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Abstract

‘Man is a dining animal’: the archae ology of the English at table, ¢.1750-
1900

Marianne (Annie) Gray.

This study investigates the role of gender andhiwithat, class in changing
English dining styles in the eighteenth and ninetieeenturies. The period
€.1750-1900 has been chosen to cover a major pkniatining change, as it is
during this time that serviaela Russe superseded serviéela Francaise as the
dominant formal dining style. This change has beech discussed by food
historians and sociologists, but the materialitgloinge has not hitherto been
placed within an archaeologically-informed framekvdgqually, while the
artefacts of dining are among the most frequemttprded finds in domestic
contexts in the historical period, archaeologistgehrarely considered them in
the context of long-term dining development.

Drawing on data from country houses, collectioms| published material on
middle class and elite settings, this thesis ingasts the hypothesis that dining
change was driven by women, specifically middlsshives; and that dining-
related ephemera must therefore be understood reldtionship with women. It
also proposes a narrative of stylistic change uBistprical archaeological
paradigms, introducing the concept of a third, dje@entifiable stage between
a la Frangaise anda la Russe. After introducing the data sets and giving a
background to dining in the historical period, tiist part of the study uses table
plans and etiquette, together with depictions shds, food moulds and
experimental archaeology in the form of historiokery, to demonstrate the way
in which the process of change was driven by midt#ies women. It argues that
a la Russe suited gender and class-specific needs and thdtofa being
emulative, as has hitherto been assumed, the adagith la Russe broke with
aristocratic habits. It proposes that a transitigtege in dining style should be
recognised, and interprets food design and sestylg in the light of this
intermediate phase. The setting of dining is exqaarext, with data on dining
décor, plates and physical location interpretesiggport the conclusions of the
previous section. Following this, the impact of mpa on food preparation will
be used to demonstrate tkala Russe was the result of changes in underlying
mentalities which also affected household structung organisation. The ways
women used the materiality of food, including cooéks, to negotiate status will
be demonstrated.

A final section will broaden the discussion of gendatlass and food. Tea has
been chosen as a case study for the further testithg conclusions drawn from
the study of dinner for two reasons: firstly it wa®m its introduction,
immediately associated with women; and, secondbxrélated artefacts are
among the commonest of archaeological finds, kitarely understood as
engendered and active objects in a domestic context
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Chapter 1 The English at Table, ¢.1750-1900

1. ‘Where is the man who can live without dining?’

We may live without poetry, music and art;

We may live without conscience, and live without heart;

We may live without friends; we may live without books;

But civilised man cannot live without cooks.

He may live without books — what is knowledge but grieving?
He may live without hope — what is hope but deceiving?

He may live without love — what is passion but pining?

But where is the man who can live without dining?

Meredith, O (Edward Robert Bulwer-Lytton) (1860), ,Lucile “
Quoted by Mrs de Salis (1902, preface).

This thesis covers the material culture of food dimihg ¢.1750-1900. At first
view this is a long period to attempt to cover witthe remit of a doctoral thesis,
which might reasonably be expected to concentmatene specific aspect of the
dining experience or a single case study withinpdeod, or to consider a few
decades only. The length of the period to be censitlhas been dictated by the
wish to study and explain large-scale changesnimgiin England in the late
eighteenth and nineteenth century. At either erti@period lie different styles
of formal dining, each with a set of behaviours andapsulated meanings as
expressed through the material culture associaitbdtinem. The names most
usually given to them are serviada Frangaise and serviceé la Russe. The
beginning and end points for this study have bé®sen to approximate the
period before whicla la Russe was unknown in England, and after whicla

Francaise was no longer in general use (fig. 1).

Concentrating on the context of formal dining bgessity excludes detailed
consideration of those people not participatingtmctured meals, or
participating in them in such a way that the impzctervice style and its
expression through material culture is not paréidylpronounced. This thesis
therefore uses data drawn more from upper and mildks contexts than from
that of the working class. Until an income levelswaached where two courses
could be expected and expenditure made upon iteyanld those strictly

necessary, it is difficult through the archaeolagiecord to chart the impact of
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Chapter 1 The English at Table, ¢.1750-1900

changes in dining technique. However, as will leng@roughout this study,
middle and upper class experiences also impacted the working class,
especially through the many domestic servants ttjratfected by changes in

their employers’ habits.

A key concern throughout this study will be the anpof archaeologically
theorised structuring principles, mainly that ohder. Much contemporary
writing on food, of which the ditty above is just@example, includes gender
assumptions which make men the focal point of @djniet, throughout the
period, as well as before and after it, archaeokdgnd historical theory makes
clear the association of women with food preparatithis tension makes the
area of food and dining an important one for thgl@mation of gender as a
structuring principle, especially in the light obaern gender conventions and
the aspiration to equality versus the images of s cooks and home-makers

still broadcast in advertising and popular culture.

Service a la Francaise

In 1750 the accepted method of serving dinner wagcea la Francaise, a

style which had been in development since the raiddes, reaching its most
formal phase with the rise of discernable courtitpudivisions within Europe
from the 1660s. Although its nature varied frommoy to country and host to
host, in England it usually consisted of two coargkis dessert. All of the dishes
for each course were presented on the table at bmEeance, which by the
seventeenth century had replaced Italy at thefomébf culinary style-setting,
the elaboration of serviaela Francaise led to a discernable set of rules to eat by
(Flandrin 2002). In England, in contrast, the stoflgookbooks and diaries
suggests a more fluid versionafa Francaise (Lehmann 2007 unpublished)

with less obvious internal structures. In the plist has been viewed as a sign of
culinary immaturity in comparison to the over-refieced French version
(Flandrin 2002, 183), rather than as a respondigetparticular set of historical
precedents and social requirements of English dginihe placement of food-
laden dishes in the right way upon the table was &ed symmetry the

overriding concern. Frequently the folds of thedalmth were used as a grid by
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Chapter 1 The English at Table, ¢.1750-1900

which to position dishes; alternatively the indéiotas left by previous courses
could be used as a guide (Cosnett 1825). The mexgidnt arrangement to
appear in cookbooks contains three lines of disheentral line culminating at
either end with the host and hostess* chairs; adfanking lines. However, the
four corner dishes were usually grouped togethefanning the menu, as were
the top and bottom central dish, the middle flagkiiishes and the dishes
between the extremities and the central dish —hwhycthe late eighteenth
century was frequently replaced by a frame. Eadh@flishes was usually
different, and symmetry was achieved by use of dementing colours, textures,

flavours and ingredients.

Servicea la Frangaise had the scope to be immensely complicated for both
hostess and cook. Visually, which is the only fanmvhich we can fully
appreciate it today from contemporary sourcequidat be stunning, and it had
further advantages in terms of ease of servicece tme final course had been
served, staff could be dismissed and privacy indineng room assured\ la
Francaise has been viewed as essentially communal, emphgsasige cuts of
meat and shared dishes (Deetz 1996). However ghormte system of etiquette
surrounded it, dictating in what order dishes wemesumed and how they were
to be approached. Those who made mistakes couldifemselves not only
socially embarrassed, but professionally disadgtas well (Brown 1990, 14).
With no apparent imposed limits, self-control way kand through it could be
shown the civilised aspect of enlightened man <iafwasfin de siécle anxiety
over the relative dispositions of men and womesw&untamed nature reached
its peak, and France, source of culinary inspira#ind personnel, imploded after
the Revolution (Clery 2004). Even George IV, hartttly most obvious example
of self-discipline, managed to demonstrate hidisetl credentials through his
sampling of only four of the 20 dishes on offepae point during his
flamboyant 1822 Coronation Feast (Day 2000, 50agdr 2 contains a synopsis
of the style, and this study will concern itselésfically with the ways in which
its associated material culture was used in thetregn of status and through

this explore why it declined as a dining system.
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Service a la Russe

By 1900 a new format had become accepted as thendat way of
experiencing dinner. Serviéela Russe forms the basis of today's linear menus
for formal meals, wherein dishes are grouped tagdthform a series of distinct,
named, courses with a limited choice of foodstuffeach. Each course was
served in succession and individually to each dilevas first used and
recognised as being a distinct form of servingeséybund the beginning of the
nineteenth century, and over the course of thevieiig hundred years it slowly
replaceda la Francaise. This format change was not completed quicklyasilg,
and numerous spin-offs and alternative servingestgimerged and disappeared
along the way. Even by the late 1890s Queen Viatioad not fully adopted la
Russe, though her ladies in waiting dining at a sepataiée had (OH 1897
unpublished). Flandrin (2002, 147), points out thany of the changes
associated witl la Russe — increased courses, decreased number of dishes —
were evident in nascent form by the third quartehe eighteenth century, but in
French food writing the impact of the events of A i@ been to see that date as
a crucial one for sudden change in every spheckjdmg the culinary one, and
it is only recently that the early developmentd& Russe has been recognised.

In the most advancetlla Russe format little or no food was present on the table
during the meal, though it is clear from visual iddpns of tables sei la Russe
that in many cases nuts, dried fruits or sweetmeates displayed on the
Victorian version of the eighteenth century epergmestand. These formed part
of the dessert course. Instead of symmetricallgreyed dishes replete with food,
nineteenth century tables groaned under the weigtdwers and greenery

(BBC 2006a), sometimes to the extent of obscutnegview across the table
(Beeton 1888). Each course was presented alreadlediinto portions and was
served by a footman or female servant in casesentherexpense of hiring male
staff was too much. Courses were known by namdalmived a prescribed
order — soup, fistentrée, roastentreméts and dessert — although elements could
be removed or added as desired. The dishes thesssatd the order in which
they were served were not, at first, significamtifferent from those serveilla

Francaise, which, in some forms, had contained soup, figthtaen another
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meat-based dish following each other on the taltleimthe first course (the
latter being known as theemove* as it replaced a dish which had been
_removed' from the table). The key difference wass ttmoval of individual
choice from the table. As Kaufman (2002) points aua Russe was deceptive:
it seemed to privilege the individual while at $@me time imposing uniformity
across the table. The main aim of this thesisasthcidation of the crucial
mental changes which enabled it first to gain atarege, and then to replaada
Francaise so completely that even where earlier forms seaiméa@ maintained,

they existed within aa la Russe framework.

The material culture of food and dining

The material culture associated with dinner dogshow a sudden break asa
Russe replaceda la Francaise. Nor should it be expected to: the two styles co-
existed for nearly a century, and in many casegwsed concurrently within the
same household. The basic requirements of dinitigareighteenth and
nineteenth century did not alter — plates and b@ls flatware and serving
vessels — but the way in which they were usedAlidlitionally the adoption ch

la Russe by a family cleared the table, making room foremlt§ other than

serving vessels. Victorian invention and technalabdevelopment quickly
provided possible ways to fill up this space, arid from this period that the
proliferation of specialist equipment such as gebarats, asparagus tongs and
orange bowls dates (Williams 1996). There was tringic reason for the
purchase of these items, and the take-up of neectsband alteration of old ones
enables changes in dining style in the nineteeatitucy to be followed through
time. Changing views on subjects used as justifindbr dining etiquette, such
as hygiene, property and education can also beechtirough their material
expression on the table.

The archaeology of dining is not limited to dinivessels, however, or even to
dinner itself. It extends to other occasions fa& tnsumption of food and drink
and to the spaces of both eating and food preparaithough the period
covered by this thesis has been determined by elsandgormal dining style, it

is important to recognise that the changing nabfiginner, as the main meal of
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the day, influenced other food and drink relatecbsons. This study argues that
the social and cultural changes which led to the dfa la Russe indicated a
fundamental shift in the mental outlook of the Eslyldining classes, in
particular the middle class. This shift impactedmpther meals in their role as a
social facilitator through the sharing of food atrthk. This thesis will take as a
case study the example of tea and its associatestialaulture as a means of
examining both gender as a structuring principle tre impact of la Russe

mentality on other meals.

The seventeenth and early eighteenth century teano@y had by the late
eighteenth century been integrated into the aftamrrduals of visiting for the
leisured classes. It filled a gap between lunchdinder for the middle and
upper classes, but also developed a parallel foashah evening meal for the
working classes. Many of the customsada Francaise appeared to survive in
the various forms of tea-taking, especially tho#h & substantial food element.
Moreover, while much of the data on dining in tighéeenth and nineteenth
centuries relates to the elites and upper middigsels, the impact of changes in
format, and the mentality which underlay them) sfilected the working classes
through their interaction with the mental worldtbéir social superiors. This can
be explored through such occasions as group tgasised to celebrate

Victoria‘'s Coronation and Jubilees.

Another means by which the working class diningezignce can be considered
is through house plans, which were often dictatethb middle classes, with
decidedly idealistic views of the working class m&ackens (1842) portrays the
Cratchits’ Christmas dinner as an evening mealingatwo distinct courses,
divided along the lines of savoury and sweet,taha when such divisions were
still unfixed and the concept of dinner and desaeany time, but especially in
the evening, was decidedly middle class. The halitise upper and middle
classes affected some workers more directly: amibdle class burgeoned,
domestic service became one of the most signifiaeeds of employment in
England, especially fovomen. By 1871 domestic service accounted for the
employment of 12.8% of the female population in l&and (Horn 1975, 24).
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Those who reached the top of their profession @udine cooks and
housekeepers could go on to have a servant ofdhair perpetuating the habits
learnt in the English country house.

Neither the reasons for the elaboration and adomti@ la Russe in England nor
its effects have been much studied. Additionaligse scholars who have
considered it site their works within disciplingker than archaeology and do
not engage with the material aspects discussed Ireoel historians (Wilson
1973; Lehmann 2003), art historians (Emmerson 13€®jologists (Mennell
1996) and social historians (Burnett 1966) are ayabthose who have used
changing dining habits as evidence in thematic w00k indeed have simply
chronicled the changes with greater or lesser arsabf them. Yet the changes
contributed to, and were in turn furthered by, mateultural change.
Specifically archaeological work has been sporéatheneson 1987; Samuel 1996;
Scott 1997; Milne and Crabtree 2001) and lack®Wwelup. A corpus of
archaeological studies exists on ceramics whictsé$ul (most notably DiZerega
Wall 1994), but which too often considers patterfioom divorced from its
context (e.g. Lucas 2003). Increasingly, howevapartant work is emerging
from a set of explicitly interdisciplinary scholgBrears 1996b; Pennell 1998)
although each specific work still sits within therms of the academic discipline
within which it is produced. Dining in the histoperiod should be rich territory
for the archaeologist. Not only is evidence avadab the form of faunal data,
although this is more useful as evidence of notritbut artefacts and dining
spaces survive in quantity. Additionally, rich ieih and visual sources are
available for contextualisation. Yet the study ofidg is problematic, not least
because of the sheer quantity of material. Thegm@s of so many cookbooks,
all seeming to offer solid guidance on mores arfthib®urs can be a trap, and it
is easy to believe that the ideal menus must hggmesented a true picture —
especially when written by culinary giants (fortarsce Burnett 1966, 90-94).
Cookbooks are a vital source, but care must bentiksite archaeological
studies within the material world, and remain cediton archaeological themes
and approaches.
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Gender and class

This study will argue that the shift froénla Francaise to a la Russe was driven

by women, in particular middle class, married wontgistorical archaeology
studies the formation of the modern world (Johrnk®®3, 186) which, in many
ways, is the story of everyday conflict within whimdividual and group
relations are constantly being negotiated and r@reigd. Gender is recognised
as a fundamental field of conflict, especially witthe domestic environment
(Spencer-Wood 1999) in which so much dining toacpl Although
opportunities for eating outside the home werelalkiba for every budget
throughout the period, in the shape of booths, d¢lfmyses, taverns, clubs and
restaurants (Burnett 2003, 660-1; Davidson 200@) ntajority of meals were
consumed in a domestic, engendered context. Dioioigs have traditionally
been considered as masculine spaces (Girouard W$i1@)kitchens are more
often designated as feminine (Yentsch 1991). Mecemtly that dichotomy has
been disputed and straightforward links betweenlgeand space based upon
twentieth century assumptions challenged (Pen®8I8L Both men and women
used the dining room, and although in the sterec&ygountry house men
remained there after dinner while women moved éo(ttith)drawing room
(denoted as being feminine space in such a rea@Big)uard 1978), during
dinner gender relations were more complicated.gradual devolution of duties
from host to steward and hostess to cook/housekempesubsequent decline of
the position of steward and reassigning of hisedutd the butler, housekeeper
and/or cook is apparent in etiquette books (e.gmsland Adams 1825; Beeton
1861; Anon. ¢.1897). Etiquette was not static, iangkerforming or delegating
certain duties, such as carving, the status oflyaamd household members was
negotiated. Throughout the period under considarathe mistress had
command over the table — seating plans, menudgcsestyle. The success or
failure of a dinner party relied on her, and whhattcame considerations of social

and political standing.

In many cases mistresses were also cooks, eveumrg houses (Willes 1996),
and played an active role in the preparation ofif@é&ven where mistresses had

succeeded in distancing themselves entirely framatit of cooking, the majority
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of cooks and kitchen staff were female. Male cookse regarded as a luxury,
something to be aspired to and the employment @imvhecessitated special
architectural provision in the shape of privatecaf$ (Kerr 1871). Female
positions were on occasion advertised with the igoothat the applicant must
have worked under a male cook (Wilson 1996, 80)thadyrandest houses
employed not just a male cook, but also male kichgsistants. Women
dominated the culinary establishment numerically,dccupied an inferior
position vis-a-vis their male compatriots. Womesoallominated the cookbook
market, carving out a niche targeting both the teidthsses and professional
female cooks which rapidly became a significantaeaf the self-help market
from the early eighteenth century. This was in msttto France, where neither
women nor the middle classes were evident in thigenrculinary tradition until
the nineteenth century (Lehmann 2008 unpublisiaddmerica female
authorship of cookbooks was the norm, mainly inghape of American editions
of English books. The first truly American cookbookaking use of native
ingredients and practices was by Amelia Simmoris/®6 (Davidson 2006, 723).
This may be one reason why American scholars ssidfeatsch (1991) have
been so unquestioning in their association of kitchand culinary preparation
with women. The influence of structuralism has beeancourage binary
divisions of this kind which seem logical but whigbérpetuate associations with
little basis in historical behaviours (Spencer-wWd®@9). Unravelling the nature
of gender relations in the context of the changuags of approaching the meal
in the eighteenth and nineteenth century has fadecfood preparation as well
as consumption. A dish, as served, has always gadersome form of
transformation. Even a dish of fruit has been setkaccording to pre-set criteria,
cleansed of extraneous matter and arranged in togeease the senses. How,
where and by whom this has been done imbues thlatndth meaning for the

diner as well as the cook.

Additionally, the assumed divisions between gerdiepaces and processes take
place within a wider contextMasculine* dining rooms andeminised" kitchens
are physically situated within the home, associatdde dominant nineteenth

century dialogue with women. The home in turn isgsiwithin a predominantly
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patriarchal society.Man‘ might dine, but the view of this study is thathis
period women enabled men to dine — and sharednirggexperience. In
considering changes in dining in the eighteenthrandteenth centuries, this
study concentrates particularly on the role of gendnsion within the middle
and, to a lesser extent, upper class. ThrougHdbas both the reasons behind,
and impact of, these changes are elucidated wigleanclusions drawn form a
contribution to the debate over the effect of gersdea structuring principle in

the past.

Thesis Structure

This thesis uses the material culture of both tieparation and consumption of
dinner to explore the causes and impact of thegdb#ioma la Francaise to a la
Russe. Additionally, tea will be used as a detailed casesthrough which to
consider the relationship of dining change to ofwaial occasions involving the
consumption of food and drink. The central hypoihés be explored is that
change was driven by women, specifically middiesshives, as they sought a
means not only of formulating and enforcing clakmtity in general, but of
displaying membership of specific social groupibgsed on shared views and
tastes. Dining is therefore seen as a crucial da@rhe negotiation of gender
relations within the household as well as on a waeial level. Furthermore, in
contrast to current culinary writing, this studyspdates thaa la Russe should

be seen as more than just a way of serving dinn&as a way of thinking about
the structure and organisation of the domesticecanwhich had the potential to
affect any or all of the people, processes and maataulture associated with the
preparation and consumption of food.

The thesis is structured as follows: this chapteviples an overview of the main
issues and areas to be considered and introdueégytthemes of the study.
Chapter 2 enlarges upon this, giving backgrountbtical and historiographical
information. It discusses the theoretical stankendo the data, stressing the
need for an interdisciplinary approach while renragrgrounded in
archaeological theory. The next three chaptersaak@maturgical approach to

the preparation and serving of dinner. Chaptere3 egble plans, both ideal and
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as served, in order to explore the idea of granualtioncepts as structuring
principles. Building on Deetzian theories of sturet(Deetz 1996), which go
beyond the binary divisions of pure structuralismmg taking into account the
more nuanced theories of structuration (Barrettl200 charts changing patterns
in the layout of dishes. It then places this irasory and performative context.
As with the other chapters, it will also consideacge through time, and the
impacta la Russe had on physical and mental order in dining prastidt will
consider the gender tensions inherent in dininghaovd these were negotiated

through space, household hierarchy and mealtimeeite.

Chapters 4 and 5 turn to the location of, and pegjman for, dinner. Chapter 4 is
concerned with the set and the props, drawing aiséplans, dining room décor
and the design and size of tableware to illustifechoices open to meal
planners, and what the impact of such decisionkldmer Chapter 5 then
considers food preparation, specifically seekingdmonstrate the

archaeological uses of cookbooks and the poteitiabplying archaeological
approaches to documentary sources — in this cass,which have been much
used by other disciplines. It will show that usbipks both as texts and as active
items of material culture in themselves can noyahled light on archaeological
themes and hypotheses, but also has the potemtidrify the key questions

asked by other disciplines, notably literary schoknd historians.

Chapters 6 and 7 move away from the formal meeakpdore further the role of
women in driving change. They do this by focusingooe particular food and
drink-related experience, namely tea. The termreéer either to a drink or to a
meal with varying forms depending on class contBxawing on ceramic data
from museum collections and documentary sourcegmgrirom pattern books
to visual depictions of tea drinking, these twoptleas will place tea in its social
and temporal context, showing how the former attex®the latter moved on.
Chapter 7 will contribute to the discussion ovemogc design and how identity
could be expressed or indeed imposed through clobigented or painted

teawares.
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The study ends with a set of concluding remarksividraw together the data
sets and individual chapter conclusions into a parfiteshape. Each area of study
— preparation, performance and the wider meal Haile led to conclusions
pertinent to that topic only. However, the purposthis thesis is to consider the
reasons for changes in dining which, as will benseecessitated a massive shift
in the underlying mentality of diners. To that etite conclusion will concentrate
on elucidating overarching themes in the shapb@hipotheses listed above.
The material culture of the table was used as @imeaglement in the negotiation
of tension within individual households. This temscould be generation, class
or gender-based, reflecting the innate tensionsinviEnglish society itself. No
household operated independently of the rest aégoor its rules and
structures. The conclusions reached in this studysked light on the
relationship of the part (the household) to the t{society) and enable
generalisations to be made which inform our viewhefdevelopment of
behaviours and meanings which still influence tlagy\m which we eat today.
Man in the eighteenth and nineteenth century wdigiag animal, but so too was
woman, and both were cooking animals, shopping alsiand animals which
imbued the foodstuffs they consumed with the kndgéeof gender and class
conflict at every stage of the preparative and gomnsg process.
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2. ‘The Mysteries of the Kitchen’ *: research aims and
objectives

This chapter will introduce the main themes anctotoyes of the study. It will
also set out the theoretical approach to be takesh contextualise this with an
examination of current writing on food and diningtio within and outside the
archaeological establishment. As indicated in #mtoon shown in figure 2, food
is a common source of metaphor, and referencestbdnd dining abound in
the literature of the eighteenth and nineteentturgnPunch, the source for this
example, had a circulation of around 90,000 foy#arly almanacs (Punch 2006),
targeting upper and middle class men with a mixtdir®pical comment and wit.
Food was a constant presence, usually referenceahgsleted dishes, the form
in which it would have been most common to itseéaaudience. Food was used
because, like Punch's material, it was varied andpiex, able to change

quickly and disappear completely. It held meaniiogseaders — who were also
diners — which are often difficult to understanonfrthe viewpoint of the twenty-
first century. Food is the ideal medium for comnuating cultural and social
references. It is ephemeral — prepared, consunekdiaposed of — but present in
everyone's lives. It is surrounded by rituals ofisomption and their associated
material culture, both expressive of identity atadiss. It is a crucial area to
understand, and, as the next section will demaestitae period ¢.1750-1900 is
one in which the potential of dining to illumind¢ey archaeological questions is

substantial but, as yet, largely untapped.

The significance of food and dining

Humans do not eat only to live, and have not dangirsce the habit of cooking
became accepted, which is estimated to have hagseneewhere between
500,000 and 150,000 years ago (Fernandez-Armef®) 28ocial commentators
and anthropologists agree that just as a fire esemtvisual focus, so cooking
provides a temporal marker — when the food is cdakeill be eaten (Symonds
2001, 69; Fernandez-Armesto 2002, 12-13). It tleeesfosters social bonds and

! Punch (1851), 27
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the bringing together of communities with one stgrerpose. Even simple
cooking methods transform raw food into cookedngjirag the visual
appearance, the texture, smell and taste of tigghatiingredient. Food continues
to carry cultural significance in twenty-first ceng England, where two
opposing views hold sway. On the one hand is acsgapdearth of native
traditions and inferiority versugancy foreign food “(Irvine 2005), and on the
other is the constant rediscovery of traditiongr@dients, methods and ways of
thinking about food (Mason and Brown 2006). Howetee seemingly inbuilt
bias of the English against the perceived fussinéfsreign — predominantly
French — food as opposed to plain English fardéctes back at least as far as the
sixteenth century, and is one of the founding ®oR&ENnglish national identity
(Rogers 2003).

One of the explicit rationales behind modern hisararchaeological research is
to explore the formation of the modern world (Jam&993, 186). This can
mean the development of characteristics such agldbal economy (Orser 1996)
or economic and political systems such as capite{ltohnson 1996).
Interpreting social structures through class, et gender has also been a key
area for development as the discipline matureseapdnds beyond the
collection of data on an individual, site-focusbedis, to encompass a set of
theoretical paradigms and approaches of its owa.niaterial culture of food
and dining has, as will be seen, been used byrluat@rchaeologists. However,
dining-derived data rarely forms the focus of asghagical study, despite the
ubiquity of ceramic wares and food remains in postlieval excavations. The
very frequency of such goods is one reason dingsgives a better appreciation
among archaeologists. Too often data is used withdwil, archaeologically
theorised understanding of its implications. Teigspecially true of teawares
(e.g. Roth 1988). This study takes the view thatdiming table shows society in
a microcosm, enabling the exploration of any gitreeme through the medium
of food, its related material culture and assodiatquette. However, while that
may be true, it is also unfocussed. Major changgsacuring and preparing
food, as well as in the way in which it was consdpean be identified in every

century or block of three or four generations sith@emedieval period (Thirsk
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2007). The change frodla Francaise to a la Russe which forms the basis of
this thesis, while deeply significant for the stuafythe late eighteenth and early
nineteenth century, is mirrored by other noteworthginges in earlier periods —
for example the move from a virtually butter-fragsine to one reliant on dairy
products in the late sixteenth century (Paston{svils 1993; Thirsk 2007). The
decision to base the period covered in this studthe change in service style
came from a belief that this change was indicatfvend in turn an influence on,
a major shift in mentality, towards compartmentisn and imposed discipline.
In choosing to consider this particular set of ”ignchanges, this study explicitly
seeks both to contextualise dining-derived datatartdmonstrate the
importance of seeing dining wares as a crucialitothe negotiation of class

identity and gender status in the nineteenth cgntur

Current approaches to historical food and dining
Theory-rich: anthropology and sociology

Archaeology is not, of course, the only disciplindave considered food and
dining as data sources. A strong anthropologicdlsatiological tradition exists
examining the meanings given to past and presexifays (Douglas 1975;
Forster and Ranum 1979; Mennell 1996). NorbertEdidhe Civilising Process,
first published in 1939, was the first major efftwtset out clear agendas for
future culinary researchers, and looked at devedsiraf the self-regulating
modern society through dining etiquette and hgkliss 2000). Elias argued,
based on continental dining patterns, that thedframistocracy attained the
basic standard of table manners at the end ofi¢fieeenth century and that this
set the pattern for dining through to the presemnt dll further change was
purely technological (Elias 2000, 89). Several terné his interpretation of
change, which is derived purely from etiquette mdiave since been
challenged: the emulative pattern of constant emtien and aping of the upper
orders by the lower sorts (Pennell 1998); an inigelief that 1789 is a deeply
significant date across all fields of social depah@nt (Flandrin 2002); the lack
of culinary innovation or change before ¢.1400 (3k2007); and an
unqguestioning belief that the French are supenidheé culinary sphere
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(Lehmann 2003). In showcasing the way in whichrdjretiquette could be used
to explore deeper social structures, however, Bimsied up potential routes for
exploration which proved rich territory for the @édepment of structuralist
theories in the 1960s and 1970s. The developmeaneiv tool in the shape of
the culinary triangle, and a corresponding desiledtate binary oppositions and
mathematical equations in individual dishes andydsating patterns were
predominantly used to explore modern foodways (Damuif975), but have also
been applied to historical periods (Symonds 208Delief in universal food
norms, such as the association of meat with methéfamily, or hospitality,
depending on the scholar) also found favour in faaiting (Goody 1982;

Lupton 1996). Structuralism was criticised for aability to take into account
change, or the polysemous nature of material ahjétotould easily be taken to
extremes: one feminist writer called for all wonterbe ethical vegetarians on
the grounds that meat represented male violencpenetuated domestic
aggression (cited in Lupton 1996).

Structuralism has since been assimilated into ts¢-processual school of
archaeological thought, and the self-acknowledgais tof Elias now offer a
developmental approach (Mennell 1996; Fernandeze&tan2002). Recent
developments in dining away from the formal fanaiyening meal and towards
the microwave dinner have highlighted issues withsEs belief in a perfect
standard of etiquette towards which society praggésand from which point
gentle honing was all that was required. Althougimfal dining etiquette is still
reliant on historic precedents, in England thesevactorian and Edwardian
more than Georgian, and this thesis will argue tinatunderlying philosophy of
a la Francgaise dining had been irrecoverably lost, rather tharnettgyed to a
greater degree, by 1900.

Fact-rich: food history as a specific discipline

Interest in culinary history as a field in its owght is by no means new:
developmental histories of English cuisine formt péithe wave of popular
published texts in the second half of the sixteeetitury (Thirsk 2007).

Discourses on particular foods and diets have hemmsistent component of
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food writing from then until the present day, ankigtorical element is present in
many historic cookbooks. BeetorB®ok of Household Management (1861),

which contains lengthy entries on the developmépadicular food groups and
dining habits is the most well-known, but is bymeans an isolated example of
the recipe as a basis for a historical text. Intthentieth century, belated disquiet
over the disappearance of regional traditions @wtke of industrialisation and
urbanisation led to the foundation of the EnglistkFCookery Association,
followed shortly by the first concerted attempgathering_traditional and

regional recipes “which were published in the form of Florence Wisit€ood
Things in England (White 1932) and accompanied with historical n@ted dates,
where known. This was eventually highly influentielading to the publication
from the 1950s of academic texts on food historyweler, it was not until the
1970s that popular cookbooks such as those by@agson started explicitly to
call for the rediscovery of English food (Humble080 181).

The 1980s was the key decade for the developmdnbdfhistory as a
discernable discipline. By 1990 the UK had two ekshed annual symposia,
one specifically on food history and the other aergeneral culinary gathering;
a journal Petits Propos Culinaires); and a number of academic books published
both by specialist publishers and, increasinglyrarmoass market companies.
However, while much of the work emerging from thedd was meticulously
researched and footnoted, it lacked the theordtigad¢tus of sociological studies.
Obscure cookery texts were reprinted and the gdedaiblagiarism documented,
but the field lacked — and indeed in many waysIsitks — a set of overarching
research criteria. It also suffered from gendeysé for, as Pennell (1998) points
out, the process of preparing food, as opposedttogeit, remained associated
with women, and, as such, was viewed with disdgimhkle establishment
historians and feminist scholars alike. As a resultl despite a growing body of
data and easily accessible secondary literatuth,fbod and dining in the past
continued to be largely ignored by mainstream hysfMintz 1993; and e.g.
Brewer 1997). With the occasional exception, (¢ayey 1996) even when areas
as obviously relevant as the arts or the growttoosumerism were under
discussion those of the table often did not meniteaation (Lehmann 2003, 94).
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More recent scholarship has finally started tograée the study of the culinary
past into wider analysis of social and culturahti® Inevitably, given the
richness of documentary sources, discussion ceoitrésxt-based conclusions,
although there is recognition of the drawbacksaafkery books, most saliently
the aspirational nature of them and the lack obptioat they were ever really
used as instructional texts (Glaisyer and Peni@€lB2Humble 2005). Important
monographs, such as Lehmann (2003) have emergadaifithin the food

history establishment which have fed historicallgsia, and anthropological and
sociological studies have been integrated into tustbry. Cookbooks
themselves have been subjected to critical exammmawith publication due of a
collection of papers emerging from a 2008 confesemt the use of cookbooks
not just as collections of recipes, but as autaliplical texts, historical
documents and material artefacts in their own r{§einnell and DiMeo 2008).
However, although it should not be over-playedyath the UK and America a
dichotomy has become evident between those whadmrthe processes of
food preparation and meal planning (e.g. Broomf&87), and those who study
the table and the etiquette of dining (e.g. Willah®996). In part this is a
continuation of the gender bias mentioned earer:divide is certainly not
between male and female scholars, and there ity i@mg overt assignation of
gender to cooking versus dining, but the mentabkdin remains in place. It may
also be due to a feeling that cooking processempgekith technological studies,
and should be considered with an eye to the higibiydustrialisation and
agrarian change, whereas the layout of the taldernsehow more artistic and
open to interpretation. This is where an archaecéddramework can be of
value. This thesis takes the view that, while dinthange is important and
interesting of itself, it is in its ability to elidate key research questions arising
from historical archaeology that its worth reallgsl By approaching the data
with a set of hypotheses and a focussed set adn@seriteria, both cooking and
dining can be considered and integrated into areshhaet of conclusions.
Historical and sociological analysis and theory barused while the wealth of
data available from culinary studies is vital fooyading context and background.

An interdisciplinary approach of this nature isaal bearing in mind the
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overwhelming number of documentary sources whiadrie be fully explored

along with the material data.

Current historical archaeological work on food and dining

Modern historical archaeology is intrinsically irdesciplinary, drawing freely on
the theories and analyses of other disciplinesibiag these within its own set of
theories and methodologies (Goodwin 1999, 6). Hanethe process by which
this situation was reached was not always straogivdrd. Until the last few
decades, a tension between a historical and anopallbgical approach was still
very much in evidence (e.g. Austin 1990), indicatof a youthful discipline not
yet confident enough to challenge more establisibject-led paradigms. Calls
to move away from history were based on genuine@ms about the
Eurocentric focus and westernised worldview of mHalglish historical writing
(Brooks 2000 unpublished, 15), but they were alt @f a process of forging a
distinctive identity for historical archaeology.i$hed to the seeking out of areas
in which archaeology could be seen as differentwvahgiable; areas in which
historians could not operate for lack of evidertidewever, as Moreland (2001,
109) points out, those who sought gtetxt-free zones “were destined for
disappointment. Even where groups were illiteraig @nable to commit their
own views to paper, others commented for and omtihdoreland called for
archaeologists to embrace text, and to recogrigeiential when approached as
material culture in its own right. In parallel inet field of literary history,

scholars were looking for new ways to use documeatgicularly didactic text
(Glaisyer and Pennell 2003), and especially gembenes, though this was still

sometimes assumed rather than made specific (eyg &nd Forster 2003).

In this atmosphere, the use of food and diningteelaata should have been an
obvious choice for historical archaeologists. Batbparative methods, in the
form of butchery marks, and dining goods in therfaf flatware were used by
Deetz in his deeply influentidh Small Things Forgotten (Deetz 1996). Theories
centring on a Georgian Order* which emerged from work led by bb#etz and
Glassie (1975) were applicable across the full easfgnaterial culture, and

could be applied to artefacts as diverse as stgraliidings, dress, tableware
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and grave markers, as well as to other forms d@ticallexpression, not just text
but also language itself, all of which Deetz argaedld and should be regarded
as part of the material world. Th&eorgian Order’ theory centred on the idea of
a discernable set of late eighteenth century idaased on order, rationalism and
science. These arose in England out of the Enlighémt and were expressed
materially through design, which moved away from idea of nature, towards
symmetry and balance. In housing design especaliypartite symmetry is
visible in late Georgian houses, with a slight eagi$ upon a middle section
flanked by two identical wings (Deetz 1996, 62-IMe_Georgian Order’ was
rendered significant in American archaeology beedhs adoption of its

physical manifestations coincided with the last fiezades before Independence:
decades in which Deetz argues that America retuméte English cultural and
social sphere, embracing recognisably modern custuoh as the fork, while
simultaneously entering into the legal and polltaiacourse which eventually
resulted in an independent nation. He also suggfest®ne aspect of the
Georgian worldview, as opposed to older mentalitiess the emphasis placed
upon the individual. One of the pieces of evideneaises to support this is

smaller cuts of meat.

The theory of the Georgian Order‘ has been generally accepted, inetiset of
differentiated ideas and their material expressim be identified in the late
eighteenth century. However, on an individual hasiany of the concepts
suggested by Deetz as being an integral part of@e®rgian Order’ have been
extended back in time or shown to have taken lotmdevelop than his
interpretation allows for. Specific tenets of thkale have been taken up and
explored as the basis for further theoretical fraomis, such as the neo-Marxist
school exemplified by Shackel (1993) and Leone $200ne approach within
this is to explicitly link the adoption of certaijects to the rise of the individual,
and through that to the western capitalist minddsing probate inventories as
well as excavated data, recent work on househddgssions such as clocks and
toothbrushes, as well as forks and teawares, hasrtstrated the adoption of
these indicators, now not just of th&eorgian Order’, but of a recognisably

modern economic and social belief system, mucheedhan Deetz postulated.
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In an English context, early adoption applies nmdy@o the elites, but also to the
middle classes, especially in an urban environr(&igatherill 1986).
Furthermore, work on medieval and early post-metlidata has shown that
classic English indicators of a more ordered auddividual mentality, such as the
partition of great halls and development of privditang areas, started to take

place at least as far back as the sixteenth ce(®irguard 1978; Johnson 1996).

The_Georgian Order’ model has also been challengeduulies looking
forward in time. Ewins (1997) demonstrates from ofaoturers’ records that,
far from adopting the latest English fashions, Aicers lagged behind, unable
to obtain up-to-date goods due to a deliberatepali sending rejects and
outmoded supplies to American wholesalers. The lyidg emulative model
upon which the Georgian Order’ to a large extent relies has bestredited by
work on procurement (Vickery 1998) and a deepeetstdnding of the middle
and working classes (Young 2003). However, whilallelnged, the concept of a
_Georgian Order‘ has not been entirely discrediéed] it is a useful tool for
interpreting the late eighteenth century archaeockbgecord. As chapter 3 will
show, the grandest table layouts did use a tripadymmetrical arrangement.
There were underlying structuring principles ofardnd rationality, but these
were interlaced with a sense of knowing playfulngbgh fulfilled a set of
criteria specific to elite dining. On the other Hathe rise of individual cuts of
meat will be shown to have been used to enfor¢erahan negate group
identity, and while nineteenth century dining stigelly emphasised the
individual it was the imposition of uniformity whidruly characterised the late

nineteenth century meal.

Not all work using food has been based upon thmdtion of the modern
western worldview. Within the corpus of work stuatyiunder-represented
groups, American work on ante and post-bellum s&tes has used both faunal
remains and cooking wares to consider the formatfagroup identity and
resistance strategies (Singleton 1995). Again ireAca, as well as in Australia,
dining ware in particular has been used to inténpter- and intra-household
relations in middle and working class districtsif&# 1991, Fitts 1999), in the
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latter case being used explicitly to refute histakimyths centred on slum areas
(Karskens 2003). Kitchen wares have been lesssuelied, although inventory
data has provided a means to consider the natuooof categorisation (Pennell
1998) and (somewhat notoriously) as a way of anmadygender associations in
the domestic context (Yentsch 1991). Archaeolodiaige struggled to find a
way to retain the materiality of food and diningemhso much data is inevitably
drawn from documentary sources and the food itedflong since disappeared
(Samuel 1996). This has led to food as a poteated for study being almost
entirely divorced from its sensory context. Thi®ysno means applicable only to
archaeologists — remarkably few students of cookbseem ever to have tried
cooking from them with a view to experiencing, hoeefar removed, the tastes
of the past. However, it does mean that cookingdaniehg ware has not been
studied in relation to the food with which it wexgsociated or the manner in
which it was used. Faunal remains, meanwhile, arst witen considered as
evidence of diet and nutrition, and in an Engliehtext very little data is
available beyond a few studies of small, mainlyrpadban contexts (Matthews
1999). The documentary data on dining has largatyained the province of
historians, with the notable exception of Jamed®8T).

The lack of attention paid to dining as a sensoiy social phenomenon, and
integration of the food itself into discussiongelated material culture, has
started to change in recent years. Thematic stediesidering the development
of group and class identity have finally acknowledghe crucial role played by
the dining table as a forum for display and assessiiGGoodwin 1999; Young
2003). Tea has also featured in critical analyBiZérega Wall 1994; Richards
1999), though no investigation of it as a topittself has been undertaken
archaeologically. The integration of documentamyrses into an
archaeologically informed discussion covering Kegntes in historical
archaeology — gentility and cultural capital, ganddées and domesticity,
consumption and consumerism — is now establisheth aschaeologically
acceptable methodology. Meanwhile the conceptd@s engagement is also

under investigation. Work on smell (Bartosiewic02}) hearing (DiPaolo Loren
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2008) and taste (Gray 2009 forthcoming), showsdhabre nuanced view of
data can have exciting results.

Theorising the historical archaeology of food and dining

This thesis covers the period ¢.1750-1900. Theeespan — and beyond — has
been significant in formulating emulation modelsl @onsidering the impact and
causes of conspicuous and inconspicuous consumammg 2009
forthcoming). It is also a particularly pertinemhé for exploring the role of
gender as a social structuring principle, beingftioeis of debate over the
concept of separate spheres* and the influence of class tansoof appropriate
engendered behaviour (Spencer-Wood 1999; Rotma) 2B@anwhile, the
early part of the period coincides with theorieshaf development of a
_Georgian Order’, along with recent neo-Marxist-irghced work on discipline,
control and improvement (Tarlow 2007). The lattaertmloes not have a neat set
of period-specific theories, but does have the dssternable change in dining

style versus the style of the eighteenth century.

