Hooverizing!

During World War |, future president Herbert Hoover
served as the head of the US Food Administration.
Among other efforts, he encouraged citizens to
consume less of certain foods—Iike meat, butter,
and wheat flour—in order to save those commodities
for soldiers and people starving overseas. Food
N conservation measures quickly became known as
/Be tlc “Hooverizing” and patriotic cooks across the country
sign your counfry’s joined the cause. Cookbooks produce during the war

pledge fo save the food were full of adjusted recipes for those who wanted,
or had, to Hooverize.

U.S.FOOD ADMINISTRATION

Milkless, Eggless, Butterless Cake

As an active member of Missoula’s St. Francis Xavier’s Catholic Church, Hilma Kimball
purchased a copy of the cookbook War Winning Recipes as soon as the parish’s Young
Ladies Sodality Club made the book available. Her cookbook now resides in the MHS
Research Center’s Collection. Not only was the book certain to make money for the club, it
also provided dozens of recipes for Hooverizing. These included instructions for “War
Bread,” “War Cake,” “Conservation Oatmeal Cookies,” “Liberty Soup,” “War Sandwiches,”
and so much more. However, in addition to the published recipes, Mrs. Kimball recorded
two additional recipes inside the book’s front cover. One of these looks particularly
appealing to the Hooverizing conscience WWI homemaker. What do you think?

1 c. brown sugar

1 c. water

1/3 c. lard

2 c. seeded raisins
Ya tsp. nutmeg

1 tsp. cinnamon
Y tsp. cloves

Boil all 3 minutes. When cold add 2 tsp salt, 1 tsp soda dissolved in a little
water. Add 2 c. flour sifted with %2 tsp. baking powder. Bake in slow oven.
Also served hot as a pudding with sauce.




“It was one of the most practical pieces of
‘Americanization’ work ever done in Montana.”

If you doubt food’s politicization during the WWI era, look at
this report from the Great Falls Tribune, 28 January 1919.
The article describes a demonstration held in Laurel.
During the meeting, County Agent Jeannette Kelly (soon to
become a powerhouse behind General Mill’s fictional Betty
Crocker campaign) directed Russian-German women on
how to “mix, stir, and bake . . .,” as patriotic Americans.

Boys & Girls Clubs

As early as 1902, Montana'’s Farmer’s Institute reported
interest in creating “more abundant rural life” for Montana’s
farm and ranch youth. ' This concern, partnered with a
national movement and the Federal Smith Lever Act,
resulted in the creation of
Boys & Girls Clubs and
today’s 4-H Clubs. Early

Montana Extension Service
clubs represented every
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Miss Jeanette Kelley Relates In-
cident of Foreign Colony in
' Montana,

Special to The Daily Tribune. e

Columbus, J 27—S8peaking and
demonstrating re a cro:s of women,
none of whom could understand a word
she said, was the experience of Miss
Jeanette Kelley, Stillwater county's

|| home demonstration agent, as told in her

annual report. .-
It happened in a special mee in

|| Yellowstone county; arranged e y

for the Russian-German women living in
the community around Laurel. ile
Miss Kelley mixed and stirred, baked, and
explained, a public spirited woman of
Laurel, Mrs, Larsen, who had arranged
for the meeting, translated her talk into |
Gennl'x'n while the shawl-clad “haus-
fraven” nodded and gesticulated under-
standingly. :

It was one of the most practical pieces
of “Americanization” work ever done in
Montana. The women were eager and
grateful, and went away with a better
understanding of how to be patriotic
:::retlm aud help save food to win the |

Mra. Larsen also helped Miss Kelley
translate conservation recipes to  be
printed in German for the benefit of these
women, and made many farm . visits
among them, in company with her, act-

as interpreter.

s e agricultural interest, from bread making and Potato Clubs to

Montana State College of Agriculture and Mechanic Arts

B T ok Cokgrott B 8 i ot 30, g gardening and pigs. Montana’s State Extension Service

Acts of Congress May 8 and June 30, 1914

NUMBER 2 woer,ws  distributed pamphlets addressing establishment, rules, and

topics. Despite a shortage of funding, by 1918, the

B gt s Bk, programs were well established. The popular Boys and Girls

for Montana

Hooverizing.

What It Is, Its Aims and How Conducted
BY
M. J. ABBEY, State Club Leader

Clubs promoted patriotism and good habits, such as

1 Burlingame, Merrill G. and Edward J. Bell, The Montana Cooperative Extension Service, A History 1893-1974,

Montana State University: Bozeman, MT, 1984, 175.




Preparing for Winter Tables

In 1918 Food Preservation came in many forms—fermentation, = ...

evaporating (drying), dry packing, canning and preserving, pickling, ‘wm THE NEXT WAR NOW
smoking, curing, larding, and so much more. Hoover's Food AL HOME CANNING
Administration and ensuing War Garden Commission turned out S gy b HOME DRYING
copious propaganda promoting gardening and preservation. [ i s
Canning and preserving may be the methods with which today’s

cooks are the most familiar. The three WWI era cookbooks held in

the MHS Research Center Library contain dozens of delicious

sounding recipes. Below is a page from Butte’s First Baptist

Church’s Ladies Aid Society Cook Book. All the recipes look

promising. However, even with today’s modern amenities these

processes are time consuming. Think of the time and energy they

took in 1918 over a wood or coal cookstove!

WASHINGTON, D. C.

fofis e s o BENGAL CHUTNEY SAUCE,
One-fourth pound brown sugar, % pound salt, 4
tablespoons ginger, % pound mustard seed, 34 ounce
red pepper, 3 pints vinegar, 1 pound raisins, 3 large

9 s onions, 13 large ripe tomatoes, 13 sour apples. Chop
Ladies Md Ode nniona: tomatoes and apples real fine, cook all in vinegar
| nuntil it becomes a smooth pulp, and then add the sea-

soning. Mrs. Snyder.

TOMATO RELISH.

Oue peck ripe tomatoes, chop and drain in rag over
night; add 2 cups chopped celery, G onions chopped fine,
2 peppers withount geeds, 2 cups sugar, ¥% cup salt, 2 oz
mustard seed (white), 1 pint cold vinegar. Mix all to-
gether well and seal up. This does not need any cooking.

Mrs. J. A. Snyder.

GOOSEBERRY RELISH.

Four pounds of gooseberries, 2% TIbs. of brawn
sugar, 11 cups vinegar, 1 teaspoon salt, 1 dessertspoon
cinnamon, 1 dessertspoon cloves; boil 4 hours, seal in
jelly glasses and serve as relish with meats

Mrs. D. C. L.

LEMON PEARS.

Seven lbs. pears chopped fine, 6 lbs. sugar, 4 lemons.
juice, rinds of 2, 2 oz. grated ginger root in bag. Cook

Plest B‘W Chureh till thick; put in jelly glasses. Mrs. D. C. L.

Butte, Montana ORANGE RELIHH,

1917 g Grind 4 1bs. oranges, 1% 1bs. raisins, boil 20 minutes,
then add 5 1bs. of ripe currants, stemmed and cleaned.
and 5 lbs. sugar; boil until a thick jam and put into

glasses and seal with_ paraffine. Mrs. Geo. W, C
C ml 'l---““a 43
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