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HISTORY OF DANBURY 
In the year 1684 a small group of colonists treked up from 

Norwalk reaching this section which the Indians called "Pahqui-
que . " The central basin , surrounded on all sides by gentle 

· ills , appeared attractive as a possible site for settlement. As · 
a result of the glowing report these colonists took back with 

em, the next year eight Norwalk families packed their 



household goods and took off north w
ith hors_es and :"agons for 

this virgirr territory. 
The fam

ilies m
ad~ friends w

ith th~ 
Indians, bought land from

 them
 on w

hat is now
 low

er M
am

 
Street, and proceeded to build cabins for shelter. 

O
ther 

settlers follow
ed the first eight fam

ilies so that after 100 years 
-

in 1785 -
there w

ere about 3,000 people livin
g

 here. 
E

arly in the R
evolutionary w

ar colonial arm
y officials 

chose Danbury as a depot for m
ilitary stores. 

The B
ritish, 

learning of this, dispatched G
eneral T

ryon to destroy the 
supplies. 

S
ailing from

 N
ew

 Y
ork and landing near C

om
po 

beach w
ith about 2, 000 B

ritish troops, G
eneral T

ryon m
arched 

the large B
ritish force tow

ard D
anbury. 

It arrived in tow
n 

about three o'clock in the afternoon of Saturday, A
pril 26, 177 

G
eneral T

ryon planned a leisurely sack of the tow
n, but at 

m
idnight a m

essenger brought w
ord that a continental m

ilitia 
w

as on its w
ay to D

anbury. 

·•~1 

So early Sunday m
orning he hurriedly grouped his troops 

set fire to som
e 19 building containing supplies and fled tow

ar 
R

idgefield. 
T

he colonial contingent under the com
m

and of 
G

eneral D
avid W

ooster reached D
anbury later that Sunday. 

W
ooster pursued the R

edcoats catching up to their rear forces 
near R

idgefield, w
here in a light skirm

ish he w
as m

ortally 
w

ounded by a m
usketball. 

D
anbury grew

 slow
ly in population until 1870. 

In that 
year there w

ere 8,500 residents here, but by 1890 the num
ber 

had m
ore than doubled -

to 19,500. 
T

he m
anufacture of m

en's 
felt hats and derbies becam

e the tow
n's ch

ie
f industry, due, 

it is said, to the quality and quantity of the tow
n's w

ater suppl 
D

uring the flow
ering decades of l 870-90 electricity and the 

telephone w
ere introduced, a hospital w

as founded, adequate 
railroad service w

as brought to D
anbury, the borough govern

-
m

ent changed to a city by an act of the G
eneral A

ssem
bly, and 

the first trolley car lines w
ere placed in operation. 

H
at m

anufacturing plants proliferated here and D
anbury 

becam
e know

n as "T
he H

at C
enter of the W

orld
." 

F
ur pro-

cessing com
panies and paper box m

anufacturers sprung up 
to supply the hat m

aking trade. 
In the l 940's, how

ever, 
m

en 
all over A

m
erica began to ignore the felt hat as a m

ode of 
dress, preferring to go hatless. 

T
he effect w

as to deteriorate 
D

anbury's in
d

u
stry to a point in the m

id 1950's w
hen hat m

aki 
in this city ~eca~e. pr~ctically non-existent. 

F
ortunately a 

num
ber of ?1ver_s1f1ed m

dustnes located here taking advantage 
of D

anbury s skilled labor m
arket, and the city has continued 

to prosper. 

