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“Cet Almanach ,  d ’une Excess ive Rareté”– Vicaire
With the Arms of Madame la Vicomtesse 

Henry de Ségur

1. ALMANACH des marchés de Paris. Étrennes 
curieuses et comiques avec des chansons intéssantes, 
dédié à Marie Barbe, Fruitière Orangere. Dessiné 
gravé par M. Quéverdo. Paris: Boulanger, [1787].

24mo. Engraved bookplate on the upper free endpaper. [40] engraved 
leaves, 2 of which are trifold leaves, paginated variously. Contemporary 
richly gilt-stamped red morocco, spine richly gilt, gilt dentelles, green silk 
pastedowns, edges gilt. $8500.00

FIRST & ONLY EDITION. The only known copy of this spectac-
ular gastronomic almanac printed in 1787 and bound in a beautiful 
contemporary binding. Despite its extreme rarity, this almanac series is 
well-documented in both Grand-Carteret (no. 666 & reproducing two 
engravings) and Cohen (Guide de l'amateur de livres a gravures du XVIIIe siècle, 
1912, col. 20). 

After the almanac’s finely engraved title page depicting a street crier 
who has just tripped and fallen with her fruit – with the ubiquitous ex-
posed breast – there follows a single engraved sheet of important dates 
for 1787 (e.g. holidays) that has a light blue watercolored background. 
There are also several other engraved calendar sheets that are for keeping 
track of ones finances and have the days separated in columns of perte or 
gain (loss or gain). 

The central and most exquisite part of the almanac, however, are 
the twelve fine engravings of cris de Paris which are each accompanied by 
a short song about the vendor depicted. The vendors are selling various 



foodstuffs that correspond with the month and time of the year. Included are oranges, turkeys, fish, flowers, peas, cherries, apricots, cream, melon, 
sugar, chestnuts, & boudin. There is also one engraving showing Mademoiselle de Chasselas buying goods à la livre (by the pound) at the open market.

On the final leaf is an advertisement by Boulanger for other almanacs for sale with the choice to have them bound in either in leather or silk. 
The two trifold engraved tables are a twelve month calendar (six months on each) that lists the saints’ days. At the top of each month’s column is a 
small engraved illustration.

A very fine copy in a lovely binding with the engraved coat-of-arms bookplate of Madame la Vicomtesse Henry de Ségur mounted to the upper 
free endpaper.

We have had another almanac in this series once before (for the year 1784). It appears that with each year that it was issued, the illustrations are 
reprinted and then bound with the new calendars for that given year. In the almanac for 1784, the trifold calendar sheets were not engraved but were 
instead woodcuts with the text printed in red and black. 

A fine copy.
¶ Our almanac does not appear in OCLC. There is one location for the year 1782 (Rijksmuseum); two for 1784 (Harvard and the Morgan 

Library); and one which is undated (Bibliothèque nationale de France). Livres en bouche no. 179 for the year 1784 and Vicaire col. 17 for the year 1782. 



Gastronomic Wisdom in a Love ly Binding

2. ALMANACH DU COMESTIBLE, nécessaire aux 
personnes de bon goût & de bon appétit. Paris: 
Desnos, [1778, 1779]. 

Small 12mo printed in 4s and 8s. Folding frontispiece, woodcut head 
and tailpieces. 115, [5] pp.; 56 [misprinted as “55”], [4 blank] pp.; 180 pp. 
Contemporary red morocco, triple gilt fillet around sides, gilt floral device 
in corners and center of boards, spine gilt in five compartments with green 
morocco inlay, edges of binding with a gilt roll pattern, gilt dentelles, edges 
gilt, silk blue endpapers, the second part lightly browned. $8000.00

A lovely copy of the FIRST EDITION of this extremely rare and 
important gastronomic almanac. The majority of the first part of this 
book offers gastronomic advice in prose and poetry for each month 
with recommendations on what to eat and how to prepare and enjoy the 
foods available. 

For example, in the entry for March, there is a 4-page section entitled 
Notice sur la nombre des Convives dans les Repas des Anciens (notice regarding the 
number of guests in the meals of the elders); under the month of April, 
there is a one-page section entitled Choux d'Amerique describing cabbages 
which have just arrived from America and are now available in the gardens 
and shops in Paris; and in August, there is a recipe on how to conserve green 
peas. There are also various health recommendations sprinkled throughout 
the months. 

What then follows is, actually, rather amazing. There is a list entitled 
Choses remarquables par leur bonté en divers Pays (items remarkable for their good-
ness in diverse lands). The first gastronomic map (which, not surprisingly 
is of France), appears in Cadet de Gassicourt’s Cours gastronomique, 1809. 



This is generally believed to be the first representation of the regionalism of France’s foods. However, this list, the Choses remarquables, is a very similar 
concept, though not presented graphically, The list tells the reader what regions specialize in which foods. For example, figs should be from Marseille; 
chestnuts from Lyon; mustard from Dijon; quail from Chartrain; wild boar’s head from Troyes; and so on. 

Next are three Liste alphabétiques to educate the reader on the wines of France and abroad; the different liquors; and l’Art du Confiseur (the art of 
the confectioner). This is followed by a chapter of advice concerning wines from foreign lands that are being sold in Paris. The author warns that 
some of these wines don’t actually exist in these lands, and are, in fact, made from recipes in old books (!). And, lastly, there is a short section on the 
dangers of lethargic wines. 

The second section of the volume is made up of two parts. The first is a 117-page history entitled “Notice sur les repas des anciens.” While it 
is a historical text, it also reads as a study of the eating habits of people around the world. In the introduction the anonymous author explains that 
they have “looked for and looked through very many books...to make this second part interesting in relation to the history of Comestibles (edibles). 
Included are discussions of the culinary history of the Persians; Greeks; the Jews; people living in Asia and Africa and as on the islands of Jamaica and 
Barbados; and the “Nations Barbares de l’Amèrique” (mentioning the Iroquois and Huron tribes).

The final part contains recommendations on a healthy diet. First there is a discussion on drinking and eating in general then there follows an 
alphabetical list of various foods and drinks and their properties. Here is a small part of the 2 ½ page entry for wine:

VIN. Cette liqueur pure convient plus aux vieillards, aus sujets froids & flegmatiques, qu’aux enfans, aux jeunes gens & aux bilieux....

Le meilleur & le plus sain de tous les vins de France, est le vin de Bourgogne; il égaie, réchauffe, nourrit & porte peu à la tête. Le vin de Condrieux, dans le Lyonnois approche 
beaucoup du Bourgogne. Le vin de Champagne est plus léger, plus agréable, mais mois solide. 

Roughly translated to:

WINE. This pure liquor is more suitable for old people, cold and phlegmatic people, than for children, young people and the bilious...

The best and healthiest of all French wines is Burgundy wine; it cheers up, warms, nourishes & has little effect on the head. The wine of Condrieux, in Lyon, is very similar 
to Burgundy. Champagne wine is lighter, more pleasant, but less solid.



What is interesting about this almanac 
is that it came out decades before the 
birth of our modern understanding 
of gastronomy, and yet it helps to 
set the stage for what would follow 
in the first 30 years of the 19th century  
(Brillat-Savarin, Grimod de la 
Reynière, the emergence of provincial 
cookbooks, and an understanding 
of regional foods). For example, 
Grimod de la Reynière is widely 
considered to the be first food critic 
in history, but one can’t help but 
imagine that he was thinking of the 
Almanach du comestible when he began 
his ground-breaking Almanach des 
gourmands in 1803. 

With a lovely engraved frontis-
piece depicting an intimate dinner 
party, by Desraie. 

Bound in a particularly hand-
some binding. 

¶ OCLC: Harvard, University 
of Minnesota, New York Public 
Library, Yale, and one location in 
Europe. Not in Cagle, Oberlé, or 
Vicaire. 



The Lost  Beers of Germany

3. (BEER & WINE.) Biere-Logia. [Ham-
burg: Wiering, 1690.]

12mo. One double-page engraved frontispiece, large 
woodcut vignette on title page. 120 pp. A-E12. 18th-cen-
tury black pastepaper boards, gilt red morocco title 
label on upper board,  crease on lower board, expert 
restoration to edges of boards. $3500.00

The extremely rare FIRST & ONLY EDITION of 
this humorous and useful work on beers of Germany 
with a smaller section on wine. This book is one from 
a series of seven works entitled Die neu eröfnete lustige 
Schaubühne menschlicher Gewohn- und Thorheiten. The object 
of this series was to highlight and poke fun at the pas-
sions most common in contemporary German society, 
such as beer and wine; coffee and tea; tobacco; cheese; 
and sausage. 

To begin with we are presented with a dou-
ble-page engraving of a riotous gaming scene with 
coins spilled across the table and a devil holding up a 
spread deck of cards. There is a man in the foreground 
holding up a huge goblet in one hand and petting a 
dog with another. Standing behind him is a devil with 
both of his hands folded into the sign of the horns. 
Interestingly, in addition to sticking their tongues out 
and having goat ears and horns, both of the demons 
are also wearing glasses. On the title page there is a 
woodcut of civilized men enjoying a meal at a table 
with their pipe and beer.



The bulk of this book is comprised of humorous writings about beer and 
wine interspersed with poems. The first part is a thirty page “oration” on the many 
uses for barley which include beer making; cooking them up into groats with either 
milk or meat broth; and grinding them into flour to make bread with. Included are 
instructions for how to make the bread.

The next section is an alphabetical list of beers being brewed in Germany at 
that time. This is of great historical interest as most of these beers are no longer 
being made. Among the 94 different beers are Braunschweigische Mumme; Clune im 
Mecklenburgschen; Gose zu Goßlar; Kiwit; Lumpenbier zu Wernigeroda; Mordt und Todtschlag; 
Schlipschlap; Tuchstein zu Königslutter; and Zerbster Bier. The first record of Braunschweigische 
Mumme beer comes from the late 15th century and its popularity lasted until the late 
18th century. Mumme was traditionally made with herbs, spices and stone fruits 
(usually plums or prunes).1 Mordt und Todtschlag was a rich, hearty, and dark lager 
“brewed for the knights of Kyritz an der Knatter as early [as] the 17th century.”2 

Pages 47-86 contain a long song about the joys of drinking beer and wine. 
We are told that wines from Paris, Orleans, Anjou, Bordeaux, and Aix are “not 
only healthy and good for the stomach but also very beautiful.” However, the writer 
then goes on to announce that Rhine wine is by far the best – better than wine 
from France – and adds the little quip: “Der edle gute Wein vom Rhein / Ist aller 
Mahlzeit Ehr und Schein” (the noble, good wine from the Rhine is the honor and 
glory of every meal).

Following this song are long humorous poems regarding gourmet guilds (die 
Schlemmer Zunfften) made up of pigs, donkeys, wolves, rabbits, and then monkeys. 
Finally the book ends with several drinking and feast songs including an ode to 
Bacchus.

In very good condition.
¶ OCLC: four locations outside of the United States.

1 For more on Mumme beer go to https://www.beerblefish.co.uk/blogkeeping-mumm/.
2 For more information on Mordt und Todtschlag beer go to: https://drizly.com/beer/lager/
dark-lager/schwarzbier/kyritzer-mord-und-totschlag/p59464 



Shee t s  of  “Genius” Trave l  the World

4. (BOX lined with printer’s waste.) Hosking’s, Oxford Street Trunk Maker. [London, c. 1833.]

36.5cm tall x 35.5cm wide x 32cm deep. Wooden box made of English pine, exterior covered by a fabric stamped and painted with a faux cane rattan design, 
brass studs around edges, considerable wear overall, original metal clasp (stamped “Hobson”) and lock present, remains of a few trunk stickers on exterior, 
evidence that there was once a leather handle to the lid (now missing), bottom is bare wood, one inset box tray inside (with linen bottom),  leather hinges 
for upper lid, linen hinges holding the lid in place once open, entire interior of the box lined with recycled and decorated paper. $1500.00

The history of  the book sometimes involves the history of  recycling. 
In this particular case, it is also tied to the history of British Imperialism 

and travel. The current wooden box was made by Hosking’s of Oxford 
Street, trunk makers for camp equipment for those traveling to 

India. As noted on the engraved and illustrated label inside the 
trunk’s lid, they make and carry “Military Portmanteaus Trunks 
and Camp Equipages...Tin Cases & India Trunks, Packing Cases 
of Every Description.” During this time, India was under the rule 

of the British East India Company and travel from Britain to India 
had just been reduced from six months to two. Small trunks such as 

these were made with such voyages in mind.
The paper which lines this wooden box comes from sheets of 

Alexander Paton’s The Triumphs of genius, Cupar [Scotland]: Tullis, Printer 
to the University of St. Andrew’s, 1822. The book itself is quite rare 

(only three copies recorded in OCLC, all of which are in UK libraries). 
In his notice “To the Public,” Paton expresses confidence about the pend-

ing reception of his book: “The Author of the following Essay, deems it 
unnecessary to advance any reason for having brought it before the public.” 

At least we know that his investigations into genius, or as Paton called it, 
“the blaze of intellectual superiority” (p. 53), saw different parts of the world, 

even if from inside a trunk.





What is of particular interest in this example of recycled printed 
sheets is that the trunk makers decided to also decorate the paper with a 
blue dot design made up of two different sized dots arranged to form a 
diamond pattern. The blue paint appears to have been applied by block 
printing, as was often done to make endpapers for books. It may be that 
the purpose was to help obscure the printed text of the reused sheets from 
Paton’s book. But whatever the reason, it creates a charming effect that 
goes nicely with the exterior pattern of cane rattan which has a dark blue 
background and is similar in scale.

The printer “Robert Tullis (1775-1831) moved to Cupar in 1797 and 
founded the company of R. Tullis & Company, initially as a bookshop 
and bindery. In 1803 he acquired a printing press and established the Tullis 
Press which succeeded in capturing the commercial printing market in 
Fife and its surrounding area and, between 1803 and 1849, published more 
than two hundred books. He was appointed printer to the University of 
St Andrews in 1808. In 1809 he added to the company the Auchmuty pa-
per mill in Markinch, becoming one of the earliest paper manufacturers 
in Scotland, and in 1822 began publishing the Fife Herald.” – University of 
St. Andrews Special Collections blog. 

Although suffering from use and overall wear, a solid and attractive 
box, showing the patina of time and travel. 



The Business of be ing a Baker in 17th-century France 
& the Breads that were Made

5. (BREAD.) Le Rebours, François de Paule. Essay et 
tarif, du pain bis, blanc & jaunet. Orleans: François 
Boyer, 1682. 

Small 8vo in 4s. Woodcut device on title page and one woodcut initial. 1 
p.l., 78 pp. Contemporary limp vellum wrappers, jaap edges, lower portion 
of lower free endpaper torn away.  $7500.00

The extremely rare FIRST EDITION of François de Paule Le Rebours’ 
history of the various bread regulations for the production of pain bis 
(wholewheat bread), pain blanc (white bread), and pain jaunet (yellow bread, 
somewhere between white and wholewheat bread). 

The Essay discusses the history of such regulations; how they were 
enforced; the names the many bakers that were involved in the administra-
tion of the rules as well as those that broke them; how the prices of bread 
were arrived at and when; the specifics of those prices; who the master 
bakers were in Orléans; a discussion of the milling of flour; recorded 
complaints of the inequality of bread being sold at different bakers shops; 
proportions of different ingredients to make bread measured in mines (1 
mine = 17.29 gallons); and the value of different flours. 

The final section gives the taxes and regulations for various breads 
as of August 1680 and June 1681. For each type of bread, the price chart 
gives a price for the loaf of bread based upon different prices for its flour. 
It is interesting to note that the loaves are large: they weigh six pounds 
each. The first part covers pain bis and here we learn that pain bis is made 



up of two parts second tier wheat flour and one part rye. The price for 
the flour begins at 44 sols per mine. Pain blanc is then described, where it 
is described as being made from the best flour (which costs about 20% 
more than the 2nd tier flour). Again, prices are given for the cost of the 
bread in relation to the cost of the flour. The last part covers pain jaunet 
and, like the others, it specifies how many loaves of bread can be made 
from how much flour and what the loaves should cost relative to the flour 
cost. Interestingly, it is more expensive than pain blanc even though the 
flour is the same price. 

With the title in manuscript on the upper wrapper and an owner-
ship inscription of “Arnoy Dufoudras” on p. 1, both in a contemporary 
hand. 

In very good condition and in a nice contemporary binding. 
¶ Herluison, Recherches sur les imprimeurs & libraires d’Orléans, no. 328; 

OCLC: Newberry Library and one location outside of the United States. 



In a Love ly Contemporary 
Mexican Binding

6. BRILLAT-SAVARIN, Jean Anthelme. Fisiologia del gusto. 
Mexico City: Navarro, 1852.

4to. Steel-engraved frontispiece and numerous wood engravings in the text. viii, [9] - 414, 
[1], [1 - blank] pp. Contemporary mottled calf, gilt-roll pattern around sides, edges of 
boards partially gilt, spine richly gilt in five compartments, raised bands, title in gilt on 
spine, endpapers and pastedowns browned around edges (at turndowns of calf under 
the paper), frontispiece illustration mounted to leaf of extra thick paper (as issued) with 
caption “BRILLAT-SAVARIN” and “C. de Gonet, Editeur” printed on the thick paper.
 $5500.00

The First Spanish Language Edition of Brillat-Savarin’s (1755-1826) famous book 
in gastronomy. Interestingly, this was the first time the Physiologie du gout appeared 
in translation and it was printed two years before the first English language edition 
(United States, 1854) and seventeen years before the first edition appeared in Spain.

This Mexican edition is translated by Eufemio Romero and, occasionally, he 
uses Mexican Spanish words to explain what was meant in French. For example, 
omelette is translated to tortilla and quesadilla. Both of these terms come directly 
from the cuisine of Mexico. A tortilla is a thin unleavened flat bread made from corn 
first made by the peoples of Mesoamerica. A quesadilla is traditionally a tortilla that 
is filled with Oaxaca cheese and then cooked until the cheese is melted. We have 
not been able to find too much about Romero’s life, but he did publish a variety of 
works in other subjects.1

1 Romero wrote a book about Liberal Reform in the Plan of Ayutla in 1854; a work on 
business accounting; and another on the making of lace. Apparently, a short biography and 
timeline of his life appears in La incognita y otras obras, Xalapa Universidad Veracruzana, Instituto 
de Investigaciones Linguistico-Literarias, 2014, but we have been unable to access the text.



As noted by the culinary historian Jeffrey Pilcher, 
“French influences came to permeate nineteenth-century 
Mexican cooking literature.”2 Evidence of this appeared 
in kitchen manuals, the women’s pages of newspapers, 
and cookbooks. Even Simón Blanquel, in his Novísimo arte 
de cocina (1831, and possibly the first cookbook printed in 
Mexico), begins his work “in the tradition of classically 
trained French cooks, with a discussion of stocks, noting 
that these served as the foundation for all other prepara-
tions.”3 By the end of the century, in 1893, Rodriguez y Co. 
would publish Jules Gouffé’s Le livre de cuisine in Mexico City 
(first edition Paris: 1867, printed in Mexico as El libro de 
cocina) with illustrations by the famous woodcut artist José 
Guadalupe Posada (1852-1913) and an appendix of Mexican 
recipes from an unidentified “cocinera Poblana.” As much 
as Mexico was in the process of developing its own voice 
through its own cuisine and indigenous ingredients in the 
19th century, it was also fascinated with French culinary his-
tory and refinement. It was within this context that Brillat-
Savarin’s foundational work in gastronomy came to Mexico 
to be translated, for the first time, into another language. 

The steel-engraved frontispiece and the many wood 
engravings in the text are from the 1848 French edition of 
the Physiologie du Gout. They are attributed to “Bertall” on 
our title page. Bertall (1820-1882), was born the Vicomte 
d’Arnoux Comte de Limoges Saint-Saëns Charles Albert 
 

2 Pilcher, Jeffrey M. ¡Que vivan los tamales! p.63.
3 Ibid.



 d’Arnoux. He took his name “Bertall” at the recommendation of his friend Balzac, 
a writer for whom he had made numerous illustrations. Known for his sensitive and 
carefully drawn caricatures, Bertall illustrated more than thirty works, including gas-
tronomic subjects such as Briffault’s Paris à table (1843) and his own work entitled La 
Vigne (1878).

After comparing the illustrations in the Mexican edition with Bertall’s French 
edition, it is apparent that not all of the steel-engraved plates and wood engravings 
made their way to Mexico City. The mounted frontispiece engraving used in the 
Mexican edition is an illustration that follows page “x” in the French edition and 
the frontispiece in the French edition (captioned “Les Sens”) does not appear in the 
Mexican edition. Additionally, the six other full-page steel engravings, a few smaller 
wood engravings, and all of the decorative initials that are in the French edition, do 
not appear in the Mexican edition. Lastly, it should be noted that the wood engravings 
used in the Mexican edition are clearly worse for wear and their impressions are of a 
lower quality. 

One final difference is in the content. In the French edition the “Table des 
Matières” is bound at the end. It is 4 pp. long and is very detailed. In the Mexican 
edition, there is an “Indice de los Capitulos de Este Tomo” at the beginning which 
is only 1 p. long and reads as a table of contents. In the Mexican edition there is no 
index at the end. 

There are several marks of provenance. On the verso of the upper free endpaper 
is the bookplate of “Ma. Del Carmen López Segovia” depicting a globe, some books, 
and a quill pen on a desk with a painting of a ship at sea hanging above it. Also on the 
verso of the upper free endpaper as well as the verso of the lower free endpaper is the 
private library stamp of “Biblioteca del Lic. Francisco Lopez Alvarez” stamped in blue 
ink.  Lastly, there is an early signature of “Andrés Chárari” on page [29].

Bound in a handsome contemporary Mexican binding.
In very good condition.
¶ OCLC: Morgan State University, University of Arizona, Los Angeles Public 

Library, University of California (Berkeley and San Diego), Indiana University, 
Harvard, University of New Mexico, University of Texas (Austin), and four locations 
outside of the United States.



With an Early French Rec ipe Using
Potatoes to Feed the Poor

7. BUC’HOZ, Pierre Joseph. L’art alimentaire. Paris: Chez l’Au-
teur, 1783.

12mo. Woodcut vignette on title page, woodcut head and tailpieces. 3 p.l., 352 pp. Beautiful 
gilt-stamped red morocco in the style of the period, triple gilt fillet around sides, gilt floral 
device in corners, spine richly gilt in six compartments, green morocco label on spine, 
raised bands, edges of binding with gilt fillet, gilt dentelles, edges gilt, marbled endpapers.
 $3250.00

A lovely copy of the rare FIRST EDITION of Buc’hoz’ cookbook and guide to 
healthy eating. Including a wide range of foodstuffs, each of the 321 recipes is num-
bered and then indexed at the end. 

In the preface Buc’hoz declares that “this work is one of the most interesting 
to man, since it deals with the foods which are the most beneficial to his life, and it 
explains the way of preparing them.” He also notes that many of the foods included 
may not appear “useful” “at first glance,” but that they are appetizing and healthy.

The recipes are not written in any particular order. Some of the dishes included 
are kohlrabi bread; a non-alcoholic wine; Massepains de Pistaches à la comete; carrot jam; 
an infallible method for curdling milk to make cheese; bouillon; almond milk soup; 
potato bread; brie cheese; “artichoke surprise” (artichokes stuffed with tiny pigeons); 
Mousse de Chocolat;  soup made without butter or fat; and violet marmalade. There are 
also a number of recipes for jams; syrups; vinegars; ratafias; liqueurs; and wines. There 
are very few recipes calling for meat and a large number of directions for preparing 
fruit and flowers.

Recipe no. 263 is a very interesting 7 pp. section describing how to prepare a 
large-scale rice dish for the poor. Entitled a riz économique, it is an early example of a 
soup kitchen recipe (in this case, coming from the Paroisse de Saint-Roch in Paris) 
In addition to rice, it includes potatoes, bread, pumpkin, turnips, butter, salt, and 



water. As was usual at this time period for such recipes, it also includes 
the amount of wood needed to cook the dish. For 21 livres, one can pro-
duce roughly 425 pounds of food.

It should be noted that this is an early use of potatoes in France. 
During this time period, Parmentier was fighting to introduce the potato 
into people’s diet to counteract food shortages. Considering that many 
French people in the 18th century believed that the potato caused leprosy, 
it is not surprising that its introduction would first begin in efforts to 
feed the poor.

After the list of the ingredients and their market price, Buc’hoz de-
scribes how to make the riz économique and provides general remarks on the 
dish. Within these reflections, he notes how potatoes could be of great 
help in feeding the poor. 

Les avantages qu’on retire de la culture des pommes de terre sont connus dans 
tous les pays où on les cultive. Elles servent de salubrité aux hommes, & offrent 
une ressource assurée dans des temps de disette. Leur salubrité est prouvée par 
le grand usage qu'on en fait en beaucoup de Provinces du Royaumes aussi les 
Citoyens zélés pour le bien de l'humanité, s'occupent à encourager cette culture si 
utile au pauvre peuple.

Roughly translated to:

The benefits of growing potatoes are well known in all the countries where they are 
cultivated. They serve as health for men, and offer a guaranteed resource in times 
of scarcity. Their healthiness is proven by the great use that is made of it in many 
Provinces of the Kingdoms also the Citizens zealous for the good of humanity, 
are busy encouraging this culture so useful to the poor people.



Pierre Joseph Buc’hoz (1731-1807) was an encyclopedic author who wrote on numerous subjects, 
including vegetables, apricots, minerals, domestic animals, insects, tobacco, perfume, tea, coffee, 

and diet. He began as a lawyer, but quickly gave it up for medicine and botany.  After being a 
doctor to King Stanislaw I of Poland and then to the brother of Louis XVI, he established 

his reputation as a botanist when he published his Histoire naturelle du règne végétal in 1774. 
In fine condition and bound 

in a lovely binding.
¶ OCLC: Library of 

Congress, Indiana University, 
National Library of Medicine, 

and three locations outside 
of the United States.



The “Henchmen of Bacchus”

8. LE CARNAVAL de la Barbarie et le temple des Yvrognes. Fez, 
Barbarie: N.p., 1765. [Bound with:] LE TEMPLE des Yvrognes. Fez, 
Barbarie: N.p., 1765.

8vo. One engraved title page vignette. 67 pp.; one engraved title page vignette. 64 pp. 19th-cen-
tury maroon quarter morocco over marbled boards, velum tips, red-speckled edges, faint 
dampstaining. $5000.00

The FIRST & ONLY EDITION of these two rare works concerning the excesses of car-
nival, purporting to have been printed in the city of Fez in North Africa. (Barbary is the 
coastal region that included Algiers, Tunis, Tripoli, and Morocco.) The mysterious author 
(“M. De M***”) has written two heavily annotated satirical poems that seek to unveil the 
excesses of carnival for the horror that the author sees them to be. We are introduced to the 
author’s feelings in the preface to the first work.

Voilà ce que je pense en général de ces sortes de fêtes où l’innocence succombe souvent aux séductions & 
se pert & où on passe souvent toutes les bornes de la bienséance. Je ne crois pas, que j’auray beaucoup de 
contradicteurs sensés en cela, car en remontant...jusqu’aux prémiers tems de L’institution de ces fêtes, on 
trouvera facilement, que les anciens ne faiSaient pas toutes les singeries & les folies outrées & poussées 
jusqu’aux derniers excès, que l’on voit de nos jours; au contraire, une innocence naturelle, une crédulité 
simple & ignorante, des repas frugals où l’abondance régnait dans la profusion, & enfin des jeux & des 
divertissemens bornés & modestes étaient les loix fondamentales de toutes les réjouissances du Carnaval.

Roughly translated to:
 
This is what I think in general about these kinds of festivals where innocence often succumbs to seductions 
and gets lost and where we often cross all the limits of decorum. I do not believe that I will have many 
sensible opponents in this, because going back to...the first times of the institution of these festivals, we 
will easily find that the ancients did not do all the antics and the outrageous follies pushed to the ultimate 



excesses, which we see today; on the contrary, a natural innocence, a simple 
and ignorant credulity, frugal meals where abundance reigned in profusion, and 
finally limited and modest games and diversions were the fundamental laws of 
all the Carnival festivities.

The author blames the “henchmen of Bacchus” for the excesses that had 
developed in the celebration of carnival. It is interesting to note that the 
annotations to the poem are lengthier than the poem itself.

The second book contains two chapters in which the author inves-
tigates why Bacchus is represented wearing horns on his forehead; various 
methods of inebriation; and the evils that result from excessive drinking. 
Interestingly, on pages 47-49 of the second book, the author describes the 
travels of “Jerome Benzo” (most likely referring to Girolamo Benzoni) 
to Mexico and Nicaragua. In these notes he describes how Benzo either 
experienced or witnessed people using tobacco, cohoba and datura. Cohoba 
and datura are highly intoxicating psychedelics. Cohoba is made from the 
seeds of the cojobana tree and and datura is a nightshade flower. Both were 
used for medicinal and ceremonial purposes in pre-Columbian America. 

The title page for each book is decorated with a highly detailed 
engraved vignette. The first title bears a depiction of Pan carrying a wine 
basket on his back that is filled with Carnival masks. The second engrav-
ing has Pan shining a light on a scene of drunken, glutenous debauchery 
that is presided over by Bacchus and with a horned goat’s head adorning 
the crown of Bacchus’ chair. Both are spectacular.

In good condition.
¶ OCLC: New York Public Library, Yale, Harvard, Wayne State 

University, and ten locations outside of the United States.



Attack the Baker !

9. (CHILDREN’S GAME.) Boulangerie. [France.] c.1920.

57.5cm x 68cm x 13cm. Carnival knock-down game made of wood, papier mâché, and fabric, painted in shades of red, yellow, blue, green, white, and brown, 
moderate overall wear.  $2000.00



An exceptional survival and possibly unique. This a knock-down car-
nival game (jeu de massacre) from France, colorfully painted and amazingly 
still intact. The game is made up of a wooden storefront surrounding 
three knock-down characters who appear as though they are standing 
behind a counter. The shop is a bakery, with “BOULANGERIE” painted 
at the top. On the sides, as though written on the storefront windows, 
is painted “PAIN DE GLUTEN” (gluten bread) and “CROISSANTS.” 
Behind the figures is a curtain made of red and white checked cloth. 

Each of the characters has a silly look on their face, as though antici-
pating the next projectile coming their way. Two are female shop assistants 
in white aprons and one is a male baker in a white coat with tie. What is 
especially funny is that all three are part human and part food: the first is a 
woman whose face is a tarte au fraise (strawberry tart) that looks innocently 
to the left; the second is of a brioche-headed assistant who smiles and looks 
to the right; and the third is the baker whose head is made up of a loaf of 
bread. He sports a green tie and has a smirk on his face, his left eye looks 
straight ahead while the right looks right under an arched eyebrow. All of 
the figures are made out of papier mâché and are hand-painted in blue, green, 
white, yellow, red, brown, and black. 

This game gives us a glimpse into the gastronomic world of chil-
dren in early 20th-century France. Like children’s books, games open up 
an imaginative world made of fantasy and story. Unlike books, however, 
games include play and social interaction, and with jeux de massacre such as 
ours, were actually meant to have things thrown at them. For this reason, 
it is not surprising that not many survive. This is a charming and lovely 
exception.

In good condition.



A Lovely Portfo l io of Orig inal
Waterco lors & Drawings 

10. (CHILDREN’S LITERATURE.) Arnold, Ann. The adventurous chef: Alexis Soyer. 2001.

Each leaf is 15 x 22 inches. [30] ll. Original illustrations in ink and watercolor on Arches 100% rag paper.  

