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Historic Amherst

Historic Recipes for Plum Pudding

Second Meeting of Parent Partnership Team at 
Amherst Middle School

A Parent Partnership Team has been developed to engage in honest and re-
spectful conversation about issues, to discuss topics relevant to the development 
of middle school aged children, to inform parents of what is happening at AMS, 
and to receive valuable input from parents.

The second meeting will be held on Monday, December 10th at 6:30 in the 
AMS Cafeteria.  Parents are welcome to attend and continue this dialog with the 
administration.

Newcomers Club Welcomes New Members
Amherst Area Newcomers Club holds monthly meetings and events for a wide 

array of interests. The Club is always open to new members regardless of how long 
you have lived in the area.  For information and a calendar of events visit: NHNew-
comers.com

New Members Welcome at Amherst Junior  
Women’s Club

The Amherst Junior Women’s Club is actively seeking new members. Any woman 
over the age of 21 who is a resident of the Amherst area is eligible to join. Mem-
bers of the AJWC volunteer their time, energy and talent to enhance the communi-
ty. The club’s mission is to focus efforts on civic needs, educational advancement 
and the less fortunate. For more information, please contact membership chair-
woman Kathy Wason at membership@amherstjuniors.org.

HELP WANTED
Amherst Conservation Commission – An Equal-Opportunity 
Employer

ACC needs trail stewards to be  the primary care givers to make monthly physi-
cal check-up walks on their adopted trails, clearing minor fallen limbs and seasonal 
growth, maintaining trail markings, and reporting major concerns and opportuni-
ties for trail enhancements to the ACC Trails Manager.  ACC properties where trails 
will benefit from stewards’ attention include: Joe English Reservation East and 
West, Bicentennial Trail, Pond Parish Town forest, Grater Woods, Patch Hill, and 
Pulpit Brook and Joppa Hill Farm.  Standards for trail maintainers are available and 
guides to help plan major trail additions and improvements.  The ACC maintains 25 
miles of trails on the 2,000 open space acres it manages.

BY KATRINA HOLMAN

“Plumb” pudding goes a long 
way back as part of the quintes-
sential proper English meal, what 
one would serve guests together 
with roast beef (as, for example, 
a traveler reported in 22 April 
1734 issue of New England Week-
ly Journal of Boston, Mass.). This 
dish came to the “new world” 
with the English. Paired with 
roast turkey, plum(b) pudding 
was an integral part of early- to 
mid-19th century Thanksgiv-
ing feasts in New Hampshire, so 
much so that it was even served 
to inmates at the N.H. state pris-
on (e.g., in 1857, 1860, 1869). In 
1872, when the organizers of 
the Hillsborough County Agri-
cultural Society, including Am-
herst men, met to discuss future 
gatherings, one topic of discus-
sion was whether “baked beans” 
and “plumb pudding” should be 
served as refreshment to meet-
ing guests, or would a collation of 
“crackers and cheese” suffice? So 
it was still considered company fare, not nec-
essarily limited to holidays.
Historic Recipes for Amherst Cooks

Here are recipes for plum pudding pub-
lished in Amherst’s newspaper, the Farmers’ 
Cabinet, in the Civil War era. They are cop-
ied below in toto and verbatim, with origi-
nal titles. I’ve long associated plum pudding 
with a Victorian English Christmas, proba-
bly because of its role in the festive celebra-
tion by the poor Cratchit family in Charles 
Dickens’ Christmas Carol (1843), but notice 
the times of year in which these recipes ap-
peared. (In1842, from January to June, Dick-
ens, aged 30 and already hugely popular here, 
visited North America, including Boston and 
the mills at Lowell, of which he wrote in his 
book, American Notes.)
OLD ENGLISH PLUM PUDDING

