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Recipe for Cholera 

1836 



Recipe for Cholera, 1836 

• For one dose ten drops of tincture of opium, 
15 drops nitrous acid (not nitric), one 
tablespoonful of mint water. Mixed together 
and taken in a cupful of thin gruel. ...a dose 
may be occasionally taken as a preventative. 

 
• XM1 MS A663 Handwritten Cookbook belonging to Mrs. T.J. Hannigan. 1836 

 





For a Cancer, 1741-2 

• Take a large black Toad, & put it aloive into an 
earthen pipkin, cover it over wth sallad Oyl, & 
put over slow embers till the Toad is entirely 
consum'd! The pot must be close cover'd -- 
anoint the Breast three times a day wth this 
Ointment, wraping the Breast in an old diaper. 

• Receipt Book of Mrs. Johnson; XM1 MS A117 027 



Early Canadiana Online 

http://www.canadiana.ca/en/home 



Barbara Haber 

http://www.news.harvard.edu/gazette/2003/01.16/05-haber.html 



Barbara Ketchum Wheaton 

http://www.radcliffe.harvard.edu/event/2013-reading-historic-
cookbooks 



Incremental Change 

http://www.cbc.ca/news/technology/nserc-sshrc-want-feedback-on-
open-access-1.2055203 (Date of access 21 October 2013) 
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CWRC 

http://www.cwrc.ca/participants/ 



Faye Hammill 

http://www.middlebrowcanada.org/Home/tabid/262/language/en-
GB/Default.aspx 



ChatelaineAds 

http://chatelaineads.mcgill.ca/about.html 



ChatelaineAds Search 

http://chatelaineads.mcgill.ca/search.php 



shared economy… 



shared knowledge and resources…  
 



MOOCs 



Stirring the Pot: 
 
Scholarship in the Digital Age 



What’s to Eat? 
Entrées in Canadian 
Food History 
Edited by Nathalie Cooke 

McGill-Queen’s University Press, 2009 

320 pages 

 

 



Iocavetta, Epp, Korinek 

(U of T Press), 2012 



Koc, Sumner, Winson 

Oxford UP, 2012  



McGill’s Cookery Book Collection 

http://digital.library.mcgill.ca/cookbooks/ 



Ian Mosby, Postdoctoral Fellow U of Guelph 



http://cuizine.mcgill.ca 







Eiran Harris (Archivist Emeritus, Jewish Public Library, Montreal) 



Link to Article 
 
Link to Interview 

http://www.erudit.org/revue/cuizine/2009/v1/n2/037859ar.html
http://www.erudit.org/revue/media/?type=audio&objet=cuizine/037859ar/037859ara001
http://www.erudit.org/revue/media/?type=audio&objet=cuizine/037859ar/037859ara001
http://www.erudit.org/revue/media/?type=audio&objet=cuizine/037859ar/037859ara001


Brendan Murphy 
Freelance Journalist 

Music Columnist 
 



Making Montreal Smoked Meat 

http://www.erudit.org/revue/cuizine/2009/v1/n2/037860ar.html


Canadian Shield Shortbread Cookies 
By Christopher Martin 

Play video from website 

http://www.erudit.org/revue/cuizine/2008/v1/n1/019381ar.html


(cake) ether (soul) 
Royal Icing, moth, hair of a woman, air, sleep, glass, wood, fondant icing. 
Thailand, Hamilton, Burlington, Mixed Media, 2007  

Photo credit: Fiona Kinsella. Photo: Mike Lalich 





2013: to 21 October 
https://secur.erudit.org/statusage/awstats.pl?month=all&year=2013&output=main&config=www.erudit.org_rev
ue_cuizine&lang=fr&framename=index 



2013: to 21 October 
https://secur.erudit.org/statusage/awstats.pl?month=all&year=2013&output=main&config=www.erudit.org_rev
ue_cuizine&lang=fr&framename=index 



What’s to Eat? 
Entrées in Canadian 
Food History 
Edited by Nathalie Cooke 

McGill-Queen’s University Press, 2009 

320 pages 

 

(1000 copies) 



University of Iowa 

http://diyhistory.lib.uiowa.edu/ 



New York Public Library’s Menu Project 

http://menus.nypl.org/ 

 



The Recipes Project 

http://recipes.hypotheses.org/credits 



Parks Canada 

http://www.pc.gc.ca/eng/media/gourmand-gourmet/app-intro.aspx  



Next steps? 
 

- more digital materials, including 
scholarly editions  

 
- more searchable digital material 

 
- expanding networks of collaboration 

  
- increased digital literacy  



Intellectual infrastructure needed for Canadian 
humanities food studies: 
  
 
 
 
1. taxonomy of Canadian food writing 
2. bibliography of Canadian food literature 
3. online scholarly editions of manuscript cookbooks  
4. annotated bibliography of medicinal receipt books  
5. Digital versions of medicinal receipts appearing in manuscript 

receipt books 
6. annotated bibliography of journals with accounts of home 

remedies and their successes and failures  
7.  bibliography of handwritten cookbooks 


