi tradition. It° has been grutifying to

participate in the documentation of such matsrial.

In comparison tq other. traditional a{pa:ts af 1ife, -

.mined. (small graup)- *Even though the gensral pattam of ma:

terials and. events is' community csntered (lnrga group)

s

wlthin the family u:\it ?\At the varlatinn! and udaptgtions

| X :
In terms of thelaxecution of trad}.tional rpcipes, the e

pnrfomance is mora individual orianted than gtoup oriented.
Bven when there ls a cammunity food ‘event. the praparations . e

or print. TWith 1ncrauad_utemcy across the island dhrlng
“the past thirty years, the poesibilities for dependence ‘on L E s
Gookbooks havé multiplied.: . S '




~\' s

& foﬁarly were not bérriers. 'l‘he phone is liiberauy used as
an instrument 1n[tha transmlsaion of tradition, even when a

long diutunce call is h\volved.2 o g

ngn cooks ao use caok‘boon they rarely follow reclpes-
"word for words there is much adaptation and alteration that

goes into-each perfomance. In fact, because of the varia-

tion that takes place “on the printed wrd" due to indivi-

dual taste and actual availabla 1ngrudients, one might con=
sider that the recipe re-enters oral tmdition once. the in=

I s formatian is lirted from the paga and executad in tha cauklng

process, This is.true partlcullarly in terms of situations

when a recipe is leamad from Q cookbook, becomes part af

i the cook' s rapsttoire. and is ‘then passad on orally aml kine~"

S - sieally. The shift.is from: 1 tmdicicr, to print and then } S s

vack to oral tradition, aach process uuppcrtlng the gther.
3% Herg the printed Bource possesses a secnndary function.
f i By % There were few rssponses trom the questionnairs con-,
) cerning the sxistence of special oz- sscrelt family recipes.
} My 1mpress£nn grom ineerviewing. howevex‘. ie that every family -
’ "has family recipes, but they are bauically for the same items

and the informants do not consider them to be apecial. "Fori. , °

example, many women have passed along a family gingarbx-eud
or fruitcake racipa to their children. ’_l‘he only report of a
aepﬂret‘teﬁ?m’ from my sample. was' for YndgeA€andy -(Eliia

zThe first tslophona excha e in Nawroundlﬂnd was set
up in 1885. .In 1920' there were 800 phones and.in 1957, -

3,500 phones.’ A.B. Perlin, The Story d. s

. John's, n.p.; 1952), pp. 91-2." In December 1976, there were N

E 205,302 phones. (Phone call of 2 May 1977 to l!awroundland kS
'.l'alephone compnny and canadian Hational % ?




" Printed ‘ra’cil.:e's are fartiaulquy valuable -for ‘those ‘
" ’persons who grew up wlthud't beirig exposed to the ‘active

“nenrar; o! tmditiaml fcouways. For uxample, one ‘infor=
T _mant's methsr died whan ths infurmant wus only nim yeara
of ag_a (Alice Buo}tiylgham- Q77B-9) Therefore, she needed

to rely on cook\;oaka for auistanae. B} Aiso. nién who now 2

‘cook but who‘ not spend their childhvods in the kltoheﬁ
anﬂ Newroundlandars who grsw up outside of the- province, ‘tend
to rely on ‘che local Newfoundland. oookbooka as aoureaa of”

. material for theix' conksry repertoh‘as‘__ But, ‘many Nswfound-

‘anders cnnsidsr noakbooku tn be 1mdequate sources” 01‘ in-

i foz-mat%on sinca 1t 16 :lmpousi.ble to-ask a cockhook for™ fur-, :
‘tjnér detail, explanation or illugtration. THis is one’im-

v portant teaaon for mintaining ox-al and kinesic tndnions.\
It 'appears that par’dcularly “the’ older traditianal z‘eclpes

are passed on hoy word ot mouth. and pstfomancs x‘ather than

‘seed on purely in tsms of A:he perfomance aspact, e. 5., a

: da\xghtnr‘s mitationeof hex- mathar s actions without the

ve:rbal explanatinp. ]
Sevsml of the woman interviawed i.n thia survey ex-

" presud a pratarancq !‘or asking a relative or frierd’ fot

advice. or a recipe x-athet thaq looking in a coakboak, even

when. the‘ caokbnok is available right ‘in the house. 'A‘he con=

lephons has actually ancoumged cha ma.in-

venience gf, the
o especially sinca fumily mambsru
y. eparated by distances that. -
4 G fie
5 1 &

:.are leamad from a cookBook. Many of these racipe.s are 7 ;




.. Limch, Q778-31)  From the archive materials there are sever- ,

. f al reportu of secret recipea for homebrew and homenade wix\es.3

Pnod tnditiens somati.mae exist in a period of abey-

ance and then are revived for various reasonsg passive trsdi-

tion bearsrs “become active t%;diﬂan bearers .h For sx&mple,/

several informma report that when they were first married-

v

_they became slack in their nbsarvance of some of -the lesser .

holidays. Huwever, With the additignﬁ lafen to the s N 5
" ~ family, théy have revive 6d traditions for the sake of the /

v .
T children, _Thi; especially true in the observance of Shrove
p4hd Easter foods. The survival of food ‘traditions =

in Newfoundland may be partially agsisted by-the recent surge

of Printed local Newfoundlarid cookbooks mentioned in chapter .
)" ome. However, though the recipes are finally in print simply ;

e ‘- 'the presence of such material does not insure the ac"_tivhity‘

7. of the traditlon.

In chaptsrs two and ti\ree there.is brief mentiori of the y
. ‘_existsnce of limited materials specifically concerned with-

the! study of Nawfoundland facds, among them the repotts of
I
nutritioniuts. In ught nf the existence of th&ss raports,

it has’ become viviﬂ.‘w npparent ‘from my g"tudy that it would. be
ek SMUNFLA, 69—7: 69-9; 72-55: 72-250; and, 73-105. JAlso,
¥ .7 . - see, John- Vivian "Report on Homebrew in Weutam Newfor 3
% F land," part of "Pro.iact Homebrew" . from the . Alcohol a.nd‘nrug v i B
. _Infomaﬂan Center, John's; ‘1 Sg¢ptember 1974."

¥ge, Kennsth Geldstedn,:"0n Fhe Application of thet Con-
cepts of Activa u.nd Inactive Trad iona to the Study ar Rep-

rtory" Eg]}gf;:g
- Paredes snd Ric] n, eds: Auatimun veraity 0;
= Press, 1972), ‘pp: 62-7 ; |

Texas .
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~ beneficial’ for ’the. nutritionist to w‘erk\ together with. the
"folklorist to. better u;xderstnnd existing conditions and plan
for :hanglq w}:ars daén;ad r;séa'ssary. Su;ne of t!;'\g raéults of
these nutrition studies follow, x i
The first important printed obseimtipns aﬁout mxtrl’-:
_'tion 1‘y|‘l!ewfoundland‘appeared in 1912 when J.M. Little
stated of ﬁewfoundland that - |
reat many paople here 1live from hand to mnuth.
being always on the -verge of poverty. There ere
many who are well satisfied if they have enough:
ﬁ:u:;“gea and molasses to see them through the
’l'hen, in 19‘04 and 1948 two nutrition studies were ocon-
ducted in Newfoundland.6 As a mssult of the 19‘0H study. in
1947 D.P. Cuthbertson issied a formal Report on mnmm af
Newfoundland which d imp: ts ‘for tha { -
land‘ dist. The !.mpetus for these recommendaﬂons was the .

discovsry of ths high incidence of beri -beri, a vitamin B
defiélancy, asaccl&ted "with a diet which- contained little

fresh meat or vegetables, and in which bread mads ‘of white

E i‘lour 'nulked largely."7 Cuthbartson reparted that this wa.g

" due to seveml reasonss

5.p. Guthbertson, ngg:g ﬂewfg;gndgsnd
(Londoml-ua Majesty s Stat onery Orﬂce, 19“%', Pe 5.

