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THE FORGOTTEN ARTS: BOOK TWO

Like the other volumes in this popular Yankee series,
this book contains ten chapters, each describing one of
the “forgotten arts” listed on the cover — how best to
put into practice once well-known skills, using equip-
ment and modern materials that are readily available
today.

Easy-to-follow instructions explain each procedure
step by step, and graphic diagrams, drawings, and pho-
tos make the directions crystal clear. Wherever possible,
references for further study are included. For some of
these “forgotten arts,” however, written sources either
never existed (the craft having been passed down from
one craftsperson to the next) or have been lost in the
mists of time.

These handy and handsome little books are packed
with information and expertise that show you how to
make or do yourself more than fifty useful products or
projects.

Start a Forgotten Arts bookshelf today! You'll be glad
you did.

Cover design by ] Porter and Chris Tremblay
Cover illustration by Patrick Blackwell




Adapted to Today’s Materials

Book Two

by Richard M. Bacon

YANKEEBOOKS

Camden, Maine




Clarissa M. Silitch, Editor
Carl E. Kirkpatrick, Art Director

First Edition
Copyright 1975 by Yankee Publishing Incorporated
Dublin, New Hampshire 03444
Printed in the United States of America

Tenth Printing, 1990

All rights reserved including the right
to reproduce this book, or parts
thereof, in any form, except brief
quotations for review purposes.

Library of Congress Catalog Card Number 75-10770
ISBN 0-911658-66-1




Contents

—ezo—

BOTEWON & oo il s et e il s S S A ¢ LA 5
EEpcEODREIN . vl e e st i i b p e b i e s 6
Keeping Sheep for Meat, Wool, and Pleasure . ................. 12
Digging and Stonitga Well =/ 7. i 2 el b e a5 08 5 18
How to Build a Smokehouse ............................... 24
Copmgwith 2 Whole PIE oois b v v st aliemdh 0o 405 3k 29
Simple Wooden-Toys That Last .. ...« vvovs cviiere il asssaieas 35
Making Paint (R otSelalehsiis siniiimment o v i b 56 o0 e s 41
Decorating a Wall with Old-Fashioned Stenciling ............... 45
How to Make an Apple-Picking Ladder ...................... 52
Keeping Geese, Guinea Hens, and Peacocks . .................. 57

—eo—




Foreword

When uncertainty grips our lives, when familiar values seem to shift and crumble,
an instinctive yearning for the traditional stability of the land persists among people
beset by mounting pressures. Partly through nostalgia for an age that is only half-
remembered, some think a move to the country will help re-establish a personal
identity lost in a world of strangers.

Transplanting one’s family is always hard. Learning to lead a life of partial self-
sufficiency in the country — where deadlines tend to be seasonal and the pace is
usually determined by the weather — can be an engulfing experience for those who
are new to it. It takes time and understanding and an endless will to experiment.
The land can still provide a portion of our food, our shelter, our clothing, and our
entertainment. But even in a changed environment we tend to hang on to our estab-
lished ways as tightly as a terrier locks his jaws around the neck of an offending
woodchuck.

Confidence comes with experience. We know there is no real security. Nor is
there any permanent escape from either pressure or ourselves no matter where we
have an opportunity to live. We must learn again old ways, try our strengths, enjoy
shared adventures, and face change.

Portents abound that we must develop a stronger independence of the spirit in
the years ahead. Even in an uncertain, shifting world we can cultivate our inner re-
sources, for here is fertile ground on which to broadcast the seeds of tomorrow’s
contentment. R M. B.




THE FORGOTTEN ARTS

Fireplace Cookery

COOKING IN THE FIREPLACE IS NOT
a difficult art to learn even if you
have no experience and none of those
venerable fireplace accessories like
cranes, spits, spiders, skewers, jack
clocks, and Dutch ovens so abundant
in colonial kitchens and so expen-
sive in today’s antique shops. A few
utensils are necessary but most of the
necessary equipment can be found in
your kitchen. The rest can easily be
improvised while someone is getting
the fire started.