Price for the portfolio: $7000.00

The original artwork for a gastronomic children’s tale about Alexis Soyer (1810-1858), the brilliant 19th-century chef, impresario, 
and friend of Florence Nightingale. The Adventurous Chef: Alexis Soyer was published by Farrar, Straus and Giroux in 2002. In the current 
portfolio we are offering thirty of the thirty-two original leaves used to make the book. All are simply lovely. 

Arnold’s picture book tells the story of Alexis Soyer’s rise to fame as a chef with a strong social conscience who used his standing, prestige, 
and political connections as chef of London’s famous Reform Club to promote the causes that meant so much to him. During Ireland’s hor-
rendous potato famine, Soyer designed and set up soup kitchens to feed the starving, and during the Crimean War he partnered with Florence 
Nightingale in an effort to nourish the soldiers at the front who were dying from hunger, disease, and frostbite as much as from their war wounds.

Ann Arnold grew up in Marin County and has always been an artist. She went to an independent high school called the Urban 
School of San Francisco and there she studied art under Robert Quagliata. After high school she went to UC Santa Cruz where she 
focused on etching and met her lifetime companion, antiquarian bookseller, Ian Jackson. In the 1970s, Ann and Ian moved to Berkeley a 
block away from Chez Panisse. They quickly became friends with Alice Waters and, later, in 1991 Ann partnered with Alice to illustrate 
a children’s cookbook and story called Fanny at Chez Panisse: a child’s restaurant adventures (about Alice’s daughter). Twenty-five years later 
she illustrated Alice’s second children’s book entitled Fanny in France: travel adventures of a chef’s daughter.

The portfolio comes with a copy of the first edition of the printed book signed by Ann Arnold. 
In very good condition.





A Coquet t e  with your Bonbons

11. (CONFECTIONERY wrappers.) Abel Bourdet, confiseur. Paris: 
[c.1830s].

Oblong: 28cm x44cm. Eight engravings, hand-colored  in pink, green, red, yellow, and blue, signs of 
having been folded twice, spotting (from food?), one corner dog-eared, light chipping to two edges.
 $800.00

A rare survival of an uncut sheet of lovely French confectionery wrappers produced by the 
Parisian confiseur, Abel Bourdet of the rue Beaubourg. The uncut sheet is divided into eight squares 
and each square contains a hand-colored engraving displaying a scene that is accompanied by a 
rebus puzzle that – once solved – describes the scene. 

For example, one image shows an elegant sitting woman. Her hair is in a bow at the top of 
her head and she is wearing a pink gown. Standing next to her is a younger woman, probably a 
maid, helping her. The symbols at the bottom of the engraving show a wing, a hedge, a rooster, 
followed by the letters “ette.” In French this would be “aile-haie-coq-ette,” or “elle est coquette” 
(she is flirtatious). Another shows two women walking, both in long dresses and with long curly 
locks, one is holding a fan. The answer to that rebus is “promenade espagnole” (“pr” + a bone 
(“os”) + “menade” + a snake (“essss” a snake sound) + a bread (“pain”), + “gnole”). 

Due to the size of each image, it is possible that these were used to either wrap around 
individual pieces of candy or as an illustration on the top of a box of confections. Interestingly, 
in Cambon’s Almanach des commerçans de Paris for 1835, Bourdet is listed under two different types 
of businesses, both of which relate to this piece of printing. He is included in the “Confiseurs” 
section (p. 319), which would make sense as a maker of bonbons, but he is also included in the 
section for “Papier de fantaisie pour cartonnage, reliure, etc.” (p. 720). This would support the 
possibility of these colored rebus illustrations being intended for a decorative box of some kind.

Although the page is somewhat spotted and worn, the areas of the illustrations remain crisp 
and bright and are free of blemishes. 

At the center of the sheet is engraved “à Paris, chez Abel Bourdet, Rue Beaugour[g] N.o 19.”





On Chewing Coca Leaves

12. DEMARLE, Louis Gustave. Essai sur la coca (erythroxylon coca) du 
Pérou. Paris: Rignoux, 1862.

4to. 53 pp. Quarter calf over marbled boards in the style of the period, vellum tips, untrimmed.
 $3000.00

The extremely rare FIRST & ONLY EDITION of Louis Gustave Demarle’s early and important 
study of erythroxylon coca, the plant used to make cocaine. Sections discuss the taxonomy of the plant; 
the history of previous scientists who have written about the plant; the history of the tribes in 
Peru cultivating and ingesting the leaves (going back to the mid-16th century); where and how it is 
cultivated; how it is processed; how some tribes smoke it; the recent experiments by other scientists 
(including how a pharmacist is currently selling it as a café in Paris); cocaine’s effect on the body; 
concerns about the hallucinations that coca can produce; and a comparison with hashish. 

At one point in the essay, Demarle also describes how he has made his own fermented cocaine 
drink. He mixed 50 grams of the leaves to 125 grams of sugar and 125 grams of honey, in 1000 grams 
of water. After 22 days, it was “the color of Malaga wine, had the smell of tea, was lightly sweetened 
though with a notable bitterness.” He then describes methods of distilling it and purifying the 
cocaine.  

For thousands of years Peruvian tribes have used the leaves of the erythroxylon coca plant 
for medicinal and ceremonial purposes. The plant played an important role in Inka civilization 
as a stimulant that was enjoyed throughout the day. In the mid-16th century, when Spaniards 
first became aware of the use of the leaves by the indigenous peoples of Peru, they deemed it a 
“savage means of intoxication” and persecuted those who used it.

By the 19th century, European scientists were beginning to experiment with the leaves as an 
anesthesia. During the 1880s, Freud was conducting tests with cocaine and its possible use as a 
treatment for opioid addiction. By the end of the 19th century, scientists had discovered how to 
make it into a powder and from there it began to be used on epidemic proportions, resulting in 
its prohibition in 1914. 

In very good condition.
¶ OCLC: Field Museum Library (IL), Wood Library and Museum of Anesthesiology, 

and two locations outside of the United States. 



“Of the Greates t  Importance for
the History of Food”

13. FAYARD, Ervé. Galen sur la faculte dez simples 
medicamans. Limoges: Noalhe, 1548. 

8vo. Woodcut title page device, historiated woodcut initials, woodcut por-
trait, and a large woodcut device on the colophon page. [208] ll. (A-2D8). 
Contemporary calf, gilt-stamped central medallion on each board, “Rene” 
gilt-stamped on the upper board, “Syret” gilt-stamped on the lower board, 
corners and head and tail of spine expertly restored, occasional thumbing 
and spotting, expert restoration to the colophon leaf (not affecting text).   
 $15,000.00

The very rare FIRST EDITION of the first complete French translation 
of Galen’s On the capacities of simple medicines, a treasure trove of information 
on the understanding of various foodstuffs and their use in medicines in 
the ancient world. 

This is a particularly nice copy as it is bound in a contemporary 
binding that bears the owner’s name stamped in gilt on the upper and 
lower boards “Rene / Syret.” There are also contemporary manuscript 
marginalia in French on the first 17 pp. in a single had. The subjects of 
the writings include botany, chemistry, and medicine. On the recto of 
the upper free endpaper are notes concerning astringents, purgatives, and 
mandrake. It may be that these annotations are by Rene Syret.

As the culinary historian Ken Albala has noted in his Eating right in 
the Renaissance, “The dietary genre underwent several important changes 
in the mid-sixteenth century. The most important of these was a deeper 
appreciation, respect, and in some cases, adulation of Galen” – (p. 30). 
The French editions of Galen fit within this revival. A French translation 
appeared in 1530 (printed by Simon de Colines), but it was incomplete. 



Ervé Fayard was the first to provide a full translation into French of all eleven 
books and he did so with accompanying extracts from other works in medical 
botany (primarily from Jacques Dubois and Leonhart Fuchs).

Galen wrote this work during his “stay in Rome (from AD 169 onward)...[and 
it] contains the bulk of Galenic theoretical and practical pharmacology.”1 Books I-V 
discuss the theoretical aspects of the relationship between the body and food, how 
food sustains the body, and the different ingredients used in making medicines. Book 
IV gives attention to different flavors to be found in food and how they “can be 
matched with the four principal qualities of heating, cooling, moistening and drying” 
that are fundamental to Galenic medicine.2 For Galen, the body’s health or illness 
is determined by the balance of these qualities in each person, and as each person is 
different, so too is the combination of these elements. 

But to find and maintain health, people must know the characteristics of dif-
ferent foods they consume and the ingredients used in medicine. Galen calls these 
pharmacological building blocks “simples” and in the second half of the book, 
he provides an alphabetical guide: books VI-VIII cover plants, book IX minerals, 
and books X and XI animal products. These entries discuss the properties of 
the foodstuff (or mineral), its flavor, general tendencies, and effect on different 
constitutions. 

The first half of the book is of interest to the history of gastronomy for its 
theoretical discussion of food and its effect on the body. The second half of the 
book is rich with information from the ancient world about the different foods 
that were eaten and how they were understood. Here we find separate entries on a 
wide range of foodstuffs including truffle; cucumber; sesame; marjoram; different  
 

1 Iolanda Ventura, “Galenic Pharmacology in the Middle Ages: Galen’s On the capacities of 
simple drugs and its reception between the sixth and fourteenth century,” in Brill’s companion to 
the reception of Galen, vol. 17, p. 393.
2 John Wilkins, Herbal history research network, 9 September 2019. See https://www.herbal-
history.org/home/a-translation-of-galen-simple-medicines-books-1-11-into-english-part-
two/.



types of grapes (with mention of the harvest); almonds; 
chamomile; anis; juniper; plantain; asparagus; wormwood; 

raspberry; shallot; liquorice; broccoli rabe; bay laurel; olive; 
sage; ginger; wheat; mint; thyme; cannabis; capers; carda-
mom; carrots; nuts; cinnamon; plum; salt; sugar; sassafras; 
rosemary; roses; turnips; purslane; watercress; pepper; basil; 
honey; lettuce; milk; barley; strawberry; fennel; fig; endive; 
clove; beet; coriander; cabbage; saffron; onion; cumin; spin-

ach; cheese; oil; hazelnut; bread; pistachio; pine nut; pea; vi-
olet; lichen; apple; peach; lemon; orange; pumpkin; tamarind; 

mustard; wine; vinegar; oregano; and so on. These entries also 
function as a dictionary of edibles with multilingual spellings 

and multiple names for each food. For example, for the entry on 
carrots, we have the following spellings: careum, caroon, caros, 

carui, carus, cordumenum, and for “vulgayre” spellings carottes 
and carvi. 

Galen (129-216 AD) was born in Pergamum in Asia Minor and 
began by studying philosophy. He was influenced by Aristotle but 

by 164 AD, he was studying medicine and had settled in Rome. John 
Wilkins, in his biographical entry for Galen in Culinary biographies (ed. 

Alice Arndt), has noted that “Nutrition and dietetics lay at the heart 
of Hippocratic medicine; Galen calls that the most useful of the three 

branches of medicine, and links it to the second branch, pharmacology, 
through cross-referencing between his main food treatise, On the properties 

of foods, and an important work on drugs, On the properties and mixtures of 
simple medicines. These are of the greatest importance for the history of 

food” – p. 171. The culinary historian Alan Davidson has also identified 
Galen as a gastronome: “Galen was a fluent writer who never lost the op-

portunity to reminisce on country ways in Asia Minor, on student life in 
Alexandria, or on fine foods and wine-tastings in Rome” – Oxford companion 

to food, p. 329. 



“The position of Galen as the greatest physician of classical antiquity after Hippocrates and the most influential during the Middle Ages, is 
so unquestioned, and his system forms so distinctive a part of the history of medicine that it is hardly necessary to give references to the literature” 
– Ferguson, Bibliotheca chemica, p. 298.

A handsome woodcut portrait of Ervé Fayard appears on the verso of A5. Printed within an ornamental border, below his likeness it explains 
that he is from Périgord and that all errors in translation are his own. Fayard was a doctor who was born in 1507. This is the only work by him that 
we have been able to trace and, according to our research, it is the earliest vernacular edition of this work by Galen. 

On the title page is what appears to be an early ownership inscription (Bruquier or Bruguier) as well as calculations on how many years are be-
tween the date of publication (1548) and the year 1733. On the colophon page are additional early ownership inscriptions and pen trials.

At the end is a very useful 25 pp. index listing all of the “simples” discussed in the book. The first 13 pp. are arranged alphabetically by their 
Latin names and the remaining 12 pp. is an index of the same words in French.

The work also comes with two early 15th-century manuscript fragments from the binding. They were originally vellum stubs that had one edge under 
the pastedowns and  the other edge stitched to the free endpapers and the text block (one for the upper and one for the lower). Because of their age, they had 
cockled and were damaging the binding and endpapers so we removed these two fragments during conservation. The two fragments come with the book.

In good condition.
¶ OCLC: Yale, New York Academy of Medicine, National Library of Medicine (incomplete), and four locations outside of the United States.



An Irishman writes  one of the Firs t
Engl i sh Books on Fruit

14. THE FRUITERERS secrets. London: Jackson, 1604.

Woodblock printer’s device on title page, woodblock head and tailpieces, 
and three historiated initials. 4to. 2 p.l., 28 pp. Bound in blue wrappers and 
preserved in a quarter blue morocco slipcase. $17,500.00

The very rare FIRST EDITION of one of the earliest English works 
written solely about  the collecting, storing, and transporting of fruit. On 
the title page is the claim that “No Treatise to this purpose [has] hereto-
fore [been] published.” The dedication and introduction are signed “N.F.”

The study of fruit is a study of one of humankind’s greatest plea-
sures in eating. Fruit has always been a natural and ready source of flavor 
and sweetness that comes out of a millennia-old relationship between 
man and nature. From grafting to importation to careful identification, 
fruit trees, bushes, and vines have evolved overtime to become part of 
our menus as well as ingredients in our apothecaries. The fruiterers secrets is 
important in this history and it is one of the earliest and rarest English 
works concerned with fruit.

The fruiterers secrets begins with a description of the gathering and 
conveying of cherries and then continues with a discussion of other stone 
fruits, pears, apples, winter fruit, quince, and medlars (or “medlers” 
which are small tart shrub fruit in the rose family). Sections cover what 
to do with fruit that has naturally fallen from the tree; the best time to 
transport fruit by water or land; the equipment needed during harvest; 
how to get the fruit to market; the rooms in which fruit should be stored; 
and methods for fruit-gathering that are to be avoided.

It is interesting that the author quickly acknowledges the locality 
and specificity of fruit production in England and how many fruits are 
known under multiple names. In the epistle to the reader, N.F. write:





I omit the nominating of all kind of fruites; for they be too many to be severally named. And commonly every fruite country hath their severall names, although one kinde of 
fruite. As, John-apples be, in some places, called Dewzings or long-lasters: and Gooddings be called old Wives, etc. yet although not severally named, you shall by this Treatise 
know the due course how to gather all kindes in their prime and season, and afterwards to carry or conveigh them, either by land or by water, and then how to reserve or keep 
them, to endure longest. 

At the time, there was a growing market for fruit and many new varieties were being tried and sold throughout England. The handling, storage, and 
preservation of all fruit was still a major obstacle, however, to keeping people fed and stabilizing the price of fruit.

As early as 1577 William Harrison (1534-93), then chaplain to Lord Cobham, stated in his Description of England that orchards in England were never furnished 
with so good fruit nor with such variety as at this present. And the anonymously authored The Fruiterers Secrets (1604) revealed how individuals had taken propagation 
material from Harris’s orchard as a result of which there was now a sufficient supply of fruit to the London market.1  [Richard Harris was Henry VIII’s fruiterer.] 

In his work Pomona’s harvest, the well-known pomologist and bibliophile H. Frederic Janson also connects the work to the time of King Henry VIII 
and then attributes the authorship of The fruiterers secrets to an Irishman.

King Henry’s fruiterer, Richard Harris, “fetched out of France great Store of graftes, especially pippins...also out of the Low Countries cherrie grafts and peare grafts, of divers 
sorts.” That’s the story told by an anonymous Irishman, signing N. F., in his foreword to the “gentle reader” of The fruiterers secrets, London, 1604. The 28-page booklet 
deals essentially with harvesting, ripening, quality, storage, and use of fruit – p. 52.

Although Janson doesn’t explain the reason for his Irish attribution, in the dedication to Charles Blount, the first Earl of Devonshire, N.F. describes 
himself as “Irish-borne.” (It is interesting to note that Charles Blount (1563-1606) was Lord Deputy of Ireland under Queen Elizabeth I and later Lord 
Lieutenant of Ireland under King James I.) 

When writing about The fruiterers secrets, Janson goes on to note how Renaissance and Baroque printers would imitate popular medical and al-
chemical treatises in their titles and marketing of works on fruit. Our work’s reference to “secrets” fits that view as it approaches the content as a book 
of secrets, a then common trope in medicine and alchemy.

This work, sometimes erroneously attributed to Gervase Markham, reappeared under the title of The husbandmans fruitfull orchard in 1608 and 1609.
In very good condition. Preserved in a blue sleeve with a blue morocco spine and blue slipcase.
¶ ESTC: Folger Shakespeare Library, University of Wisconsin (Madison),  Williams College, and three locations outside of the United States.

1 Woudstra, Jan. “Fruit cultivation in the royal gardens of Hampton Court Palace (1530-1842),” in Garden History vol. 44 no 2, pages 255-271.



A Prison Community Cookbook

15. (GASTRONOMY & economic precarity.) 
Jones, Albert Ru-Al. San Quentin death row 
cook book. Our last meals? [Las Vegas: n.p.], 
2022 [2023].

24.7cm x 18.8cm. Six illustrations in the text. 144, [3 - blank], [1] 
pp. Publisher’s illustrated binding, perfect bound. $40.00

A remarkable cookbook written by Albert Ru-Al Jones, an 
incarcerated person at San Quentin prison who has been on death 
row for twenty-one years. “There are over 750 men and women 
on California’s Death Row in San Quentin and Chowchilla State 
Prisons. The State is tasked to feed each condemned inmate two 
hot meals and one bag lunch each day. There is no other death 
row in this country, or the world, that feeds so many people who 
are sentenced to die.

“In this book you will read about many amazing meals that 
are being prepared behind these walls. You will laugh at some, 
and others you will have to taste yourself. The condemned in-
mates put a lot of joy and love into cooking because it could be 
our last meals.” – Albert Ru-Al Jones.

I found out about this cookbook when Mr. Jones wrote to 
me directly: “This cook book is a unique read with food recipes 
made by real death row inmates. This cook book will give you 
and your readers an insight on how we eat and cook our meals 
on the row. This cook book will be something new in your book 
store.” The work is also a testimony to the lengths people will go 
to find comfort and happiness, and togetherness, through food, 
even when faced with their own loss of liberty and pending death.





Chapters are organized under the following headings and subjects: 
San Quentin meals; the weekly menu; “Big Spreads;” “Prison Spreads;” 
“My Spread Prayer;” “The Care Package;” “Canteen Form;” “Food 
Sale Form;” utensils; cooks; receipts; drinks; holiday meals; “My Last 
Meal;” and a thank you to the incarcerated people who contributed to 
the cookbook. 

The binding illustration is by Travis “rR” Lewis (who has signed 
his name on the drawing as “Ramón”).

A moving cookbook coming from a community about which we 
normally hear very little. 

In fine condition. 
¶ OCLC: University of Pennsylvania, Penn State, McGill University, 

and Smith College, to which should be added the Schlesinger Library.



The Uses and Abuses of Alcohol

16. GÉLIS, J.R. Des boissons alcooliques. Montpellier : 
Grollier, 1844.

8vo. 70, [2] pp. Original printed wrappers, wrappers lightly worn and dog-
eared, stitched as issued, untrimmed, occasional faint foxing, dampstaining 
to lower corner of pages. $500.00

The extremely rare FIRST & ONLY EDITION of this study on the 
physiological, pathological, and hygienic effects of alcohol. The author, 
J.R. Gélis was a doctor from the very small village of Lavalette, in the 
Aude, France.1 Although negative effects of alcohol are explained, Des 
boissons alcooliques does not recommending a teetotaling lifestyle.

Gélis writes that alcohol is perfectly suitable for people in good 
health, but that people with a rosy complexion, nervous people (such 
as office workers), and, in some cases, women should perhaps avoid it. 
He writes that alcoholic beverages taken in small doses are good for the 
digestive system and provides examples of when alcohol was helpful (i.e. 
in the case of a soldier who took brandy in order to clear his constipated 
bowels).  

Gélis argues that temperament, age, and sex are the main determi-
nants for whether is it a good idea or not to drink alcohol. According to 
Gélis, his studies have shown that watered-down wine can be medicinal 
for children and women (who share a similar constitution). Regarding  
 

1 Today Lavalette has a population of 50 people.



women and alcohol,  Gélis writes that women who wish to get pregnant 
should drink sweet white wine. He also states that the Romans would 
publicly whip women who were discovered drinking alcohol. When dis-
cussing age and its relevance on alcohol consumption, Gélis notes that 
people going through puberty should avoid alcohol. Other  sections of 
the work discuss the effects of drinking to excess on a regular basis and 
how to avoid alcohol addiction. 

At the beginning of the work, on two pages printed in a wonder-
fully wide range of type faces, Gélis dedicates the work to a multitude 
of friends and family: two professors of medicine in Montpellier; his 
grandfather (“respect amour”); his mother and father (thanking them 
for all of the privations they went through in order for him to receive his 
education); his sister; his uncles and aunts; and his cousins. 

On the final page there is a list of the faculty at the University of 
Medicine in Montpellier. Both professors and “agrégés en exercise” are 
listed as well as a notice indicating that the opinions expressed in student 
dissertations are only those of the authors(i.e. not the Montpellier fac-
ulty). This work was a dissertation (thèse) presented to the school on the 
19th of March, 1844.

On the upper wrapper is a manuscript inscription from the author 
to another doctor. On the lower wrapper is an illustration of a highly 
stylized caduceus (a winged snake wrapped around a pole).

In good condition and in original state.
¶ OCLC: three locations outside of the United States.



“The Firs t  Ever Gastronomic Magazine”

17. [GRIMOD DE LA REYNIÈRE, Alexander Balthazar Laurent.] Journal des gourmands et des belles, ou l’épicu-
rien français. Paris: Capelle et Renand, 1806-1807. [With:] L’Épicurien Français, ou les diners du caveau moderne. 
Paris: Capelle et Renand, Poulet, Rosa, 1808-1815. 

12mo. 28 frontispieces. 121 issues bound in 40 uniform contemporary bindings of tree calf, spine richly gilt in five compartments, black labels in the second 
and third compartments, edges gilt.  $20,000.00

A remarkable run of  all 121 issues of  this important gastronomic journal, edited by Grimod de la Reynière, the first restaurant critic in 
history. All are first editions. this is one of  three complete sets known and the only set remaining in private hands.

Although many scholars are familiar with Grimod’s celebrated Almanach des gourmands (8 vols, first ed.: 1804-1812), far fewer know of the Journal des 
gourmands, the first ever gastronomic periodical and a publication which is, in fact, far more extensive than the Almanach. This is an important work for 
any scholar or collector of gastronomy as it played a crucial role in the birth of culinary journalism.

The success of the Almanach des Gourmands encouraged Grimod to turn his hand to other projects connected with food. In the first flush of the popularity of the 
Almanach, the publishers Capell and Renaud were anxious to capitalize on this new public awareness for gourmandise. Grimod too was sensitive to the fact a paper was 
necessary to maintain quality in the kitchen. The project was therefore entrusted to the ‘Dîners du Vaudeville’ with Grimod as the presiding genius. The result was a monthly 
magazine entitled the Journal des Gourmandes et des Belles which appeared for the first time in January 1806....The editorial staff met on the twentieth of each month 
for a huge meal at Baleine’s restaurant, the Rocher de Cancale. As the publisher footed the bill for the meal it was the day Grimod ate for the other twenty-nine of the month. 
— MacDonogh, A Palate in Revolution, pp. 73-4.



It should be noted that none of the great gastronomy collectors were able to put together 
a complete run: Drexel only managed to have from 1806-1811; Georg references the same; 

Schraemli only until 1806-1807; Robert Viel’s from 1806-1812 (see the Maggs catalogue, 
item 336; sold for 7£ 10s in 1937); and Walterspiel had a mismatched set which was 

nearly complete, but still lacked three of the early issues (see Oberlé).
The journal ran up through issue 121 for the year 1815 (though the final vol-

ume was actually published in 1816), and there is only one copy in the United 
States that is known to be complete (University of Wisconsin, Madison). 
The set offered here contains all 121 issues bound in 40 volumes. Writing in 
1890, Vicaire noted “Cette collection, sans être rare, ne se rencontre qu’as-
sez difficilement complète. Elle vaut de 50 a 60 francs” (This collection, 
without being rare, is difficult to find complete. It is worth 50 to 60 francs), 
which was a very high valuation at the time (when the average book listed 
by Vicaire was 3-5 francs). 

In addition to containing recipes, gastronomic essays and poetry, 
each of the 121 issues contains a discussion about wine. For example, there 

are essays on “Du vin” and “Des vins” (April, 1806); “Des Vins de France – 
Du Bordeaux” (July, 1806); “Topographie bachique – Fin de vins du Midi” 

(beginning January, 1807, but continuing through a few issues); “Le vin de 
Bourgogne” (beginning June, 1807, but continuing through a few issues);“Vins de 

Bass-Bourgogne” (November, 1807), and so on, and this is just a selection taken from 
a handful of the first issues. In addition to writings specifically about wine, there are also 

many general writings on gastronomy that include a discussion of drinking and wine. 



Although the work is anonymous, part-way down the title page it is noted that the work was written “par  l’Auteur de l’Almanach des Gourmands, 
plusieurs Convives des Diners du Vaudeville et un Docteur en Médicine.” Of course, Grimod was the author of the Almanach des Gourmands; the “Diners 
du Vaudeville” was Grimod’s important dining group (including women and men in equal parts); and about the medical doctor, little seems to be 
known, though most of the medical and health sections are signed “M. S. U.”

This copy also has a fascinating provenance. Each volume has the late 19th-century ex libris of the Comte de la Revelière. On the verso of the fron-
tispiece of the second volume is an inscription dated 1919 that states “le collaborateur qui écrit sous le nom Gastermann est Louis Revelière, député” 

(“the collaborator who writes 
under the name of Gastermann is 
Louis Revelière, deputy”). Ned 
Rival, the biographer of Grimod, 
has referred to a Revellière that 
succeeded Grimod in the Journal, 
but very little is known about 
him. Interestingly, in several 
places in this set of volumes, 
the initials “L.R.” have been 
inscribed after articles signed 
“Gastermann” (e.g. vol. II, pp. 
29, 100 & 200 and vol. III, pp. 15, 
25, 104, 189, & 213). Presumably, 
the Comte de la Revelière is a de-
scendent of the Revellière men-
tioned by Rival. 

In fine condition.
¶ OCLC: University of 

Wisconsin and Bibliothèque  
nationale de France (although 
several incomplete sets are also 
listed). Note about the numbering 
of the issues: issue 115 was never 
issued and nos. 120 and 121 were 
issued together.



A Provincia l  Book of Magic and
German Folk-Remedies

18. HOHMAN, Johann Georg. Der lange verborgene 
Freund, oder: getreuer und christlicher Unterricht 
für Jedermann. Reading [Pennsylvania]: Gedrucht 
für den Verfaßer, 1820.

12mo. 100, [2 - blank] pp. Contemporary quarter sheep over block-printed 
boards, rubbed with loss of paper on boards, dampstained, foxed, paper 
browned due to paper quality, some edges chipped. $4000.00

The rare FIRST EDITION of  this extremely popular book of  
Pennsylvania German folk magic and remedies. This work is written 
in a random fashion, with veterinary remedies mixed in with cures for 
human illnesses which are in turn mixed in with mystical methods for 
binding animals to oneself; catching fish; getting paper to behave; and 
other practical concerns. A majority of the ingredients are herbal or call 
for various parts of wild animals such as barn owls, hawks, and wolves. 
The German is written in a simple, informal manner where the author 
speaks of himself by name and refers to the reader in the familiar du (you).

Some of the medical recipes are for curing colic (by drinking good 
corn brandy that is infused with tobacco smoke); “weakness of limbs” 
(with a tea made from birch tree buds); “stone in the bladder” (by eating 
7 dried peach stones every morning);  “dysentery & diarrhoea” (made 
with tree moss boiled in red wine); burns; worms; rheumatism; heart at-
tack; “wasting away;” and toothache. Below are the many uses for verbena:

Eisenkraut Veneris....Die Wurzel von diesem Kraut an den Hals gelegt, heilet 
die Schneren oder Geschwüre an demselben, dient auch für die Harnwinde, und 
heilet die Feigwarzen, wenn sein Saft, mit Honig in Wasser gefocht, getrunken 



wird; macht subtil und rein die Dinge, die in her Lunge sind, und macht einen guten 
Athem; denn es heilet die Lunge. Wenn es gelegt wird in ein Haus, oder in Weinreben, oder 
in einen Feldgarten, so wächst es in Menge. Seine Wurzel ist allen denen gut, die Reben 
pflanzen oder bauen und Bäume ziehen wollen. Junge Kinder, die solches bey sich tragen, 
lassen sich gut ziehen, lieben alle guten Künste, und werden lustig und fröhlich.

Roughly translated to:

Verbena Veneris....The root of this herb, placed on the neck, heals the sores or ulcers on the 
neck, is also used for the urinary winds, and heals the genital warts, if its juice, steeped 
in water with honey, is drunk; makes subtle and pure the things that are in the lungs, 
and makes a good breath; because it heals the lungs. When it is placed in a house, or in 
vineyards, or in a field garden, it grows in abundance. Its root is good for all who want to 
plant or build vines and grow trees. Young children who carry such things with them are 
easy to train, love all good arts, and become happy and cheerful.

There are many folk remedies related to domestic animals. Included is a method 
for making a dog stay; how to prevent a dog from barking; how to make a black 
horse white; how to get chickens to lay eggs; a remedy for the “dwindling away 
of the leg of a horse;” and to “how to free beehives of worms.”

Thrown into the mix is a method for making molasses out of pumpkins 
that tastes so authentic that it fooled the author. Another gastronomic entry is for 
making beer which says to take a handful of hops and about three spoonfuls of 
ginger, add them to five or six gallons of water, and strain this into a half gallon 
of molasses.

This work was reprinted many times and became closely associated with 
the Pennsylvania Dutch magic tradition known as braucherei and powwow (taken 
from the Algonquin word for healer.)

Although worn, a complete copy in a contemporary American binding.
¶ Arndt, no. 2462; Austin, no. 922; OCLC: American Antiquarian Society, 

Yale, Cleveland Public Library, and two locations outside of the United States.



An Important Early American Work
on Women’s Heal th

19. JENNINGS, Samuel K. The married lady’s companion, 
or, poor man’s friend. Richmond: T. Nicholson, 1804. 

12mo. 204, [4], v, [2], [1 - blank] pp. Contemporary speckled sheep, double 
blind fillets on spine, light rubbing overall, corners bumped, upper joint 
cracked, light to moderate foxing, shadowing on H6-7 from a small piece of 
paper having been laid in.  $3500.00

The rare FIRST EDITION of this medical guide written not only for 
women, but also for the poor. Jennings begins the book with the following 
“advertisement:”

As the medical part of this compilation was principally intended for the poor, and 
such others as cannot conveniently obtain the aid of physicians; the author has not 
been particular in many instances to name the work from which each thought is 
extracted.

He follows this with his indebtedness to other doctors, but then explains 
that he has decided “to substitute his own prescriptions, for the cure of such 
particular complaints, as have frequently fallen under his own observations 
and management.” Jennings (1771-1854), was the president of Asbury College 
and, although he had no formal medical training, he taught at Washington 
Medical College from 1827 to 1845. 