There are, therefore, many theoretical approactmeshveould be applied to the
subject and time-period discussed here. As notetlapter 1, the rationale
behind the choice of period was to cover a timsigrificant change in dining
style with the intention of analysing the procetshange: its drivers, its
consequences, and the interaction between theialatgiture of one style and
the practices of another. Cookery and etiquett&®@oovide a set of static rules,
and can be regarded as a fixed deposition in tine seay as can a dated
excavated assemblage. They may not give the whatier@, but neither do
assemblages, as both have been through processaeaifon by human forces
and the ravages of time. They are also artefadtseimselves, and each recipe
may be manipulated according to circumstance, tagleneed. The structure
suggested by the recipe will change through thosgss and each finished dish
will be slightly different. Through studying the teaality of dining, the
consequences of living the ideal structures postdlay authors can therefore be
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examined, and the impression of static structuneienged by a more dynamic

model of constant change.

Structure and dining development

While the rigid tenets of structuralism have beetarded or adapted by later
theorists, post-processualist and interpretiveaaology alike recognise the
importance of identifying underlying structures smecific artefact categories at
given points in time. In the case of this studipr@ad structuralist approach will
be applied to the ideal table layouts containetthén14 core cookbooks which
make up the primary documentary data set. Eacbf $&youts will be examined
in detail, so that the structuring principles cancbmpared for evidence of
change across time. Rather than form an end ilf, itse conclusions from this
will be used to inform discussion of widyla Russe was better suited for the
needs of the middle class women who drove its danep. A knowledge of the
underlying principles oh la Francaise will also be useful in considering later
layouts which superficially resemble late eightbergnturya la Francaise
dinners but which, as will be seen, adhere mothéaorms of la Russe.

A consideration of structure will also enable theexzian concept of the
_Georgian Order to be explored, although this stsidyts during the period by
which it was supposed to have been developed,@mdllsnot be able to
consider antecedents for the various charactesigtentified by Deetz as
indicative of its acceptance. However, by lookinghe interplay of
communality and individualism and self- and impodetipline, it will be
possible to demonstrate that, far from privilegihg individual, changing dining
habits, culminating i la Russe, represented imposed uniformity and the
removal of individual choice, even down to conirgjlallowable hunger through
portion size. While the idea of th&eorgian Order' can be useful in considering
the development of eighteenth into nineteenth egreociety, the conclusions of
this study will be to argue that a more nuancew\oédining must be accepted;
one in which tension between the individual anddniker identity as a faceless
member of a social group or class was a key paheéxperience of formal

dining.
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Gender and class

The quotation used as the title of this thesisnan is a dining animal “(Beeton
1888, 1331) — is taken from what is still the destwn historic British
cookbook, Beeton‘8ook of Household Management. Both the book and
Beeton's image have been the subject of much myking, and the popular
image of the book, and hence of Victorian foodfisxdravagant, slightly stodgy
food with little that would appeal to modern tastweet 2001). Recent
scholarship has emphasised both the dynamism difttble and its nature as a
compilation (Humble 2005), as well as Beeton‘s guesition as an experienced
writer with a clear, middle class female readershimind (Hughes 2005).
Throughout the book she draws a picture of thersgstof the household as an
organising force, thecommander of an army‘ (Beeton 1861, 1), in charge of
hiring and firing servants, ordering household $gpadministering medical
assistance and, most importantly and thereforeddtbmost space, especially in
later editions, planning meals. Yet when she dbssrthe abstract dinerhe' is a
man (Beeton 1861, 907). This is partly because nofitier philosophising on
dining is lifted verbatim from Brillat-Savarin, wdh in nineteenth century
translation to English used the masculine thirgpersingular (Simpson 1859),
but the contrast between Beeton's busy, capablal-pt@nning, housekeeping
and cooking mistress and her male equivalent whoberole in the book is to

dine, is nevertheless marked.

The way in which food was experienced in the pas,\as this example
indicates, a deeply engendered experience. Geoldsrand relations have been
the subject of numerous studies considering donbidigoourse and resistance to
the norm through such varied means as literatulery@004), political activism
(Foreman 1998) and commerce (Rotman 2006). Whtiem® of absolute
divisions between public and private have beeneefuate eighteenth and
nineteenth century discourse did emphasise theofdlee ideal women as being
within the domestic environment (Howarth 2000).dfeated on the household
having enough income that the wife did not to hiaveork, this model could not

apply to working class women, although as invetitigaof American working
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class housing has shown, some of the accoutrerobntgldle class domesticity
were present even in very low income household®gblwski et al. 1996). The
domestic model, which at times verged orcalt’, especially in America (Clark
1988), did not preclude involvement with the wasfdbusiness, since women
according to this model were active consumers ayddecision-makers in the
purchase of domestic goods. Neither did it exclugeblic role, in the shape of
involvement in the domestic reform movement, inchgavisiting_slum* housing
and presiding over charitable efforts to reformpber (e.g. Hallack 1838). It did,
however, contribute to a physical shift from urbarsuburban areas for the
middle classes, and left many women isolated inmanities filled only with
equally bored women of their own class (Nichols®84). This, combined with
a work ethic which abhorred waste and leisure withuseful purpose
contributed to the involvement of women in chaahd in the building of class
links based on reciprocal dinners, luncheons_atchomes‘, based around tea.
The use of eating and drinking in the formationdeitity became part of the
female toolkit, a means by which the middle clage would usefully and
actively contribute to the status of her houselamid at the same time locate
herself within a network of like-minded people. Buetworks were never static,
as opinions and beliefs changed, along with weslthopportunities, and so
invited dinners and other occasions were constamtlystate of flux, continual
markers of identification with a range of peopleonthemselves used dinners in

a similar way.

This thesis seeks to explore the role of middlexiaomen, and will argue that
they not only appropriated the material culturgioing to forge household
identity, but also actively engaged with it as eamseof negotiating gender status.
Both the context for this and the results were gijggo the middle class female
experience. Despite recent scholarship, mentiobedea demonstrating the
presence of middle class material markers in wgrkiass homes, working class
women were not in the financial position to hogfular formal dinners of the

sort on which this study concentrates. The womeasicdered here are those
targeted by books such as Beeton (1861): wealtbyginto invest in tableware

and to change it if desired; employing at least sgrwant (not always live-in) but

Page 37 of 372



Chapter 2 The English at Table, ¢.1750-1900

aspiring at least to have more; leisured in thpeetthat they did not have a paid
occupation; and married, with a household to rureylwere immersed in the
middle class values of hard work, economy andpfoch of the nineteenth
century, inconspicuous yet meaningful consumptioufgg 2003). Most of
these values were perceived as forming a contdstth the profligate upper
classes and the wastrel working class, and wererpimhed by the knowledge
that money could be as quickly lost as gained,thatitoo much loss had the
potential to plummet the household into the rarfkbh® working class (Kasson
1991). Too much gain was rather less likely andhtiazle class spanned a huge
range of income brackets and lifestyles. The megally accepted figure for the
_inclusive' middle class (i.e. lower middle claser&is and professionals as well
as upper middle class lawyers and manufactureespisnd 20% of the total
population (Hoppen 1998, 34), though the numbeatiegmore than £200 p.a. —
the equally generally accepted wage for a liveevant — could be considerably
less, depending on geography. Upper class womersewxperiences will also
be analysed, inhabited a different milieu, withcau$ehold income primarily
derived from land and a husband often engagedlitigsahrough hereditary
right. Largely confined to a domestic role, incluglicharitable provision, they
also had much more experience of hosting regutareis for people beyond the
immediate family circle through the conceits of tlseason’ and, outside it,

house and hunting parties (Girouard 1979; Horn 1991

Although detailed study of all aspects of diningdwery class is not the purpose
of this particular study, not least through thestaaints of time and space, the
experiences of the working and upper classes wittdnsidered alongside those
of the middle class where relevant. As will be d&sed further below, this is in
part due to the availability of surviving eviderfoe kitchen and domestic office
design, along with provenanced collection dataldd enables the role of
emulation in determining dining style to be consadk It is now recognised that
straightforward top-down emulative models are tiogpée, and that goods or
behaviours adopted by the upper classes wereanoskly copied by those
below them on the social scale (Pennell 1999). Eviegre it appears that they

were copied, theorists agree that the meaningbuttd to them differed from
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class to class, and that adaptation was a keyp#re process of dissemination
(Mintz 1993; Campbell 1995). By considering in dledaistocratic and middle
class formal dining, comparisons can be made wélietidate the hypothesis
that middle class wives were major drivers ofdha Francaise — a la Russe

shift because the latter style suited their specdquirements. It also makes
more robust the conclusions drawn on the subjegentier as a fundamental
influence on the way in which food was experienicetthe past and on the role

of food as a tool in negotiating gender relations.

Core data sets

This thesis draws upon data from published cookb@wid the spaces and
artefacts of cooking and dining. Most of the dat&kom collections or extant
buildings rather than excavated sites. It doesaonsider technological
development, except in passing, as this aspedtsetfect on culinary change
has been explored elsewhere (Broomfield 2007) namidly effects the very end
of the period. It also does not use zoo-archaecdbgemains. Partly due to the
availability of sources in an English context, wdheoo-archaeological data in
particular is rare for the middle and upper cléss,also indicative of the
dramaturgical approach taken to dinner, which aersiobjects in use and in
relationship to other material culture. This stgggks to generalise about the
upper and particularly middle class experienceifer, setting up hypotheses
against which future excavation-derived data mightonsidered. Working class
contexts have been discussed briefly where relebaihsuch discussions are
based on published data and do not seek to geseeeddbut the working class
dining experience. There is potential for furthesearch into the impact of
culinary change on the lower classes, but thisysihas focussed upon the data
deemed to have the most potential for exploringctirdral hypothesis that
women, specifically those of the middle class, érdining change. At the
current time, so little work has been done towandsirchaeologically-informed
theory of historical dining that a broad view hase taken and where specific
case studies are used it is with the aim of reanfigr a set of general conclusions.

These focus on gender and, within that, classgburtot seek to explore regional
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differences or delve into specific expressionsetifjfous, cultural or political

belief.

Integrating text and materially-derived data isctabito understanding a society
increasingly reliant on print as a means of convgynformation (Goodwin
1999; Moreland 2001; Young 2003), and in which f@thand written ephemera
should be regarded as belonging to the archaealogicord as artefacts in their
own right. The core print data is drawn from 14ldomoks published between
1730 and 1901, with a view to considering not adyipment and techniques,
but also the relationship of text to practice, #m@lway in which changing
gender conventions within the realm of food andrdjrwere reflected in print.
All 14 books include ideal table layouts which fotine basis of the examination
of pattern and structure in chapter 3. It is imaotto note that most of the meals
discussed in chapters 3-5 are formal dinners, &etiywith invited guests. As
Jaine (2004) points out, the majority of meals neaegentry level in familial or
informal contexts, were probably served as onevordourses. Lehmann (2003)
also argues that one course meals were the magtfosom in middle class
households unless a formal meal, often with invgadsts, was to be held.
However, even a simple meal carries with it impllneanings based on the
experiences and habits of diners. In the case @tonrse meals, the order in
which dishes were consumed and they way in whiel tere presented, would
have reflected the dominant service form. Thisithaggues that the underlying
mentality of dining shifted, and that from a stuafythe minority of meals,
generalisations can be drawn which apply to thedsehof diners in the majority
of cases. With this in mind, it is useful to dissdise nature of cookbooks and the

place that they should occupy within an archaeckgramework.

Cook and etiquette books

Cookery books are the single most-used categodwataf for the study of
foodways in the eighteenth and nineteenth centufiesned by far our best
source for any examination of the history of cookery* (Lehmann 2003, 11),
culinary guidance books have been used to drawlesinas about subjects as
diverse as meal times (Lehmann 2003), settingsf(Kamn 2002), and the
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development of specific recipes (White 2007). Caitidiscussion of their
usefulness as a source and the nature of theoredaip between contemporary
readers and published (and unpublished) sourckssgsn evidence. Didactic
literature was and is rightly regarded with ambevede even by its authors.
Agnes Marshall, a career cookbook writer, teacherlacturer, admitted that,
,no perfect cook was yet made from mere book study. “(Marshall ¢.1888, preface).
Questions can also be asked about the reliabiliagdweice given in books,
especially given the tension between aspirationraatlity in the increasingly
competitive eighteenth and nineteenth century ghbig industry. Study of
reading habits has illustrated the multiplicitywedlys in which readers
approached books, treating even instructionaldasxnerely a pleasurable way to
pass time (Glaisyer and Pennell 2003, 14-15). Augrgset of instructions
might result in an infinite number of finished pumtis as the interplay of
individual taste, experience, resources and equipcane to bear on the
original text. While it is now acknowledged thatttes useful to the
archaeologist as long as it is approached withiarahaeological framework, it
is still difficult to know how to make use of seemly detailed data when we

have no idea how, or even if, it was used in a@opbrary context.

Cookery books and the authority of print

Due to selection by antiquarian booksellers angtibs, most volumes available
for study show little signs of ever having beemikitchen, lending credence to
the notion that cookbooks cannot be used as aséarivestigating the
processes involved in food preparation. Howeventispieces like those in
figures 3 and 4 show how authors or publishersohtd their books to be used,
and may go some way to addressing concerns oveitmnas a guide to use.
That from Henderson (c.1790) is a beautifully igsad scene of harmony, not
only containing examples of the multiplicity of gs® which kitchen equipment
might be put, but also indicating the variety odgesses to which this particular
author wished to be relevant. If used in this wegutarly, the volume would
almost certainly not have physically survived.igufe 4, however, an

alternative option is suggested; as a mistredsa&s giving her cook a hand-
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written copy of a recipe. In this scenario the bbekomes a tool for physically
enforcing hierarchy through restricting accessolild be argued that the
practical concern — not to get an expensive bodl diunderlies this, but
function — the practical element — always goes harnd with deeper meaning.

Additionally, used in this way, the book would remeelatively pristine.

One way to approach cookbooks from an archaeolbgérapective is to
consider them as material culture in their owntiglne possession, either of
printed instruction manuals or of self-authoredamnily manuscript books has
meaning both for the possessor and anyone elsenganto contact with them.
Objects are not passive or mute, but can carryiyhigrarged polysemous
messages depending on the individual or group witich they interact. Thus
employers who, as here (fig. 4), gave copies dpescfrom published texts to
their cooks, or indeed gave mass-produced servanatraials to their staff, were
encouraging adherence to a set of rules whiclhdfateocial norm, rather than
their particular set of circumstances. Meanwhiaplicit in any such text was
the idea of aspirational learning, not least inaesumption of literacy by
employers, especially in the early part of the gebrBy choosing to use the gift,
or in many cases purchase such texts themselvganse demonstrated a
willingness to learn. They also accepted the dis@pof the impersonal written
word, participating in a text-based culture whichreasingly removed individual
responsibility for rule-making in favour of the haotity of print, and ignored
individual circumstances as it imposed a gener@dhsew of the domestic setting.
The reliance on the printed word was, as will bensene facet of accepting

servicea la Russe.

Print authority is an important factor in considerihe materiality of text. It has
been argued that the written form of the recipethculinary development as
cooks were able to take printed instructions afideghem (Mennell 1996, 67).
It is equally possible to suggest that the nat@ite@early publishing industry
slowed change, as plagiarism was widespread, amyation not necessary for
successful sales figures (Lucraft 1992). Individdiahes or methods can be
traced through time in the pages of cookbooks ¥lyte 2007), sometimes
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changing in line with wider social trends and puess, but equally often
remaining the same throughout several generatidreswriting down and
publication of a recipe froze in time concepts atehs which may have been
fluid and flexible in practice. Novice cooks in thast may have suffered through
slavishly following recipes, just as they do todbgfore learning to alter
methodologies and ingredients. Readers could bedluito a sense of security
by books, especially as weights and measures g@e standardised. However,
when historic recipes are tried, it quickly becorapparent that few books are
foolproof. The interaction between experience (@mtimon sense) and the
printed word is difficult to investigate from a nmerd-day perspective, but it is
important to remember that even detailed-lookirgyes may still have

functioned as little more than an aide-memoireoime cases.

The interaction of experience and text can be rapparent in manuscript
cookbooks, from which early printed books were mfierived (Jaine 2004).
They are also increasingly being considered asm & autobiography (e.g.
Stobart 2008 unpublished). The keeping of manuscapkbooks by aristocratic
ladies started to wane from the mid-eighteenthwgrit ehmann 2003, 56).
Surviving examples, such as a manuscript cookbawk Wrest Park (WP
€.1723 unpublished), typically include culinaryllsiom and medicinal recipes.
In this case recipes are also included for cheeddaer along with a short poem.
The main content is written in at least two hanpdiss additional loose leaves in
writing which is different again and which may wiké#é examples of recipes
written out for kitchen use. Over half of the reasgn the earliest section have
named sources, often titled individuals. With a #weeptions, they are all for
stillroom recipes, including preserved fruits, aagdresent the milieu in which
aristocratic ladies were still expected to excehm early seventeenth century.
Later the book includes culinary recipes such bbitar chicken fricassee,
dishes which were part of the French-influencecerigire of_made dishes’, and
were relatively difficult to obtain at that timehiB indicates a partial change of
use, to a repository of recipes which could theedramunicated to the kitchen.
This and other books in the same tradition showeéjpeoduction of specific

recipes within a narrow circle, reinforcing grogeitity and enabling its
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replication across a geographically spread communfiinterest. Books of this
nature continued to be kept by the gentry well theonineteenth century, often
started by women upon marriage and continued by diaeighters or other
female relatives for several generations (Rycra@7). However, not only are
examples difficult to locate, but they also seerbéoome rarer after the mid-
nineteenth century — precisely the key period lier¢hanges considered as part
of this study.

The primary factor in the scarcity of elite-authibiBoks by the nineteenth
century seems to be the devolution of cooking teas#s. Where female
aristocratic tradition had included the making xpensive confectionery and
distilled waters and oils, along with medicines thg nineteenth century such
duties had devolved to cooks and housekeeperskegitdheir own notes. For
the purposes of this study, these books are patlgntnore useful than elite or
gentry women's household books, as they might Ipeebed to provide a view of
all the cooking processes in a given context, atcancentrate, as employer-
authored books do, on medicines and confectioméwwever, they are not easy
to locate or contextualise. That shown in figurdabes to the 1840s, and
probably belonged to a commercial cook, the Thoktagon named on the front
page. However, without further information it wouddd impossible to pick him
out from over 4000 Thomas Mortons listed in thell8dnsus (Ancestry 2009).
It is explicit in its function; to make copies aéginent recipes from three named
printed cookbooks. Where formerly print took it®dtom manuscript, now it is
the other way around. There are no annotationsigos that the volume was
used in a kitchen any more than equivalent surgiyuablications. Where
previous writers sourced recipes from friends arglaintances, now printed
matter is in the ascendant, reflecting not justgieater availability and
increasingly improved usability of books but alsing literacy rates. Middle
and working class individuals were exactly thosestmoarketed to by guidance
book publishers, so it is not surprising that theyed to the printed page in lieu
of asking a friend. The one manuscript book usea s®urce in this thesis can,
however, be contextualised and its relationship wrint matter interpreted
through its contents. In August 2009 the cookbodiokualley End‘s cook in 1881,
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Avis Crocombe, was donated to English Heritage ey @f her descendants.
This is a rare and, in the context of this thesighly fortuitous case where both
the cook in question's biographical details andghgsical context of her work
in 1881 has been investigated, as part of thenasia project which is detailed

below.

Print matter and archaeological context

Cookbooks set up an ideal. They assume the preséspecific equipment;
suggest menus and table plans based on easy asidtenhaccess to ingredients;
and where they give advice on running a houselin@y project a characterless
average and give universal solutions. Being anl idees not preclude the use of
text as a quantitative tool: if enough books shavwead in a certain direction,
then that trend was probably real. Food historfemse debated the time lag
between specific recipes and techniques beingdatred versus their appearance
in print. The most commonly quoted figure is 30rge@lennell 1996, 65), but it
has also been argued that those books which biledselves as being up-to-
date would not have sold had they not reflectedettipractice (Thirsk 2007).
Taken at a quantitative level and freed from theceatration on the
development of individual dishes which characteriseich food history output,
the time lag is not so important. A study of dagaflaterial culture from kitchen
and dining contexts shows format change througk amd enables these
changes to be accurately mapped: cookbooks alleuathle to be populated,
regardless of the exact stage of development ddpgiee balance in, for example,
plum pudding. Cookbooks also afford insights ifite mentality of culinary
preparation: how past cooks saw the hierarchygretients, and the way in
which knowledge was ordered. Within that therecigpe for the investigation of
print structures and the interplay of imposed ordehe French style with a very

different way of planning dishes and meals in thgliEh tradition.

The most obvious specifically archaeological useaatkbooks is in
contextualising existing data drawn exclusivelynirthe material record. Not
only do books contain illustrations useful in idgnhg artefacts, but the

instructions contained within them act as a warmigginst the straightforward

Page 45 of 372



Chapter 2 The English at Table, ¢.1750-1900

association of form and function or even the asgiomphat any object will be
used for its given purpose. Not only may artefab@snge or be changed over
their lifespan, but through that may represened#ht meanings at different
times. It is important to question the uses ancefioee meanings of the material
culture of the kitchen. A ceramic mould, for examphay be intended for jelly:
a time-consuming dish, which melts in the heatrbflécts light beautifully,
making it ideal for candlelit dinners. The same tdauay also be used, then or
later, for moulded cakes, a completely differemisaey experience requiring
different skills and equipment and giving a diffetrend result (fig. 6 and 7). The
same applies to glasses, pots, bottles, jars,-eagswell as string, writing paper,
saws and hammers: almost anything could becomeop#rebatterie de cuisine,
challenging gender assumptions based on toolsnaizhting that the range of
material culture which could be associated withnarly preparation is far
greater than might be assumed. Meanwhile, on aréift note, watching the
spread of such specialist vessels as tea cupthmtatchen as objects to be used
in culinary preparation provides information toddbe debate over emulation
and class tension. More significantly for excavatedtexts, the subsequent use
of old high status vessels in the kitchen redulcesatcuracy of ceramic shards
when assigning economic status to a site (e.geM1988).

The archaeological record can equally be usedrtegtualise data derived from
printed ephemera. For example, graph 1 shows tleep&ge of recipes using
various meats in the core cookbooks. It gives dication, not of the proportion
of different food on the table, but of the waysmhich raw products were likely
to have been transformed before reaching the tatdelater, the ground; an
aspect sometimes overlooked by authors using cabisbim study diet (e.g.
Thirsk 2007). Further transforms once depositedtiean be taken into account
before coming to conclusions about exactly howesgntative a deposit might
be. From both archaeological evidence and accaaoksit is apparent that beef
was the staple meat consumed by all classes thootitiie early modern and
modern period. Despite this, veal consistently ®the highest proportion of
recipes in English-authored cookbooks until the-mirteteenth century. This is

not a conflict. It merely shows that veal was midtely to be highly transformed
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— not just roasted or boiled as joints, but choppeghed, and mixed with
ragouts or sauces. Veal is the standard ingrediatishes requiring a high level
of processing; themade dishes' of the eighteenth century and theesatof the
nineteenth. The association of veal with time-comsig and often intricate
preparation impacts not just on buried depositsalsd surviving storage
facilities, preparative tools and the associatiaki& of the contemporary
ingredient above and below stairs.

Culinary literature: selection details

Hundreds of cookbooks were published between 1@80AA00, and many of
them went through a number of editions. The purpdskis analysis is to
sample the data provided in cookbooks through sageeble data set. It is
unnecessary — and impossible — to examine all ghuddi data for the period, so it
has been divided into blocks of fifty years, arskkection made based on the

following criteria:

» Original publication date (the first known editiaw)fall within a given
time block;

» Edition studied, if not the first, to have been lmhed within the same
block of time; and

» Contains bills of fare and/or table plans.

The selection was designed to include both malef@mdle authors, drawn from
those writing in the French (courtly) tradition athdse aiming more explicitly at
the middle classes. In order to fully cover theecoeriod of 1750-1900, the

allowable timescale was extended to 1725-1925 .bboks are as follows:

1725-1775 @ Carter, C (1730The Thacker, J 817587he Art of Cookery.
Complete Practical Durham. 2 edition?

Cook. London. £

edition.

1750-1800 Mason, C (1773 he Henderson, W (c.1790)he
Ladies Assistant. Housekeepers Instructor, or, Universal
London. F'edition Family Cook. London. £'edition
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1775-1825

1800-1850

1825-1875

1850-1900

1875-1925

Briggs, R (1794)The

English Art of Cookery.

London. & edition

Simpson, J (1807A
Complete System of
Cookery. London. 2¢
edition

Francatelli, E (1846)
The Modern Cook.
London. f'edition

Jewry, M (c.1878)
Warnels Everyday
Cookery. London.
Unknown edition

Senn, C (1901 he
New Century
Cookbook. London. £
edition

Table 1: Core cookbooks

The English at Table, ¢.1750-1900

Mollard, J (1801)The Art of Cookery
made Easy and Refined. London. £
edition

odern Domestic
edition?

Hammond, E (181
Cookery. London.

Beeton, | (1861 he Book of Household
Management. London. £'edition

Marshall, A (c.1888Mrs A. B.
Marshall('s Cookery Book. London.
edition?

Mellish, K (1901)Cookery and
Domestic Management. London. £
edition

Each book targets a distinct readership, and eattiormis writing from their own
perspective. All books are aiming at the domestidrenment even when their
authors work in a commercial milieu. A synopsigha general characteristics of

each volume can be found in appendix A.

The spaces of cooking and eating

This study considers exclusively domestic food prapon and dining.
Throughout the period, meals were taken outsidédnee, both in corporate
environments including the army, schools and usigrcolleges; and also in
more public forums such as restaurants and coffepss The working class,

both rural and urban, habitually took meals withnthto their place of work or
bought food from street vendors (Burnett 2003).Ridithe middle and upper
class the majority of meals at which both men andhen were present were
situated within a domestic context. The spacesad foreparation — kitchens and
related offices, were occupied by female and mateasits, and both servants

and employers ate in separate, designated roonasiBation of the situation,
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layout and décor of these areas will enable cormtsgo be drawn about the use
of dinner as a means of imposing discipline, as agetlarifying the below stairs
impact of dining change. Large numbers of womerevditectly exposed to
middle class dining habits through their employmasimaids. Although
evidence of change is difficult to place within ttentext of working class meals,
the mental shift required f@rla Russe nevertheless affected many of those who
prepared them.

The layout of middle class housing will be studiedugh published plans of
nineteenth century model housing. Many househatdsmied older or less
planned properties, but the boom in suburban gromghns that model housing
would have been recognisable to many families. Hewdew kitchens or other
spaces survive for visual analysis, as these a@galy the houses which have
been continuously occupied and therefore altemeckdheir construction. Access
analysis has shown just how much small changes twiginal layout can alter
perceptions by altering theinginess* of the plan (Hillier and Hanson 1984615
157). Country houses, which have also been usdtiiopart of the study, raise
different problems. The houses and domestic offidesn survive, but plans of
service areas or parts of the house incorporagngce areas are not as easy to
locate as those showing the grander aspects atestiral planning. Despite
Girouard's (1978; 1989) demonstration of the imaince of studying the English
country house as a social entity, and not justserias of examples of
architectural progress, little attention has begemgto interior planning as a
means of reflecting and enforcing social discipliwéere archaeologists and
building historians do take up the challenge, payna still given to the living
spaces of house owners, rather than to the ayxdisas. Even those calling for
attention to be given to class tensions withinitbase still dismiss service wings
in the practical application of techniques suclasess analysis (e.g. West 1999).
Nevertheless, plans drawn from various social caatiom country house to
working class terraces have been published bopaof modern analytical
studies (Lloyd and Simpson 1977; Girouard 197891 9Tuthesius 1982; Brears
1996a) and in contemporary discussions over acthit@ planning (Walsh 1856;

Kerr 1871). Extant spaces are of course commonugthoften it can be a
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challenge to assign original room function or staddgnge through time when
evidence has been swept away by later alteratinrike context of the country
house it is common to find tea rooms, shops, educédcilities and storage in
the spaces once occupied by service areas, amdigithihere is increasing

recognition of the significance of kitchens in muestive plans, many auxiliary

areas have been altered to the extent that thaetm@itr analysis is limited.

Equipment such as ovens, ranges and fireplaces fef&ture on house plans, and
are the most likely objects to remain in situ. @timeore movable goods have
normally been decontextualised, although it is domes possible to re-link
artefacts such as pans and plates through creswstlaar familial motifs, or
through inventory data. Although it has been arghatlgoods without context
are of limited use, in the study of the archaeolofjthe kitchen this is not the
case. From inventories, visual sources and adwo&dit is evident that the
equipment of most kitchens did not differ hugelytebasic constituents. The
physicality of the kitchen can therefore be meadtineough pans in general,
without needing a specific example tied to a spekitchen. Such objects
survive in the collections of museums and countydes, as pictures in books or
archives, and are widely available for at leastdbe nineteenth century onwards
through antiques dealers, junk shops and the ubiguieBay.

Case Studies

Data from three aristocratic sites has been useddonm this study: Audley End
House (the Barons Braybrooke), Harewood HouseHE#rks of Harewood), and
Osborne House (Queen Victoria and Prince Albetig hain case study used in
the study of spatial change through time in chapdeand 4 is that of Audley End
House in Essex. Now owned and run as a touristcighn by English Heritage,
the eighteenth and nineteenth century service vaoigprising dairy, laundry
and kitchen complex, opened to the public afterustirmillion pound restoration
and refit in May 2008. With the exception of th&kblaouse, out of use by ¢.1850
and now the shop, and the brewhouse, convertegunm@om in the 1830s and
now the shop storeroom, all of the main groundrfle@ms have been restored.

Within the house itself, and not included in thstoeation project are the
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servants' hall and housekeepers’ sitting room (lro¢kitably now the tea room);
and the butlers’ areas of strong room, lamp rocantny and wine cellar, which
are open for limited public viewing. The projectaived site-specific research
into the functioning and fittings of the servicengj as well as into daily life as a
servant at Audley End in the nineteenth centurynéNof this is, as yet, in the
public domain, and although Essex Record Officeltitthe bulk of the Audley
archive, key estate maps are held at the housedlysk Heritage. As part of the
project, a team of live interpreters staffed thevise wing at weekends and
during the school holidays throughout 2008-9. Tiweye replica dress including
corsetry and carried out the quotidian tasks ofhweagsdishes, churning butter
and cooking a selection of nineteenth century escipr both household and
family consumption. A mixture of replica and origlrequipment was used in the
process, although an electric hob and oven wer ingglace of the range, which
had a roasting fire and spit only. Information frdme work carried out by that
team has been incorporated into the parts of tadysvhich consider practical
elements of the eighteenth and nineteenth centwrgtey house kitchen.
Additionally, the manuscript cookbook referred bmae and belonging to the

1880s cook, Avis Crocombe, has been used in ch&pter

Audley End is, at its core, Jacobean, and wasraily built by the Earls of
Suffolk. It passed through royal hands in the seaamth century, before being
returned to the family as it had become too dilaggd to be a royal palace.
Much of the house was demolished in the yearsftiiatved, and when the
earldom became extinct in 1745 it devolved to tber@@ess of Portsmouth, who
bequeathed it to her nephew, Sir John Griffin @rifBaird 2003). He was later
ennobled as the first Baron Braybrooke, and thesé@assed through that family
line until the twentieth century (Jeffrey 2005)a% reparation money
contributed to a major internal renovation in tl88Qs when the house was
redecorated as a Jacobean pastiche. By 1904 asstg forced the family to rent
out the house, a situation which lasted on andwtif the Second World War at
which point it was requisitioned as a training basger the war it was gifted to
English Heritage, which has run it as a tourigiation ever since (Jeffrey 2005).

The house lacks provenanced artefacts, althoughsd@ave been furnished
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according to various inventories (Oxford Archae@@@01 unpublished). A few
objects and one servants' dining set are on loam the Braybrookes, but
Audley has been used more as a rich source ofaspatil documentary data than

for examining objects associated with the house.

Harewood House, the second site from which congtisied data has been drawn,
Is in private ownership and is still inhabited hg tLascelles family. Built in
1759-1771 with major changes in the 1840s, agangusgave reparation money,
the house served as a hospital during both world vead although money
shortages in the early twentieth century led temogl of neglect (Mauchline
1992), it remained both a family seat and an ingrdrtepository of Lascelles
goods, such as paintings and ceramics. The cexathéction at Harewood has
been extensively used for examining the impact laf Russe on the moveable
objects associated with dinner and for considetakg-up of the new style
among the aristocracy. Its domestic offices, sg#damh a part-sunken basement
storey, have survived intact, although fixtures fttchgs have inevitably been
altered as the rooms have been in constant use.lapeut was much altered in
the 1840s with few plans surviving to enable coasition of continuity and
change. The paucity of verifiable evidence meaasftr this study, Audley‘s

service areas have been more useful.

The final case study, Osborne House (Isle of Wighés constructed in 1848-51
as a royal retreat. A few parts of an earlier strrecon the site survive, most
notably in the stable and service block which cioetd the royal kitchens.
However, the vast majority of the house was nevidbuasterminded by Prince
Albert and Thomas Cubitt, and intended to set amgte of modern
construction on a tight budget. As a comparatitewith Audley and Harewood
it has the obvious difference of having been alrpgéace, intended to house a
much larger number of people than any country hoarse cater for a vast
number of hierarchical levels from the Queen hétkebugh ladies-in-waiting,
crown officials, upper servants and down to thd ooen and scourers. However,
the Queen regarded Osborne as a home rather ffelace, and it was much

smaller than Buckingham Palace or Windsor. It wasraversion from an earlier
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house, albeit one which involved more demolitioartladaptation, and, as will
be seen, it is a prime example of the way in whichsehold structures were
reflected in dining arrangements. Little data exiet Osborne, which was
abandoned as a royal residence on Queen Victaleth, and used, firstly as a
naval college and then as a convalescent homé thefpresent Queen opened it
to the public in the 1950s. One dining ledger remaait the house — no others
have been identified as existing. Scattered invgrdata covers the main rooms
of the house, but not the service quarters, antgbdda is erratic. However,
Osborne provides a means of considering the ingfacttange on a deeply
hierarchical household, demonstrating the way irciwdining style had the
potential to affect the working classes as wethasupper and middle class
diners themselves. Plans are afoot to restoreittieeks, currently used as a
garage and boiler room, and research from thealnitvestigatory stages has
also been used as part of the discussion in chamterkitchen layouts and

planning.

Kitchen and tableware

The final data set upon which this study will dre@mprises smaller material
goods from both a preparation and dining contestmfentioned above, kitchen
equipment is relatively easy to obtain for studythbin the form of provenanced
objects and individual examples of specific itefhgs very rare to locate a
complete collection of entirely contextualised cogkequipment, not least as
very small items such as spoopstits fours moulds and kitchen cloths would
have been easily lost and regularly replaced tHrougar and tear. However,
inventory data and ideal equipment lists in boalchsas Jewry (¢.1878) and
Senn (1901) give a fairly good idea as to the rafgpods deemed necessary,
even if many households did not live up to the Isleawriters. Verral (1759,
17-20) stresses that good dinners require the eighipment, illustrating this
with the example of a severely underequipped géiticiien (with a female
cook). He is probably exaggerating in order to slhaswown ingenuity and make
a point, but he obviously felt the anecdote wowddctckedible. The physicality of

the kitchen can be explored through working witlgioal equipment and in

Page 53 of 372



Chapter 2 The English at Table, ¢.1750-1900

replica dress, which even on a limited scale garegdea of the labour involved
and requirement for staff with strictly definedesl Equally, systematic
experimenting with recipe books and recipe typésrd$ valuable insight into
the need (or not) for named equipment. It alsonadléor an appreciation of the

different types of dishes deemed suitable for ciffé groups.

Food taste and texture can be ascertained to segrealby cooking and
consuming recipes based on those in cookbooks. Magties of vegetable and
fruit are sadly no longer available, while changiagning techniques have
altered the characteristics of those products wtiackurvive, but an
approximation can still be made of most dishes. vikeal appearance of food is
sometimes hinted at or, as time goes on, explamae fully in cookbooks, and
later volumes are increasingly good at providihgsirations. Mellish (1901)
even includes coloured photographs. Food mouldarasther useful way to
consider the appearance of dishes, especiallyatfaanic moulds which provide
continuity across the 150 years covered by thidystu

In considering tableware, this study concentratesezamic wares. Metal in the
form of silver, and, later on, electroplate, re¢airan importance on the table
throughout the period. Queen Victoria possesseamddinner service, which she
may have transported with her (Hunter 2009, pensineh Silver was a clear
means by which wealth could be both expressedrargsied, and it could last
decades — at least. It is for this reason thathciesahave been used as a way of
investigating change. They were cheaper, mass-peadand came in a wider
variety of shapes, sizes and patterns than metal. Waey are also more
commonly found surviving in collections. For diningre the main study set
comes from Harewood House, Yorkshire, which holdsrge of wares, not all
of which are original to the house in this timeipdy but which are clearly
provenanced and accessioned. The family alwaysamglFrench male cooks,
despite the dip in finances occasioned by the aljui@l depression in the 1880-
90s. The Braybrookes at Audley meanwhile employedxaure of women and
men, saving on wages. During the period discuseesl khe Lascelles also had a
London residence, for which they purchased sulistaarhounts of Séevres,
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including pieces made for Marie Antoinette. Thissvdisplayed there in cabinets
designed for the purpose and not used for diningiesof the ceramics now at
Harewood may have been purchased for London, aadrfeoved. Notes on the
Sevres inventory indicate that some or all of iswr@ansported to Yorkshire in
the 1850s (Anon. 1838 unpublished).

Ceramic data has also been used from the collecfidlorwich Castle Museum
and York Museums Trust. Both collections are formagthrgely unprovenanced
pieces, and have been used as a quantitative semgdding consideration of
teawares in chapter 7. As Young (2003) pointslaagk of context for objects
does not mean that they are of limited value fohaeological study, despite
accusations that collections are inevitably conguatisf elite and unused items
(Symonds 2002, 24). Intact objects are invaluableonsidering the physical
attributes of artefacts, and may be used to exastytistic and technological
change over time. While the prevalence of the ipes¢xamples of the deeply
impractical_Cadogan’ teapot in collections is attributabletsodesign flaws,
wear marks on many items belie the idea that mugeeaoges have not been used.
In any case, excavated items have been subjectednation processes of a
different type (Renfrew and Bahn 2000, 119-170) mravenanced examples in
museums are usually treasured because of thdly canmonetary value. By the
nineteenth century industrialisation and the iniictbn of mass-production had
brought ceramic wares within the price range oftnobsociety (McKendrick
1982). Those who could not afford new wares haésgto a flourishing second
hand market, as well as factory rejects (Ewins 1983 will be seen, the
collections of both York and Norwich include middlass wares along with
more elite objects. Wares of this type — fashioeanld relatively disposable —
may have been used in many contexts throughoutlifegidepending on age
and condition, and any one object may represetdthgra of different meanings
depending on the point in time at which it is coesed. The quantitative
analysis carried out in chapter 7 concentratehilemfares as dated to the decade
of the production, and considers them as a wholelated to financial value or
probable status, as it is impossible to ascertarlitecycle or buyer of individual

items, and, especially for the later decades ohtheteenth century, the sample
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size is often very small. Far more value is plagpdn early items than later,
more commonplace ones, both by earlier curatorgabtic donators of goods,
and so data for the latter part of the periodss ®bust than that for the first 70-
80 years. However, taken with the qualitative coesition of the development
of tea wares and their use by women in the perid@s still been possible to
draw conclusions which support and enhance therstadeling of dining
reached through chapters 3-5.

Key terms and definitions

This thesis centres on the causes and impactiodiage in dining style froma

la Francaise to a la Russe. These names were those given by contemporaries to
specific ways of serving dinner which, in their mhdeveloped forms, were
highly distinct from one another in almost everyywahe differences between

la Frangaise anda la Russe are crucial to the experience of dinner at anyllgve
the eighteenth and nineteenth century. They uredaliliof the data explored in
the next five chapters. A detailed examinationt@nging table layouts and the
way this impacted upon food presentation can bedon chapter 3. However, in
order to understand the assumptions made throughapters 3-5, it is first
useful to briefly explain the main characterissshe two service styles. A
timeline showing the approximate periods in which primary service styles

dominated can be found in figure 1.

A la Francaise

A la Francaise was the accepted means of serving dinner fromnakrthe early-
eighteenth century until the mid nineteenth centlirwas served around 5pm in
the 1760s and as late as 9.30pm by the mid-ningteentury, dependant on
class and region, and was the main meal of theWayle it could consist of

only one course, even for invited meals, its mastaliform was as three courses,
sometimes with an additional cheese course. Opsriidffered on whether the
dishes should move from heavy to light or vice aglait by 1750, a pattern had
become largely established in which the first cewasnsisted of what we would

today term savoury dishes, while the second cdnrdeded some sweet dishes,
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most commonly jellies, puddings, custards and taris. Dessert, meanwhile,
was geared towards sugar-based confectionary, dnédresh fruit and nuts.
Dishes were presented on the table, not as indiViglrtions, but on communal
vessels from which diners were served or servetsbb/es and others,
depending on the exact stage of development anldatbies of that particular
household. Plates were arranged on the table symeait, usually in three

rows and with key dishes occupying the central,aog bottom places. Cosnett
(1825) suggests that footmen use the imprint dfedideft by one course as
guides for laying out the next. The host sat atemekof the table and the hostess
at the other. Where soup, roasts and whole fisle werved it was customary for
them to carve and serve what was in front of theaup and fish were served in
that order (Flandrin 2002), ignoring at first ther dishes on offer, which
would usually be covered or sit upon a spirit butoeretain heat (Brears 1994).
It is likely that other dishes were also consunred set order but, unlike in
France, the exact nature of English service aseypains unknown (Lehmann
2007 unpublished). In some forms of the servicapswr fish or both would then

be taken away in favour of another dish, knowrhas temove'.

With ana la Francaise table visual and sensory impact relied on the fitsdf.