To make what is termed a pound pudding, 
take of raisins well stoned, currants thor-
oughly washed one pound each; chop a pound 
of suet very finely, and mix with them; add a 

quarter of a pound of flour, or bread very fine-
ly crumbled, three ounces of sugar, one ounce 
and a half of grated lemon-peel, a blade of 
mace, half a small nutmeg, half a dozen eggs 
well beaten; work it well together, put it into a 
cloth, tie it firmly - allowing room to swell - 
and boil not less than five hours, it should not 
be suffered to stop boiling. (FC, 4 April 1860; 
under the name “Old English Christmas Plum 
Pudding” this recipe was recycled six years 
later, printed in the Old Colony Sentinel of 
Plymouth, Mass. on 8 Dec. 1866, attributed to 
the Germantown Telegraph.)
PLUM PUDDING WITHOUT EGGS

Half pound grated bread, quarter pound 
chopped suet, one tablespoonful of flour, hall 
ii pound of currants, and not more than two 
ounces of sugar, one glass of brandy, milk 
enough to make a stiff batter. Boil in a cloth 
four hours, or bake it, adding a quarter of a 
pound of raisins. (FC, 11 January 1861)
ENGLISH PLUM PUDDING

3-4 Ib. bread crumbs, 1-2 Ib. suet, 1 Ib. cur-
rants, 1 Ib. raisins, 1-2 Ib. sugar, 1 oz. cinna-

mon, 1 nutmeg grated, 2 wine 
glasses of brandy, and 8 eggs beat 
up. Boil in a cloth or basin for 
two hours. Serve up with brandy 
sauce (FC, 30 Aug 1861)
THANKSGIVING PLUM PUDDING

Fifteen Boston crackers, large 
size; nine eggs; one pint of milk; 
one of cream; one fourth pound 
of suet; half a cup of butter; very 
little mace, cinnamon and salt; 
two pounds of raisins; one half 
pound of currants. Scald the 
milk and cream, pour over the 
pounded crackers the night be-
fore; one tea cup of molasses 
will add to the lightness. When 
boiled stick it with citron all over 
cut in strips. - Boil from four to 
five hours, the longer it boils the 
better; serve with rich sauce. (FC, 
19 Nov. 1863)
The Cookbook - Help or Hin-
drance?

Traditional plum pudding was 
served by the “slice” - which sug-
gests something akin to what we 
would call a cake. It seems there 

was an American dish called by the same 
name of a consistency more like what we to-
day would call pudding. This upstairs-down-
stairs story appeared in the Barre Gazette of 
Massachusetts on 27 March 1840, as a reprint 
from Traveller, no hint given as to its originat-
ing location.

“Plum Pudding. Having lately employed a 
new female domestic, when the plum pud-
ding came to be served up, we encountered 
an array of sad faces round the table, at the 
strange deficiency in the taste of sugar and 
salt. The cook was arraigned in due form, to 
be tried for this high misdemeanor, when she 
declared that she “made it exactly” - she is an 
American cook and speaks good English - “ac-
cording to the recipe in Mrs. Child’s Frugal 
Housewife,” and quoted chapter and verse as 
her authority. The book was brought up, in ev-
idence, from the kitchen, when we found her 
statement to be strictly true, the lady author 
in her directions for making “a really nice, soft 

Cook stove “Royal Oak No. 8” dated 1858, from the foundry of Harrison 
Eaton on Foundry Street, Amherst, N.H.
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Junior Women’s Club Holiday 
Home-Life Project

This year marks the 36th anniver-
sary of the Amherst Junior Wom-
en’s Club Holiday Home-Life Proj-
ect. Because of the generosity of our 
community, we have delivered holi-
day food baskets to over 1,000 fami-
lies in Amherst in the past 35 years. 
What a wonderful demonstration 
of caring for our neighbors in need.

This community project will take 
place at the Amherst Fire Station on 
Saturday, December 15th. On this 
day volunteers from the AJWC and 
the Lions Club will coordinate and 
deliver many baskets of food and 
household essentials to the Am-
herst families in need. In the baskets 
we will place baked goods made by 
our local Girl Scouts, canned goods 
donated by the MOMs Club of Am-
herst, as well as enough food to en-

joy a wonderful family holiday meal.
Last year we delivered to over 

45 families. With the ever-chang-
ing economy, we suspect that more 
families will be in need this year. 
Without the generous help of indi-
viduals, area businesses and orga-
nizations, this project would not be 
possible. We ask that the citizens of 
Amherst consider making a mon-
etary donation to this project. Any 
amount you give will make a differ-
ence in your neighbors’ hearts and 
homes this holiday season.