The first part of the book is “Addressed to the married Lady who is 
the mother of daughters.” Chapters cover various emotions (e.g. love, fear, 
grief, joy, envy, and malice) and their affect on one’s health. Another discuss-
es “Temperance in Eating” and how mothers should not starve their girls to 
achieve a delicate appearance as “this is cruel and ridiculous conduct.”  



In this first part, there are also seven chapters on menstruation, 
which is expected to begin between ages 12-15 and last until 45-50. 
(Today’s research has dropped the average age by two years for a first 
period and menopause is extended to age 55.) Activity is recommended 
when menstruating and Jennings notes how “daughters of the fashion-
able and wealthy” who “entirely give themselves up to indolence at this 
critical time,” often have health problems. 

The second part addresses the responsibilities of a newly married 
woman. Chapters cover household economy; the wife’s relationship to 
her husband; how a “Wife ought not to appear in the Husband’s busi-
ness;” ways to get along with your husband; and how to identify signs of 
pregnancy. At one point, when talking about passions during pregnan-
cy, Jennings recounts how one lady felt an urge to steal when pregnant. 
It is interesting to note that the year 1800 is considered to be the peak of 
the pregnancy rate in the United States: the average American woman 
had seven children over her lifetime.

Jennings also recommends that a woman remain active when preg-
nant and notes that wealthy women are more prone to miscarriages. 
There are limits, however, and he discourages horseback riding, run-
ning, or “romping in any stage.” An awareness of the health of the poor 
extends for a moment to enslaved people when he makes his argument 
for activity in pregnant women: “The female slave is healthy and prolif-
ic, while the mistress is sickly and barren.”

Other health issues for women that are discussed include vom-
iting; heartburn; costiveness (constipation); cramps; a fear of death; 
urinary ailments; and “abortion.”1 In this case, “abortion” refers to a 
miscarriage late in pregnancy which may necessitate the fetus being re-
moved by a midwife or physician. 

1 In 1800, there was a 46% infant mortality rate and a maternal mortality rate 
of 1-1.5%.



The third part of the book is for the midwife and it includes thirty 
chapters ranging from the definition of labor to “Puerperal, or Child-bed 
fever.” The fourth part is “An essay on the management and common 
diseases of children” and includes thirty-six additional short chapters. 

In the final chapter of the fourth part Jennings provides thirty-eight 
recipes for the remedies referenced in his guide. Directions include those 
for making chamomile flower tea; a manna purgative that is safe for preg-
nant women and children; an orange peel recipe for stomach health; and 
precipitate of mercury with pig lard for sore nipples.

Even today, research around women’s health is sorely underfunded 
and overlooked and research on the health of transgender and intersex 
people is even more scant.2 Most histories of women’s health begin in 
the 1960s as part of the second wave of feminism when women’s health 
was identified as an under-served concern (both in terms of attention by 
the medical establishment as well as by historians). Today those concerns 
have shifted to include transgender people as well. Perhaps a study of 
Jennings’ work, and others from this early period in American history, 
will help us to improve this situation and broaden our understanding of 
how we have gotten to where we are today. 

As Martha H. Verbrugge noted nearly fifty years ago in her essay 
“Women and Medicine in Nineteenth-Century America,” 

2 “Women's health” has generally been used to refer to the health of people 
assigned female at birth (AFAB people), a category which includes transgender 
men and some nonbinary people, while excluding transgender women. The term 
is used here to refer to the health of AFAB people, with the understanding that it 
is flawed and with the hope that a more accurate and gender-expansive term will 
come into common use.



Studies about women are part of a trend that is moving the history of medicine 
toward a more complex and dynamic model....The old dichotomies of patient and 
practitioner, theory and treatment, and scientific and social context no longer seem 
so neat. Women’s history is one means of unraveling the complexity of medicine. 
As in other sectors of society, women’s relationship to medicine has been special. 
Distinctive theories, treatments, and institutions for women have existed through 
much of history. Trying to understand these developments gives the historian a look 
at the general character of medicine and society. For example, there are parallels 
between medical and social views of womanhood. How and why have these 
relationships been maintained? What has been medicine’s role as social ideology? 
– in Signs, Vol. 1, No. 4, Summer, 1976, pp. 958-59.

Bound at the end is a useful glossary “of some words for the help of 
common readers” and an exhaustive index. 

A very good copy and it should be noted that it is unusual to find an 
American book from this period in such a well-preserved contemporary 
binding. 

¶ OCLC: Temple University, University of Tennessee Health 
Sciences, Huntington, Virginia Historical Society, Knox County Public 
Library, University of Virginia, Northwestern University, and American 
Antiquarian Society.





Health Food in Late 18th-century France

20. LE COINTE, Jourdan. La cuisine de santé. Paris: 
Briand, 1790. 

12mo. One large folding plate. 465, [1 blank] pp.; 490 pp.; 576 pp. Three vol-
umes.  Original marbled wrappers, some loss of wrapper at foot of vol. III, 
corners of some leaves and wrappers dog-eared, untrimmed throughout, 
preserved in a marbled slipcase. $3000.00

The FIRST EDITION (see below) of Lecointe’s guide to food and the 
healthy diet. Among the 254 chapters, we find sections devoted to the 
principles of food; how to prepare food; specialized equipment for the 
kitchen; soups and broths; sauces; cold and hot appetizers; the preser-
vation of meats and vegetables; roasting; vegetables; fruit; and  dishes 
separated into those en gras and those en maigre.

As noted in Livres en bouche, the exhibition catalogue for the seminal 
exhibition of the history of French food that occurred at the Bibliothèque 
de l’Arsenal in 2001: 

L’auteur, médecin, de constitution fragile, se guérit lui-même grâce à un regime 
alimentaire très élaboré. Il est disciple de [Philippe] Hecquet et reproche à la 
cuisine française son abondance, ses sauces et ses épices. Il s’attaque d’abord au 
mode de cuisson et propose un forneau de santé bien clos, dans lequel les aliments 
cuisent, au feu foux du bois et à couvert, dans des marmites et des bouilloires 
décrites en détail. Plus d’un millier de recettes sont réparties dans l’ordre des 
services. L’auteur insiste sur les sauces légères, un assaisonnement delicat et 
modéré, [et] donne des recettes de conserves pour consommer des mets frais toute 
l’année. Les aliments sont salutaires aux convalescents, pour les estomacs faibles 
et délicats – pp. 217-18.





Roughly translated to: 

The author, a doctor with a fragile constitution, healed himself thanks to a very elaborate diet. He is a disciple of [Philippe] Hecquet and criticizes French cuisine for its 
abundance, its sauces and its spices. He first tackles the method of cooking and offers a well-enclosed health kitchen, in which food is cooked, over a hot wood fire and covered, in 
pots and kettles described in detail. More than a thousand recipes are described in their order of service. The author insists on light sauces, delicate and moderate seasoning, [and] 
gives canning recipes for eating fresh dishes all year round. The foods are beneficial for convalescents, [and] for weak and delicate stomachs – pp. 217-18.

The cookbooks of Jourdan Lecointe were extremely well received during his lifetime and even captured the attention of Grimod de la Reynière, 
the first food critic in history. As he declared in the second year of his Almanach des Gourmands (1804, p. 153), the works of Lecointe were “les meil-
leurs ouvrages qui existent sur l’art alimentaire” (the best works that exist on the art of food). This is high praise, especially when you consider that 
Lecointe was a doctor practicing medicine in Montpellier.

The handsome large folding plate in volume I depicts an oven and its method of roasting and heating various pots and pans. 
A note regarding the issues of the first edition: there are some volumes which appear with the date of 1789 and, according to Cagle 246, there 

is also a thick paper issue, which Cagle believes the Lily Library to have. Yet, our set, which doesn’t appear to be made using thick paper, is actually 
considerably larger than the set recorded in Cagle. Our only conclusion is that the matter has yet to be resolved but it should be noted that there are 
two different issues of the first edition: some volumes with the date of 1789 and others with 1790. Both are very rare (and sets are often mixed). 

A very good set preserved in original state. 
¶ Bitting p. 278; Cagle 246; OCLC: American Philosophical Society, the University of Indiana, New York Academy of Medicine, Cornell 

University, Library of Congress, and six locations outside of the United States; Pennell p. 130. Not in Drexel, Horn-Arndt, Maggs, Oberlé, Schraemli, 
or Simon.



Healthy Food for Fight ing
& Wounded Soldiers

21. LE COINTE, Jourdan. La santé de Mars. Paris: Briand, 1790. 

8vo. One large folding plate. 603, [1 - blank] pp. Contemporary mottled calf, spine gilt in 
six compartments, marbled edges, marbled endpapers, natural paper flaw at S1 not affecting 
text, expert repair to the hinge of the folding plate just touching the border and two letters 
(sense still clear). $4500.00

The extremely rare FIRST & ONLY EDITION of Le Cointe’s study of how to feed an 
army and keep them healthy during times of peace and times of war. (Mars is the god of 
War.) For the culinary historian, Le Cointe provides an early glimpse into the preparing 
and serving of food in congregate settings and extreme situations (e.g. to the wounded 
and during forced marches and battles).

The first part concerns the health of troups during times of peace. This section 
has a discussion on the choice of a soldier; the soldier’s living quarters; his clothes; on 
military prisons; celibacy; his equipment; freedom; licentiousness (libertinage); and valor. In 
the section on the bread to be served to soldiers (pain de munition), Le Cointe begins with:

Le pain de munition est ordinairement composé de trois quarts de froment & d’un quart de seigle, sans 
extraction de son; lorsque les grains qu’on y employe sont d’une bonne qualité, que leur préparation 
est suffisamment travaillé & cuite à propos, il en résulte un aliment sain, noutrissant, rafraîchissant, 
& très propre, avec la viande ou les légumes, à soutenir & fortifier le soldat. 

Roughly translated to:

Ammunition bread is usually composed of three quarters of wheat and a quarter of rye, without 
extraction of bran; when the grains used are of good quality, their preparation is sufficiently processed 
& cooked properly, the result is a healthy, nourishing, refreshing, & very clean food, [served] with 
meat or vegetables, [it will] support & strengthen the soldier.



He then goes on to explain when the grains are purchased; the inspection of the ingredi-
ents by officers; how the proper preparation of the bread is the “fundamental base of the 
military’s food;” how there are fifty bakers per army (along with numerous baker’s boys) 
to make the pain restaurant (restorative bread); and how one baker team will provide for 
5-600 soldiers. 

Another chapter is devoted to the meats that soldiers eat (the head, the lungs, the 
liver, and the spleen are noted as being served most often). Le Cointe also cautions that 
during wartime, care is taken to make sure that the animals eaten are in good health. 
He also warns of using dried and salted meats for too long (with mention of problems 
faced by Captain Cook). If one is uncertain about the edibility of the meat, he recom-
mends using vinegar to help refresh the meat. There is also a chapter on how soldiers 
should eat the vegetables from the area in which they are stationed or marching. This 
will help to improve their overall health by strengthening their blood and helping them 
to recuperate from any ailments they are suffering. 

There then follow chapters on the quality of water; how to filter water; and dif-
ferent fermented drinks. Among the fermented drinks, there is a discussion of wines 
(Burgundy is noted as being nourishing compared to the wine of Languedoc); of ci-
ders from apples and pear; of beers; eau-de-vie; and mead made from honey (which 
is noted as being especially nourishing. Next is a chapter on Tables Militaires where Le 
Cointe speaks generally about the relationship between the body and the foods served 
to soldiers and officers. 

The second part of the book concerns a soldier’s health during times of war 
with sections on tents; camps; climate; illnesses; contagious diseases; foods that won’t 
spoil; what to eat when there are food shortages; combat; inspiration and moderation 
of courage; dressing wounds; transporting the wounded; and how to refresh the troups 
(with vinegar water, citrus, and ripe fruit). 

The third part of the book is devoted to miliary hospitals. Le Cointe begins by 
speaking of the “revolting horror” of military hospitals and critiques the terrible state 
of supplies: “intended for the recovery of wounded or sick soldiers...[yet hospitals are] 
where the food, medicines, and aid are the most damaged, and the least capable of re-
storing them.” He then blames those who are responsible for provisioning the hospitals 



for these shortcomings. According to Le Cointe, hospital officers are more interested in financial gain than taking care of the soldiers. He also writes 
about the disgusting state of hospital soup and the meager amount of bread provided. He then describes what should be put into the soup, how to 
cook it, and reminds the reader that, in order for the soldiers to recover from their injuries, they must be served healthy food. 

The handsome folding plate is comprised of multiple figures including a plan for a military hospital; a military cart; and what appears to be a 
bellows to help with air circulation. 

Jourdan Le Cointe was a doctor and one of the most popular late-18th century French cookbook authors. He wrote about food and health 
and even captured the attention of Grimod de la Reynière, the first food critic, who praised his cookbooks in the Almanach des gourmands. 

On the upper pastedown is a bookplate printed on blue paper with an ornamental border: “EX BIBLIOTHECA L. Guillemeau, Filii 
Doctoris. M. M. 1789.” “L. Guillemeau” may be a descendent of the famous doctor Jacques Guillemeau (1550-1613).

Bound in a fine contemporary binding. 
¶ OCLC: four locations outside of the United States. 



On Salad & Eating Raw Vegetables

22. LINNAEUS, praeses. De acetariis. Uppsala: 
L. M. Höjer, 1756. 

8vo. One large woodcut initial and one elaborate headpiece. 2 p.l., 
16 pp. Early speckled boards, light dampstain in the lower corner 
gutter.  $2000.00

The FIRST EDITION of this early work on salads written by 
Hieronymous von der Berg (respondant) under the direction 
of Linnaeus. Linnaeus had been the first person to describe 
the species three years earlier in the second volume of his 
Species plantarum. This is his first monograph on the subject. 
“This medico-botanical thesis presents Linnaeus’ views on the 
dietary and medical importance of salad greens, with special 
reference to those from plants native to or readily available in 
Sweden.” – Hunt Institute Collection. 

In addition to salads, De acetariis contains a general dis-
cussion on eating raw vegetables. Some of the plants discussed 
include wild tarragon, beet, sweet basil, red cabbage, olive, field 
mustard, purslane, parsley, primrose, chervil, dandelion, endive, 
nasturtium, mâche, wormwood, cucumber, and globe artichoke. 
There is also mention of citrus, which was common in salads 
during the 17th century.

A very good copy. 
¶ OCLC: Yale University, West Chester University 

(PA), National Library of Medicine, University of Wisconsin, 
Stanford University, Kansas State University, University of 
Kansas, Harvard, National Agricultural Library, and two loca-
tions in Europe; Soulsby 1925.



Eat Your Meat Raw

23. LUPPI, Geminiano. De l’alimentation par la viande crue. Lyon: Imprimerie 
du Salut Public, 1869.

8vo. 40 pp. Original printed grey wrappers, sunning to edges of upper wrapper, rubbed, faint early ink 
stamp on upper wrapper, stitched as issued, some foxing on title page. $750.00

The extremely rare FIRST & ONLY EDITION of this study of the nutritional benefits of eating 
raw meat. According to Luppi, once meat is cooked, it loses the majority of its health properties. 
Geminiano Luppi was a military doctor from Modena, Italy, who immigrated to France in 1831.

To begin with, Luppi describes a heated public debate between the makers of two different 
meat extracts: Extractum Carnis (from culinary chemist Justus von Liebig) and Musculine (from J.-B. 
Guichon). Both extract producers were popular at the time and argued for the superiority of their ex-
tracted meat, each claiming that their product was equal to eating actual raw meat. Luppi notes that 
both brands are a cheap substitute for fresh meat. But then he then compares these extracts to a slice 
of actual raw meat and concludes that eating a slice of raw meat will always provide more nutrition 
than any extract because of the organic process involved in breaking the meat down during digestion.

Luppi also suggests ways to prepare raw meat for invalids. First he states that the best cut of 
meat to serve to those who are sick is the filet; he then explains that regardless of the quality of meat 
prepared, one may safely feed raw meat to patients if it is ground to a paste and then coated with 
sugar or served with a vegetable gelatin. He also recommends raw meat eaten with sugar water; raw 
meat flavored with rum or orange blossoms; and raw meat chopped very small into “pieces the size 
of a bean” and served in a lukewarm broth.

Luppi describes the chemistry of raw meat and differentiates between foodstuffs as medicine versus 
actual remedies. He prefers to use the term “hygiène” when referring to eating raw meat, a word which 
is more connected to regimen sanitatis and the practice of healthy living than to specific remedies. More 
specifically, Luppi states that it is the fibrin found in raw meat that helps us to “reconstitute our tissues” 
and that it is best used for consumptive diseases.

With a stamp on the upper wrapper from the “Facteurs du Commerce” on rue St. Pierre.
An interesting work on a rare subject. 
Internally in very good condition.
¶ OCLC: four locations outside of the United States.



The Gastronomic Spec tacl e  of  the Reign
of the Sun King

24. (MANUSCRIPT: French cookery.) Recapitulation 
tres utille et necessaire a un maistre dhostel pour 
ordonner quelques tables que ce Soit pour touttes les 
Saisons de lanneé tant gras que maigre. c.1675. 

23cm x 17.5cm. [28] pp. Bound in contemporary wrappers, stitched as issued, 
title on upper wrapper, edges of wrapper chipped, wrappers moderately 
browned, waterstain on the lower wrapper. $6000.00

A remarkable survival! This is the manuscript of a mâitre d’hôtel, or 
house steward, the most important gastronomic position within the great 
houses of 17th-century France.1 While modest in appearance, the content 
is fascinating: the manuscript lists 930 different dishes that the mâitre d’hôtel 
was expected to know, organized variously according to the seasons, as 
well as providing nine different recipes, all of which is written in a single 
legible hand. 

17th-century French cookery manuscripts are very rare; a manuscript 
handbook for the mâitre d’hôtel is unheard of. The mâitre d’hôtel was the 
house steward in 17th-century France and he occupied a very important 
role in the gastronomic life of a noble household. As Anne Willan and 
Mark Chernavsky have noted:

1 The figure of the mâitre d’hôtel was popularized recently with the film Vatel by 
Roland Joffé where Gerard Depardieu played titular role. The film captured the 
intense and massive gastronomic responsibility of the mâitre d’hôtel in 17th-century 
France, culminating in Vatel committing suicide when his seafood delivery was 
late. The historical period of the movie, April 1671, roughly aligns with the prob-
able date of our manuscript.



The French culinary revolution was thoroughly chronicled from the kitchen 
viewpoint, but the amazing new feats of service à la française described in 
cookbooks clearly needed a stage manager out front, a mâitre d’hôtel. Mâitres 
d’hôtel were literate men of good social standing, an appreciative audience for books 
on the latest manners and styles of entertaining. They were the most prestigious 
domestic officers of all, outranking the head of the kitchen and symbolizing the 
grandest houses. The sheer spectacle of the grand meals during the reign of Louis 
XIV amounted to command performances, demanding that the maitre d’hotel 
be producer, director, and stage manager of these immensely theatrical occasions. 
The job included provisioning the entire household, planning menus, and often 
working hands-on to make some of the great delicacies of the seventeenth-century 
cold kitchen. – The cookbook library, p. 170.

The title on the upper wrapper indicates that this manuscript will be 
“very useful and necessary for the mâitre d’hôtel to organize the table all year 
long, whether on jours gras or jours maigres.”2 What follows are dishes listed 
according to specific time periods and categories of food.  

The first list is for potages that can be served on jours gras between the 
period of  Easter to the festival of St. Remy (typically late September).3 
 

2 Jours gras were days when meat could be eaten. Jours maigres were fasting days. As 
noted by Ken Albala in his book Food in early modern Europe, the fast was a “food 
custom inherited from the Middle Ages. Although not a total fast, all healthy 
individuals were expected to abstain from all animal flesh and products obtained 
from animals such as milk, butter or eggs, for the entire period of Lent.” – p. 196.  
Although Lent would last for forty days only, “Minor fasts were also scattered 
throughout the Christian calendar, such as Advent, as well as fasts every Friday....
About 150 days of the year were set aside as fasting days.”  – ibid. For this reason, 
in the 17th and 18th centuries in France, it wasn’t uncommon to have cookbooks 
divided into two parts, one for jours maigres and another for jours gras.
3 The precise dates of Catholic holidays vary according to the Georgian calendar. 
Easter, however, is always on the first Sunday after the Paschal full moon (be-
tween March 22 and April 25).



 Although today potage refers to a soup (for some, specifically a puree of vegetables served as a soup), in the 17th century a potage referred to anything 
cooked in a pot.4 Among the 39 potages in the list we find a potage of pigeon and asparagus; turkey with peas; and the “juice of veal.” 

The second list is for entrées (starters that come between the potage and the roast meats) that can also be served during the period between Easter 
and St. Remy; examples are quail pie; grilled turkey; ris de vau a la Dauphine; and chicken in partridge sauce. A total of 66 entrées are listed. 

The third list is for the same period of time, but for the entremets, those smaller dishes that are served between the main courses during an elab-
orate meal in 17th-century France. Among the 41 entremets we find artichoke with ham; almond cream; blanc mangé; and grilled mushrooms. 

Then the manuscript switches time periods and focuses on foods to be served between St. Remy and Lent. Firstly, we find 47 potages (including 
chicken with rice; cauliflower; and pigeons with basil); then 139 entrées (including turtle dove stuffed with fennel; pheasant salad; and jellied turkey with 
onion); and 61 entremets (including truffles in a court bouillon; pig ears; and anchovy fillet salad).

Then there is a list of 19 meats you can find between Easter and St. Remy (including ortolans and woodcock) and 28 meats for the period be-
tween St. Remy and Lent (including robin and thrush). I suspect that these lists are determined by the age of the birds and the seasons for hunting. 

Next there are potages that you can serve on all jours maigres, including the period of Lent. The 56 dishes listed are quite simple and include aspar-
agus; cabbage; morels; hops; lentils; milk; broccoli; fennel; almond water; an egg yolk water; and eggs poached in herbs. 

4 According to Robert’s Dictionnaire, the 17th-century meaning of the word potage is as follows: “Tous aliments cuits dans le pot (bouillis)” (any food cooked in a pot 
(boiled)). For example, he mentions a potage perdrix aux choux (boiled partridge and cabbage).



Then there are 85 entrées (starters) that can also be served on jours maigres throughout the 
year. A few examples include trout pie; tourte de fois de lotte (monk fish liver pie made with egg and 
cream in the filling); fried cod; and poupeton de poisson (stuffed fish balls that are then braised). 

This is followed by the entremets for jours maigres and Lent. Among the 63 dishes 
we find asparagus in butter; jellied fish; morels in cream; cresme de chocolat; grilled oysters; 
omelette dishes; and crayfish ragout.

The next one and a half pages are taken up by nine different recipes (these are 
the only recipes in the manuscript). Here we find directions on how to make a chicken 
larded with ham; sweetbreads a la dauphine; a Spanish recipe for partridge; stuffed pigeon; 
and potage a la Dame jullienne (carrots, celery, onions, peas, asparagus, chicory, and herbs 
in a broth cooked in a pot); as well as others (including a stew, a dish with pigeon and 
chicken, another sweetbread recipe, and an oyster recipe). 

The final section is entitled “Mannierre de divesee Les perdrix,” but is actually six-
teen lists for the preparation of different types of meat (for a total of 144 dishes).5 They 
are as follows: partridge (9 ways); quail (4 ways); brains (7 ways); turtledove (4 ways); 
turkey (9 ways); poullets gras (a type of chicken, 30 ways); oysters (3 ways); boudin (usually 
made from pork blood and fat, but here made 3 different ways from chicken and par-
tridge); pheasant (16 ways); hazel grouse (12 ways); poullarde (another type of chicken, 12 
ways); pigeon (4 ways); ham (3 ways); veal (10 ways); beef (2 ways); sweetbreads (10 ways); 
and hare (6 ways). 

I would imagine that this last section was provided to aid the mâitre d’hôtel as he tried 
to put together the day’s menu. Certain meats would be available in the larder and as he 
had to choose what to serve, he had to decide which dishes should be prepared from 
what was available. 

The watermark on the paper is for Benoit Colombier, a stationer in Ambert (cen-
tral France) between 1660-1685. See Raymond Gaudriault, Filigranes et autre caractéristiques 
des papier fabriqués en France aux XVIIe et XVIIIe siècles, 1995, plate 16.

In good condition.

5 It is interesting to note that partridge is a dish that is associated with the festival of St. Remy, a 
very popular saint in France. See www.catholicprofiles.org/post/october-01-st-remi-s-feast-day.



An Alsat ian Pharmacope ia

25. (MANUSCRIPT: French medicinal receipts.) 
Formule Ou Receptes de Plusieurs remedes aprouvés 
tant Intérieurement Quexterieurement par Moi JL, 
Münster. [Alsace, 18th century.]

19.8cm x 16cm. 94 pp. (4 pp. of which are blank; pagination is written in 
pencil in a modern hand). Contemporary wallet binding of quarter-vellum 
over block-printed wrappers, rubbed with some loss of the decorative paper 
at the fold of the wallet binding. $2500.00

A manuscript collection of  popular remedies, bound in a handsome 
contemporary wallet binding. Although the grey-blue block printed paper 
is worn in places, as an object, the manuscript still retains much of its 
charm. Although we have no evidence of who “JL” was, the manuscript is 
from Münster which is an Alsatian town about 10 miles west of Colmar.

Written in what appears to be two legible hands, the roughly eighty 
recipes include various ointments and potions against jaundice, gravel, scrof-
ula, plague, migraine, dysentery, pleurisy, sciatica, hiccups, children’s worms, 
womb aches, gout. stings, scurvy, burns, and toothaches. For each remedy, 
the author has indicated its virtues; its composition; and provided instruc-
tions for its use. Due to the nature of some of the medicines, occasionally 
there are also descriptions of the different plants needed for the cure.

In the margins are short notes to indicate what the recipe is for. 
This was probably to ease locating the needed remedy as the manuscript 
is without an index. Some of the marginalia indicates the efficacy of the 
rememdy. At the top of each page is a running title of “Formule ou 
Recettes De Plusieurs Remede aprouve” (formulas or recipes of several 
proven remedies). 

Other than the abovementioned wear to the binding, a very good copy. 



From a Supernatural Gold Tal i sman
to a Black Currant Ratafia

26. (MANUSCRIPT: French remedies.) 
c.1700-1750. 

24cm x 18cm. 15, [1], 16-49, [1 blank], 50-70, [4], [4 
blank] leaves. Contemporary wallet binding made from 
a recycled sheet of 17th-century vellum, stained and worn 
at edges, edges of text block marbled in red, occasional 
minor spotting internally, shadowing on three leaves 
(leaving a brown “cloud” but not affecting legibility). 
 $5500.00

An interesting collection of  recipes, probably writ-
ten by a French apothecary in the first half of the 18th 
century. Directions include those for making liqueurs; 
medicinal waters; elixirs; syrups; various remedies; and 
for improving beer and wine. The manuscript is writ-
ten in two clear and legible hands (95% of it is in 
a single hand). The first leaf begins with a contem-
porary note in faded red pencil “Livre institute pour 
connoitre...” What then follows are approximately 75 
different recipes, most of which begin with “Maniere 
de faire...” One of the recipes (for an ointment from 
the memoirs of the Royal Academy of Sciences) is 
dated 1702. 



The liqueur recipes include how to make a drink with lemon grass; 
a cédrat liquor (citron, a very fragrant citrus fruit with a very thick rind); 
and a ratafia with orange flower blossoms. Some of the medicinal waters 
include anise water; cinnamon water; lavender water; bergamot water; 
celery water; a water made from coriander; another from jasmine; and one 
from apricots. Eleven different elixirs are described as well as cosmetic 
ointments and a recipe for gout. There are remedies for gangrene; a secret 
to help girls and women menstruate (using absinthe and juniper extracts); 
and a recipe for “choux” (cabbage) that helps cure a dry cough. 

There are directions on how to improve beer; how to give a gra-
cious taste to wine; and a “Royal sirop de Calabre dit de longue vie, pour 
conserver la sante et prolonger la vie” (a Royal Calabrian syrup known 
as long life, to preserve health and prolong life) whose author lived to be 
132 years old. 

Folk medicine and magic also appear in at least one remedy. One 
of the longest entries is for a “Talisman with the seal of the sun” that is 
made using the purest gold, either from Arabia or Hungary. The gold is 
to be shaped into a “plaque ronde” (like a coin) and then marked with 
various lines and numbers that relate to a person’s astrological reading 
(both planets and stars). One sample grid of numbers is illustrated in the 
text. At the end of the entry, the author notes that the person wearing the 
talisman will have the supernatural and mysterious power of the sun, will 
abound in wealth and honor, and will be esteemed by everyone. 

Laid in are five additional early recipes in a different hand, written 
on laid paper.

Although there is some wear to the contemporary wallet bind-
ing, it is still rather charming with the recycled earlier manuscript leaf. 
Internally, the manuscript is in very good condition. 



A Vivid Portrai t  of  an
18th-century Kitchen 

27. (MANUSCRIPT: household inventory.)[On verso:] 
S.J. wrote this April 6. [English, c.1750.]

20.5cm x 16.5cm. One leaf laid paper, signs of having been folded, manu-
script recto and verso. $150.00

A lovely early English inventory sheet of kitchen ware and furniture. The 
sheet was originally folded to make a square that shows the author’s name 
and the date: “S.J. wrote this April th6.” It is rare to have this sort of 
insight into 18th-century private homes.

one Bed a neast of draws two looking Glass
is two tea Bourds [tea trays] and a hand Bourd one 
tea Chest one Chienea bowl half a douzen 
Chairs three tables too Vessels a Cornar 
Cubard one kellar one pail a Chest a water
pot one iron pot a pair of bellows one 
poker and tangs a fore iron two boxes and 
a trunk four Candle Sticks a pair of Snuf 
furs one rust three Sauspans a brass kettle 
one frying pan one horse one tea 
kettle one fire pan half a douzen blue plates 
& yeller ones one iron box and a pair of heutars 
two brushis: a Child’s Chair
[in pencil:] Set of Casters & Spining Wheel

Based on the watermark, we have dated this circa 1750.
In very good condition.



With Eighteen Waterco lors 
& Drawings

28. (MANUSCRIPT: French health, diet, and beauty.) L’Art 
de Conserver Sa Santé. Composé par l’Ecole de Salerne 
Traduction Nouvelle En Vers françois. Par M. P.P. Augmenté 
dun Traité Sur la Conservation de la Beauté des dames & de 
plusieurs autres Secrets utiles & agreables. à Bellevesvre. Par 
la Compagnie des Morgnes et des Aveugles. [c.1760].

23cm x 17.5cm. Eighteen original pencil drawings, several of which have been water-
colored. 29, [3], 31-155, [1], [4 - blank] pp. (of which 49 pp. are blank; the pagination is 
in later pencil). Contemporary vellum wrappers (the binding is probably homemade 
from an earlier vellum leaf ), ms leaves in two thick quires, both loose with remains of 
original stitching that was used to attach them to the wrappers, some slight wear and 
wrinkling, to the wrappers, faint thumbing and spotting to the leaves. $4500.00

A very curious French calligraphic manuscript, with a title page indicating 
that it was made by the “Company of the Sullen and the Blind” in Bellevesvre, a 
small town in the Bourgogne-Franche-Comté region of France. Written in a single 
beautiful hand, the manuscript includes original drawings and watercolors as well 
18 culinary recipes. 