In some cases an inedible central display pieceused, such as an epergne or
stand, though this usually incorporated food heldishes or on plates. The
importance of the food itself to dinirggla Francaise is more fully explored in
chapter 3. More detailed explanation of the wawirich mealsa la Francaise
were served, predominantly from a servant's viewpaan be found both in a
few contemporary books (mainly from the periodtsfdecline) (e.g. Williams
1823; Cosnett 1825) and a small scattering of teseholarship (Brears 1994;
Lehmann 2003; 2007 unpublished).

A la Russe

From the early nineteenth century a new metho@fisg dinner was gradually
introduced. Its origins are obscure, despite tbegitable creation myth linking it
to the Lord Mayor's dinner for the Prince Regengeror of Russia and King

of Prussia in 1814 (Mars 1994b, 121). It was anliEhgtyle, despite the name —
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the same applied to the English versiom ¢d Francaise, which bore only a
passing resemblance to the continental style (Lelnni2@07 unpublished). The
most marked change versus the earlier style wagva mo successional serving.
The exact nature and depth of the change will bg éxplored in chapter 3, but
the move away from dishes presented on the tablécavards service from the
sideboard or, in extreme versions, the kitchens, tha single most significant
physical difference. Each diner was now presentiéad awritten menu, setting
out the number of courses — usually 5-8 — and lioéce of dishes within them. It
was usual to provide a choice of two dishes (Kaufi2@02), especially for the
soup course where one light and one dark soup weriloffered (Devereux
1904). These would be served by waiting staff, wieoe increasingly regulated
in terms of how and with what dishes could be hatidlameson 1987). As Mars
(1994b) and Jameson (1987) both point out, senaatésl as mediators between
host/ess and diners, removing much of the perstatate of servica la

Francaise. This thesis will build on existing work demonsingtthe
depersonalised nature &@fa Russe, which seemed to privilege the individual,
but in fact imposed uniformity across the tablefaan 2002). It will consider
in detail the change @ la Russe and the way in which this change impacted
upon, not just etiquette, but also tableware, theal appearance of food and the
way in which dining space and kitchen hierarchiesenorganised. It will
demonstrate that these changes were both causdfaodof growing social
stratification as middle class women sought to destrate personal identity and
group affiliation in a world of rapidly shifting s@l boundaries.
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3. Trial by Dinner: the performance of the meal

.In an aristocratical country, like England, not the Trial by Jury,
but the Dinner is the Capital Institution.
(Emerson 1856)

The rank which a people occupy may be judged by their way of

taking their meals, as well as by their way of treating their

women.

(Beeton 1888, 1331)
This chapter will take a dramaturgical approacimswering dinner as a
performance replete with meaning beyond the sirapl®n of eating. The focus
will be upon the layout of the table and how ittet to the etiquette of dining; a
complicated interplay between edible and non-edid¢erial culture and
personal control, the acceptable standards of wthelmged as service styles

shifted in the nineteenth century.

Regarding social ritual as a performance is a lseéans by which to study the
formation and maintenance of group identities (Gaadl999). In the historical
period, especially the late nineteenth centusgripts* exist, in the shape of
advice books, for almost any occasion upon whichdividual might interact
with another individual or a group. The marketdaovice literature grew hugely
after the 1860s in both the UK and America (Kask@®1), and, echoing similar
trends among cookbooks, specialist editions werektyuproduced (especially
for bachelors (e.g. Devereux 1904)) as well asdlasing at a more general
readership. Some were written as straightforwadddtic texts, while others
were written in the first person and used persanatdote (Hunter 1994). Again,
this reflects different approaches taken by cooklaghors in the 1840s to
1860s (e.g. Soyer 1846; 1849). Just as in thebpieees, however, a script is
only a starting point for a performance, and mayiwecognisable when dinner
is really_played'’. Any script only comes to life with impr®dtion around a
structure and the props, performers and set whnblarece a given set of actions.

The concept of dinner as theatre is especiallyrngart to invited dinners.
_Dinner‘ could denote any one of a number of diffeérgpes of evening meal,
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from small, family-oriented meals in a conveniamm, to large banquets filling
a temporary space such as a long gallery or bafiré@ontemporary

commentators were well aware of the difference:

~When invited to dine, even with an intimate friend, he was not
pleased if something better than a plain dinner was not
prepared for him. | have heard him say on such an occasion,
,This was a good dinner enough, to be sure, but it was not a

[{aN{q

dinner to ask amanto .

(Boswell 1791, 332)
Behavioural guides generally contained sectionsaited dinners, public and
restaurant dining, but it was the first which odeadigthe most space. An
awareness of the performative aspect of dining pates etiquette literature,
with the reader often addressed as a new perfdmeeroom full of experienced
social actors, alert for any mistakes (e.g. Warde nSuch books take a personal
tone, addressing the individual, but with the utestaaim of aiding him or her to

subdue that individuality in order to be fully apted by the wider social milieu.

Scripting the culinary show

This chapter will build on the limited amount otsadary literature on table
structures and postulate a new theory of changetiwiee distinct phases. In
demonstrating how these phases were reflectedtijustatable layout, but also
the visual appearance of food, it will demonstthteall-encompassing nature of
the shift toa la Russe. Table plans from the 14 core cookbooks listechiapter 2
(table 1) will form the backbone of an examinatodrstructure and pattern at the
Georgian and Victorian dining table, and how thesgnged. Etiquette books
aimed both at servants and would-be social higer$lyvill also be examined to
provide context for static depictions of meals, asdh useful way to consider
dining changes in their own right. Finally, visa@pictions of dinner and dishes
along with recreations using contemporary mouldsemable the table to be

populated.
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Etiquette books

Guides to behaviour have been part of the publisborpus since the fifteenth
century, and have long been used as a sourceosfriafion on both practicalities
and attitudes for scholars in a number of fieldg.(®ennell 1996; Brears 1999;
Kapetanios Meir 2005), including archaeology (dameson 1987). Elias‘ (2000)
seminal theories of the transformation of sociatptigh manners, relied on such
sources in describing the rise of the modern miynthd challenging dismissal
of past societies asuncivilised’, because their behavioural codes défiefrom
those of the mid-twentieth century (Kasson 199}, Efiquette guides as studied
predominantly take the form of published books, phlets or book sections
(with the notable exception of Lord Chesterfield#ters, though these were
published shortly after his death (Gutenberg 2008))eference to dining,

advice on best practice menu compilation appearédoks from the fifteenth
century (Paston-Williams 1993) and guidance fovaets on how to lay and

wait at the table from the eighteenth century. iheertain diner, however, had
to wait until the mid-nineteenth century for guidaron how to behave when
invited to dinner — including detailed instructioms tackling specific food items.
As stated in chapter 2, the inclusion of menus evesof the criteria for choosing
the 14 core cookbooks included in this study: otheghors deliberately avoided
including table plans. Hannah GlassArs of Cookery Made Plain and Easy is
often quoted as an example of eighteenth centstyaiat:

,Nor shall | take it upon me to direct a Lady how to set out her
Table; for that would be impertinent, and lessening her
Judgement in the Oecomony of her Family. | hope she will here
find every thing necessary for her Cook, and her own
Judgement will tell her how they are to be placed. Nor indeed
do | think it would be pretty, to see a Lady ‘S table set out after
the Directions of a Book.

(Glasse 1747, i)

Successive editions maintained this sentiment thilate eighteenth century,
by which time the phrase had been quietly dropmelttable plans appended to a
revised edition, enlarged to compete in the mooevded cookbook market of

fifty years later. Ideal table plans were also E@de in magazines, an ephemeral
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medium, more open to change than a book, and n@espwere also quick to
see the potential of detailed reporting on soatgbsions, publishing lists of
diners and dishes as part of news reportage (€Ng1850). Behavioural
guidance was less in evidence in the eighteenttuggrand took the form more
of moral than practical advice. Kasson (1991) asghat changing social
classification in the mid-nineteenth century — fréamily and rank to money and
class — together with capitalist emphasis on tivegp@f the individual, led to a
loss of self-identity on the part of the middlessas. This created a mass-market
opportunity, and, given impetus by rising literaayes, into it came self-help
books. This chapter goes further, arguing thahiwithe realm of dining, such
books were instrumental in hastening the declire lafFrancgaise, as authors
seized upon new ways of dining which were morelyasiegorised and codified,

making it much easier for them to be explainedrintp

The idea of self-improvement was born out of ertbgiment thinking on the
nature of man and his capacity for individual actidarlow 2004 unpublished).
Women were also grudgingly admitted to the ranksetftimprovers, though
granted a blow by theunfeminine' actions of French revolutionaries sash
Charlotte Corday (Tomalin 1992). The discreditifidgviary Wollstoncroft,
previously lauded for her progressive writings aomven‘s education
(Wollstonecraft 2004), was an additional difficylgnd after a brief fin-de-siécle
period notable for the visibility of women in publife (Foreman 1998), reaction
set in. This is not the place to detail theoriesvomen’s rights and the stifling of
the feminine voice in the first half of the ninetée century which have been
explored elsewhere (e.g. Colley 1996; Howarth 2008 general consensus is
that by the 1840s, despite the presence of a felnealé of state and a large
number of working women, the prevailing view of wemwas positive only in
the domestic context, where they were defined assyimothers and relatives of
men (Horn 1991). However, this should not be takesuggest an absolute
divide between public (male) and private (femaf#)eses; a concept long since
discredited (Vickery 1998). As will be further dissed in chapter 4, women
regularly made decisions about household purchasésegtiquette books support

studies of letters, diaries and legal proceedinigishvsuggest that by the mid
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nineteenth century if not before, women at bothtadratic and middle class
levels were expected to manage the household, atpgod dismiss servants, and
participate fully in the cash nexus. Yet, until tiireteenth century, explicitly
_improving' literature (as opposed to spiritual gande) concentrated on male-
oriented topics such as agriculture and landscaepgd. Women's topics were
present in the marketplace, especially in the fofrmagazines, but have been
disregarded by the limited modern commentary orravgment (e.g. Tarlow
2007). Cookbooks were a fundamental part of thiketaboth as a source for
self-help and as a means by which middle class waroald aspire to educate
and aid the poor.

Of the selection studied here in detail, Beet®@v®k of Household Management
(Beeton 1861) is the first to contain guidance tstrasses on running a
household, and is often held up as the advice bmakpire to. Combining
behavioural advice and recipes was, however, corpfaoe in the published
books of the seventeenth century. For example, 189 ¢1675) contains
guidance on conduct, appearance and attitude, aldhgecipes for beauty
products, medicines and food. Now shown to have kbeepiled by another
author taking advantage of Woolley's success (He2@08 unpublished), this
particular volume is nevertheless typical of theesgeenth century genre, which
in its inclusion of a range of topics — derivednfrthe manuscript household
books commonly kept by ladies and informally cietet within social groups —
formed useful aide-memoires for aspiring mistres§as new books of the
nineteenth century revisited this concept, but @xdl it commercially, aiming
deliberately at a growing body of impractically-edted women who needed a
less piecemeal approach than books of the sevéhteentury. Eighteenth
century cookbooks had largely avoided the topidining behaviour, and the
general etiquette advice which could still be foetgbwhere also left the
specifics unsaid, so the books of the nineteentkucg seemed entirely new.
Inclusion in printed cookbooks of ideal tables tba other hand, was not new;
nor was a tendency to philosophise about the mganfidining. The apparent
novelty of Beeton (1861) in including a lengthyts&t on dinner was therefore

largely due to layout tweaks in comparison to éxgsbooks. Following dinner
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through the various editions of Beeton is, howeiwetructional. From the 1861
first edition, to the ¢.1888 rewrite and then thammges authored by Senn in 1904
(Hughes 2005), advice on dinner continually expa@deer meals make their
appearance in the ¢.1888 edition along with pictfetables set out for various
occasions as fold-out plates. As will be shownhapter 5, this is consistent with
the increasing compartmentalisation of Victorianisty, which was reflected,
and indeed promoted by, cookbook authors constantthe alert for ways to
innovate in format and layout and, through thiandtout in a crowded

marketplace.

The increased inclusion of behavioural advice aleitg menu-planning
guidance in books after the mid-nineteenth cenéaghoes a boom in the
publication of etiquette literature itself. Kasqd®91) attributes this to new
markets for advice as rising literacy levels comeblimvith social upheaval,
though it should be remembered he is writing framAanerican perspective,
where the emphasis on individual entrepreneurghitiae possibility of
unlimited social recognition were greater than ngland. Kapetanios Meir
(2005, 136) argues that dining advice was partibuia demand as the
introduction of servica@ la Russe to England meant a programme of public re-
education was necessary. She further suggestththatiddle class audience for
such books was new. However, the middle class fmalket for reading and
writing cookery advice had been growing since #nesteenth century
(Lehmann 2003). In the nineteenth century a higleecentage of women than
ever before sought to give up work once marriedleeda leisured ideal, even
when they could scarcely afford it (Horn 1975).\Rwasly, more women had
remained in service when married, and had playadra active role in shop or
workshop management (DiZerega Wall 1994; Sambr@8©)L By the 1850s
suburban development and the growth of the raiwoe meant that the middle
classes could live away from the working centréhefcity (Broomfield 2007).
The Beetons lived in a semi-detached villa in Pirarel Samuel Beeton
commuted into London on a daily basis (Hughes 2086ine and workplace
were separated, ending women's informal involvenretiteir husband‘s work,

and emphasising their attachment to the domestiersp The same trend was
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visible in America, with similar results (DiZereyéall 1994). At the social
levels from just below that of the aristocracyjust above that of the manual
worker, women were physically isolated from the nseaf making money and
cast in the role of the household manager, by whosens their household

could be judged.

Sources of support and information for women ofrthé-late nineteenth century
were scarce. The pace of technological developmastsuch that the
experiences of the previous generation were natygwelevant, especially when
they were higher up or lower down the social stad® the mistress in need of
help. The support network offered to middle classngn by tea-parties in the
eighteenth century, which literary and visual dapits frequently portray as
convivial female-oriented gatherings, was partlgated by the elevation of
afternoon tea to a formal occasion with set ru@saspect which will be more
fully explored in chapter 6. Etiquette book writexddressing this need faced a
paradox: on the one hand they offered to explatmabocodes and demystify the
rituals of invited dinners; but, on the other, duglification of manners
threatened to expose the whole edifice as an ussagehuman construct
(Kasson 1991, 94). Writers tended to address hiiwd ways: firstly by
emphasising the natural aspect of modern manrggscelly in comparison

with the antiquated customs of the past, and ségdaydequating etiquette to
law, acknowledging the man-made nature of it, tngssing that breaches could
lead to disaster. Tensions remained, however, l@ndde of learnt behaviour to
disguise a true — dastardly — nature was a stdietion from the 1860s

onwards (Kasson 1991; and for a good example saé¢dBn 1907).

The boom in books explaining dining etiquette caed with the growth of
servicea la Russe. Rather than needing to educate an ill-definedipubi a

dining style set by the wealthy (Kapetanios Mei®2)) this thesis argues that
cook and etiquette book authors aimed squarelyeamiddle class, driving
acceptance of a dining style which better suitednbeds of writers as it could be
codified, packaged and sold. It also suited marufacs of dining and kitchen
equipment who could provide items listed by boalst ps books could further
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add to the detail of their advice by suggesting ufiarturers in a symbiotic
relationship that benefitted everyone except, pgaky, the consumer. Agnes
Marshall took the process one step further, progdhot only the advice through
her published books and lecture tours, but alserpahgredients and equipment
(Weir 2006 unpublished; Marshall ¢.1888)la Russe's origins will probably
always remain obscure, but despite initial aristbcrassociations it rapidly
became a symbol of a commercial age, acceptedeomitidie classes as a
powerful tool for the display and enforcement aitgs. As will become clear in
chapter 5, it also suited the confines of modguacs-restricted kitchens and the
exploitation of labour-saving ingredients such asket gelatine in households
with limited numbers of servants (Broomfield 200&yain, in contrast to
traditional interpretations of dining change as\gdbp-down, this was a reason
for the middle class to prefer it as a dining stitievas a style intimately linked
to text in the form of table-top menus, cookeryk®and etiquette guides. It
took nearly a century from the first appearanca taf Russe in print to a time
when cookbook writers were able to assume itsatdeast for invited dinners.
Although the demise d&f la Francaise has, with hindsight, been used to support
all manner of arguments about the social landsoafiee nineteenth century
(Lucas 1994; Hughes 2005), it was a very graduaigss, reliant on increasing
literacy rates, decreasing book prices, and mastugtion of the paraphernalia
of thea la Russe table. However, this thesis argues that whila Francaise
continued to be used by the elites and indeed éyrilddle class for informal
dinners, the formal rules and opportunities forenatly-led negotiation of

social status suited the values and existing beliawaf the middle class, and so
became not just accepted, but actively promotetthém as the preferred style of
dining by the end of the nineteenth century. Addilly, in contrast to the
accepted view that la Francaise structures continued in use into the twentieth
century, this study will show that by the third gea of the nineteenth century
the mentality of la Russe had permeated thinking about food and dining tdhsu
a degree that any continuity was purely superfieiatl that la Francaise was

no more.
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The a la Francaise table

Thea la Francaise tabledeveloped over the seventeenth and early eighteenth
centuries into an elaborate system of dining degehdn unwritten rules and
structures which, while complicated but comprehaesn France are
frustratingly hard to analyse for English dinerka(frin 2002). Despite its name,
a la Francaise in England bore only a passing resemblance totjte slsewhere
in Europe — especially in France. Basic princigesh as numbers of dishes in
each course, whether these should change betweaesespand the types of dish
which should be present in each course were stilices of disagreement for
cookbook writers even asla Francaise began to be superseded. The accepted
norm for Charles Carter (1730) for example, wagrtmgress from heavy to light,
while others preferred to build up to the roasts darker meats. However, there
were specific characteristics which all meals se&&a Francgaise had in
common: symmetry, pattern and a layout which |&aetf to a bird‘s-eye view

in the pages of cookbooks. Deetz (1996, 66) arghuaickthe Georgian worldview
had a,bilaterally symmetrical, three part format “which applied across food,
houses and garden design. As discussed in chaptes Rlea of aGeorgian
Order’, while rarely unquestioned, has been inftiain formulating some of

the key research directions of historical archagplespecially in the USA.

The study of the English dining table is of relesmmot just to notions of order
in the Georgian period in England, but also to Anar commentators. While
American dining habits lagged behind fashionabéefice in England, notably
in the adoption of the fork (Deetz 1996), they &ygollowed English
convention until the Revolution and subsequent éoimgng of American identity.
The first American cookbook author to be published796 declared that she
was,an American orphan “(Simmons 1796). Patriotism to the new nation was
integral to the book, which made use of native Aoagr ingredients missing
from what were proving to be impractical importengkish books (Kasson 1991).
Throughout the eighteenth century, however, it aglish style rather than
French or nascent American style which prevailetth@top of colonial society.

The next section seeks to explore the patterngmwiitie English version di la
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Francaise, treating it as a distinct style which evolvedtot English preferences

and needs.

Basic layout

Unlike the French system, which had discernablesrtor setting out the table,
and what seems to have been fairly inflexible argdeof dishes within courses
(Flandrin 2002), in England la Francaise remained fluid throughout its period
of use. The style was adjustable for small or laligeers as the number of
dishes in each course could be increased or dectelepending on the number
of diners. In its most commonly illustrated formgat main courses were served,
with dessert forming a third, quite separate cautdeese could be served
before dessert (Trusler 1788) which consisted gaseraft, fresh and dried fruit
and nuts (Brears 1994). The dessert course waslezhas quite distinct;
contemporary commentators dwell on the first tworses, while those authors
who provide table plans tend to omit dessert. Sjgdmboks were available for
confectionery, the mainstay of the dessert cowanse the dishes displayed
required expertise and equipment beyond that nefedéde earlier courses.
Lack of commentary in diaries on dessert food (&/godforde 1978) suggests
that it was less responsive to short-term or fasted change than dinner dishes.
At a conscious level, its presence and componeets taken for granted in
much the same way as the décor and table setlihgsparallel is supported by
the eighteenth century adverts for hiring sugataamfectionery for the dessert
table (Brown 1990). Anyone present at a table spptired food would either
have had to be warned not to eat the hired sca@ptumaturally not have eaten it
anyway. This was the case with the sugarcraft leaqus noted by Parson
Woodforde in 1783, at which dinner he also notesdmiration the hothouse
fruits which were part of dessert (Woodforde 19782). Guests were complicit
in a complicated game of status display and negmtiawith food treated as an

integral part of the sensory impact of the table.

Within the core data set considered for this stgdyple plans for which are
contained in table 2, the more upmarket authorsherenost likely to suggest the

same number of dishes for each course. This makeesh convention
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(Flandrin 2002). Other authors, however, suggdtridig numbers of dishes for
the first and second course, usually increasingntimber for the second course.
Mason (1773) published 150 bills of fare in a bpo#fessing to be from the
manuscript collection of a housekeeper with ovey&&rs of experience in
Jfamilies of the first fashion . Extracts were also published in successive atitio
of the New Lady‘s Magazine (fig. 8). Layouts aretlier complicated by the
inclusion in some cases — again mainly the moreuppd books — of removes
in the first course. The remove, which normally lggapto the first course only,
consisted of one or more dishes brought in to cepém existing platter,
normally soup, after the latter had been served.dual replacement for soup
was fish, which would then be served next, befbesather dishes on the table
received their due attention. In a few cases d ti@move course then followed
the fish (e.g. Simpson 1807), indicating that s@n& Francaise diners were
already used to multiple courses before sequestiaing became a key feature
of a la Russe in the nineteenth century. Other diners would hiaeen less

familiar with the concepfThe Footman ‘s Guide (Williams 1823), one of a
relatively small number of books aimed specificaltyservants in the nineteenth
century (Attar 1987) assumes six diners and ongrfao as the norm. It contains
advice on waiting and laying out the table for ¢ggeaumbers, including detailed
illustrations, but is an example of a book whosekeiaseems a difficult one:
male servants were expensive (the tax remainetem tntil 1937 (Sambrook
2005, 55)) and footmen were therefore the privilefjhe wealthy who
presumably could also afford to pay for experieoer book-learning. It may,

of course, have been useful for the legion of gead other tradesmen
popularly supposed to have been rented for theiegdry families attempting to
fake gentility. In cartoons of the time they aremally pointed out by an
unfortunately observant child (Broomfield 2007, 145

An indication of the lower status target marketTbe Footman ‘s Guide can be
found in the lack of inclusion of removes, evertloa grandest of the pictorial
layouts: a dinner for fourteen. However, instros for waiting suggest that the
division of the first course by use of removes waly one step beyond an

alternative way of serving, in which the fish amdig, at either end of the table,
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were uncovered, served and eaten before the jpilatsed at the sides, were then
uncovered. Removes became more common in the giideeinth century and
prefigure the adaption @fla Russe (as well as the transition table as will be seen
below). Additionally Williams' basic layouts (fi®) suggest dinners of one
course, although his written instructions complytmthe more usual two or more
(in dinners of any pretension). One couida Francaise dinners are detailed in
the lower status books, being practical and eagpe@ally in households with
one servant. That said, for informal elite dinnarbostess declaring as diners
were seated thatyou see your dinner* was entirely acceptable (Brd&94).
Reaction against the formality afla Francaise is ironic in the light of the even
more formala la Russe which followed it. A key element of its attractioras the
ability to dismiss the servants after the secondsmand be free from prying
eyes. Servants were often key witnesses in traiserning adultery and other
misdemeanours: no aristocrat was ever truly uneleseBooks such ashe
Footman ‘s Guide did not sell well, even the best known failingnake it

beyond one edition (Attar 1987). Just as the midiss housewife in possession
of a Beeton compendium may have read the pagesploging butlers and
owning carriages with a degree of wistfulnessogomight the steward‘s room
boy have perused the pagesTae Footman ‘s Guide. Written instructions could

not replicate the experience of servinta Francaise.

The table layouts shown in figures 8 and 9 arecipaf eighteenth centuyla
Francaise dinners. They are, in line with Deetz's remarkglug Georgian world
view, symmetrical through 180° and tripartite. T3x8x3 layout is very common
across all of the core study set, regardless ohitlasion of one or more
removes in the first course. A minority of authorslude fewer dishes in the
middle column than on the flanks, and most suggestneven number of dishes
in the middle column to afford the central dishderof place. Each position on
the table had a name, although they are not censiatross these authors, and a
wider selection reveals even less consistency. thxhdilly, as will be discussed
in chapter 5, dishes were categorised accordinggredient and method,
including the_made dishes' orentrées’ with their Francophile associations.

Authors frequently asserted that particular disretypes of dishes would fit in
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specific places on the table, especially on theesrwhich seem to have been
reserved mainly for ornate and often sweet dishéisd second course. There is
no question that soup was consumed first, folloefish: it is beyond this that
the order becomes more uncertain. Although the fatecession of dishes far

la Russe may be mapped onto tldela Francaise table it is important to be wary
of making direct comparisons between two very déife approaches to dinner.
The exact formula by which the table was translateie a diner's plate and then

the fork as the meal progressed will probably néesknown.

Pattern and structure a la Francaise

Proponents of theGeorgian Order‘ have followed Glassie‘s (1975) work
colonial architecture and used domestic housingydess a primary example of
order at work. Formal gardens and designed cityescafso indicate underlying
principles of symmetry and, to a lesser externgattite division. Yet, just as
Williamson (1995, 67-8) argues for designed landsesaon the dining table a
sense of playfulness is also apparent. From alamgewithout any food
populating the plates, tléela Francaise table adheres to the broad principles
suggested by American Structuralists, but oncéablke is filled, and the
sideboard covered with cutlery and bottles — aedvirious salts, butter dishes

and indeed people added in — additional, deepectsties are visible.

There are a number of ways in which to lay outtiiie of fare from cookbooks
S0 as to make qualitative comparisons between tAdmFrancaise lends itself
to a grid, as used in table 2, and most authocsuas this. Here, spelling has
been modernised and the layouts have been pud itatible to make them more
directly comparable. Deliberate patterns are mbsgiows in the second course,
during which sweet dishes were present on the tiilee same time as savoury,
and a greater variety of dishes were therefore epanthors in planning their
layouts. Although this analysis concentrates ors#mnd course, examination
of first course layouts yields similar results. TeaB colour-codes one of the
sample layouts to illustrate graphically the wawimich basic complementarity
worked across the table.

Page 71 of 372



Chapter 3 The English at Table, ¢.1750-1900

The centrepiece

The most striking change in the layouts detailethbie 2 is in the level of detail
and increasing inclusion of non-edible elementgaatof the bill of fare. Early
bills of fare, in particular those by aristocratiale chefs such as Lamb (1710)
and Carter (1730) were laid out on stylised birelyg- views of the table (fig. 10).
They often purported to be (and probably were) hasegenuine meals (Day
2004a), and this reinforced such claims, while aldding to the novelty and
visual impact of what were very expensive booksweler, although the dish
names were shown in situ on shapes approximatiptates, no other tableware
was shown. These bills of fare specify primary etients or types of
preparation rather than complete dishes, and \etwyden: using a grid layout
approximating the layout of plates on the tableviitih no further embellishment
(Mason 1773); names of dishes written on stylidatep of appropriate shape
(rarely just round) (Mollard 1801); and lists oldes corresponding with a
universal diagram of an unlabelled set of platesved from above (Hammond
1815). Itis not until ¢.1790 in this particulat s¢ cookbooks, that more than
basic details appear, in the form of$tand of Jellies’ (Henderson ¢.1790). Over
20% of the central dishes within the full set diléaplans (one plan per month
for each book) are jellies, the type and flavouwhich is usually left to the
reader’s discretion. Increasing detail in billfarfe — even to the extent of
specifying the type of plate to be used — prefigaréa Russe menus, which as
will be seen, left little open to interpretation.this particular case the use of a
stand full of food situates the book midway betwagrera of fully edible
centrepieces and entirely inedible floral arrangetsier candelabra. Food mould
analysis suggests that eighteenth century moulds svealler than those of the
nineteenth century (Gray 2004 unpublished), and fatlies and creams were
also commonly served in glasses (Brown 2004, parew). The use of reflective
substances such as jellies as a centrepiece wauklbdeen visually impactful,
but also meaningful within the context of théa Francaise meal: each portion
was individually-sized, but displayed as part abanposite whole. This shows in

graphic and edible form the inclusion of the indixal within the group and
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reflects what Kaufman (2002) regards as the esdbnimdividual nature o la

Francaise despite the shared dishes.

The move away from edible central dishes towarcduments spread the focus of
dinner. The eighteenth century authors consideeed hse visually impactful,
often sizable edible centrepieces, many of whichewseoulded. With the
exception of the layouts in Briggs and Hammond theyusually sweet, with
pastry proving popular, easily moulded by handhaat mould. Alternatively,
large cuts of meat were used. In the case of Briggponsible for some of the
most generous layouts in this study, it is likélgttthe joint was placed in the
centre, after having been carved at the sideboatldebbutler, or by the host at
the head of the table. Flowers were used as aegete in the middle of the
table from around the end of century, but firstegphere in Mollard (1801). By
the time Isabella Beeton wrote tBeok of Household Management in 1861 she
was able to state that they wele rigueur. Turn of the century authors also use
frames in the central position, though they wemagaly in use earlier. A
manuscript planning document from York‘s Mansioruse in the 1780s
contains layouts with extensive use of frames (YXZ&5). Additionally the

elites were laying their tables out with elaboigarpaste models of people and
architecture. Parson Woodeforde encountered oh@8A:

,A most beautiful Artificial Garden in the Center of the Table

remained at Dinner and afterwards, it was one of the prettiest

things | ever saw, about a Yard long, and about eighteen inches

wide, in the middle of which was a high round Temple

supported on round Pillars, the Pillars were wreathed round

with artificial Flowers. “

(Woodforde 1978, 212)
In Brighton Pavilion in the early nineteenth cewttive Prince of Wales was
widely satirised for having a mirrored aquariummgbete with fish, running
down the centre of his table (Jones 2008). Refigadisapproval both of the
perceived excesses of the Whig elite in the lajbteenth century and Prince
George's circle of devotees in the Regency pehaghly elaborate decorations
of this type seem to have been rejected by thelmmukbuying classes, or at

least their authors. What Young (2003) emphasis@ganspicuous
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consumption was well illustrated at the dining éafithe use of an inedible
centrepiece was, as will be seen, a characteobtlte transition table as well as
that ofa la Russe. Reducing the physical attention drawn to the teidlish

allowed the gathering to fragment into smaller @ysational groups, while
retaining the appearance of social equality araumsually significant point. Its
introduction was one sign that service styles vebignging. An edible, visually
impressive centrepiece focussed diners' attentimheanphasised a shared sense
of belonging. This apparent equality was, howesiged within a narrowly
defined social context where ease of conversationepparent communality
belied inbuilt hierarchies which were, as will s, expressed through the food
itself. It was an inclusive style — but only to timey number of people able to

afford to dine in trué la Francaise style.

Sensory impact in arranging dishes

The table layouts in table 2, and the example dgcaphable 3, follow the basic
symmetry and three part layout of th@eorgian Order*, but are far more
structured — or can be — than may be suggesteaestandard bird‘s eye table
views with their static plates. When the tableapylated the role of all of the
senses in creating structure becomes appareneaserof analysis the
characteristics of each dish have been broken dioterthose based on sight
(colour and form) and those more reliant on sdaste and texture (ingredient

and method).

Visual mapping of the table (e.g. table 3) immealiateveals patterning of
dishes on the flanks of the tripartite layoutsiriast cases the two middle dishes
match in colour, shape and/or type. Hence Thackies pongue and lobster, both
red and similarly shaped. Whether hare or jellreschosen to go between them
there will be a visual contrast. Elsewhere mouldisties are used: Mollard pairs
trifle with jelly, both sweet dishes open to heavgamentation. The shellfish in
an ornamented dish which will sit between them oelythe inedible plate for
visual impact. Potentially the moulded items cdotdraised above the shellfish
or vice versa if a tazze were to be used in th&ragposition, providing another

form of contrast. Roast birds are used by bothpSon and Briggs, the two
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authors with the grandest table suggestions instiidy. Larks, which both
authors suggest for the right hand side of theetalbre an expensive item.
Henderson also places his larks in the centrat highd position, suggestive of
hierarchies which are not immediately evident.odeaty's royal banquets the
Queen is seated to the right of the table on trédseye view (Jones 2008),
suggesting that the right hand side of the tabiedsed higher status than the left.

Where five or more dishes make up each flank timoggediately above or

below that in the middle usually consist of a difiet ingredient base: Briggs
uses vegetables while Simpson opts for sweet recipereliant on meat for the
main ingredient (mince pies by this era are defia@dweet, but still may contain
meat). Briggs'‘ version echoes that of Williams (2B giving the vegetable
dishes less emphasis than the meat-based ones.adthers, notably Hammond
and Henderson, state explicitly that they havemdtided vegetables on their
plans as they should be left to the host/essesetiise dependant on seasqal
kinds of garden stuff suitable to your meat, &c, should be sent up...and all your
sauces...to answer each other at the corners “(Henderson ¢.1790, 388). Briggs
places his vegetable dishes in direct visual opiosio each other with the two
types of fungi (mushrooms and morels) matching edlcar as well as
complementing the white of the (Jerusalem) artielsoland what would in
January have been pale-coloured forced asparaguasdditional game is played
in that, according to his recipes, the buds areoxet from the asparagus stalks,
while the artichokes, albeit carefully divided fasy eating, are formed only of
the bud. Simpson, meanwhile, uses diagonal oppasind twins French beans
with asparagus. This diagonal positioning is commonss all of the authors.
Mollard uses it as a method of placing his vegetaltardoons and mushrooms,
both stewed), as does Thacker (pears and applé®n Ahalysis is extended to
the corner dishes the use of diagonal opposit®esén more striking. Earlier
layouts are more likely to use these corner posstior sweet dishes — 75% of
Thacker's monthly layouts have sweet dishes at ehtie four corners — and in
almost all cases the corner dishes are more ovardn to elaborate decoration
than middle dishes.
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Eighteenth century dinner services contained atadf shaped plates.
Lozenges or ovals were characterised as cornesplaimakers' catalogues and
on those table plans which show dishes in situef¢hapes were also used and
could be placed at various angles to make the tapteit appear circular and
disguise the tripartite layout, masking the opposg which are apparent when a
straightforward grid is adopted. Figure 11 demaist the use of oval plates and
soup tureens, and is also an example of a layowuhioh a there is no central
dish, spreading the focus of diners amongst thepeoyy and again prefiguring
the more diffused nature of transition anth Russe tables. However, diagonal
oppositions are still in evidence at the cornemnér dishes need to be viewed
both as two sets of horizontally paired dishes, @andiagonally opposed items.
They also need to be seen as a set of four. Bftghke 3) uses both diagonal
pairing (tartlets and small mince pies; jelly ada@nemange, both of which

would be moulded) and binary opposition acrosgdabk and in this way
subverts notions of straightforward Georgian symyétikewise, in the middle
flanking dishes authors pair complementary itentiserathan deliberately similar
ones. Henderson opposes tartlets (many, small aketowith dark interiors)

with orange pudding (one, large and baked withtlagitoured interior
(Henderson ¢.1790, 173)). Next to them and forntivegcentral top and bottom
dishes are a turkey (one item as a counterpoithietdartlets) and woodcocks
(several birds equally contrasting with the puddliiisewhere, straightforward
binary forms were used to structure the tablellastiated by figure 12, which is
a document from Mansion House, York, showing thekimg out of dish
placement along the table. However, this layoutdscative of the move towards
a transitional form of dining, midway betweana Francaise as presented in the
bills of fare so far discussed here anddHa Russe of the late nineteenth century,
and as such will be considered in more detail ertéxt section.

The choice of dishes for the top and bottom passtion the table was rendered
significant by gender conventions for dining. Wonwegre encouraged by
proscriptive literature to favour lighter meats daaexhibit small appetites
(White 1994). At a working class level this wasyeaglietary investigation,

albeit much of it covering the nineteenth centsggests that in working class
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households women were habitually undernourisheauitiir allocation of larger
portions to their husbands and children (Burne@6)9The more extravagant
layouts suggested by the authors here act as remsiofithe convention to
women who did not have to starve themselves, watket and richer meats
regularly to be found at the bottom of the tablelevlighter or blander dishes are
at the top. Thacker in his suggested first counsddnuary makes this very
obvious, with roast beef at the bottom (male) ehithe table versus soup and
fish at the top. This was also because of — oriplysa reason for — the
widespread advice that the mistress served outwbip the male head of the
household carved. Raffald (1769) expanded on thigelrer (Lehmann 2008,
pers.comm), placing transparent soup with a fighonee at the female end and
hare soup with a venison remove at the other. Eagtses show this tendency
more obviously, but the second courses illustra@ are also indicative of
gender as an active means of structuring the t&balened meats such as turkey
and chicken are more likely to appear at the feraateof the table, while the
roasts at the bottom of the table are explicitheléed as wild* by both Thacker
and Briggs (tables 2 and 3). It is impossible towrhow closely such
conventions were followed on the tables of eitherwealthy or the middle class
readership of cookbooks, but their presence athisselection of table plans

indicates that gender certainly had a strong inftee

Food design

Symmetry was a significant factor in arranging @eorgian table. As seen
above, however, the way in which symmetry was weaslnot always
straightforward and though dishes were paired ouged together, this was
often done in a spirit of playfulness. Contrast aathplementarity were
extensively used in the form of colour, numberteins, texture and primary
ingredient. Tableware of matching shapes emphasisathrities, while
differing patterns or pictures, revealed as thelfaas consumed, belied the
appearance of symmetry and added a further eleofielynamism to the table.
Additionally, it is important to consider the shagred positioning of the foods

themselves, a factor which could also affect symynétnalysis of food moulds
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across the period ¢.1780-1880 indicates that eaolylds were more likely to be
symmetrical through 180° than later ones which nodten had more lines of
symmetry including, by the 1880s, regular castetldorms. Figure 13, for
example, shows a nineteenth century version of @dnesign first produced by
the 1790s (Kevill-Davies 1983). Figure 14 meanwlsla more typical late
nineteenth century design. Border designs on foodlds also became more
regular; eighteenth century borders were limitedhpps only consisting of a
few enclosing lines which emphasised the centrsilgtie while nineteenth
century borders played more of a role in the oVeledign, eventually eclipsing
any separate central motif. The placing of eighteeentury asymmetrical
moulded foods on plates and those plates on the waduld have emphasised the
seating plan, pointing out the hierarchies of ti#ea beyond the top and bottom
positions reserved for the host and hostess. @ibércould also be used in the
same way: roasted or boiled animals were servddtivet head and legs intact
and could therefore be placed directionally, aredslime applied to fish. It was
precisely these types of dishes which were plat#uegpivotal focal points of
middle, middle flanks and top and bottom of thddab

Figure 15 shows individual dishes as portrayedvargety of cookbooks from
the peak period d la Francgaise. The directionality of whole or parts of animals
and fish is evident, and depictions of this type @peated with minimal changes
across the period in those books which containlgecaguides to trussing and
carving. Conventions existed in the presentatiofoodl which did not start to
change in books until the second quarter of theteenth century. One of the
most significant was the way in which birds and gamere treated: strict rules
were given in cookbooks regarding the positionihthe head and beak relative
to the wing of birds. Prior to the mid nineteenéimtiry birds were habitually
served with both head and legs still intact, emapiecognition and enhancing
the visual appearance of the dish. After this} & Russe became more common,
books suggested the removal of the head, at thyele@st, sometimes citing
feminine delicacy as a rationale. The written mecheracteristic oé la Russe
removed the need for instantly recognisably fodfistas any explanation could

be made with pen and paper. It is unlikely thasehdining as invited guests at
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the kind of dinner being discussed here could eatly yet the lack of written
menus at tha la Francaise meal was nevertheless predicated on restricting
accessibility. Althougla la Russe was, it will be argued, more aggressively and
consciously used to draw social lines and asséstsv/eestatusa la Francaise

was nevertheless an exclusive way of dining. Newarsrto the table had to be
able to demonstrably recognise the dishes in fwbtiiem based on sensory clues
such as the placement of a beak or head. Diffe@mtentions also applied to
cooking methods, with (for example) a roast rabbihg trussed and served in a

different arrangement to a boiled one (e.g. SM&R5).

Elsewhere on the table, dishes were arranged angigad in more
conventionally symmetrical ways, with built-in porting evident in Bradley's
(1760) and Thacker‘s (1748) suggestions for arragngmade dishes‘ such as
ragouts, stews and a multitude of small items suscthe fried smelts in figure 15.
Designs for these in cookbooks, which are admitésll, suggest that dishes
still bore a marked visual resemblance to Stuand f@Written descriptions of
food display confirm this, with directions such,tsd them with a row down the
middle with very little pieces of bacon, then a row on each side with lemon peel

cut the size of wheat straw “(Raffald 1769, 52). The garnish was a key eleroént
edibility and forcemeat balls, lemons, pickles agds all feature prominently, if
rather indiscriminately, in mid to late eighteentmtury books. Lehmann (2003)
suggests that overuse of certain ingredients asrast is indicative of English
cuisine losing direction, as the elements she iflesitare those commonly used
with more precision in French cuisine. In the ngsetth century garnishes
became less of a collection of individual itemgarts of items, and more prone
to moulding into a continuous border or integradedign. They lost the element
of portion suggestion — without rigid enforcemenhherent in the la

Francaise dish, as under af@la Russe regime portions were served to the plate

by servants and diners did not, as in the earhjde,shelp themselves.

The meal in progress

Dinnersa la Francaise were overtly communal and relaxed; a thin veneer ov

underlying structures dependant on social hierar€hgy suited the needs of the
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aristocracy, who could display not only their taidee and the abilities of their
expensive chefs, but also their knowledge of fastaging social conventions.
Prior to 1750 emphasis on due precedence madéythean active
demonstration of rank and status. This was indithteseating, by serving, and
by the saying of Grace by a high-ranking persornhann 2003, 339-341). By
the latter half of the eighteenth century such bha was seen as old-fashioned
and had been superseded by a more fluid meansvifigethe host and/or
hostess still usually served the soup and carvedthin joint, but other dishes
were served by guests themselves, usually with megring the ladies next to
them (Trusler 1788). The diagonal symmetries m#wttdiners on each side
and at each end of the table, especially at larggsnwere faced with a roughly
similar choices and would not have to ask servenpass dishes too frequently
(Lehmann 2003). They also meant that each senefslhad a similar sensory
experience in terms of sight, smell and texturtheffood in front of them.
Servants were on hand to serve drinks and to aleéreset the table between
courses, but could otherwise be unobtrusive. lesasere dinner was served as
one course they could be dismissed entirely, matkiagneal even more
informal in feel. This was a type of service prediéd on the existence of small
interest groups with similar social status, wholdaome together around a
central focal point and reinforce shared valueshpilacement could be used to
enhance the seating plan, just as food type amiicobuld be used as a means
of reinforcing gender identity, whether diners weoascious of such social
manipulation or not. Emphasis was on the individasapart of a group, and
although large banquets were halth Francaise, by the late eighteenth century
the larger functions often used a new version whisbarded to a large extent
the tripartite formula and reintroduced a levetafnality which made the
eventual transition ta la Russe much smoother. Such banquets, which are
characteristic of corporate entertainment, wildiscussed as part of the next

section.