M
EM

BERS 
O
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TH
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M
rs. E

rnest L. H
atch 

chairm
an 

E
nrico J. A

ddessi 
M

rs. Thom
as C

. R
ounds 

, 
rs. Jule J. B

ielizna 
M

iss Lydia B. Ruopp 
.M

rs. M
anuel V

. B
otelho 

M
rs. K

am
il Saffi 

M
rs. John D

eep 
M

rs. A
lbert J. Salam

e 
M

rs. Fred C
. Fearn 

M
rs. A

lan W
. Shafto 

rs. T
erje H

eggernes 
M

iss M
arjorie A

. Shepard 
M

rs. E
lizar Jam

es 
M

rs. G
eorge W

. Stevenson 
M

rs. H
arold B. K

napp 
Sister D

orothy Talbot 
John Layok 

M
rs. H

ans V
oss 

John J. M
urphy 

M
rs. A

nthony V
ournazos 

R
ichard L. N

ahley 
M

rs. G
unnar W

allin 
T

hom
as R

eyes 
M

rs. Seth W
ibling 

rs. H
arold C

. R
eynolds 

D
anbury is a city of m

any Ethnic groups and the 
om

m
ittee thought a cookbook, representing the various 

nationalities, w
ould be appropriate to celebrate the 200th 

anniversary of the signing of the D
eclaration of Independence. 

T
he follow

ing countries are represented: 
England 

G
erm

any 
Portugal 

Ireland 
. R

ussia 
C

hina 
Scotland 

Poland 
Japan 

W
ales 

C
zechoslovakia 

India 
N

orw
ay 

Sw
itzerland 

M
exico 

Sw
eden 

France 
Puerto R

ico 
D

enm
ark 

Italy 
Paraguay 

C
anada 

H
ungary 

Israel 
H

olland 
Iceland 

Spain 

am, 
apple w11(ld 

y1ilf11,-t Jn;/1 



"THE SALT OF THE LAND" 

In the new world , salt was first produced by boiling 
seawater in iron kettles in the firepla·ce, but about 1776 
Captain John Sears of Dennis,, Mass. built himself an out-door -
vat..ancf filled it with saltwater. The object was to have the 
sun evaporate the liquid; then the solid salts were shoveled 
out and spread to dry. The neighbors termed the experiment 
''Sears Folly''; but when they saw Sears sell the salt for $,8.,00 
a bushel during The Revolutionary War, there were many 
imitators. It took a 50 gallons of saltwater to produce I bushel 
of salt. Eventually, windmills lining the shores of the ca·pe 
towns pumped enough seawater into the drying pans to produce 
a $2,000,000 salt industry, which later declined when ea~ily 
marketable salt deposits were found in New York state, about 
the same time Congress reduced the duty on salt. 
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. . The following recipes were submitted by descendents of two of the 
ongmal settlers of Danbury, 1684 . 

OLD HARTFORD ELECTION CAKE 

5 pounds of dried and sifted flour 
2 pounds butter 
2 pounds sugar 
3 gills of distillery yeast, or twice the 

quantity of home brewed 

(from Miss Beecher's Recipe 
Domestic Receipt-Book 1772) 

4 eggs 
A gill of wine and a gill of brandy 
1/2 an ounce of nutmeg 
2 pounds of fruit 
A qt. of milk 

Method , 
Rub butter very fine into flour. Add half the sugar, then the yeast, ~hen !t 

half the milk, hot in winter and blood warm in summer, then eggs well beat~n. 
the wine and the remainder of the milk. Beat it well in the morning , adding 
the brandy, wine and spice. Let it rise three or four hours, till very light. 

When you put the wood into the oven (meaning an old fashion brick oven) 
put cake in buttered pans and put in fruit as directed previously. If you wish it 

,richer, add pound of citron. . 

(James Beebee was the a·ncestor of Fred M. Carley of Da nbury .) 

CRULLERS 

1 cup sugar 
1 Tbsp. cream 
1 qt. flour 
2 Tbsp. baking powder 
2 eggs,,beaten 

(Family redpe 1841) 
1 cup milk 
vanilla 
nutmeg 
salt 

The cre_sUn~for this recipe was the heavy cream off the top of pan setting 
in the pantr~-to make butter. A whole nutmeg was grated.. Cut in strips to 
make round crullers and fry in deep fat. Home made lard was used for frying. 

