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How they lived then

Around 1900 there was no refrigerator. In autumn, after the killing season, the meat had
to be kept through the whole winter and summer — in brine, in smoke or in the cellar;
the fruit of the garden and the mushrooms of the wood had to go into pots, bottles and
barrels, so that in January there would be something to set on the table. This book is
everything a Latvian housekeeper of that time knew about it: meat, sausages, fish, cheese
and butter, eggs, fruit, berries, mushrooms and garden stuff — salting, drying, smoking,
souring, preserving and storing.

H O W  T H I S  B O O K  WA S  M A D E

The text is word for word from the original. We have retold nothing, shortened nothing
and “improved” nothing: the recipes, the figures, the measures and the advice are
exactly as they were printed.

Only the letters have been changed — the gothic type and the old orthography have
been put into modern letters, and from Latvian into English. The language itself is that
of 1905, so some words and sentences sound unusual today. That is how it is meant to
be.

Old, foreign and obscure words are explained at the end of each section, where they
first appear. All of them together are in the glossary at the end of the book, along with
the table of old measures.

Square brackets [like this] mark places where the scan was damaged or cut off and the
word has been restored from the context; […] means the word cannot be read.

I N  T H I S  B O O K

salting and drying meat sausages and the smoke-house fish milk, butter and cheese

eggs fruit, berries and mushrooms garden stuff and souring
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I
Keeping and preserving food

✦  ✦  ✦
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The larder

1.  How the pantry is to be arranged
That articles1 of food2 may be kept the longer, care must be taken that the air in the
pantry is constantly dry. This is needful because some substances themselves contain little
water and keep only in dry air; others again greedily draw in the vapour of water out of the
air and are thereby soon spoiled; and lastly because in damp3 air the moulds develop the
more quickly and corrupt the things they have overrun. The air in the pantry must be at
least as dry as that out of doors, and it must be able to be renewed at all times. For this
purpose a window is to be made in each of two opposite walls of the pantry, and before it
fine wire screens are set. If it is not possible to make windows in two walls, then one
window is to be made in the door, which is likewise to be wired over4. In this way, without
the opening of the windows, the air in the pantry draws through continually and is
renewed. That flies may not establish themselves, the door must never be left open for any
length of time. — As regards the temperature in the pantry, it is better when it is low, yet
dry withal. If dry air and a low temperature are not to be had together in the pantry, then
it is in any case better that a high warmth should rule therein than an excess of damp. Very
many stores dry out quickly in a strong warmth and in dry air and thus keep the longer.
Only meat5 loses of its value under such conditions, for in the warmth the fat6 melts and