Surviving depictions of English dinirggla Francgaise are few. As a style it was
unquestioned: dining involved many dishes placethertable at once and no

alternative was needed. Those pictures which d&t egintain similar objects
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regardless of social context: wine or beer contaifeaften including a large
cooler on the floor), a multitude of plates, foded knives and, especially in
satires, an observant dog. Such items were mate&gders of a style which
could apply across classes, and whose meaningependant on the food and
arrangement of the food itself. By the end of tighieenth centurg la
Francaise in its habitual form was a deeply structured omrasat which the
education, breeding and genuine understandingamilsmonvention by all
present could be exhibited. With little or no setey for eating, and fluid rules
for layouts beyond the all-important symmetry, hestes could demonstrate
their modernity through ephemeral means — food Hevet the same time
emphasising their family credentials through thedlible material culture below
and around it. It was ideal for the elite, and tjlothe presentation of dishes
changed in line with nineteenth century technolalgagmd cultural changes,
elements of the style as described here survivatthe very end of the
nineteenth century. Even then it was not entirblgrmoned: teas, suppers and
buffets continued to adhere to the template inéottbentieth century. However,
as will be demonstrated, while the superficial l@bia la Francaise survived,

the innate and unstated structures which madeeakslsive had disappeared.

The transition table

Despite the popular attribution of a set date, radiyriL814, for its first
appearance (e.g. Rossi-Wilcox 2005), the introductifa la Russe to England
was not accomplished overnight. It was, as arsuah significant changes,
gradual. Some of the most obvious elements abitekample multiple courses,
had featured in dinners before the nineteenth cgifBroomfield 2007), and
were just one among many different variations @fevailing style. There was
no intrinsic reason for the elaboration and adoptiba la Russe: proponents
claimed it was better suited to modern society (War.d.), but in order for this
to be true, society itself must have differed fribrat of the late Georgian period.
A la Russe, despite the name, bore little apparent resemblem&ussian dining:
the inevitable creation myth links it to a dinnérep by the Lord Mayor and

Corporation of London for the Prince Regent, Empefdrussia and King of
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Prussia in 1814, but this is unsubstantiated hyalier documentary evidence
(Mars 1994b). Nothing has been published in Engtamthe development of
dining in Russia in the eighteenth century, se itnpossible to know whether
Eastern European habits did indeed influence Bmgliising to the extent of
precipitating massive stylistic changes. Howeuwgst ps an in-depth
understanding of the French versiorada Francaise is not necessary in
considering the social and cultural implicationgref English eighteenth century
table, knowledge of the geographical precedentstanging dining styles in the
nineteenth century is interesting rather than faaelooking at Englista la

Russe. Just asi la Francaise referred to an overall set of stylistic features] a
not to a rigid set of unbreakable rules, so tooadid Russe encompass infinite
variations in behaviour. The difference was th# Francaise diners, and

writers upon the subject, acknowledged its flextpind assumed experienced
diners would aid thosgot so much used to company “(Bradley 1760, 210).

After all, the pool of guests was not that large] & the invited party failed to

appreciate the cleverness of the table arrangeineas everyone's loss.

A la Russe's many variants were explicitly designed by eatdular group to
confuse outsiders and expose those who reliediguette books (Mars 1994b).
A la Francaise, increasingly dependant on patina and learnt behasjaefeated
new moneya la Russe differentiated between its possessors. That is thisy

thesis argues that it was perfect for the middis<l

The desire to exclude new money and close ranksigihe elite was not a new
trait; the standard emulation model relies upomithe case of nineteenth
century dining, however, the corresponding wish iagnihe non-elite to join
those above them was missing. The aristocracy, leaat many members of its
upper echelons, had become very unpopular by teeighteenth century. The
dubious morals and enormous debts of most of Gddtgeffspring, especially
the Prince of Wales, contributed to a Regency plecl@racterised by pointed
satire and repeated spats between parliament andmtoy. The biographies of
the Duke of Clarence and Duke of Kent in particuéad like farces, and it is no
wonder that the accession in 1837 of an inexpeei@éryoung girl with a suitable
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husband already in the wings was greeted withfr@tidbert 2001). Yet after
1861 Victoria largely withdrew from public life. Ahe same time the nature and
influence of the aristocracy was changing: the nitentres of an increasingly
industrialised England did not rely on local magsdor their largesse, and the
titted mingled with the untitled in ownership ofdg estates. New opportunities
meant new ways of making money, and new moneysadipld. While many

did still purchase their house in the country agitles into the ways of an earlier
generation, others did not. The various city coaions and their chief office
holders were drawn from this body of men, wealthgugh to afford to dine as
they wished, but with their own morality foundediodividual effort, self-

improvement and a firm belief in modernity.

This is, of course, a generalised view of the dgwelent of Victorian society, a
subject which has been explored in more depth dlsexve.g. Cannadine 1990;
Horn 1991; Colley 1996), but it is important todeare of the distinction
between the landed, titled aristocracy and the lgg@a some cases more)
wealthy but more urban new elite. The distincticaswot absolute: many titled
aristocrats were involved in industry, just as mandustrialists built or bought
country houses (Girouard 1979). However, the encgeof a group wealthy
enough to invest in dining but unbound to and piéiy uneducated in the ways
of the established aristocracy meant that newstylere more likely to be
adopted, and old ways adapted to fit their needls.development of the
transition table was heavily influenced by corpeyddrge-scale dining, while
this study contends that the move which followeeardsa la Russe, was urban
and more middle class, fitted to the needs of plat of society in which money
could be made or lost quickly and in which famibnmes were no guarantee of
quality. It developed, however, out of a transiébform of dining which, this

study believes should be seen as a style of diniitg own right.

The plan

The transition table both looked backatda Francaise and forward t@ la Russe.
Three main elements differentiated it from theieadtyle: the decline of a

tripartite arrangement of food and a central fgaht in favour of fixed,
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inedible central decoration along the length oftti®e; the introduction of more
courses with fewer, more demarcated dishes in eaxchthe elaboration of

dishes to explicitly include sauces or accompantsien

Figures 16 and 17 illustrate two bills of fare fréime mid-nineteenth century:
one from a highly aspirational book (Francatelt@Band one from a firmly
middle class source (Beeton 1861). Beet@usk of Household Management,
published in part form from 1858 and in full in I8@ontained two bills of fare
for a la Russe, and 87 fora la Francaise. Additionally she gave suggestions for
family dinners which could be served either sudoesdly or as one course. Yet
she also stated thatla Russe was a better way to enjoy food (Beeton 1861, 955),
probably taking her cue from Grimod de la Reyniénan whom she quotes
extensively, both with and without acknowledgingde le Reyniére was the
author of theAlmanach des Gourmands, and one of the primary contributors to
the nascent market for gastronomic criticism, idoig restaurant reviews. When
tasting dishes for assessment he and his jurystérawere served dishes in
succession (Mars 1994b) — indelibly associating éhement o& la Russe with
food appreciation. Both Soyer and Francatelli aldweocated successional
serving (Brandon 2004), which by the 1860s meafd Russe, although the full
version involved more changes to théa Francgaise format than just division of
courses. The Beeton bill of fare illustrated hetehbwever, already very
different to those considered earlier in this chapthe division of two courses
into four is a progression from the multiple rem®wé earlier authors, although
Beeton combines what is already a greater numbeswtes with further sub-
division, as there are removes suggested for Ihetiitst and fourth courses. It is
notable that the fourth course is labelled as thed course’ on the plan, as the
entrée is still implicitly an addition to the first cougsHer first course and

entrées would have formed the first course of tiuéa Francgaise, while the
second and third courses would have been servadavasle, forming one

distinct course. Brears (1994)gues that all that is needed to move from this bi
of fare to truea la Russe is the separation of the fish and soup into twarses

and the carving of the roasts at the sideboard.édevw successional courses and

the removal of the roast are only two elementa laf Russe and the underlying
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structures of this bill of fare indicate that itssll closer toa la Francaise than it

might at first appear.

Although the diagonal symmetries@fa Francaise have gone from this layout,
the dark/light, male/female convention is still ebhg&ed to some extent, along
with the distinction between farmed and wild medtse use of contrast and
complementarity of earlier layouts has disappeaard,diners would now
struggle to find nearby substitutes for disheshendther side of the table. This
transitional layout is not therefore as practicaldiners — even the fourth, sweet,
course does not use diagonal symmetry to matcheufour corner dishes. The
division of the sweet dishes from the earlier say@ourses is not yet complete
— pheasants and snipes are to be found on theaalnlg with the moulded
pudding and fruit pies, though they are removedthgr sweet dishes, indicating
that they are to be consumed first. Already bylii®0s sweet dishes rarely
appeared in the first course, and by the mid nergtecentury they had been
pushed to the very end of the main meal, just leef@ssert.

Francatelli takes this trend even further, renantiregsweet disheantreméts and
making the division between them and the secondseawast before them more
absolute in his bill of fare. Beeton's table diagsacan be written out in the same
form as Francatelli‘'s, making the similarities beem the two even more
pronounced. However, while both could be servetiénsame way, with a

limited number of dishes upon the table, the latterd also be served entirely
successively. This bill of fare is taken from tf&d edition of theModern Cook,

but the same menu appeared in editions up to ahading the posthumous
edition of 1896 (Francatelli 1896), by which tilaéa Russe was the assumed

norm in published cookbooks.

Successional serving has always been assumedeémbaessitated a larger
servant presence, as Beeton (1861, 955) makesixpli

,pinners a la Russe are scarcely suitable for small
establishments; a large number of servants being required to
carve, and to help the guests; besides there being a necessity for
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more plates, dishes, knives, forks and spoons, than are usually

to be found in any other than a very large establishment. “
This was certainly true when a substantial dirnkr Russe was compared to the
informal a la Francaise style developed at the end of the eighteenth centur
However, although thBook of Household Management contains frequent
examples of aspirational recipes and advice inaegble to the social class at
which it aimed, in this case the reasons giveraflar Russe being unsuitable for
smaller household were easily surmountable. Tablewas available to fit a
wide range of income brackets, with the advantaga fa Russe that the need
for large quantities of display plates was allexibaby service from the sideboard
or kitchen. Even in the transitional form fewertpkawere needed as courses
were smaller and dishes, as will be seen, more ositap alleviating the need for
every element to be served separately. The pratiter of smaller objects —
flatware of varying sizes and specialist equipnsith as grapefruit spoons —
was not expensive when compared t@da Francaise set of plates, with
different shapes and designs intended to fit afplalyierarchically arranged
table. Serving from the sideboard could give sufigtbsavings in food as well.
Even extra serving staff could be hired: one redsothe infamous middle class
habit of the monthly dinner party (and scrimpingfford it for the rest of the
month). Jewry (c.1878, 12), writing nearly 20 yeaiter Beeton's cautious
embracing of la Russe, has more experience of the ways in which the sigle

caters to middle class needs:

,Dinner parties of the present day are rendered much less
expensive affairs than they used to be, by the fashion of serving
them in the Russian style. But this mode requires a sufficient
number of waiters, and a good carver, also the table should be
elegantly ornamented with fruit, flower, etc. No-one should
attempt to give such dinner, who has not the means to render
them perfect

She goes on to explain what she calls a modifiessian style which
corresponds to Beeton's (1861) earlier four coarteFrancaise layouts. This
study argues that both versions should be seeistascti forming part of a

transitional phase. The characterisatiod ¢td Russe as expensive and elaborate
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was part of its mythology. It was a style to aspirenot because it was

aristocratic, but because etiquette books presendsdf it was.

Another variation of la Russe, known later aslemi-Russe (Mars 1994b), was a
service style with successional serving from tldelsoard for all dishes except
the joint, which was carved on the table by the.h&kiernatively the joint could
be displayed on the sideboard for the duratiomefrheal rather than carved and
removed. This was sometimes knowradsAnglaise and was the style

customary at Osborne House in the 1890s (OH 18puhiished). The removal
of the joint entirely, to be apportioned in theckién and delivered as neat parcels
to each diner formed yet another version. Manylarsfahese could easily co-
exist even within establishments, depending omtimber of diners and the
budget available. Where transitional versions eftdble were habitually used
the main continuum froma la Francaise was, as with the Beeton layout, the
apportioning of food by gender. Warnd®dern Etiquette (Warne n.d.) contains
what it suggests i& la Russe for small establishments wherein meat is carved
and served by the host, poultry by the hostessedanthe host and puddings by
the hostess. The side dishesidé Francaise — entreméts od la Russe — are

handed by the servants.

The roast, especially where it was beef, was ohtach significance to English
identity (Mars 1994b; Rogers 2003) to leave thendjmoom easily, and meat
plates of mid- to late nineteenth century datefawed in most ceramic
collections in stately homes. Moving the joint, atsdcarving, to the sideboard
and the ministrations of the butler was a signiftamoment. It emasculated the
host, representing the end of explicit engendesindjshes on the table and the
triumph of the feminisation of the dining room,eady evidenced in smaller
dinner plate sizes as will be seen in chapterdlsti removed the sole remaining
single focal point from the dinner table, furtherithe process of diffusion
around the table which had started with the remof/ah edible central dish.
More practically, the challenge of carving, longaeded as a genteel art, has
been suggested as one reason for the ease with thieieniddle classes divested
themselves of the joint as a display item (Bre&%4). The lack of a joint is one
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characteristic of full la Russe, and equally its presence, especially on the table

itself, suggests an interim stage.

Another significant aspect of the transition phass that bills of fare became
more prescriptive, expressing author's ideas atimitcorrect' way of dining
with increasing detail. Previously authors had as=ilipersonal interaction with
the suggestions for menus would lead to changesdiog to taste and
seasonality:

,A strict attention is not to be paid to the respective articles that

form these Courses, as they are to be varied according to the

productions of the different seasons and the taste and ingenuity

of the Cook

(Henderson ¢.1790, 390)
Hammond (1815) also advised serving vegetablep@®jpriate and according
to season. In the data set used here Simpson (I8t first author to take a
noticeably less fluid approach, publishing a bilfare for every day of the year,
together with cross-referenced recipes and an appeiith basic stocks, sauces
and a few extras. While he stresses that readempaand match dishes and
plans to suit their needs, his book is neverthetes® didactic and formulaic
than those of earlier authors. Regardless of eagament to work outside the
plans, the inclusion of every element — saucesstaddes, and detailed titles for
dishes rather than a vagymiddings of sorts “(Thacker 1758) — gives the
impression of dait accompli. Composite dishes were increasingly present on the
table; or at least in the tables portrayed on billtare. The changing nature of
garnishes furthered this, with a move away fronglgiitems arranged
symmetrically around a platter and toward a massnanoulded, of one
ingredient which doubled as garnish and vegetatiierapaniment. Francatelli
(1846) contains two chapters just on vegetablegdomnishes, usually boiled,
pureed and mixed with a sauce before being mowdedulpted around the

main dish.
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Food design

The visual appearance of dishes changed in pavatlelthe shift in stylistic
emphasis. Birds continued to be trussed with bedikeet in place, with
admonitions in cookbooks to ensure the correctguteant of the head;..turn

the head of the bird underthe wing, with the bill laid straight along the breast,
skewer the legs, which must not be crossed... “(Acton 1855, 250). Elsewhere,
however, both the use of directionality and geoio&tishapes to enhance dishes
declined. Dishes were now as regular as possibtethee inclusive circular form
gained in popularity. Figure 18 shows food as ilated in cookery books while
figure 19 is a one-off dish created for the vidithee Prince Consort to York in
1850. Where full circular regularity could not beheeved, dishes were still
designed to be viewed democratically from as maaggssas possible. The
emphasis lay on diffusion around and equality attéible, completely at odds
with the reality of a society increasingly dividaldng multiple class boundary
lines, but typical of the mentality which, as Wik seen, underlay serviada

Russe.

The use of fully circular dishes reached its apagehbe first half of the
nineteenth century, before being eclipsed by atbgular geometric forms as
typified by late Victorian jelly moulds (fig. 14This time period, coinciding
with the introduction o& la Russe, but at a time when most households still
seemed to be servirigla Francgaise, supports the idea of a clearly identifiable
transitional style betweethe two. Food was still largely served on the tabig
was more likely to be passed around and serveeéivgists rather than diners
themselves, and dishes were no longer instrumeniadlicating hidden
hierarchies. Figure 20 shows three pies from thimgeovered by this study:
one adopting the form of the contents and symnadtiicough one axis, one
fully round, and a final design symmetrical througlo axes, but with a
regularity of fluting and top decoration reministehgothic and fluted food
moulds of the same period. Both of the first twandohave been hand-raised.
Thacker's (1758) design looks back to Stuart mesl, further than that, Tudor

pastries which could include the tail and headefliird with which they were
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stuffed. Beeton's (1861) pie would have requirgdeamould, but once such a
thing was purchased her version would have beatarteasily and invariably
spectacular (fig.21). The regular lines would haiged in cutting it up and
apportioning it (although it remains challenginghie novice!).

Performing the transition table

Figures 22-25 show the table in transition. Thesebggger dinners than the
Beeton and Francatelli bills of fare included ahaved are indicative of the way
in which changes to small dinners were translateptander tables. At large
dinners it was easier to retain a choice of platteughly similar across the table
for each diner. Royal banquet records indicateghah dish was replicated
several times along the length of the table, a nawvay from the use of contrast
of the truea la Francaise table, but retaining one of its motivations. More
significant, especially in terms of theories of tAeorgian Order, was the partial
loss of the three part symmetry so integral toi@athble arrangements. In figure
24 the centre of the table is occupied, not withdfdout with inedible tableware:
plateaux, candelabra, vases and plants. Figuna 2&ich dinner is being
consumed la Francaise, shows the effect of this on the artistic mind th
middle dishes are given a prominence out of progotb the flanking dishes in
such a way that they have become akin to the gaittepieces marching along
the line of the later royal table. This contrasttigure 23, in which the same
occasion is portrayed by an artist thinkén¢p Francaise. No single central dish
Is present upon the transition table; the attemiodiners is now forced outward
and is diffused among all present. Rather than esipimg group identity and
unity, the gathering is able to split into smatieoups, carefully controlled by
tall central decorations which in some cases seaerftsm an impenetrable wall
of greenery between diners. Dishes are now plaetdden the fixed central
motif and the diners, making reaching for food eaddiners no longer have to
ask others, apart from possibly their immediatgimeours, to pass dishes, and
have no reason to interact with the wider groupadathe table. This reflects a
growing fastidiousness which both Williams (19963@ameson (1987) argue

was part of the impetus farla Russe. Middle class concerns with property, and
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emphasis on the individual, also played a rolénendhanges at the table, and
would play an even bigger one in the eventual adoqif a la Russe — ironic
since one effect of the new style was to increas®umity. Already this can be
seen in the restriction of choice for diners attthasition table, bound by what
they could see and no longer able to compile thal they wanted from the

selection on offer.

This large-scale version of the transition table waickly adopted by city
corporations and adapted for use and encouragedniiidle class homes by the
authors of cookery guidance literature. The newepueas exposed to it through
corporate dinners celebrating her accession (8).&hd it was in use at large
royal gatherings by the mid century. Small dinneese served a version of the
Francatelli/Beeton transition table (WC 1856 unmii#d), while large banquets
such as that shown in figure 24 repeated dishesralt¥mes on each table (BP
1876 unpublished). Although it seems to bear mesemblance ta la

Francaise than the smaller versions of the transition stiglejas fundamental in
changing attitudes towards table style. The bigys-view of the table still
seems to suggest a three-part division on the (&gle25), but this is a false
picture. Meal-planners concentrated on the foatierathan the decoration,
which was often used for every meal and therefaken as read. The result on
the early nineteenth century and even late eighittesantury mind can be seen in
figure 12 where the plan no longer has definabtésphut is a simple list of
twinned dishes. With less food on the table andenmoental and physical space
for other objects, it is not surprising that advi@mmks meanwhile started to dwell
on the inedible aspects of the table more and nlioikeequally unsurprising that
manufacturers changed their offerings to suit #he style. Whether
manufacturers or consumers drove further changga@nt which will probably
never be settled, and it is likely that attitudiddferences between generations
played as large a role as any other factor. Howdoethe 1880s even the
transition table was being superseded in the harhéhge image-conscious

middle class.
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Dinner a la Russe

Servicea la Russe in its most advanced form was a drastic changa &da
Francaise as it was used in elite circles in the eighteesethtary. Yet, as has
been demonstrated, such change did not happenigiver s vital to remember
that in choosing how to serve meals, householdsdfachuge variety of
possibilities by the mid nineteenth century, nat joetweera la Russe anda la
Francaise, but also all the variants in between, including transition table,
which this thesis has identified as a distincttgntlor was the decision to serve
a meal in a newer style an irreversible step. Gwiad to be made for every
meal, depending on invitees, occasion and theahil of suitable material
accoutrements. Breakfast, for example, was almuostys served in an echo af
la Francaise, with the covered dishes placed all upon the tabtence as it
meant parties could arrive at different times ailbfsnd food set out for them
(Beeton 1888; Devereux 1904, 105). In this caseetivas normally no joint to

carve, but the hostess still served out her gespecific dish: tea.

The full version ofa la Russe, as explained, at length, in etiquette books, and
used almost exclusively for dinners with invitecegts by the Edwardian period
was, as Beeton suggested in 1861, heavily reliaseovants. Dishes were
completely removed from the table, other than adewsorative dessert items
(Beeton 1861, 954; Jewry ¢.1878). Portioning waidexh out in the kitchen,
even down to the roast in the most extreme verdierne n.d.). Dishes were
offered and served by servants. Some courses asusbup, would already be
served up on the plate which was to be put in fadrthe diner, while for others,
such agntrées, platters were offered from which the diner eitherved himself
or in most cases was deftly served by a servatiioAgh some commentators
have suggested that a choice of two dishes was confikaufman 2002), in
some cases little choice was offered other thactoept or reject each dish (Mrs
Humphrey 1897). A written menu set out the ordecafrses and removed any
element of surprise. Although there was an infgiitel scope for subtle
variation, the etiquette books give the impressibstrict rules, and proceed to

give details of them. Customary ways of eatingeddht foods had almost
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certainly existed for meabsla Francaise, but methods of approaching dishes
seem not have been fixed at that time. It was the@ance among the classes
not brought up to grand dining that there musttexikes for eating, and that
these must be learnable in a spirit of self-improgat which enabled writers to

promise to elucidate them, and so sell books tblersocial acceptance for all.

The dichotomy between whatla Russe seemed to be and the effect it had on
diners has long been recognised (Mars 1994b; Kau2082). It seemed to be a
style which privileged the individual, ending thediance on communal dishes
and ensuring everyone was able to have an equa shthe food on offer.
However, in removing choice, in some cases comigledad setting a written
timetable for eating, it in fact made the meal iatoindustrial experience, devoid
of what Kaufman (2002, 127) callssense of communion “ She suggests that the
driving force behind the change was chefs, seekimigprove the status of
cooking through transferring much of the host'sra the kitchen. Hence
carving devolved to the kitchen, while menu setetand decisions about pacing
were also driven from below stairs. The claim #hé Russe was better for food
appreciation (Brandon 2004) certainly supports ithes,, forgetting as it does
that eating was only one element of a succesgshuledli However, if appreciation
of their culinary art was hoped for from adoptefra ¢a Russe, chefs were due

for disappointment; etiquette writers in the lasader of the nineteenth century
forbade commentary on the food at all costs (Mrendlrey 1897, 66). This
study argues that it is etiquette, or rather etigueooks, which are the key to
understanding the adoption &@fa Russe. It was a service style dependant on the
exhibition of correct forms of physical discipliné/herea la Francaise had

relied upon the individual to show self-restraard tested social compatibility
predominantly through the exhibition of self-didoie (Kaufman 2002)a la

Russe imposed behaviours through presentation of a rafgpecialist

equipment in a restricted physical space. Spetialids could have been
exclusive if the knowledge of how to use them veaking, but that knowledge
seemed to be readily available in books and manpedsided the aspiring diner
was prepared to invest time and money in keepintpgate. If in England, as

Emerson (1856) suggesteaot the Trial by Jury, but the dinner is the capital
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institution," better, surely, for those not bred into its icdcies, to encourage
such trial by methods which could be learnt, tlangk the more fluid, open

structure of servica la Francaise.

Structuring the meal

Figures 26 and 27 are illustrations of menus sefaumealsa la Russe. The
structure is an extrapolation of that of the baiare of Francatelli and Beeton
discussed above. Soup is followed by fish, nowrelytseparate courses; then
entrées; areléeve (the remove rendered into French); a roast, earéibed by
Francatelli the second course roast and indicdhiaglivision between thela
Francaise first and second courses; and the sveggteméts, which in the case of
the royal household table are further subdividetth et morereléves. Since
dishes are no longer placed upon the table, bueddrom the sideboard or
kitchen, no patterning is required. The choicena soups is the only indication
of continuity, with one thick and one clear (MrsrHphrey 1897, 71). However,
advice books no longer indicate any overt gendecifipity, and by the
Edwardian period authors felt quite able to adyiseng men; you will be doing

a wise action and a kindly one to your digestive organs if you eschew thick soups “
(Devereux 1904, 58). Structure on the table wakaceg by structure on each
plate, wherein every dish as named hada@rect' method of preparation and
serving. A diner facing a menu, invariably writt@French (English books
provided glossaries or translations of titles), ldduave been able to identify
exactly what s/he could expect from the lengthyldit descriptions of dishes.
Hence fruita la Condé were always filled with apricot jam while fruatla
Portugaise were flavoured with maraschino syrup and stufféth wedcurrant
jelly (Senn 1901). This was taken to its logicareme by Escoffier’s
codification of French cuisine in early twentiemtury (Saulnier 1914). Service
a la Russe was far more French-influenced than seréida Francaise had ever
been. Chapter 5 considers the role of French ahefking in England in making
French food acceptable to the wealthy English palag renaming dishes and
allowing for the continued inclusion of English loks such as pies, puddings and

cakes. French inflexibility in compiling named destwas imported without
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comment, however, and accepted even by the hithettd-rench middle classes,
who provided a market for such titles@sokery for amateurs; or, French dishes
for English homes of all classes (Madame Valerie 1884), which provided menus
for meals divided into divisions’ from the plain to the grand: French stfor all

pockets.

The form of the meal therefore fundamentally chan@®m a structure based on
sensory patterning and fluid timing, to one basedtact demarcation and a
linear progression. This echoes Shackel's (1993)raent that the modern
capitalist worldview could only come about oncenargge was complete from a
task-based economy to one predicated on linear @meks increasingly suggest
timings for the composite parts of a meal, evenrdtwthe previously
undisciplined (at least in French eyes) after-dimeeess, when women and men
parted company. Another stiffening of boundariesuned in the physical space
allotted to dinersA la Russe removed the need to reach away from the
immediate confines of the plate and focussed ttemtadn of diners on the
objects in front of them. Harewood House's latest@enth century earl and
countess even had extra blocks of wood added tbable legs of dining chairs,
forcing a more upright and focussed position (Lissend.). The full range of
cutlery required throughout the meal was laid owither side of the plate,
rather than being brought from the side as had tieenase witla la Francaise.
Wine glasses were also corralled together awailtieg contents as the meal
progressedThis reflected the significance afforded to pers¢@ussessions: for
the duration of the meal the dingywned’ his or her place setting and the food in
front of them. Once in the dining room, servantsenencouraged to treat the
food and plates it was served on with the respeettd another‘'s possessions,
handling tableware only through a cloth (Jamesd@v1@nd using trays to
deliver filled glasses from sideboard to table. $taed reason for such
fastidiousness was often concern over hygiene,used as a rationale for other
changes entirely unrelated to food, such as theemewnt of burial grounds
outside city confines (Tarlow 1999). In both cagesunderlying driver appears

to be changing attitudes towards property.
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Objects and how each diner approached them wemaaure of social
compatibility at the table. Etiquette books prordise teach how objects should
be handled, and particular foods tackled, with \itle difference between the

guidance given in each

,Cut the orange in two, then in four pieces, afterwards cutting
the pulp from the skin, and conveying it on the fork to the mouth.
It sounds simple!

(Devereux 1904, 62)

,oranges are cut in two, then in four, and with the aid of a knife
and fork the contents of each section are extracted in two or
more parts , and carried to the lips on the fork.[!
(Mrs Humphrey 1897, 76)
However, etiquette books are not an absolute gdideir authors admit this

themselves:

,A manual of etiquette in possession of a diner out is almost a
pice de conviction.[
('Fin Bec' (1868) quoted in Mars 1994b, 131)

»1he etiquette [of the table] is still important, and its correct

observance is considered as the ultimate test of good breeding.

Persons new to society may master its simpler forms, but dining

is a great trial. The rules to be observed at table are numerous

and minute, and none of them can be violated without exposing

the offenders to instant detection.

(Warne n.d., 137)
It was quite possible to be anffender* to the rules o la Francaise. Brown
(1990) quotes the example of a young clergymannaiied in York mistaking the
dish in front of him for his intended dish, notlisiag it was for sharing. He ate
everything on it before it was realised and assaltelid not progress much
further in his profession. Mistakes like these @stryone at the table though,
and destroyed the carefully maintained illusiosiodred identity. Mistakes at the
a la Russe table rebounded only on the individual who maderth€his was
dinner as war. The appeal®fa Russe in late Victorian society was precisely
the scope for spotting the outsider at no coshimae else. Additionally its

reliance on objects — for eating with, for decargtihe table and in terms of the
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food itself meant that th@ la Russe table carried with it an infinite capacity for
the display of identity in a way whicnla Francaise did not. Middle class

dinners were reciprocal affairs, the host one weakonably able to expect to be
an invitee the next. Marion Sambourne's diariethelate nineteenth century are
an endless stream of hosting and attending dinneggtiating social standing by
the act of sharing a meal (Nicholson 1994). Shguieatly notes the menus of
both the meals she plans and those she eats, iamqEbgsible to see social

groupings in the similarities between her and ath@enus.

Sambourne also makes notes on the visual appeavbraggtain of the dishes
she experiences (Mars 1994a). With the adventwftaehnologies in both
equipment and ingredients very few foods were elytmut of reach of the
middle class. Wealthier members of society coulgbge a French cook and
have dishes prepared from scratch using equipnraatrdfrom a hugéatterie

de cuisine, fit for any dish and any season. The less weattpendant on
female cooks about whom a huge snobbery contiruedist, could nevertheless
serve similar dishes using short cuts and cheatsusaing a narrow range of
equipment (Broomfield 2007). They simply had towgeghat the dishes chosen
fitted their means. The same applied to dining wahe amount of equipment
for food available by the end of the nineteenthtesnwas phenomenal
(Williams 1996). Asparagus servers, grape spoodsaamhole array of tools for
fish are evident in any household goods cataloBosdmworth 1991). They
were also available at a wide range of differentgs. Witha la Russe, a large
array of different plates was no longer requiredals, affordable objects could
be purchased instead, along with increasingly ghtiteware. Not everything
had to be bought immediately: it would be easyaftamily starting out to
expand on Jewry's (c.1878) advice and host dinadigs in May — asparagus
season — based on an investment in asparagus exiipnd very little else,
other than the obligatory fresh flowers (Anon. 188%chaeological
investigation of urban areas, even those at thetmodf the social scale
(Mrozowski et al. 1996; Young 2003), indicates feye/were present in most
homes: a cheap, easy way to create visually plgasbies and dazzle diners into

submissionDinners now were entirely dependent on the decssadrthe hosting
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household: food choice for the diner was non-erist®alls of greenery
restricted conversational companions to those allémtto neighbouring seats;
and from the plethora of dining ware available oy br rent, choices had been
made that denoted the particular worldview of ti@misehold and reflected their

view of their place in society.

Food as object in a la Russelining

Only the most extreme versionsafa Russe banished display dishes entirely.
However, the mentality behind such a move is cjeadicated by those

etiquette books which advocate it:

,Dinner a la Russe is by far the pleasantest way of dining. The eye is

not disgusted by the sight of large joints, the attention is not

distracted by the troubles of carving, all the disagreeable elements

of a meal are spirited away and only the ethereal ones left

(Warne n.d., 25).
Contemporary critics suggested that that the talke being feminised, with the
removal of the roast symbolising the triumph of @sticity over the male
attributes that the roast stood for. Modern comiatens have agreed, branding
the roast thestuff of hunting and outdoors’ (Mars 1994a, 112). Critics of over-
garnishing also found it (and still find it) eagyaccuse women of ruining food
by disguising and beautifying it, making full usetlee stereotype of women as
appearance-obsessed and frivolous (Mars 1994acte) of the natural look
and feel of food was universal in both male and&flenauthored books, for
example using tongue, hitherto boiled and servedleytas the primary
ingredient in moulded terrines — served in the shaffa tongue. One suggestion
is that the separation of women from the procedearf preparation and
Victorian fastidiousness about dirt encouraged @gmdisguise in the dining
room (Mars 1994b). However, this process had begoiag (as had complaints
about it) for at least 200 years (Lehmann 2003§ fbinest of greenery which
characterised most Victorian dining rooms suggemstsnature was not rejected;
rather it was controlled, another theme endemanwdining setting, which by
necessity involves the transformation of food frone state to another.
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Food in the late nineteenth century was more sttimg to the eye than any
other sense (fig.28), including in some cases tastsibly because it was now
seen from a greater distance, situated on the aldpand then not experienced
for very long before its systematic destructiormmiting staff. Portioning was
crucial, being both a functional requirement ofdabsplay, and carrying all the
meaning implicit in the choice @fla Russe at a time when alternative service
styles were still available. Another reason for td@oval of the roast joint from
the dining room may have been its potential forugion by undermining the
compartmentalisation which characterisedaha Russe mentality. As ever, no
generalisation about food can be applied acrogalaks, or even all recipe
books, and as can be seen on the photograph dffiqumaiMellish (1901) (fig.
28), birds served in a relatively natural way wvitikir feet still on were by no
means outlawed under the new service regime. F@sdmore objectified than
hitherto, and therefore became more integral tetpgession of identity through
material culture than it had been on earlier tableghnology, in the form of
moulds, ovens, fridges and early food processintsi@nabled food to be
presented by households not employing expensiveresxand lots of kitchen
staff in ways it had not been possible to envida@ygears earlier (Broomfield
2007). As with tableware, choices had to be maded®n many styles and
ingredients, and could be used to maintain the ates of exclusive social

circles.

Resisting a la Russe

As with any social trend, not everyone embracethallelements of the new
service style. Mainstream etiquette books up toiatwdthe Edwardian period
assumed that food would be brought into the dinamm on large platters but
then served onto diners* individual plates by skilservice staff. This
fundamental element @fla Russe contributed to a growing — but by no means
novel —_servant problem‘ (Sambrook 2005) as middle clagsébolds struggled
to find staff good enough to serve at dinner, egfigavhen male servants were
most desired, but probably only required once acéva month. The reliance on

servants was one reason wiia Russe had so many variants. Some households
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hired men on an occasional basis, others usedrexsaff, especially if they
were wealthy enough to retain a butler, and sona@tad the service to suit their
particular circumstances. Most households retagtedhents oé la Francaise to

a greater or lesser degree, and both the menussipedlin cookbooks (Beeton
1888; Mellish 1901) and internal notes on mealmftmuseholds across the
social scale (OH 1897 unpublished; Nicholson 198dicate that la Russe was
used deliberately as a tool of sociability: fammtgals did not habitually contain

seven courses or use foreign-language menus asa tish recognition.

Contrary to accepted views of the survivabdé Francaise into the twentieth
century, the interpretation of change set out hegees that wheré la

Francaise or a style approximating it was retained in middkss households,

the particular structures and meanings pertairongih the eighteenth century
were largely lost. Figure 29 shows a supper tabtedut for friends in 1885. At
first glance the room bears a strong resemblant®s®e of 100 years before, but
underlying this table is the mentality @fa Russe. The accompanying table plan
(fig. 30) is laid out in the form of lines of dishwvith little reference to each
other, and only basic dish matching. The cornercamdral positions are all
taken up with inedible display items, although ithestrated table does not show
the_glass of flowers’ called for at each corner onplan. Floral displays also
account for the top but one and bottom but onetiposon the central line. As
the three dimensional version shows, the effeataltiple floral elements
diffuses the focal point. Although the central eper is markedly higher and
more intricate than the surrounding dishes, it desscarry that much more
weight than the baskets of flowers. Multiple tazaks® compete for attention,
and the size of the top and bottom dishes outwigigbmpletely. Although three
lines of food are present in this arrangement, iecheighteenth century tripartite
division, the middle dishes are decorative and id&d from those on either side
as well as each other. The two dishes of fruit @stwith each other, but, partly
due to their positioning on the central line antlampaired dishes, do not
complement each other in the way that a similaarayement across a central line
would have done in trug la Francaise style. The same is true of the galantine

of veal/oyster patties and gateau napolitain/taenbinations. Placed as they
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are along the central line, with no reference sthés on either side, they are
merely a selection of (easy and cheap) dishesdaitar the supper table, and
not a carefully thought out sensory arrangement.

The two side rows do show evidence of pairing,itistnot the playful, knowing
combinations of two and four dishes with referetatheir position on the table
that was so characteristic of eighteenth cenduley Francaise. This is much

more basic, and aimed purely at ensuring peoplegdboth sides of the table
have the same choice as they move along it. Theuspwdishes are repeated
twice each, as was the case with large transitiealsn while the desserts are
half-heartedly paired across the table: two creased dishes, two jellies and
two sets of pastry/small sweet items. The jellied the almond cream are shown
to be moulded on the illustrated version, but thegats with cream are not,
meaning that the potential for a four-dish patisrwasted. The only
combination of four is the pastry-cake-sweetmeatrgaarrangement on tazzes
at the corners. The sophisticationddf Frangaise layouts, together with the
required understanding of the role of multiple ssng structuring a pleasing
dinner has been lost. Additionally, plates and @lsettings are complete, as
would have been found at a dinner, with cutlerykimay out boundaries to each
side and above the plate. This was despite theHatthis was designed to be a
buffet, with chairs placed around the room for diglguests. Diners could move
freely around the table and mingle, but the accaoipg article notes that a
waitress was also hired for the evening (Anon. }88%oiding the need to reach
across the table or risk a show of independence pldtters here are large,

probably those also used for a dinada Russe.

The social milieu most likely to resist the adveha la Russe was that of the
aristocracy. Harewood's ceramic collection, asuksed in chapter 4, shows no
evidence of the adoption afla Russe until the twentieth century, despite a series
of well-paid French chefs. It is likely that by tead of the nineteenth century
some form of successional serving had been ad@ptddrewood, especially
given that the Lascelles’ chef publically endorseatlern culinary trends in 1881

in his contributions t@arrett ‘s Encyclopaedia of Practical Cookery (Day
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2004b).A la Francaise was more suited to aristocratic needs howevertlaad
limited evidence available indicates that, aftéiahflirtation with various forms
of transition table, a move to fullla Russe was resisted. Unlike new arrivals on
the social scene, whose expectations could beelifeo those of their parents,
especially where one generation had made the maméyhe next merely
benefitted from it, youthful members of aristoccdamilies were educated in the
ways of the table by their elders. At Harewoodgsbeond wife of the fourth earl
rarely sat at the head of the table, at leastrathleon, relinquishing her place to
her daughter, and actively educated her varioddreim, step-children and
younger relatives in dining etiquette (Lubbock 1pFhyone with enough
money could buy the accoutrements of the new stiyldeven those with lots of
money had no choice, if embraciada Russe, but to buy brand new items.
Much of the material culture associated witta Russe simply hadn‘t been
around long enough to acquire the patina whichseagalued by the aristocracy
as something which could not be bought (Bourdiet@181cCracken 1988;
Lucas 2005). An understanding of the understateldyabhdeeply complicated
ways of structuring tha la Francaise table could also not be bought. Etiquette
books only promised to educate in the ways of #he style, and not in the old.
There are several examples of aristocratic edangg at odds with accepted
behaviour as laid out in etiquette guides: cheesehewed by middle class
cookbooks as being the food of the poor, was alegumed by the aristocracy
(Burnett 1966). Meanwhile in breach of admonitionbehavioural guides not to
comment on the food, Lord Harewood actively engagés his meal,
commenting on the mutton and asking from which ghederives in his
granddaughter‘s horrified account of eating at Mead in the 1870-80s
(Lubbock 1939). Written in the 1930s, Lubbock's id&épn of life at Harewood
as antiquated hints at one reason for the evenhiagrsal adoption d la Russe

in the twentieth century.