You need: a grate or hinged metal
grill like a hot-dog cooker for broil-
ing; a roll of heavy-duty aluminum
foil; an iron skillet with a close-fit-
ting lid for stewing or baking; an
earthenware casserole; a drip pan
for catching the juices from roasts;
a meat thermometer; some noncom-
bustible butcher’s twine, and a sup-
ply of dry firewood or charcoal.

Use birch or any hardwood for a
good cooking fire, but wait until the
fire has burned down to an overall
glow with very little flame before
starting to cook over it. (The same
applies to charcoal.)

Fireplace cooking can be used for
much more than just frying or grill-
ing fish or meats (chops, steaks,
hamburgers) or wrapping potatoes
in aluminum foil packages to cook
on top of a grill. Nearly anything
prepared on the kitchen range or in
its oven can be cooked before an
open fire indoors, although a little
more time (15 minutes to a half hour
more than oven cooking) will be re-
quired.

Thus, an unexpected power
failure need not prevent you from
serving the same menu you were
planning before the lights went out.
If, for instance, you were planning
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FIREPLACE COOKERY

DUTCH OVEN

DRIP PAN

Handy utensils for fireplace cookery

an oven-cooked meal—a casserole,
stew or roast—for the main course,
start your fire and make a “quick-
and-easy” reflecting oven. Use a
cookie sheet or find a board about
2 feet long and 1-1/2 feet wide.
Cover it with aluminum foil to
reflect the heat and prevent the
board from catching fire. With
bricks or a short log, prop the
reflector in front of the fire so you
can adjust it to a nearly perpen-
dicular angle. Then, with sheets of
foil make vertical “wings” along
each end of the board and seal a nar-

rower piece across the top (see p.8).

In the early 19th century, reflect-
ing ovens were made of tin and in-
cluded interior spits and hooks from
which small game birds or skewer
meats could be suspended—similar
to the modern rotisserie.

The Dutch oven is another kind

of roasting device. This was either a
built-in feature at one side of the
fireplace (with or without a hinged
metal door) or an iron pot with a
close-fitting and slightly concave lid
on which to heap live coals. If you
have a heavy iron frying pan but no
lid, you can construct an adequate
Dutch oven by covering the pan with
several thicknesses of foil sealed
around the perimeter.

With only a few basic utensils and
some forks, spoons or ladles, you can
serve a wide variety of meals. Here
are several sample dinners that can
be altered to suit your taste.

Scalloped Potato and Ham Casserole
or Stew
Canned Vegetables
Irish Griddle Scones
Cupcakes and Coffee

Main dish: Prepare your casserole
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WINGS MADE OF SEVERAL

TOP STAPLED TO TOP EDGE
OF BOARD AND RESTS ON WINGS

BOARD COVERED WITH FOIL
AND PROPPED UP WITH BRICKS

THICKNESSES OF FOIL AND
STAPLED TO EDGE OF BOARD

Homemade reflecting oven

as usual and place it covered on the
hearth within a reflecting oven.
Rotate it 3 or 4 times to assure even
cooking. Time: about 1-1/2 hours.

To make a stew, brown or braise
your meat in oil with onions in an
iron skillet or heavy frying pan on a
bed of hot coals. Add liquid, vegeta-
bles, and seasoning. Cover and place
the skillet in the reflecting oven. The
time will be about the same as if you
had cooked it in the kitchen oven.

Vegetables: Canned corn, beans,
peas, carrots, etc., can be drained,
seasoned and sealed in individual
aluminum foil packages and placed
on the hot coals untl hot. Or put
vegetables into an earthenware cas-
serole to warm on a bed of hot coals
that have been raked out to one side
of the hearth.

Irish Griddle Scones: (4 cups flour,
1 teaspoon each sugar, baking soda,
and salt. Add 2 cups milk and knead
lightly for 5 minutes. Pat into
rounds 1/2-inch thick). Preheat the
frying pan by setting in on hot
coals. Place the scones 1n it and cook
about 7 minutes on each side. Butter
and serve.