The first part of the manuscript is Antoine Augustin Bruzen de la Martinière’s 
(1662-1746) translation of the Regimen Sanitatis Salerni, an important collection of 
precepts about food and diet that were written in stanzas to aid in memorization.1 
As Ken Albala has noted in his Eating right in the renaissance:

1 The first edition of Bruzen de la Martinière’s translation of Regimen Sanitatis Salerni ap-
peared in 1743; the first edition of it to include Traité sur la conservation de la beauté des dames & de 
plusieurs autres secrets utiles & agreables was 1759. None of them include cookery recipes.



The first dietary written in medieval Europe was the popular Regimen Sanitatis Salerni, written in catchy verse purportedly for the “King of the English,” identified as 
Robert of Normandy, who did have a claim to the throne (1101). It was actually composed by several anonymous figures associated with the school of Salerno in southern Italy 
mostly in the late thirteenth century. It became one of the most popular food and health guides up through the Renaissance, and new editions and translations continued to appear 
as late as the seventeenth century. By that time it tended to be regarded more as an interesting literary work than an authoritative medical source by dietary writers, but its 
influence on popular ideas about nutrition remained undiminished (p.24).



The current manuscript is a testament to this continuing popularity. 
Nearly all of the 125 entries are culinary in nature and among them we 
find out how one should not drink too much water during meals; how one 
should choose a good wine (because “Le mauvais Vin est un poison”); 
on sweet white wines; on red wine;  the effects of a good wine; on soup; 
on meats that nourish and fatten; on melancholic meats; on the good and 
bad effects of hunger and thirst; on cheese and nuts; how you must eat 
according to the season; and on the qualities of good bread. In some cases 
the stanzas begin with one or two lines in Latin, but the rest is then in a 
lengthy translation into French.

The second section is a separate text devoted to the “secrets for 
preserving ladies’ beauty and other useful and pleasant recipes.”  This 
appears to have been written by Bruzen de la Martinière and it includes 
99 different recipes for maintaining a woman’s health and beauty.2 Some 
of the directions include how to dye white hair black; how to beautify 
one’s nails; how to remove redness from one’s eyes; a remedy to improve 
your vision; a remedy for a migraine; what to do when your teeth are very 
black; and how to make a very good water to make your face look like 
you are 20 or 25 years old. This second part of the text earns it a place in 
Wiggishoff’s bibliography of perfume (Essai de biblographie des parfums et des 
cosmétiques, p. 39). 

The final section is a small collection of 18 culinary recipes written 
on 6 pp. Although these appear to be in the same hand, they are not 
written calligraphically. They include a recipe for chicory (note is made 
that it can be served in a salad or as a garnish); a raspberry jelly; aspar-
agus (which can be served with a sauce blanche); and a manner to preserve 
artichokes. 

2 In OCLC and the Bibliothèque nationale de France, it is unclear if Bruzen de la 
Martinière is the author of Traité sur la conservation de la beauté des dames & de plusieurs 
autres secrets utiles & agreables.



The watercolored leaves are in various stages of completion, from barely tinted to fully colored. The images in pencil and watercolor depict 
various shells, mollusks, birds, what is either a dragon or an alligator, and flowers. All are quite primitively made but not without charm. 

We have not been able to find out who Monsieur “P.P.” is; on the title page of Antoine Augustin Bruzen de la Martinière’s translation, his name 
appears as “M[onsieur] B.L.M.” We also have no idea why the writer of our manuscript has the imprint down as “Compagnie des Morgnes et des 
Aveugles” (“Company of the Sullen and the Blind”); perhaps it’s some inside joke?

Antoine Augustin Bruzen de la Martinière (1662-1746) was a French polymath whose major work was the Grand dictionnaire geographique et 
critique, 1726-1739, and published in ten volumes. He was employed by King Philip V of Spain and lived at the court of Friedrich Wilhelm, Duke 
of Mecklenburg-Schwerin and then, later, that of Francesco Farnese, the Duke of Parma. In the introduction to the printed edition of L’art de 
conserver sa sante, we read that Bruzen de la Martinière got the idea to write a better French translation of Regimen Sanitatis Salerni while stuck at 
home sick. The focus on wine and food makes it a particularly French translation. 

Although Laurentius & Laurentius Watermarks 1450-1850 don’t include our “MAM” watermark, they do have others for that paper producer that 
are dated to 1750 (see illustrations 116-118).

With the very small bookplate of Jacques and Hélèn Bon on the verso of the upper wrapper with an illustration of a bibbed gastronome with a 
morel mushroom for a head, getting ready to eat. 

The manuscript is written on two large gatherings, both of which are loose in the vellum wrappers; otherwise, in very good condition.



Pulque Product ion

29. (MANUSCRIPT: Mexican pulque ranch.) Abaluo de los tres ranchos 
de pulque. [Zempoala, 1783.]

31.7cm x 21.9cm.[5] pp. of manuscript, [1] blank page. Contemporary hand-stitching, faint 
signs of having been folded.  $3000.00

A remarkable survival. The manuscript of an in-depth appraisal and inventory of three 
pulque ranches in Hidalgo, Mexico.  

Historically and to this day, Hidalgo is the leading pulque-producing state in Mexico. 
The current manuscript arrives at a value of three different pulque ranches by evaluating the 
type of structures built on the ranches; how much land is devoted to maguey (agave) and how 
much to livestock; the quality of the pulque produced on the ranches; the quality of the soil; 
and on-site equipment for making pulque. There is also a calculation of how much pulque the 
ranches can produce. The final value placed on all three ranches combined came to 33,468 
pesos. These properties had been owned by Captain Ignacio Moreno y Pablo. After his death 
in 1783, this appraisal was executed on behalf of his widow and was conducted by their 
neighbor, Francisco Baldierra de Mareaca.

Pulque is a New World drink that dates back to early Mesoamerica and was first drunk 
by the Maya, Aztecs, and Huastecs. It is an alcoholic drink made from particular kinds of 
agave plants but unlike mescal and tequila, which are distilled from agave, pulque is made by 
fermenting the sap of the plant to produce a milky white liquid that has to be consumed 
soon after being made. “During the Spaniard Colony (1521–1821), pulque production was one 
of the main economic activities, and the most popular alcoholic beverage, resulting in the 
flourishment of Haciendas pulqueras (large farms dedicated to the cultivation of agave, pulque 
production, and commercialization), mainly in the central Mexican Plateau including the...
states of Hidalgo, Tlaxcala, Puebla, Morelos, Michoacán, and Querétaro.”1

1 For an interesting article on pulque ranches and production, see Adolfo Escalante et al.’s “Pulque, a Tra-
ditional Mexican Alcoholic Fermented Beverage: Historical, Microbiological, and Technical Aspects,” 
in Frontiers in Microbiology, 7: 1026, 2016. https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4928461/.



The manuscript appraises both domestic and work buildings on the ranches. The descriptions for both include what kind of rooms they have, 
their dimensions, and what they are made of (mostly wattle and daub construction with clay tiles or thatch roofing).  Specific spaces include kitchens; 
bedrooms; offices; housing for the muleteers (arrieros) and a corral (machero) for the mules; attic spaces; patios; a room for pulque fermentation (tinacal); 
and stables. The appraiser, Baldierra de Mareaca, also takes into account the livestock on the properties (cattle, mules, and chickens). Additionally, he 
inventories the equipment in the tinacal used for making pulque (e.g. the leather vats – tinas servibles de cuero –  used for pulque fermentation and a chopping 
bar).2

The manuscript is written in a mix of Spanish, Mexican Spanish, and Nahuatl. Much of the terminology is unique to Mexico, such as tinacal 
( a closed room where the pulque is fermented in leather vats); tlapanco (Nahuatl for attic or storage platform); ocote or ocotl (Nahuatl for “tea from a 
pine tree,” meaning the heartwood of the pine); tejaminil (roof tile); jacal (wattle and daub construction); tesontle or tezontle (a volcanic stone used widely 
in Mexico for construction); tepetate (a Mexican term for soil found in Mexican volcanic regions that is problematic for agriculture, because of its 
hardness, poor drainage, and poor fertility); and caballería (a unit of land measurement used in Mexico during the Spanish Empire that was equivalent 
to 194 acres).

In describing the boundaries of Captain Ignacio Moreno y Pablo’s lands,  Baldierra de Mareaca names those who own the bordering properties. 
Included are Juan Antonio Quiestana, José Joaquin Montaño, S. Antonio Ostoveca, and Señor Marquez de Selvanevada. 

A remarkable survival of a document that is able to paint a picture of pulque production in Hidalgo, Mexico, in the late 18th century.
In very good condition.

2 Ibid. In this article Escalante reproduces a photograph of a pulque leather vat.



An Internat ional Cookbook with 
Rec ipes to Feed the Poor

30. (MANUSCRIPT: English cookery, household & 
medical receipts.) c.1815-c.1840s.

18.2cm x 20cm. 1p.l., 450 pp. Contemporary half sheep over marbled 
boards, rubbed, deckled edges, ruled in pencil with red ink lines to 
divide entries, occasional very light foxing. $4500.00

A manuscript treasure trove of  English and Foreign cook-
ery, medicine, household tips, horticulture, husbandry, and parlor 
tricks all written meticulously in a single legible hand. Included are 
roughly 111 culinary recipes and 216 medical remedies. Interestingly, 
a number of the entries are attributed to far-flung locations such as 
Cuba, India, Ukraine, Greece, “Lapland”(Sápmi), Turkey, China, 
India, Belgium, France, Italy and the United States. This is very 
early for an English manuscript to illustrate such a global influence.

Many of the culinary recipes are written with thrift and pov-
erty in mind. Some of the entries are attributed to magazines dating 
back to 1725 and others up to 1828. It is interesting to note that there 
are several remedies for cholera morbus. The first major outbreak 
of cholera in England began in Sunderland in late 1831 and reached 
London in the spring of 1832.

Included in the gastronomic entries are pickling receipts; meth-
ods for testing flour and bread to ensure that it hasn’t been adulter-
ated; various ketchups (one of which is labeled as an imitation of 
“Indian soy” – p.228); nine recipes for ginger beer; “Potato Yeast;” 
a breakfast beverage on page 206 made of ground-up toast, water, 
milk and a little butter; methods for keeping fish fresh over long 
distances; methods for restoring “fly blown” and otherwise spoiled 



meat; how to preserve meat “for many years” by 
storing it in molasses; an American farmer’s recipe 
for pickling cucumbers in whiskey when vinegar 
is scarce (p. 441);  alternatives to coffee made 
from herbs, another with grape seeds, and an-
other with rye; bread made from corn flour; 
British wines; bread made with Iceland moss; 
a humane way to kill eels; how to test field 
mushrooms for consumption; how to cure 
butter; how to make a potato flour to be 
used in biscuits, pastry, pie crusts, gruels, 
soups, and bread with great thrift (pp. 311-
313); parsnip wine; “Receipt for cheap diet 
without Bread;” “Cheap Diet for the Poor;” 
“Good Family Bread;” and “Cheap Drink for the Poor.” There is also the recommendation to eat walnuts or fresh parsley to improve one’s breath 
after eating onions. Below is the recipe for an “exquisite midnight Devil of Woodcocks.”

Mix equal parts of fine salt, cayenne pepper and currie powder, with double the quantity of powder of truffles; cut up a brace of under roasted Woodcocks, and powder every 
part gently with the mixture; crush the trails and brains along with the yoke of a hard boiled egg, and small portion of pounded mace, and the grated peel of half a lemon, and 
half a spoonful of the Soy until the ingredients be brought to the consistency of fine paste; then add a table spoonful of catsup a full wine glass of Madeira, and the Juice of two 
Seville Oranges; throw this Sauce along with the birds, into a Silver Stew pan, close covered, to be heated with a spirit of wine lamp; keep it Simmering, and occasionally stirring, 
till the meat has imbibed the greater part of the liquid. When You have reason to Suppose it done, pour in a small quantity of Salad Oil, Stir it well, “and then,” It should be 
instantly served round as hot as fire: – a cold devil is only fit for the burning skies of India. (pp. 287-288.)

A recipe for “Plum Porridge” comes with the heading: “To those inclined to luxuriate in this old English dish, make the following recipe, as formerly 
used by the Lord Mayors Cooks: -” (pp. 350-351). 

There are remedies for cancer; rheumatism (including a “Famous American Recipe”); worms; dropsy; gout; scurvy; worts; hooping cough; sore 
throat; toothache; scarlet fever; flatulence; deafness (utilizing tobacco smoke); and interestingly, a “cure for the bite of the Rattle Snake” ( a purely 
American creature). There are also a few ways to prevent women’s skirts and toddler’s clothes from catching fire (as well as various salves for burns); 



nine pages of information on the medicinal properties of white 
mustard seed (pp. 362-371); a recipe for a dense cracker made 
to prevent hunger; the medicinal qualities of oysters; how to 
simulate healing waters such as the baths in Harrogate, and 
seawater, as well as how to gauge the temperature of the bath 
so as not to get burnt (pp. 394-395); basic ingredients for con-
temporary popular patent medicines (pp. 402-404); a recom-
mendation to use strawberries as a form of toothpaste; how to 
utilize leeches; and a New York doctor’s remedy for alarming 
symptoms caused by drinking cold water (p. 192).

Also included are a number of ink recipes; cleaning 
agents; blacking receipts; how to gild metals; pest control; and 
quite a few non-culinary uses for the potato. Of farming con-
cerns there is a remedy against foot rot in sheep; various ways 
to produce new potatoes early in the year; the cultivation of 
onions and fruit trees; how to fatten fish; and a remedy for 
distemper in cows from an article originally written in 1750. 
A method to simulate an aurora borealis and other fun parlor 
tricks are also provided. 

A number of the remedies are attributed. Included are 
recipes from Dr. Smith; Dr. de Moneta (formerly physician to 
the king of Poland); George Cobb Bart; Mr. Adam professor 
of philosophy at Caen; Dr. Pearson; Mr. Thos. M. Davis of the 
United States; Sir Edward Wilmot; Dr. Hartley; Mr. Grosvenor 
of Oxford; Mrs. Morris of Union Street, near Middlesex 
Hospital; Dr. Bryce of Edinburgh; and M. Toulouse.

In very good condition and absolutely fascinating. 



From “The Gourmet Trave l er” to “The Restaurant ,” 
Poems for Madame Récamier

31. (MANUSCRIPT: French gastronomy & salon life.) 
[Ballanche, Pierre Simon.] Offert à J. Récamier par 
son devoue serviteur Ballanche. [France, c.1820.]

15cm x 9.7cm. One engraved plate. [140] pp. ([22] pp. are blank and the 
pagination includes the verso of the upper free endpaper and the recto of 
the lower endpaper). Contemporary dark green Russia, title (as above) gilt-
stamped on upper board, flat spine in five compartments separated by blind 
fillets, edges stained yellow, emerald green endpapers, a few scribble marks 
on the upper endpapers. $6000.00

A fascinating and lovely little manuscript, bound in handsome lat-
tice-stamped green Russia calf and written in a small, delicate and legible 
hand.1 The manuscript was a gift from Pierre Simon Ballanche to Juliette 
Récamier, a celebrated salonnière and great beauty who was famous for 
gathering together important literary and political figures.2 Jacques-Louis 
David painted her portrait, she was close friends with Germaine de Stael, 
was adored by Napoleon’s brother Lucien, and turned down a proposal 
of marriage from Prince Augustus of Prussia.

1 That the hand is that of Pierre Simon Ballanche can be confirmed by compar-
ing it to the sample reproduced in Lettres de Ballanche à Madame Récamier 1812-1845, 
ed. A. Kettler, Champion, 1996, plate opposite p. 830.
2 For the culinary historian, it is interesting to note that Juliette’s husband, 
Jacques Rose Récamier, was a relative of Jean Anthelme Brillat-Savarin, the first 
philosopher of gastronomy. It is also believed that Jacques Rose Récamier was 
her father. He was widely acknowledged to be her mother’s lover and during the 
height of the Terror of the French Revolution, Récamier married the 15-year old 
Juliette to secure his wealth within the family.



Ballanche’s writings are of poems and drinking songs and for this reason, the manuscript gives us a rare view into 
the society and conviviality of salon life in early 19th-century Paris. But what is also interesting (and enticing) is that 

the manuscript includes several pages written in code. On the final two pages Ballanche provides the cipher, drawn 
within a grid of various symbols and sounds. 

Pierre Simon Ballanche (1776-1847) and Julliette Récamier (1777-1849) had an extraordinary friendship. 
Much has been written about Ballanche’s role as a Romantic thinker who both embraced the past as well 
as the necessity of violent change. (For this reason, he had difficulty being accepted by political figures on 

both the right and left.) He began as a printer in Lyon and moved to Paris in 1812 after he met Juliette 
Récamier. From that point onwards, they were usually in one another’s company, and, in fact, 

Ballanche is buried in the Montmartre cemetery in the vault of Madame Récamier, who 
died two years after him.

Many of the more than 200 different songs and poems included 
begin with the name of the “air” (music) to accompany the vers-

es. Some of the titles of interest to the culinary historian 
are “Le voyageur Gourmet;” “Le Café d’Apollone;” 

“La Bouche et le Nez;” “Le dîner d’Etiquette;” 
“Cadet Butteaux Epicurien;” “Le Palais Royal;” 
“Le Restaurant” (where a diner is ordering dish 
after dish; note that at this time, the restaurant 
was still a very new concept); “Le Boeuf gras;” 

and “Eloge du Vin de Surêne” (mentioning 
Pommard and Chambertin). It is clear that at least 

some of these songs were taken from published sourc-
es (e.g. “Eloge du Vin de Surêne” appeared in Grimod 

de la Reyniére’s Journal des gourmands in 1810). 
Other poems include “Tableau de Paris, à 5 houres 

du matin;” “Les Bons amis de Paris;” “Les Misères de la 
vie Parisiènne;” “L’inconvénient des Couplets de fête;” “Les 

Curiosités de 1816;” “Pensées morales d’Eustache Lasticot sur 
les inconvéniens du mariage;” “Les 5 premiers Mois du mariage;” 

“Revue de Spectacles;” and “L’Eléphant Baba.” 



The coded section is especially mysterious. Spread out over thir-
teen different pages (some pages partially in code, others completely in 
code), it was probably intended to be read by Juliette Récamier alone. 
The symbols are in a type of shorthand that resembles the “Tableau syl-
labique des éléments de la parole française” (Syllabic Table of elements 
of French speech) developed by Jean Félicité Coulon de Thévenot’s at the 
end of the 18th century. Record of this coded language survives because 
in 1830, Edme François Jomard (1777-1862) proposed that the symbols be 
cast into type to reduce the space needed for printing. (Jomard had been 
the publisher responsible for the extravagant Description de l’Égypt commis-
sioned by Napoleon and was director of the geography department at 
the Bibliothèque nationale from 1828-62.) Jomard’s idea was rejected and, 
interestingly, later its lack of utility was compared to an effort to cast new 
type for printing in Chippewa.3

According to Amélie Lenormant, the adopted daughter of Juliette 
Récamier, Pierre Simon Ballanche was “l’esclave volontaire de celle qui 
réalisait pour lui...tout ce qu’il y a de beau et de noble sur la terre” (the 
voluntary slave of the one who realized for him...all that is beautiful 
and noble on earth”).4 He gave Juliette Récamier his works to read, 
saw her every day, ate meals with her, and wrote letters on her behalf 
when she was unwell. 

3 See Thomas Lebée’s article “Une sténographie sans postérité” in Historia magazine 
at www.historia.fr. Lebée wrote the article while working at the Archives nationales 
de France.
4 Lenormant, Mme Récamier, les amis de sa jeunesse et sa correspondance intime, Lévy, 
1872, p. 4.



When Récamier retired in 1819 to the Abbaye-aux-Bois at 16 rue de Sèvres, Ballanche and François René de Chateaubriand were two of her clos-
est friends that came with her to relocate her salon. Although this later address was more modest, the important figures in arts and letters followed 
her and the rue de Sèvres salon introduced writers such as Honoré de Balzac, Alphonse de Lamartine, and Charles Augustin Sainte-Beuve.5 Récamier 
died in 1849 of cholera at the age of 71.

This manuscript provides a precious glimpse into the social and gastronomic life of one of France’s most important early 19th-century salons.
In very good condition.

5 Wagener, Madame Récamier, Flammarion, 1990, chapter XI, “The rich hours of Abbaye-aux-Bois,” p. 379ff. There is also a lovely painting by Francois Louis Dejuinne 
at the Louvre entitled Madame Recamier dans son salon a l’Abbaye-aux-Bois, depicting her reclining on the sofa (which would later be named after her) and surrounded by 
books. See https://collections.louvre.fr. Amazingly, even the floor plans of her salon and living quarters at l’Abbaye-aux-Bois have been preserved. See www.meister-
drucke.us for Louis Charles Wuhrer’s Rooms of Madame Recamier.



How Cookbooks were Sold 
in 19th-Century America

32. (MANUSCRIPT: culinary publishing & distribution.) Two traveling salesman’s subscription books. American, 
c.1846.

22cm x 14cm. Three printed prospectuses tipped in at their center fold (so that they each comprise two leaves in the bound volume). [72] pp. (42 of which 
are blank and one of which has had a large portion excised). Contemporary brown calf gilt roll pattern around sides, dampstaining on many leaves, foxing on 
some leaves. [WITH:] 22cm x 14cm. Three printed prospectuses tipped in at their center fold (so that they each comprise two leaves in the bound volume). 
[20], 20, [38] pp. (15 of which are blank). Contemporary purple straight-grained morocco, gilt roll pattern around sides, moderate foxing and spotting. 

The two volumes together:  $750.00

This is an extremely rare glimpse into the sale and distribution of a culinary book in 19th-century America. 
Each volume contains three printed tipped-in prospectuses: An encyclopædia of domestic economy by T. Webster and Mrs. Parkes; A biography of wonderful 

characters by Henry Wilson; and Incidents of travel in Yucatan by John L. Stephens. Each describes the number of pages, its illustrations, and the type of 
binding. The second volume also includes A condensed catalogue of valuable standard productions in the several departments of literature, published by Harper & Brothers, 
New York, Cliff-Street, May 1847. 



The other leaves in each volume are the most interesting part. They are manuscript pages that list who has subscribed to the three titles. Our 
anonymous salesman was very busy, visiting towns in Wisconsin, Illinois, and Iowa.

For the historian of gastronomy, the prospectus for An encyclopædia of domestic economy is of particular interest. Written by Thomas Webster (1773-
1844), Mrs. William Parker (on prospectus, “Parkes”), and Dr. David Meredith Reese (1800-1861), the prospectus describes it as 

illustrated with nearly one thousand engravings...will contain 1238 pages, neatly printed 
on good paper, in one royal octavo volume, and will be substantially bound in embossed 
and gilt leather binding, with marbled edges and spring back, and illustrated by about 
One Thousand Engravings executed by the best artists, and delivered to Subscribers at 
THREE DOLLARS, EIGHTY-SEVEN AND A HALF CENTS.1

Each copy is payable on delivery and “can not be had except through the 
Traveling Agents of the Publisher.” Interestingly, according to OCLC, 
this is the rarest of the three books our traveling salesman was trying to 
sell.2

The manuscript tally of the traveling salesman’s orders is revealing. 
After noting the subscriber’s name, the number of copies ordered 
(almost always only one), there is a code for which book the subscriber 
ordered: “E” for An encyclopædia of domestic economy; “Y” for Incidents of 
travel in Yucatan; and “W” for A biography of wonderful characters. The 
work on domestic economy was by far the most popular: between 
the two volumes, 460 orders. The work on biographies got 67 
orders and only 40 people ordered the work on the Yucatan. The 
list also notes where the subscriber lives, his or her occupation, 
and the amount they spent. 

A fascinating peek into the distribution of printed mate-
rial in mid-19th century America.

1 This would be about $160.00 in today’s dollar.
2 Copies are recorded at Cornell University, New York Universi-
ty, and Scranton Public Library.



What the Servants Ate

33. (MANUSCRIPT.) Ernestine Wellington Sidney. 
1849-1862.

17.8cm x 11.4cm. [158] pp. (not including endpapers, including sixteen blank 
leaves, paginated variously in a later hand in pencil). Contemporary maroon 
half sheep over marbled boards, lightly rubbed, corners bumped, marbled 
edges, marbled endpapers. $1500.00

A fascinating glimpse into the daily diet of servants in a 19th-century 
upper class household written tête-bêche (head-to-tail) in a single legible 
hand between 1849 and 1863.1 Written one way, the manuscript contains 
69 pages of menus for the author’s servants (presumably at Penhurst), from 
Tuesday, July 16, 1861 to Sunday, March 8, 1863.2 Written from the other 
direction, the author recounts a long visit to Brighton.  

The writer of the manuscript was the Honorable Ernestine Wellington 
Sidney (1834-1910). She was the daughter of Sophia FitzClarence and 
Philip Sidney, 1st Baron De L’Isle and Dudley of Penshurst in Kent. Her 
father was a cousin of the poet Percy Bysshe Shelley. Sophia FitzClarence 
was the eldest daughter of William, Duke of Clarence (the future King 
William IV of England), and Dorothea Jordan (an actress who was his 
long-time mistress and mother to ten of his children).3 

1 Tête-bêche means that the manuscript can be read from one direction and then 
flipped over and read from the other direction.
2 We were able to get exact years as the days and months are numerically dated, 
with an occasional year written. We have been able to determine the precise years 
by consulting calendars from that time period.
3 For more information on the family of Ernestine Wellington Sidney, see 
https://www.englishmonarchs.co.uk/hanover_24.html.



It is incredibly unusual to find a manuscript that has so much information about what the servants of a large household ate. Judging by the 
entries, the servants at Penhurst ate very well, if somewhat repetitively, and received three meals a day. Below each dated entry is the word “Servts” 
followed by what was eaten on that day. The first meal (which is unnamed, but is presumably breakfast) usually consisted of the remains of a previous 
meal, perhaps coming from the table of the Sidney family.

This is followed by lunch which was often a repeat of what they had eaten for breakfast. Dinner seems to have a bit more variety and often 
included dessert. The following dishes are examples of what they ate: “remains of mutton;” “remains of beef;” “veal knuckles;” “beef stock and new 
potatoes;” “fillet of sole;” “currant tart;” “cold beef salad;” “salmon rissoles;” “biscuits and greengages” (a type of plum); “turnips and vegetable 
marrow” (vegetable marrow figured very often in the menus); “carrot soup;” “giblet pie and scalloped oysters;” “curried rabbit;” and “calf ’s heart and 
apple tart.”  



Read from the opposite direction we find the daily diary 
of Sidney’s trip to Brighton from September to December, 1853. 
According to this journal, the trip was a whirlwind of social 
engagements, often accompanied by a Mrs. Fisher. There was 
much awful weather to contend with; nevertheless, Sidney and 
her friends would brave the elements in their fly (carriage) and 
went to the pier often. Interestingly, early in the diary Sidney 
recounts a moment on the pier when she and her friends were 
watching a “party of ladies” bobbing about in a boat and seem-
ing to be enjoying themselves despite the rough seas. The sailor 
in charge of the boat yelled out to Sidney “Going to California 
Mam.” 

Sidney spent a long day seeking the perfect apartment for 
her friends the Glendinnings to move to. There are a number 
of entries devoted to sightings of “the gentleman who plays the 
guitar” on the chain pier.  Our author seems to have been quite 
taken with him. In one entry Sidney speculates that he must 
be poor and offers him a shilling, which he accepts and then 
plays them “some very pretty songs.” Then, regarding the same 
musician, “we heard some ladies and gentlemen saying that they 
had heard this Gentleman say while he was walking up & down 
the end of the Pier ‘Oh my heart, my heart is breaking.’” Shortly 
afterwards, we read in the diary that Sidney is practicing guitar 
herself.

Sidney would often call upon the Duchess of Gloucester, 
but the Duchess seems to have quite often not been “at home;” 
however, eventually they were able to dine together at Bedford 
Hotel with Lady Brownlow in attendance. One day, Sidney re-
counts a story of having seen a poor boy selling sugar plums to a 
woman who “accidentally” threw the sugar plums down, causing 
the boy to cry. This caused Sidney to give him a shilling.



Following Sidney’s adventures in Brighton is a transcribed wedding announcement for her brother Philip who was married on 23 April, 
1850. After this is a recipe for black pudding, dated December 29, 1850. Finally, there is a list of dances and balls attended in 1854.

Read from this direction, at the beginning is the inscription “Ernestine Wellington Sidney From her Affecate Sister Adele A W Sidney.”
In good condition. 

_____

A second little manuscript booklet comes with the above 
manuscript: 8.8cm x 5.7cm. [44] pp. (including 10 blank 
pages). Contemporary red decorative wrappers, stitched 
as issued, spine rubbed, gilt edges, blue-ruled paper. This 
manuscript is a lady’s pocket book diary written in a 
single tight hand in pencil. The work is anonymous but 
whomever she was, she was often  accompanied by her 
mother and father and “Charles.” The manuscript begins 
with the date of “April 29th 1862. Papa mama and I left 
Darley at 1.15.” It continues with dated daily entries detail-
ing the events of the author’s day with much tea drinking 
and social engagements such as going to church, art open-
ings, and attending orchestral concerts.

In good condition.

This second manuscript comes with eleven leaves of transcrip-
tion of the first [18] pages of the manuscript. The transcription 
is written on recycled paper and is in a 20th-century hand.



 With Forty-Four Syrup Rec ipes,
 Both Culinary & Medic inal

34. (MANUSCRIPT: French cookery & medical 
receipts.) Recettes. [c.1850.]

21.7 x 13.7cm. 119, [1], [17 - blank], [2], [1 - blank], [14] pp. Contemporary 
quarter cloth over red marbled boards, rubbed, corners and edges bumped, 
green endpapers, occasional faint foxing. $1500.00

A French cookery and  medical manuscript written almost entirely in 
a single beautiful legible hand. Among the more than 200 recipes, only a 
few of them (pp. 115-[120]) appear to be written in a second hand. 

Among the culinary recipes are those for liqueurs; ratafias; Alsatian 
mustard (made with shallots, garlic, salt, and tarragon); a pâte de coings (a 
quince paste, the type that is traditionally served with Manchego sheep 
cheese); a licorice paste; bon bons and other sweets; and how to make wine 
from Burgundy and Champagne along with a few other wines. There are 
also domestic recipes as well as directions for making different colors 
and inks.

But, primarily, this manuscript is filled with a wide range of reme-
dies. Among them we find therapeutic lotions and unguents; syrups; pills; 
elixirs; an astringent injection and other solutions (such as mercury); and 
balms. Also included are cures for rheumatism; dysentery; urine retention; 
incontinence; and inflamed eyes among others. 

Interestingly, just before the useful index at the end, there is a dou-
ble-column list of vocabulary for ingredients: on the left are the “termes 
anciens” and on the right are their matching “nouveaux” terms.

The entire book is ruled in pencil and ink and the hand is meticulous.
Although the binding is worn, internally in good condition.



From Marmalade to a Poem for Chris tmas

35. (MANUSCRIPT: English cookery, medicine, poetry, 
and accounts.) 1871-c.1896.

19.5cm x 16.3cm. [88] ll. (six of which are blank). Contemporary vellum, 
faded manuscript notations on upper board, corners bumped, light wear to 
head and tail of spine, marbled edges, marbled endpapers, red-ruled blue 
paper, evidence of one leaf excised, spotted throughout.  $850.00

An interesting English manuscript written in several legible hands 
that begins with account-taking in 1871: “Edward Sheldon took possession 
of Shop and fixtures stock, Saturday Oct 21st 1871, from Tho.s Morris 
paying 48£.” Below this entry are the first nine lines of the poem The star of 
Bethlehem: “It was the eve of Christmas...”