. S3:p. Adamson, N: Jolyiffe, H.D. Krusa, O.H. Lot
P.E, Moore, B.S. Platt, W,H. Sebrell, J.W. Tice, F. F l‘isdal,
R.M. Wilder, and P.C. Zamlcn&k, "Medical Survay of Nutrition

; in Newfound1:

and, " shmfnél. 52
(1945), 227 And, W.R, Aykroyd,; N.Jull.l!‘te.. 0.H. P.E.
Hoora. W.H. Sgbfell, R.E. Shank,’ F.F. sdall, ‘R.M. Vﬂldar, .
an& P.Co Zamacns.k. "Medioal Rsaux-wy.— Nutrition in New-
foundland, 1948," Medical n Journal, 6
(April a9ke)’ g CHON

. 7Cuthbertson. Pe ~5- . B

L
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(u)Ccd-ﬂ.shing is the main 1nduutry, with the bulk
of people living in 1,200 communities along the '
coaatlina.

(b)In most outlying parts of Newfoundland, food
: .supplies and other stores for winter and spri:
are by tustom and necessity laid in during Novsmbnr
and December, and they are supposed”to last
May or June. -The amount and vax‘lety...usually de-
psnd on- the success of the summer. fishing geason,

(c)Supplies for winter and' spring consist mainly
... of imported food. .The Newfoundlander is primarily
-a_fisherman, and a farmer only in his'spare time.
~.It is possible:to raise potatoes, oabbages and oth—
- er vagatablea in all parts of the island, but often
the amount...ls insufficiént to last through the
8ix lean months....cows, sheep, or. goats, with
poultry, are kept by many fam lies, but there may "
be considerable difficully in cutting anough hay
+s.8nd few of these give much milk during t!
, pring....In Newfoundland and Labrador fond sh rt-
; . ngs is most pressing duri the late spring months.
i % In the summer, fresh fish is plentiful;. usually »
there is game to:be had in, the autumn, Qile sup~ <
plies are fraahly bmfght for' the-winter. 5, wk 2

A food" en/{iehmsnt prégram was. begun in New\foundland. s
however, batqf-e Cuthber on s report appeared in print.
Bread flour was enrichdg\with thiamine, tiboflavin. niacin
end iron in 1984, snd w/n;EE‘lmm@\th;‘:am of edibls
bons meal in 19‘&7.9 Margarim was fortifted with vitamin A

in 1945. At the same time. nargatinal and evaporated ) mi].k

wers onriehsd with vitamin D, and after 1964 they were en-

\-'_‘v . ricmd with vitaminj 1o ) ,
I i Since the 1948 nutrition survey, theré has been only one

s 5

°n>1d.. 0. 56 ¢/ ? R
SR 9"Enriohnent of Flour ngulattnns. mmm B
7 Gagette (2 July 1956), 304 g ; N

E I°o H. Andersan. "§Wdy of Adult Eating Habits in
- Four:Newfoundlard Communities,™ unpublishad, St John's,
Department of Henlth,{a1973- 1
§ 4 :




,ma.jor quttition Jsurvey specitic 4o Newroundland. In 1967
and 196& the.'Newfoundland Depamment of Health uonduetsd 8
gtudy of adult eating habits in_ the ‘frour comrunities of
Badger, Bay de Verde, ana‘ and -Ramea. ' Based on sevan-day‘l
food records. of nihety-thz-ee/&en and ‘116 women, the summary
of the report's tesul;:! included the following comments 3

Jl'he dietary intakes of ninety-three men and
116 women in four Newfoundland communities were
calculated from seven-day records by computer.

After comparing these. intakes with those recom-
mended for Canadians,’ their. tibatlavln intake for
‘both men and woren and the women's intake of - iron
were less than recommended. The enrichment of
flour, margarine and- evaporated milk was signifi-
can{ since'most of the calcium, -thiamine.and nia- |
cin'as well as _ large -amounts of ‘iron and ribofla-
vin were obtained from enriched flour used in

bread and other beked products. [is

Fish yas not a prominent-item in the diet
since only/ 9% of the protéin was obtained from '
this food. Most of the Vitamin C was. obtained’ 5 ’
from potatoss. - Very -1ittle seasonal variation 8. \

. * was noted whey two seven-day seasonal records for

| 121 people Were cnmparad‘ ..This my be due. to their .

f food custons which are evhat static 'since . these ™
/ * peopls. tended to-eat thn sama‘kinds of . food from
week to_week: . Their food 'habits also reflected
the isolation which these -communities experienced - "
for many years:. “The widespread use of salt béef ! P
and salt fat pork probably dated back to the time
when no refrigeration facilities were available
and when this method. of preservation was the main
one known, Fresh-and frozen food were available

* in these communi{ies but evidently food habits are
slow to changs.

Finauy, results of the study of/Lilqmdland nutrition

" nave been anludsd in the natiuml Nutrnion Canada reports.

Most recontl}. in Fabruary 1977 Nutruion Camaa Teleased a
_q_qj gn; mgtiog Patterns Report aa part of the amlysia ot’




* %1 national surv;y of nutritional status.carried. out be-
tween 1970-72. The ut.thtias are ymnptod lcconﬁng to.
region ruthor than pzovlmm Newfoundland is 1ncl\md in the
Atlintlc resinn. The follolving data include the most out-
standing uh-mtaf?htiu of -the Atlantic region ‘food habits

’)ror the seven age groups utudie‘d._ All of the datd -qunrt
observations that I have made whh respect to Howfmmdlnnﬁ ’
foodways, particularly t’he ‘:Lo,w consumption of .fruits and
dairy proddcts and the high consumption of canned milk ‘and

potatoes. ~ SR

Table 2.2 Percéntage of Infant Slmplo Gonaumlng
*. Dlt!c ent T!pus of Milk

¥ s d (canned) " %078 - ]
who1e n id o T8 . ?
2% and skim fluid 7 g CLiE
’ Commercial formula . 37.0% . (e.g., Similac) = a5
i ) ‘ * -
" Evaporated (canned} uz % b 3
lhqle fluid L2,3% . R
2% and skim fluid - 12 8% St ¥
§ | S 3 Commercial formula - , 'Lﬂ’ =

'l'l\e Atlnntlo provlnoou consume by far the nout canned|

3 8
7 5 e i

¥ At AL “The children .in.the Atlanﬁc ﬂglon had thclloty{
mean intake of' fruit and the highest mean intake
puts and dried legumes..
rine in' the Pacific an
tely twice that of ot)\.r regions.

e S tage of children’ consumed cheese in |
2 than in other uggam.

+the mean consumption of ma:




Jnn_m_&mm)_._uanmwnu_ﬂn Nales 1,222
.es 1,500

. In the ‘Atlantic region thig age groip had the
highnst consumption of huts and’ dried legumes and

-/ foods primarily sugar...ﬂthe lower intake of vita-

min 0 from fruit in the Atlantic region wad/ compen-

gated for by a _higher intake from evaporated milk

and potatoes. } ,
-4 : 5

o] = X i _
! - . ' il ﬁlel ' 1,070

. Pemlna 1,162
In the Atlnntic region both sexea of this age
group had the highest mean daily consumption of po-
‘tatoes. " .The males had“a higher consumption of nuts
jand dried legumes than those in any:other region but
not the highest percéntage eating them.
the Atlantic region a lower percentage of’
adolescentu congsumed cheese, & lower percentage of
"these males consumed fruit and frult products and a

. -higher percentage of these females consunmed - potatoes

than thosa 1n oghar regions, 4

I % ; Pemal&a 1, 3‘07

"+ In the Atlantic’ rag:l.cn both sexes had & lowe:
. mean'consumption of fruit. tham in the other regions 4
and also a lower percentagp of those consuming thia Y
food group....the mean intake of potatoes by.the fe-

males in both Quebec and the Atlantic region was double
that

of ‘the Pacific rogi.on and . the pstoanthge sating
then: was slso greater.
2 L4

In the Atlantic ragion -both sexes had & lower
. ‘mpan consumption of fruit than other reglons, The |
‘males -had a higher mean intake of puts and dried
:legumes .than those ‘in some,of -the other regions
“in the mean consumption. of vegetables...for the
males...the lowest intake in the Atlantic region... ..
for the consumption of potatoes, particularly by the 3%
males, Whose mean consumption in tg: Atlantic region
¢ Was. twloe that of Ontario and the Hacific regions




'mmmm_mmm“m Males - 881
Peulos 818

| [ In the Atlantic region both sexes had-a M;her
mean consunption of potatoes’ than in the other re-
gions and also a higher percentage of those consuming
then....The total mean consumption of dairy pruducﬂ
was lowest,..for the males-in the Atlantic region.