Cupcakes: While you are eating
the main course, preheat your Dutch
oven by burying it in the fire and
heaping the lid with live coals. Pour
the batter into a greased six-muffin
tin. Place the tin in the Dutch oven,
cover, and reheap the lid with coals.
Cook 20-25 minutes. Sprinkle brown
sugar on the cupcakes when cooked,
and with firetongs pass a hot ember
back and forth above them to melt or
glaze the sugar.
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FIREPLACE COOKERY

The use of aluminum foil is a bow
to modern convenience. In colonial
times, of course, other packaging ma-
terials were used. Parchment was
common. The Indians soaked green
corn husks and wrapped them
around food to be cooked. In other
cultures cabbage leaves that had been
wilted in boiling water for a few
minutes or grape or papaya leaves
were used to make envelopes. How-
ever, today it is easier and quicker to
use foil.

For a good cup of coffee, if the
power failure has caught you with-
out either instant or a drip pot, try
this recipe:

1 cup coffee
1 cup cold water

1 egg
6 cups boiling water

Beat the egg slightly. Dilute it
with 1/2 cup cold water, add crushed

FISH TIED TO BOARD
WITH BUTCHER'S TWINE

FOIL STAPLED
TO A BOARD

Reflecting board

egg shell, and mix with coffee. Pour
into a pot, add boiling water and
stir. Place the pot on hot coals and
boil 3 minutes. If only heated and
not boiled, the coffee will be cloudy;
if boiled too long, tannic acids will
develop and make it bitter. If you
are using a coffee pot rather than a
saucepan, pour some coffee into a
cup to make sure the spout is free
from grounds. Return the coffee to
the pot and repeat. Add the remain-
ing cold water (to perfect clarifica-
tion) and let the pot stand for 10
minutes on the hearth where it will
stay hot but not boil.

Planked fish is easy to prepare
before an open fire. This need not be
so hot a fire as you require for cook-
ing meats, for fish should cook slow-
ly and evenly. The taste will be en-
urely different from anything
normally prepared on today’s
kitchen range.

Here is a sample menu with fish:

Planked Fish
(Mackerel, Salmon, Trout, etc.)
Vegetables
(Potatoes, Onions, Tomatoes)
Biscuits and Baked Bananas

Remove the head and tail from a
whole fish, split lengthwise, butter-
fly, and tie in several places, skin
side down, to a foil-covered reflect-
ing board or cookie sheet. Brush
with butter or oil, sprinkle with salt,
pepper, and such herbs as fennel and
lemon balm. Prop the plank at a
steep angle before a fire that has
burned down to glowing coals.
Brush several times with melted but-
ter or oil. When the flesh flakes
easily, it is done. Time: about 35
minutes.
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Vegetables: Wrap potatoes and
peeled onions separately in double
thicknesses of foil and seal. Place
on top of coals and turn several
times while cooking. Time: 35 min-
utes. Halve, salt and pepper whole
tomatoes (add a pinch of fresh or
dried basil) before sealing in double
foil. Time: 10 minutes.

Biscuits: Make a biscuit batter
and follow the procedure for cook-
ing cupcakes.

Bananas: Line up whole bananas
in their peels on the hearth before
the fire. Turn once. When the skins
are black (about 6 minutes), split
them open lengthwise, sprinkle with
sugar and cinnamon (a dash of rum
can be added at this point) and eat
them from the skins with a spoon.

Pictures of a colonial fireplace
seem always to include a succulent
roast in the foreground. You can
serve a praiseworthy roast from the
hearth with no more equipment than
a piece of butcher’s twine, a drip
pan, and a homemade reflecting
oven. Horizontal spits were used in
earlier times. Later, meat was sus-
pended on vertical-type spits and
operated by boys or trained dogs,
clockwork jacks, or a heat vane that
rotated the meat by means of the hot
draught in the chimney. But today,
hang the roast on a string attached
to the damper handle. Its weight will
cause the meat to rotate with only
occasional help from the cook. The
drip pan will catch the juices and be
handy for roasting potatoes.