Some of the accounting entries appear to be for household con-
tsruction jobs whereas others are for household goods purchased. 
Eventually the accounting transitions primarily to cookery plus a few 
medical receipts with occasional random bits of poetry and a few names 
and addresses. There are twenty-one stanzas of a poem decrying the “men 
of great renown” who are allowing the roads of Uttoxeter to deteriorate 
under the snow (signed by Lenny Son).

Included in the culinary receipts are “Christmas Plum Pudding;” 
“Mr. Baileys Rec for Sponge Cake;” “Cheese Straws:” “Oat Meal 
BisCuits;” “Ginger Slices;” “Raspberry Sanwich;” “Beef Steak Pudding;” 
“Baked Apple Pudding very good;” ‘Preserved Marrow;” “Tea Cakes;” 



“Chutney or Chutne;” “Mrs Howell Water Biscuits;” “Daily Mail 
Seed Cake;” “Mrs Wood’s Marmalade;” “Sculling Cakes;” “Victoria 
Sandwiches;” “Half Penney Cakes;” Mrs. Wooley’s Lemon Cheese;” 
Jennie Roberts R. for Gingerbread;” and “Gingerette.” Below is the recipe 
for “A Breakfast Dish:”

Melt a spice of butter about the size of a walnut in an enamelled sauce pan. Slice 
half a pound of tomatoes. Add them to the butter & cook over a slow fire for 
about 15 minutes then break in 2 eggs & stir until the whole mixture is curdled. 
Pile on buttered toast & serve hot.

The family name that appears most often in this manuscript is 
Sheldon. The many addresses are from a number of towns and cities in-
cluding Sheffield, Manchester, Handsworth, Chester, and London.

Although heavily used and spotted with the remains of cooking, 
an interesting mix of recipes. On the upper board in very faint ink is in-
scribed “Mr Edward Sheldon” and other names that are too faint to read 
but that all end in “Sheldon.”

With one leaf laid in that includes two cookery receipts.



Mexican Cookery Liberal ly Spiced with Cinnamon,
Cloves,  Marjoram, Oregano,  & Chorizo

36. (MANUSCRIPT: Mexican cookery.) Para Acer Carlota 
Tolosana. [Mexico, late 19th - early 20th century.]

11.4cm x 17.3cm. [45] ll. Handmade binding of recycled blind-stamped peb-
bled red cloth, five  separate earlier manuscripts sewn in, some leaves red 
and blue-ruled, some leaves blue-ruled, occasional spotting and chipping, 
one loose leaf laid in. $1200.00

An interesting handmade Mexican cookery manuscript made up of at 
least five different recipe collections that have been sewn in. From a con-
sideration of homemade binding material and the endpapers, it appears 
as though someone in the early 20th century took these manuscripts and 
cut down an earlier (c.1870) binding to bind and preserve this group of 
(family?) recipes. 

Included are sixty-three savory and sweet recipes written in five 
hands. The earliest date appears in the note: “Puebla Enero 6 de 18899 
[sic].” Puebla is a city in east-central Mexico and is known for its rich 
culinary history. A few later pages look to be in an early 20th-century 
hand. Interestingly, in the earliest portion of the manuscript there are 
a number of recipes for turkey and the word used for turkey vacillates 
between guajolote (which is more common) and cócono. Many of the recipes 
call for a casuela, a wide, flat casserole dish that is deeply embedded in 
Mexican culture. It is made of low-fired clay and glazed on the inside so 
that liquids won’t escape through the porous clay.

While the recipes display a wide range of sources and are mostly 
Spanish in origin, their cooking instructions display an adaptation to the 
terminology, ingredients and cooking methods associated with Mexican 





cuisine. For example, the manuscript includes ingredients indigenous to Mexico such as nogada sauce (a traditional sauce made from nuts); tortillas; 
gitomates (tomatoes); piñones (pine nuts from the Mexican pine, pinus cembroides) and other ingredients with Nahuatl etymological origins (such as 
tornachiles, a type of green chili) and mole, a spicy chocolate-based sauce.

Included are recipes for various guisados (stews that are cooked with a splash of wine, water, or broth over the stove without a lid, very slowly 
and with moderate heat so that the sauce can reduce over time); stuffed turkey; stuffed fish (“Pescados rellenos en nogada”); chilaquiles ( a Mexican 
dish using old tortillas that are cut up and then fried and made into a soup); a green gazpacho (soup) made with lettuce and topped with chicken, ham, 
capers, tornachiles, chorizo, raisins, almonds, and pepper; suspiros de monja (a Spanish dessert much like a stuffed doughnut); and olorso (a vinegar and spice-
soaked chicken that is fried in garlic in a casuela with tomatoes and breadcrumbs). Although chorizo is Spanish in origin, Mexico has its own distinctly 
different heavily seasoned version made with raw pork; a blend of dried chilies; aromatic spices such as cinnamon and clove; and vinegar. Spanish 
chorizo is a hard sausage that has been cured.  

Below is the recipe for Escabeche de Vera-Cruz. frio that calls for the use of a chiquihuite (a traditional Mexican woven grass container usually used for 
keeping tortillas warm) and an holla or olla (an unglazed ceramic jar).

Se toman pescados frescos y grandes, se lavan bien, se ponen en el sol embarrados de limón y de harina hasta que se sequen, se frien que queden dorados, se ponen a escurrir en 
un chiquihuite se hace caldo con vinagre fuerte, sal pimienta, se pone en una holla una capa de pescado y otra de ruedas de limon, hojas de laurel otras de naranjo, orégano seco 
y pimienta en granos asi que repoce el caldo se frien en aceite dientes de ajo hasta que cozen, se transtoma en la holla y se mueva por uno y otro lado, se tapa y se quita de la 
lumbre cuando se vaya a servir, se le echa cebolla picada, orégano, aceite, aceitunas, tornachiles y dura hasta tres meces.

Roughly translated to:

Take fresh and large fish, wash them well, put them in the sun covered with lemon and flour until they dry out, fry them until they are golden brown, put them to drain in a 
chiquihuite, make broth with strong vinegar, salt and pepper in an holla and place in it a layer of fish and another layer of lemon wheels, bay leaves, other orange leaves, 
dried oregano and peppercorns, garlic cloves are fried in oil until cooked, and transferred to the holla and move it from side to side. Cover it and remove it from the heat. When 
it is going to be served, add chopped onion, oregano, oil, olives, and tornachiles. It lasts up to three months.

There are also Basque, Portuguese and French dishes such as bacalao a la viscaina (a Baque fish stew); Los huevos hilados (a Portuguese spun egg and sugar 
dessert); and Potage a la Sevigné (beef broth poured over slices of custard). 

Some of the recipes appear to be written on recycled paper that was previously used for legal matters. 
In good condition.



A Notebook from a Mexican 
Culinary School

37. (MANUSCRIPT: Mexican cookery & pedagogy.) [Ramirez, 
Carmen.] Cocina. 1o y 2o años 1919.

20.7cm x 13.7cm. 203, [6], [3 - blank] pp. Contemporary green calf with gilt-stamped 
title on upper board, rubbed, 1½ inch tear at head of spine, wear to tail of spine, 
corners bumped, marbled pastedowns, upper and lower joints loose but holding, 
shadowing on pages 140 and 141 from a small piece of paper having been laid in, 
occasional spotting.  $1500.00

An interesting glimpse into early 20th-century Mexican cooking pedagogy. 
This manuscript, written in a single legible hand with occasional contemporary 
and later notations in pencil, appears to have been a textbook for a cooking school. 
In addition to the introductory sections on gastronomic pedagogy, there are 56 
culinary recipes organized into the following sections: soups, egg dishes, fish, can-
apes, meat, fowl, and one salad; these are followed by an index.

The manuscript begins with basic hygiene rules for the kitchen; a list of essen-
tial tools for cooking; and a list of key spices, aromatics, sugars, and flour. There is 
information about various types of meat including how cooking transforms meat 
from one type of substance into another; information on fowl (including how to 
ensure that the bird you are buying at the market is not old); and the nutritive qual-
ities of sorrel, garlic, artichokes, cabbages, watercress, spinach, turnips, and carrots. 
The next section contains cooking terminology with brief definitions. Above the 
heading for this section a student has added in pencil the note: “2o año.”

The recipes are largely French and Spanish, with a smattering of Italian, 
North American (e.g. New York salad), Belgian, and Polish dishes. There are, 
however, two specifically Mexican dishes: huevos a la Mexicana (p. [72]) and huevos 
rancheros (a hearty ranch-style breakfast that is an essential part of Mexican cuisine, 
p. 87). Also included is a dish called “Pollo Argentino” (Argentinian chicken). 



Mexican ingredients such as poblano and ancho chilies, queso añejo (a firm aged 
cheese made traditionally from skimmed goat’s milk), chicharron (fried pork 
skin), tomatoes, and avocados are utilized, and a number of fish dishes call 
for huachinango (Mexican northern red snapper).    

The huevos a la Mexicana (Mexican eggs) call for chorizo de Toluca. Toluca 
is the state capital of the State of Mexico and has a long history of raising 
pigs and producing porcine cuisine. There is also a specific type of chorizo 
made there that is green in color because of the specific chilies and herbs 
that are added.1 (Mexican chorizo is a heavily seasoned sausage made with 
raw pork; a blend of dried chilies; aromatic spices such as cinnamon 
and clove; vinegar and is usually red in color.)

On page [32], in a later, juvenile hand, someone has written what 
may be the beginning of a riddle:

de E. Mendizabal y su hija se llama E. Mora Mendizabal. La otra C. Mora 
Mendizabal. La otra M. Mora mendizabal. ya estan todas sus hijas no falta 
niuna nena de mama...

Roughly translated to:

of E. Mendizabal and his daughter is called E. Mora Mendizabal. 
The other C. Mora Mendizabal. The other M. Mora Mendizabal. 
All his daughters are already there, not a single mother's girl is 
missing...

1 https://www.thegourmetjournal.com/a-fondo/toluca-la-cap-
ital-mexicana-del-chorizo/



On the title page we have a few clues as to the origins of this book. 
From what is written there we know that this manuscript covered the 
first and second years of a cookery course that was taught by profes-
sor Carmen Ramirez. It is likely that this is the same profesora Carmen 
Ramirez who published Primer Libro de Cocina y Reposteria in 1937 and then, 
in 1950, La cocina clásica: recetas garantizadas por la academia de enseñanza moderna 
de repostería y cocina. Ramirez first started her culinary career teaching in 
vocational schools and then eventually opened her own cookery school 
in Mexico City.2 On the title page below Ramirez’ name is stamped in 
blue ink “Directora” followed by “Ma de la Luz Wriley” inscribed in 
black ink.

Interestingly, on the upper board, the name “R. Valdés” is stamped 
in gilt, and at the top of the title page, the name “Sara Alemány” is 
inscribed. It is possible that Valdés and Alemány were two different stu-
dents who took the cookery course this textbook was written for.

Laid in is an envelope with the illustrated baptismal announcement 
for Federico Milanés, 1967.

In good condition.

2 Rodríguez, Sandra Aguilar. “La mesa está servida: comida y vida cotidiana en el 
México de mediados del siglo XX” p.72 in Revista de historia Ibero Americana.



“The first illustration of food in English cookbooks” – Notaker;
“Ecl ipsed i t s  Predecessors” – Alan Davidson

38. MAY, Robert. The accomplisht cook, or the art and 
mystery of cookery. London: Blagrave, 1685.

8vo. Engraved frontispiece, four folding woodcut plates, and numerous 
woodcuts in the text. 16 p.l. (including frontispiece), 256, 261-276, 273-461, 
[19] pp. Contemporary blind-ruled calf, spine expertly renewed, lightly 
browned and thumbed throughout, expert repairs to the folding plates.
 $17,500.00

A very good copy of the final edition of this incredibly important 
English cookbook published during May’s lifetime. May’s Accomplisht 
cook is arguably the most important 17th-century English cookbook.

According to the title page, this is the “Fifth Edition, with large 
Additions throughout the whole work: besides two hundred Figures 
of several Forms for all manner of bak’d Meats, (either Flesh, or 
Fish) as, Pyes Tarts, Custards, Cheesecakes, and Florentines, placed 
in Tables, and directed to the Pages they appertain to.” The first 
edition (London: Robert Wood for Nathaniel Brookes, 1660) also 
lacks the four folding woodcut plates present in our edition. 

“Robert May (1588-1687) is one of the most famous English 
chefs of the seventeenth century. When he had learned the basics 
at home from his father, a country house chef, May was sent by his 
patroness, Lady Dormer, to France. There, ‘he continued five years 
being in the family of a noble Peer, and first President of Paris, where 
he gained not only the French tongue but also better’d his knowledge 
in his cookery,’ as we are told in the preface to his book. Back in 
England, he served out his apprenticeship and went on to cook in the 
country houses of several noble families, employing both techniques 



and recipes he had learned in France.” – Une Affaire de Goût, p. 48 on the 
1671 edition. According to Notaker, in addition to French, he also read 
Spanish and Italian. 

“Despite having learned his trade there, May only grudgingly gave 
the master chefs of France the praise he must have known so many of 
their dishes, sauces, and concoctions deserved....He was careful to mute 
his praises and mollify his compatriots in English kitchens by a culinary 
sideswipe at his former tutors in Paris....Nevertheless, Robert May was de-
termined to slip in many of the best recipes he had learned with so much 
toil and trouble abroad: ‘As I live[d] in France, and had the Language, and 
have been an eye-witness of their Cookeries as well as a Peruser of their 
Manuscripts and Printed Authors; whatsoever I found good in them I 
have inserted in this Volume.’ His book starts with a bang, so to speak, 
beginning with a memorable pyrotechnical set piece that must have taxed 
the labours of a small army of undercooks and serving maids, as well as 
that of all the skills of the master himself....Not all May’s bills of fare and 
recipes were as ambitious as those he concocted for feast days, and many 
of his dishes called only for easily available ingredients that would suit 
the pockets of the less wealthy among his readers. Others he ingeniously 
contrived for times of the year when certain foods were out of season or 
unobtainable in the ordinary course of household business.” – Quayle, Old 
Cook Books, pp. 45-51.

“May opens his book with four pages on the Spanish stew of olla po-
drida, known to the English as olio.  Later he describes how to make stoffado 
(pot roast) and quelque shose (fancy French dishes which the English mock-
ingly called ‘kickshaws’ – and cheerfully labels some very English ways of 
cooking meat as à la mode....But behind this chic façade, May turns with 
relief to those quintessentially English dishes: puddings, pies, and roasts.  
As William Forrest, an Elizabethan chronicler, remarked: ‘Our English 
nature cannot live by roots, by water, herbs, or such beggary baggage, that 
may well serve for vile outlandish quarters, give Englishmen meat after 



their old usage, beef, mutton, veal, to cheer 
their courage.’ By May’s time roasting had 

really come into its own, and large cuts of 
meat like leg of mutton, loin of pork, chine 
of beef, and whole lamb added variety to the 

smaller roasts of the medieval table. For ac-
companiment May suggests a series of ‘sauc-

es’ that might well have come from a modern 
English menu.  ‘Mustard,’ he writes, ‘is good 

with brawn, beef, chine of bacon and mutton; 
verjuyce [tart fruit juice] good to boiled chick-

en and capons.’ He also recommends ‘swan with 
chaldrons,’ an essence of entrails probably rather 
like meat glaze, and ‘ribs of beef with garlick, mus-

tard, pepper, verjuyce, and ginger.’ Large roasts de-
manded considerable skill in carving, an art graphi-

cally summed up in an early sixteenth-century book 
from which Robert May quotes at length....French 

and Italian influence also acquainted the English with 
new vegetables. The Accomplisht Cook contains recipes for 
‘spinage’ tart, buttered ‘sparagus’ and pickled ‘cowcum-

bers.’ In their appreciation of potatoes and salads, the 
English were a step ahead of the French; La Varenne has 

scarcely a salad recipe, but Robert May devotes a whole 
section to salads of all kinds. According to John Evelyn, 

who in 1699 wrote a book on salads called Acetaria, ‘sallets 
are a composition of edule (edible) plants and roots of 



several kinds, to be eaten raw or green, blanch’d or candied (i.e. pickled).’ 
Robert May’s idea of a salad is much wider – he adds almost anything and 
arranges the ingredients lovingly in patterns on the platter. The common 
bond is a dressing of ‘oyl and vinegar beaten together, the best oyl you can 
get.’” – Willan, Great Cooks and their Recipes,  pp. 69-71.

“By its sheer size (over 450 pages and more than 1,000 recipes) and com-
prehensive scope this book eclipsed its predecessors, none of which had treat-
ed all branches of cookery.” – Davidson, The Oxford Companion to Food, p. 485.

The woodcut folding plates depict more than 130 additional pies in a 
multitude of shapes. Each pie is captioned with the its name and the page num-
ber where its recipe can be found (e.g. “Lamprey Pyes,” “Carp Pyes,” “Sturgeon 
Pyes,” “Cheesecakes,” “Double bordered Custards;” “Oyster Pyes;” “Laid Tart 
of three colours;” “Set Tarts for any kind of Plumbs or Cherries;” “A standing 
Tart of puff-paste;” and so on. 

Towards the end are nineteen recipes for those that are ill. Entitled “Shewing 
the best way of making Diet for the Sick,” it includes recipes “To stew a Cock 
against a Consumption;” “To make China Broth” (chicken with colts foot, scabi-
ous-maiden-hair, violet leaves, candied eringo, and marsh mallows); and “An excel-
lent Restorative for a weak back.” 

With what appears to be a contemporary cipher in manuscript on the 
title page. The final [9] pages are a publisher’s catalogue of books printed for 
Obadiah Blagrave and at the end is an advertisement for his eye remedy.

A very good copy of a work which is extremely rare on the market.
¶ ESTC & OCLC: Folger Library, Getty Library, New York Public 

Library, Library of Congress, University of Indiana, Ohio Historical 
Connection, Simon Fraser University, Boston Athenaeum, University 
of Iowa, Los Angeles Public Library, University of Iowa, University of 
Chicago, Michigan State University, and fourteen copies outside of the 
United States; Notaker 543.7. 



With an Engraving of Grimod de La Reynière
à la Table

39. (MENU.) Au gourmand. Corcellet, M[agasin] de comestibles Palais Royal, N.o 104. à Paris. [Paris, c.1800-1825]. 

42.2cm x 25.7cm. Large engraving at the top. Printed recto & verso, signs of having been folded, a few small holes expertly repaired (affecting one letter).
 $6500.00

An extremely rare & wonderfully illustrated early menu of the cooked and prepared foods as well as groceries, wines, liqueurs, and “English 
Articles” to be found at the Corcellet magasin in the Palais Royal. At the end of the 18th century and beginning of the 19th century, the Palais Royal was 
the birthplace of the restaurant and this menu is from the most famous magasin that operated there.

The image at the top of the broadside shows Alexandre Balthasar Laurent Grimod de la Reynière eating alone and digging into a grand meal. 
Numerous dishes and bottles surround him, his legs are sticking straight out (to make room for his stomach), and discarded bones are on the floor. 
Grimod was the author of the Almanach des gourmands, Manuel des amphitryons, and the Journal des gourmands, and is the first restaurant critic in history. The 
Musée Carnavalet, Histoire de Paris, has the original painted wood sign for the Corcellet magasin and it depicts the same scene. It was painted c.1801 
by Philibert Louis Debuchout (1755-1832) and was used as the cover illustration for Macdonogh’s biography of Grimod (see below).1

As an engraving, this is extremely rare. There is one example at the Staatsbibliothek zu Berlin that uses the same image, but has a very different list of 
dishes and groceries available. It is dated “1800s.” There is also a very similar engraving that was used on two receipts printed for Corcellet that have the title 
“Au Gourmand” engraved at the bottom; in our version it is engraved at the top and there is a potted pineapple plant on each side of the image. These two 
receipts are dated (in manuscript) 1808 and 1825 and are held at the Rothschild’s Waddesdon Manor Collection and at the British Museum, respectively.2

1 The Musée Carnavalet notes that Louis-Léopold Boilly (1761-1845) also painted this scene. There is a well-known portrait of Grimod painted by Boilly at the Musée 
Marmottan Monet.
2 The only real way to distinguish those prints from our engraving is by looking at the placement of the bones at his feet and the folds of the tablecloth.



The list of more than 400 foods and drinks available at Corcellet are 
organized into the following categories: dishes with truffles; patés a croute et 
en terrines aux truffes (paté in a pastry crust and terrines with truffles); patés 
simples (simple patés); viandes fraiches (fresh meats); charcuiteries, marinés et sa-
lines (cured meats, marinated and salted seafood); fruits et legumes conservés en 
bouteilles (canned fruit and vegetables); fruits frais (fresh fruit); fruits et legumes 
secs (dried fruit and vegetables); vinaigres et préparations de maille (flavored vin-
egars); fruits et légumes au vinaigre (pickled fruits and vegetables); moutardes en 
poudre et préparée (mustards prepared as a paste or in powder form); épiceries 
(groceries, including tea, coffee, sugar, and chocolate); épices (spices); biscuits 
et autres (cookies); fromages (cheeses); farineux (flour, rice, and beans); fruits a 
l’eau-de-vie (fruit preserved in brandy); confitures (jams); sirops (syrups); par-
fumeries (colognes and perfumed vinegars); and a catalogue des vins, eaux-de-vie 
et liqueurs étrangères (about 150 options from Clos Vougeot to “Haut-Brillon” 
(i.e. Château Haut-Brion) to Tokay to an eau-de-vie made from quince). 

Lastly there is a special area on the menu for “English Articles.” The 
categories are cheeses; mustards; spices; and “delicious, sauces pickles and other 
delicacies.” Some of the foods include Scotch orange marmalade; green truffles; 
India pickles; coratch (a rich sauce made of ketchup, soy and anchovy that is 
served with meat), double Gloucester cheese; Japan soy; and Fine India ar-
row-root. Just outside of the double-fillet border is printed “English spoken.” 

In Galignani’s New Paris Guide for May, 1827. “Corcellet (au Gourmand)” is 
listed as an “Italian Warehouse [that]...has long enjoyed a high and well-mer-
ited reputation. Not only may the rarities from all parts of the globe usually 
found in the Italian warehouses of London be purchased here, but likewise 
the most exquisite and delicious solid viands. English spoken.” – p. lxxxiii. 

In very good condition.
¶ Not in OCLC. There is a copy at the Staatsbibliothek zu Berlin (dated 

1800s) that has been scanned and is similar, however the dishes offered are differ-
ent and on the back there is a large blank area where one’s purchases can be written 
in manuscript. That area of our menu is filled with various wines and liqueurs. 



A 50¢ Porter House Steak

40. (MENU.) M.F. Lyons’ oyster and dining room. New 
York, c.1872-1907.

Miniature bifolium: 6cm x 4.5cm (closed). [4] pp. Rubbed and worn.
 $250.00

The extremely rare UNRECORDED miniature menu from M.F. Lyons’ 
Oyster and Dining Room in the Bowery, New York City. The wildly 
popular restaurant was open from 1872 to 1907 and was famous for host-
ing corrupt politicians. An article in the New York Times from 1907 
notes that the restaurant fed from 1200 to 2000 people every night.

Included in the dinner items are roasted meats, veal pie, tomato 
soup, and oxtail soup. Also available to order are broiled chicken, various 
steaks, ham & eggs, and Welsh rarebit. To drink, one could purchase 
Dublin porter, Scotch ale, and Bass ale in either a bottle, a mug, or a 
“Toby” (a pottery jug that depicts a person’s face and very collectable 
today). 

Commutation books good for “Five Dollars and Fifty Cents in 
Meals” could also be purchased for five dollars at this establishment. The 
most expensive item on this menu was the porter house steak: 50 cents.

¶ Not in OCLC.



A Hand-Painted Menu for the Art Dealer
of the Impress ionis t s

41. (MENU.) Monsieur Georges Durand-Ruel. Menu du 
30 Juin [18]92.

18cm x 12.4cm. Hand-painted illustration, text in manuscript.  $500.00

A lovely little menu once owned by the famous Parisian art dealer, 
Georges Durand-Ruel (1866-1931). Ruel’s father and brothers were all 
art dealers. They represented artists such as Eugène Delacroix, Edouard 
Manet, Pierre Bonnard, Paul Gaugin, James McNeill Whistler, and 
Odilon Redon. Georges was a close friend of Renoir and the godfather to 
the artist’s second son, Jean.

On the menu are Potage julienne (soup); Ris de veau aux petits pois (veal 
sweetbreads with peas); Filet aux Tomates farcies (filet stuffed with toma-
toes);  poules au cresson (chicken with watercress); Haricots verts (green beans);  
Homard Sauce (lobster sauce); mayonnaise; and Glace (ice cream).

With a charming hand-painted illustration of an acrobat in a color-
ful outfit, hanging upside down from a swing.

On the verso is written in pencil in an early hand “Collection 
Durand Ruel, Paris. paint à mains.”

In good condition. 



“So that he who cuts,
may carve.”

42. MERRYTHOUGHT, A. Carving made easy; or, practical  
instructions for diners-out. London: Groombridge and 
Sons, 1857.

12.9cm x 9cm. Numerous illustrations in the text. vi, [7]-31, [1] pp. Pubisher’s blind and 
gilt-stamped cloth, edges gilt.  $500.00

The extremely rare FIRST & ONLY EDITION of this little charming guide to 
eating, replete with illustrations to explain how to carve various meats at the table. As 
the note to the reader begins:

Although living in an avowed “age of progress,” yet must it be admitted that, in some things, we 
are “slow” – quite behind the march of Science.
Let me ask, in confidence, how many young people are there – nay, how many old people – who, 
when invited out to dinner, are yet unable to assist in doing the common duties of the table? Fie!

This work is written to right this ignorance.
The carving techniques of no less than 49 different meats are described, in-

cluding those for cod’s head and shoulders, a green goose, snipes, rabbits (boiled and 
roasted), grouse, tongue, and a haunch of mutton. Some of the instructions also come 
with humorous rules to follow. For example, for “A Hand of Pork,” the author states 
that “Not more than two persons should ever sit down to this joint. Two persons are 
said to be ‘company,’ when three are ‘none;’ and THIS is a ‘subject’ that must not be 
flirted with.”

“A Merrythought” concludes with the explanation that “I have written, so that 
he who cuts may carve.”

In very good condition.
¶ OCLC: one location outside of the United States. 



A Miracl e  Cure from the Fores t s  of  Peru

43. [MONGINOT, François de.] De la guerison des fievres par le 
quinquina. Paris: Guignard, 1680.

12mo. in 4s & 8s. Woodcut device on title page, one fine woodcut initial and one fine 
woodcut headpiece. 146, [2] pp. Contemporary mottled calf, spine richly gilt, light 
spotting. $2500.00

The much expanded Second Edition of this rare and very early study of quinquina 
from Peru, the miraculous tree bark which helped to eradicate malaria from France. 
This is also the first French scientific treatise on the therapeutic use of quinine. The 
first edition appeared in Lyon 1679 (only 74 pp. long and only two locations known). 

The anonymous author of De la guerison des fievres par le quinquina is the Protestant 
doctor François de Monginot (1625-1688?), who was a member of Madame de La 
Sablière’s circle and a friend of La Fontaine (who relied on Monginot’s work to write 
his Poème du cinchona in 1682). Sections discuss the history of quinine from its use by 
the indigenous peoples of Peru to its arrival in Europe; how it is prepared and served 
in wine; its efficacy in curing fevers; how it needs to be made into a fine powder and 
mixed with an extract; and the recipes and quantities administered. The last section 
covers “Réponses aux objections contre le remede,” which are basically answers to 
frequently asked questions (FAQs) concerning the use of quinine to cure a fever.

It’s interesting to note that quinine, as a crystalline alkaloid, was not actually 
extracted from the bark until the experiments of J. B. Caventou and P. J. Pelletier in 
1820. It was only in 2006 that the World Health Organization ceased recommending 
quinine as the first treatment for malaria (newer substances are now available with 
fewer side effects). Quinine is also used to treat lupus and arthritis. 

With a contemporary ownership inscription on the title page.
A good copy.
¶ OCLC: University of California (San Francisco), Yale, University of Chicago, 

National Library of Medicine, and three locations outside of the United States. 



Château Margaux and Candied Citron 
in Jamaica

44. THE MORNING JOURNAL. Kingston, Jamaica, Monday, October 31, 1842.

52.7cm x 38.5cm. [4] pp. Signs of having been folded twice, lightly browned, slight wear and creasing along edges.  $250.00

The very rare FIRST EDITION of this issue of a newspaper from Kingston, Jamaica. Announcements include those for the coming and going of 
different ships (each of these have a little woodcut of a ship); goods for sale (including “prime codfish” in different sized barrels); articles on local 
politics and court decisions; and the occasional bit of news from England. 

Much of what is most revealing of life in Jamaica in the mid-19th century comes from the advertisements. There is a large advertisement for wine 
“in wood” and Madeira. Listed and priced are 14 different Madeiras; 9 Sherries; 9 Ports; 4 Spirits (including Glenlevit [sic] Whiskey); 4 different 
Champagnes; 5 different wines from Vidonia & Teneriffe; Clarets (including Margaux and Lafite, both 1831 vintages); 9 different types of Hock & 
Moselle; and 4 different Cordials & Liqueurs. Other advertisements offer various perfumes; personal care products (eg.. bear’s grease for the hair); and 
foods (e.g. mushroom and walnut ketchup; French and Spanish olives; Sugar Almonds; Candied Citron; and Barrels of preserved Potato). 

At the top of the first page on the left side, in a contemporary hand, an ownership inscription is crossed out; on the right side the name “Gordon 
Esq.” is added (also in a contemporary hand). 

The Morning Journal is included in the list compiled by the American Antiquarian Society for their project entitled Black self publishing.1 They attri-
bute the newspaper to Robert Osborn (1800-1878), editor; Shackleton Balm Slack, editor; and Edward Jordan (1800-1869), publisher.

In very good condition. 
¶ OCLC lists some copies of this newspaper at Yale, University of California (Los Angeles), Library of Congress, the American Antiquarian 

Society, and one location outside of the United States. 

1 See “The Morning journal,” Black Self-Publishing, accessed November 29, 2023, https://www.americanantiquarian.org/blackpublishing/items/show/8159./8159.



On Roast ing Coffee

45. OFFRET. Observations sur l’action physiologique 
du café. Nantes: Vincent Forest et Émile Grimaud, 
1862. 

8vo. 34, [2 - blank] pp. Contemporary yellow wrappers. $750.00

The extremely rare FIRST & ONLY EDITION of this study of coffee 
written by a pharmacist from Nantes. Offret begins by referring to his 
own experience with coffee in 1849 and a realization that the different 
types of roasting methods affected his body differently. This piqued his 
interest and so he began a several-year project to conduct research on the 
different ways in which coffee can be roasted and prepared and how that 
affects the coffee consumed. 

The work is primarily made up of test results on making coffee, 
written by different doctors who have written in to Offret to participate 
in his study. By the end, Offret argues that the best coffee is that which 
is made from heavily roasted beans, even though it may need some sugar: 
the color is better and it has a better perfume and flavor.  In very good 
condition. 

¶ OCLC: one location outside of the United States. 



“The pleasure of doing th ings wel l , 
i s  the price  of  the man who th inks.”

46. PARMENTIER, Antoine Augustin. Avis aux habitans des villes et des 
campagnes, sur la manière de traiter et de conserver leurs grains, de les 
moudre et d’en faire le pain. Valence: Viret, An 13 [1804].