Generational change was a huge influence on dstiylg in the nineteenth
century, as can be seem from the timings of chéfigel). In the 18304 la
Francaise still reigned supreme, albeit with transitionadrakents, and a move

away from strict tripartate table layouts. By 1&&@cessional serving and full
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adoption of the transition table was paving the Weaymore significant change,
while continuing urbanisation and female separdftiom the workplace was
creating a body of people as socially competitiv¢heeir husbands, but focussed
on the domestic environment. By the 188da Russe was the norm for middle
class invited dinners, a means of negotiating $staus through material
choices, made by women for the good of the househaobbock, looking back
on the dining habits of 1880s Harewood, is expngstiie views of her own
generation, as she acknowledggsated to hear this sort of talk; if mutton had

to be consumed, | did not want to associate it with a sheep that was recently alive
(Lubbock 1939,148)No doubt in her household, roasts were safely readov
from the dining room and carved away from the table

Conclusions

The move from dining la Francaise to dininga la Russe was neither
straightforward nor quick. As chapters 4 and 5 d@imonstrate, it affected every
aspect of dining, from food preparation to ceradasign. Multiple variations on
both styles were adopted depending on social atassber of diners and the
time of year. It is difficult to generalise but &yss is nevertheless necessary and
worthwhile, for the dining style of the early 1900as so different to that of the
1800s that investigation of the underlying process®l structures should help to
elucidate some of the key research agendas oficestarchaeology of the
period. The analysis presented in this chapteemsred on the materiality of the
table, but by necessity uses documentary sourca&es way to both gain
information on material culture, and to explore ithteraction of the written

word with the material world. Increasingly, diniatyle is not separable from
dining etiquette; and that etiquette was dictatgthle written wordA la Russe

was a style dependant on text: books renderedésadle, and authors
encouraged its adoption precisely because it wagpen to written explanation.
Kitchen staff by the end of the nineteenth centuoyld have struggled without
the ability to read, and already by the mid-censogne employers cited

illiteracy as a reason for dismissal (Sambrook 2005
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Advice on hosting was aimed at women almost exedlgi making dinner a
feminine tool in the ongoing social war which ettpe books sought to
encourage. It was women who made decisions comgedinner, and middle
class women who promoted the change in service.dtyltheir role as arbiters of
social status, women chose to adopt a way of diwimigh suited them. The
written word empowered, calling for women to reasgrtheir jurisdiction over
the household (Beeton 1861, 1). Wives and mothatsa&ced their role, taking
control of dinner. They made decisions on menuajrsgg ceramics and timing.
They set portion sizes, dictated who would be &bleonverse with whom and,
from their position at one end of the table, suades performance of their own
production. Their guests had become spectatorgnger participants in
formulating a meal of their own design as had kibercase with & Francaise,
but an audience for female achieveménia Russe was a middle class dining
style, suited to the needs of middle class womemggting to find a means by
which to balance pressure to live a leisured lifh\& morality that emphasised
hard work and usefulness. By the end of the niméteeentury, however,
aristocratic hostesses, even up to the Queen fidradllargely adopted the new
style, anda la Francgaise had been relegated to lesser meals, losing thetstes
which had made it distinct and fading to a shadbwsdormer self

Emulation was a two-way process (Muckerji 1993; Ngp@003): the middle
classes may on occasion have adopted habits, sueh drinking, which
emerged through the aristocracy, but equally thesalvere capable of learning
from middle class habits. As English society fragted into multiple class-
based strata, the individual disappeared (Kassét)1€hapter 4 will go on to
show the loss of individuality inherent in the weit form of the_household la
Russe “at the end of the century. It was the ultimatedhbod. It promised
personal service, the safeguarding of personalgrtpjand a safe, timetabled
few hours spent, as long as the diner adherecketoutks, in a reciprocal
exchange of signals of social acceptance withihghaup. It also promised to
highlight the individual within the group; just wiea la Francaise had achieved.
Instead of fulfilling these promises, it enforcadfarmity, within and across

social circles, as food and its associated mateui&lire was repeated on tables
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from the top of society to the lower middle rankihough stylistically twenty-
first century dining still ostensibly uses the stures ofa la Russe, modern
dinners are as close to Victorian dining as latetg@enth century buffet tables
were to truea la Francaise meals. As the anonymous authoMiddern Etiquette
in Public and Private (Warne n.d., 136) stateglining in public must have been

¢

a terrible ordeal in the days of our grandfathers...
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4. ‘Cordiality and Comfort’ ?: the materiality of the
dining room

,A well-served table is a striking index of human ingenuity and
resourcel.
(Beeton 1888, 1331)

»1he dining room used by the household...is a very pretty little

room, octagonal in shape and decorated in oak, gold and cream.

It overlooks the North Terrace, and contains a very rare old

Boule clock

(Anon. 1897, 139)
Having explored the impact of changing serviceestyin dinner as a public
performance, the following chapter will considerwtider implications. The
change from servica la Francgaise to servicea la Russe was most evident at the
table: the terms themselves refer only to the wayhich meals were served.
They have not previously been seen as part of & mimle-ranging set of
changes with the potential to affect not just dsnemt also the people and
processes connected with putting dinner on thetdlflis and the next chapter
will address this gap, considering continuity ahdrige beyond the act of eating.
Building on the metaphor of the meal as a perforeathis chapter covers the
stage management of dinner: physical locationdesign, and props. Chapter 5
then moves beyond consumption to explore food patioa. Both aim to
explore the reasons for, and impact of, change aagage thaé la Russe should

be seen as a way of ordering a household and sioa jdinner table.

In order to explore the differing material conteatglinners, this chapter will
draw upon data from Osborne House, Isle of Wighigilay End House, Essex;
Harewood House, Yorkshire and published studiewidtile and upper class
housing. The case studies are intended to prowdmples of three different
types of country house, in order to allow comparssto be drawn, and the
impact ofa la Russe on large households to be explored. Osborne has bee
selected because it was purpose-built at a compealsatate date (1848-51) and

remained relatively unchanged structurally from IL8@wards. As a royal palace

ZWalsh (1856, 624)
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it is atypical, but nevertheless it representsattohitectural thinking of the time.
It was an adaptation of an earlier house, and @s can be used to show the
process by which a reasonably well-equipped couminse was rendered
suitable for royal residency. Even in the compaedyi small and informal
surroundings of Osborne this still involved a hage deeply hierarchical
household, with far more divisions, and far morege open to the effects af

la Russe than the average aristocratic unit. Meanwhiléyalgh it is difficult to
generalise with such a small sample size, both &yudhd Harewood —
especially the former — developed in line with cioyiouse trends in the
eighteenth and nineteenth century, and may be @akeepresentative of elite
housing and households. Audley is an example @ider (Jacobean) house
renovated and rebuilt several times across they@&0period considered here.
By the 1780s the domestic offices were situatesl separate block to one side of
the house, linked to the main house by a servissgue. The situation of the
family dining room and the servants' hall changedesal times, but by the
1830s they were to be found in the east wing, Wighfamily dining room on the
first floor. Harewood, on the other hand, was cartded within the period, in
1759-62, and subsequent alterations to the falbtivachouse, with the exception
of a small extension to the kitchens, took placdwithe footprint laid down by
its architects, John Carr and Robert Adam. Theiceareas were to be found in
the basement of the west wing, with family diniagifities on the principal floor

linked by a service stair and vestibules.

The ceramic data used in this chapter is drawngongeantly from Harewood,
the only one of the three case studies to stilehassociated with it significant
guantities of eighteenth and nineteenth centurletedre. Limited information is
available on royal tableware, but no plates cafirbdy and specifically linked

to Osborne. Audley also retains few ceramics, dpamt a selection from the
servants' hall and a few large meat platters. Addél ceramic data is therefore
drawn from the two volumes of the Dictionary of Bland White Printed Pottery,
1780-1880 (Coysh and Henrywood 1982; 1989), thiecidn of the Norwich
Museums Service and various manufacturers' catakdumited work has been

done in an English context on excavated ceramg lo@yond using shards to
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date sites, but where interpretation of patternsiyie exist they have been used
(Brooks 1999; Brooks 2000 unpublished; Lucas 2008pkbook data is derived
from the core texts (table 1), with supplementatadrom other volumes of the
period, as well as magazines covering the domestizonment. The key
elements to be considered are the physical locafiolining rooms for different
groups, their décor, and ceramic tableware in ¢ fof plates and other serving

vessels.

Diners and decision-makers

This thesis concentrates on the middle and uppss@&xperience, aiming to
explore the hypothesis that food and dining playd&dndamental role in the
negotiation of gender relations within those classwever, the domestic
context of the middle and upper classes also ircluble working class, in the
shape of servants. A tendency to view theusehold‘ as a homogenous entity
(Kruczek-Aaron 2002) has obscured not only tenswitisin governing families,
but also class and gender divisions within a bddyeople who could range
from the scullery maid, through cooks, housekeemgrgernesses, children,
married and unmarried relatives and up to the loédide household him or
herself. In the royal household these divisionsewaultiplied even further.
Houses of the servant-employing classes neededsittwo spaces suitable for
dining; one for employers and one for employeesnglwith such spaces went
different ceramics, flatware, furniture and foaa larger households, as will be
seen, these different spaces and their accompamaneyial culture multiplied
in a reflection of the divisions within the popudet of the house. The weighty
1880s edition of BeetonBook of Household Management (Beeton 1888, 1353-
1439) gave suggestions for various sizes of dinwérsinvited guests as well as
_little*, _quickly prepared’,_family* and_kitchen’ dinners. It also included advice
on meals served in the sickroom and nursery. Eeéoré the late Victorian
obsession with categorisation, Mason (1773) adwspedifically on family
dinners as opposed to more elaborate occasionsnwitbd guests. Dinners,
even within a defined category of people — for egknthe family at the top of

the household hierarchy — could differ hugely ituna and therefore meaning.
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Decisions about dinner could be complicated, arqghrhon many people's
experiences of dining. Through both literary andlkdmok evidence, it appears
that women were the key decision-makers in theogetir50-1900, with wives,
cooks and housekeepers all playing a role in ptanas well as executing meals.
Charlotte Mason (1773) made explicit the link bedweositive attitudes towards

women and successful manipulation of the matelghents of dinner:

LIt is certain that a women never appears to greater advantage

than at the head of a well-regulated table...though a dinner be

small and simple, the manner of serving it will make it appear

to great advantage. “

(Mason 1773, iii-iv)
There is general agreement among commentatoraniatg the middle and
upper classes, menus were planned by the mistféiss bousehold and
discussed with the cooks on a daily basis (Davé&91Wilson 1996).
Throughout the period, and despite the emphassenrants as a mark of class,
many middle class mistresses also participatedakery. On the other hand, if a
separate housekeeper was kept one of her rolesfteasto draw up the initial
menus (Wilson 1996, 79), and if a male cook or eepeed female cook was
employed, as was the case at most large establgbpmeenu-planning would be
part of their remit. The head chef under Queendviatplanned royal and
household menus himself and sent them to the Quoele® approved.
Occasionally requests from various members ofalgalrfamily would have to
be taken into account, but until the accessiondvd&td VIl there was little
active engagement from the head of the househatthlking choices about
dinner (Tschumi and Powe 1954, 82). The kitcherms¢hvemployed a
permanent staff of 45 in 1898, were run like adacand cooked every day for
over 300 people (Tschumi and Powe 1954, 31).Uh&urprising that the food
noted in the planning ledger seems monotonouseritipul (OH 1897
unpublished).

Food was not the only item to require planning.iBieas were made about
every aspect of material culture to find its evahtuay onto the table. Men
could interact with these decisions at every levat,it is unlikely that they
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habitually involved themselves with them, excephwhe very occasional need
to plan houses and dining room décor. Dickens playmle in deciding on
dining room furniture and lighting (Rossi-Wilcox @) in the mid-nineteenth
century, but a few decades later Linley Sambouwgftall such matters in the
hands of his wife (Nicholson 1994). No general@attan be proved absolutely,
but anecdotal, diary and sales evidence can bepreted to show that the latter
example was more typical. Vickery's (1998) analydithe household accounts
and diaries of an eighteenth century Yorkshire lgartman clearly shows
feminine engagement with the purchase of everysys while elsewhere
records indicate male involvement only in non-roatceramic purchases
(Vickery and Styles 2006, 26). Evidence from agsatic contexts shows similar
trends (Larsen 2003 unpublished). Harewood's thinghtess masterminded
building alterations in the 1840s, even to the mixtieat tradesmen's bills were
addressed directly to her (Mauchline 1992). In noases it is likely that both
men and women were involved in the purchase of dtimeeramics and
tableware, with a bias toward male decision-makimgpore expensive or
unusual items. Once in the house however, andyfirmter feminine control,
decisions needed to be made on the use or dispkuch items in a dining

context, an aspect which will be further considdretbw.

Locating dinner: little and big; rooms and parlours.

By the mid eighteenth century dining rooms wereob@ag a standard feature in
large houses. Developing from the parlours of Bkethan and early Stuart
England, most at first were small, informal roorasfmily or personal dining,
normally situated off the main hall (Wilson 199%}ate or formal dining still
took place in the great hall or, by the late sestenth century, salon (Girouard
1978). By the 1750s, new country houses were ysoalistructed with a
designated dining room, normally to be found ongtmund floor, and a
secondary, often smaller space for other mealsigate dining (Girouard 1978).
They also included a servants' hall, usually nbarkiitchen, and a secondary
space in which the upper servants ate one or naneses of their meal
(Sambrook 2005, 105), most commonly the houseké&epesteward's room.

Page 110 of 372



Chapter 4 The English at Table, ¢.1750-1900

In the nineteenth century designated dining rooataime more common in
middle class housing, while in the country housatext they were integrated
into what Girouard (1978) argues is a more inforhwlse layout. His
interpretations of house design have remained liatgehallenged, but he has
been criticised for his androcentric approach (ard003 unpublished, 71). He
also fails to understand the nuanced nature ofeyamthtions, and has an overly
top-down approach to space. While he includes semwings and nurseries in
his examination of spatial planning, his view ofiacreasingly informal

Victorian society can be challenged by a compagadpproach using access
analysis and sensory engagement with houses ainddhneus food-related

spaces.

The next section, comprising of three case studmssiders how the location of
dinner changed and whether this can be linkededremes identified as being
part of the shift ta la Russe in chapter 3. It will also explore the engenderirfig
the dining room, which is invariably labelled a mage space (e.g. Wilson
1991), following Girouard's (1978, 205) attributiohgender by room function.
He also terms the drawing room a feminine spacsdan the separation of
men and women after dinner. As Larsen (2003 ungléd, 73) points out, not
only does this indicate a misunderstanding of tiutirffunctional nature of
eighteenth century rooms, but also fails to take actcount change. Although
eighteenth century depictions of after-dinner tgwsupport the separation of
men and women, inventory data suggests tea-redatefhcts became less
prevalent in the drawing room in the nineteenthtwgnthan the eighteenth
(1792 unpublished; 1888 unpublished). Walsh (1826) contains several
alternative ways of serving tea and coffee exjidesigned to replace the
separation of company on gender lines. To assigdegeon the basis of one set
of briefly experienced habits, which took placeyoai one point in the day,
ignores the role of women in furnishing dining raoand planning dinner. As
will be seen from the following examples, classsidarations underlay those of
gender and were in this instance a more signifitactor.
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Harewood House

Harewood's principal dining room was establishetb@iag in position B (fig. 31)
by c.1771, when house plans were published in MiiuBritannicus (Mauchline
1992, 38). It remained in this position despitesotfise sweeping changes to the
house in the 1840s. The auxiliary dining space ivawenoved in the period
between the plans of 1762 and those publishedd,rom the east wing,
where it was located on the edge of the privatetaq@mts (A), to the west wing
(C), adjoining the drawing room and long gallerigi{@augh it seems to have been
quickly adapted to be an additional drawing roona@ighline 1992). In early
plans by Robert Adam, which were amended as patdofal planning process
between himself and John Carr (Mauchline 1992)ptilg dining room was to
the west (right) of the entry hall, and it is ligkghat an additional, probably
primary dining space was located here in the hasssnstructed in 1759. This
was shifted towards the long gallery once the i@kcourtyard originally
occupying the space below B and C on figure 31b®h reduced, only three

years after its initial construction (Mauchline 2940).

The arrangement of family and formal dining roomshe west wing was a
practical one: the kitchens were located directlpty the long gallery, with a
service stair providing direct access via a shomtidor to both rooms. In the
1840s, by which time room C was no longer in usa dming space, a service
corridor was added running along the back of thanrdeing room (B) from the
service stair, while the passage linking C and B alased to the stair, but
opened for family and guest use. This plan cleaeljneated the private side of
the house from the public rooms, set out in a whickvexemplifies what
Girouard (1978) calls thesocial house’, in which rooms lead into one another

a circle.

The plan can be considered through access anaBgsib. analysis has rightly
been criticised for an inability to take into acnbahange and variation in
function (King 2003), for example the use of a l@adiery for dining as well as
a recreation, but is nevertheless useful in consigesome aspects of space.

Figures 32 and 33 use it to consider differenttakas to rooms at Harewood
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prior to the 1840s changes. Here the carrier iearotes access points for
different groups to the principal floor. The rotdibe visitors, entering through the
main entrance, is exactly as would be expectedh twib lines of rooms leading
off the central hall-salon arrangement, and thg lgallery forming the most
private space. However, this model only shows hstors would have
experienced the house. Servants had access tertlegysand corridor leading
down to the kitchens, but would not have enteredsthite of rooms from the
main entry hall. In the alternative arrangemerd,gtan differs in the order of
rooms (fig. 33). Before servants even gained adwcetee carrier point they
would have negotiated a series of domestic offecebclimbed a staircase from a
basement level to the principal floor, which wahter, loftier and had larger
rooms. Recent work has emphasised that multiplesacstructures could co-
exist within the same society (Richardson 2003), this example acts as a
reminder that different interest groups experienoaases in differing ways.
Access to rooms and corridors was restricted, gmat would be an enforced
route for one — in this case a guest to the hous&ht not apply to another.
Guests were given a route which could follow aystorother theme depending
on the décor of the room (Lancaster 2003 unpuldishe facet which was not
designed to be conceptually accessible to seraautsvhich, being dependant
on sensory stimulation, is not indicated by aceesgdysis. The location of dinner
could therefore be viewed by invited guests asrdrotbed space to which access
was only possible via a series of physically andtaléy restricted spaces. For
waiting staff it could be entirely accessible ophgsical level, but conceptually
closed. Analysis of the post 1840s plan show evererdrastic differences
between visitor and service routes. The plan fsitai and family access differs
from that in figure 32 only by the addition of adi representing the new linking
passage joining the south dining room and the dimbom. Figure 34 is the new
servant access plan, indicating even more clebdyway in which status
impacted upon the experience of the house. Margy* plans of this type are
traditionally taken to indicate less hierarchicatial structures (Hillier and
Hanson 1984). However, when considered with the fimy plan, it seems that

at Harewood changed routing was designed notqusictease accessibility to

Page 113 of 372



Chapter 4 The English at Table, ¢.1750-1900

rooms for all parties, but also to conceal servasvities more effectively,

therefore emphasising the relative status of eaaichical level.

Audley End

Audley (figs. 35, 36) is an example of a house wheom function and location
changed in line with contemporary ideas about optmmoom placement. In
analysing the way in which these changes impagbed the phenomenological
experience of the house, access factors have aken into account, and the
principle of differential access integrated inte #malysis. Audley, like
Harewood, lacked a designated main dining spag#ams of the 1750s, and
dinner probably continued to be served for forn@asions in the main hall or
parlour. By the 1780s the parlour had been recegnis plans specifically as
the dining parlour, remaining in use until the mideteenth century. By 1836 it
was described as a summer dining parlour (Brayled@36, 105). However, the
rebuilding and internal rearrangements of 1825uhetl a new first floor dining
room (fig. 36, room A) which replaced the earliarlpur for formal occasions.
With the addition of the small dining room in plaafethe 1787 Steward's
Parlour (fig. 35, roughly in position E) when thertih wing was rearranged in
1835, the dining parlour largely passed out of sethe 1904 plan it is labelled
as a billiard room while the attached antechamtzer wsed for displaying

tapestries.

Audley's various spaces reflect the changing neédsuntry house owners in
terms of room placement. They also illustrate tieeanchy within the house at
the times at which the various house plans wererg. All the floor plans
included at least two eating spaces for the Braghes themselves. In 1787 they
were labelled as dining parlour and supper roomar{d C on fig. 35). Dinner at
this point was held in the late afternoon or eaklgning, with supper a later and
lighter meal (Lehmann 2002). By the 1830s dinnes ix@ng eaten in the
evening, with lunch the auxiliary meal. Some housethis date contained
breakfast rooms and/or luncheon rooms which haddhentage that servants
could prepare for dinner while the family lingemeer their midday meal.

Audley's new first floor dining room (fig. 36, A) & situated over what had
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been the supper room in 1787, with a relocatedijbabove its previous
incarnation at the top of the south wing (B), ardtawing room (D) again
situated directly above the 1787 version. Occupyiegspace above the 1787
dining parlour was the upper floor salon, whichfpened the same function as
the hall-salon at Harewood, acting as a link betwtbe entrance and the private
apartments. The circular nature of the lower flapartments is similar to
Harewood's public wing — unsurprising given thatafidworked at both
properties — and was retained as an internal agraegt when the suite of rooms

was moved to the upper floor.

Girouard (1978) points to changing uses of countiyses as being the key to
understanding why spatial layouts became more dpensocial house‘ needed
multi-functional spaces between which guests coubgte easily. Previously the
enfilade had enforced hierarchy by acting as a rbgroom filtering system. At
Castle Howard it was accompanied by a servicedmrrensuring that only
those who could appreciate the classical and lapesallusions of the
decorative scheme of the main rooms moved throu@ancaster 2003
unpublished). At Harewood servants would still haad to access some rooms
via others, as corridors were limited, even afterdlterations of the 1840s.
However, the use of the basement storey for ah@fdomestic offices
maintained a strict sense of hierarchy betweenbitduats. At Audley the re-
siting of the principal rooms achieved a simildeef. Audley does not have a
basement level, except for a small wine cellarafelv remnants of earlier
building phases, including a truncated corridorchlonce led to a kitchen (see
chapter 5). Nineteenth century architectural guidese adamant on the need for
the delineation of the areas by function and stamaseasingly situating service
wings outside the body of the house, while thoseasds that remain were
confined to basements and attics (Kerr 1871; Ghba878; Brears 1996a). This
meant that family spaces could become more opgnegation from the outside
world was completed rather than started by entahiedhouse, and within the

family area it was safe to move freely.
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With the relocation of the main family living spad® the first floor at Audley,
the ground floor was redefined as inferior spad¢ee Jouth wing, containing the
public rooms, was made more obviously separate trmmorth wing, which on
the ground floor contained the servants' hall atictposervice offices. Above
them were family bedrooms and dressing rooms.likkéty to have been around
this time that the offices of butler and stewardev@malgamated, since the 1835
rearrangement of the wing contained a streamlieedfsooms with no mention
of a steward's suite. Auxiliary offices, such as thottle room, were moved to a
neighbouring enclosed courtyard which, following tonstruction of the

laundry between the kitchen and dairy, had becotaegaly male space
containing rooms pertaining to footmen and stevgabd'y‘s activities. Room
allocation along gender lines was explicit at Aydigith female servants —
laundry and dairy maids — being physically situatthe furthest point from the
family living quarters. The kitchen, which was axed space for much of the
period, was next, while within the main body of tieuse were the housekeeper,
and the male servants. The latter group inhabdedhs to the north of a new
dividing corridor separating service rooms fromsaised by Lord Braybrooke

for administration and storage.

Key spaces for dining were now the servants’ lalich was in the location
shown on figure 37 from ¢.1762, the housekeeperthesteward’s room, and
the two family dining spaces. The lower servantsilddiave dined in the first of
these, which would also have formed the main gathexoint for occasional
below stairs festivities, such as the Christmasydseld at Audley on December
27th in the late nineteenth century (Hann 2007 bfiglied). It was customary in
the eighteenth and nineteenth centuries for thieeniganking servants to dine
separately to the others, either in the stewambsror the housekeeper’'s room
(Wilson 1996, 78-9; Glanville and Young 2002, Acluded would be the butler,
governess, ladies maids, valet, cook, housekeepkamy visiting valets or
ladies maids (Horn 1975, 86-7). At Audley the stedisaroom is listed as a
dining space in the consumption books throughaainiheteenth century (AE
1855 unpublished; 1868 unpublished; 1877 unpubdishiEhe exact phasing is

difficult to ascertain, but it is likely that theam which would by the end of the
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nineteenth century be labelled as the small dinbagn, was known as the
steward's room from the changes of 1835 until asi¢he 1870s, and was used
for senior servant dining (and the corresponding<dias function). By the
twentieth century in a context of smaller househlthbers and declining
Braybrooke fortunes, it was used for informal fangining and it is not known
for certain where the upper servants dined. Atrdtloeises the housekeeper's
room filled the role of upper servants‘ dining rocand this may have been the
case at Audley. Such enforced separation by geardkstatus was the
culmination of a process which had started in tkieenth century, and which
Matthew Johnson (1996, 174-178) notes as beingopéne genealogy of
capitalism. It is also indicative of the compartradising mentality which
underlaya la Russe. It is at its most stark in the largest householths country:

the royal household.

Osbhorne House

Figure 38 shows an extract from a provisioning &dgr Osborne House, Isle of
Wight (a further, transcribed, example can be founappendix B). The various
groups of people to be fed, together with thewttdld meals, are laid out in
status order across the pages. Queen Victorials (&dy dinner) occupies the
primary reading position at top left, while on tinght-hand page can be found
the Steward's Room, the electricians, nurses,rsickn, police and so forth. This
shows the organisation of the Queen’s househadglaphic form, and indicates
the importance of dinner in ascribing status ammdigrmembership. Throughout
the ledger the layout remains the same, althoudhiadal individuals or groups
are sometimes included such as choristers aroundt@is. Their relative status
and the type of meal they will be consuming cajublged through their
positioning on the page. For example, the ambivglesition occupied by the
governess is illustrated by the way in which hetisa drifts from page to page
throughout the ledger.

This is an internal ledger, used for planning awbrding. Amounts of the
various meats and sometimes their origin (for imstaif from outside the royal

estates) are recorded in the margins, along wélotitasional translation to
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English. It is likely that the head chef, M. Menggerote the ledger himself, as
it is known that he wrote out the menus for theatdgible on occasion (Tschumi
and Powe 1954, 62). Alternatively it may have beetten by one of the clerks
of the kitchen. In addition to the layout of thegpaanother indication of status is
the way in which dishes are named. Dining spacettamthnguage of dinner are
closely linked: dishes for the Queen and the Hooiskdire written in French,
except where of German origin or intended for tidelsoard. At Christmas it
was the sideboard which held such long-standindigin@hristmas dishes as a
baron of beef and a boar‘'s head. The Householdisediis set in the more
standarch la Russe arrangement, with dishes again written in Frenele @so fig.
27). These layouts could be directly copied torttemu cards provided on both
tables. At the next social level down — the stevgardom — menus are written in
English, and the layout is more ambiguous, ceasimtjvide courses rigidly, and
indicating that for most of the groups fed at Oslgocthanging service styles had
little impact upon the table itselBeyond the steward‘s room only meats are

noted, and take the form of a simple list.

The categorisations in the ledger reinforce thendation of the household
through space, and indicate the way in wtddh Russe affected the household
beyond mere service style. As discussed in ch&ptie late eighteenth century
has been recognised as a key period for the riaa ofdered and disciplined
worldview, which has in turn been connected toribe of capitalism. One of the
primary markers for this is the emphasis placethenndividual (Kasson 1991).
More recent work has shown that the roots of thtegorising mentality can be
seen by the end of the medieval period. Johnsd@6j1@nsiders ways in which
theories of discipline and order may be applietheochanging nature of
household space, and suggests that division o lamgjti-purpose rooms, such
as the medieval great hall, into smaller more $padly designed spaces reflects
increasing delineation of household members. At Batdley and Harewood,
family spaces were divided by occasion, and sesvapaces by rank, and both
houses contained four primary dining spaces. Ato@sbthe multiplicity of
hierarchical groups, each with their own diningcgaook this to new levels.
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Figure 39 shows the lower ground floor at Osbowtech in basic structure has
changed little from the 1840s. Rooms marked inareddining spaces named in
the ledger (the pink room is a probable dining spathe exact location of the
cook’s dining room mentioned in the Osborne worksoants is not known). In
addition to this, between 10 and 15 extra namedpggovere also dining, as well
as 2-3 named individuals and the royal and housktiables. The divisions were
hierarchical rather than department-based. Thaditstaff at Buckingham
Palace in the 1840s was divided into at least §moups for dinner: senior staff,
assistant cooks, junior staff and maids, and tloengs of the confectionary and
pastry chef who ate with other senior personnéhénsteward‘s room (Strange
1848). The planning ledger gives the illusion areasing awareness of the
individual, dividing the household into ever smaljgoups based on status, and
allocating dining space accordingly. However, naaresnoted only for the two
top tables and on the occasions where specifib-fagking individuals require
special meals such as travelling baskets. The gessris never named although
a Mr Frazer features frequently. He was probably afithe Highland servants
(Hunter 2007, pers.comm) and as such outside thrasnof aristocratic
household division. His meals include soup, alwseived separately, which
indicates he is of higher status and has morerjse@cessively served meals
than other, unnamed meal-takers. Below the nandididuals come interest
groups such as the police, nurses and messenddhe Bottom of the hierarchy,
the lower servants are denoted only by the plagehich they eat_(hall', _coffee
room*‘ and so on). The individual is, therefore, iy missing from this
household. Earlier ledgers from other palaces therexample exists from
Osborne) contain more reference to people, for gkafisting the kitchenmaids
(BP 1888 unpublished). The application of intefmatarchy through page
layout and language in a working document of thietreflects the way in which
the late Victorian mentality had embraced the dactal, categorising, style af

la Russe, and implemented it as a global domestic system.
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The ‘Gourmet’s theatre’ (Senn 1901, 862): The décor of dining

As might be expected, different dining spaces hbdifferent décor, whether
to distinguish the breakfast room from the diningm, or a servants' eating
space from an aristocratic one. Figures 40-43 ghewarious named dining
spaces at Osborne House while figures 44-46 sheviirdplaces — the main
surviving fixtures — from the servants’ hall, hokiseper‘'s room and first floor
dining room at Audley End. Figures 47-49 are thiose Harewood's servants'
hall, steward‘s room and dining room after theraliens of the 1840s. Figure 49,
the dining room fireplace, was originally situatadhe long gallery, and was
moved by Barry into the dining room as part of emptete overhaul of the
decorative scheme there. The ceiling was raisedAdiaths’ mouldings replaced
by larger, more ornate plasterwork to elevate tatis of this one room,
emphasising its importance over the other publien® as well as over other
dining spaces. Elsewhere the eighteenth centuryrdidee scheme survives
intact. The fireplace was put back into the lontieggpin the 1980s and the

dining room was written off agrredeemable “(Mauchline 1992, 151).

The status differences between both rooms andrégtare immediately evident.
At Audley the repeated conversion of rooms leftieafixtures and fittings in
place. The fireplace in the servants’ hall concdatsremains of an earlier range
and bread oven; that of Harewood looks to have baweitarly altered to fit the
space. In contrast, that in the Audley housekespeom would not look out of
place in a multi-purpose middle class parlour (\Whgcwhat the room effectively
is), while the mock-Jacobean fireplace from thergjmoom was installed to
match a genuinely sixteenth century example indgoir@ing room which

became part of an enlarged space when the dividaligvas taken out in ¢.1825.
Previously the two rooms had been part of a switesttucted as private rooms
for an earlier occupant, rendered obsolete by dhgrliying arrangements in the
house. Retention of the late seventeenth centrapléice, Jacobean ceiling
mouldings and construction of the rest of the radtor to match, reflects a
carefully constructed decorative scheme intendeditdorce the impression of

dynastic longevity.
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Dining room imagery in the early seventeenth cgntauld be straightforward:
the original fireplace from Harewood no longer &xidut that in the
neighbouring music room is an example of directgreected imagery, with a
design integrating musical instruments into theodative scheme. Windsor
Castle has a dining space containing food-reldttents in the ceiling
mouldings; however, even in the 1750s dining rooragery was not just
connected with food or its procurement. With theedepment of enclosed sets
of multi-functional public rooms as at Audley andrgwood, obvious links of
this nature declined in favour of more subtle datton. Country houses have
often been studied in detail and continuous malésitified across rooms in the
interior scheme (Lancaster 2003 unpublished), ihg spaces have not
hitherto been cross-referenced to demonstrate #lyamwwvhich interior design
was used to maintain order and communicate fanailyes to invited guests,
kept captive in a designated space. When theyaradered as a data set in their
own right, it is possible to identify shared elertsemnique to dining rooms.

As chapter 3 demonstrated, Georgian dining wasigatstl on diners knowing
how to conduct themselves without recourse to etiglbooks, which did not
appear en masse until the nineteenth century. Thoagcommonly recognised,
this made servica la Francaise a far more difficult social experience than the
codified structures dod la Russe. Décor could increase that pressure. In country
houses, as discussed above, two familial diningespaere usual: one for
informal dinners and one for formal occasions, roftéth invited guests. The
décor of the latter room seems on occasion to haea quite plain — Adams
specifically planned to have no paintings in thearaped dining parlour at
Audley (Oxford Archaeology 2001 unpublished). Hoeevnore common from
the late eighteenth century and throughout theteamth century is the hanging
of family portraits (see for example, Beatniffe 3785; Bartell 1800, 46). In
figure 40 the Queen's dining room at Osborne costpictures of her immediate
family, which are still in situ. In contrast the t&ehold dining room has pictures
of land- and seascapes. The display of family mesdeund the walls of
dining rooms can be interpreted in two ways. Onaie hand it denotes the

intimacy of dinner: by the nineteenth century itswacognised that to be invited
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to dinner (as opposed to tea or a lesser mealjavas invited into the heart of a
family — to be accepted in public as a fitting sbcompanion (Strong 2002,
273). Displaying dead or absent family on the wattgphasised this connection.
For the invitee, it was a reminder of the weiglattthn invitation carried. On the
other hand, portraiture can be read as a consgsatisplay of lineage, a way to
showcase illustrious connections lacking from therage arriviste's family tree.
For families such as the Braybrookes, whose tal& ¢tnly been awarded at the
end of the eighteenth century, it was a vital mdanahich to identify with
previous owners of the estate and gloss over tieect way in which it had
descended through the family line since the seeatitecentury. This was not
only socially exclusive, but could also be eduaati¥, as Jewry (c.1875, 19)
suggested,you will find the style of your table one of those unconscious home-
influences which will form the taste and tone of your children “s minds, and

greatly act on their manner‘, how better to impress upon them the weight eirth

ancestry and future responsibilities?

Landscapes were also popular. In an aristocratitezd these appear more
frequently in the eighteenth century than the mesth, when portraiture
becomes more usual. This confirms the interpretaget out above, and suggests
that in an era when money could increasingly buynbmership of the elite,
including a country estate, those who held estagegght of descent sought
increasingly to display proven personal connectams standing, rather than
simply show a relationship to the land. The latiennection was still important,
however. Property was, after all, the foundatiomarngtocratic wealth, and it is
unsurprising that dining room choices in the eapieriod also included views of
the estates of the hosting family. In 1745 the imwey drawn up for sale at
Audley (AE 1745 unpublished) referred_tihe print of Audley End and fifty six
others “hanging in the dining room. This was the year thadley changed hands
after the Earls of Suffolk became extinct. WhenJsinn Griffin Griffin inherited
the house in 1762, it was refurnished to suit a aeser with his own priorities
for communication. The 1797 inventory (AE 1797 ubimhed) sadly does not
list paintings, so it is impossible to tell whetllee newly ennobled Baron
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Braybrooke chose to establish himself temporaltgulgh familial links, rather

than spatially through pictures of his estates.

The middle class experience

Middle class interiors are difficult to investigatethe absence of the inventories
commonly compiled by early country house admirertheir enthusiastic quest
to expose upper class interior design. Few depistad middle class settings
exist, and these are normally idealised. Howevdrpagh table settings,
neatness and context may have been slightly altergtthe purpose (for
example in selling billiard tables as in figure 5&rtain aspects remain constant.
Pictures are one of these: familial portraits dbfeature as conspicuously in
middle class settings as they do in elite diningms. Preferred themes are
landscapes and classical buildings (fig. 50). Mosstdle class families would

not have had relatives wealthy enough to commigsaotraits in the pre-
photography period, and even if they did, care @dwlve had to have been
taken not to indicate inadvertently a fall fromyaoeis social levels. Moreover,
the presence of a seascape as opposed to a relatiieg immediately have
struck the dining room observer, marking the roeb@ng class-specific. In a
display of group solidarity it may well have bebattthe exhibition of family
connections flouted accepted consumption pattensg the middle classes in
the mid-nineteenth century. Middle class reticemben choosing objects for
public display supports Young'‘s (2003) argument thaldle class identity was
based on shared values with an emphasis on ecopoaryicality and, in this

case, individual effort.

Landscapes could also be used to indicate learmraxactly the same way that
Grand Tourists in the seventeenth and eighteemituiges invariably brought
back a portrait of themselves amidst suitably etassuins. The middle class
ethic of self-improvement favoured the display efgpnal achievement rather
than inherited wealth, and this was more easilyroamicated by associative
pictures than by portraits of dead relatives. Addglly, as shown in chapter 3,
for the middle class mistress, dinner was a toalhich personal prowess could

be demonstrated and relative status defined. Rsrtby necessity, favour the
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individual, whether s/he is depicted or merely éesled from the sitter. In
aristocratic marriages, women were expected tatiigemith their husband's
families (Horn 1991), subsuming personal identityavour of that of their new
line, at least in the choice of décor for publieas. As a titled wife, being
surrounded by portraits of one's husband’s famifswan indication of that loss
of personal identity. Middle class households,dntcast to the elites, tended to
be tenants, or purchase houses later in life. Bebyot usually inherit rooms
already decorated, but were able to choose theirsmiemes, new at every
move, and the women who largely made such choems $0 have opted not to
subsume their identity beneath a selection of pesttied uniquely to their
husbands. Rather, they used the dining room tdajigp outsiders a sense of
communal and familial identity based upon theirgehold unit, making it
distinct from previous generations on both sidas, @nphasising their
dedication to their household in the immediate matn@nd not to nebulous

links over which they had no control.

Little elegancies: tableware and other decoration

The situation and decoration of dining rooms wéscad by changing attitudes
towards dinner, and was, as described above, dégssndant and not tied
directly to service style. More significant was thgact ofa la Russe upon
tableware and table decoration. The latter elethastoeen documented as part
of narrative descriptions of how the table lookedy( Mars 1994b), but not
considered as a means of elucidating the procedsamige itself. The way in
which tablewares changed has again been documemiendyrily by the antiques
trade, but few studies of the social implicatiohghis are evident and work is
predominantly descriptive (Smith 1975; Coysh andriyeood 1982; 1989). As
Richards (1999, 6) points out, there has beendetery to regard ceramic wares
as,isolated fossils on the historical record of styles . Within archaeology,
detailed consideration of the patterns on offegirtistribution and appeal is
increasingly popular (Brooks 1999; Lucas 2003).e2¢thave combined an
understanding of ceramic change with site-derivetid DiZerega Wall 1994).

Very little work using tableware from excavatedsihas been published in the
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UK, and it continues to be an area where the olatiip of people with objects
in their original state and as used is not fullgerstood. This section will
explore the connection between changing tablewarad and changing service

styles and emphasise that fashion is always diiyesocial needs.

Figures 50 and 51 show dinreeta Francaise while figures 52 and 53 illustrate

la Russe. The traditional view o# la Russe is that it was a more expensive
undertaking tha@ la Francaise, necessitating more servants and more tableware,
and therefore that it was adopted by the elitesreejradually being adapted for
middle class use (e.g. Lucas 1994). However, aussed in chapter 3, its
eventual acceptance was driven by the middle daese not by the aristocracy.
A la Russe was a highly regulated way of serving dinner,jost in terms of
behavioural norms, but also with regard to the @iséind formulation of menus.
Provided a girl could read, she could learn howetulate her future table from a
young age — issues of The Girl's Own Paper aboutiddidactic essays
disguised as jolly short stories (Forrester 19B@yrmally the heroine, for some
reason in a position of authority over a houseld@spite her tender years, is
obliged to devise and cook a meal from sparse dignés at short notice. This
she does — with detailed narrative on amounts ectthiques — to loud acclaim.

In at least one story she also wins herself aliggband through her command of
the table and its decoration. This was in starkreshtoa la Francaise, where
menu structures have proved elusive to modern cortatwes (Flandrin 2002;
Lehmann 2007 unpublished). Chapter 3 arguedatet-rancaise, far from

being rejected by the elites, was maintained bgnthe a means of contrasting
with the print-based behaviours of the middle @asdust as the format suited

upper class needs, so too did its associated mlatetture.

As a tool for display, service la Francaise necessitated a range of plates and
serving vessels. The most expensive material reedasiiver or occasionally
gold, and the shapes of serving plates on plaegyinteenth century recipe books
reflect those characteristic of silver services ¢bta1773; Farley 1801). Metal
vessels are rare in both archaeological excavasindscollections in proportion
to ceramics. Being more valuable they were mordyliko remain as part of a
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family's possessions, bequeathed through genesationng which time they
were easier to alter or melt down entirely tharcptain. They also fetched a
better price if sold or pawned. House inventorregdiently listed plate
separately to other items in recognition of boghnitonetary and heirloom value
(e.g. Gladwell 1787 unpublished; Anon. 1817 unmitgd). During the 1840s
the development of Sheffield Electroplate (alsownas EPNS) brought metal
tableware within financial reach of the middle skes (Goss 2005), but already
by then the introduction @f la Russe enabled those who adopted it to move
away from table-top displays of bought or inheriggdds and negated the need
for large and expensive sets of serving plates.itiaally, by the 1750s, several
porcelain factories had been established in England by the 1780s offered a
wide variety of shapes, sizes, patterns and prindse nineteenth century bone
china replaced the hard and more common soft-fgagiésh porcelain (Draper
2001) and achieved rapid acceptance. While silverwauld be etched or
moulded, china could be moulded, painted or, frben1t780s, printed with an

inexhaustible range of designs.

Changing plates for changing service styles

The advent of servici la Russe did not end the need for plates for the serving
and display of dishes, but it did simplify requirembs. In most cases diners were
not presented with a complete course already aechngon a plate: an element
of choice remained, not least to cater for vary@pgetites. Individual portions
were offered by waiting staff from large platesd a@mers were able to select
which of the courses they desired (Mrs Humphrey7182-3). For the transition
table and, later, those households such as thihedueen at Osborne House
which retained the sideboard for the display oftifgalates were required which
would complement the food as they had done undarlarFrancgaise regime.
However, these vessels were a decreasing pareaalthe display. Discardirg

la Francaise meant that fewer plates were required in the dingmgn at any one
time. Courses, whether laid out in the table (tteory or served from the
sideboardd la Russe), usually consisted of no more than four sepatitiees,

plus any sauces and condiments required. Evenefrakestaff were serving the
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same dish at once, for example at a large party s@parate tables, the number
of serving platters required would still have béess than that needed faita
Francaise. They would, however, have been bigger, able taain individual
portions for everyone at the table, should all enéslesire the same dish. With
the exception of a few large vessels for the cemte, however, plates farla
Francaise needed to be no bigger than the plates off whiokrdiate: dishes
were not designed to serve everyone but be parcomposite table in which
each dish contributed to a whole and each dindddoumulate the dinner s/he

wished.