(Mrs. Ernest Taylor is a descendent of Thomas Taylor.) 
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"COFFEE- - -Substitute dry brown crusts and roast 
them; others soak rye grain in rum and roast it , others roast 
peas . None are very good and the peas considered unhealthy, 
but alright for large families , apprentices and workmen . 
When coffee is boiling add a bit of fish skin well washed and 
thoroughly dried , or whites of an egg, or substitute an egg 
shell; rind of salt pork is excellent. " 
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SCRIPTURE CAKE 

Take 4 1/2 cups I Kings IV, 
verse 22 

- 1 1/2 cups Judges V, verse 
25 

2 cups Jeremiah VI, verse 
20 

- 2 cups I Samuel XXX , verse 12 
2 cups Nahum III , verse 12 

l cup Numbers XVII, verse 8 
2 Tbsp. I Samuel XIV, verse 25 
season to taste II Chronicles 

IX , verse 9 
6 of Jeremiah XVII, verse 2 
a pinch of Leviticus II , verse 13 
1/2 cup Judges IV, verse 19 
2 tsp . Amos IV, verse 5 

Follow Solomon's advice for making a good boy, Proverbs 
XXIII, verse 14 and you will have good cake . 

Mrs . Irving Marquard , Danbury 

(Taken from an old Methodist cook book) 

(Key to SCRIPTURE CAKE) 
I Kings IV verse 22 
Judges V verse 25 
Jeremiah VI, verse 20 
I Samuel XXX, verse 12 
Nahum III, verse 12 
Numbers III, verse 12 

- I Samuel XIV, verse 25 
II Chronicles IX, verse 9 
Jeremiah XVII, verse 2 
Leviticus II, verse 13 
Judges IV, verse 19 
Amos IV, verse 5 

- Proverbs XXIII, verse 14 

flour 
milk and butter 
sugar 
raisins 
figs 
almonds 
honey 
spices 
(no food mentioned) 
salt 
water - milk 
leaven 

beat with rod -

J)on,-q ~,U,ssj 
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EATING HABITS 
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Eating habits were basically European, with American 
odifications and regional variations. 

Meat or seafood or poultry was served twice a day in 
ost regions. 

Cook books were scarce before the Revolution; some 
published in London had a few American recipes. Helpful 

- ints might be included, such as what to do with tainted venison: 
"Bury it in the ground in a clean cloth a whole night and it will 
take away any corruption, savour, or stink." 

· Isolation accounted for regional specialties, not yet 
-= ictimized by commercialized cookery; a New Englander 

raveling down through the colonies could be confident of a 
culinary surprise at each city en route - sausage and scrapple 

i='n Pennsylvania, terrapin and beaten biscuits in Maryland, ham 
Ln Virginia and in Charleston the queen of desserts, the 
s yllabub made of cream, Rhenish wine, dry sack fr om the 

_ ,Canary Is lands, lemon juice and sugar. 
New England lobster stew, was indeed a treat, with 

iberal chunks cut from _ c oldwate r lobste r s that ran up t o 
twenty pounds or more or Yankee oyster pie . The recipe 

ight read as follows: 
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After the oysters were parboiled and seas oned ., I 
"the pye being made, put a few currans in the. b ott om , and 
lay on the oysters, with s ome s lic 't da tes in ha lve s , s ome I 
large mace, slic't lemon, barberries, and butter, c lose it up 
and bake it, then liquor it with white wine , sugar and butter . 

Punches were popular, made of rum, sugar and 
"sourings, " the word for lemon, orange or lime ju ice or 
pineapple juice imported from the West Indies or Portugal 
in demi johns . A few recipes required both brandy and rum 

I 
and also Madeira wine. J 

One elegant punch called for sugar, hot water, lemo 
juice and peel, spice, brandy, porter and Jamaica rum. 
Nutmeg was the spice most in demand . A far-out c oncoction I 
called," whistle-belly- vengeance, "was made by simmering 
sour beer in a kettle , adding molasses for a sweetener and 
filling the ket tle with bread crumb s , or the ominous - s ound- .1 ing" stone-wall, 1/2 rum and 1/2 cider . 