These nawtoundhnd nutrition studies are bulcully de- T
soriptive reports ot the dht, and teemsndntlona for die-
tary changa have been made uparata fran the repartu them-

¢.Selves. . Analyuiu of the material is conspicuously nbsant,

partipularly in the Nuti‘itian Canada. reports.
" There is no consideration--of why the-local eating habits

. are the wnM thuy are, except very briefly in.Olga Andsrson 's

'1967-3 ropart. These nutritionists would do well to integrate

folkloristil: data with their nu;ritioml data. As local tra='
dnlonal préferences; taboos and available foodstuffs are nu
aspects of the food system, any nufritional changes that need

" 4o be made must be done with' semitivlty to these factors.

cartunly this has not alvmys been true of past history. llu— vy

tx-ninnins need ta undershnd exactly how dirﬁcun it is

to n}ter patterns whlch have been viable and stable for per=-

haps centuries and to npprnu;h their data with this in mind,
The qdastgonng(n devised -for this thesis yielded an

. abundance of date, some of which has not been reported here.

;H‘owevar, thf cnm;‘ilat’ed‘quasﬂonmiru_s‘ are ‘on’q_ex‘-manvant file

£y trition Canada, Egod Consimptiion Patterna Redort
«( [Ottawa]iBuresu of Nutritional Sciences, Health Protection " %
Branch, Department of National Health and Welfare, [1977]), ¢
BP. 23, 30, 47, b9, su. 93, 123, 153, - o




in thn Kamnrlal l!nivaruity of Hewfmmdlnnd Polklore and

Lnnguage Atnhiva tat use by mrther tunamheﬂ. Hie

The 1nfnrmaticn in this thuis only bagim to ayproach
the study ot tradiﬁonal roodwaya in Newfoundland. Ths
possihuitles for further rssaarch are almost infinite.
One can study an aspect of the food ayatem rrmn any of ths
npptoaeh‘as dascrlhed in’ chapter thtee. @8, hlstoricnlly.
thuqrstioally. tunotiomlly or descriptively. There’ is a
“need for inﬂlvidml dstailed studies ofs "fdod cu!tomu und i
'be:!.i.efu the dialevot of food; .food etiquetla food pattamnd |
in rela\tion to sex food taboos; ceremonial and festive foods)"

regional varfations, in food; veriations in recipess food

and social, utatusq conkary and i;erfnmarice-audiehce rsln’tion-’ =
nhlpm community !ood events; and preservntion techniques.
!very outport is é posaible subject for a study of: lacal 2
trad(lﬂnn. I, myself, hlve only besun 1:04 investigate: the
:role of one 1ngredient. the barry, in- the Nawtoundland food

; ays tem, -

Thi# thegis has’ 'Boan an nttempt to dilinautn thg, mcst 7
gensnl patterns of Nawfaunalnnd fvmi traditionu. Hcpetully

it will inspire ‘other. ucholaru to proceed trom here. o tst
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BIBLIOGRAPHY OF NEWFOUNDLAND COOKBOOKS

,- Anderson, Olga,-comp. 4=} Favourites. John's:
‘Department of zduunun. Division of t:a-mnny Le-darahip
Development, n.d.., o

Anglican Church Women's Association, comp. Our
. St. Philip'siAnglican Church Women's
Aunehtion. n.d.

Anglican Churuh Women' s Association, comp
Book. [Pogo]ungucm Church Wonen's Assosia=

tion, n.d._

Bentley Unit First United Church Hemen comp.
Book. -Corner anukaantluy Unit First United Church w en. z

1, c,a. 1941 RN

Beta sl.gna Phi, Stephenville, conp. Prize Recipes of
. Staphsnvillam.p-, n.d, i

Chapter No. 1 Order of the Eastern Star, Stephen
ville. comp- The Art of Cooking in Stephenville. Stephen-
¥illetn.p., n.d.:

Cerebral Palsy Parents Assotiation, comp.
Cook Book:Truly mmm.m:m 2 Yo Enjoy Back
Home. F. . St.. John'silMacy's’
Pub. Cqs in cooperation with Corebral Paisy Parents _Associa-
tion, 1973. .

Church of England Women's Association,-St, James Bra.nch.\
c - Channel *

Channel Port Aux luqueu. comp.
Port Aux Basques. Channel Port Aux BaSQUESIN. ., Neds

s Cnrfae Break (television prom-). comp. _p_g_cﬁ‘la As
_mng.]. 8. n.p. 1925%5
Dapart‘ent uf Heilﬂl St..John's, .comp.

Family

First-United Church Friendship Group Mount Pear,
comp.; EAJLHE&E ! £ .
mmmmmmmﬂ- nep.,[1970]. -

Gaorga Street Un!.tad Church Women's Associatian, cmnp.
Cdokbook. St. Jonn'si[GSUNA], 1957.

' Grace General Hospital Alumni, comp. mZng] :
Recipes. St. Jomn' a-[Gracn General'Hospital Alumni, 19763.




Ry esp a1'51cm. Ivan. Ea:.&as:kﬁﬂnmm St- Jon '5- . »
The Authur. 197H.

f Jesperson, Ivanand Lorie. A mm mkmk of

e Fogo Tgland-- NPey Meda

Jubilee Guilds af Newx‘nundlahd and,Labrador, comps.
Eish Fayourites. St. J s1Evening Telegram, n.d.
. Ladies_Aid Sncmy of St. Andrew's Preshytez‘ian Church,
v comp.  The P.L.A. Cook B
; R €. John'siladies Aid Socigty of St. Andrew's
§ Prsabytarian Church, 1925,

Ty Ladies' Coue%e Aid Society of thé Methodist Church,
' St, John's, comp. - Iried
Eroven Recipes. .

Boolc:Arranged Fron
hn'sxRobinsun & Currie, 1508,

Lionettes, Lewisporte, corip. Cook Bogk. mup., nids
. - Yaple Leat Mlllﬂ, comp.

mmmamuansl Conmenorative
%m Cook Book:1949-197k, Sti John'siMaple Leaf Mills,
197h. f

Memorial University ol‘ Newroundland. comp. - Recipes of : ;
/mmm Dishes. [5%. John'siThe Univemty] nd. :
h

Men's Softball League. Bisghop™s Falls, comp. The Art
. -, of L e [Bishnp s Falls]iMen's Softball
ks v Leugue Bishop's Falls, n.d.

- ’ . Newfoundland 4-H Program, ‘conp . Vpi Newfoundland.
[st. John' si:Newfoundland 4-H- Office, 197/ N -k

Morla Regina dadies Commitiee, Group 6, Port au Bort, e 3
- . comp.mmxmmmximmm- Y R R Y

B N Princeénghas. A., comps 9_%'] Up-tg-Date Recipe Book, § ¢
. g 1k paghe OF A aok e b :
. ; by the celebrated: sma from abroad. t- Jnhn's-Lons Brothers,., . = |
n.d. s v ¢
Robin Hood Flour Mills, comp. Hapdbook m Azm_ul

* o jural and mmxmu Nevfoundland. St. John's's K .
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E “INFORMANT B%QPHIGAL DATA

Names Casaie Agplin Q778-1 . Sy
el “Birthdatei 2i December 1947 »l
GO Birmglacen Reef" s Harb:

our
ommunitys Shoal Cove: Wast St. Barbe Digtrict

onie
%resent Address: ‘Paton College,: MUN St. John's
_/ Religion) Anglican’ "
. Ancestry' English i S g iR F
ccupatiom eacher: .. .0 Syl

Namax Mn#a Babstock Q77B=2 , .°
Birtndater: 23 Septombor 1951 / :
Bitthslacan St..John's -

Home: Communitys St. John 7
Present Address: 5BA Amhsrst Haights, st, J
Religiont Unitad urch %
Ancestry: English’

Occupa ont anior Sacretary, W]" .