A few large serving vessels would have been e&sigrocure and store than the
many small dishes of different shapes which ser&iteeFrancaise required,
suiting the middle class purse. Silver, EPNS omnpthargers were available to
buy individually by the 1880s while patterned pgcame as part of dinner sets
(Bosomworth 1991). EPNS was especially prevalentdwered dishes and
vessels which could be filled with hot water to fxe¢lee contents warm. While
the ideal may have been to have enough servingepab provide for the entire
meal, it would have been easy to wash and reusesgi@m one course for
another later on. Fewer serving plates would atseehmeant cheaper rental costs
for those families who chose to obtain their cemmlass or silverware in that
fashion. Even aristocratic households made useeofldurishing market in
renting tableware: Harewood probably rented a geldtice for the visit of
Princess Victoria in the 1830s (Gallimore 2004 spgymm). References abound
throughout the period to renting parts of the dinsetting, from flowers in the
nineteenth century (Attar 1991) to sugarcraft cotidmery in the eighteenth
(Brown 1990, 38).

Servicea la Frangaise required a much greater number of plate sizeshages
for successful display. This applied whether thdr was small (fig. 50) or
large (fig. 51). Most cookbooks suggested cour$é&siodishes plus sauces and
sundries, and there would have been little scopslyoplate reuse, as there were
commonly only two courses plus dessert for whiadséwho could afford it

could buy specific services. By the late eighteasthitury the range of plates in a
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dinner or dessert service included shapes spdbificéended for certain
positions on the table. Figure 54 shows a setaieplfrom one of the Harewood
dessert services, which comprises square, lozeoged and corner plates as
well as sauce boats and stands. The variety ofeshapd their symmetrical
arrangement on the table has obvious parallelsarsihapes suggested for food
itself, as well as in a wider Georgian context ghhincludes garden and house
design (Lehmann 2008 unpublished). Victorian dirseds increasingly
contained only round plates (fig. 55), echoingdbkeeral pattern of food design,
which, as discussed in chapter 3, itself refleaiedinderlying concern to display
communality as a way of masking social tension.t'Baal, the examples shown
in figure 55 indicate that geometric and abstraois may have appeared on
plates before they become dominant in food modidgee and study scope
preclude a detailed examination of ceramic plategie which has formed the
basis of a thesis in its own right (e.g. Brooks@0@published). However, based
on the teawares considered as part of chaptengelaas examples of plates
from manufacturers, sales catalogues and colledia, it does appear that,
while a wide range of designs was available througkhe period, regular
geometric patterns did become more common in tidemmeteenth century, just

asa la Russe was gaining ground.

Servicea la Russe required small round plates off which to eat, aadgjér,

shaped plates for serving. A clear differentiaticas made between the two
through shape, size and pattern. @Ha Francaise table did not differentiate so
precisely between serving and dining vessels. Alghashaped plates would
have been intended for the former purpose, and%fat the latter would all
have been circular, size and pattern were usechpihasise continuity across the
table. The table could be viewed as a single upgintity with all the dishes
open to all the diners and the centrepiece formaingtural visual climax.
However, shaped vessels could still be used tdermaphasis and support the
directional placement of the foodstuffs themsel@sectional prints also played
a role when used as part of the display of disinethe table as they had to be
positioned facing someone. The gradual uncoverirtgeodesign as food was

removed added a further playful element to dinaed a sense of movement and
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change throughout the meal which has not hithestmblyecognised in
discussions of etiquette, which derive almost puiem servants* manuals. This
was in contrast again tola Russe in which directional printed plates still
featured, but were laid in front of the diner, witie print exposed at the start of
the meal, and then covered up, removing all elerokstirprise. Each diner was
afforded the same emphasis by having directionatpplaced in from of him or
her, once more imposing uniformity while appeatiogrivilege the individual.

Service a la Francgaise and aristocratic dining practice

The ceramic collection of Harewood House, Yorkshimmprises china drawn
from various contexts, assembled over around 2@€sy&he main attraction to
ceramicists is the significant collection of Sevireduding pieces known to have
been made for Marie Antoinette. It was collectedEolyvard, Viscount Lascelles
in the late eighteenth century (Lascelles nd. alf8) seems always to have been
used exclusively for display. Until the 1850s muélt was housed in the
Lascelles’ London house, where it was ranged imnedb in various drawing
rooms and anterooms on the main visitor route (Ad838 unpublished). Much
of this collection remains at Harewood, where giigen a room to itself along
with a page in the guidebook (Lascelles nd., 1&nBrware was used for
display from at least the medieval period, wherféiafcontaining silver were a
frequent fixture behind the lordly dining table ($¢n 1991, 31). By the late
eighteenth century the ubiquity and price of cecaneinabled them to be used
purely for ornament — on dressers (Webster 19%9)\al hangings (Lucas 2003)
or as here, in cabinets. It is a reminder of thegyoof meal-taking: even in
contexts free of the act of eating or drinking,ealt$ associated with dinner could

still be present.

The items in the Harewood collection known to hbgen used (or which can
reasonably be assumed to have been) are of meraneke to this study. Of the
thirteen services with significant numbers of pgeoemaining at the house, ten
are dessert services. At least one of these te@adaquisition, and did not enter
the collection until the twentieth century (Laseslihd.). The services with a

more certain provenance range in date from c.13Tde 1860s, mirroring the
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most wealthy period of Harewood's history. There ao large serving platters at
all, suggesting that either silver dishes were wsetllater disposed of — although
no such items are mentioned in the Harewood ardmwdethere is no record of
any further service being sold or given away (@adlie 2004, pers.comm) — or
that the small plates which were the accepted fompresenting dishes la

Francaise continued to be used until the twentieth century.

Harewood's circular plates average 20-30cm in diaméhis is in line with
plates drawn from elsewhere. Graph 2 illustratdata set drawn from Norwich
Castle Museum's online collection, which is unpnoseced but still provides a
quantitative sample with which to compare contelided data. Based on this,
and supported by the nineteenth century ceramiesuawood, it would appear
that after ¢.1860 plate sizes, which had been gigdusing, fell. This proposal
is based on a small sample size (46 items in thevidb collection and 5 sets at
Harewood), but isolated examples from other cabest such as that of the
Museum of London seem to support it. The circulatgs in figure 54 measure
240mm in diameter. In figure 55 the measureme®229mm, 206mm and
200mm Standard guides to ceramics, such as th€tbwysh and Henrywood
(1982; 1989) volumes, do not give dimensions, arddio catalogues such as
Bosomworth (1991). However, Miller's (1988; 1991udas 1994, 84)
examination of makers‘ catalogues in an Americamext also suggests that the

larger dinner plates were withdrawn from sale & 1880s and 1890s.

Function has been proposed as the primary reasaefoeasing plate sizes
(Lucas 1994), based on the idea théd Russe led to smaller portions as the
need to put elements of every dish on the tablhemlate at once diminished.
Study of the etiquette of diningla Francaise negates this: there was a regulated
order in which dishes were sampled (Flandrin 20889, the physical presence
of many dishes on the table should not be equaitdtine piling of food from
each of them on the plate without discernment. TEhmecisely why the style

had such long-lasting appeal to the upper classed,to and brought up within
its rule system: outsiders were excluded from agimated, unwritten form of

dining. The shift to a transitional table, and tatda Russe may have influenced
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plate shape through changing function: vessels dsedtly for eating, as
opposed to displaying, food seem always to hava mend and as the need to
present myriad dishes upon the table declinedysalid the need for shaped
vessels. Silber and Fleming‘s 1883 catalogue (Begmth 1991) contained only
one dining set with small shaped plates: the r@stprised round dining and side

plates and round or oval serving dishes and pfatter

More significant was the role of women in the dmnoom. A decline in the size
of plates is noticeable from the 1860s, a few desdxbforex la Russe became
generally accepted. This period was a key one@development of the middle
class leisured ideal (Matthews 1987), wherein thre tiousehold moved out to
the newly built suburbs (DiZerega Wall 1994) andchwem became locked into a
circle of afternoon visits, dinner-giving and wieturrently regarded at its
worst as a life of unfulfilled boredom (Nicholso@24; Howarth 2000). This
view can be taken too far, but it is certain thandr-giving became a significant
means by which middle class women occupied thaie tind contributed to the
way in which their household was regarded by tpears. Successful dinners
were a key means by which male business interestd be advanced,
prospective matches for offspring introduced, armshners — anew civil religion’
(Kasson 1991, 40) tested and maintained. By th@4.8®men reigned in the
dining room, regardless of room function and asdamn. Nineteenth century
fiction and diaries contain plenty of reference$etmale-organised dinners
(Braddon 1907; Forrester 1980; Lewis-Jones 200id),itas the odd occasion
masterminded by a man which is the exception. Ghgnglate size therefore
may be seen as indicative of a feminisation proeatsn the dining room.
Women were exhorted in the advice literature tcsell, delicate portions and
favour pale, supposedly ladylike foods. The gerzeed positioning of foods at
either end of the table reinforced these behavi&msaller plates reflect firmer
feminine control of the table, and, by extensidrithose around it. The period of
slightly larger plates up to the 1860s may alstectthe use of the transition
table, wherein food was still displayed on thegablut in more courses and

smaller groups. Plates with more room, but whichewet yet serving platters,
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can be seen as characteristic of a transition gwall to large, just as the

transition table itself forms a bridge betweela Frangaise anda la Russe.

The prevalence of older services at Harewood — btige ceramic sets
associated with the Lascelles prior to 1900 datmfafter 1860 — indicates not
only the survival ofi la Francaise or its transitional form beyond the turn of the
twentieth century, but also reflects the more pathal nature of aristocratic
society. Marriages for the landed elites were cdiyetalculated, designed to
ally family interests and, increasingly, bring mgne the estate (Horn 1991).
This is not to suggest that affection or even Idiknot exist within couples, but
in titled families the title and estate, tied te tnale line, were paramount, and
individual interests were always deemed secontdatirvival of the inheritance.
Aristocratic women still made most of the decisiansund dining, but in the
negotiation of gender status within the househody thad a less favourable
starting position, weighed down as they were hyuakes, buildings and movable
goods which reflected the masculine focus of acrsttic wealth.

A la Francaise suited the aristocracy. The service depicted inrégh4, bought at
a time of affluence at Harewood, refleatta Francaise at its most visually
stunning. Tens of dishes might have been presemté¢ke table at once which,
given the nature of dessert foods — meringuesggeltrystallised sweetmeats
and so forth — would have made for a dynamic dis@anner by the 1830s was
habitually held after 7.30pm (Lehmann 2002), whizkant darkness would have
fallen or be falling by the time dessert was sen@ahdlelight reflecting off gilt
plates with the rich colours shown here, off tlavilare, candlesticks, glassware
and finally off the food itself would have ensu@donstantly moving play of
light across the table. The sense of shared draamsatwown into relief by the
shape of the plates. With the exception of the @ophates all are symmetrical
through 180° across both axes, intimating accdggibiithin a set structure just
as the service style itself emphasised shared vadithin a narrow context.
While the less well off could potentially affordrdge plain services as ceramic

innovation brought cost down, only the truly wegltdould invest in sets such as

Page 132 of 372



Chapter 4 The English at Table, ¢.1750-1900

the Coalport one (fig. 54) in the 1830s and payctmwks expert enough to fill
them with suitably breathtaking food.

However, as demonstrated in chapter 3, by the étitemineteenth century,
while the forms ofi la Francaise may have continued, the structures inherent in
the late eighteenth century version had beenBysthe end of the nineteenth
century, despite looming financial difficulties, ieavood still employed leading
French chefs, paying substantial amounts overdkeaf a female cook. Louis
Lecomte, appointed in 1876, publically endoradd Russe in his published

works, and it is likely that the Lascelles adopgethe means of successional
serving. It is, however, possible that the outlaynew dinner plates was deemed
unnecessary. All the older services contained rquiatds, suitable for putting in
directly front of diners. If a form cd la Russe was adopted that relied on serving
in the kitchen, and not from platters in the dinfogm, any additional
expenditure could be avoided — a theory which weaxiolain the lack of large
platters in the Harewood collection and suggestextleap froma la Francaise

to the most advanced form afla Russe. By the 1880s, falling rents and
agricultural depression (Burnett 1966) meant thamyraristocratic families,
those most dependant on their land for income, wet@ble to invest heavily in
new tablewareA la Francaise was an expensive way of serving dinner precisely
because of the outlay required on plates, bufahaly already possessed them,
resistinga la Russe could prove economically practical. Additionallys with the
display of portraiture in the dining room, usinglet plates reinforced values
which by the socially mobile 1880s were more sigatit than in previous
generations: patina, and the value of a long liredagpite momentary financial

problems.

The significance of ceramics as an active markerabfes was made explicit by
Mary Elizabeth Braddon, best-selling author of s¢iog novels in the latter part

of the nineteenth century:

,Sir Joseph laid down his half-smoked cigar in the old Derby
dessert plate. He had observed that in noble families, however
impecunious, one always found old china and Queen Anne
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silver, to excite the envy of the newly rich. “

(Braddon 1894, 31-2)
Adapting aging china for modern use required imaijim. By the 1880s the
range of specialist equipment for aiding in the dktion of a prepared dish was
bewildering (Williams 1996). If dinner was servada Russe the expanse of
table previously needed for the display of food Wwaed up for other items.
Manufacturers rapidly realised the opportunitidgerent in the new service style,
and etiquette books indicate that among the middkeses pressure to invest in
exciting new table-filling objects was immense. €&glboats, vases, sweetmeat
stands and vessels for holding all manner of coadisquickly filled the gaps
left by plates — all of which could be rented (Fraielli 1861; Attar 1991). The
transition table contained strong elementa & Russe in the form of tazzes and
stands marching along the centre of the table. {tsedisplaying items such as
nuts and dried fruits, these were available to md&ssert services or as separate
pieces (Bosomworth 1991, 166). Despite the supppsadlence of matching
sets of tableware (e.g. Williams 1996), study &f ifarewood collection
supports the idea, occasionally voiced, of complgarg rather than matching
wares (Fitts 1999, 51). Harewood has a Sévres dsergice from the 1760-70s
(separate to the display Sévres and with obviausssf use), with additional
and replacement pieces in a similar pattern frombipbefore 1811. Both
patterns complement various Meissen items fromateeeighteenth century (fig.
56). They could have been used to differentiatevben two separate courses, or
used together if a large meal was to be served.pBonentarity rather than strict

symmetry also reflected the approach to the foad lafFrancaise.

Complementary pieces were useful in the adaptiaredmics to fit new styles
without losing the presence of patina on the tdbilgures 57-8 show one of the
Coalport dessert service plates in the Harewodeéaan which has been
converted into a tazze by dint of a stand attatbede plate with a white-
painted screw through the centre. Several plateach of the various shapes
needed fog la Frangaise have been converted in this way, though it is loleta
that none of the circular plates has been convestgaporting the idea that older

services were used at Harewooddda Russe, since this would have been the

Page 134 of 372



Chapter 4 The English at Table, ¢.1750-1900

one shape which was required for continued useruthdenew regime. Figure 59
shows an earlier, genuine stand, also from Hareywhbde figure 60 is an
illustration from Silber and Fleming‘s 1883 catalegof household goods
(Bosomworth 1991). The plates were probably cordein the 1870s under the
direction of Diana, second wife of the fourth Eatla time of comparative
retrenchment. Once food was upon them the screvidW@ye been less obvious,
but diners would still have been complicit in threxeption — the foot on the plate
is at odds with the design of a genuine tazze tla@dtand itself is not a
particularly good match. Other pieces in the cdidgcshow signs of similar
adaption and reuse, in particular a glass serdiged through with holes which
were probably intended to fasten the plates oméoge many-armed stand
(Gallimore 2004, pers.comm). The Coalport servioeas significant signs of
wear and tear, in particular cutlery marks, indieabf sustained use as

tableware before its current function as a disgkay.

The middle class vogue for properly matching sétseramics, evident in
depictions of dining ware in advice books (Beet888) and sales catalogues
(Bosomworth 1991) is borne out in the small amaifrgvidence for middle
class dining purchases. Excavation data is rarth®UK, but published reports
on American middle class sites indicate that matgisiets were present in most
households (Fitts 1999; Brighton 2001). Many ofshards upon which the
American research is based are indicative of wdiitereamware services, with
moulded or simple gilt details (DiZerega Wall 19894ras 1994). Such sets are
rarely illustrated in English sources, suggesthag they were less popular,
although they are frequently found on site (Bad@®9 forthcoming). Instead,
the gothic or abstract patterns which also appedea services are more
prevalent in advice literature, sales cataloguescafiections. As will be
discussed in chapter 7 in relation to teawaresetheghly regular patterns
reflected the middle class worldview. They were eduand ostensibly apolitical,
supporting middle class self-definition as incoospus consumers (Young
2003). Gothic-style plates were often symmetribedbtigh several axes, their
aggressive regularity emphasising the uniformity krss of individuality

inherent in servica la Russe although, as mentioned above, they predate it by
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several decades. The style has been linked to itheentury_cult of domesticity’
(Clark 1988) which, while more evident in the USAewve it was linked to
religious revivalism and domestic reform, had atka effect in the UK as well.
None of the Harewood plates features this desidpe@rvihe services considered
here were finally replaced in the twentieth centitrwas with fine white bone
china edged with gilt and crested. These beareankkance to another category
of ceramics, namely those designed for corporaseice contexts.

Discipline on a plate

Servicea la Francaise in its most developed form came out of the beharalb
changes of the seventeenth and eighteenth centinéghtenment discourse
emphasised the humanity and civility of men ovemats, and present day man
over historical societies. The manners of the éégateenth century were far
removed from those of even a hundred years belkasspn 1991; Elias 2000),
but were to undergo even bigger changes over tkieceatury. With the growth
of the print industry and an increasing literacerat was in this period that the
democratisation of etiquette took place. As disedsa chapter 3, as the middle
classes defined themselves against profligate ldit@viour and uncivilised
lower class conduct their system of manners wasieddand promulgated as the
Victorian _norm‘ through written etiquette and advice booka(M1994b). It is
these books which have defined the Victorianstir Ilgenerations, who seem as
secure in the knowledge that anything can be Idesnt a book as were readers
150 years ago. The recent BBC sefiibg Victorian Farm (2009)provides
evidence both of the approach and its shortcomidgaever, despite the
impression given by popular culture of this typiquette was not the only way

in which social behaviours were enforced.

Ceramics could be used for discipline in two waysstly, the very nature of
their materiality was a useful tool. China brea&sily, and was frequently used
as a metaphor for (female) virtue and gentilityha late seventeenth century
when it first became popular (Kowaleski-Wallace 3p%Jse of ceramics in
dining ware enforced delicate behaviour upon itsdhers, whether they were

diners being careful with flatware on painted scefaor servants handling plates
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on the way to and from the dining room. Servantsdgs are full of advice on
how to touch and clean breakable objects suchaaswghre with which
familiarity is not assumed, even in the nineteexgthtury (e.g. Adams and
Adams 1825). Preparative spaces were altered isetfenteenth and eighteenth
centuries to suit breakable tablewares, for examyilethe introduction of
wooden (Davies 1989, 14) or, later, soft lead-lisadks for washing up (Hann
2007 unpublished). These hardware changes incréfasennphasis on the
breakable nature of fine ceramics, enforcing disegpupon servants at a time

when china had yet to become widespread in lovessciettings.

By the nineteenth century, by which time ceramiesenamore commonplace in
working class homes, the mere fact of their preseves no longer enough to
enforce class status. Country houses thereforedtar invest in wares (figures
61 and 62) emblazoned with the family arms, ansbime cases labelled with the
name of the room in which they were to be usedh\8tiatus already denoted by
space, as discussed above, such plates, whichtypécally earthenware rather
than the bone china of the upper table, enforcecmline by their design as well
as their physicality. In the case of Harewood, suieltes only exist for the
nursery and steward's room. This emphasised difterg within the ranks of
servant as the upper servants ate off marked wdris presumably the lower
staff did not. The pictures of the Osborne stafirty spaces (figs. 42-43)
indicate that cups made from horn were still in imsthne 1870s: very old-
fashioned and a clear indication of where the @nrgtood in the household
hierarchy. In an increasingly competitive job maykehere young people could
choose from a growing range of options — includimgthe 1880s, options for
women not restricted to domestic service — theigrow of branded wares
echoed similar designs to be found in hotels aradding houses (Lucas 1994,
85) as well as in railway tearooms and dining céney linked the working
environment of the country (and large town) howseew technology and
opportunities, implying a career structure and dytsan within the working
environment that could compete with other areagark. Such uniform
tableware also, once again, depersonalised sezvare while seeming to mark

out small groups for particular note.
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Conclusions

The impact of changing service styles upon suclen@tconstants as dining
rooms and plates has not been considered beftiner el the food history
establishment or by archaeologifida Russe has been viewed simply as a way
of serving the meal, and although it has been m@sed as providing impetus for
the manufacture of dining implements aimed atnijlspace vacated by the
display of food characteristic afla Francaise, it has not hitherto been
investigated as a system of household organisati@onsideration of the
material culture of dining across the period whervisea la Francaise was

being superseded by servigéa Russe indicates significant continuities, as well
as differences. Class emerges as a key principlied¢he materiality of dining,
although it is important to remember that this gtaduates class within an
engendered reading of dining change. Among thetcpinouse-owning elites

la Francaise was retained as a service style until the ende®htheteenth
century, and the advent of alternatives was rakistevas ideally suited for the
aristocracy to display wares upon and around thie tahich would emphasise
the values which defined them: heredity, wealth iamgerial and political power.
As explained in chapter 3, the unwritten and atilknown etiquette of the
English version o# la Francaise was used as a means of excluding the
uninitiated, in contrast ta la Russe, whose rules were written down and
circulated at prices for every budget. The degoeeltich a diner adhered to
written guidelines would have marked him or her asitearning from books, but
this in itself was a mark of the middle classes anduch a badge of class
identity. Aristocratic dining was predicated on aicgd knowledge, and the
practical teaching of daughters was part of the obla mother. Dining room
décor was used to inculcate aristocratic valuesfarnily members as well as to
communicate them to guests. An increasing tendemeynphasise age, blood
ties and patina is apparent as social pressuresaged and the revenues from

rents and food prices which upheld the aristocidastyle fell.

Women led dining change, being the key decisionarsln acquiring tableware,

decorating dining rooms and choosing menus. Theeieleast open to change
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in the light of new service styles — the physidalaion of the dining room —
was that most likely to have been influenced by n@@her material aspects of
dining were increasingly feminised as the ninete@entury progressed, and, far
from being a bulwark of unrestrained masculinityr@@ard 1978), the dining
room seems to have been one of the more signifigays in which women
could influence their husbands, children and wgtemial circle. The adoption of
servicea la Russe was suited to middle class financial means in gdnand
middle class female needs in particular. In th@sddalf of the nineteenth
century, tension between the ideal of the leisuwiéel and middle class values of
work and economy could be partially resolved byndinparties, which if held
successfully, could materially contribute to malegpects as well as household
standing. Command of the materiality of dinner ey been recognised as a
mark of a successful woman, and a test of new wida Russe was a more
economical option thaa la Francaise. It was easier for cooks and menu
planning and it had been largely rejected by tiet@aracy. It could be learnt
from books and was not dependant on cross-genera@eching. As a middle
class identifier it was therefore ideal. Meanwhdtitudinal change linked to the
uniformity of the new styleaused more subtle but also more socially diffused
change, as ranks within the household were inarghsdefined impersonally
aftera la Russe started to supersede the transition table in ti6®-I&®s. Within
the kitchen, the division of labour was also afectan aspect to which we turn

in chapter 5.
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5. ‘A Practical Art’ > gender, discipline and domestic food
preparation

.| am of the opinion that cookery being a practical art, no
perfect cook was yet made from mere book study.[
(Marshall c.1888, preface)

LAll is performed in so exact a Manner, that infallible Methods

are thereby pointed out...so that all other Direction and

Assistance...is thereby render ‘d unnecessary “

(Carter 1730, xx)
Meals do not reach the table on their own. Behsxthedish, at any point in time
lies a series of completed actions which may haenlperformed by one or
more people, in one or more places and using a&erahgquipment. In a period
before the explosion of domestic labour-saving ceviand mass-produced food
short-cuts, even fairly simple dishes requiredtfuwaght and often lengthy,
laborious preparation. This is especially truehef type of food to which the
majority of data used in this thesis is relatesmely that of the rich or
comfortably off. Consumers of food thus prepareldeter servants or served,
were aware of the processes behind the sensoryienxpe of their meal and the
skills and habits of cooks were a topic for discussn contemporary literature
and diaries (e.g. Lewis-Jones 2007). Chapters 3ldrave already analysed the
meal as a performance, replete with social meafihig. chapter will go
backstage, considering the ways in which the nmalteulture associated with
food preparation, including the ingredients thewsgl were used to formulate

and enforce gender and class divisions within timaektic context.

Goody (1982) argues that cuisine, in the form efghoduct to be consumed at
the table, cannot be divorced from the processesaiing or indeed the
procurement of food. The disposal of food remaarsk a fourth stage (fifth if
procurement is separated into production and Higion). Awareness of the
continual process of obtaining, transforming, conisig and disposing of food
underlies food writing in any period, and the coodks considered here usually

contain advice on shoppingrarketing‘), along with preparing ingredients. A

% Marshall (c.1888, preface)
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concern with the reuse of leftovers is also evigd#mugh is not always as overt
as Beeton's (1861)Cold Meat cookery‘. Authors were themselves awdith®
transformative role of the cookgverything that is edible, and passes under the
hands of the cook, is more or less changed, and assumes new forms “(Beeton

1888, 101). If male, cooks were among the highast ipdoor servants, along
with the steward and butler. If female, they usualirned less than the
housekeeper, who was herself on less than therilstéeard (Beeton 1888), but
still considerably more than most other servantsAédley in 1871 a female
cook, Priscilla Conway, earned £40p.a., which veas than only the butler, valet
and housekeeper. Her male, probably French, rapkaein the same year, John
Merer, was paid £120p.a., £40 more than the ngkidsit paid servant, the butler
(on £80) (Hann 2007 unpublished). The chief rogalkcin 1869 meanwhile
earned £250 plus at least £90 in perquisites aa®l(lRA 1851-1881
unpublished). Additional staff was provided in 8tepe of assistant cooks
(male), kitchen maids (female), scullery maids andarger establishments,
specialists such as bakers, confectioners andmgasioks. The royal household
had all of these and more, but they were not lidhitethe royal kitchens.
Harewood, for example, employed several bakersamtneteenth century
(Harewood 2004 unpublished).

Kitchen staff required kitchens in which to workdawith them could be a host
of auxiliary spaces such as sculleries, larderssamck rooms. Meanwhile as the
variety of available equipment grew, so too diddngount of objects in the
kitchen. Inventories and kitchen depictions froma éighteenth century, if taken
at face value at least, suggest that fewer itenme pesent in kitchens in the
1750s than were deemed necessary by 1900. ByttaeHalf of the nineteenth
century, equipment lists were increasingly preseobokbooks (Senn 1901,
Jewry ¢.1875; Marshall ¢.1888). The decreasingepridin goods promised to
render accessible previously unachievable efféctsigh food moulds, while
time requirements were cut by an increasing ramgene-saving ingredients
including dried yeast and tinned fruit (Goody 19B2pomfield 2007). The
classic marketing definition of the cash rich, tipgor middle class, still a major

target for manufacturers today, was equally appleto the urban middle
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classes at the end of the nineteenth century. besame a marker of class: the
very wealthy could pay for it, in the shape of lgdland plentiful kitchen staff,
but further down the social scale it was more difi. The interplay between the
printed version of preparation and the realitytafas affected by both class and
gender. Additionally, as set out in chaptea3a Russe was a style reliant on

print, and if, as is hypothesised here, it sho@dden as more than just a way of
serving dinner, its effects should also be visiblthe material culture of food

preparation.

Kitchens, cookbooks and cooks: a brief background

The basement or service wing-situated preparapanes characteristic of the
eighteenth and nineteenth century should be separtisf a series of
experiments with kitchen positioning. Early kitckeended to be situated away
from the main body of the house in sites of ang,smainly due to the fire risk
(Paston-Williams 1993), but also to remove smeils moise from the main body
of the house. They were connected to the greatthallcentral focus for dining,
via a series of passages and serveries. The basnksurviving example, that at
Hampton Court Palace, operated on a grand scal@infg up in excess of 1000
people at times, and has been described asmplete Tudor factory complex “
(Brears 1999, 14). By the early seventeenth cenkitghens had moved into,
and often under, the main house as houses becaneecorapact and
symmetrical (Girouard 1978). Smells and noise ot to be a problem, and
various solutions were tried to separate livingrtgra and domestic offices over
the next 150 years, including sunken kitchens,dsint kitchens with
concealed access corridors. As the use of the gadladior communal eating died
out, the hall joined the kitchen and other offiesgart of the service complex, to
be replaced for the nobility by one or more dingpgices, as discussed in chapter
4. In the early eighteenth century, service wingsenoften built to house the
kitchen complex, though this arrangement did nplae basement or half-
storey solutions. In urban areas the placing @hl@hs in separate wings was rare
— constraints of space and planning restrictioness&tated the most compact

planning possible. The rise of the terraced horm®a the mid seventeenth
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century placed kitchens and related offices firmlpasements (Muthesius 1982;
Summerson 1993) and, as will be further discusséal this became the
standard middle class form even when villas anddetd houses started to be

constructed en masse in the new suburbs in théeminin century.

Changes in kitchen form were accompanied and inflee by changes in the
staffing of large houses. The medieval and Tudodehof gentry retainers and
predominantly male households declined in the gzaly of the seventeenth
century. Women, hitherto attendant only upon thenen and children of the
house, or employed as laundry maids, entered thednenestic areas as kitchen
staff, housemaids and housekeepers. Partly dugattgong notions of privacy,
the removal of gentry service from large houses alss influenced by shifting
power structures at a governmental level (Girod&d8, 143) and the
development of a discernableiddling sort’ with an urban and business bias not
geared toward service. Cooks and other key perssnook as butlers or stewards
(the main_front of house’ staff) continued to be men in tloetly context of
large estate houses and their London equivaleatdrém being associated with
women, culinary preparation at the highest soewxll was the exclusive
preserve of men (Goody 1982; Wilson 1996), eveoreethe rise of the French
male chef as the most desired attribute of theaamatic kitchen. In the period
under discussion here, male cooks earned more arelregarded as being of
higher quality than female cooks. Frenchmen weemnewore sought after, and
the leading cooks in both private and public essabients were French and
male. Well-known examples include the Reform Cluimge kitchens were part-
designed by Alexis Soyer (Brandon 2004), and thee$and Carleton Hotels
which both employed Auguste Escoffier (Escoffie02p This trend was given
more impetus by the French Revolution, after whiich generally agreed that a
surge in the availability of French male cooks tptdce as staff from

aristocratic houses fled the country (Mennell 1996)

In the mid-eighteenth century, the general arrareggrat large houses was one
in which a steward overlooked the domestic arrareygs) with the cook

working under him. A third male office, clerk ofetlkitchen, was already
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obsolete (except in the royal household) (Wilsof6l¥8). Female cooks were
employed by those not wishing for, or unable to@ff a male cook, and formed
the majority of employed cooks, although they wadveays viewed as inferior to
their male counterparts. In houses with no mali, skee housekeeper normally
took on the administrative role played by the stelvas well as controlling the
housemaids and laundry. She also often providec smiimary preparative
services in the form of pickling and preservingd éime traditional ladies’
occupation of the stillroom (Beeton 1861). Latey wage lists such as those for
Audley (Hann 2007 unpublished) suggest that evearge houses the office of
steward declined, with the cook, butler and housp&ebetween them taking on
his duties, dividing the house along skill and garithes which were echoed in

the spatial arrangements of service wings.

Kitchens were by no means closed environments guin@ seventeenth century.
Studies of inventories and legal records, mosthigthat by Pennell (1998),
have shown the variety of non-culinary equipmemthsas bibles, stored in
kitchens, and illustrated the range of human erpegs with which kitchen
spaces could interact. At a working class levet@wants were employed, and
kitchens, normally without any auxiliary spacesyevsituated within the core of
the home, forming an additional room which may @ymot have doubled as
living or working space. Even where servants — se@ant — were employed by
the middling sorts, this did not preclude the emtirirousehold females into
kitchens. Until the end of the Stuart period onpantant part of women‘s work
was the preparation of sugarcraft confectionenyetioer with other work in the
stillroom (Lehmann 2003). This was connected tof¢éineinine role in early
modern medicine, where women routinely kept calbest of medicinal and
culinary receipes together, and on occasion delvatedhe male medical
establishment as to the best course of treatmantdical conditions (Stobart
2008 unpublished). Published cookbooks continueddode medicinal recipes
until the nineteenth century, with cookery for iligta and the invariable
inclusion of medicinal beef tea remaining as a skadf earlier practice into the
twentieth century. Even Francatelli, one-time Queenok and later author of

upmarket cookbooks included a recipe fdecoction of snails for inveterate

Page 144 of 372



Chapter 5 The English at Table, ¢.1750-1900

coughs' (snalils, frogs, turnips and hay saffron in sprimgter) among his broths
for invalids, which appears even in very late edi$i (e.g. Francatelli 1896, 53).
However, by 1750 women were encouraged to aspaddsured ideal, one
which left the kitchen firmly to the kitchen stafihd did not include preparation
of food, no matter how elaborate (Horn 1991; Lehm2003). The decreasing
cost of key elements, such as sugar (Mintz 1985}xhie visually stunning
displays previously connected to the aristocratidition, meant that mistresses
did not need to oversee use of ingredients anddatelegate kitchen and
ingredient management to the cook and houseke&pavill be explored in
chapters 6 and 7, the same trend is visible wahPReessure from advice books
added to the impetus to stay out of the kitchenngkier possible, and by the end
of the seventeenth century the general assumgptiprinted manuals was that
the kitchen in a house of any size was the servdatsain (Lehmann 2003, 50).
This is not to suggest that women below the rartkhefelite adhered to the
leisured ideal, but, by 1750, the publishing industas content to give the

impression that it believed they did.

The involvement of women on a hitherto unprecedkstale as employed cooks,
twinned with rising literacy rates, spurred the ldoaok publishing industry. By
1750 women not only formed the backbone of thegasibnal culinary industry,
but also authored the majority of books publistadtt Men, however, still
dominated elite cookery, which adhered to Frenglestand language. These
styles were not up-to-date with continental Frecabkery, but nevertheless a
divergence was evident between female-led angtigsekery with the
occasional bastardisation of elite styles, and feld-rench cuisine with the
occasional concession to English specialities. &taet techniques and
development of national culinary styles have bemrered elsewhere (Mennell
1996; Lehmann 2003), and for the purposes of thédyais it is only necessary
to look at the broad differences between the twenéh cookery was popularly
perceived as being more fussy and transformatiae English cuisine. It was
seen as expensive and frivolous, and one of thé coasmon claims made by
eighteenth century female-authored cookbooks isthigy have taken French

dishes and anglicised them, making them quickercaedper (Glasse 1747,
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Lehmann 2003). True French cookery was indeed imymaases more heavily
worked than the English repertoire of roast andeblaneats and plain vegetables
in the omnipresent melted butter sauce. Tinade dishes‘ oentrées which
flanked the central roasts were usually derivethfferench sources, and in the
early nineteenth century — when the transitiondaims taking over frora la
Francaise — Caréme was particularly notable for the varidtpreparations he
deemed necessary for making one final dish (Merir88b, 148). The nature of
French cookery lent itself to a pyramidical kitcretructure, whereby simple
sauces, stocks, purées and other preparationsmate by junior staff, and built
up in successive layers until the head cook asshthe final dish (e.qg.
Tschumi and Powe 1954). A kitchen organised foraremglish fare divided
tasks more clearly by dish, and the kitchen maidldidave worked on plain
meats and vegetables (Adams and Adams 1825, 79vB(Zh by extension
meant that she took primary responsibility for sete’ food. In 1750 both of
these culinary frameworks were situated within atext ofa la Francaise. By
1900 they worked to populate thda Russe table, and it is to the changes this
occasioned and the way in which women actively wdrto change how cooks

and kitchens were viewed by their employers thigt¢hapter now turns.

Engendering spaces and imposing discipline

The gender distinctions implicit in early cookbopkstween skilled male and
less skilled and amateur female cooks, were reftert the planning of kitchens
and other culinary preparation spaces. The majofilgtchen workers at any
social level, regardless of professional statuseiemale. Even where men were
employed as chefs in elite houses, most of theif atas female. At both Audley
and Harewood male cooks were regularly employet tinet twentieth century,
but extant wage lists and census data list onlyaferkitchen maids and not male
assistant cooks (Harewood 2004 unpublished; Hafi 8@published). The
Braybrookes at Audley started to use female cookke 1870s, although for a
while men and women succeeded each other. Thedseoball three case studies
— Harewood, Audley and Osborne — indicate caresgrpssion within the

household, and although this was gender dependahgt households
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employing male cooks were unlikely to promote adtarkitchen maid in his
stead, it clearly shows the way in which domesdieer structures worked.
Biographical details of specific examples, suchadley‘s Avis Crocombe and
Gabriel Tschumi (Tschumi and Powe 1954) from alrogatext, indicate that
habits learnt in one house would be taken to tix¢ setting a general standard
for culinary practices and results. Cooks and kitchmaids moved frequently
between houses, importing recipes and sets of bmirav They married, and
brought up children, and could employ servant$ieirtown as several examples
from Audley End testify (Hann 2007 unpublished)eThfluence of large
kitchens therefore spread to smaller householdsdimg those of the working
classes, and they should not be seen as operatangacuum, as can be the
impression given by current literature (e.g. Sarokrand Brears 1996). A brief
consideration of one, purpose-built set of workitess spaces, namely the new
urban working class housing constructed after titkaf the eighteenth century
is included as an example of how the approach tak#ns study can be applied
to lower class space. Further work in this aredccelucidate middle class
thinking on a wider scale, as such houses wereemmastded by middle classes
speculators, and are therefore a good examplesafrtposition of the spatial
structures of one class upon another. However, indtie next section and that
which follows, on middle class housing, the foceimains on the way in which
gender conventions were expressed through spéiahipg without extending
the analysis to other aspects of design. More wataavailable for the spaces of

upper class food preparation, and they will be @xgal in more depth.

The working class kitchen

Working class housing encompassed not only purpagg-generally terraced,
urban housing, but also rural dwellings old and neesuse conversions and flats.
For the purposes of this study, consideration éllgiven to planned urban
developments, normally built by entrepreneurs enmiassioned by industry
magnates — middle rather than upper class specsif@balklin 2001, 38). These
tended to take the form of the terraced house anged from the clearly

working class two to four-roomed dwelling to a b&d line between lower
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middle and upper working class provision (Muthedi82, 101). Such houses
included cooking facilities, which after 1850 notimaneant a cottage range
with small built-in oven (Eveleigh 1983, 21). Kith spaces doubled as living
spaces in most cases, and although houses tentecetpuipped with a second
downstairs room which could act as a parlour, ¢bisld also be called upon to
act as a bedroom. The kitchen was invariably sstl&d the rear of the house
within the main structure (Muthesius 1982, 102exing the situation of the
main kitchen user — the wife — whose role lay wittiie family structure, but

subordinate to the male head of household.

In some cases wash-houses and sculleries werbuwlsaeven further away
from the front of the house, although it shouldde said that in some cases
where two entries were provided the front entrasesms hardly ever to have
been used, and the back privileged despite cgpédnhing (Muthesius 1982,
105). These areas were also important to culinegggration. In Dickens'
Christmas Carol, Mrs Cratchit, one of eight residents in a fouosreed house,
cooks her Christmas pudding in the wash-house e¢pgaaling to the following

spectacle:

.Mrs Cratchit left the room alone — too nervous to bear
witnesses — to take the pudding, and bring it in.

»Suppose it should not be done enough! Suppose it should break

in turning out! Suppose somebody should have got over the wall

of the back-yard, and stolen it, while they were merry with the

goose

(Dickens 1842, 81)
The use of these auxiliary spaces for such purpesest surprising: coppers
were standard fittings in elite kitchens where tiveye used solely for boiling
stock and preparing calves' feet (as in fig. 3)ttes is an adaptation of an item
provided by planners from one class for one purpiseender it more useful in

fulfilling two roles in a different class context.

This outside space, however, was dangerous. lidggnd the immediate control

of the household. In many houses back entrances pvervided and access to
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these auxiliary spaces would have been comparatezsy, especially where
they also held workshops and other working spades.worry over the pudding
in A Christmas Carol is more revealing of the middle class mentalitynthize
working class experience. It was lack of privags-seen from a middle class
perspective — which left the poor open to abusekBards in working class
housing gained high walls (Muthesius 1982) as pywaas imposed upon
working class areas. The notion of privacy andoaedl domestic environment
was made gender specific by the close associaétween women and cookery
(and laundry). However, imposition of middle clgender ideals on housing had
a limited effect in contexts where most cookery wasied out in a room used
for many other purposes. It took larger houses withe clearly defined room

functions to truly express ideas about gender rialesllinary preparation.

Middle class spaces of preparation

By 1871, when domestic service was at its peaqdtallied occupations such as
taking in outside laundry absorbed 12.8% of thedienpopulation in England
and Wales. Over three-quarters of these women warkbouseholds of only

one or two servants, and the majority were empl@gedeneral servants with a
mixture of duties (Horn 1975, 24). The middle clagperience therefore applied
to working class women in their thousands as theracted with the culinary
spaces of middle class housing. The developmeaispEcific type of housing

for the urban middle class came about in the gadys of the nineteenth century.
As the expansion of the railways opened up newrfisband the middle classes
left the city centre, detached or semi-detachddssivere constructed to house
them. The most common design had the kitchen aneedtic offices in the
basement, with servants' bedrooms in the attic {#ajsh 1856). Examination

of the floor plans of middle class housing in Exébiéewton 1977) shows that
clear assumptions were made as to which servanikivbe employed at

different rent levels: below around £30p.a. housdsot include either a
housekeeper's room or a butler's pantry. Above lénatl they could include one
or both, with the butler's pantry most often tofbend on the ground floor, and

therefore away from the more female-dominated asé#®e kitchen and laundry.
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The emphasis placed on gender segregation eveocontext where male and
female servants would have regularly met as thefppeed their allotted tasks
Is indicative of the dual nature of the Victoriamusehold: on the one hand
structures which imposed middle class values inotyidender differentiation,

and, on the other, a practicality which belied angh imposition.