4to. 39, [1] pp. Original wrappers stitched as issued, spotting to wrappers, title in a contemporary hand 
on the upper wrapper, untrimmed.  $2250.00

The extremely rare FIRST EDITION of Parmentier’s advice on how to handle grain and make 
bread. Sections are devoted to the harvest, grain’s preparation and milling, the production of flour, 
and how to produce the best bread, both in terms of taste and nutrition. 

He begins his work with an eloquent description of bread and society: 

Le pain est presque le seul aliment du peuple, et toujours sa plus forte dépense : le riche et le pauvre en font un 
usage  journalier; le premier le veut très-délicat ; le second bien nourrissant : tous deux le désirent sain et à bon 
compte. Leurs vœux communs seront remplis s’ils suivent exactement les moyens simples et faciles indiqués dans 
ce manuel de ménage.

Roughly translated to:

Bread is almost the only food of the people, and always its greatest expense: the rich and the poor use it daily; the 
first wants it very delicate; the second well nourishing: both want it healthy and cheap. Their common wishes will 
be fulfilled if they follow exactly the simple and easy ways indicated in this housekeeping manual.

The work is then organized by five articles, each containing numbered paragraphs that are concerned with 
the steps to making good bread: how to clean wheat; preservation of wheat; the grinding of wheat to flour; 
on flour; and, lastly, on bread. Parmentier ends the work with the following aphorism: “The pleasure of 
doing things well, is the price of the man who thinks” (“Le plaisir de faire du bien, est le prix de l'homme 
qui pense”). 

Other than the spotting on the wrappers, a very good copy in original state. 
¶ OCLC: one location outside of the United States.



An Extremely Rare Publ i cat ion
on the Potato

47. [PARMENTIER, Antoine Augustin.] [Drop title:] 
Avis sur la culture et les usages des pommes de terre. 
[Paris, 1795.]

8vo. Two engraved folding plates. 24 pp. Contemporary block-printed 
wrappers, 1/4 inch tear to the outer edge of the lower wrapper.  $1500.00

The extremely FIRST & ONLY EDITION of this short work on the 
principle points of potato cultivation, written by Antoine Augustin 
Parmentier, the nutritionist responsible for introducing the potato into 
the French diet. 

This publication describes itself as being an extract from Parmentier’s 
Traité sur la culture et les usages des pommes de terre, de la patate, et du topinambour, 
his most important work on the potato. But, in fact, after a page by page 
comparison, although it is very similar to the “Résumé” section at the end 
the Traité (pp. [365]-389), the work begins with a different introduction 
and other parts of the text have been changed.

The work starts with an exhortation to farmers to take the plant-
ing of potatoes seriously. The frost and poor harvest of the previous year 
has forced farmers “to open their eyes to the incontestable advantage of 
potatoes.” Parmentier then lists the XXII points around the planting, 
care, and preparation of potatoes. Sections discuss the potato’s preser-
vation; its processing; the usefulness of potatoes for human and animal 



consumption; and how the potato 
can be used to make flour and bread. 

What is also interesting about 
Avis sur la culture et les usages des pommes 
de terre is that it includes two folding 
engravings not found in the Traité sur 
la culture et les usages des pommes de terre, de 
la patate, et du topinambour. These plates 
depict different farming implements 
needed for potato cultivation.

In addition to popularizing the 
potato, Antoine Augustin Parmentier 
(1737-1813) was famous for establish-
ing a baking school in Paris (along 
with Cadet de Vaux) and for being 
the first modern nutritionist in French 
history. In spite of a decree forbid-
ding eating the potato for fear of con-
tracting leprosy, Parmentier pushed 
to introduce it into the Frenchman’s 
diet to counteract the food shortage. 
Then, due to winning a competition 
which was sponsored by the Academy 

of Besançon, Parmentier was taken under the wing of the medical faculty of Paris and his ideas were supported. By year that this work was printed, 
the Tuileries gardens were being turned into potato fields.

The place and date of Paris 1795 is taken from Anne Muratori-Philip’s bibliography of the works of Parmentier in her biography eponymous work,  p. 349.
In very good condition.
¶ OCLC: two locations in France only.



Hiding Two Cut Crystal  and Gil t 
Perfume Bott l e s

48. (PERFUME.) Late 18th century. 

9.5cm x 4.5cm x 1.4cm. A perfume case in the shape of a 24mo green morocco book, but upon opening, it reveals two crystal perfume bottles, each a 
different shape and size, and painted in gilt, the lower portion holding the bottles is lined in blue silk.  $1500.00

A lovely little book object hiding two lovely perfume bottles. The spine is in six compartments, with a gilt flowered branch in each compartment 
(gilt partly rubbed away), an ornamental roll pattern around sides, and in the center of each board is a blind-stamped image of a bird holding a small 
wreath in its beak. The edges of the binding (where the pages would be) is made of board covered in marbled paper. To open the book, one pulls 
the upper half upward to reveal the hidden crystal and gilt perfume bottles sitting in sleeves encased in light blue silk. Each bottle is a different shape 
and size.

The image stamped on each side of the binding is of a bird flying with a small wreath in its beak. This may be a dove carrying an olive wreath 
to symbolize peace and marriage, in which case, it may be that this “perfume book” was given as a wedding gift. 

In very good condition.



Engelmann’s Remarkable  Use of Color Prior to
His Invent ion of Chromol i thography

49. (PERFUME.) Parfumeries de Laugier Père et Fils seuls successeurs de la Maison Blaise Laugier Père, rue Bourg 
l’Abbé N..o 41 a Paris. [Paris]: Lith. de Engelmann, c.1816.

56cm x 45cm. Large lithograph, hand colored, paper repairs to the corners and some edges (not affecting image or text). $9500.00

UNRECORDED. A spectacular perfume broadside hand colored and printed by Godefroy Engelmann (1788-1839), a Franco-German printer who is 
credited with bringing lithography to France. The broadside was printed for Laugier Père et Fils, one of the oldest perfume houses in Paris (founded 
in 1756). The hand coloring is in a multitude of colors and includes gilt. 

Born in Mühlhausen, Engelmann was trained as an artist in Switzerland and France. In 1813 he learned of lithography and traveled to Munich 
to study with Johann Alois Senefelder (1771-1834), the inventor of lithography. By June of 1816 Engelmann was running his own lithography shop in 
Paris. During the years that followed, he experimented with color and by 1837, he had invented chromolithography and was granted an English patent 
for his invention. He died two years later and the thriving firm was taken over by his son. 

As an innovative printer in Paris, Engelmann continued his interest in art by reaching out to artists to offer his services. His ambition and apti-
tude were immediately appreciated. As Michael Twyman has noted in Lithography, 1800-1850: the techniques of drawing on stone in England and France and their 
application to works of typography: 

Already by 1820 [Engelmann’s] was probably the leading press in Europe, and certainly so for that branch of lithography in which France has ever since led the work, the 
production of artists’ prints. More than anyone else in Europe it was Engelmann who, by virtue of his technical improvements, clear descriptions, and skillful printing, encouraged 
artists to draw on stone; and the real growth of lithography as far as the artist was concerned really dates from the establishment of his press in Paris – p. 55.

But what is interesting about this particular lithograph broadside, is that it is hand colored and shows what Engelmann was envisioning for the use 
of color prior to his invention of chromolithography, and it is spectacular. As Engelmann was developing a method of color printing using multiple 
stone plates, he was convinced that his invention of chromolithography would replace painting. While it didn’t end painting, it did make artwork 
affordable and his color separation printing method became the origin of color printing today.

Laugier Père et Fils was founded in Paris in 1756 and is one of the earliest known Parisian perfumeries.1 In 1805 the firm was at 31 rue Bourg 
l’Abbé and by 1814, it had moved to no. 26. In 1812, it received a patent for its Eau de Cologne and sometime between 1814 and 1820, it moved to 41 rue 
Bourg l’Abbé, the address on our broadside.

1 See https://cleopatrasboudoir.blogspot.com/2013/04/renaud-perfumes.html.





This richly illustrated broadside advertises ten products while simultaneously 
noting that the business has been taken over by the sons of Blaise Laugier. Laugier 
had two sons, Victor and Antoine-François. Victor Laugier started a store at 21 rue 
d’Hanovre in 1820 while Antoine-François ran the shop on rue Bourg l’Abbé. In 1839 
Laugier ceased to exist as Renaud took over the business and renamed it Renaud et Cie.

At the center of the broadside, near the top, are the arms of France. Below that is a 
scene of a port with ships in the harbor and supplies on the docks. In the clouds, above 
the ships, is an image of Hermes flying in the sky and holding a caduceus (the staff of 
life); to his right is a seated Antheia decorated with various flowers. The caduceus and 
flowers illustrate the connection between health and perfume. For example, included in 
the advertised products are a regenerative tonic, an anti-contagion sanitary water, and 
a tonic for the teeth. Below Hermes and in the clouds is a globe identifying the land 
masses of Europe, Africa, America, and Asia. On either side is a column formed by a 
large caduceus interspersed with coats of arms and cartouches advertising the products 
made by Laugier.

The products advertised in the cartouches are: Eau Régénératrice Balsamique et Tonique; 
Eau d’Ispahan à l’usage des Bains et de la Toilette; Eau de Cologen de Laugier Père et Fils; Eau d’Achem; 
Eau des Alpes; Eau Sanitaire ou Anti-contagieuse; Eau Balsamique pour les Dents; Crême de Pàte 
d’Amandes pour la Toilette; Eau de Cologne de la Maison (F. C. M.) Farina de Cologne; and Eau de 
Paris de Laugier Père et Fils. 

The contemporary hand coloring is detailed and precise. There are more colors 
than I can list and it is hard to believe that all copies were colored with such incredible 
care. Not unlike later chromolithograhs, the tones are very rich and earthy.

With the contemporary round tax stamp “DEP.T DE LA SEINE / 10 
CENTIMES” with an image of a crown and two fleur de lys. According to the Service 
des archives économiques et financières’s publication Collection de papiers timbrés originaux 
(1673-1969), this stamp is from 1816 (p. 179).2

In very good condition. 
¶ Not in OCLC or the perfume bibliographies. 

2 The full publication can be accessed at www.economie.gouv.fr.



The Only Copy Known

50. LE PETIT CUISINIER familier, pour apprester 
en ménage, chair & poisson; comme aussi à faire des 
tourtes, & plusieurs sortes de confitures. Par le Sieur 
D***. Cuisinier du Roy. Lyon: André Molin, ruë 
Belle-Cordier, prés belle-Cour. 1707. 

12mo. Ornate woodcut device, woodcut head and tailpieces. 24 pp. Expert 
red morocco binding in the style of the period and made with early 18th-cen-
tury French red morrocco, triple gilt fillet around sides with small gilt rose 
stamp in the corners, spine in six compartments with raised bands, double 
gilt fillet on spine, early 18th-century pastedowns and free endpapers, expert 
paper restoration to the upper edges (not affecting text). $45,000.00

The exceptionally rare FIRST & ONLY EDITION of the “familiar little 
cook,” a modest pocketbook-sized recipe book containing directions for 
making forty-two different dishes. This unicum is unrecorded in OCLC, 
the Bibliothèque nationale de France, and all gastronomic bibliographies. 

The first section of the cookbook is devoted to meats and it con-
tains twelve different recipes. Included is a Fricassée de Veau that includes a 
finely chopped veal cooked in a butter roux, salt, pepper, bay laurel, on-
ions, and when served hot, mixed in a sauce made from egg yolks thinned 
with verjus and parsley. Other recipes are for lamb and beef. 

The second section is for fish and it also contains twelve recipes. 
The recipe for fried carp describes how you must scale the fish first, split 
it along the back, get the frying pan very hot, then flour the carp, fry it, 
and serve with a verjus flavored with orange. There are two salmon recipes, 
one of which is for a roast salmon that is served with a sauce made from 
butter, vinegar, capers, salt, pepper, and breadcrumbs that is poured over 
the fish as you plate it. The other fish are eels, pike, bullhead, and tench. 



The third section is for egg dishes and pies (both savory and sweet). 
There is an apple pie recipe that calls for sugar, cinnamon, and lemon 
rind jam; at the end of cooking, you brown the pie and then sprinkle sug-
ar on top. (It is noted that this recipe can be used for pears and apricots 
also.) There are also recipes for a spinach pie, a cream pie, a fish pie, an 
herb pie, and an eel pâté made with carp, eel, asparagus, and artichokes 
and served hot. The last recipe is for cookies that can also be altered and 
made into macarons by adding mixed crushed almonds and sugar.

The final section is for confiture and it also includes nine dishes. It 
begins with directions on how to clarify white and brown sugar and is 
followed by recipes for quince, pear, apple, and nuts. 

It is interesting to note that when Le petit cuisinier familier was pub-
lished, it was the most modest cookbook that had yet been printed in 
France. In the 15th century, that title was held by the Lyon edition of 
Taillevent edition printed in 1489-91: 4to., [24] ll. (Notaker 601.6, surviv-
ing in one incomplete copy only). In the 16th century, it was the Petit traité 
printed in Paris c.1536-38?: 8vo., [40] ll. (Notaker 603, surviving in only 
one copy). In the 17th century it was Le confiturier françois printed in Paris 
in 1660: also 8vo., 3 p.l., 94 pp. (Notaker 623, surviving in three copies).1

But Le petit cuisinier familier was smaller and shorter than all three and, 
as such, it represented a new chapter in cookbook publishing in France 
that is worthy of additional research. For example, was the cookbook part 
of the emerging Bibliothèque bleue genre of popular printing and distribution 
that was occurring in early modern France? Did it represent the first ef-
fort to bring cookbook publishing to a broader and less affluent public? 

1 From a survey of cookbooks recorded in OCLC and the catalogue of the Bib-
liothèque nationale de France, there are no shorter works printed during the 
beginning of the 18th century either.



A little is known about the printer André Molin (1658-1722). He 
took over the printing business started by his father Jean Molin and at 
times he worked in association with his mother “veuve de Jean Molin.” 
He wrote and printed L’amour amant in 1696, and in 1711 he was fined for 
printing a counterfeit edition of Recueil de pièces concernant les religieuses de 
Port-Royal des Champs and 395 copies were seized.2 Jean Goy took over the 
printing firm in 1709. 

On the title page, the authorship of the recipes is attributed to “le 
Sieur D***. Cuisinier du Roy.” It is not clear if this is a fictitious person 
or someone who wanted their name to remain secret. At this time, King 
Louis XIV ruled France and the most famous royal chef was François 
Massialot, but we have been unable to find these recipes in Massialot’s 
cookbooks (La cuisinier royal et bourgeois, 1691, and Nouvelle instruction pour les 
confitures, 1692). It appears that these recipes are printed here for the first 
time. 

The ornate title page woodcut device has “dulce et amarum” (sweet-
ness and bitter) on a banderole intertwined in a flowering herb plant. 

In very good condition and bound in a lovely binding in the style 
of the period.

¶ Not in Bitting, Cagle, Drexel, Georg, Horn Arndt, Oberlé, OCLC, 
Simon, or Vicaire.

2 L’amour amant is a love story in prose and poetry with allusions to the Duke of 
Lauzun’s love for Mademoiselle de Montpensier, the granddaughter of Henry IV.



Planting Potatoes  during the
Reign of Terror

51. (POTATOES.) [Drop title:] Instruction sur la cul-
ture et les usages des pommes de terre. [Angers: 
Jahyer and Geslin, c.1793-94.]

8vo. 24 pp. Quarter sheep over marbled boards in the style of the period, 
paper restoration to the gutter of the first and final leaf (not affecting text), 
light spotting on the first and final leaves, paper repair at the lower corner 
of the first leaf (not affecting text). $1250.00

The extremely rare FIRST EDITION (see below) of this pamphlet 
encouraging the people of France to propagate potatoes and other root 
vegetables. In 1793 there was a food crisis in France. At the height of 
the Terror in Paris, potatoes were being planted in the Tuileries and the 
Commission des Subsistances was created. This publication was issued at 
the order of the Commission.

The text begins with a description of the advantages of potato cul-
tivation; its ability to grow in a multitude of terrains; the abundance of 
its harvest; how there are more than twelve species of potato; how potato 
cultivation is not labor intensive; how potatoes are easy to store and pre-
serve; and so on. In total, the author provides thirty different reasons why 
people should plant potatoes.



This is followed by directions for an economical way to plant po-
tatoes; observations on the best time to sow string beans; and, lastly, a 
general statement entitled “Avis aux cultivateurs.” In this 3-page section 
the author reminds us that “bread is only part of man’s diet” and that “we 
do not know how to take advantage of vegetables enough.” The depen-
dence on bread as a primary foodstuff has placed too much pressure on 
wheat and French agriculture needs to be diversified if France is going to 
be able to feed its populace. Towards that end, the author lists twenty-five 
additional foodstuffs that farmers should plant, including five different 
types of peas, four types of turnip, and six kinds of cabbage. 

Bibliographically, this is an interesting work. Although this edition 
is not recorded in OCLC or any of the gastronomic bibliographies, there 
are recorded editions for the cities of Beauvais, Béthune, Caen, Paris, and 
Poitiers. Their size varies (12-24 pp.) and each only survives in a single 
copy (excepting the Paris edition which survives in two copies). In addi-
tion to efforts to direct the cultivation of foodstuffs, the  Commission 
des Subsistances was also involved in trying to regulate food prices in an 
effort to feed those who were starving.

It is possible that this has been written by Antoine Augustin 
Parmentier (1737-1813), the first modern nutritionist in France and a fa-
mous supporter of the potato. 

The imprint information appears on the final leaf.
¶ Not in OCLC. 



An Unrecorded Catalogue of Internat ional Goods
Being so ld in Belg ium

52. PRIX COURANT des marchandise chez Js. Goewie et Compagnie. Ghent, 1804.

Broadside: 23cm x 19.5cm. Printed in two columns, signs of having been folded three times, a few contemporary manuscript notations. $1200.00

The extremely rare FIRST & ONLY EDITION of this list of international imports available for sale at Js. Goewie & Company in Ghent. Included 
are various types of wood from Spain, Honduras, and Brazil; turmeric; English glue; arsenic; gum from Senegal; red potash from America; and cochi-
neal from Mexico. 

There is also a long list of various shades of Indigo coming from Guatemala, Venezuela, India, Java, Louisiana, the Philippines, and Manila. A 
total of 97 items listed (54 of which are priced) with occasional contemporary manuscript corrections and additions to the pricing.

The payment terms listed at the head of the document are that everything is listed and sold in Brabant pounds (slightly larger than today’s 
pound, 1 Brabant pound =469.09 grams). The terms are invoices payable in six months (without discounts) or with a 25% discount if paid early.

This is a wonderful glimpse into a growing international market in Europe for goods from the Americas, Africa, and the Middle East.
In good condition.
¶ Not in OCLC.



The Best  Foods to Feed an Army

53. ROUTH, Charles Henry Felix. On the nature of 
food. c.1852. 

8vo. 29, [1 - blank] pp. Quarter calf over marbled boards in the style of 
the period, small tear to upper margin of the final leaf (not affecting text), 
paper slightly browned due to paper quality. $900.00

The extremely rare FIRST & ONLY EDITION of this study on nutri-
tion and digestion written by Charles Henry Felix Routh (1822-1909), a 
physician to the St. Pancras Royal General Dispensary. According to his 
studies there are two types of “aliments” or sustenance: “combustible” 
and “incombustible.”

“The combustible aliments, or compounds especially rich in hy-
drogen and carbon, are those serving the purposes of respiration, and the 
maintenance of animal heat in the body” – (p.5). In order to illustrate how 
these foods are used in the body, the doctor presents the “Esquimaux” as 
a case in point. “Ten pounds of flesh and oil is not an unusual quantity 
for an Esquimaux to devour in twenty-four hours....The very coldness of 
the temperature requires a larger amount of duty to be performed by the 
lungs.” Incumbustable aliments are described as nitrogen and mineral-rich 
foods.

It would seem that this entire work was written with the goal in 
mind of coming up with a practical menu for soldiers “in times of war.” 
Routh delves into studies of various important food groups that can be 
reduced into highly concentrated substances that are highly nutritious. 
He seems to have been particularly taken with meat extract and writes of 
studies done by Parmentier, Proust, and Liebig (himself a manufacturer 
of tinned meat extract). 



At the end is a list of recommended foodstuffs for the naval and 
military authorities to review: 

1. That in the supplies of troops and mariners, especially in time of war, black 
bread should be selected, as more nutritious, more wholesome, more easily procured 
than white bread.
2. That as an aliment biscuit is superior to either, and as such might be more 
often employed.
3. That if possible, the bread and biscuit should be made with upper-malt dough 
and flour, as being then more nutritious.
4. That preserved meats, similar to those introduced by Mr. Goldner, should 
continue to be issued; care only being taken to ensure their careful preparation, if 
necessary, under Government control, and means adopted to prevent their being 
carelessly stowed away in damp places.
5. That measures should be adopted to encourage the manufacture of meat biscuit, 
extracts of meat, for field and hospital service, and for provisioning fortresses, 
especially in time of war.
6. That in the supplies served out to the navy, especially in addition those 
enumerated above, it would be well to conjoin prepared extracts of blood, milk, 
coffee, tea, cocoa, etc., and preserved vegetables for more general use – p.29.

On pages 27 and 28, Routh writes further on why he feels that meat is the 
better food for soldiers. He describes studies done on a bear who was of 
a very gentle demeanor when fed bread, who once having eaten meat was 
inclined to bite his keeper.  In essence Routh is saying that soldiers will 
be better fighting machines if fed meat.

In good condition.
¶ OCLC: Rice University.



An Unrecorded Book of Secre t  Rec ipes

54. SECRETS infaillibles, pour guerir des morsures ou 
piquûres de toutes sortes de bêtes venimeuses, come 
vipers, aspics, envaux, serpents & toutes autres. Et 
contre la morsure des chiens enrages.  c.1730.

8vo. Woodcut head and tailpiece. 16 pp. Speckled calf in the style of the 
period made from early 18th-century calf, double blind fillet around sides, 
spine in six compartments, raised bands, 18th-century paper pastedowns 
and free endpapers, crease through the center of the pages, lower corner 
of first leaf torn away or perhaps a natural paper flaw (not affecting text).
 $3500.00

The exceptionally rare FIRST & ONLY EDITION of this series of 
descriptions of how herbs and wine can be used to make remedies for 
various venomous animal and reptile bites. The first part describes the 
mixture of seven different herbs with white wine. First the herbs are cleaned 
and sorted; then they are pulverized in a wooden mortar; and then white 
wine is added and stirred for the length of time it takes to recite a Pater and 
an Ave. (Red wine can be used if white is not available, but white is better.) 
The mixture is then strained and the liquid is drunk by the person that has 
been bitten. It must be consumed within one hour of the bite and is even 
more effective if swallowed immediately. 

The other directions vary according to the effect of the bite and 
venom and when the remedy is administered (relative to the time of the 
bite). In some cases the herbs are boiled in water and in other cases the 
herbs are rubbed onto the bite. 

It is noted that if the swelling doesn’t go down after a few days, then 
it is probably due to a piece of the animal’s tooth remaining in the person 
bitten. In this case, the herbs should be applied to the sting and strapped 



onto the person’s body tightly enough for the herbs not to fall. The anonymous author also describes how to increase the strength and 
dosage of the remedy if being used for horses and cows. 

After these remedies for various venomous bites, the author provides a very interesting and useful section. Entitled “Maniere 
de connoitre les Herbes qui entrent dans la compostion de ce Secret, & leurs differens noms,” it gives the common and Latin 

names of the seven herbs in the remedies, when and where to find them, and which part of the plant to use. 
The final section is for an “infallible secret” remedy for the bite of a rabid dog. 

In this case, six different herbs and seeds are used. At the end it is noted that if you are administering it to a dog 
that has been bitten, you can replace the wine that is called for with milk as dogs prefer milk. This remedy can 

also be used for the plague. At the end of this recipe section, it is noted that “This secret has been 
strongly approved and tested.”

On the final page is a paragraph of contemporary manuscript an-
notation concerning venomous bites that is dated 1732. 

A very good copy.
¶ Not in OCLC.



Soapmaking in London

55. (SOAPMAKING.) A looking-glasse for sope-patentees. London, 
1646.

4to. Typographic border on title page. 8 pp. Half calf over marbled boards in the style of the 
period made from early 18th-century calf and paper, spine in six compartments, raised bands, 
18th-century paper pastedowns and free endpapers, final page lightly somewhat dirty but legible.
 $3000.00

FIRST & ONLY EDITION of this “looking-glasse” to reflect upon what has happened 
after King Charles I changed the regulations around the production of soap. 

In 1631, hoping to exploit the soap trade as a source of revenue, Charles I granted a monop-
oly of soap manufacturing to a Westminster group made up of inexperienced Catholic recusants 
(staunch Roman Catholics who refused to attend Anglican services). The new patent was justified 
on the basis of an invention devised by these new soap makers which allegedly made a better, 
cheaper, white soap without the use of whale oil, which had been the key ingredient in the patent 
of the original (and now dispossessed) London soap makers. 

In the current pamphlet, the author is describing the effects of having granted this 
monopoly to these “divers persons of mean condition” who don’t know what they’re doing, 
“not having bin Apprentices to that Trade.” The soap they make is described as “deceitfull 
and unserviceable;” is being made in a way to avoid taxation; and is being sold at a price that 
is ruining the businesses of the established soap makers who were thriving before the law 
in 1631 was passed. The pamphlet proposes an increased taxation of potash as the solution. 
According to our anonymous author, this will rescue the older and more skilled part of the 
soap trade as well as raise revenue for the state. 

What then follows are pages describing the grounds for these complaints. This narra-
tive is interesting because it reveals information on how soap was made; the quantities being 
produced in London weekly (“near 700 Barrels of Sope”); the different jobs within soap 
manufacturing; how some employees are having their hands burnt when handling the lesser 
soap; and the practicalities of how the taxation works. 

In good condition.
¶ ESTC: Columbia University, Harvard, Indiana University, Williams College and five 

locations outside of the United States.



Soap Made From Olive Oyle
or Fish Oyle?

56. (SOAPMAKING.) A short and true relation con-
cerning the soap-busines. London: Nicholas Bourne, 
1641.

4to. Two ornaments on title page, one woodcut headpiece, one historiated 
initial, 16, [13], [1 - blank] pp. Handsome half calf over marbled boards 
in the style of the period, binding made from 17th century calf and early 
marbled paper, 17th century paper used for pastedowns and endpapers, title 
page gutter restored with early paper (not affecting text), light spotting and 
thumbing (mostly at edges of leaves), some deckles remaining on several 
leaves.  $2500.00

The FIRST & ONLY EDITION of this complaint from the soapmak-
ers of London against the new soapmakers of Westminster. Within the 
narrative is information on how soap was made in 17th-century England; 
the business men involved in soapmaking; figures on the price of soap and 
quantities being produced; and the industry’s relationship to the Crown. 
This is the beginning of the soapmaking guilds in Europe.

“Thomas Overman, Edmond Whitwell, Edwyn Griffen, and divers 
others to the number of 20. or thirty...had beene apprentices to the trade 
of Soapmaking, for many years together quietly used that trade.” They 
have built all of the equipment necessary – “Tarris Fats, Oyle Cisternes; 
Set up Pans” – investing “many thousand pounds.” They have followed 
the laws of soapmaking, and, yet, the Westminster soapmakers have es-
tablished themselves with help from the Crown. 



Mention is made of the original patents granted the London soapmakers and how the Westminster soapmakers are 
threatening their businesses. According to the London soapmakers, the Westminster competition has copied their tech-

niques; bribed officials at Court to obtain their patent; and are making an inferior bar of soap. Examples of others in 
the past who have violated soapmaking laws are given as well as a description of the nature of their crime and their 

subsequent punishment. 
Interestingly, as an aid to following the arguments, in the margins are printed 

the dates of different events and legal documents.
¶ OCLC: Purdue University, Case Western, Brown 

University, Huntington, Yale, and eight 
locations outside of the 

United States.



The Wil ly Wonka of Early 
19th-Century England

57. STAVELY, S.W. The new whole art of confectionary. 
Blackburn: Wood, 1822.

12mo in 6s. Two woodcut vignettes in the text. viii, [9]-72 pp. Half sheep 
over marbled boards in the style of the period, raised bands, gilt fillet on 
spine, occasional faint foxing, printer’s error and early repair to leaf E3 
(see below). $2500.00

An unrecorded edition of this glimpse into the remarkable candies and 
sweets being made in early 19th-century England. Although proclaimed on 
the title page as the “Ninth Edition” of Stavely’s confectionary cookbook 
“to which are now added, several new & useful receipts, never before 
published,” we have also had an edition from the same publisher that was 
described as the “First Edition” that was published a year later (1823). 
The only thing that is certain is that all early editions of this book are 
extremely rare (e.g. our edition is unrecorded, the 1823 edition had only 
one recorded copy, and all others survive in 1-3 copies). Some collector 
should collect them all and establish priority through an analysis of the 
recipes and introductions. In any case, what is clear is that all editions of 
The new whole art of confectionary are extremely rare and together, they demon-
strate a popular interest in candy making in early 19th-century Britain. 

It should be noted that all editions of Stavely’s cookbook are pro-
vincial imprints and most are from the northwest of England: Blackburn, 
Liverpool, Derby, Nottingham, and Bristol (the outlier). There are no 
recorded editions from London, which is very unusual for a cookbook of 
this popularity. This may also help explain the cookbook’s rarity. 



Among the eighty recipes, we find desserts that range from “Tea 
Cakes” to “Spiced Cakes for a Feast” to “Rice Cheesecakes.” There are 
also different directions on how to process sugar (boiling and clearing) 
and how to make barley sugar and sugar loaf. Other recipes include those 
for “Crushers;” “Pop;” “Piklets;” “Paradise Twist;” “Caraway Comfits;” 
“Candied Ginger;” “Hunting Gingerbread Nuts;” “Peppermint Drops;” 
“Candied Lemon;” “Nelson’s Button’s [sic];” “Everlasting Syllabubs;” 
“Pipe Lozenges;” and “Quince Cream.” There are also recipes for im-
proving wine and how to make, bottle, and maintain cider and various 
beers (including ale, porter, and perry).

In the introduction Stavely explains that he has been “frequently 
solicited...by several of the Nobility and respectable Housekeepers, who 
have known his abilities as a Confectioner” and that he as worked in “the 
first houses in London, Manchester, Bath, and many other Towns.” He 
claims that this book will help “Ladies [and] Housekeepers” as well as 
anyone setting up a business in confectionary. He also makes a very inter-
esting statement about the origin of some of the recipes.  He states that 
when he was younger, he would charge between “ten to thirty shillings” 
for an individual recipe. Presumably, these are some of the recipes which 
appear in the cookbook. 

With a lovely woodcut vignette of a carriage being pulled by six 
horses at the bottom of page 36 and another of a swan swimming in a 
pond on page 63.

On leaf E3 there is an unusual printer’s error. It appears that the 
corner of one leaf was folded over when it ran through the press: some 
type that should be on the recto is on the verso and portions of two lines 
on the recto are blank. Also, weirdly, some uninked “ghost” type has left 
an impression on the verso in the margin. The error affects three recipes, 
though the sense is still clear to two of them. 

Otherwise, in good condition. 
¶ Not in OCLC.



The Expanding Market  for Tripe

58. (TRIPE.) Sentences de police...concernant les marchands cuiseurs de tripes à Paris. Paris: Pierre Prault, 1752. 

4to. Woodcut device on title page, one woodcut headpiece, and one woodcut initial. 1 p.l., 18pp. Stitched as issued, small area of wear at lower outside 
corner (not affecting text).  $2000.00

The extremely rare FIRST & ONLY EDITION of this work on the regulations around the preparation and sale of tripe and other offal in Paris. Tripe is a 
delicacy made from the muscle wall of a cow’s stomach. To prepare the meat, it is usually boiled and then bleached by a person especially trained in this task (in 
French, a “cuiseur de tripes”).