Namel Ruta Balodis  Q77B=3
Birthdatet 7 Nuvem'hur 1953
Birthplacet St. John's
- Homp Communityt St. John
* _ Present Address: % Dartmouth Placs
Religiom Lutheran ..
F————Ances Ldtvian
T Dc_cupa on Travsl Agent

Names. Darcisna Biggin ~ 0778-‘0 %
* Birthdate: -2
- :Birthplacet: niel arho\u‘, Northwest 705&3
7 Home . Communi ty: Dsniel ‘s Harbou: /s
f Pregent. Addresst 60 lonkstuvm Road St. John s

Religlont=m=mn
Ancestryl Englislrp .
ccu_petionl tudant

HEE 3 il sl e

ll”amel Bonnie E, Breen = Q77B- 5
irthdate: 28 Augus 1951
ohn




Birthdate! 18 lax
Bh-’thglacal St. ohn—s
Home tyt Rothenz New Brunawick
Prumt Addresal Paton 0! 1sge. » St. \'ohn'
Rali;ionl United Church - - i/

Anl:ou lish

7

= / Name:. -rnun'nnnu; Q77B-6 - - < »

- | Oceu unl tudant

s T LT %

Namet Doreen Browne  Q77B-7

Birthdate: ZZ Novsmber 1953,

Birthghyel

Hona ommuniiyt llount Pe; x-I. St, John's District
Present Addresst 13 Firgreen Avenue, St. John 8

wRanglonl Roman’ Catholic 7

.. |Ancestryr Irish 3

- Occnpstionl Secretary r % N

lluul JohnA .Bruce Q77B-8 - =

Birthdate! 27 September 1952

Blnhglucal tephenville, St. Georges Bny

Home Community: Stephenyille

Pregent- Address: 21 Stéér Street, St. -Yonn'

. Religion: Roman Catholic

‘Ancestry: French and Scottish? 5
t <

/Occupatlonl -Studen Moo cei

Namet Alice Buckingham G77B-9

Birthdatet 1 g « s
Birthplace: St. John s
Home Community: John

Present Addresst 58 llonxstown Road, St. John's
“Religiont” Roman Catholic 3
Ancestryt Irish and Pranch
Occupa tioni Accountant und Instructor

“uav Pnuune Byrd - Q77B-10
Birthdatet 1;;’:35 r 1955

Birth lace! ~

'\J PO“ ommunitys St. :Vohn'

resent Addressi 132 Pomn{ Road, $t. John's
Religions Roman Catholic
AnceStry: Irish L
Occupat: onl Student

-

g




/ ¥ " . o

/ Bames’ Sharon P. Cochram q77!-n
Birthdatet 2 Aptil’l 5 ] ¥ i 1 o o
A Birthglacal St John ¥ g B o
Home Community: St. John s Bk 8 e,
. Pregent Addresst 19A ‘Pinsent’ Place, St. -Tohn 8 E 5
5 . Religions Roman Catheli . -
.« 7 Ancestrytem—as’ H o ',A P
e Occupetionx Sscretary 3

‘Name1+De bbid & Coliins G77B-12 ; AR (e
I Birtndate? 7 Octo'ber 1955 . e % / i
Birthglace- St. John i g ‘

‘Home Community: St. John s

Present Address: 22 Weymouth Street. St. John s
'Religiunlvﬂenteco o i

Ancestry!. E glish and Irish ot 3 / .

Occupatinnl

tudent : i : s I8 =

"‘Name- Dennis Dawe - Q77B-1 ‘&‘ - 3
Birthdater 12 Dacemb 1953; - ST a0
Birthglucel Fogo Isldnd” Ry

Home unity! Seldom, lutre name !
. - i Present Addresst 202 Guy Court, MUN, St. John s
7, “Religiont’ Anglican = 5 =5
/ Ancestry? E ng 1ish ° g P I <
Occupationt tudent - Ry

Namét Marie Dunne Q77B%15 - 5 -

‘Birthdater 10 Dscember 1931 ; ’

Birthglacel Heart's Content. Trinity Bay . v

. Home Community: St. John's" )

Present Addresst 147 Newtown Road, St. John s £

o Religion! Roman Catholic” -
‘“Ancestry? English nd Irish. - B.F o

. Occupatiom ;

ecr

Nanet Geraldine Ezekiel 0775-17 Rk o
Birthdatel 12 Sept eB 1950 it ;
)nglacet Torbay N % R i/
Home ommuni tyt Torhay > T «
Present Address: b4 Maxse Street, St. Jahn 8
Religiont/Roman Cathulic
- Ancestry! Irish?
Occuyatiom ngsewife
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Name: Lenora ! agan. Q77B-18 .

Birthdate: 21 Octabu"lM

.Birthslacu -Daniel's Harbour, l‘ortmn Cunt
Home Community: Daniel's Harb

Present Addressl 60 Monkst Roaa. St. John'
Religion: Anglican % s
Ancestry: Scottish lnd Es] hu "
Oceu; tlon- Teacher

: — 3
/ I T s D
" Names Alfsha Farrel Q77B-57 -
; Birthdater 1929
*Bi acet larasho-n Island, South Gont
4 Home Commyni: x!qrnhoen Isla.n
Pregent. Address: 89 Monkst wn R ﬂd, St. Fonn's %
o Religion: Romn Cathono—
Ancestry:
aecupatiam lluuuawita

Present Address: 108 Bamas Road, St. John's .
—-, " Religioni Roman Cathplic - -
< Ancestry: French? 3 5

i Occupationl Hairdresper . . P S 4

: Q773-2° %
gay St. George <
Field Hall, MUN, St. John'

Namen Lionel Cnig G
. Birthdatel 29 January!
Birthplace: Robinsons
Home Community: Robi:
Present Address: Box |
\ Religion: Anglican
‘Ancestry: 1ish
Dccupatidnl tudap‘t g

Nnme: “Rose B Gibbons 0775-21 5 2 . 7

Birthdate:-8 March 1955 4 5, 218
v . Birthplace: Plum Point, Straits of anle Tade:tl, ir ]

. Home Communitys- Plum Point £ s

Present Address: 221 Burke chse, MUN, - St. John's b <

Religioni Anglican s

Ancest; r{ ----- T 2 S .
Oceupa ons Student " . s T N
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'Namer Gerard Gteena b QU7B-22 < ‘ . b G B . %
Birthdates 8 December 1950. 23 A Sty ”
Bitthghcel Placentia, Plauantia Bay b -
5 Home Communitys Placentia
ke Present Address:’ Freshwater Plazn, St. Johrt'
B Religjoni- anan Cathalic
Ancestry: Ené 3 o
p Occupationx arpenter and Studant

3 Name- Eilaen Gronich- Q77B 23 1 et i =5 :
7 . Birthdate: 26 January 1934 o T
. Birthplacey:Brooklyn, New York g
- " Home Communitys. St. Johin's -

Present Address: 176 l{iggins hns. St. John 8

Religion:-Roman Catholic: o
e Ancestrny:s Irish = -
t Dccupa'tiom Typist -

Name: Sarah H owe . Q77B-24
‘Birthdate 5 October 1954
Bh;thglacel Corner: Brook,: Woat Caast
Home Community: Corner Brook g
Present Addresst: 21 Steer Stx;;et, St. John's N
Religiont Roman Catholic - o %7 .
-~ “Ancestry: g % - %
Oucupatianl c‘cnunting Clerk B . o

Namet Carul Hublsy Q77F-Z5
‘Birthdate!. Zg
o Birthplace! 1:.
e Home Community® Halﬂax. Nnva Seotia
" Present,Address:. 32 McNeily Striet.
“Religioni Anglican
" “Ancestry! English o Al el
Ve Uccupationl eachar o .

£l e Namel Ethel Bridgatt Humphrieu 7B-26
: ‘. Birthdate: 26 Februa 0. ¢
1irthglscel Cambrldge, 'asuachuset
Fu Home - Communityi Melrose, Trini: .
. Present Addresst 1 Maxse Stréet; St John s
. ¢ . “Religiont Roman Catholic
¥ Ancestry! Enﬁlish and Irish
Ocuupatlonl ouséwife




" Anoest: try i Bnglish > . g o

: 1934 4
. Birthplacer Whna Yay, rintty Bay

otiliy /\ Ot:cupat!.nnn

“ Present Addr

I " il

¢ Prasent Adgrsss' 95 Monkstown Road, St. -Tohn s T

‘Birthslaeel Norris Point,- ?navista Bhy

- hncostry! English or S AN R :

o/
Q7b-27°1 s
Birthdate! 12 January 195k :
Birthgluce! Twillingate,  Notre: Ds;ns Bay‘,
Home ommuni:gl Lawrenceton, Notre Dame’ Ba:
81 Vallay View. Apa.rtmantu, S
Religiont, Salvation-Army »

Name- Gaorga Jsft‘erisui

Occupationl

tlldent

Namet Joan Ksarlsy h775~28:
Birthdater 28 May

Home Communityt W
“Present Address! 2l Belfan; Strest, St.
Religiont Anglicen T
Ancestryt: pg
°ccupat:lon' tenographer

Namet ”ary Kon: Z ; =

Birthdatel 28 July 926 5 1
Byrthplace! St.- John
Home' .Communityt St. John'

Religiont: oman ‘atho 1ic ‘
“Ancestryt I :
Oceupation! ﬂfﬁce Work !