Positioning service areas in basements was a davelat of the mid-
seventeenth century elite model, still currentame new-build large houses at
the beginning of the nineteenth century (Giroug889). It was a practical
solution where space was a consideration, as dmutte case in suburban
developments with finite plots of land. It was alsmeficial in minimising the
journey from kitchen to table. However, experimensith methods of keeping
food warm, such as serving onto hot plates, cogesiith plate covers, or using
specially designed vessels filled with hot watedlema ceramic plate suggest that
the popular idea of food being served lukewarnhatGeorgian and Victorian
dining table due to the distance between kitchehdaning room is a myth.
Elaborate methods were also employed to keep @adi ¢old, such as the
meringue beehive used to cover moulded ice creaBourf's Royal Pastry and
Confectionary Book, published in 1874 (Day 2007). Architecturallyhasement
level enabled the elevation of the main floor iggly above ground level, and
in townhouses allowed for the addition of stepthentrance, emphasising the
separation between street and home. The praceeal for light and ventilation
in damp and hot service areas was therefore s asfavour of the obvious
application of hierarchy through physical positiorthe house. At Buxton
Crescent, built in the 1780s by one of the arctste€ Harewood, John Carr
(Lloyd 1998, 144), the basement kitchens and stospgces are small and dark,
contrasting with the high ceilings and large windaw be found in the rooms
above, which variously functioned as family housed hotel rooms. Light was
usually let in through grills and windows from stréevel, and even the kitchens
at Brighton Pavilion, rebuilt for the residencyAxiitonin Caréme under the
Prince Regent (Kelly 2003) relied upon artificigit. Lack of ventilation could
be a life-threatening problem. Soyer was not tHg olmef to die from respiratory

problems linked to years spent over charcoal chafioves (Brandon 2004).
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It seems obvious to draw attention to use of spacedécor to differentiate
between servants and served, but in the caseabigkis the middle class
preference for basement areas over external kiscisaevealing beyond the
apparent. Offices were not always in basements) Evthe urban terraces and
detached villas which characterised middle claseldpments. For example, at
St Leonard's Place, York, the basement arrangemeasits, but in The Crescent,
Norwich, the low-ceilinged cellars appear to hagerbfor storage, while the
kitchen was probably situated at the rear of theskplinked to the attic rooms
by a separate enclosed back stair. These arevedyasimall family dwellings,
with only three family rooms on each of the two m#éoors, and it is unlikely
that more than one or two live-in servants werelegga, in contrast to St
Leonard's Place, where between two and seven epeded in the houses used
as family residences (Poole 1996). The inclusiothefkitchen within the main
body of the house, and not set to one side ouisideflected the role of the
mistress in its class context: middle class misgesnay have wished to ignore
the kitchen, but cooking was often a significant jpd their duties, and an area
with which most would have had familiarity, despite presence of a cook. As
indicated above, gender lines were drawn in therphey of domestic offices,
and in many cases it is possible to predict thewowhich could be found in the
— quite literally — below stairs areas. The desiipof the development at
Exeter referred to above (Newton 1977) is one of ¥&@w secondary analyses of
English middle class housing to mention the serareas. There, rooms
habitually located with the kitchen in the baseniealuded the housekeeper's
room (where present), larders and cellars andvests’ hall or other leisure
space. One advertisement referred to the presérle aisual domestic offices

a clear indication that a middle class model exlisted was generally adhered to.
The inclusion of basement offices in larger howsesbled gender and class
distinctions to be drawn more clearly than couldlbee with kitchens bordering
reception rooms, and had the added benefit of emigprivacy both upon

servants and the family employing them.
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Service wings and other elite arrangements

The kitchen spaces within estate houses are signifinot just for considering
upper class mentalities, but also as spaces invgrmups of lower class
individuals cohabited and coexisted. Moreover, sofitee workers in elite
kitchens would go on to become part of the midthssand employ servants
themselves, so the low percentage of servants gegio large households does
not reflect the influence of big houses. In an eglenfirom Audley End, the
1880s cook, Avis Crocombe, who came from an agdricall background in
Devon, was by 1891 running a guest house in Londtnher husband, his
daughter and a domestic servant (Hann 2007 unneloljs

Kitchens in large houses were frequently mixed epawith male cooks
requiring a particular set of spaces, includingam of their own. According to
Kerr (1871), this room would double as office atekping quarters. If men were
employed as under-cooks as well, the sleeping @eraents would have been
further complicated, as by the mid-nineteenth cgrttue segregation of the
sexes was regarded as the norm. Where previousagiems would have been in
separate but often linked dormitories, Victorianiorws of morality and the
perceived need to impose moral structures on thikimgclasses led to the
distancing of male and female servants (Girouai®)19n houses with limited
grounds, the usual arrangement was for women ép sitethe attic while men
slept in the basement, but in estate houses wtéirate service wings, those who
worked in the service wing slept there. Managernoéatccess to the female staff
was strictly controlled through spatial plannin§iea negated by the reality of
everyday life in the kitchen. As access analysgs\waark on urban contexts has
shown, kitchens and kitchen areas were liminalepédillier and Hanson 1984;
Pennell 1998), forming a bridge between the outgided both economically, as
a key area for financial expenditure, and in aditsense as one of the points of
access to the house. Even when buried deep in ghdervice wings, the
spaces around kitchens still had this functionadeners, butchers and other
suppliers delivered goods to the scullery, whiletfioen retrieved finished dishes
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from the serving area. Emphasising segregationugir@pace was one way in

which to limit the resulting potential for corruptenorals.

Audley and Osborne: exterior service wings

Figures 63 and 64 show the service wing at Audiey &d an access analysis of
the kitchen areas. The service wing is screened the main house by a large
hedge, over which only the factory-like rooflinendae seen. It was constructed
in three main phases: 1760 (kitchen, dairy, brewskeaand courtyard offices),
1780 (dry laundry) and ¢.1816 (wet laundry) (Oxféwdhaeology 2001
unpublished). Prior to the 1760s the placing ofkitéhen had followed a classic
historical pattern. The Jacobean Great Kitchenddfices (under the current
laundries) survived throughout the seventeenthucgnibut were demolished
¢.1708 and temporarily superseded by use of arianyxkitchen situated in the
former north-west pavilion, which was all that rensal of the outer courtyard
and apartments. This was joined to the house lmndarground tunnel, part of
which survives and was converted into cellars dutive eighteenth century. In
c.1753 the kitchen, servants' hall and upper sdsvaffices moved into the
main building, and the house reached its smalla@sitpfNew entrances were
created, later to be blocked up once constructidgheocurrent service wing
began in the 1760s. In 1835 internal arrangemaritsel west wing were altered,;
up to this point the access corridor had adjoitedaall nearest to the main
house, but now it was shifted into the middle & wing and almost the entire
wing, including the former chapel situated in whatame the housekeeper's
rooms, was given over to the servants as theyaseckin number. The corridor
became a dividing line, with male servants to ade and auxiliary rooms used
by both upper servants and Lord Braybrooke on theronamely the lamp room,
strong room and museum room, as well as the priiateg room mentioned in
chapter 4. Lines which had already been drawn ad@mgler and status lines by
the third quarter of the eighteenth century werengjthened by changes in the
internal arrangements to the house which reflectegtased pressure to
discipline servants. The date of the 1830s tiext itudley with an injection of

capital due to slave reparations, and coincidels avinajor phase of rebuilding in
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the house itself, but this is not uncommon in est@tuses; changes were made at

Harewood House (Yorkshire) around the same timeganthe same reasons.

The cook ‘s room

When the kitchen and associated offices at Audteycansidered in detail using
access analysis (fig. 63), the degree of privatyr@éd to the cook is notable.
This reflects both the gender and the high statttiseocook in relation to the rest
of his staff. Equally the sleeping quarters offitrmale staff are restricted by use
of corridors and stairs. Analysis of all of the dgments indicates that social
stereotyping played a role in the planning of sieg@arrangements. When the
full laundry was constructed the bedrooms of thmttty maids were placed at
the deepest point of any of the rooms. It was gobb@aot a coincidence that
laundry maids had the worst reputation for immaeyadi any group of servants
(Sambrook 1999). Within the kitchen the pastry aig® a restricted room,
possibly indicating its nature as a clean spacstrPhas physical similarities to
butter, and likewise requires specific conditioosduccess. The room in which
it was made was generally separated from the kitalerder to retain low
temperatures, and, like dairies, fixtures wererofiemarble or slate. Dairies,
especially model dairies of the type at Audley,avene of the cleanest spaces of
the domestic complex. Partly due to the possildsece of the mistress in
model dairies, and party due to the risk of cugllimd rancid butter if conditions
were not ideal, advice books all contain strict admons to dairy maids on
cleanliness (Adams and Adams 1825; Walsh 1856Auliiey access to the

dairy is only possible by passing through two aaxyl spaces first.

However, access analysis is only one tool for itigatng the physical structure
of the kitchen. Consideration of visual factors koxcan see what from where —
is also revealing. From the pastry window at Audt#éghenmaids would have
had a clear view into the masculine enclosed catttyhousing not only the
bottle room and brushing room, but also male weltesets and a bathroom.
Meanwhile the cook‘s room (fig. 65) is placed it way that it acts as a
panoptican. Standing in the doorway the cook wdwalgde been able to see in one

direction the scullery; and entrance to the scylieom the coal store; and in the
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other the pastry, and entry to the kitchen fromdbeeidor leading to the main
house. This is also visible from an internal windahaced in the cook’s room.
The exterior window gives a view of the entry te tarders and upper floor and
bedrooms. Within the kitchen the main workspadbeéscentral table (fig. 66).
Plans and visual depictions of nineteenth centitch&ns indicate that this was
the standard layout, with side surfaces being torgtorage, either of goods or
finished dishes. The table top, lower than twemmst-tentury worktops, is the
right height for corseted working, which necessta very different ergonomic
environment to cooking in modern underwear. Duckti®avere a common
feature to preserve long gowns and ease wear andrighe feet. The usual
layout seems to have been a series of workstatmadling the cook to work
with his or her staff and have an immediate viewnoit of them. At Audley,
placement of the pastry and scullery entries opp@sich other, and in line with
the table, would have ensured an unrestricted inémboth. Figure 66 shows
the visual impact of the cook’s room on the kitchiglentally the discipline

exerted by this was — and is — considerable.

Placement of the cook's room inside the kitcherusststhat the cook could
physically survey his (later her) domain easilywéwer, the reverse was also
true: s/he could not escape the gaze of his owbéters. Doors could, it is true,
be locked and curtains drawn, but the positionifihe cook's room
nevertheless reminded the cook where his or heepleas. Cook's rooms were
not constructed specially for female cooks, thoungbome cases, as at Audley,
they inherited them when employment patterns chdrigetlers and
housekeepers also had their own distinct officasthese usually opened onto
corridors and not onto busy working spaces. Thermally sited cook's room
therefore imposed discipline and status upon tlod,aespite his high status, as

much as upon his or her staff.

Service wing placement

The placing of service wings to one side of thedeowas characteristic of what
Girouard (1978) calls the informal country houséhia late eighteenth and early

nineteenth century. They were usually placed tanthréh so that the main house
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could continue to take advantage of natural lighirf other directions (Brears
1996a). The development of distinct offices andusésegregation which service
wings facilitated was made more explicit as thejpylarity rose after c.1830
though, as is clear at Audley, its roots lie in ¢éighteenth century. Privacy was a
key driver in the placing of service areas, botkerms of family privacy from
servants and vice versa. Unlike in middle classiadded earlier aristocratic
contexts, mistresses rarely ventured into the &itstof nineteenth century estate
houses. Their placement reflects this. Houses eaebn metaphorically as
bodies, an extension of the physicality of mistesshemselves, who were so
closely identified with the home environment in ¥igan discourse. The placing
of service areas outside the immediate space dfdbse divorced them from the
physical control of the house itself; just as ia #ame way, servants fell under
the immediate jurisdiction of housekeepers, buierd cooks and no longer that

of their mistresses.

At Osborne House the positioning of the kitchen exasn more markedly
removed from the house itself. There, (as can be ea fig. 39) the royal
apartments were positioned as far from the serieas as possible, with the
main and household wings inserted between theAwauxiliary service area
containing the table-deckers' room lay beneatirdlyal pavilion. Plans of the
kitchens only exist for the early phase of the leplgfore the incorporation of
the stables into the kitchens in 1861. Figure @fshCubitt's plan for the
immediate rearrangement and extension of the cgdkicilities, to render a
small eighteenth century country house suitabledgal residence. The 1861
census, the only one to have been taken at Osb@tsetwo cooks, 3 cooks of
the kitchen' and two apprentices, all male (Shepli€®98 unpublished). This
can be compared to a list of positions given imu&ie (1848), wherein 30
kitchen staff are given of whom 8 are female. Tamher of kitchen staff was
almost certainly reduced when the Queen travetigdsborne — baked goods in
particular were certainly prepared at Windsor amgsed across to the Queen
(Anon. 1897; Gray 2009 unpublished). Some staff ireaye lived out, as they
are known to have done at other palaces. The hw@dic particular was highly

respected, having apartments of his own and agiatrwork at Buckingham
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Palace by hansom cab and dressed in a top hatuffiseimd Powe 1954). It is
unlikely therefore that the cook’s room at Osbainebled as a bedroom as well
as an office. There, the cook's room was direatlyeasible from outside, not
linked to the kitchen at all, even by a window. &naccess analysis graph of the
type in figure 63, it would be shallow space, s is only one way of
considering the experience of moving through thehiens. It was a private,
individual space, rendered inaccessible by theosncé of other workers within
the kitchen complex with no physical means of ggtto the cook’s room apart
from leaving the kitchen and walking through thertgard. By positioning the
cook's room outside the physical space of the kitcbomplex it was made
distinct from the kitchens themselves. Likewise, tonfectionery and the larder
were made into discrete departments, in the sarngehvah at Audley the physical
separation of the laundry and dairy from the kitthsing outside space as a
separator emphasised their distinctiveness. Theret®ry and disciplinary role
of the cook's room was lost, but the cook was gikgmer status by having a

personal space away from the workplace.

At both Osborne and Audley discipline through spaeas increased between
1840 and 1880, at the time when the transitioretalals dominant, and the
structures of la Russe starting to be felt. Sexual segregation was enfhrae
Audley by the construction of the interior courtyamnd increased delineation of
male and female activities by distance from thdls@iamily) wing, and at
Osborne by the building of gender-specific dormésr In the 1880s a racially
distinct extension was constructed to house betweerand five Indian servants,
one of whose tasks was to prepare and serve then@ueurries. They also had
their own supplies of ingredients (BP 1888 unpuigds see entry for 26th July
1889), and worked in a separate preparatory sgaoh@mi and Powe 1954, 69).
The kitchens also increased in size in both casedid those at Harewood,
which will be considered in the next section. Atdéey between ¢.1816 and
1877 a direct entrance from the service courtyauthé scullery was blocked,
and a new entry constructed incorporating a stookn;, coal store and short
corridor. Sinks were built over the old entrancke Bcullery was rendered less

accessible and outsiders, such as male tradeshezaby reminded physically of
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the enclosed nature of the kitchen. At Osbornddiraer stables were taken over,
and the scullery moved into them. The kitchen @) was expanded to fill what
is labelled as the scullery on figure 67, and ofiaats of the former stable
became additional small rooms, the function of Wwhgnot clear. It is probable
that one of them was used as a cook's dining r@snthis is mentioned in the
works accounts along with a master cook's sittmgm (Gray 2009 unpublished).
This increased size, which further delineated algexgder and status lines,
reflected the more markedly hierarchical approadhausehold organisation

already noted as being linked to the risé dd Russe in chapter 4.

Harewood: basement offices

External wings were not the only possible placsitiwate kitchen offices. Earlier
internal plans from Audley End show the kitchertha north wing, within the
house but as far to the north as possible, maintathe distinction on the
ground floor between south (family) and north (g@nand administrative areas).
Elsewhere, for example at Harewood, the charattessventeenth century
solution of basement offices (Summerson 1993) wasiued. It is unclear
exactly how the development of the offices at Haresivprogressed. The only
extant plan known to the house dates from the 18#asis of proposed changes,
not all of which were carried out. Brears (199@lajstrates a 1760s plan, but
does not cite his source, and elsewhere on intérpreanels at the house itself,
he suggests a different layout for the servicesameghe 1790s. For that reason,
no detailed analysis has been carried out, thauglciear from even a quick
reading of the plan, that it would be very differélom Audley End. Figure 69
draws together the various sources and suggegshaplan for the Harewood
service wing after the 1840s rebuilding work. Atdéey the different
departments of the house were clearly demarcatéldyplacement in
physically distinct buildings. Within the house tiige of corridors and placing of
the housekeeper's rooms in the north-west cornéntaiaed a similar
distinctiveness between engendered service depatdnie the 1760s kitchen
complex the relationship of larders, scullery, lkén, cook’'s room and pastry

reflect the linear internal house layouts seerhemtain floor at both Audley and
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Harewood in the same period (see chapter 4). $hasnilar to other
contemporary pavilion kitchens or service wing latgo(Girouard 1979). By the
nineteenth century differences are evident in serwiings and basement kitchen
design alike, mainly through the inclusion, agaitbé seen in more general

house design, of access corridors.

At Harewood a corridor was in place below staiosrfrthe house's inception and
bordered the internal courtyard, vital for allowingtural light into the basement
area. Windows at both the back and front of theskalso initially let in good
quantities of light, though this was subsequenithyidished when the ground
was raised in the 1840s (Mauchline 1992, 125).vidm®us rooms all led off the
corridor, with departmental differentiation throutjie subdivision of rooms, so
that each entry point led to a miniature apartmienthe case of the kitchen, it is
unclear whether the door at the bottom right (thioscullery area) led from
there to the exterior. On figure 69 room E, theragrroom, was probably the
scullery prior to the 1840s construction of newllecies in position I. The
exterior elevation shows signs of having been @dtéo replace doors with
windows. It is possible that E also held a butl@asitry which Mauchline (1992,
129) notes as having been removed to the first 8eovice corridor area when is
was constructed. It is not clear whether Harewoudlgamated the positions of
butler and steward in the nineteenth century: stésvare more prevalent than
butlers in the servants' database (Harewood 20@dhlished), and in a few
cases individuals are noted as having held bothips. However, unlike at
Audley, the rooms associated with the most senalerservant were called after
the steward, and it is likely that senior servaatésin the steward‘s room (A)
rather than the housekeeper's rooms. If E wass pobable given the presence
of bars on the windows, the strong room, Harewoodé&rnal gender divisions
were less marked than at Audley where female arid warking areas were
kept physically separate and grouped together.rGtlae E, room G is the only
other one not to have a direct entrance off thescorridor. Now set-dressed in
part as a pastry, it was probably part of the hioesger’s suite prior to 1840,
when it seems to have had an entrance off thedoorrand was not linked to the

kitchen. Given its proximity to the scullery — ibtronly has a direct entrance in
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the post 1840s arrangement, but also a viewingaffohding it natural light — it
may well simply have formed an auxiliary workingasp, in the same way that
Osborne had two kitchens, one of which was spedi§idor roasting. It certainly

does not reflect the depth and exclusiveness aftbtd the Audley pastry.

The cook ‘S room revisited

The internal changes of the 1840s coincided wighntfain period of the
transition table. The expansion of the kitchemdigative once more of
increasing differentiation of skill sets and penselnand of regulation through
space. In the case of Harewood, where cooks wesgyalmale, it also elucidates
the changing status of the cook in comparisonecsteward/butler and
housekeeper. It has been suggested that dininggelHanoured cooks, as their
skills could be better showcased with a processidreautiful dishes than with a
large display of them (Kaufman 2002). While thigdst disagrees with that, not
least as such arguments normally rely on the dghtloeiory that food could not
be kept hot under ala Francaise regime, aristocratic cooks did at least gain
more control over dining in the nineteenth cen@s\adies’ involvement in the
kitchen declined. The placing of the cook's roonHatewood, which shares
characteristics with both Audley and Osborne, shihwe<ffect of this on mid

nineteenth century kitchens.

Published plans for nineteenth century service wii@rouard 1979; Brears
1996a) indicate that cooks' rooms were by no méamsiorm. Kerr (1871)
suggests that they should be installed only if a4t@ok is kept. Given the low
number of examples, any generalisation can onkgbiative, but there seems to
be a tendency towards placing cooks' rooms nekitthens, rather than in them,
after the 1860s. This should not be exaggeratadu@id concentrates on the
public areas of houses while Brears' examples aialgneighteenth century and
unreferenced. However, the positioning of the coad@ms in these three
examples does support the idea that they wereasitrgly placed adjacent to the
kitchen. Audley‘s cook's room, probably 1760s aedainly installed by c.1816,
when it appears on a plan (Lowerre 2006 unpublisisadithin the kitchen,

sitting neatly between scullery and main kitchesb@ne's of 1845-8 is
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completely removed from the workplace, and doesmen have a view of the
main entrance point. Harewood's cook's room, ihsthas part of the 1840s
rebuilding programme, (figs. 70-71) is both remoaed a part of the kitchen.
To enter it, the cook must exit the kitchen anthblia staircase to a mezzanine
level. This echoes Osborne's status-led removtie@head chef from the
confines of the workplace. On the other hand, #reoptican structures of
Audley are even more in evidence here: two intennatiows give a view of
either end of the kitchen (though not into the hary space or scullery), and an
external window enables the occupier to see aWides in the outside space
leading to the service wing entrance. The cooksir@t Harewood is grander
than either that at Osborne, or at Audley, congystif two separate but linked
rooms. It was almost certainly used as sleepingespa the maid‘s quarters were
at the other end of the house (Mauchline 1992).&tample at Audley was
probably also used as a bedroom, whilst that ab&hwas almost certainly just
an office. The addition of a cook's room at Hared@aothe 1840s reflects the
increased status demanded by, and afforded to, cnakes as they sought to be
seen as gifted professionals. Even those writirodloooks promoted the idea of
professional exclusivity at the same time as phbig recipes for upmarket
French meals;For persons...desirous of indulging occasionally in dishes of a
sumptuous character, no written directions would probably suffice, the only sure
method in such cases to resort to professional aid “(Francatelli 1846, preface).
However, tension between the need for discipliree@rersight at all times in the
workplace, and the chef‘s standing as professiandlmiddle class, able to leave
the workplace at the end of the day, is evidetih@placing of the Harewood
cook's room. This tension had been resolved irrdlyal household, where the
head chef lived off site, and had on site quateramensurate with this status,
but was as yet unknown in middle class houses wieemnale cooks struggled to

elevate their status and remained confined to thxplace.

In houses such as Audley and Harewood the cookim'i®position reflected the
ongoing negotiation of status by male cooks inlaftier half of the eighteenth
century, and first half of the nineteenth. By thiel mneteenth century, Mennell

(1996) argues that male cooks had succeeded ig betgnised as
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professionals, and that a growing divergence wateat between male-
dominatedhaute cuisine and feminised domestic cookery. A number of factor
played a role in this: the increased number of émerhefs working in England;
the publicity generated by a few well known indivads such as Caréme, Soyer
and Francatelli; the rise of the restaurant, arttl wifood criticism, and the use
of food as a key means of displaying class affdia&nd identity. The smaller
number of dishes present on the transition talitlinto perspective the French
_made dishes' oentrées which, being the most highly transformed, reflected
most obviously the skill of the cook as well as dteeptance by the household
of French influence. In the quest for professiarabgnition, the change to a
more delineated way of serving dinner was encourdgecooks seeking to
showcase the skills they possessed. Meanwhileyblighed texts, writers
deliberately sought to link cookery with art anéeace (Mennell 1996, 148),
elevating it from the domestic and the everydayh&extraordinary and
mysterious. This meant associating culinary preaparavith its own language,
processes and equipment in such a way as to daiputsider — which included

employers.

Kitchen equipment

The urban middle class experience was the one likelt to have been close to
that proposed by recipe books. Thus, although ecelef the equipment of the
middle class kitchen complex is scarce, cookboaksbe used to contextualise
the spaces of middle class culinary preparatiomedlsas shed light on the basic
range of goods deemed desirable for a large kitdhem a reading of recipes,
and a consideration of the equipment required meg® terms for preparing
eighteenth and nineteenth century meals, it isestithat certain items, such as
cake rings and graters would have appeared intaléns, while others were
regarded as more specialist. Lack of specialisipagent would not, however,
have precluded cooks from producing the dishesitinas designed for. Earlier
books, such as Bradley (1762) suggest alternathatsmann & Pennell 2008,
pers.comm), and any experienced cook would have &iele to make choices

about quantity, cooking equipment and vessels gp@te to each dish. Later
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books become more prescriptive, to the extentAlgaes Marshall (¢.1888, 255)
calls for the cook tgtake some little red-edged souffl cases... . Marshall

probably sold little red-edged soufflé cases, aam & vested interest in their use,
but this is also indicative of a wider trend in wiimainstream cookbook writers
become less flexible. The assumption that partiquieces of equipment could
be found in the reader’s kitchen is found in elResnch-authored books such as
those by Soyer and Francatelli a generation eatdris one of the
characteristics adopted from them by female writgrghe end of the century.

By the 1870s all of the books used in this studkeressumptions about the kind
of equipment to be found in the workspace. Sontaerh also include lists of
equipment, differing by the size of the kitcherg(eewry ¢.1875). This was
partly due to a perceived need to provide bett&ructions for girls emerging
into the workplace via the new domestic trainineges, in which they would
have used specific equipment, and many traininiggeltutors also wrote books
and endorsed products, as their names and crelddmizame trusted brands (e.qg.
Senn 1901; Marshall ¢.1888). However, the ovefédice was to remove an
element of personal choice and individual decisiom cookery. In the light of
the new appellation ofdomestic science’ which came into use in the 1890s
(OED 2009), and the emphasis on method and ingiruover empathy and
experience, it also reinforced the links to sciemedling for exact equipment for

each endeavour.

One of the more exact and significant elementsqmieis thebatterie de cuisine
from the seventeenth century was the clock (forrgx®a figure 68 where it is
over the door). Shackel (1993) attributes thishimitmposition of discipline — not
always overtly — by employers, and clocks are atandard features in industrial
contexts. Increasingly, recipe books categoriskedidy meal and by course,
which is indicative of the reordering of time irethistoric period. Concepts of
the day based upon linear time as opposed to divisy task had taken a firm
hold in the popular mentality. Every kitchen hacl@ck, and food preparation
was geared towards producing finished productpextiBc times. The mentality
which underlay division of dishes by meal — i.endiof day — was one which

lived by the clock.
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Clocks furthered the move from task-based aotisito time-based ones, a trend
graphically illustrated in cookbooks when they ¢atla cook to work the
sugar...with the yolks...for twenty minutes “(Francatelli 1896, 418). Time is not
the most useful measure in a culinary context, veweand the same book also
used the more practical method of sensory judgementk it with a wooden

spoon until it presents the appearance of a creamy substance “(ibid., 403).
Furthermore, clocks could be subverted, and coaks wnown, on occasion, to
put the kitchen clock back when running late fomdir (Paston-Williams 1993,
227). Cooks had always been required to prepaice ffmoa given time, and
clocks hardly made this any more important. Time a@aly ever be a guide when
cooking — a cake may take half an hour, but it egally take 40 minutes if the
oven is not as hot as it could be, or the ingradiant exact or the door was
opened regularly during cooking. Improved weighitd eneasures and more
accurate cooking equipment enabled time to be mebegant towards the end of
the nineteenth century, a trend again furtherethbyniddle class. New build
suburban villas were more technologically advartbed either the dwellings of
the working class, reliant on coal or wood-firedges, or the aristocracy,
working with old-fashioned kitchens and reluctanfdrgo the open fire, seen as
instrumental for a proper roast. Even among thedtaidlass, debate raged as to
whether baked meats were acceptable in lieu odstrand how to get the best
effect from a gas oven (Mrs Warren (ed.) 1871).tReraristocracy, for whom
the roast was more significant (see chapter 3)acement of the open fire was
unthinkable. At Osborne House 10 gas ovens wetalied in 1861. The only
extant pictures of the kitchen, dated c.1874, shamks of gas-fired hobs, a gas
bain-marie and gas ovens. An open fire with hastand spit mechanism is also
in place (fig. 68) — and this is in addition to teighbouring roasting kitchen,
for which little evidence survives. Even in the @hse of improved technology,
clocks did give the impression of order, and todhtsider, as middle class
mistresses aspired to be, they were reassuringe;lénthis instance, clocks
were more useful in creating a sense of controffstresses, than in enabling

control for or of cooks.
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Exact equipment, on the other hand, along witheasingly technical culinary
language, reinforced the claims of cooks to begssibnals, with abilities which
had to be studied and learnt and were not opelh targking cookery to science
was a growing trend in the late nineteenth centamy, by the early twentieth
century most books feature a quasi-scientific saabin the apparent digestive
and nutritional qualities of food. The unashamedigdle class 1903 edition of
Beeton (1903) includes a lengthy discourse witlsthations and tables, which
Senn (1901) in his more upmarket New Century Cookladso couldn‘t resist.
However, the latter also asserts thiatis only within the last twenty-five years

that cookery as a fine art has been recognised and developed in this country
(Senn 1904, i), a change which he attributes —+abyu- to better knowledge of
French cookery. The nature of cookery as an asppssed to a science
remained an unresolved tension as cookery — or sliarseience — entered the
classroom in the twentieth century. Its rootsti@recisely the period under
discussion here. As an artist, the cook's abiliwese exclusive, personal and
worthy of respect. As a scientist, the cook's meles as a regulator, maintaining
order and rigour and producing consistent restilie. academic scientific
establishment had the additional feature of bewaywhelming male. For female
cooks trying to establish credentials which wouydgeal to the middle class, it is
unsurprising that the scientific path was more afipg. Both of the books cited
above, which contained scientific-sounding sectiomswutrition, were authored
by men, and it could be argued that the push tosvemdkery-as-science was
driven by men. Yet women were the primary consuroéssich books, and they
would not have sold had they not had popular apjoea group fighting against
deep-seated gender assumptions about cooks winreln, tipe preponderance in

the media of male rather than female chefs toddihave validity.

The demarcation between male chefs and female aookslf the salary had
been established by the seventeenth century (VEF&f; Wilson 1996). Male
cookbook writers deliberately aimed at a highemauly level than female-
authored books, or if they did look further dowe gocial scale, adopted at best
a professorial and at worst a patronising tone €¢6a$49; 1855). The middle

class attributes of economy and practicality, disthéd as the markers of
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English, as opposed to frivolous French, cookersewegularly cited (Soyer
1849; Francatelli 1861), but innovations in thiseacame from female authors. It
was female-authored middle class books that fiested to include equipment
lists and, as will be seen, borrowed the languagayouts of books aiming at
higher social classes in order to promulgate tka wf the professional female
cook. The best cooks, it could be argued, shoulabbeto produce excellent and
well-presented food without long lists of specifibsit in the increasingly
prescriptive atmosphere of the nineteenth centiichén, some items were
simply vital. Adariole, for example, could not be produced withoutaaiole
mould — if it was made in a pudding mould then@svsimply a pudding.
Likewise a Savoy cake made in any other mould th&avoy cake mould was
merely a fatless sponge. As explored in chaptédre8adoption of French menu
terms indicated to diners the contents of eachifspédsh. In the kitchen, not
only ingredients but also equipment were standaddid combination of factors
contributed to this, but the acceptance of a régdlevay of dining above stairs
must have made it easier to accept the idea of fatecooking below stairs.
Household spending had to go through the mistesssshe had therefore to
believe in the necessity for specific equipmente Téliance on print which has
already been noted as a featur@ ¢d Russe affected the processes of
preparation as much as the experience of eatirgtimings suggest
generational change (Rotman 2005) played a ladgamnrdhe acceptance of set
equipment, witha la Francaise largely abandoned in all but superficial ways by
the 1840s, and equipment lists starting to emerdlea 1870s. Those growing up
with written rules for the table were far more likéo seek similar guidance for

stocking their kitchens when they in turn becamstresses.

It was in manufacturers' and retailers interestéirik certain dishes with
specific equipment, a ploy Agnes Marshall used lyighccessfully, linking
lecture tours, teaching and published books with arder adverts and a retalil
outlet (Marshall ¢.1888). She also held a numbegradénts, especially for ice
cream-making equipment. As Broomfield (2007) poous the ready
availability of dehydrated, tinned and bottled vens of fruit, vegetables,

colourings and gelatine made the task of prepaityRusse dishes easy for
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those able to afford the ingredients, but lackimg$pace or skills to cook a dish
from scratch. Likewise the hand-carved or sculfoeds of the aristocratic table,
such as the carved bread chalices recommendedmecdielli (1846, 243) could
be replaced with moulded vegetables and aspic-basations. As indicated in
chapter 3, the food af la Russe was increasingly French-influenced and
consisted of composite dishes which in a large &loolsl relied on a labour-
intensive pyramidical structure. In a small kitchby the end of the nineteenth
century, the stocks and sauce bases could be biyglambined easily, and a
dish assembled quickly. Successional serving alliotivee for cooks to
concentrate on each dish in turn, while also adiievg concerns of space when
assembling finished platterd.la Francaise food, with its garnishes of cut
vegetables, carefully arranged cooked ingrediemiigataposition of symmetry
with directionality, was an altogether more difficoroposition. Additionally, all
the dishes needed finishing before being servedl&ameously, creating
problems of space and personnel. This was solvBdgtiton by using a large
hot table designed to mirror the table above (K2093) — hardly a solution for

those pressed for space.

Female cooks, middle class mistresses and mantdegtil had an interest in
furthering the scientific and text-led regulatidncookery within aré la Russe
structure. However, the tension between the eastion, through ready-made
ingredients and bought moulds,h&ute cuisine dishes; and the desire of cooks
to be viewed as professionals working in a skiliegtier reflected the dilemma
inherent ind la Russe itself. On the one hand anyone could host a dirmar
produce a dish — but on the other, the infiniteetaas of etiquette, and the exact
juxtaposition of money and skill evidenced by ehd@demonstrated group
identity, and the ability of the cook to work tdoadget while fulfilling that
group‘s needs. Middle classla Russe cooks in some ways had a far harder task
than theira la Francaise-cooking elite equivalents: to fit a common andpted
culinary ideal, while at the same time strivingo®seen as practising an
exclusive profession, wherein skill should be retsgd, whether of a scientific
or artistic nature. The existence of books sudh@snanuscript cookbook of
Avis Crocombe (Crocombe 1870-1890 unpublished) shibnat even within a

Page 167 of 372



Chapter 5 The English at Table, ¢.1750-1900

print-led environment, cooks maintained their owiexction of recipes to
differentiate their repertoire from a set norm. Hesire to differentiate elite food
from that of the middle class was another factdhanformer’s resistance ola

Russe.

The example of the boar's head (fig.72) illustratesdifference between an
upper class kitchen and a middle class establishibe boar‘s head was one of
the most established elite dishes in the eightemmtihnineteenth century culinary
repertoire, but dates back at least as far asxtteeath century, when it is
referred to in the Boar‘'s Head Carol’ (Brears 2009 unpublished). Imiatsy,
access to the core ingredient marked out thoselanith from those without —
wild boar was repeatedly driven to extinction, fawmed stock was equally
repeatedly introduced (Goulding 2009). Boar wase al&ilable imported from
Germany, but Beeton's characteristically diffictdtfollow version of the dish,
intended for breakfast, uses a domesticated p&gsl instead (Beeton 1861,
388). Marshall (c.1888), a key example of the medelass drive ta la Russe,

does not include it, being both more realistic dboiddle class means and more
imbued in the intricacies @f la Russe. A stuffed boar‘s head is not intrinsically
difficult, despite its reputation for needigadvanced butchery skills “(Day 2009,
121) and specialist tools (Brears 2009 unpublisnédpes however take time,
patience and a good knowledge and experience ékecpin general, as each
written recipe differs and the exact contents efstuffing are left very much up
to the individual cook. It requires space, botiptepare and cook, and would not
be suitable for cooking in an establishment withited hob space. It additionally
needs a cool place in which to stand in brineviar wweeks. Even without
previous experience of making the dish, it is gassigiven these elements, to
produce a version which is not dissimilar from t¢me photographed on the
Queen's sideboard in 1888 (fig.72). Other versiwosld have been more
intricately decorated, for example with chopped@gmstry shields and piped
lard (Francatelli 1896, 377-79), dependant on Kiéaf the cook and could be
breathtaking. The boar‘s head survived as a fasal ah the Queen’s sideboard
until at least 1888, an indication of the way iniethelite houses resisted not

only the relegation of the roast (it is difficult imagine a more realistic and
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bestial dish than the boar‘s head), but also tlogtoh of dishes which could be
produced in small kitchens with few staff. The deelof dishes of this type was
once more indicative of a new type of cuisine enmgrdrom the middle class

dining experience.

Cookbooks and the professionalisation of cookery

The discussion in chapter 2 gave a general backdrtmthe use of cookbooks
as a source throughout this study. This sectioc@anates specifically on
textual forms and language rather than the comtechokbooks, in their context
as part of the materiality of food preparation. B®entered the kitchen in a
number of guises, although they were not alwayd openly. Paper copies of
recipes were written out, first by mistresses, later by cooks. At other houses,
blackboards or noticeboards were part oflibtterie de cuisine — one hangs

from a shelf in the picture of the Osborne kitcihen.1874 (fig. 68). In some
cases these were used to write the menu (Samb@fifk 22), in others they
were used for writing out recipes. Books were laptof the kitchen to keep
them clean and, explicitly or not, to limit accéssnformation (BBC 2006b).
Some belonged to employers, who were thus ablduoage their cooks in their
own tastes, while some aimed explicitly at, andenmesumably owned by,
cooks themselves. Printed books lasted, espeeiaign not taken into the
kitchen, and an early publication date cannot kertas an indication as to when
a book passed out of use (Driver 1989). Many baek®ined in print long after
their first publication date, and although someament textual changes or
additions (e.g. Beeton 1861; 1888; 1903; c.192Bers remained unaltered (e.qg.
Francatelli 1846; 1896). In this way the traditiais la Francaise co-existed

with & la Russe and the transition table in print as well as atttide itself.
Additionally, printed books were used alongside osznipt cookbooks, which
themselves could contain recipes copied from pdibigoks, whether annotated
or copied verbatim. However, the layout of thesesdaot noticeably change
across time, unlike in printed forms. Printed caltintexts can be used to explore

a number of the questions which have emerged Hrua this chapter, most
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notably the tension between male and female coottghee drive to

professionalism in the latter half of the ninetéecentury.

Viewing cookbooks as essentially middle class ahém phenomena does not
mean that they should be disregarded as a souraev&stigating the context of
upper class food preparation. Books were certaisgd in the upper class
kitchen and not just by self-taught female coolkses (1871, 211) advises on
the inclusion of a cook's room when a man-cookeptlust so that he can
_consult his authorities  Avis Crocombe, cook to the® Baron Braybrooke in

the 1880s, certainly consulted a copy of Actdviedern Cookery at some stage
before 1870 as her recipe for Nesselrode Crearbdws copied verbatim (Acton
1855, 394; Crocombe 1870-1890 unpublished, 12ASjraightforward
emulative model would require that once written da@amd circulated, recipes
became obsolete for the upper classes as theyedtralifferentiate themselves
from the middle classes. It is not known whethersA¥rocombe used recipes
taken from middle class cookbooks when she lateked for the aristocracy, but
she was certainly influenced by them. Survivingrds, such as those from
Osborne House, also support this: the recipes ratg¢te Queen's table at the
end of the nineteenth century (1897 unpublished)ezssily be found in books
such as Francatelli (1896). Although the use oh€&estyle cookery acted as an
indicator of class in the eighteenth centuryada Russe started to take over

from the transition table it also became acceptabtae middle classes, who had
hitherto resisted it (Lehmann 2003). As establishgatevious chapters, this was
partly because the codification of French cuisorgoing in France itself and
outside the scope of this study, lent itself tarard) style dependant on the
written word. It was furthered by the way in whisboks were used by English

cooks as part of their parallel fight to incredse $tatus of their profession.

Even within an elite context, the use of Frenclsio@ was balanced by a display
of patriotism on the table. The significance oftaer identifiably English
ingredients, most notably beef (Rogers 2003), aedriportance of the roast for
filling in key positions on tha la Francaise table were established in chapter 3.
Under a transitional regime, dishes which were pgtte established English
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middle class repertoire (Lehmann 2003) in the eighth century were reworked
as aristocratic markers of Englishness. Avis Crdoesicookbook contains a
large proportion of puddings (16% of the 145 resipeher handwriting) and
cakes (13%). The former predominantly fall into gaet of the cookbook when
she was cook at Audley and the latter range adressme at Langley Hall and
Audley End. Both types of dish were overwhelminghyglish (the French do not
even have linguistic equivalents) and this mayadat# that she was filling in the
omissions in what was almost certainly a Frenckrted style of cooking and
set of books. At Audley, where she succeeded a ocualk, John Merer (Hann
2007 unpublished), England may well have been betpresented on the table
than at the middle classla Russe dinner party if the menus for the latter
suggested in books were replicated to any degraeaifracy. However, printed
books on their own can be interpreted to suggesttte part puddings and cakes
played in the everyday culinary repertoire was isghy proportional to social
status. Francatelli (1846) and Soyer (1852) baredntion them in their
upmarket books, compared to Beeton (1861), 7.5%haoke recipes are for
puddings. Jewry (c.1878), aiming at a lower incgraup still, includes an
impressive 223 puddings; 12.3% of the total. Coselgr the number of sauces, a
marker of French cuisine, increases with risinga@tatus. Given that
cookbooks do not aim explicitly at the highest éohe of professional male
cooks (Francatelli 1846, preface), and so theiithalan only be inferred from
other sources, this may indicate that the aristycirmasome ways shared more
culinary habits with the lower middle and workingss than the wealthy upper
middle classes. The same trend is visible in cheessumption where the elites
and working classes consumed more than the midiats (Burnett 1966), who
looked down upon it for its working class assoociasi (Gaskell 1865, 114). The
balance between cooking styles and dishes remairfedk, and printed books
could be a tool for the dissemination of ideas &b@vd beyond recipes

themselves.
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Layout, font and language

Domestic service was a career for many women, ahcerely a step on the
way to getting a husband. Printed books may hamedeas a repository of ideas,
but anyone who has tried to follow a recipe, Heoin the past or today, will
know that every cookbook requires a different appho Possessing a printed
cookbook was no guarantee of being able to codlatstill came with practice
and mastery of the various techniques involvedr@seno guarantee that any
given recipe was ever produced as written, desipg@ccasionally slavish
following of text by modern commentators and intetpers (e.g. BBC 2009).
Recipe titles and their ingredients within the Ffetradition become more
codified, as indicated in chapter 3, and inevitaklipes in the books of authors
publishing French cuisine show marked similari{es opposed to blatant
plagiarism in the English tradition). Moreover, flagout of both recipes and
books show a growing degree of standardisationghwvieflected and influenced

the mentalities of those cooking and eating.