In the Middle Ages, the tripe butchers’ corporation was founded in Paris by six families, who purchased white or red offal from butchers on a wholesale basis. They prepared the 
offal and resold it to merchants, who peddled it about the streets, in copper containers, especially ox (beef) tripe with saffron – Larousse Gastronomique.

The current publication prints the ordinances that control the preparation and sale of these specialty meats. (White offal refers to 
fats, tripe, guts, bladder, and fore feet; red offal includes head, heart, liver, lungs, spleen, sweetbreads, tail, diaphragm, and tongue.) 

The regulations referred to in the publication date from 1714 to 1726. The last regulation expands the marchands 
cuiseurs de tripes to more than 100 named firms, all organized into ten differ-

ent “lots.”
Tripe is one of the most popular examples of offal 

(internal parts of animals that fall away from the carcase 
when butchered – hence the term, “off-fall”). Historically, 

most offal dishes were consumed by those with modest in-
comes, but today, recipes for such cuts have had a revival of 

interest due to the increased sensitivity of not wasting any 
part of the animal. A few of the popular dishes in France 

that use tripe today are andouille (a cold sausage), andouillette (a 
grilling sausage), and tripes à la mode de Caen (carrots, onions, 
pigs feet, tripe, leeks, herbs, and Calvados). 

In very good condition, stitched as issued. 
¶ OCLC: one location outside of the United States.



An Early Work on French Punch

59. [TURENNE, cuisinier.] La véritable manière de faire 
le punch. Se trouve a la cuisine & a la Librairie du 
Petit Journal. [Paris: Alcan-Lévy, 1866.]

12mo. 29, [4], [1 - blank], [1], [1 - blank] pp. Quarter sheep over marbled 
boards in the style of the period, single gilt fillet on spine, edges slightly 
chipped, dog-eared, some thumbing. $1250.00

The very rare FIRST & ONLY EDITION of this early French book 
dedicated to recipes for punch. Punch originated in India where it was 
named paantsch. It came to England in the 17th century via employees of 
the East India Company and from there was introduced to European 
countries. Punch is often made with fruit juices and it can be alcoholic 
or nonalcoholic; it is also considered a precursor to the cocktail (which 
is always alcoholic). 

The work begins with a poem dedicated to Charles Monselet (a 
writer who was known as “the king of the gastronomes”) by “T” (pre-
sumably Turenne, the “cusinier”). The poem describes Turenne’s regard 
for Monselet and asks Monselet to openly admire Turenne’s punch. Next, 
there is a brief note on the history of punch in France – namely that it 
came to France from England and once delighted such august drinkers 
as Marie Antoinette, but that since the revolution it has fallen into ob-
scurity. This is followed by a quote from Grimod de la Reynière which 
the author hopes will help inspire readers to once again take punch more 
seriously.



The twelve recipes for punch begin (appropriately) with English 
Punch. In his description for English punch, Turenne writes that when 
done properly, this beverage can serve as a preventative remedy against 
colds when drunk before going to bed. The English punch calls for lem-
on zest that has been infused in one part lemon juice for an hour, added 
to Jamaican rum and nine parts hot tea with sugar to taste.

Also included are recipes for rum punch; eau-de-vie punch; juniper 
punch; cherry punch; chartreuse punch; white and red wine punches; 
punch made with Madeira wine; milk punch; and Roman punch. There 
is also a section on how to prepare tea.

This delightful little book ends with tips on how to bottle punch 
and a recipe for a concentrated punch syrup that can be made ready to 
drink by adding boiling water or light tea. (The author is clearly not fond 
of this particular recipe but includes it nevertheless in order to complete 
his list.)

On the title page, it is noted that this publication “can be found in 
the kitchen” as well as at the book shop of the Petit Journal (a popular 
newspaper that ran from 1863-1944). 

Printed on one of the final leaves is “Turenne, cuisiner” (Turenne, 
cook) and “Paris, Février 1866.”

¶ OCLC: University of California (Berkeley), Library of Congress, 
and three locations outside of the United States.



Give the Poor a Garden in Which
to Grow the ir Own Food

60. WANSEY, Henry. Thoughts on poor-houses, with a view to 
their general reform. London: Cadell and Davies [Salisbury: 
J. Easton], 1801.

8vo. 1 p.l., 48, [2] pp. Half calf over marbled boards in the style of the period.
 $1000.00

The rare FIRST EDITION of this work written to arrive at a better manage-
ment system for supporting the poor and disabled. As the work begins “The chief 
design of addressing the following Observations to you, is, that by stating the 
Expences of our Poor, it may be contrasted with the Management of the Poor in 
other places.” In so doing, Wansey has much to say about the food that is prepared 
for those living in the poorhouse. 

Henry Wansey (1751-1827) studied other towns that were able to reduce 
their tax to support the poor by making sure that all able-bodied residents of the 
poor-houses worked on the premises. In the introduction Wansey quotes a con-
temporary  advertisement from a Lancashire newspaper in order to illustrate what 
he sees as the proper function of a poor-house:

To train up the children of the poor to habits of industry, religion, and virtue, in order to 
make them useful members of society; to furnish employment for the poor of all ages, and 
oblige them to earn their own support, as far as their strength and ability will enable them; 
to prevent idleness, dissipation, and vice; and to provide a comfortable asylum for old age, 
disease, or infirmity, when thereby disabled from pursuing their usual occupation – (p. 3).

To further explore what could be possible to provide for the poor, Wansey collected 
information about “that well-regulated House of Industry in the Isle of Wight...
for the maintenance of their poor.” Wansey found that their success was due to the 



following methodology: they purchased a large piece of land on which all 
sorts of industry could be practiced. Then they built a large house and the 
residents planted a produce garden from which they learned gardening and 
were able to feed themselves very well. They also taught profitable work 
skills to the residents and sold the goods that they made, including some 
of the produce that they grew. In this way, the residents learned skills to 
help them towards independence and the owners of the poorhouse were 
able to reduce the money needed from the local parish.

According to the many charts in the text, the diet for the poor 
largely consisted of beef, bread, rice, barley, roots, peas, and potatoes. 
Wansey provides two recipes on page 20, one for a meat broth and an-
other for a peas broth. In the meat broth the meat is cooked with barley, 
potatoes, bread, and water. In the vegetarian version, the meat is replaced 
by peas. There is a note at the bottom that reads “a few onions or leeks 
boiled separately, and then thrown in, will much improve it.” What is 
especially interesting is that after the cooking instructions Wansey notes 
the amount of food each broth will produce and how many people it will 
serve (32 people with 1 ½ pounds of soup each). The cost for each batch 
of soup is £2 6.5d. 

Also included is an accounting of the population of Salisbury with 
the conclusion that the town would have shrunk quickly if there hadn’t 
been a resurgence of new settlers. Wansey notes that there have been 
more deaths than marriages and births in the last many years but adds 
the caveat that his numbers might be off as “Quakers do not baptize” (= 
births not reported).

On the final leaf is an errata statement and an advertisement for 
another work by Wansey regarding the wool industry. The printer’s infor-
mation appears on both the versos of the title page and the errata page.

In very good condition.
¶ OCLC: New York Public Library, Johns Hopkins University, Harvard, 

Columbia University, and five locations outside of the United States. 



A Rare Study of 17th- and 18th-Century Whal ing
from a Correspondent
of Thomas Jefferson

61. (WHALING.) Noël de la Moriniere, Simon 
Barthélémy Joseph. Tableau historique de la peche a 
la baleine. Paris: Fuchs, 1800.

8vo. 108 pp. Contemporary marbled calf, morocco lettering piece on spine, 
gilt double-fillets on spine, single blind fillet on boards, light abrasion in 
one spot on the lower board, red-speckled edges, marbled endpapers, a few 
unimportant small spots on a few leaves. $6000.00

The FIRST EDITION of an extremely rare whaling work, written by 
Simon Barthélémy Joseph Noël de la Moriniere (1765-1822), a well-known 
French writer about the fishing industry who once described himself as 
being born “among the nets and fish in the first fishing port of France” 
(i.e. Dieppe).1 His interest in fishing led him to study the industry on 
a global scale and to become a correspondent of Thomas Jefferson as 
he sought more information on the fresh and saltwater fish of North 
America.2 

In the Tableau historique de la peche a la baleine, Noël de la Moriniere 
discusses whaling from an economic and historic perspective. Chapters 
discuss whaling in antiquity (beginning with the Basque and Norwegian  
 

1 Cochet, L’Abbé, Galerie dieppoise; notice biographigues sur les hommes célèbres ou utiles de 
Dieppe, 1862, p. 107.
2 In the U.S. National Archives there is a letter from Noël de la Moriniere to 
Thomas Jefferson discussing Noël de la Moriniere’s Histoire des poissons utiles. See: 
https://founders.archives.gov/documents/Jefferson/03-05-02-0515-0001.



whalers); the current state of whaling in Europe and America; and how 
whaling can be revived in France. The final chapter is comprised of 11 
pages of tables that describe the cost of outfitting a whaling voyage in 
Greenland; the same for Holland; the number of ships that were whaling 
from Greenland ports and the number of whales taken; a table of the 
equipment needed and purchased to support the fisheries industry as well 
as the yield of the whales caught from 1669-1778 (this is, in effect, a look 
at the profitability of the industry); and, lastly, the tonnage of whaling 
ships at Dunkirk, their destinations (including Brazil, Madagascar, and 
the Ivory Coast), and their yield.  In the list of products needed for 
a whaling voyage, there is a list of foods and their costs that include 
meat, butter, salted cod, dried cod, dried haring, biscuit, bread, liqueur 
(eau-de-vie or gin), spices and sugar, lard, cheese, beer, peas, and groats 
(grain). The food provisions amount to about 14% of the cost of a whal-
ing voyage.

There is mention of the whaling off the California coast as being 
particularly rich; on whaling from Massachusetts in general and Nantucket 
specifically; the harpooners from Martha’s Vineyard; and praise for the 
men of the ocean from America (“la supériorité des Américains, ces hom-
mes de mer”).

Laid in is a contemporary book review of the Tableau historique de 
la peche a la baleine.  Tipped onto the review is another paragraph (con-
temporary as well) about how whaling in America has been valued at 
$4,000,000.00.

A very good copy in a handsome unsophisticated contemporary 
French binding. 

¶ OCLC: Harvard and five locations outside of the United States. 



An Early Work on Basque Wine

62. (WINE.) Año de 1399. Ordenanzas originales. Bilbao: Zafra, 1745.

Folio. Ornate typographic border and one large woodcut vignette on title page, woodcut decorative initials, typographic headpieces, and woodcut tail-
pieces. 1 p.l., 60 pp. Half sheep over marbled boards in the style of the period, gilt-fillet on spine, raised bands, paper repair in the gutter of the first leaf.
 $4000.00

The extremely rare FIRST & ONLY EDITION of this comprehensive review of  historical and contemporary production, sales, and harvest of Txakoli 
wine from the Basque Country. Txakoli is also known as Chacolí as it comes from the Chicaolí de Guetaria region, the only wine region in the Basque 
Country that resides solely within the Basque Country. This is the earliest wine book we have ever handled on Basque wines.

Txakoli wine can be red, white or rosé. The main varietal used to make red Txakoli is Hondarribi Beltza (beltza means black in Basque) and the 
main varietal used for white Txakoli is Hondarribi Zuri (zuri is Basque for white). The beltza grape is often confused with Cabernet Franc and the 
zuri is genetically identical to a French grape called Courbu Blanc and an American varietal called Noah. According to the Oxford Companion of wine, 
“Nearly all the wine is drunk in local seafood restaurants and Chacolí is almost unknown outside Basque country” (p. 208).  Although Basque wine 
is quite rare today, there is a growing interest in white Txakoli which is often enjoyed as an aperitif for it’s freshness, low alcohol level, and acidity.

Prior to the 20th century, Basque wines were well-known. By the mid-19th century, between Bayonne and Bilbao, there were more than 1,000 
hectares of vines in production. But unlike most French viticultural regions, the Basque vineyards did not recover from phylloxera and nearly all of the 
vineyards were decimated. Today there are less than 50 hectares of vines left that are producing Txakoli wines although as of the 1990s, expansion of 
the vineyards has begun. 

The Basque Country has always been conscious of – and protec-
tive of – its identity and this comes through in the current publication 
about Txakoli wine. Some have argued that the origin of the name of 
the wine comes from the Basque expression etxeko ain, “for the home.”1 
This makes sense as Txakoli wine was, and continues to be, wine made 
for local consumption. In the current publication, this principal, and 
how it is protected, is spelled out in legal terms. 

1 See https://www.arteanwines.com/what-is-txakoli/ for a discussion of 
Txakoli wines.



The current work spells out the ordinances concerning Txakoli wine production and 
the Cofradía de San Gregorio Nacianceno in Bilbao. What is interesting is that this particular 
Cofradía (brotherhood) was the guild for winemakers in Bilbao. In addition to looking out for 
the commercial interests of the winemakers, the brotherhood organized religious observances 
and celebrations (e.g. masses, funerals, and baptisms) for its members.2 

The book covers the rights of the winemakers from 1399 to 1745. Most importantly, these 
rights include a commercial monopoly of the production and sale of Txakoli wine.  Additionally, 
the regulations include a law that states that as long as there is Txakoli wine available in Bilbao, 
wine from the outside (i.e. not-Txakoli wine) cannot be sold in Bilbao. The way in which wine 
was enjoyed and circulated in Bilbao at this time is further illustrated in some of the other reg-
ulations: the price of the wine will be what the town authorities establish; anyone transporting 
outside wine will be punished; anyone “pouring” (i.e. selling) outside wine will be punished; and 
specific rules for wine being served at home, in bodegas (wine bars), and at taverns. 

There is also mention of an exception that can be made for the sick: if you are sick, you 
may buy Castilian white wine at a tavern, even when the local wine hasn’t run out. When re-
ferring to outside wines, reference is made to the wines of La Rochela (La Rochelle), Galicia 
(northwest Spain), Burdeos (Bordeaux), and Portugal, and how anyone caught selling these 
wines will be fined. 

With a large woodcut vignette on the title page depicting people kneeling and stand-
ing before a table (one of whom is holding a cluster of grapes). On the table is a giant 
chalice, a book, and a candlestick. In the background is a Christ figure surrounded by viti-
cultural tools. Saint Gregory of Nazianzus (329-390) was one of the Cappadocian fathers 
and was known as “The Theologian” for his oratory skills. It may be that Saint Gregory of 
Nazianzus was the namesake for the winemakers’ brotherhood because of Gregory’s asso-
ciation with the Eucharist, the ceremony in the Last Supper where the bread and wine are 
consecrate and consumed.

In very good condition.
¶ OCLC: two locations outside of the United States only.

2 See https://www.buber.net/Basque/History/jw_bilbao.php, which also includes an interesting 
history of 16th century Bilbao.



Winemakers Hiding the ir Inventory

63. (WINE.) Arrest de la Cour des Aydes, portant reglement 
pour la visite & exercice dans les caves, celliers & pressoirs 
des particuliers, sujets aux inventaires, depuis les vendanges 
susqu’aux inventaires. [Paris: Saugrain & Prault], 1685. 

4to. Woodcut headpiece. 3, [1 - blank] pp. Half sheep over marbled boards in the 
style of the period, raised bands, single gilt fillet on spine, light marginal dampstain-
ing. $1200.00

The extremely rare FIRST & ONLY EDITION of this very early attempt by the 
government to better regulate the wine industry. 

Apparently, the winemakers and cellar masters of Paris were not being hon-
est about the size of their wine inventory. This lack of honesty was costing the 
government money as taxation was based upon inventory. According to an earlier 
law from 1680, the Cour des Aydes was given the right to inspect wine invento-
ries, but, in practice, “plusieurs Vignerons” were preventing this from occurring. 
Firstly, they inhibited inspectors from gaining entry into their “Caves, Celliers & 
Pressoirs” (wine caves, cellars, and presses). To combat this, the current regulation 
states that all doors must be opened for the inspectors and, if they can not gain 
access, they can bring locksmiths to force the doors open (but that this must be 
done in front of neighbors or witnesses). 

Secondly, the regulation accuses winemakers of hiding portions of their inventory 
at other locations during the month following the harvest. This defrauds the Cour des 
Aydes of a portion of their tax revenue. It is interesting to note that the Cour des Aydes 
accuses the winemakers of transferring this inventory at “heures indûës” (undue hours).

Until the French Revolution, the Cour des Aydes administered excise tax and 
custom duties in France. 

In good condition.
¶ Not in OCLC or the usual gastronomic bibliographies. 



A Comet That Brings
Great Wines

64. (WINE & astronomy.) Le thélescope. [Paris: De Stahl, 1819.]

Bifolium: 26.9cm x 21.6cm (folded). Large woodblock vignette. 4 pp. Unbound, large expert paper repair to corner of second leaf (not affecting text), a 
few tiny holes filled on lower leaf affecting a few letters, deckled edges. $2000.00

The extremely rare FIRST & ONLY EDITION of this announcement of a new comet that will bring a good harvest and great wine. Beyond predict-
ing a great vintage, the pamphlet describes the nature of comets including a history of the most exceptional comets viewed in France since the year 817; 
a scientific explanation of comets; and a description of the various types of tails that comets create. The magnificent woodcut depicts a Merlin-like 
astronomer looking at a star through a telescope. In front of him is a celestial globe and a manuscript. 

The author writes that the past comet of 1811 accompanied an excellent year for winemaking. For this reason, people should expect this year’s 
comet (1819) to do the same. The writer notes that the comet is creating quite a hubbub in Paris and it is visible to the naked eye.

Depuis le 2 juillet 1819, une nouvelle Comète apparaît sur l’horizon, au nord-ouest de Paris: les habitans de cette grande cité se rendent en foule, tous les soirs, sur les quais 
qui bordent la Seine, et sur les boulevards intérieurs et extérieurs, pour y former des conjectures sur ce phenomène qui n’offre au plus grand nombre que l’heureux présage d’une 
abondante récolte : sur tout dece bon vin qui, en réintégrant dans tous ses droits l’aimable gaîté française, nous sera oublier tous les maux éprouvés entre deux comètes.

Roughly translated to:

Since July 2, 1819, a new Comet has appeared on the horizon, northwest of Paris: the inhabitants of this great city go in crowds, every evening, to the quays which border the 
Seine, and to the interior boulevards and external, to form conjectures on this phenomenon which offers to the greatest number only the happy omen of an abundant harvest: on 
all this good wine which, by reinstating in all its rights the amiable French gaiety, we will forget all the evils experienced between two comets.

The “evils” to be forgotten may be those around the Napoleonic Wars. The period from 1811 to 1819 was the era of Napoleon’s rise to power and even-
tual defeat and exile. 

At the end is a humorous dialogue between Babet and Fanchon to the air of “Je loge au quatrième étage” (I am staying on the 4th floor).1 This 
part of the publication is typical of popular street literature of the period. The dialogue, which discusses the comet, wine, politics, and drinking and 
singing, is entitled “L’heureux pronostic.” It is signed“P.C.” and is followed by the note “Cinq Exemplaires ont été déposés conformement à la loi (five 
copies have been deposited in confirmation to the law). 

¶ Unrecorded, although we were able to locate a similar publication with the title Le Thélescope des amateurs du bon vin (OCLC: Bibliothèque national de France only). 

1 Amazingly, one can hear the air here: https://fr.wikisource.org/wiki/%C5%92uvres_compl%C3%A8tes_de_B%C3%A9ranger/La_Mouche#Air_note_255





With an Early Descr ipt ion of 
the Wines of Beaujo lais

65. (WINE.) Brisson, Antoine François. Mémoires his-
toriques et économiques sur le Beaujolois. Avignon: 
Reguilliat, 1770. 

8vo. Woodcut device on title page, woodcut head and tailpieces, woodcut 
initials. xvi, 272 pp. Contemporary calf, spine gilt, red morocco lettering 
piece on spine, expert repairs to hinges and corners, edges stained red, mar-
bled endpapers, light toning on the final leaves in the margins due to leather 
shadowing, natural paper flaw to R3 not affecting text. $3750.00

The very rare FIRST & ONLY EDITION of this study of the Beaujolais 
region of France, very much sought after by collectors of wine books as 
it contains the second earliest description of the vineyards and wines of 
Beaujolais. The first description was a wine merchant’s guide by Brac fils, 
that appeared a few months earlier as Le commerce des vins (1769).

The first 74 pp. of Mémoires...sur le Beaujolois are concerned with the 
history of the region beginning in the year 967 and up to the present. 
Mention is made of its place in Burgundy; the Princes Seigneurs du 
Beaujolois; the house of Bourbon; and Beaujolais’ relationship to the gov-
ernment in Lyon. At this time, Lyon was becoming an important place 
for industry in France and Beaujolais was the popular wine among the 
workers and in the bouchons (restaurants) of Lyon. 

The second section is entitled “Des Forces du Beaujolois” and it 
describes the people, the agriculture, and overall economy of Beaujolais. 
Although reference to the vineyards of Beaujolais appears on p. 75, the 
fullest section occurs on pp. 100-107. There we find mention of how “la 



culture des vignes fait la plus grande ressource des habitants” (the culti-
vation of vines is the greatest resource of the inhabitants [of Beaujolais]). 
The wines are then listed, and it is interesting to note that a few of them 
are now subsumed into larger appellations: Jullienas; Chenas; Fleurie; 
Villé and Lantigné (both Beaujolais Villages); and Quincié, S. Lager, and 
Charentay (all part of Brouilly today). Mention is made of the conditions 
for vineyard cultivation; the commerce around the wines of Beaujolais; 
how the quality of the wine depends on the vineyard’s site; and how 
the vocabulary about wine is very localized. In the preface, we read that 
Brisson was assisted by l’Abbé Rozier (the famous French author on ag-
riculture and wine) on the nomenclature of the vine.

The spine is gilt-stamped with an illustration of an abeille (bee) in 
five of the six compartments. This is because this copy comes from the 
library of Louis Paul Abeille (1719-1807), a French economist who was the 
Inspector General of Manufactures and Commerce in 1765 and from 1769 
to 1783, the Secretary of Commerce. He was also a member of the Société 
royale d’agriculture. 

On the recto of the lower free endpaper are written some contem-
porary notes directing the reader to certain pages. 

On the upper pastedown is the 19th-century bookseller’s ticket 
“Librairie F. Savy.” It is interesting to note that Librairie F. Savy pub-
lished Pasteur’s Étude des vins in 1873. 

A very good copy. 
¶ Chwartz vol. I, “B,” p. 152; OCLC: Cornell University, Harvard, 

and five locations outside of the United States. Not in Bitting, Cagle, 
Maggs, Fritsch, Oberlé, Simon, or Vicaire. 



 The Firs t  Example of Color Print ing
in Cali fornia

66. (WINE.) California Burgundy. Compliments of the Italian 
Swiss Colony, Asti, Cal. [San Francisco]: Edward Bosqui & Co., 
1877. 

48.1cm x 33.3cm. A few expert paper repairs in the margins (only discernable if you hold 
the plate up to the light), otherwise bright. $3000.00

This is one of the ten famous chromolithograph plates from Edward Bosqui’s ampelog-
raphy, Grapes and grape vines of California, originally “published under the auspices of the 
California State Vinicultural Association [and] oleographed by Wm. Harring from orig-
inal water color drawings by Miss Hannah Millard” (from the title page of the book).

This is from the set of plates that were reused by the Italian Swiss Colony and 
printed with the winery’s name in the margin at the bottom. The Italian Swiss Colony 
was an incredibly important and successful winery in late 19th- and early 20th-century 
California. When Bosqui’s book didn’t sell well, they repurposed the prints as advertis-
ing for their winery. 

Interestingly, when this plate was used in Bosqui’s book, it was identified as “Black 
Hamburgh;” in our version it is “California Burgundy.” According to Jancis Robinson, 
Black Hamburgh is Schiava Grossa, common in the Triol, and also known as Trollinger. 
For the winemakers at the Italian Swiss Colony, this would have been a familiar grape 
and they might have seen it as California’s answer to Burgundy. 

Ampelographies are illustrated guides to grape varieties usually intended to docu-
ment a specific region. They became quite popular in the 19th century as identification 
of specific grape cultivars became essential to combat phylloxera and the genus vitis is 
particularly prone to mutations. For book collectors interested in oenology and viticul-
ture, ampelographies are especially prized for their spectacular plates, usually printed 
in color lithography. 

It should be noted that a copy of the book containing all ten plates sold at the Bill 
Reese sale in May, 2022, for $478,800.00.

A lovely example.



An Unrecorded Early Broadside
on French Wine

67. (WINE.) Ceaux du conseil des domaines & finances du Roy ayant ...le commerce des vins rouges. Brussels: Fricx, 1707.

Broadside: 20.8cm x 23.6cm (oblong.) Large woodblock historiated initial. Signs of having been folded, lower right corner excised (not affecting text).
 $1500.00

The extremely rare FIRST & ONLY EDITION of this royal decree seeking to control the price of wine coming from France into (what was then) the 
Spanish Netherlands. Written by the king’s ministers, the regulations are directed at French red and white wines and the import fees that are incurred. The 
king stipulates that his provinces will not pay more than 15 florins per “150 pots” of reds and 20 florins for white. One pot was almost one liter.

The wine trade had been flourishing in the Netherlands until high import taxes began to slow down commerce.1 The current decree ensures that all 
“Receivers, Collectors, Controllers, Clerks & Guards” will settle business according to the pre-agreed taxation levels. 

The types of wines listed are interesting to note, as well as how they are classified. For the wines described as “red and clairets,” the regulation 
include those from Champagne, Burgundy, Lorraine, Paris, Ruelle, Argenteuil, Huy, Mulceau, and Hermitage. For the whites, which bear a larger tax, 
the law applies to those wines and liquors from Paris, Ay, Frontignan, Arbois, Ciutad (La Ciotat), and Muscat.

With a handsome wooblock historiated initial depicting a king with crown and scepter set to the side while he holds a book in one hand and a raised 
sword in the other.

In good condition.
¶ Not in OCLC.

1 It is interesting to note that this is a concern even today in the United States as federal regulators try to protect the U.S. wine market by adding enormous import taxes on 
wines coming in from France.



To Remove the Color from Wine

68. (WINE & chemistry.) Figuier, Pierre Oscar. [Drop title:] 
Notice sur la décoloration du vinaigre. [Montpellier : Tournel, 
1810.] 

8vo. 14, [1], [1 - blank] pp. Quarter sheep over marbled boards in the style of the 
period, double blind fillets on spine. $1750.00

The extremely rare FIRST & ONLY EDITION of Pierre Figuier’s announcement 
of his discovery of how to use animal carbon to remove the color from different 
vegetal acids. According to Figuier, this process will have great utility in the making 
of medicine as well as in many branches of the domestic arts, including the making 
of wine, perfume, distillation, and confectionary. 

Animal carbon is made from the bones of animals and as a natural absorbate 
it decolorizes liquids. Figuier describes how to make the carbon and then how it 
can be used. He explains its application in winemaking (and still retain its smell and 
taste) and how it can be used to remove the color from sulfuric ether. He also tells 
how the process could be helpful in the vinegar industry as animal carbon can con-
vert red wine vinegar to white vinegar. (At this time, white wine vinegar was more 
marketable than red vinegar.) 

Figuier (1759-1817) had studied with Antoine François Fourcroy at the College 
of the Jardin du Roi and Jacques François Demachy at the College de Pharmacie de 
Paris. He was a successful professional pharmacist as well as a professor of chemis-
try at the École spéciale de pharmacie de Montpellier. Although his work on animal 
carbon was his most important contribution to science, he also conducted research 
in the chemistry of gold and on the composition of purple thistle and chickpeas. 

This essay was read at a meeting of the Société des Sciences et Belles-Lettres 
on the 27th of December, 1810. 

A very good copy.
¶ Not in OCLC.



Chemistry Appl i ed to Vit i cul ture

69. (WINE & chemistry.) Persoz, Jean François. Nouveau 
procédé pour la culture de la vigne. Paris: Masson, 1849. 

8vo. Two folding plates. viii, [9]-32pp. Quarter sheep over pastepaper boards in 
the style of the period, original printed upper wrapper preserved, one page has 
some minor ink spots, light foxing on some pages and the plates. $2000.00

The FIRST & ONLY EDITION of Jean François Persoz’ work concerning 
the application of agricultural chemistry to viticulture. 

In the Nouveau procédé, Persoz studies the effect of phosphates and car-
bonates during vine cultivation. Experiments are described; critiques of past 
fertilizing techniques are given; and Persoz provides careful descriptions and 
diagrams of his method. According to Persoz, better control of the fertilizers 
used in viticulture will enable a control of the cellular growth of the wood and 
the flower in such a way that the natural qualities of each grape variety and its 
site will come through in the wine produced.

The folding plates depict unusual trellising and planting methods as well 
as grafting techniques. The engravings are finely drawn and each includes mul-
tiple figures that are explained and referred to throughout the Nouveau procédé.

Jean François Persoz (1805-1868) was a French chemist who discovered 
the enzyme diastase (also known as amylase), the properties of dextrin, and 
coined the name cellulose. He studied under Louis Jacques Thénard, taught 
chemistry at the University of Strasbourg, was the director of the École de 
Pharmacie in Strasbourg, and was later professor of dyeing and calico-print-
ing at the Conservatoire des Arts et Metiers. 

In good condition.
¶ OCLC: California State Library, California State University (Fresno), 

University of California (Davis), University of Massachusetts Amherst, and 
five locations outside of the United States.





The Groundbreaking Winemaking Method
Invented by a French Woman

70. (WINE.) Choiset, J.C. [Drop-title:] Le guide indispensable aux propriétaires-vignerons, brasseurs, fabricans de cidre, 
distillateurs d’eaux-de-vie de grains, de fécules et autres matières fermentescibles, pour faire avec succès l’application de 

l’appareil vinificateur, inventé par Mlle Elisabeth Gervais. Paris: rue de la Feuillade, 1823.

8vo. One full-page plate. 30, [2 - blank] pp. Original pink 
printed wrappers, early shelf label on spine, stitched as 
issued, loss to lower corner of first leaf due to natural paper 
flaw (not affecting text).  $950.00

The extremely rare FIRST & ONLY EDITION of this work 
written to share the wine-making method of Mademoiselle 
Elizabeth Gervais, the first important female wine-maker in 
history. This work comes with a diagram and description 
of the Gervais apparatus and how it works. (Amazingly, this 
woodcut is printed on the verso of the upper wrapper.) The 
rest of the book is devoted to how to use the apparatus not 
only for winemaking but how to apply it to making beer, 
cider, and eau-de-vie. 

In 1820, Gervais patented her invention through her 
brother and word of her methods spread rapidly throughout 
Europe and the United States. Gervais’ invention was to use 
a valve during fermentation that allowed for the expanding 
gas to escape while preventing additional oxygen from com-
ing in. One added benefit of this method was that a greater 
portion of wine was preserved through reducing evaporation. 

With a contemporary blue and white oval shelf label 
on the spine.

In very good condition.
¶ OCLC: University of Delaware and two locations 

outside of the United States.



An Unrecorded Work On Cognac

71. (WINE: Cognac.) [Drop title:] Mémoire sur l’état de la production de l’eau-de-vie de cognac. Cognac: Mercier, 1838. 

4to. Tables in the text. 16 pp. Original blue printed wrappers, stitched as issued, expert restoration at spine.  $2500.00

The extremely rare FIRST & ONLY EDITION of this work on Cognac, preserved in its original blue printed wrappers and stitched as issued. 
Cognac is “France’s and therefore the world’s most prized grape-based spirt” (Nicholas Faith in The Oxford companion to wine, p. 362). To make the spirit, 
Cognac grapes are distilled twice and then aged in French oak barrels for a minimum of two years (and often much longer). 