In one of Ben Franklin s r are attemps a t verse , he 
provided a theme song ent itled "A Drinking Song, " it includes 
these stanzas: I 

Twas honest old Noah first planted the Vine, 
And mende d his Morals by drinking its Wine; 
And justly the drinking of water decry'd, I 
F or he knew that all Mankind, by drinking it dy'd. 

From this Piece of History plainly we find 
That Water's good neither for Body nor Mind; 
That Virtue & Safety in Wine -bibbing' s found 
While all that drink Water deserve to be drown' d. 

TYPICAL RECIPE 

"Gr andmother Brown's Election Cake" 

I 
I 
I 

A ~iece of butter, twice its weight of suga·r , twice their 
we ight of fl our , eggs , spice of cinnamon and nutmeg. Raisin) 
Malt yeas t . Se t to rise in warm place . Bake in thin loaves 
and glaze when h ot w ith molasses . · 

I 
I 
I 



HER FIRST CAKE 

She measured out the butter with a very solemn air 
The milk and sugar also, 
And she took the greatest care , 
To count the eggs exactly 
And to add a little bit of baking powder, 
Which you know beginners oft omit. 

-Then she stirred it all toge ther 
And she baked it full an hour 
But she never quite forgave her self, 
For leaving out the flour . 

-~-
- ... --~-- - ··· - :.. .--· . . - - Ii . • ,_ •. :_:-::- :; ·~--

cfira.;ize. r 1J1iU. qM,s '/nesl "'~ dlrl. . 

PEBBLE STEW 

Have the water piping hot, 
Put a pebble in the pot 

Boil and boil and boil all day 
Till the water boils away. 
Next, s tir in two quarts of cream, 
Then, when it begins to steam 
Drop in oysters one by one, 
Cook them, 'till you think they're done . 
Salt and pepper - butter too -
Will give flavor to the stew 

p. S. The pebble should be put away - -
To make a stew some other day. 

Anon 
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MRS . CHILD ' S ADVICE TO 
THE EARLY AMERICAN HOUSEW I FE 

"THE AM ERIC AN FRUGAL HOUSEWIFE " 
Dedicated to those Who are not ashamed of Economy 

By Mrs . Child 
"A fat kitchen make th a lean will". 

1836 Boston B. Franklin 

"It has become necessary to change this word to the 
:AMERICAN Frugal Housewife , because the English wor d of 
he same name is not adaptable to the wants of this Country. " 

"Do not let the beauty of this thing, or the cheapness of 
that , tempt you to buy unnecessary art icles . Nothing is cheap 
hat we do not want" . 

FOOD 
"To keep HAM--Baste with l quart of molas ses , rub in 

oz . salt -petre and l quart commom salt . Turn and rub 
very day for six weeks; then hang in a chimney or smoke 

house for four wee ks . " 
"To keep BEEF- -Boil 4 gallons of water 6 pounds coarse 

alt, 8 oz. brown sugar , l pint molasses , 8 oz . salt . Put in 
, cold beef. " 

"PRESERVES- - - Economical people will seldom use 
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Th 
r 

expensive and un-
preserves except for sickness. 

ey a e 
. 

. 
• 

healthy to 
those w

ho are w
ell, M

elt the sugar, skim
 it, throWi 

in the barberries. 
W

hen done soft, take them
 out and throw

 
in others. " 

. 
. 

. 
"C

andles are im
proved if w

icks are steeped m
 ltm

e 
w

ater and sa:lt petre and dried. 
Flam

e w
ill be clearer and 

tallow
 w

ill not run. 
N

ew
 England rum

, constantly used to w
ash th~ hair, 

keeps it very clean, free of desease and prom
otes its grow

th. 
B

randy m
ay strengthen the roots." 