Namel Wanda er. Q??B/-SO
Hirthdatsl % ﬁa :
Birthplacet. Corner Erook‘ Wast Coast [ '
“Home Community: St. John's e b
Present Address! 355 Topseil Road, St. John 's
Religion! Roman' Gatholic o
Ancestry: French, and/lrlsh : s
Oegupatianl Key Punch Opamtor i ¥ :

Nanes Eliie Lynch 07 -3t ] £ ,
irthdate: October 1944 b

Home Communi ty' - %t. Jnhn s (winters) . Nnu‘ia Point

Present Agdress! 8 Katherine street. St. Jol
Religiont-Anglican

q cratary




gux‘af Mahoney .~ Q77B~32:
ter 1k Seshlbsl' 1913 B3
lace! - St. vee

ommurid -7 FeRE s ) g
Nt Mdresa' 93 Ft%stdwnr Road, St. John's " el ol 45
hol o e ey 3t

ont Roman Cath

°ccupnr¥onl ﬁleu Clerl o Fh - g
v v s

Namet " largaro lccarthy 0715-33 iy il 5
Birthdatel- octo r 192 : 2 f :
Birthplacer ‘St . -To it &

Home Communityi: St Jnhn =3 7t

Pnunt Addraesst Shlx Heights, St. ,-Tohn s

;7. Religiont snlvat.ton v

S Aneestry b :
ccupatLonl Danstie Help - S

gl’;t Lesiie chmth ; ot L
“Birthdatet 15 Jam - 0

. Birthplace! ;u‘ %qa, Conception Bay

. Home Community+ St. John's s

Present Addresst Box 82, R,R.1; st. Thomas |

Religiont Roman cumonc : J ' 25 T

‘ Ancestry! Irish .- ! J - X ¢ et
oecupntionl Student : - X e #

hmel Unlvin lercar Q778 T S Ve o 2
.Birthdatet 1g agtn\ur £956 4 y ¢
- Birth lace ool Roh 45; © ian D ¢y 5
umhu'n 1 Ba; orts, Cong 0.5 £ i
Preant Addtcul 1%8 Guy Court WR y(‘\n B > 3
Religioni’ Angllcn.n : ey ' 3 . .

Ancestryt. English o .
I Occupation tudent -0, e e

. \ S i ot > 3 :
1 Meroer @77B-3sT oy 5%
Birthda'bel 9 Augun 1950 " G s M 2 .
¢Birthplace! St, John's’, P ! d

~Home Community! St. John's .:: 2

resent Address! 11 Cmpbell Avenue. 8t John s
“Religiont Anglican..
cestry!, English
nupntionl il n:rarinn andP




Namel Eva Murphy - Q77B=36 ; i R e .
Birthdatal zg April 1927 : ey (g
Birthplacet 2 & J

=\ Home ommunityl 51:. Jnhn s
Present Addresst.16 Fleming Street,'st. John s
Religiont: Roman Catholic >
_Ancestry! English /
Occupationl ousewife

o [ fiie
Namet: A, Gera#d Nash Q77B-37 .

3 Birtmatal 14" September: 195 :

Jirthglace! Branch. St, Mary's Bay - .
Home*Communityt Branch - % .
Presgdnt Addresst 54 LeMarchant Road 7St John §
Religiont! Roman Cathelic . ¢ :

Ancestryy Irish

"occupationl Studsnt

: Namet' Diane 0! “ara Q77B-38
AL . Birthdater 28 Octaber 19&9 s =
5 Birthglacal St..John's 7, . 21
f - Home" Community? 5’6 John's
PresentLAddressl 62 Monms‘t:crwn Road, St. Ju}m 8
Religiont Roman Catholic .
Ancestry " Enélish. Irish and French oy
Occnpationl ecretary - 2

Namet. John 0'Mara Q77B-39

Birthdater 2: December 1943

Birthglﬂcel St. John's
Home Community! St. John's ..

Present: Addressi 62 Monkstown Road, St.,John 8

. ?Religiont Roman cathnlic 4 /

. - Ancestryt Irish ‘ :

/ % ccupationl Eroadcaster

y Namel Irene 0'Reilly 0773-#0
~"Birthdates 1913
Birthplacet Torbvay
ome Communitys Torbay
,Present Addresst Torbay,
Religiont Roman atholie/
Ancestrys Irish? . :°
Oneupatinnl Housewifs




‘Namet: Thomas Perry 0775-1}1" U
TS Birthdatei 17 October 1957 ol “

g s 8 h‘thglacel Norris Point, Bonavista Bay o e Ed
: ‘Home Communityt Daniel's Harbour, e"orthwest Coast

Present Address! Daniel's Harbour
Religiont Anglican i
7.7 Ancestry? Eng
‘ s °ccupationl R2 Clerk

Namet Cathy Pitt 0775-162 : ' e
Birthdater 24 July 1956 . 3
Blrthelacsl St. John Fy T 1 . 8 s
Home ‘Community: St -Tc ‘s 3 e
Present Addresst. 12b Uhivarsi%y’Avenue, St. Tohn's

Religiont United Chu: g 500
Ancestryt En§

Occupations; ntermediate Glark and Stenographer

Namelsandra Pnttle Q'I'IB-"J
-/ Birthdatet 17 Octobar 1951 |
* Birthplacet: arbanaar. oncepticn Bay / . ; ,
Home Community: Stephenville, St. Gearﬁes Bg " 5 s W 2
Present Addresst. 122A Waterfordbridge aad, t. John's
Religiont United Church S .
- Ancestrys Enﬁa
. Oceupationt Laboratory Technulogist

Name: Frances Powell Q77B<bk ' - ind
sBirthdate: 15 August 193‘# ‘ L i . :
Birthplace: St.,~John's ¥ L

"' Home :Communitys St. Jahn' 5 l :
‘Present Address: 66 Monkstewn Road, St. Jahn 8
Religion: Roman Catholic
Ancestryi--~--- . i
Occupations Stenographer N

Names Garry Purcell ‘- Q77B-45 - P
!.Birthdates 14 October 1950 i Y

Birthplaces Béll Island, Conception Bay B i ’ B
Home Community::Bell Island . -
Present Address:. 122 Water{ordbridga Rnad, st. John's

Religioni Roman Catholic 5

Ancestry: Irish -

Occupations Conputer Engmeermg Re)earch Asaistant




.. Birthdates 15 October, 19'48
‘Home Community:,St. Juhn'

" Birthplaces St. John's
“Home .Community: *St. John's

‘Names Marg Ryan 'Q77B-k9 = 1
. Birthdater 8 March 1915 ° i ..
" Birthplace: St. John's

‘Present Address: 7 Monkstnwn Road, S(: John L
by 8

" Birthdate: 8 December 1957
. Birthplace: Champney's Arm, 'l‘mnity Bgy

Name}:. Gary Ross.Pynn 6
Birthdate::13 March 1958 -7
-Birthplacer Grand Fall £
Hone Community: Grand F:
Present Address: 37 Biteh Straet, .Grand Palls
Religion: United Church’

cestryr Welsh
Oceupatiom Stu\‘lant

Namet f 11 P, Riggs q775-u7
Birthplacer St. John's

Present Address: 12 Hoyles Avenua
Religions Ruman Catholic 5
Ancestry: Irish
Oncupniom Gmduate S\‘.udent

St. John's

Names: Pamela Roberts. "qwa,-us o g
Birthdatet 5 November 1935 . &

Present Address: Appledone Place, St. Jom“s
Religion: Anglican - E 3
Ancestry: English o N

Occupation: Typist

Home Community: St. John's

Religion: Roman Ca
Ancestry: Irish ~7
Occupation: Accountant !