Truss the meat (beef, lamb, ham,
fowl, or wild game) with butcher’s
twine (meat shrinks in the cooking
process) and suspend it before the
fire within the reflecting oven.
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Leg of Lamb (5 Ibs. with bone)
Ash-Cooked Potatoes
Grilled Peppers
Acorn Squash
Johnny Cake
Apple Upside-Down Cake

Salt and pepper a bone-in leg of
lamb at room temperature. Insert
several slivers of garlic clove in the
meat. With a trussing needle or
skewer, thread a piece of butcher’s
twine through the small end of the
roast, and insert a meat thermometer
for accuracy. Hang it over a pan so it
i1s suspended 6 inches to 8 inches
from a hot fire and 2 inches above
the hearth. Place the reflecting oven
around it, wind the string occasion-
ally. It will be ready to serve in about
2 hours.

Potatoes: Either cook peeled, cut-
up potatoes in the drip pan for about
1-1/2 hours, turning occasionally,
or bury unpeeled potatoes in the
ashes to one side. Heaped with
coals, they will be done in 75 to 90
minutes.

Acorn or Winter Squash (or any
vegetable with a thick skin) can also
be cooked in the ashes for about 60
minutes.

Grilled Peppers: Stick whole green
peppers on a roasting fork or skewer
and turn until completely charred.
The skin can then be easily removed.
Quarter and serve with butter, salt,
pepper, and a little oil.

Johnny Cake: This can be cooked
on a foil-covered board or cookie
sheet at one side of the fire. To pre-
vent the cakes from sliding, the bat-
ter will have to be thicker than
usual. Make the batter by combin-
ing 1 egg, 1/2 teaspoon salt, 1/4 cup
sugar, 1 teaspoon baking powder, 1
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FIREPLACE COOKERY

e

BUTCHER'S
TWINE
Roasting meat
in the fireplace ’
REFLECTING

OVEN

DRIP PAN

cup flour, 1 cup cornmeal, with
enough milk to make a stiff dough.
Stir together. Form into cakes 1/2
inch thick and place them on the
board near the fire so they can dry
out and set slightly. When they have
set, prop the board at an angle before
hot coals. Adjust it as the cakes
nearest the heat begin to brown. It
i1s not necessary to turn the cakes
themselves. In about 20 minutes
split, spread with butter or honey,
and serve.

Apples: Can be baked. Core, fill
with brown sugar, raisins and a pat
of butter. Then wrap and seal in
double thicknesses of foil. LLay them
in hot coals under the burning logs
for about 30 minutes.

Another fireplace apple dessert is
an upside-down cake. As you pre-
heat the lid of an iron frying pan,
spread 4 tablespoons butter on the
bottom of the pan. Pare and slice
enough apples to cover the bottom,
sprinkle them with 1/2 cup sugar

ROAST SUSPENDED

FROM DAMPER \

and 1 teaspoon cinnamon. Pour on
a batter made with 1 cup flour sifted
with 1-1/2 teaspoons baking pow-
der, 1/2 teaspoon salt, 1/4 cup butter
and 1/2 cup sugar. Add 1 egg and
then the dry ingredients to 1/2 cup
milk and 1 teaspoon vanilla. Now
rake out enough hot coals to one
side of the fire to make a bed about
2 inches thick. Level the pan on
them and cover. Heap the top with
coals and bank the sides of the pan.
Time: about 1 hour.

There are many other vegetables
that can be cooked before an open
fire without being boiled. Variety
depending on the season will pro-
vide balanced and interesting meals.
And any meal is complemented by a
fresh salad. Without the pressure of
an emergency such as a power fail-
ure, a little prior experience in tim-
ing is all that will be needed to turn
out from the fireplace a gourmet
meal of several courses featuring dif-
ferent sauces and beverages.

—e—
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Keeping Sheep for Meat,
Wool, and Pleasure

SHEEP RAISING NEED NOT BE A BIG
business. Here in New England, a
flock of from three to a dozen ewes
and a ram, properly managed, can
be self-sustaining and more eco-
nomical to keep than most farm
animals. Such flocks provide meat,
wool, and pleasure. They combat
second growth in the pasture and
help maintain open space. Once the
household needs have been met,
surplusage can be bartered or sold to
neighbors and craftsmen.