Your tax deductible contribution 
may be sent to:

Amherst Junior Women’s Club 
Home-Life Project 

P.O. Box 513 
Amherst, NH 03031

For a Limited Time

$190030 Day 
Risk-Free Trial Only Next to the Amherst 

Post Office

Integrity is HER GYM - no men, no 
children, no housework – it’s clean, 
inviting, a peaceful retreat from a 
busy life. Convenient, available to 
members 24 hours a day. 
An atmosphere of support - 
all women all the time.

Join Now – You could win $2,000!

The Meeting Place / 199 Route 101 / Amherst • 769-3388

AVD ad 2012 > 4.25" x 3"

www.AmherstVillageDental.com
Check out our tooth whitening & cosmetic options!

    One Limbo Lane . Amherst . NH    
ph. (603) 673.5510

Jeffrey T. Manson
Carpenter and Builder

603-673-2069
Amherst, NH • Since 1972

Master Electricians License #6729

Master Plumbers License #624

Pump Installers License #193

Gas Fitters License #273

“When Quality and Satisfaction Matter”
All Jobs - Large or Small Serving No. New England

•  B u i l d i n g   •  R e s t o R a t i o n   •  R e m o d e l i n g  •  R e p a i R s  •

•   e m e R g e n C Y   g e n e R a t o R s    i n s t a l l e d   –   C a l l    F o R    d e t a i l s  •

Joseph Raczek, o.D.
G E N E R A L   O P T O M E T R Y

C O N T A C T   L E N S E S

380 Nashua Street, Nashua, NH • 673-7428
Community Based Family Eye Care Since 1986

• New Patients Welcome • Convenient Hours
• All types of Frames & Lenses • Most Insurance Accepted

www.drraczek.com

Tree & Stump Removal
Call: 630-0622 or 487-1009

Fully Insured • Free estImates
snowplowing • driveway sanding • storm damage Cleanup 

stump Grinding • tree & Brush Chipping • Bucket truck Work
www.northeasttreeremoval.com

Holidays are Around the Corner
Book your grooming & boarding 

appointments now to avoid the rush! 
Grooming & Boarding 7 Days a Week

mck@mcoskerkennels.com / www.mcoskerkennels.com

McOsker Kennels
Ponemah Road • Route 122

Amherst, NH • 672-0032

Call 529-3609 • www.thetownplier.Com

Brrrrrrrr...!
Baby it getting cold outside! 

Don’t worry... I’ll get your home in shape 
before Jack Frost makes his appearance.

Home Repairs / Maintenance / Odd Jobs 
Painting / Carpentry • Doors / Windows 

Fully Insured • Free Estimates / Since 1996

SRH Landscape Design, llc

If you can dream it... 
we can create it...

amherst, nh | 603.801.4136 | srhlandscapedesign.com

Merry Christmas...
Happy New Yard!

adfa

ANTIQUES � FINE ART

GIFTS
GALORE!

�

Last minute gift ideas!
Estate jewerly, fine art, books, silver,

porcelain, period furnishings, 
vintage decor, gift cards, more...

�
323 Elm St/Rte 101A, Milford NH
603-673-8499  Open daily 10 -5

nhantiquecoop.com

NEWHAMPSHIRE

ANTIQUE 
CO-OPINC.

EST.
1983

“Best of NH”
-NH Magazine

Wanted
Very neat, mature adult 
to caretake house in 
Amherst.  
Duties include keeping 
house clean, yardwork 
and watching house 
for a three year term 
beginning Jan. 2013.

Contact owner: 
814-746-7134

Next Issue:  December 18th  
Deadline:  December 12th

Please call 672-9444 or email: 
news@amherstcitizen.com for 
details on how to submit info.