The author begins by noting how the Cognac market depends upon British consumers. But at the moment, this robust trade is being threatened 
by a new tax law that is adverse to Cognac and favors “British-Brandy” made from grain (i.e. whisky). In an effort find greater protection for Cognac, 
the author describes the current state of Cognac production in great detail. Sections cover the number of hectares planted in grapes in each of the 
different cantons that produce Cognac; the population of men and women (in separate columns) living in those areas; the taxation of Cognac levied; 
the number of people employed in vineyard cultivation; the value of the lands in the regions; the primary expenses faced by those cultivating grapes 
for Cognac (calculated per hectare); calculations on how much capital is spent to cultivate Cognac each year overall; the amounts of Cognac produced 
and consumed; and the salaries for those who work making Cognac. At the end the author pleads that the government not forget the 40,000 families 
who produce the Cognac of France. 

Since the middle ages, Cognac has been a popular drink with the English and, by the 17th century, with the Dutch as well (who preferred it over 
wine to serve to their sailors). The 1800s in Cognac saw the continued growth and development of the brandy industry. Cognac producers refined 
their distillation processes and expanded their markets both domestically and internationally, solidifying Cognac’s reputation as a premium spirit. The 
success of the industry brought economic prosperity to the surrounding region of Charente and to Cognac itself. 

In 1838 Cognac producers founded a Société des Propriétaires Vinicoles de Cognac to market their spirit directly to international clients. It is 
likely that this Mémoire was issued by the Société to protect this growing international market.

This copy came from the library of Justin Napoleon Samuel Prosper de Chasseloup-Laubat, 4th Marquis of Chasseloup-Loubat (1805-73), and 
has his signature on the upper wrapper. Chasseloup-Laubat was the Minister of the Navy under Napoleon III and godson to Emperor Napoleon I 
and his first wife Empress Josephine. It is not surprising that he would have this work in his library as his family was from Saintonge, located close 
to Cognac.

At the end it is noted that the information presented in the pamphlet has been compiled from documents gathered from various property 
owners by the notary Baraud.

In fine condition and preserved stitched as issued in handsome printed wrappers.
¶ Not in OCLC or any of the gastronomic bibliographies. 





From the Library of Dujardin-Sal l eron

72. (WINE.) Danflou, Alfred.  Les Grands Crus Bordelais.  
Monographies et photographies des chateaux et vigno-
bles. Bordeaux: Goudin & Lavertujon, [1867].

Folio. 55 photographs (albumen prints) by the  
author, each measuring 13cm x 17cm, mount-
ed on thick paper with printed titles & 
framework in red.  Title pages printed in 
red & black.  Two volumes. viii, 9-110 pp.; 
106 pp. Original printed wrappers bound in 
red quarter-morocco over marbled boards by  
Laurenchet, raised bands, corners slightly bumped, 
occasional dampstaining (not affecting photographs), some foxing (though 
less than usual), repairs to wrappers. $9,000.00

A very appealing copy with an important provenance of the Second 
Edition of this magnificent work, the earliest photographic survey of the 
important chateaux of Bordeaux. This is also the earliest photographic 
survey of any wine-producing region in France. Although the first edition 
was published one year earlier, since it contained only seventeen photo-
graphs, the second edition is the most sought after by collectors. 

Our copy is especially interesting as it comes from the library of 
the Laboratoires Dujardin-Salleron, makers of oenological apparatus 
in France that started in 1855 and are still in business today. Their oval 
printed label appears on the half-title page of volume one and reads “Per 
Vinum. J. Salleron Dujardin Sr. Paris.” Although I’m not sure when the 
library was dispersed, different printed and manuscript material from 



Dujardin have been showing up in the book trade in France for the past twenty years. This set of Danflou was also previously in the collection of the 
Comte Emmanuel d’André. 

The work’s beauty and singular importance comes from Danflou’s fifty-five original photographs of chateaux, each mounted on thick paper with 
printed titles within a framework of red. To accompany these early photographs, Danflou has provided a three to six-page history of each property. 
Photographs include the chateaux of Lafitte, Latour, Margaux, and Haut-Brion, as well as fifty-one others. 

A lovely set of this spectacular work; the photographs are in particularly good condition and this is an unusually large copy. Beautifully bound 
by Laurenchet.

¶ Berk, “A Toast to Antiquarian and Rare Wine Books” in The Wayward Tendrils Newsletter, Vol. 6 No. 4, October 1996; OCLC: Library of 
Congress, University of California (Berkeley), and four locations outside of the US. Not in Cagle, Drexel, Fritsch, Georg, Horn-Arndt, Maggs, 
Oberlé, or Simon.



Test ing the Winemaking Method
of Mademoise l l e  Gervaise 

73. (WINE.) Delavau F. Rapport sur le procédé vinifi-
cateur de M.lle Gervais, suivi d’expériences compar-
atives. Bordeaux: Beaume, 1822.

8vo. One woodblock device on title page. 70, [2 - blank], pp. Contemporary 
blue wrappers, stitched as issued, untrimmed. $1750.00

The very rare FIRST & ONLY EDITION of this work written to 
share the results of an experiment conducted at the winery of F. Delavau 
in the Médoc region of Bordeaux. In 1820, Elizabeth Gervais, the first 
important female wine-maker in history, had patented her winemaking 
invention through her brother and word of her methods spread rapidly 
throughout Europe and the United States. Her invention was to use a 
valve during fermentation that allowed for the expanding gas to escape 
while preventing additional oxygen from coming in. One added benefit 
of this method was that a greater portion of wine was preserved through 
reducing evaporation.  

As this was a new method in the world of winemaking, Delavau 
sought to determine whether it was truly better than more tried and true 
methods. This book shares the results of an experiment in which wine-
makers used the Gervais method and two other methods.  After running 
this comparison experiment, Delavau and the others concluded that there 
was no marked improvement in the winemaking process when using the 
Gervais method.

In very good condition.
¶ OCLC: University of Arizona, California State University (Fresno), 

University of Kansas, and one location outside of the United States.



How the Basque Won a Case
Against  Fore ign Wines

74. (WINE.) Escriptura de ajuste. N.p.: n.p., 1762.

Folio. One woodcut decorative initial. 1 p.l., 58 pp. Half sheep over marbled 
boards in the style of the period, double gilt-fillet on spine, raised bands, 
light spotting and browning on some signatures due to paper quality, light 
marks to the title page gutter (not affecting text), gutter repair to the final 
leaf (not affecting text). $3500.00

The extremely rare FIRST & ONLY EDITION of this 18th-century 
work concerning Txakoli (or Chacolí) wine from the Basque Country. 
The book documents a battle between the Bilbao winemakers (the 
Cofradía de San Gregorio Nacianceno) and the city of Bilbao over their 
winemakers’ rights. 

Dating back to the 14th century, the Cofradía had a monopoly on 
wine in Bilbao. Wine from the outside couldn’t be sold in Bilbao until 
the local wine, Txakoli, was sold out. Numerous regulations were in place 
to enforce this rule, but this right was questioned in the mid-18th century 
and this book documents the nature of that dispute. In so doing, however, 
it tells much about the wine culture of the time and is descriptive of the 
identity of the Basque people as they argue for their privileges through 
various Fueros (charters that were granted by the Spanish government). 

Mention is made of wine consumption in homes and taverns; the 
price regulation of Txakoli; the taxation of the wine and how it can be 
paid in pipes of wine (pipes are casks of wine that are tapered at each 
end); how during harvest, a small tavern must be provided that offers 



rancid and stale white wine to the infirm; the protections against the sale 
of French wine in Bilbao; how the city of Bilbao will not allow bad pipes 
of Txakoli wine to be sold; and how the current authorities will comply 
with the ordinance from February 24th, 1399, and the subsequent agree-
ments, to secure the sale of Txakoli wine in Bilbao.

One element about this work that is particularly interesting is the 
way in which it documents the rights that have been granted the winemak-
ers of Bilbao. This subject is particularly pertinent today as the Basque 
people fight for independence from Spain. Bilbao was founded as a city in 
1300 and is the largest city in the Basque Country. The legal battle in the 
Escriptura de ajuste references rights that were granted the people of Bilbao 
that date back to the 14th century. These rights, or charters (in Spanish: 
Fueros) of Bilbao were the legal recognition of the Basque people as a 
community with special rights and identity. For example, all citizens of 
Bilbao were considered noblemen and as such, they were taxed less and 
had greater rights.1 Although it is also the case that the Spanish govern-
ment challenged those rights when it could, these privileges and what they 
mean for identity and nationhood, have troubled Spain to this day.2

It is incredibly rare to find any early literature on Basque wine.
In good condition.
¶ OCLC: one location outside of the United States.

1 See https://www.buber.net/Basque/History/jw_bilbao.php, which includes 
an interesting history of 16th-century Bilbao.
2 It is also interesting to note that by the 19th century, the Txakoli wine bars 
developed a reputation of being a meeting place of artists, revolutionaries, and 
intellectuals. See https://blogriojaalavesa.eus/txakolis-de-bilbao-historia/.



Improvements on Bordeaux Wines

75. (WINE.) Gayon, Ulysse. Expériences sur la pasteuri-
sation des vins de la Gironde. Bordeaux & Paris: Feret 
& Les Libraires Associés, 1894.

8vo. Four illustrations in the text. 59, [1] pp. Original printed yellow upper 
wrapper bound in brown quarter morocco over marbled boards, yellow wrap-
per slightly worn, spine gilt, upper edge speckled red, decorative endpapers, 
paper slightly browned due to paper quality. $850.00

The rare FIRST SEPARATE EDITION of Ulysse Gayon’s (1845-1929) 
study of the pasteurization of wine in the Gironde region of France. Up to 
the time when this book was written, pasteurization was only commonly 
practiced in Burgundy. Pasteurization is the process of heating a liquid to a 
specific temperature for a long enough period to kill of any harmful bacte-
ria (named after Louis Pasteur and his research in the 1860s).

The harvests in Bordeaux in 1882, ‘84, ‘85, and ‘86 had been poor due 
to blights of mold. Expériences sur la pasteurisation des vins de la Gironde shares 
the results of Gayon’s multiple blind tastings he conducted in 1888, ‘89, ‘90, 
‘93, and ‘94 on high quality wines of Bordeaux. In these tests, Gayon sought 
to determine if pasteurization would improve the taste of the wines. The 
labels had been removed from the bottles and the tasters were sampling 
wines that had been heated alongside wines that had not. The results of the 
tests proved that heating did help to prevent diseases which were causing 
wine spoilage.



Louis Pasteur had already conducted similar experiments on  
important wines from Burgundy, including those from Nuits, Volnay, 
Chambertin, Romanée, and Vougeot. He showed that heating the wine 
during racking aided greatly in ridding the wines of unwanted microbes 
that were causing wines to taste moldy or “corked.” Gayon was a stu-
dent of Pasteur’s and he was eager to conduct the same experiments on  
Bordeaux wines.

Gayon was instrumental in perfecting the formula for Bouillie  
Bordelaise in conjunction with ampelographer and botanist Alexis Millardet 
(1838-1902). Its use continues today; it is a popular fungicide made with 
copper, lime, and sulphur that is used on vines to prevent downy mildew 
and powdery mildew (among other fungi).

This essay also appeared in the Mémoires de la Société des Sciences physiques 
et naturelles de Bordeaux. On the title page we read that Gayon was a professor 
of chemistry on the Faculty of Sciences in Bordeaux and the director of 
the Agronomic Station of the Gironde.

In good condition.
¶ OCLC: Cornell, California State University, (Fresno), University 

of California (Davis), and five locations outside of the United States.



The Great Champagne Houses Jo in Together
to Improve the Business of

Se l l ing Champagne

76. (WINE.) Jacob, Simon. [Drop title:] Mémoire sur 
l’exercice pour la perception des droits sur les vins. 
[Paris: Everat, 1821.] 

8vo. 20 pp. Contemporary blue wrappers, stitched as issued, untrimmed.
 $1000.00

The extremely rare FIRST & ONLY EDITION of this effort to improve 
the Champagne industry in Reims and Épernay. Each of the demands 
shed light on the nature of the market for Champagne in early 19th-century 
France. Firstly, the petition argues to have wine taxation abolished. Jacob 
argues that the bottled white wine of Champagne is different than all 
other wines and should, therefore, be exempt from taxation. Secondly, 
this will greatly improve the trade with Paris as there are already numer-
ous taxes incurred when trying to sell wine in Paris. And so on.

More than ten other arguments are made, many of which com-
pare Champagne to other white wines as well as red wine. Some of the 
names at the end of the petition are still recognizeable today: Moet, Joly, 
Heidsieck, Veuve Clicquot, Delmotte, and Ruinart. 

In very good condition.
¶ OCLC: Harvard and two locations outside of the United States.



The Firs t  Study on Winemaking
Around the World

77. (WINE.) Jullien, André. Topographie de tous les vigno-
bles connus. Paris: l’Auteur, Huzard, Colas, 1816. [Bound 
with:] Par brevet d’invention. Cannelles – aeriferes et 
autres instrumens inventés par A. Jullien. [Paris]: Huzard, 
c.1815.

I. 8vo. [iii] - xxxii, 566 pp. II. 8vo. [2] pp. Contemporary quarter green morocco 
over marbled boards, edges red-speckled, marbled endpapers, portion of an early 
ink stamp on the verso of the flyer (perhaps a postal stamp). $2500.00

I. FIRST EDITION of André Jullien’s ground-breaking study on the wine 
regions of the world – “the most remarkable book on wine ever published.”1 
Jullien sought “to discover and categorize the characteristics of as many differ-
ent crus as he could find, traveling throughout eastern Europe, along the Silk 
road to Asia, as well as discovering the vineyards of Africa....[This resulted 
in] a substantial volume full of useful detail which includes the most compre-
hensive wine classification (into five classes according to quality) ever under-
taken....His was an extraordinary outlook, and it must have been a demanding 
journey, in an era when his peers barely ventured beyond the threshold of their 
wine shops.”2 

Jullien was primarily a wholesaler of wine. In those days, the wine merchant was required 
to have an exceptional knowledge of all wines. His word and his goods guaranteed quality. 
This knowledge was necessary because a lot of merchants were purchasing wine from 
numerous small vinegrowers (especially after the Revolution of 1789, when large estates were 

1 Henderson, Alexander. The History of Ancient and Modern Wines. 1824. p. 570.
2 Robinson, Jancis. The Oxford Companion to Wine, p. 535.



 
 fragmented) and then made combinations of blends that they sold under their own 
name....Jullien’s goal was to present to merchants and distributors, above all others 
a global overview of vinegrowing areas and the quality of wine, so that they could 
see the differences, distinctive features, and possible costs if they decided to import.3

Amazingly, among the many wine regions represented outside of France 
we find Serbia, Croatia, Turkey, Afghanistan, Vietnam, China, Japan, 
Egypt, Buenos Aires, and Chile. 

In the section on California, Jullien describes winemaking in the 
early missions at San Diego, San Juan Capistrano, San Gabriel, Santa 
Barbara, San Luis Obispo, Monterey, and San José. These are some of the 
earliest descriptions of wine making in those regions.

André Jullien was born in 1766 in Chalon-sur-Saône and died of 
cholera in Paris in 1832. He was a wine merchant who spent his entire life 
studying wine and various methods of its improvement. Jullien  invented 
various powders for treating wine diseases and Chaptal was among his 
supporters. He became quite famous with his Topographie de tous les vignobles 
connus, which is considered by many to be the beginning of modern writ-
ing about wine.

3 For more information on Serbian wine and Jullien’s writing on the subject 
in 1816, go to: https://www.vinopedia.rs/en/post/prve-svetske-klasifikacije-
srpskih-vina-1816-1822-i-1832-godine-i



II. Bound at the end is the flyer announcing Jullien’s design for a 
special spigot to transfer wine from the barrel to the bottle. This leaflet 
is extremely rare. Jullien mentions that the Société d’Encouragement has 
approved his designs and that they are used today in “all good cellars.” 
After explaining how the spigot works, the various other apparatus need-
ed, and how it maintains the quality of the wine, Jullien lists a number 
of other wine-making tools that can be purchased from his shop. Also 
advertised in this little publication is Jullien’s two most important books, 
the Topographie de tous les vignobles connus and his Manuel du sommelier (first 
edition: 1813). These are both available at his wine shop at no. 18 rue St-
Saveur in Paris (just a few blocks north of Les Halles).

With the bookplate for George Guestier of Bordeaux. The Guestier 
family have been important wine producers in Bordeaux for more than 
200 years. 

In very good condition in a handsome contemporary binding.
¶ I. OCLC: Free Library Philadelphia, Trinity College, California 

State Library, California State University (Fresno), Sonoma County 
Library, Massachusetts Horticultural Society, National Agricultural 
Library, North Bay Co-op Library System, University of California 
(Davis and Riverside), and seven locations outside of the United States. 
II. Not in OCLC. 



Exce pt ional ly Fine & Early
Wine & Spir i t  Labe l s

78. (WINE & liquor labels.) [France, c. 1780-1820.]

I. Tan early paper bifolium: 28x5cm x 16cm. Four loose engraved leaves printed in blue ink with 17 mounted labels. II. Blue early paper bifolium: 28cm x 
15.7cm. Four loose engraved leaves printed in blue ink with 13 mounted labels. III. Grey early paper bifolium: 28.5cm x 16.3cm.  Four loose engraved leaves 
printed in blue ink with 15 mounted labels. $1500.00

A remarkable collection of fifteen different early wine and liquor labels, each mounted on beautiful engraved panels printed in green ink. (A total of 
45 labels are present, each in duplicate.) Included are eight wines, four brandies, and three rums. The labels are either printed with moveable type and 
ornaments or engraved. The labels are as follows:

Arbois (type and ornaments; 2 examples)
Arsures (type and ornaments;; 2 examples)
Bordeaux (type and ornaments;; 2 examples)
Champagne Mousseaux (type and ornaments;; 2 examples)
Chateau-Chalons (type and ornaments;; 4 examples)
Cognac Vieux (engraved; 3 examples)
Eaux-de-Vie Vielle de Cognac (type and ornaments; 2 examples)
Eaux-de-Vie Vielle de Cognac (engraved; 4 examples)

Kirschewasser de la Forêt Noire (engraved; 3 examples)
L’Etoile Mousseux (type and ornaments; 3 examples)
Muscat Rivesalte (type and ornaments; 3 examples)
Rhum de la Jamaique (engraved; 4 examples)
Rhum de la Jamaïque (type and ornaments; 4 examples) 
Rhum (engraved; 4 examples)
Salins 1827 (type and ornaments; 3 examples)

The labels are mounted on sheets of laid paper that have an ornate engraved border printed in blue ink. They are absolutely lovely. There is a double 
border of flowers and leaves with a headpiece showing a caduceus (a staff with intertwined snakes and wings) laid across the top of bundles and an 
anchor leaning against some boxes. Each sheet has 3 or 4 mounted labels.

These are the earliest wine and liquor labels we have ever carried.
An interesting collection in fine condition.





Improved Methods for 
Cult ivat ing Grapes

79. (WINE.) Maupin. Nouvelle méthode de cultiver la vigne. Paris: Musier, 1763.

12mo in 4s and 8s. One woodcut device on title page, one woodcut headpiece. viii, 110 (misprinted as “100”) Quarter mottled calf over speckled brown 
boards, gilt title on spine, red edges, marbled endpapers. $3500.00

The extremely rare FIRST EDITION of this viticultural work by Maupin, the most famous wine writer of the 18th century. This is his first pub-
lication. Maupin was born in Versailles, circa 1740 and owned vineyards in Poissy. Although he authored a multitude of works on viticulture and 
oenology, very little is known about him. All of his works are highly sought after by wine collectors, however, as he was arguably the most influential 
wine writer of the 18th century. 

In the introduction, Maupin stresses the fact that growing grapes is expensive and often ruinous for the farmer. To improve the situation, 
Maupin has written Nouvelle méthode de cultiver la vigne to describe a new method of grape cultivation that will make the farmer’s work easier to manage 
and ultimately profitable.

Il faut donc la réformer, cette méthode, & lui en substituer une nouvelle, plus simple, moins dispendieuse & plus avantageuse au Cultivateur. C’est le but que je me propose. La 
perfection de la culture de la Vigne n’est cependant pas le seul bien qui m’occupe. Mon dessein, en travaillant au soulagement du Cultivateur, est encore de rendre cette culture 
utile au progrès de l’Agriculture, & par suite à ceux du commerce. 



Roughly translated to:

It is therefore necessary to reform this method and replace it with a new one, 
simpler, less expensive and more advantageous to the Farmer. This is the goal that 
I propose. The perfection of the cultivation of the Vine, however, is not the only 
good that concerns me. My purpose, in working for the relief of the Farmer, is to 
make this culture useful to the progress of Agriculture, and consequently to that 
of commerce.

To that end, Maupin discusses the ideal distance between the vines, noting 
that historically vines have been planted too closely together; how to pre-
pare the soil for planting; specific grape varieties that he feels are most suit-
able for winemaking (with descriptions of the advantages of each variety); 
the suitability of certain land for certain grapes varieties; on the grape vine 
itself; when and how to plant vines; on fertilizing with manure; on the size 
of the vine; on plowing; when is the right time to tie the vines to the stake 
(trellis); debudding; trimming; and finally how to make wine.

After this, Maupin shares some of his personal experiences in culti-
vating grapes, as well as those of a few authors of other works on grape cul-
tivation. (He doesn’t name the authors, but refers to their work.) Maupin 
then compares the cost between two different methods of grape growing 
and concludes with thoughts on the advantages of his new style of grape 
cultivation and how he hopes that it will ensure better harvest yields. 

On the recto of the upper free endpaper is the 20th century book-
plate of “O.B.” Under and obscured by the bookplate is the ink stamp 
and shelf number of the Fürstlich-Starhemberg family library, Schloss 
Eferding. Because there were several large public sales of these books in 
the 1950s, works with this provenance are not uncommon in the market. 

In very good condition.
¶ OCLC: University of California (Davis), Harvard, and six loca-

tions outside of the United States.



The “Tast ing Clerks” Pose a Threat
to the Fine Wines of Burgundy

80. (WINE.) Pétition des négocians de la ville de Beaune. [Paris: Bailleul, 
c.1814-1815.]

4to. [3], [1 - blank] pp. Quarter sheep over marbled boards in the style of the period, triple gilt-fil-
let on spine. $1500.00

The extremely rare FIRST & ONLY EDITION of this plea from the wine merchants of 
Burgundy to the very short-lived Chambre des Députés des Départemens: a French legislative assembly 
that only lasted from June of 1814 to March of 1815. 

The tasting rights (in practice, not law) given to the French administration branch called 
the Régie et Octrois (employees of the management and grants) are being “disastrously”abused. 
The abuse of this privilege is occurring when the wine is being transported. As the wine mer-
chants ship their wines the “tasting clerks” are stopping the wines and drinking (“tasting”) their 
contents. Shouldn’t the tasting of the wines at their point of departure and arrival (to check for 
adulteration of the wine during transport) be sufficient? For the wine merchants of Beaune, the 
practice of tasting the wines during transport is creating disruption in the wine trade, under-
mining consumer confidence, and threatening profits. In closing, the merchants note that the 
trade in Burgundy wine is one of France’s strengths and “has the precious advantage of making 
foreigners dependent on our homeland” (“a le précieux avantage de rendre l'étranger tributaire 
de notre patrie”).  For this reason, the Burgundy wine trade must be protected.

This short work is especially interesting in the history of Burgundy and its various efforts 
to maintain a system of quality control. In the early 20th century, the system of Appellation 
d'Origine Contrôlée (AOC) would become the standard method by which adulteration and 
quality of wines would be controlled in France. This pamphlet is an insight into earlier meth-
ods and how they did and didn’t work. In both cases, it is interesting to note that the ultimate 
objective was consumer confidence and securing the market for French wine. 

In very good condition.
¶ OCLC: one location outside of the United States only.



A Wine Unicum from the Col l e c t ion
of André Simon

81. (WINE.) Sermon a l’honneur de Bacus et en faveur des buveurs. Frontignan: Chez Nicolas l’Ivrogne, rue de la 
Bouteille, [c.1750].

12mo. Woodcut title page device. 12 pp. Calf binding in the style of the period made with 18th-century calf, single gilt fillet around sides, raised bands, 
spine in six compartments, 18th-century paper pastedowns and endpapers, faint spotting to a few leaves.  $6500.00

The only known copy of the FIRST EDITION of this modest pamphlet that begins with the dictum, “wine gladdens the human heart” (in Latin 
and French). What follows is a defense of drinking wine that is both poetic and lovely. This work was printed “At the home of Nicolas the drunk, 
on the street of the Bottle.” 

Interspersed with Latin truisms – such as Vinum & mulierum faciunt apostare sapientes (wine and women cause the wise to renounce religious belief ), 
Vinum mortem pellit (wine drives away death), and Bonum vinum laetificat cor hominis (good wine gladdens the human heart) – the text discusses the pleasures 
of wine and defends itself against those who drink water and cannot embrace “this celestial reward” that “the sun produces on our hillsides.” 

If you ever find yourself frightened by the murmurs of those critical men who don’t apprehend wine, the author recommends that you pour 
yourself a glass and sing this hymn to Bacchus, the God of Wine: 

Dieu Protecteur de la Tonne,
Toutes les fois que j’entonne,
Un Cantique en son bonneur,
Jamais le chagrin n’etonne,
L’allégresse de mon coeur.

Roughly translated to:

God Protector of the Barrel,
Every time I sing,
The happy sound of a Canticle,
Grief never surprises, 
The joy of my heart.





Then, after calling up the most famous of all Latin sayings about wine – In vino 
veritas (truth in wine) – the author describes the joy of seeing brothers drinking together, 
the excellence of the wine, and how we must make good use of it. Towards that end, the 
writer announces that there are three important elements of wine that are of “the most 
serious matter” (“la matiére la plus sérieuse”). 

“1. Point” concerns cause and effect: if you have a good vine, then it will produce 
good grapes. This is followed by comparisons between a bonne femme and a vine, how 
Noah was a famous vigneron, and a reference to “the excellent wines” of Frontignan (near 
Montepellier), the Canary Islands, and Tavel (in the Southern Rhone).

“2. Point” is the principle that the necessity of a thing is derived from the end for 
which it was created. Here our author points out that wine gives us courage to fight and 
survive, to continue in life, and mentions the people of Israel taking the vine with them 
and planting it as they moved from place to place. 

“3. [Point]” is an argument that wine was made to be drunk and therefore one 
should drink it. To not do so would be “to oppose the Oracles of Heaven.” In this pas-
sage the writer calls out to all “pale face...water drinkers” and encourages them to enjoy 
a glass of wine. 

At the end the author raises his hands to Heaven and declares that he will drink 
for the rest of his life. He then closes with “Do the same and you will find joy in this 
world....Bon Soir.”

On the verso of the final leaf are two brief chansons: “En faveur des cocus” and 
“Gregoire revenant de boire, boire.”

This work may be an early example of publishing for the purpose and distribution 
by colportage. This was conducted by itinerant book peddlers who would sell cheap pop-
ular editions of small works by traveling from place to place. 

From the collection of André Simon (1877-1970) – one of the 20th century’s most 
important bibliographers and collectors of books on wine – with his bookplate on the 
upper pastedown. 

In very good condition. 
¶ Simon, Bibliotheca gastronomica, no. 1373 – “Very rare little pamphlet of 12 pp.” Not 

in the Bibliothèque nationale de France or OCLC. However, OCLC does record anoth-
er edition, one location only in Lyon. 



A Study on Soi l  Improvements
For Vit i cul ture

82. (WINE.) Thenard, M. Paul. [Drop title:] Des con-
ditions de fécondité spontanée des terres. [Paris: 
Cosson, 1859.]

8vo. 15, [1 - blank] pp. Contemporary lithograph-printed transparent yellow 
wrappers, stitched as issued, purple ownership-stamp on upper wrapper 
and first page, occasional spotting and dampstaining.  $1000.00

The extremely rare FIRST SEPARATE EDITION of this study on 
the fertility levels of various soils in France for the purpose of growing 
grapes. Coming out of an interest in terroir, Thénard was able to identify 
which minerals needed to be added to particular types of soil in order 
to improve them for viticulture. He began his soil experiments on his 
in-law’s property in Givry and then, later, after his spouse inherited a 
property in Talmay, he continued his work there. Both vineyards were 
located in the Côte d’Or.

Paul Thénard (1819-1884) was an agronomist and chemist and the 
son of the famous chemist Louis Thénard (1777-1857). In addition to writ-
ing about wine, Paul  Thénard published general works on agriculture, on 
animal husbandry, and on child labor (especially in silk manufacturing).

With the early purple ownership stamp of “A. Collet Docteur ès-
Scienes Lyon.”

This essay was presented to the Académie des sciences and was re-
printed the same year in the journal L’Institute.

In good condition. The lithograph upper wrapper is charming 
and unusual.

¶ OCLC: two locations outside of the United States.



On the History & Pract i c e  of 
Winemaking in Champagne

83. (WINE.) Urbain, Paul, and Jouron, Léon. Le vignoble 
champenois sa culture et ses produits. Neufchâtel-
en-Bray: Cœurderoy-Féray, 1873.

8vo. 80 pp. Contemporary quarter brown calf over purple marbled board, 
green vellum tips, spine gilt in six compartments, speckled edges, marbled 
endpapers, paper slightly browned due to paper quality. $3000.00

The extremely rare FIRST & ONLY EDITION of this comprehen-
sive work dedicated to winemaking in Champagne. The first half of 
the book contains the history of viticulture in the Champagne region 
starting with the year 1060 and going up to 1869. The next section covers 
planting, cultivation, and new and improved farming systems being uti-
lized in that region.

At the time that this book was written, Champagne had become 
one of the most sought after wines in France. In order to fulfill the needs 
of buyers, some wine houses were having to rely on grapes coming from 
outside of Champagne.1 By the time Urbain and Jouron wrote Le vignoble 
champenois, they noted that “The secondary wines of Champagne, which 
contain only two thirds and sometimes less of local wines...are made with 
grapes harvested in vineyards that are entirely secondary in Champagne, 
and mainly with white wines from Burgundy, the Midi and Saumur, which 
are cheaper than any from our own vineyards” – p.36.

1 For more information on the history of winemaking in Champagne and frequent 
mention of the current work, go to: https://maisons-champagne.com/en/.



One section of the book discusses concerns around workers and the harvest. The authors describe the difficulty in obtaining good honest 
workers during harvest and especially at pressing time when everything gets quite hectic. This is an urgent issue as the pressed grapes need to be 
bottled before their fermentation goes too far and the juice is no longer suitable for Champagne. The complaint is that the employees want to be 
paid too much and, although it is admitted that there are decent workers to be found, the authors bemoan the fact that many are drunkards and 
totally unreliable. Conversely, they also mourn the loss of good workers who have saved enough money to purchase their own vineyards and leave 
to make their own wine.

There is a chart on page 35 showing the “commercial movement of Champagne” for the years 1844 through 1869.
On the upper pastedown there is a binder’s label from A. Joubert of Reims and the handsome bookplate of Parisian restauranteur Robert Viel, 

drawn by Ch. Bernard and engraved by G. Bourgoinse. At the top of the bookplate are 1904, 1923, and 1929, each over a shield. The bookplate rep-
resents a cook attending to five birds on skewers roasting in a large fireplace.

In good condition.
¶ OCLC: two locations outside of the United States.
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