Traditionally, the farm flock is
bred to produce a crop in the early
spring, after the coldest weather is
over and before summer heat comes
to encourage parasites and discom-
fort. After being shorn, the sheep
are turned out to pasture to fend for
themselves all summer. Come fall,
the ram is reintroduced to the ewes,
and the cycle begins again.

12

Before the pasture greens, the
homesteader will have experienced
lambing. This is the high point of
his career as a shepherd, when more
and more time will need to be spent
in the sheep barn checking the con-
dition of the ewes day and night.

Sheep have the reputation of be-
ing difficult and dumb—especially
when about to lamb, but others in
the barnyard deserve these epithets
more. Some ewes will appreciate a
helping hand, particularly if it is a
first or multiple birth, but these are
the exceptions. As long as the
shepherd is alert, his flock adequate-
ly housed and well fed during the
five-month gestation period, and
confidence and calm pervade the
barn, there should be little trouble.

One of the first signs that lambing
is near is the enlargement of the
ewe’s udder. When birth is immi-




KEEPING SHEEP FOR MEAT, WOOL, AND PLEASURE

nent, the vulva will become swollen
and red, and the ewe will seek soli-
tude and be restless, circling and
pawing the bedding. If the barn is
crowded, now is the time to confine
her to a lambing pen—a portable
4’ x 4’ hinged wooden fence which
provides privacy and restricts her
movements. Once the ewe is in labor,
she should produce her lamb quick-
ly. If labor continues for an hour,
the shepherd should investigate the
cause of delay. Difficult positioning
can occur in the ewe’s womb, as it
sometimes does in humans, and the
shepherd will have to realign the
lamb for normal delivery and/or
actually help deliver it. Once it has
been dropped, the lamb’s nostrils are
cleared, and it is encouraged to nurse
until the mother takes over. Rarely
will lambs be orphaned or un-
claimed in the small flock.

It is also rare that a healthy ani-
mal is sterile. Ewes will come into
heat with the coming of cold nights
in the fall. Some breeds can be bred
more than once a year. Separating
the ram from the breeding flock in
late summer and reintroducing him
to allow him to run with the ewes
for about 4 to 6 weeks in the fall, has
the advantage of more closely regu-
lating the lambing period (5 months
minus 5 days later). In commercial
flocks, early lambing is essential so
the crop can be ready for the Easter
market. However, on the small
homestead, lambing is often more
convenient if timed for the first
balmy days of spring, when both
the newborn and the shepherd will
be more comfortable during late-
night vigils.

Housing for sheep can be inex-

pensive and primitive even in the
north. All that is required is a shelter
that is dry, well-drained, free from
drafts, and has a southern exposure.
Packed dirt floors are excellent.

The biggest expense comes in feed-
ing. Two acres of pasture will pro-
vide enough summer forage for from
three to eight sheep. When this goes,
they must be fed hay. A daily ration
of 3 to 4 pounds per sheep should be
enough. Putting out more hay than
they can consume will encourage the
sheep to scatter and waste it. Many
shepherds grain their sheep before
breeding them, at a rate of 1/2 to
3/4 pound per sheep a day. This is
essential for the ram as well. Others
grain sheep throughout the winter
or leave off and begin again about a
month before the lambs are expected,
working up to about 1 pound a day.
A properly fed animal will produce
healthy lambs.

Because of either lack of land or
the cost of fencing, some flock own-
ers confine their sheep to the shelter
and a small exercise yard through-
out the year, but daily feeding is
costly, and this practice is as con-
fining to the homesteader as it is to
the sheep.

The threat of wandering dogs is
the shepherd’s biggest worry. Al-
though he usually can be reimbursed
by the town for any losses dogs may
cause, this is small recompense for
the decimation of his flock. Electric
fences, hedgerows, and combinations
of stone walls and barbed wire have
all been tried to keep sheep in and
dogs out, with limited success. Wov-
en wire fence about 36” high, topped
by a double strand of barbed wire,
is recommended.
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