1
= /
Name: Sheila Ryan Q77B-50 2 o =

Home Community: Champney's Arm i
Present Address: 208 Cartier Court, MUN, St. John's
Religion: Angl:.can 2 ot
Ancestry: Irish - f

/

* Ocoupations Student * . - L5 e




Name: 1sy Snundarn %;-51‘ s 4 el s

~Birthdate: 19 December 1927 . < X2 -

o Birthplaces Plum Point, Straits uf Belle I!le B S /
* ~e~J Home Community: Deer ma 3 £
' Present-Address: Deer Lake

3 Religion; Roman Catholic

= > Ancestry: English and Ptsncn 2 s S
. . Occupations- Houawit e % -

Name: Vernon Savoury em-sz ot

Birthdate: 16 January 1952 ¥4 $
Birthplace: Belleoram, Fortune Bay o
Home Community: Belleoram %

. , Present Address: St. Jonn L& e o SR
Religioni: Anglican 3 = 2 4

‘Ancestry: English “h TR e -
Occupa ont Student = ° 3 Yt ¥

t Della Squ‘irn 0773-53 P T | i
Bir hdater-27 Marcl 9‘+ “ f o B B

Home :~Communitys St. John's s T 1S
Present Address: Thorburn Rand. -St. John' e Yie” g B SR |
Religion: Anglican J : Ay
Ancestry: English s < -

Oceupation: Secretary e 7
Name: Mary Lou Stoodley - Q77B-5k .
Birthdate: 28 September 1957 < : .
Birthplaée: Grand Palls 88 T

Home Commmity: Grand Falls
Preaent Address: 102 Cartiet Court, MUN, St. Je@n s
Religion: Unltod Church 5

© Ancestry: h and Scottish. g .
Occupation: Student >

. Naner Cymh:la Turpln Q77B-55 i =, |
/ Birthdate: 8 Ma -k
“Birthplacé: Capnm Gnvs. meception Bay k SOQUN
Home Commuriity: Caplin Cov |
Present Address: 9A Mount Car.son Plnce, St. John's v 2 |
f Religion: United church £ A
Ancestry: Irish 2 H Yy | ‘
Occupationt Secretary . . i




"¢ Ancestryr

Name r: fon: Vavasour Q?YB
Birthdates 7 August'1957
Birthplaces, St, 'John's

Home Community: St. John's' '
* Preaent Addressi Topsail Road, St.
Religions Angncan

cuputlonn Student
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RECIPES FOR’OLDER V!"R.A’DITIONAL' PIS}ES

- Bolled Dimer or Jiges Dinner
v The f6llowing recipe is designed either for »
a large‘ family or for a pu\:l!.c ogcasions .

A ‘Take a large -piece of salt meat and soak in I
¢old water over night.. Next, place fresh water in -
the pot and boil salt meat on the stove withsa small
amount of salt'pork for 45 minutes or longer. ‘While
that is boiling, prepare your vegetables. Cut your 2
turnip ‘in small pieces, peel carrots, -potatoes and x P
prepare ‘cabbage.. Add vegetables to the boiling pot, ? i

- " ’beginning with'turnips; then,carrots, cabbage and 4

+.lastly the potatoes, allcwing 15 minutes between

+ each vegetable.,. Cook until the potatoes are done. Bl

If cooking for your.own family, a cup of peas LT 3
placad in a cloth and tied with a string may be hung . E E
in the pot to.cook with your salt meat dinner.before 3

~" the_vegetables are placed in.' They should be soaked
in cnld water Tirst théugh. .

Mrs,. Norah Leyte,: raga ““in Pat-Back & Molasses, p. 22

e B S g .

et e, L‘me_zi.e

Do: not par’boil the. fuppers as, this makes a 2 o e

disagreeable odour -and permeatés the meat. Take the’

flippers and soak. in cold water with 1 tablespoon

‘soda’ flor % hour. . The soda makes the fat snow white.

© Remove th‘s fat. -~ Render out fat pork, dip flippers

«, lightly im salted flour 'and fry until brown in the *
pork fat. Take from i'rying pan when brown and put i
in a covered roasting pa.n in a medium oven. E

" onions if desired.: Make gravy, pour over rl.ippers 5 .

o . and allow to, conk until tende¥. They may then be .. ~ s

. put in pastry as a pie or served as_they are, gar- .
nish with parsley~ and '.lamcn. 1, X

‘.TomBest 'inwgm p.ZO




3 ' pounds moose, ¢
‘pound ‘butter

6 cups‘water , -

salt and. papper

‘Brown moose meat in hot butter; add watez-, salt
- . and pepper. Let simmer, adding a chopped. onion
" “after about an hour of cookmg. ,Gook for annther
hour. Then cut up and addi

.. ' 2 scarrofs v % L s L e r
= 2 parsnips. . K _e . - . E 3
W . 1" small turnip & b € g g vge

10 potatoes =

e J 2 Cook for another }é minutes or until’ vegafables :
s ¥ .are tender. Make dumplings if you' wish.: 2

i Lo mwnwmmm p-BS

& e ’ Skin and clean a rabbit ar any lize. +Cut- into: sec~
. RN tions, that is, 4 legs and body .in 3 sections. . Wash-
B and dry thordughly;.then flour. Fry out 4 or 5 oy
medium Slices of fat pork 'in a frying pan.. Fry rab-
& 5 : bit in this fat until it'is 5olden brown. U
i . Place browned rabbit.in a large stew pot. Add
& "y “," water to the frying pan. to remove all browning, then
. | ‘ol add this to the stew pot. Add enough water to just
- cover the rabbit. Add. a medium onion which has been
B ; cut’'into pieces and salt ta taste. Smmer for.2- to
% L : 2% }u.mrs do not boil).

. Then add 2 ¢arrots which:have been cut into #-inch . 2l
‘slices and a small turnip which has been cubed. Now, . /

o . + bring the stew to a slow boil until vegetables are ]

. 4 ' . ' cooked. Make flour thickening and add it to.the o

“gtew to make gravy.

Potatoes may be added if. de; ed, but they are bet-
: \ter if boiled in a: separa: poty drained and placed
on. ylates and the stew poured-over them. New‘round-
4 R :

e



Dinner fer fum. - -

—— . -Break up’and soak ‘in cold water overnigh
i cakes of hard bread, 'If ‘all the Water-is a bed
- by morning add a 1little more to keep it from burn-
- . ing. “Place to boil and add % tsp..salt. When
i - water ‘boils up all through it, strain and chop into
small pisces wi'ch a fork .

)
Boil abbut 1 1b. of well watered salt fish fur
< 20 minutes.. Strain.: Flake it into small piecss
and remove bones.
] E v _' Add to the hard btaad mixture-and drip.pork

fat & scrunchions over it.

U e 3 " . Take a plece of fat back pork (ubout é 1b.)
v ‘and- cut in thin slices and fry until crisp and
brown,. Break up pork in small bits with fork'and
““knife; - Drip over fish & brewis on a dinner plate.

Mrs, Florence Wilkinson--Moores, Topsail
in F &.

. Do B
Carefully wash fresh cod. tongues and dry. in -t

» a paper towel, Allow 7 or 8 per person. Put 13
) .cups.flour, 1 teaspoon salt, 2 teaspoon pepper
! together in a plastic bag,. Put tongues in and 4 4 L
. shake them until evenly floured. Cut up % potﬁi ol
salt pork and fry until golden brown. Remove . .
pork cubes and fry tongues until' golden brown. .on :
I -/both sides. Serve with 'mashed potatoes and green : - ‘
! peas. B

Maf-garet Freake, Joe Batt‘s Arm_ in Fat-Back g M, p.10

,mn_mm

Put 6 or.7 dozen fresh caplin in. 1} gallons
. i< yater, Sprinkle with 1-cup'of coarse salt or 1%
' " cups fine salt. Soak over night.  Then spread out
< doors in sunshine far .2 or 3 days. "Roast in hot
oven about 15 minutés. Good with hot homemade ‘bread
ARy and partridge berry jam. i

Unﬂted Ci\urch ﬁoman, Pogo Island in mmx g Mgmg_g, p.17




" 223
~ Baked Squid o .y

o
To prepate‘ squid for cooking remove.t) head thereby.
removing. the inside of the fish. Wag#well. Remove
$ail, peél off reddish skin , pull out the one bone
and turn the cone-shaped fish inside out to remove
the fat. .Wash-well., Boil for 45 minutes. Remove
from water, drain and let_cool.

