
 

HEARTHSIDE HOUSE RELEASES “FROM HEARTH SIDE TO STOVE TOP” 
COOKBOOK FEATURES CULINARY JOURNEY THROUGH ONE HUNDRED YEARS  

 
September 2016---Lincoln’s Hearthside House Museum announces the release of a most unique 
cookbook, “From Hearth Side to Stove Top,” which features the tastes, traditions and lifestyles 
spanning the time period from 1810 to 1910, the first hundred years of Hearthside House.                     
During that time, there was the most dramatic changes in food production, consumption, and 
cooking methods, which ranged from the open fire to cast iron stove, to electric stove.   

This carefully researched book, compiled by Lois Hartley, contains a treasury of over 200 
recipes, or “receipts” as they were known then, are arranged by food group from soup to 
“syllabubs,” with early to later recipes within each category.  The book is embellished 
throughout with an interesting history of this most unique stone house located within the Great 
Road Historic District, with a gallery of families who called Hearthside their home between 
1810-1910.  One can just imagine the family sitting down to a meal of Potted Pigeon or Mock 
Turtle Soup of Calf’s Head.  While it isn’t expected that anyone would want to cook those 
recipes, it does provide an interesting and entertaining look back at what the typical New 
England foods were at that time.  Later recipes such as Lobster Stew, Mulled Cider, or Old-
Fashioned Hermits are much more likely to appeal to today’s cooks.  The spiral-bound book is 
illustrated throughout with pen and ink drawings, historical photographs, and quotes and 
tidbits about food preparation.  The book’s cover art features a copy of a hand-colored 
photograph taken in 1910 of Hearthside’s kitchen hearth by Rhode Island photographer, Rufus 
Waterman, which is part of the museum’s collection of Waterman’s and David Davidson’s early 
20th century hand-colored photographs of the house. 

A demonstration of cooking over the open fire, using some of the Colonial recipes from the 
book, will be held at Hearthside on Saturday, September 24th during “Great Road Day,” an 
open house event taking place among several historic sites along one of America’s earliest 
highways.  Between 11 a.m. – 5:00 p.m., volunteers in period costume will welcome guests to 
tour the house for free during the event, which is part of Smithsonian’s Museum Day Live 
celebration nationwide.  “From Hearth Side to Stove Top” will be available for sale and a book 
signing will also take place.  The book may be purchased for $15 at the Hearthside Gift Shop, or 
through Hearthside’s website, and all proceeds from the book sales support the mission of the 
Friends of Hearthside to preserve history along Great Road. 

The “culinary journey” featured in this book will continue with a Victorian Dinner Party 
fundraiser being held on Saturday, November 12th.  Set by elegant candlelight, this intimate 



five-course dinner will be limited to 22 guests.  Using local farm fresh foods, the exceptional 
cuisine will reflect the time and culture of the different time periods represented within the 
book.   The meal will be prepared in Hearthside’s Colonial kitchen by executive chefs, Nate 
Martin and John Scanlon.  A special dessert prepared by former Supreme Court Justice Frank 
Williams will top off the evening.  Reservations for the fundraiser will be available starting 
October 12th. 
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