Practical Period Receipts:

Haymaker’s Switchel:
   In haying season, farmers used switchel to quench their big thirsts. It was kept cool in a well and served in the field or with the noonday meal. Switchel was used as a substitute for water because it was believed that drinking water too fast made one more susceptible to sunstroke. Although switchel was usually served straight, some farmers were known to spike it with hard cider or brandy. This is a good period alternative to Gatorade.

8 cups water

1 cup sugar

1 ½ cup cider vinegar

½ cup molasses

½ teaspoon ground ginger

In saucepan, heat together water, sugar, vinegar, molasses and ginger till sugar is dissolved. Chill before serving. Makes 18 (4 oz.) servings.

Pork Put Up In Brine: Family recipe ca. 1857

1 Gallon Water

½ Quart of Salt

½ Pint of Brown Sugar

Also, the following recipe is from the American Frugal Housewife:

6 lbs coarse salt, 

8 ozs. brown sugar

1 pint molasses

8 ozs. Saltpeter

4 gal. Water.

Boil and skim it clean. Put it to the beef cold, have enough to cover it. If it doesn’t smell sweet, throw in more salt.

Sauerkraut: Shred solid heads of cabbage and pack it firmly into quart jars. Add 1 teaspoon salt to each jar and fill the jars to overflowing with water that has been boiled and cooled to lukewarm. Seal the jars and keep in a warm place for 2 days. Tighten the seal and store in a cold place.

Dilled Green Beans: Wash and trim the beans and pack them upright in hot pint jars. To each jar add ½ teaspoon red pepper, 2 cloves garlic, and a large spray of dill. Combine 2 cups each of water and vinegar, add ¾ cup salt, and bring to a boil. Pour the boiling hot solution over the beans and seal.