! /
| Stuffing for 1 dogen 'squids

/ -3 cups bdread crumbs
.cup soft butter B
1% tablespoons savory »
teaspoon sa. . \
2 medium onions S

dash of pepper - [

CombLna all ingredients and fill squid. - Place squid v
a baking pan with a little fat (from fried salt ‘

pork). Sprinkle with salt, cover, and bake in a

moderate oven 1 to 1} hours. A little water may -be

added to prevent burning. - ;

The Treasurv of Newfowndland Rishés, b 69

f

014 Fg';mgngg Egkggvgggn’ﬁ ) -

2 1b, dried beans 7 3/4 1b. salt ‘pork slx.cad o+
1 med, onion sliced / 1/16 tgpn. pepper. - ’
i cup . tomato ‘catsup i cup molasses

cup .brown sugar _~ 1 tspn. mustard

Wash' beans and add enough water to come. two inches
above beans. Boil until tender. Put in deep cas- |
serole mixed with other ingredients and bake until |
crisp and brown. ‘Serve piping hot.

Claris Vey, Hillviey in Fat-Back & Eﬂlﬂﬁﬂﬁ P. 25
% . /

I

/drish-Caulcannon

Caulcannon can be made frgm.any vegetables. Pre~ B
pare those of your choic (potatoes, ontons, par- .
snips and cabbage are good, plus carrots, turnip %
and leeks for colodur), and boil in‘ihe usual way. -
Magh-all of the cooked vegetables through a ricer
while they are still hot. -Next, mix the riced veg~ * -
etables together and put them in & saucepan. Add 3
1 tablespoon of butter for every cup of vegetables,
Heat until piping hot; stir constantly to prevent
sticking. Press the'hoi vegetables into a well./

, buttered mould,. Bake &t 400 degrees for 20 minutas.

m.w’l‘l‘ﬂ »ﬁmﬂlﬁnﬂ/‘lﬂm- P91 /




e/ \pezs in pudding ‘bag with salt meat over
night. Cook_same amount of time as meat. When
.mashing pudding add ?slb. butter, ‘tablespoon peppar

and salt to taste. erves

i n.

Soak piece of ‘salt beef ‘or ham bone ovarnight.
Soak dried peas overnight as well. . In morning cook
both together. in fresh water.. Add: chopped carrots,
furnips, and onions. “Boil together 20 minutes..-
Before serving put in whole potatoes.  Serve with
dumplings..

Ha.ppy Valley & Goose Bay,,Labrador 1n Fat-Back & M_q}@_gggg, p.23

2. cups molasses o1 tdpy allspice
1 tsp. baking soda . - 4 cups flour
1 1bv. salt pork - 1 tsp. nutmeg s

g Heat molasses on stuve. Cut pork”in small cuheé
and fry. Add to molasses while hot. Dissolve soda
in hoiling water. Add'spices to flouf. ' Mix all
together and bake. ‘ Grease pan and lay rind .of pork
in bottom. -Eat while warm.vl!ake one hour in shallow

‘pang )

Annie Hodder, Burin-Collins Cove in :—Back & Mol % p.éoi

. y = DJMLQQ&E:
For Damper Dogs we used to'get some little

pleces of bread dough when .mother made her regular

- batech of homemade bread and flatten them out. After
wiping off the top of. the 0ld 'Waterloo' with a clean
‘clath or paper; we would, then put the pieces of’ dough
on the edge of the stove/ and let them brown to a loveiy
cruat on both sides. They would always rise up or
swell in size about double the original- piece of dough.

Sometimes when the stove was not too hot, we would move

‘the bread dough fﬂrthar in on on the damper, hence the
name Damper Dogs.

» Do

Mrs. Lewis Hollétt, Garden Cove, Placentia Bay S
Fat-Back & Molasses |

‘l

callegé of Fisheries, St. John's ~ in Fat-Back & mggﬁ. p.26



| Dough Boys ;o “
Blend 24 cups flour,"4} tsp. baking powder and
1 tsp. salt. Stir in water until mixture is moist-
ened. Shape mixture into small balls and drip into 5
1liquid with meat and vegetables. Cover pan tightly
and cook for 15 Tinutes. Do not li;t cover during
cooking. :

Cook Book +in Fag-Back & Mmgu.a Pe 2‘*

. Duff s 2
Any kind of pudding, usually of flour, fat york
: ‘and molasses. Pork and. duff was the fisherman's
Tavorite meal.

The Treasury of Newfoundland Dishes, pf 81 TRk

cups. bread crumbs % cup melted butter

2

1'cup raigins 1.tbsp. hot water
% cup molasses ' 3 tsp, salt |

1 tsp, ginger 5 cup flour

1 tsp. allspice o - 1 tsp. bak‘ing soda
1

tsp. cinnamon | : N e

Soak stale bread in water for a few minut;ss.
Squteze out water and measure. Combine crumbs,
.raisins and ‘molasses,’ salt, 'spices and mix with a
fork.  'Add melted butter and baking soda which has,
been dissolved in hot water. Add flour and mix
well, Pour‘into a pudding bag or greased mould
and steam for 2 hours. Serye with molasses.coady.

For Molasses Coady--boil for 10 minutes:
1'cup molasses, % cup water, 3 tbsp. butter and
1(1‘.1)5)). vinegar, - Sppon over figgidy durf.

Mrs. Helen.Sheppard, Carbonsar, South. .
Pat-Back & Molasses, 1

+ Pe . B
) 014 Fashion Bork Cake . L
1 1b. minee pork . 1 pint boiling water 1 1p {sins
2 cups sugar 8 < 1 cup molasses o5 2. tsp, soda
2 oz, cinnamon 1 oz. nutmeg about 24 cups t‘laur

Mince pntl{. Pour boiling. vmtar over pork. Add raisins,
nutmeg and cinnamon, Put soda in molasses. Add the
flour. Bake.in moderate,oven for 2 hours.

Qharlotte 0Osborne, Liti;labaay East  in"Pat-Back & Molasses, p.36
. 5 e ? R :
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1
‘ Small cubes of rat pork or fat back fried to - } .
a2 golden brown. f

i habrar b B i Bhds s K 7 o o

: Toutons

In the old days bread was.put to rise over-
night. ‘When white bread had risen ready to go in
pans, ‘small pieces the size of an egg were broken
‘off ‘and flattened % inch thick in the palms of hands
and ‘dropped in the frying pan’ where fat-back cut '
up had been fried out until pork was crisp. It was
browned on.both-sides and served for a hot break-
fast. to,children 1:,aving for school on.a cold winter
mornlng. Hot molagses with a knob of butteér melted

[ in it was the choice sauce, but of course, golden
syrup or marmalade could be used as -desired.  °

Florence Wilkinson-Moores, Topsail
Fat-Back & Molasses, p. 4

)P

Blueberry Grunt
1 cup butter 3. tba. baking powdu‘
©3:.eggs 1 tsp. vanill:
Zi’cups flour .- 1/ cup. sugar . -
bluebarries d B fit

- /
Cream butter; add sugar gradually.’ Add eggs one gt
a time. Add vanilla. and dry ingredients. Bake in
.+ -hot oven. . L 4 -
Fay-Back & Molasses, p. 90

Eresh Blueberry Pie
.
stry i 4 cups fresh blueberries
gacup flour 1 tsp. lemon juice
“1/8' % 1:%B1." butter or margarine .
1 cup nnulu‘ted sugar

Line' 9-inch pie plate with pastry. Siﬁ: flour, sugar
4 salt together and sprinkle % -of it over uncooked-
‘bodton crust. Add the blueberries and remaining sugar
6. Sprinkle with lemon - juice and dot with butter
or margarine. ‘Add top orust--seal edges and flute,
Bake at 450°F. for 15 minutes and reduce heat to 350°F.
5 and continue baking until berries-are tender (30 min.).