SIM
PLE 

REM
ED

IES 
A

 poultice of w
fieat or rye bran and vinegar, very soon 

takes dow
n inflam

ation occassioned by a sprain. 
Brow

n paper, w
et is healing to a bruise. 

A
 rind of pork bound on a w

ound, occasioned by a nail, 
needle or pin w

ill prevent lock jaw
. 

If cut slightly w
hile cooking, bind on salt; m

olasses 
equally good. 

B
lack berries extrem

ely useful in case of dysentery, 
Som

e tim
es effected cure w

hen a physician dispaired. 
T

ea m
ade of colt-foot and flax seed, sw

eetened w
ith 

honey is a cure for coughs. 
C

onsum
ption have been prevented 

by it. 
It should be drank w

hen going to bed and does good at 
any tim

e. 
C

atnip m
ade into tea prevents fever. 

Succory very valuable herb; tea sw
eetened w

ith m
olasse 

good for piles, dyspepsy etc. 
"There is no subject so m

uch connected w
ith individual 

happiness and N
ational prosperity as the education of a 

daughter --
they should spend tw

o to three years assisting 
m

other_ in her duties, ~nstructing brother and sister--caring 
for the1_r clothes--~ot m

 dress and flattering balls and parties 
-

m
usic and draw

rng are useless. 
A

ge needs a m
indfull of 

pie~y a_nd kno:"'l~dge to live contently; not in the A
lm

s H
ouse 

which is ternfyrng or disgraceful ---H
er conduct is the real 

standard of respectability." 

O
U

R 
O

LD
EST 

R
EC

IPES 
ottage 

1615 
V

iolet leaves (petals) Succory, Straw
berry leaves, Spin-

ag~ B
orage (heliotrope and forget-m

e-nots), M
arygold flow

ers, 
.Ontons, and parsley, w

ith oatm
eal added to the kettle. 

I F
lum

m
ery 

1772 
C

ut sponge cake into thin slices. 
Line a deep dish. 

ake it m
oist w

ith w
hite w

ine; m
ake a rich custard, using only 

the yolks of the eggs. 
W

hen cool turn it into a dish, and cut 
the w

hites to a stiff froth and put on the top. 

other's Fizzy D
rink 

early nineteenth century 
Boil for 5 m

ins. 2 oz. T
artaric A

cid, 2 1/4 pounds of 
ugar, and 3 1/2 pts. w

ater. 
W

hen nearly cold, add 3 beaten 
gg w

hites, 1 oz. w
intergreen, 1/2 cup flour, 1/2 cup w

ater. 
·Boil all together and keep in a cool place. 

Into a glass 2/3 full of w
ater, add 2 tbsp. of m

ixture and 
1/4 tsp. baking soda and serve as cold as possible. 

-N
. B. B

aking soda m
akes it fizz! '

u1i7 /jq~ 
01111.,A. M
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FRANK SCHNE I DER ' S 
FOR PRESERV I NG F I NE 

COLONIAL HI NTS 
FURNITURE 

Best Furniture Polish 

Equal parts of: 
Boiled linseed oil (commercially prepared) 

Turpentine 

White vinegar 

Shake well in bottle or jar, and always shake well before 
using. 

Apply with soft cloth, and wipe completely dry with an-
other soft dry cloth. 

Dust cloths may be treated by sprinkling with a bit of the 
polish. Store cloths in covered can until ready for use. 
Solution will penetrate entire cloth, and will be good for dust-
ing between polishings . 

This is used on fine old furniture m many museums~ 

My-Own Dust Cloths 

In a 2- Qt. jar mix 
1 qt. soapy water 
2 tsp. turpentine 

Put in a few old, soft, lint free cloths , screw lid on 
• h nd let soak overnight Wring out cloths and hang up to 

ug t, a d d . When soiled, may be washed an treat~ agam. 
dry· These dust cloths will pick up every bit of dust and leave 

furniture nice and shiny• 
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