}!‘_?/)mesmyiugmmlm_&m,.y- 59
N LE R i
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‘1l 1b. brown sugar
1'1b. raisins

1 pkg. cherries
3% cups flour

X 1 pkg. mixed peel

;" the finer the cake will be.
salt and soda: together,

the spices are -added.
the spices, salt and soda.
3% hours in moderate .oven 350 F.

B J Cream butter and sugar.

1 tsp.
+ tsp.
1 tsp.
3 985

all; plce
soda
vamlla (€3 athet flavor)

. dates

1.p)
? lh. "walnuts J

tsp.
% tsp.

cinnamon ' ¥
salt

Add one:egg at a time.
Beat thoroughly until fluffy. \The more you beat it

Sift flour, spices,
8ift flour and then measure.
Take some of the flour and dredge your fruit.before

To the remaining flour add
Sift 3 E

imes.. Bake .3 to
If preferred, you

“e . can add a drop of spirits of any kind which will

% ’ help. keep the cake moibt for a long time. , &

~ Mrs, Brendon McKenna, Islznd Harbour
&

Great G
i £ i cup butter or lard
i cup, sugar [
1 egg, beate

1 cup molasses
2i cups sifted flour
tsp. baking soda

Cream butter and sugar.
molasses; beat well.

' P

>

4 tsp, salt

1 tsp. cinnamon

i tsp. gingsr

SD.

4 tsp. clov
1 cup hot water

Add beaten egg and
Blend -in sifted. dry ingre-

- dients.. Add hot water last and beat until smooth.
Bake in a 9 inch square pan for 45 minutes. Use-

a 350 F. oven.

1" cup vinegar
:# tsp. cream

Mrs Frank Boyd, Summerford’
i N s

Mrs, Clara Temple of Sunnyside and miy Frost of Hillview
g & Molasses, 'p. 91 5 Lo

Vinegar Ple '

cups water
tsDp. spice-"

! &
/é cup' sugar e

Boil above ingredients together,for 10. minutes, then :
e thicken with corn starch.

‘Then make any. ordmary
. pastry gnd put filling in pie. /

m@umsgm p. 75




SAMPLE' DAILY DIETS | . :: QL

Brsakfast: orange Juice. milk; bread and butter, sausages \
' DLnnen fish and chips. 0-Henry barfor desurt
b p.m f‘eake =

5Su‘ppar| agg ssndwich / ham and chenac and salad aandwich,
glass of mi: -

i gnréiem 'ﬁiggi‘h
Bréékfﬁst:: bacon,, egg, slice of bread, cup of tea
Dinner:: ‘bowl of-soup,’two.slices .of bread, pudding .
Suppers: plate; of-beans, two pancakes, two slica;: of bread -

Jason Brisbois

Breakraatn omelette, mil ‘bacon, apple
Lunchi shrimp, french fries, _peds and carrcts. mi,lk s 1
Snack- ham sandwich, g ass cf milk

Breakfasti orange julce, toast . :

At Offices tea : e
Lunch cheese and. crackers; -cold neat
"Dinnsix baked chicken, baked ;pn*fat,n.
5 ea - il E

ea. % e
occoll, epple’pie,’

" Pauline

‘Braakfas‘u.‘fnast,‘l tea’ ..
Dinners: turkey, tumi‘p, i




- Breakfast: tea, toast ' I N T YR i
Lunch: ham. xamlwich, milk’ il 3 L 5 e
Dinnem mu; laar, potatass. guen yeau. nilk S L
Dennia Dqg i : s 2 3

,"‘ * - . . Dinner:: eh!.oksn and chips, pop . s e 2 / /
Supper's. 'pork chops, potatoes. corn, 3 / o . F

| R Snack'at 1 a.m.s two cupu of tea, tvm sliuss of tonst. one
# . T slice of bolo ] ‘ ¥
/ o

W0k ©  Bre fastx ‘bacon, egga, toast, julce, taa L oA T
) ! Dinrlerr ‘$alt fish and -potatoes_ i y 2 j
ﬁuppen voiled: ‘beans. with salt: meut, cookieu ' g | B

3 ’g‘ 'agan Hhal . R S / |
: uice, oatmsa]., “toast with marmslade, coffes i 3
Lunr.-hl Kraﬂt mcaroni and cheeae with bacon, chocolats cake," :

Suppen soup (malt vegatables, rica. dumplingu), cookies

5 Snackutoan and.-cocoa -7 - N 0 % ¥
e A8 Tl " il o I i i
. ‘m da Farrel / L : 8 %,
* ‘Breakrast: eggs, . toast; taa : e Py
, .Dinner fried steak: w&th potataas a.nd nninns ;.
i 4,Suppen baked beans. with bread, tea B f . &
(o e Puy S el

" ' Breakfasti coffea, toasted bacon . sandwich -’ e
; Dinners fish and chips, ple, milk ' . .
k S(uppam meat. pobato. csrx-ot. cnbbags hread, mvy. ‘cake, =

Lunch: pi;_zl




,' Kerard Greehe VI B2 R iy w g
'Breakfast: boast, ‘ts chaose ’ S . i
Supperu, ‘chicken, potatoss,” cabbage,’ It(u).'nip. carrnta, :

gtnvy, rlour pudding

: Breaki/astn slice of tcast, A :
Lune}u spaghatti with tinned ‘sauce, milk o i

o ,Dlnnar- ﬂrasaed pork haartu(/potato. cam-oé. tolsad aalnd,
cupcnk

oan Kaﬂrlq o
"Braakrastl Jnine. 688 tuaut. r.-offae @
Lunchs slice of cold meat, nalad. appla; .tea'’
Dinnarl chicken, “carrot, turnip, -broccoli,

otato, tea ' -

Hami_ng Brauk- toast and eheesn
Lunchr, sandwich’ 5
:'Dinnsru ruaat ahicken. poutoes.

tumii). caxjrubt

- Breakfasts ‘juice,
.Lunchzs! mme 4
»Supper: broilod 14mb chop, bnked potato, cherry oake

Paul Msrcsr > L

Brenkfast: cottqs, ‘tcast with butter, a- tuah oranga W I
Lurichs” chicken sandwich * S0 E
_Suppu'l French onion _goup au gtati.n. tossed\salad. chips




':Brealfflsh ’bloon/. eggs, toast, tea

Bruki‘uutl tea . 3
10:00 a.m.s: two slices of toast -lth lprleot Jam S
Blnn-r: hamburger on a“bun, milk

4100 p.m.r. dish of ice cream

Supper:. roast bc.f. anion. turnip. carrot, pnmto, ua s, 2 T

Cathy Pitt 3 - . ¢S 3 =
4 eE > 4 >

Breakfast: egg, toast, tea, juice ’ .

Coffee break: coffee / 5 Ty

Lunch:- potato’ salad, corn aaud. comd beef, toast, jan,
mustard pioklu, beets, 1ca cream, tea : xde A5
Suppsr- me@? oakaa. col- slaw. cnokl/u. tea o

Snacks, chips, ten

Snack: two oranges, four fudge-coockies
Sriack: hot chocolate, orange drink, bar (chocolute), chips «
Dinner: chickeh heart stew, dumplings, soda ‘biscuits, Pepsi

, :

2
“Bréakfasti—tea, toast, egg, orange

Lunchs hamburger, french fries, yoghurt.
Dinner: nuk.Buud._ potatoes

g P
£amela Roberts
Breakf;sh ©g8, toast, juice; ten
Lunchis’ chicken sandwiches, .creamed tamato uoup. apple
Di&na;:m':nrb.quud ribs, ‘creamed potato-s, grnan vsgatablas,




s ts cumo. ast L I--[ % glesd
T ”Di.un-n chicken, salt beef, ubhgt turnlpr carrot,
potato, dressing, pmldin; __!
-Suppez-l Iried hnn, an:h fries
Lev: . . S
Saund

Brs&mstn mut

st
£ Suppsrn nbb!.t, muhod potutou, tumipd‘,

n‘rr'nm.v gravy

! _I.M:ninc iz . 4 >
¢ 2% " Breakedst apple juie . 8ty L Tay
2 Coffee breaks milk - : : 14 TR
-~ l;unehn tuna sandwich, milk, hanam 2 3
o . :
" ‘Smacks tea - : s BT t SRR S SRCE

Dinner: undwlch. lpple, pop
Suppern nwr. pohto. tea
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