It is by considering books at a qualitative leveterms of their intended
readership, and at the same time applying quakgtanalytical techniques that
essential differences between them can be notedsedlin exploring gender
tension and class identity. Intended readershgprisetimes made obvious in the
preface, but can also be ascertained through yleeastd type of recipes, as well
as the book's price and physical attributes (sscbodour photographs in
Mellish). For example, Francatelli (1846), Carter30) and Simpson (1807)
contain examples of aristocratic cookery and selitselves on an aspirational
basis, while other authors such as Mason (1773))andy (c.1875) explain how
to present a good table on a tight budget. Cookbdalkinto the category of
self-help books that Tarlow (2007) considers t@iharacteristic of the late
eighteenth century, and can be indicative eithexr @ésire of improve oneself, or
to encourage improvement in others. The role di@stis significant in that
they have an opportunity to promulgate personakfsethrough text, but it is
important to remember that the consumer ultimadelgides how influential each

book can become through the act of purchasing aimdy ut.
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Mass-produced print matter played a significang inlthe promotion of specific
ordering principles to the extent that they becéimenorm. The standardisation
of weights and measures and timings explored icdmeext of the kitchen
equipment above are examples of this. Elsewheiethe layout of recipes
themselves which is standardised. Beeton (186d9pscially keen to
homogenise her recipes, both disguising their plaggd origins and aping
Acton (1849), one of her main sources, whose ¢tgauts, with methodology
and then checklist of ingredients, made her bookently usable. Yet
occasionally Beeton includes an unaltered recipén@ication of drawing on
earlier sources, and a reminder that the relianogiveen weights competed with
an alternative way of compiling ingredients; onachrsaw each component in
its relation to the others, and not as single iestivhich just happened to be

juxtaposed:

,2carrot Pudding

1/2Ib of breadcrumbs, 40z of suet, 1/4lb of stoned raisins, 3/4lb
of carrots, 1/4lb of currants, 30z of sugar, 3 eggs, milk, 1/4
nutmeg

(Beeton 1861, 637)

,2canary Pudding

The weight of 3 eggs in sugar and butter, the weight of 2 eggs
in flour, the rind of 1 small lemon, 3 eggs “

(Beeton 1861, 636)

Both ways of formatting recipes are used in manpsbooks as well as other
published sources. The impact of more standardesggdes upon cooking
processes as opposed to perceptions of them igveowdebatable. Unlike
equipment, quantities and cooking times could wanyensely, and no matter
how much they promised, recipes could not haveigealva substitute for
experience. Ironically, the provision of more exatipes may have contributed
to a drop in standards as cooks were encouraged troist their instincts. As
with clocks, recipes gave the illusion of contratheut the reality, and in their

exactitude again drew the link to science.
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Gender differences

The difference between male and female-authore@simathis study is marked.
Male-authored books consistently seek a higherreadership and attempt to
portray a better class of cooking than the femaksoBetween 1750 and 1870,
when French cookery was in vogue at an aristoclatig, they are most likely
to include French recipes, and assume a kitchantste able to assimilate
pyramidical working styles. Even before 1750 Thaeked Carter included more
_made dishes’ than the female authors immediatélgvitng them in date. This
engendering of written material reflects the rgatit life as cook in the
eighteenth and nineteenth century, where man-ceaksed on average double
the wage of a female cook, and where women weretamas employed on the
condition that they had first worked for a male k¢@/ilson 1996, 80). However,
analysis of the structuring of books indicates thatprocess of engendering was
more complicated than it first appears. Moreovatside the prefaces gender
was not made explicit in cookbooks: recipes usedsttond person singular
where they do not use the imperative. As has bs&bkshed in the preceding
chapters, gender was a key structuring principkénexperience of dining, and
it is to be expected that this is evident in thated culinary text. This section
will also explore more fully the association betwdgench cookery and dinirgy

la Russe.

The process of codification of the accepted forrthefcookbook is clearly
visible across the period (see appendix C). Eigitteeentury books tend to
order recipes according to method, with roastingde prestige method and
boiling the more practical route. Ingredient-bakgauts briefly compete
(Beeton 1861; Jewry ¢.1878) but are rapidly supsddy ordering by function
(i.e. place within a meal or dish). French-authdvedks or those aspiring to
promote aristocratic French-style cuisine are tlstrfunction-based - e.g.
Francatelli, Marshall and Senn. This is becausgynamidical structure of
French cuisine leant itself to books which followtbd preparatory order of the
kitchen. They start with basic mixtures — cullisstecks and gravies — before

building these up into sauces and garnishes amdihteirn adding these together
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to construct finished dishes. French-style cookktbahink of each dish in terms
of a series of feeder dishes culminating in a fpradduct. The manpower
required was considerable before the inventioncbieats* such as colourings and
raising agents, one reason why this style of caplas initially more prevalent
among the aristocracy, who had both the money padesto enable this food
hierarchy to exist. It also reflected, and indesdllitated, the working of the

cooking hierarchy within large households.

Authors versed in this style of cookery use extemsross-referencing and have
more sections to their books than others — Fralticdt®46) has 45 chapter
headings with over 50 sub-sections. To use the Jabekpotential cook needed
to be able to identify each section, which meamiving what croustades,
mirepoix, panadas and so forth were. Knowledgeisfacratic conventions in
ordering each course was also essential — whileyrobtine chapters are
prescriptive, for examplecold entres for ball suppers , others contain a
bewildering number of preparation stages withdittidication where in the meal
they will end up. This was an aspirational bookahhéissumed professional
know-how in its readers and dismissgibse whose culinary practice is limited “
(Francatelli 1896, vii). The same trend is discblaan the naming of dishes
across the period. The change from ingredientamtigue based nomenclature,
to that based on names and places, was influencadMider process of
codification taking place within the French culipastablishment. As
established in the discussion of naming dishesrittam menus in chapter 3, this
was a way of restricting accessibility to dinersg @ne way in which diners
could identify the uninitiated. For cooks workingEngland but within the
French tradition it was a way of restricting acoeghin the kitchen as well. As
long as the cook knew whzt la mode “meant in culinary terms s/he would
know what the ingredients and techniques useddpgpe it were, but by
restricting knowledge of these terms could mainsaiperiority over lower staff
through knowledge as well as skill. The developnuérat codified culinary
language was quickly co-opted by writers in the lishgstyle. In this way,
significant English dishes for which recipes cowgly immensely, also gained

apparently unrelated names which came to dencteti@ydar set of ingredients
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and known end result. Names such as Queen MabdirigidNew College
Puddings and Roly-Poly Pudding gave little hintathe contents and were
solidly English — and most often appeared in feraalhored books — but by the
late nineteenth century the recipes for them arearkably similar. The naming
of them in this way is a clear sign of the adoptid@ristocratic conventions to
strengthen the position of the middle class ferethisulinary repertoire. Thus
even puddings were professionalised.

Male cooks had always been professionals. Paidléeooaks did not become
common until the end of the seventeenth centurgreddfter they quickly
became a majority as they were the most commorcetior the increasing
number of middle class homes (Girouard 1978). Byehd of the nineteenth
century the convention than women gave up work uparriage had take firm
hold, and even lower middle class women aspirdthte help in the kitchen.
Domestic service was a huge employer, and thedditstaff could include many
more women than just a cook. Additionally, even rgheooks were employed,
many mistresses still played an important role.giggnth and early twentieth
century sources show not only that middle class amtrabitually inhabited the
kitchen (Lewis-Jones 2007), but that they instrdc¢tesir daughters to look
forward to doing the same (Bennett 1983, 70). ¥etrhajor books of this period
assume professional status in a cook — even Jeauy*down books (e.g. Jewry
€.1875) are explicitly aimed at mistresses whalaee own housekeepers, but
employ a separate cook. Earlier books are moreguubs and draw links
between mistresses and the suggestions for talatiaand decoration, rather

than necessarily dwelling on the cookery itself.

»/1t] will be of great use to the younger part of my sex...greatly
at a loss how to conduct their table with that decency and
propriety which are much to be desired, not only in making
dinners for company, but also in a family way “

(Mason 1773, ii).

Later, however, Mason goes on to recommend her brpkcitly for servants

aiming to better themselves.
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Female authors were careful to try to draw distoms between paid women who
cooked, and mistresses who regulated the table.Wdws of less concern to male
authors, and reflects the tension around the rfoleonen. On the one hand the
leisured ideal still carried much weight, and eedbhstant differentiation versus
the working classes, while on the other middlestagection of aristocratic
norms meant that women needed a useful role. Initteteenth century, women
and women's publications still sought a balancevbeh leisured and lazy. The
Englishwoman ‘s Domestic Magazine's solution was to print coloured Parisian
fashion plates of women-as-objects enjoying doieuy Vittle — and then provide
dress-making patterns for the gowns it portrayeze(Bam 1996, 79). For
cookbooks, an initial route was to concentratehenregulation of the house,
with recipes being the means to that end. By thlemmeteenth century a new
solution was being explored: cookery was to be ewwand written about as a
professional art, regardless of the number of amngfgractising it. Authors
portrayed a fantasised version of the househol@yemh mistresses remained out
of the kitchen, even when their target audience av&swhere the mistress would
certainly have played a role in the kitchen. Thasfthe lowest status book of
the core data set comes the advice thatady will find it best to give her

servants orders for the day before breakfast “(Jewry ¢.1875, 1). This benefitted
mistresses who cooked, elevating unpaid domegtis tato jobs worthy of pay
in a different context. It also benefitted theioke. Both parties provided an

active market for authors who took this route amthiered its success.

The co-opting of the physicality of male-authoredkbooks was another means
by which women were able to elevate cookery ins&ithon a par with male
achievements. Figures 73 and 74 show double pagadspfrom two very

similar looking cookbooks, one first published 846 (Francatelli 1896) but still
in print at the turn of the century, and the otti&ting to the 1880s (Marshall
€.1888). Marshall‘'s page layouts, fonts, use ofiilations and use of language is
a clear adoption of the elite cookbook style, altjftoher recipes are more geared
towards a middle class milieu. Furthermore, Maishgpropriates the function-
based ordering system of French cooks, applyitgher own recipe corpus. The

result of this is that elements of the French pydécal structuring system are
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implicit in her books. Habits of discipline thereécfound their way into print
which emphasised the primacy of French male metlogdes even while
attempting to subvert them. Equally, the Frenclglage was adopted by
English authors, whose characteristic solutiorh&potential language barrier
was to label recipes in both French and EnglisterAhtively, glossaries could
be provided or menus given which used both for edsepying (Beeton 1888;
Anon. ¢.1897). Eighteenth century authors had phbll French recipes prefaced
with justificatory paragraphs explaining that tivegre deeply inferior to good
economical English fare (but were neverthelessuged in detail, ostensibly for
comparison). Nineteenth century female authorddrdiely integrated French
recipes into the middle class repertoire to dispeldivision between
professional, French and male cookery as opposedn@ateur’ (even if paid),
English and female cuisine. In this way the Fredishes which had been so
resisted in the eighteenth century became an enmeldgatait of the late nineteenth
century dining experience. The drivers behind wese not explicitly linked to
the change from la Francaise to a la Russe, and it is important not to view la
Russe cuisine as intrinsically more French than thataier styles. French
dishes did not take over the table, and roastsragd to have a significant
presence, along with puddings. However, the imjpmasgiven by cookbooks is
that, for the formal middle class meal, Frenchiogisvas ascendant by the time
a la Russe became popular. Emulation of restaurant and ariatimcstyle may

well have played a role in diners' acceptance, @lith the potential for
exclusion via written menus, but from the studgobkbooks this thesis argues
that the desire of cooks to be seen as on a ptagsionally with their male
counterparts, was a key factor in the associatidfrench cookery witla la

Russe.

This appropriation of male, upper class attributas not a one-way exchange,
and one of the other reasons for the acceptabilirench cuisine was that the
men promulgating it increasingly adapted it to Estgtastes. The sales of books
did not always reflect their usability or innovaness. Beeton (1861) is a good
example. Probably the best-known of any histormkbmok, it still circulates in

revised and facsimile form today. Available alreadyour different formats by
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1865, it went through a series of editions, growengr larger, until it was
completely overhauled by Charles Hermann Senradiligor of theNew Century
Cookbook, in 1906 (Hughes 2005, 385-88). Yet the book weslibling-together
of older recipe books, most notably ActoMedern Cookery, first published in
1845, and is unreliable as well as being difficalfollow. In the tweaking of
recipes to disguise plagiarism, Beeton sometimegtarucial instructions or
listed ingredients without mentioning them in thetructions. Other books were
easier to follow and contained better recipes -tlyeBook of Household
Management sold over 60,000 copies in its first year, andrlyeamillion by

1868 (Humble 2005, 7).

As Lehmann (2003) points out, while French cookeag a huge influence in
England, French-authored cookbooks were not thermelns by which this was
achieved. By the end of the eighteenth century, Remch books were not
translated and rushed into print with the speeti which they had been in the
seventeenth century. More significant was the oblérench chefs in England,
and the nineteenth century publications of Soyerkmancatelli as well as a host
of other French men and women resident in Englanebsl French ideas and
techniques among both professionals and amategrdMadame Valerie 1884).
However, tonal changes in the books, as well asideration of the type of
recipes they included, indicate that these pulbtioatwere as influenced by
middle class cookery as middle class books wetéyprinciples of French
ordering and layouts. Many of the recipes in Freagthored books — and these
are French men and women integrated into Englibreuthrough employment
and marriage — have patriotic English namieka(Victoria, a | ‘Albert especially).
They include recipes for pies, puddings and cat@s the middle class
repertoire, as well as affording more eminencestef than might be expected.
Most importantly, they were written within an Ergglicultural context, where
cooks could be male or female, and in which thelatere not an audience to be
ignored. Both male and female cooks and kitcheiff aballd receive and be
influenced by the same texts, unlike in other acédle self-help market where
engendering led to text created to be gender-3spetlie ideas and structures

underlying the books affected both men and womed Jed to changes within
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the market. Female authors appropriated male tquaksifor the physical layout
of their volumes, fighting to professionalise cogkas a whole, while at the
same time adopting deeply hierarchical French-stylmary structuring
principles, with consequences for both kitchen @dinéhg table. Meanwhile,

male authors recognised the significance of theaferaudience share, and
changed the emphasis of their writing, includinglish recipes and pitching
their tone more towards that of a friendly advi&®enn 1901) and away from the
possibly patronising professional (Verral 1759)eThsult was a homogenised
culinary style which could be presented as Frenanformal context, but
retained a strong English identity.

Conclusions

The archaeological analysis of culinary preparasioeds light on underlying
principles and trends which have not been explbseéither food or
architectural historians. The majority of kitchemsre female environments, but
male cooks continued to dominate professional cgoked lead aristocratic
kitchens. Gender, rather than class, tension waprvailing driver for culinary
change which coincided at the end of the nineteeattury with the rise d la
Russe. In culinary preparation spaces the role of men @dadgifficult to manage,
leading to differing placements of cook’s roomslesr professional status
changed. In the middle class household female caeks the norm, and
kitchens resolutely feminised space — on paper, &etvork on the contents and
layout of kitchens has shown, they were liminalcgga and men were not
excluded from them. Where no male servants werg kappliers and, on
occasion, friends or family (Sambrook 2005), caydih access and, although
attempts were made in the second half of the niméftecentury to render
kitchens more exclusive, this occurred in mixeddggrcontexts as much as in

female-staffed kitchens.

Modern assumptions of drudgery and gloom, arisungof the first and second
wave of feminist critiques of androcentric archagglin the 1960s and 1970s,

have too often been allowed to cloud analysis bhaty preparatory space, just
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as the nineteenth century assignation of mascyliaitlining rooms has been
unquestioned in consideration of culinary consuarptEqually, efforts to locate
women outside the confines of the home, and chgdi¢ine dichotomy of the
public/private divide, has led to a denigratioriled levels of skill, knowledge
and intuition needed for culinary success. Cookb@énineteenth century fought
hard to elevate the status of their professions &@pplied as much to mistresses
who cooked as it did to paid cooks. Rather thamajypecookery, print culture
was used to render kitchens increasingly inacclesbkibdint of specialist
equipment and language, which excluded all withbetrequisite knowledge,
male or female. In this way, nascent professionahblaries could be built
despite the increasing availability of ready-matgredients and cheap moulds,
which meant that cooks could also aspire to créistees previously beyond their
abilities. At the same time, regulation of equiptamd recipes occurred, though,
at least at first, this was of more use to mistess giving the impression of
control, than to cooks who knew the value of exgrae. Both gender and class
differences could thereby be negotiated throughatiwgiiring or deliberate

ignorance of practical knowledge of material cuétur

Nineteenth century cuisine can be viewed as lassngnglish distinctiveness as
French menus, dishes and styles were adopted t deesain part to a wilful
desire on behalf of female authors to integrateerapproaches into their books.
Women embraced the regulatory approach which v&asealident on the table
and in household discipline under the depersorthida Russe regime. They
used the language and approaches of science taorensbokery as
dispassionate and impersonal in printed bookspatth the few manuscript
survivals indicate that it was still a deeply p&raioart. Despite their efforts, the
tension between everyday female tasks and extramydmasculine achievement
has, in many ways, still not been resolved. Meatends English cuisine
developed its own distinct repertoire, French cabksnselves had to adopt
feminised approaches and tones in order to maxithesemarket. The
development of a distinctive and very good Engtisisine followed — though it
should be stressed that this was through contindeuslopment and adaption

rather than a sudden coalescing of food trendsoftinfately the convergence of
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French and English styles in print also left the@iession, for future generations
considering Victorian food through cookbooks, thidbf England ate in a

disappointingly middle class style.
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6. ‘The liquor of the fair and wise’ ¢ Tea in the English
Psyche

It is very strange, this domination of our intellect by our

digestive organs. We cannot work, we cannot think, unless our

stomach wills so. It dictates to us our emotions, our passions.

After eggs and bacon it says, "Work!" After beefsteak and

porter, it says, "Sleep!" After a cup of tea (two spoonfuls for

each cup, and don't let it stand for more than three minutes), it

says to the brain, "Now rise, and show your strength. Be

eloquent, and deep, and tender; see, with a clear eye, into

Nature, and into life: spread your white wings of quivering

thought, and soar, a god-like spirit, over the whirling world

beneath you, up through long lanes of flaming stars to the gates

of eternity!"

Jerome (1889, 92-3) Three Men in a Boat
In the last three chapters the context and devedopof dinner were examined
in order to explore the hypothesis that changeduaen by women seeking a
means of formulating and enforcing identity. Thésoaconsidered the extent to
which the characteristics afla Russe impacted on the culinary environment
beyond the act of dining. The next two chapters$ extend the scope of the
study, seeking to consider the role and influerfagamen in other food and
drink-related contexts. They will also examine wWisgtthe changing structures
of the dining table affected the way in which faot drink were consumed
outside formal invited dinners. To that end, chegppeand 7 will focus on tea.
_Tea' can refer both to a beverage and to an oatagion which it may be
drunk. As an experience it was, in most contexdsed around drinking rather
than eating and was, as will be seen, associatibdnormality, at least when
contrasted with large dinners of the type consdi@mechapter 3. Within a few
decades of its introduction, it was engenderedfasmaised occasion, despite
plenty of evidence for masculine consumption oftibeerage itself. In contrast
to the engendering of dining and drawing rooms maet in chapter 4, the
association of tea with women was explicit in comperary commentary
although, as indicated in the quotation above (dert889), no stigma was

attached to male tea consumption. Tea has delddgtaten chosen in order to

* Duncan CampbelPoem upon Tea (1735), quoted in Pettigrew (2001, 78)
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explore the process of engendering through a cleaexample of an occasion
with, by the end of the nineteenth century, deephypedded feminine
associations. Additionally, although the food whieais consumed with tea in an
upper or middle class context was prepared by canlisserved by waiting staff,
tea was more closely associated in its preparatages with the consumers
themselves. It therefore forms a contrast to dinaed is an ideal case study for
testing the conclusions reached in chapters 3-5.

Tea is, in many ways, as identifiably English asfb¥et it was only introduced
to the country less than 350 years ago and, has heen produced in any
quantity in the British Isles. In slightly over 2@8ars, from the 1650s to the
1880s whehree Men in a Boat, the source for the opening quotation, was
published, tea went from being an exotic and migdad to being an accepted
part of the English diet. It became part of thearet! stereotype, a role which it
still fulfils, despite the growth of the market fooffee since the 1950s (Ellis
2004, 228). Figure 75 demonstrates the way in wtaalwas used to show
national superiority, in an illustration of a stayrrent from at least as far back
as the end of the eighteenth century. It also iggkd the specificity of teawares
and their use in an English context. Indeed, theera culture of tea and how to
use it is an intrinsic part of its history and valt be seen, played an active role
in the scope and shape of its spread. Howevegt®rduch of what has been
published on tea does little beyond setting ouisfaad figures and repeating
common stories. Although it has been used in isae a trading commodity to
consider imperial themes within history (Mintz 198awson 1997). Teawares
are ubiquitous on historical sites from the pegodered by this thesis, and are
often used by archaeologists (DiZerega Wall 19%in& 1997) but often
without a full understanding of the role of teav&gas agents in the process of
social change. On the odd occasion when tea hasdoesidered as a specific
archaeological topic, no explanation of changeldeen put forward; merely a
narrative of its introduction and usage (Roth 1988)s chapter aims to remedy
this omission, proposing that tea should be seema&nhgendered drink, and its
artefacts understood within that context. In chapthe impact of gender upon
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the tea equipage will be analysed and a theorpange proposed which draws

upon the conclusions made in the rest of this $hesi

General approach and data sets

This chapter primarily uses existing research amahtedge as a basis for the
application of the theories which have emerged fobiapters 3-5. The current
corpus of work, especially that by Pettigrew (20200Q3) details how and when
tea was introduced to England, includes the fantisfigures of its success and
the locations in which it was consumed. The mosemework is clearly
referenced, albeit usually to a relatively smallafeprimary sources. However, it
Is primarily narrative and puts forward few thegsras to the impact of tea on
society, or the reasons why it was so rapidly amegally accepted. Additionally,

despite drawing upon the materiality of tea, ima$ archaeologically-informed.

In order to expand on the sources used by writetea and thoroughly
investigate the role of women in its acceptancels®] additional data has been
integrated into the following two chapters. The ldomoks used to inform
chapters 3-5 form the basis of the examinatioafih written sources and
provide a continuum across the whole thesis. Adidéti accounts of tea-drinking
have been taken from fictional and autobiograpHitedature, as well as
accounts of Coronation and Jubilee teas in thee@meh century. Attacks on,
and defences of, tea-drinking in the eighteenttiurgrwere published outside
cookbooks and have been consulted as a guide ttetises surrounding its
acceptance (e.g. Hanway 1757). Visual depictionthe form of formal
paintings, satires and illustrations in books saglBeeton (1888) are a rich
source of data on everyday activities, and haweladen consulted. This data,
together with the general literature on tea retetoeabove, has been used to
consider the development of tea based on the ¢éypatheses of this thesis:
that food and drink were fundamental to the negjotieof gender relations, and
that women drove change within the dining environtn&he rest of this chapter
will explore the use of tea as a tool for combatingvailing contemporary

negative views of femininity in the early eightdeieentury, and for negotiating

Page 185 of 372



Chapter 6 The English at Table, ¢.1750-1900

the role of women in the light of theult of domesticity* (Clark 1988) in the
nineteenth. It will view the act of taking tea asemgendered occasion through
which social networks could be cultivated and neamgd. For suburban middle
class women especially, afternoon tea was a keyeziein a feminine support
network. It was also another means by which idgwetiuld be displayed and
negotiated within established interest groups. Eatahe end of the nineteenth
century, tea remained a crucial tool in the femeranmoury, and was
fundamental to the movement of women outside tmeehand — although outside
the scope of this thesis — their eventual liberatioough work, war and
universal suffrage (Macfarlane and Macfarlane 2@®&37). In the course of
researching this chapter it became evident thapéhied 1750-1900 needed to
be extended in order to fully comprehend the wayhich women appropriated
the material culture of tea and used it in negoiiagender roles. This chapter
therefore also briefly discusses the interactiowofen and tea from the 1650s
to ¢.1750 before concentrating on the core perfad1a50-1900.

The exciting novelty, ¢.1650-1750
Trade background

The first documented cup of tea to be drunk in Bndlwas by Pepys, noted in
his diary for September 1660 (Pettigrew 2001, &vekts for tea sales appear
from the previous decade (Brown 1995, 51), ansl grobable that it was known
and drunk, if not widely, then at least consistgriti small quantities by the
upper echelons of English society by that time opean discovery of the drink
was through the Portuguese, who reached Chinasbynsib57 (Pettigrew 2001,
12). European trading posts were rapidly estaldishéhe East, predominantly
to cater for the lucrative spice trade. Graduadg, drinking was adopted by
envoys, merchants and missionaries, who then teokabit with them, and
spread it on return to their native countries. iAdtfsupplies were sporadic, and
dependant on individual agreements in the Far East.market was difficult to
predict, and evidence from the East India Compaognds suggests that on
more than one occasion imports risked floodingniaeket and had to be
curtailed the following year (Chaudhuri 1978, 390).
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By 1717 a permanent base had been acquired byaidriclia Company at
Canton (Brown 1995, 56). From this point onwards, itnports grew steadily
(graph 3). From one decade to the next increasep td 85% in volume can be
seen (Chaudhuri 1978, 388). Two types of tea wesdable to the seventeenth
century consumer; green (unfermented) and blacknéeted). In the 1680s taste
seemed to incline towards the former, but a swawgatds black blends became
apparent from the 1760s (Brown 1995, 56). Both sypietea were commonly
adulterated, the green with colorants such as Rwubtue (Pettigrew 2001, 47),
and black with dried foliage (Kemp 1856, 281). Thasons for the switch to
black are unclear. Trade monopolies may have play®te as the East India
Company's state-granted monopoly on trade with €lgiave it the power to
dictate the market (Macfarlane and Macfarlane 2@33, On the other hand,
smuggling was rife, and alternatives to either tgptea were readily available,
both in the form of coffee and chocolate, and tloeentraditional options of beer,
cider and punch. The East India Company does reoh $e have marketed tea
any more fiercely than its other wares, and wasrggdly a reactive company,
following the market, rather than leading it (Chlaud 1978). Mintz (1985)
argues that the popularity of tea in England amdetkploitation of the sugar
islands are intrinsically linked. Elites wishingdtsplay imperial connections
and their own wealth and purchasing power may hiaeel tea as a means of so
doing, especially in light of the number of conwisn pieces which feature tea
and its accoutrements (Lawson 1997). Milk was atsomonly added to tea in
England, and it is possible that the more robustetaf black tea made it more
suitable for drinking with milk and sugar than there delicate green version
(Brown 1995). Bovine husbandry was already pathefnational myth (Rogers
2003), so combining milk with tea reinforced itsks to the Empire in a
specifically English context.

Domestication

As will be seen in chapter 7, by 1750 the tea eaggpwvas extensive, and far
outweighed similarly specialist equipment deemezkssary to prepare

chocolate and coffee. Concentration on the eanlipgef the history of hot
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beverages (e.g. Brown 1995), or on only one othihee to the exclusion of the
others (e.g. Coe and Coe 1996; Pettigrew 2001pbssured the way in which
teawares proliferated despite a limited initial ipgge. A primary factor in this
was a strong link with the domestic environmentclilénabled the use of
breakable porcelain in storing, preparing and dnigkhe beverage. This
association with the home both influenced, and wiisenced by, a similarly
close and even more enduring link with femininitythe popular mindset
(Richards 1999; Pettigrew 2001). Explaining thengioof tea and the changes
in consumption patterns in the eighteenth and eargh centuries requires an
understanding of the way in which women used tatsidomestic context, and
how these links came about.

Most commentators agree that the popularity otctféeinated hot beverages
which were introduced in the seventeenth century wiuenced by their role as
alternatives to alcoholic drinks. For the coffest, the rise of coffee houses and
the culture of sociability that surrounded them basn viewed as pivotal (Ellis
2004; Cowan 2005). Though alcohol was freely at#lat most coffee houses,
in their role as places of business, non-alcohagittons were better for
negotiations and, at a time when water, milk and fuices were either unheard
of or deemed unhealthy, tea, coffee and chocoiéd & gap in the market. The
late Stuart period has been termed that of fimancial revolution* (Hoppit 2002,
4), and in this reading, the new beverages weredtayst for the development
of the City in a recognisably modern form. Tea waailable at coffee houses,
but by the late seventeenth century was alreadyceged with a domestic
setting. It is the most commonly portrayed itenfaafd or drink in elite
portraiture of the period, and although it was kde outside the home, it is
telling that the masculine alternative to taverrs\the coffee house, and not
linked to tea. The influence of the Court was stitbng in the seventeenth
century, and Catherine of Braganza was a commiigtedirinker (Pettigrew 2001,
22). However, Mary Il preferred chocolate, and hathocolate kitchen, still
extant but closed to the public, installed in tlegyrwing at Hampton Court
Palace. Court influence, while important in expiagnthe take-up of hot

beverages by women is not enough to explain thdlyagntrenched association
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specifically between tea, women and the domestitgeNor does it explain the
total dominance of the hot beverage market by yeh7B0, and its wholehearted
acceptance into the English diet.

One reason for the popularity of tea was its redgfiracticality. It had the
advantage of being easier to prepare than bothotdiecand coffee, both of
which required extensive and messy preparation limgemixing and frothing
in the case of chocolate and roasting and grinftingoffee. Both of these
processes were commonly carried out in auxiliagcsp next to the drawing or
dining rooms where beverages were consumed in astosetting. Osborne
House, for example, contained a coffee room witlatéeched scullery for
preparing the beans (AHP 2009 unpublished). Te#the@wother hand, could be
prepared and served by the host or hostess witttgubeed for external
interference, making it quick and easy and idealrfformal private
consumption. This immediately favoured women whoeneable to enter the
masculine coffee houses and whose consumptiontdféwerages had to take

place in the home.

It was also a useful means to display status withendomestic setting.
Depictions of tea drinking often show not only tea caddy, but also a lockable
tea chest in the room where tea was consumedxé&mngle, fig. 76). It is usually
situated next to the primary female figure — thetreiss of the house. The
generally accepted reason is that the mistresaabf Bouse kept the keys to the
caddy to avoid theft (Pettigrew 2003, 90). Howeveffee and chocolate were
also pricy commodities, and yet there is littledmnce that they were handled in
a similar manner. There would have been little pa#) in order to prepare the
beverages, the raw materials had to be given émvast to remove and prepare
away from her sight. In figure 76 the tea has q@epared in situ, though it is
being served by a maid. The male servant enteoitiget right meanwhile bears a
chocolate pot, evidence of preparation elsewhened-that the two beverages
have already gained gender associations. Tea dees®ore prevalent in
contemporary commentary on pilfering servants aedrportance of a securely
locked caddy (Pettigrew 2003), but given other bages were more accessible
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in the first place, this may be a circular argum@&iiie keeping of tea in ornate
and highly visible locked boxes was neverthelesgans of asserting control. In
the context of the overall household, mistressa® wable to emphasise the
servant/served divide through restricting accedsdpand thereby strengthen
their authority. At the same time they were abldemonstrate that control and
their ability to maintain responsibility to theiusbands. Tea chests continued to
be produced into the nineteenth century, but dedlafter the reduction of tax on
tea in 1784 as control of tea devolved to the hkesger, and women's place as
responsible domestic overseers was establishellinhowever, tea and its
material culture were key means by which that piaas won in the face of
prevailing views of women as spendthrift and frous.

Feminisation

The existing association of women with ceramicsl, egramics with tea, was a
key factor in the engendering of tea. Expensiveortga ceramic goods were by
no means unknown in England before the Restorabiaini was only afterwards
that their impact became marked. Shipped in latgmtities by the East India
Company, first as ballast for their dry goods dmghtas lucrative products in
their own right, Chinese porcelain goods — whicbamee known generically as
china — were generally intended for domestic ugegBr 2001). As such, their
purchase and care fell within the remit of womeine Tebate over women and
the domestic context in the late seventeenth cewctuntinues to fuel research
(e.g. Kowaleski-Wallace 1997; Clery 2004), but fhet that women largely
controlled their domestic environment by 1700 isegally agreed upon. This is
not to suggest that men did not also buy chinaatiner exotic goods — they
certainly bought tea — simply that the context malk most fine ceramics were
used was one which women dominated. China and waevees immediately
linked in visual and literary culture. Women wemarpared to china vessels,
especially vases; they were easily broken, deligateoften pale, or they were
hollow and passive, waiting to be filled (Kowales¥allace 1997, 60). China
came to stand as a metaphor for virtue. Hogaktlaidot ‘s Progress (1732) uses

the overturned tea table, with its broken ceran@ssa clear indication of the
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downward spiral of the central figure. China coalsb stand in for male

sexuality in the context of female desire:

Lady Fidget: And | have been toiling and moiling for the
prettiest piece of china, my dear

Horner: Nay, she has been too hard for me, do what | could.
Squeamish: O Lord, Il have some china too. Good Mr Horner,
don(Jt you think to give other people china, and me none. Come
in with me too.

Horner: Upon my word, | have none left now.

Squeamish: Nay, nay | have known you deny your china before
now, but you shan ‘t put me off so. Come.

Horner: That lady had the last there.

Lady Fidget: Yes madam, to my certain knowledge he has no
more left.

Sqgueamish: Oh but it may be he has some you could not find.
Lady Fidget: What, d ‘y think if he had had any left, | would not
have had it too? For we women of quality never think we have
china enough.

Wycherley (1675, 108-109)

This quote is characteristic of the way in whiclnehand women came to be
viewed negatively. Here the desire for china dritresstwo women to immoral
extremes, prepared to betray their husbands irr todebtain their wants.
Elsewhere china was at the centre of a debateferele spending power and
the desirability of women having access to consugoeds which were not yet
regarded as necessities (Kowaleski-Wallace 1997)5Because of its fragility,
china was seen to be a dangerous way to investhwealne careless movement
and it was gone (Richards 1999, 71). Kowaleski-@a|(1997) argues that the
masculine establishment was wary of china purchiasesuse they detracted
from male success — previously women were criticfee overspending on
clothing, but this at least meant that their husisafortunes were reflected on
their bodies, and therefore could be seen and adroutside the home. It can be
argued that women buying china deliberately sotmheobjectivise themselves
and to deflect attention onto goods and off theweseas possessions. However,
this assumes that there is evidence that women nealg buying more china
than men, whereas inventory analysis indicatesnieat were just as likely to

possess collections of china goods as women (Kekial§allace 1997, 57). The
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perception of women as china-mad spendthrifts veagasily combated,
however, and the use of this image as a literargksigure occurs well into the

nineteenth century (e.g. Ferrier 1818).

As will be further explained in chapter 7, ceramaosl tea were quickly
associated, and with tea dominating other beverageslomestic context, it is
perhaps unsurprising that the link between womehtaa was so quickly made.
Even as early as 1694 Congreve referred to ladiesng to,their tea and

scandal, according to their ancient custom “(Partington 1996). Figure 77
illustrates that, just as china was not always@ased kindly with women,
neither was tea. Thechit-chat' of the central figures as they play caathd read
unedifying pamphlets is illustrated by the allegaliscene played out in the
background (Brown 1995, 78). Meanwhile the headbeatvindow indicate a
greater sense of masculine unease; not only ase then idling away their time
eavesdropping, but they are excluded from the hame cast in the low status
role of servants, figures often depicted as eawgguing or skulking in corners in
the seventeenth century. Tea-drinking here is tbereseen to lead to effeminate
behaviour in men and behaviour unfit for a prodwetimoral nation in general.
The turn of the eighteenth century, in common whidt of the nineteenth century,
witnessed a guarded output_ déminist' literature, resulting in a backlash which
forced female writers out of the market until thsQs (Clery 2004). Tension
over the economic and moral impact of luxury corebimvith that over the role
and nature of women in what Clery (2004) terrtitee Feminisation Debate’. As
the links between women, china and tea becameasiogly strong, so did the
assumption that the associations were understodlaebijterate. In one of the
most vehement attacks on tea, which quickly digirates into a polemic against

women and the lower classes, a pamphlet of 175arelc

,Some of the most effeminate people on the face of the whole
earth, whose example we, as a wise, active and warlike nation,

would least desire to imitate, are the greatest sippers .
(Hanway 1757, 17)

This attack was answered in robust style by Dr §ohnwho famously declared

himself to be:
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,A hardened and shameless tea-drinker who has for 20 years

diluted his meals with only the infusion of this fascinating leaf;

whose kettle has scarcely time to cool; who with tea amuses the

evening; with tea solaces the midnight; and with tea welcomes

the morning.

(Quoted in Brown 1995, 60)
By this time the debate was in its last stageshé&hbecome an accepted part of
the English lifestyle. Despite strong and voluhlgort for it by men, it was
irreconcilably linked to women, but, due to a swstel counter-attack by female

tea-drinkers, this was no longer viewed as overmimgly bad.

The negative associations of tea, china and woneza fought as soon as they
became commonplace. Engendered satires such as figaire 77 co-existed
with conversation pieces of the style of figureif@vhich tea was used as a
marker of wealth and pride in England's statuslabgl trading networks
(Lawson 1997). Yet even in these pictures tease@ated with women. In
figure 76 the mistress controls the tea chest amdid (somewhat absent-
mindedly) holds the kettle. In coffee houses thiy emale presence was in the
form of the attendant (fig. 78), though she alssteaninded the provision of
coffee, chocolate and any other items on offerr (fscussion of the role of
women in coffee houses, see Clery 1991, Ellis 20Ddwan 2005) Control of
the teapot and leaves put the woman managingmtyfim the role of provider. It
was she who regulated the amount of tea in thegpok she who controlled how
much each person present could have. This prettademinine control of the
dining room explored in chapter 4, and may welldhbeen an influence in
enabling women to gain a firmer grasp of diningatetl occasions in the home.

Both female writers and men who opposed the missggnti-tea party used this
regulatory aspect to argue for a different viewhaf association of tea and
women. In this reading, far from encouraging meno gangerously indolent and
immoral ways, women were a disciplining force, pieg) over a domestic
sociability which echoed the sobriety of the (p@sitviews of the) coffee house
(Clery 1991). They acted to cultivate, rather tbamasculate, savage man. The

language of the debates of the early eighteenttugereflected parallel
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discussion on the nature of men and women, wheneim were viewed aswild’
and women as domesticated (Pomata and Daston 200&)en were promoted
as refining influences, typified — at length — biglardson‘s Pamela and Clarissa.
Delicate china vessels were redrawn as the actipdeiments of refinement
(Richards 1999, 99) — they broke, and that wapthwet. Careful handling and
knowledge was required to manipulate successfaéyt¢éabowls, saucers and
other china objects which were both used and displaThe early eighteenth
century was pivotal in the development of senéda Francaise which, as seen

in chapters 3 and 4, took the display and use iofacto an extreme. China
objects became markers of civilisation, accompamtire increased regulation of
behaviour through written etiquette (Elias 200d)ira was common in the
dining room by 1750, supplementing and in somescesgacing silver for

dining ware. Yet when it first became popular itswa the form of teawares. The
dual association of women with tea and china emsstirat as china moved into
the dining room and elsewhere women were abledatss a means of

extending control throughout the house.

In addition to specifically engendered defenceteafand china, writers such as
Defoe lauded the uplift that the consumption ofmierages had given to the
economy (Pettigrew 2001, 37), and helped negateld@that money spent on
china was money wasted. By 1750, therefore, tedbbadme established as a
popular drink with strong domestic and female asdimns. It was drunk in both
formal contexts such as balls, and after dinnewelkas in a more relaxed way
as part of the daily routine of both women and niealso became an instrument
of engendered sociability in the form of thiea ceremony* as it is usually termed
within archaeology (e.g. Roth 1988, 444), althotlghterm is not easy to find in
contemporary commentary. While men and women cbottl be present at
specific tea-drinking occasions, women almost abyargsided over them in
visual and written depictions. As an extensiorhdaily range of meals, taking
tea, often accompanied by biscuits or breads, tiitimg substantial (fig. 79),
was a significant addition to the corpus of occasion which social networks
could be maintained and status, both within andidatthe household,

recognised and enforced. Over the next 70 yeasguhction was to be exploited,
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but also altered, as tea and the tea equipagewedechanges in line with social
and cultural currents within eighteenth and eanheteenth century English

society.

A very English Exotica, ¢.1750-1820

.l and my family could not well dispense with our tea and toast

in the morning...before we left Paris we laid in a great stock of

tea, chocolate, cured neat ‘s tongues and saucissons.

(Smollett 1797, 73)
By 1750 tea was an accepted part of the upper Ellagksh diet. It was also
drunk, much to the disgust of commentators sudHaamvay (1757), by the
lower sorts, who had to be content with low graofesften heavily adulterated
teas. Tea was surrounded with an assortment ofialatalture, no longer just
Chinese export porcelain, but increasingly likelyoe items bought from English
or European manufacturers as they developed hardatipaste porcelain
factories of their own. The development of a domestramics industry and the
elaboration of the tea ceremony among the uppsesetacharacterise the period
€.1750-1820, by the end of which tea-drinking wadamger the province only
of the wealthy. The Commutation Act of 1784 waslexty passed in
recognition of the fact that tea had become a s@gdsr all classes (Emmerson
1992, 11). The subsequent price drop made the dggeven more available to
a growing mass of tea-drinking English public. BB20 tea had become
synonymous with England and English-influenced estyoivherever it was found.
However, women wielded the teapot, and continuags#it as a tool to promote

positive views of femininity.

Georgian tea-drinking was not limited to one or wazasions. Tea was widely
drunk at breakfast along with coffee and chocolatel, as the above quotation
demonstrates, eighteenth century British consurtensad did little to dispel the
perception of Britain as a tea-obsessed natiomad#t drunk by both men and
women as they worked and socialised, albeit irediffit environments. Tea-
parties were referred to in elite society (Roth&9&nd were used as an intimate

form of mixed gathering which enabled the sexa®itoin much the same way
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as at Assembly Rooms. The upper classes had aredagenship with the large,
semi-public gatherings of Assembly Rooms and te#tdtalls (Borsay 1984),
which also served tea. Both contexts were a uselution to the problem of
allowing marriageable heirs to meet prospectivéneas in a safe forum as the
notion of free choice gained currency (Baird 200®a was used as an enabler
for social interaction throughout the English EmepEEmmerson (1992, 14) notes
the relieved return of Americans to the tea-tablwing the Declaration of
Independence; foreign visitors to America before after the revolution
commented on the prevalence of tea-parties asvadocivilised sociability
(Roth 1988). Meanwhile for the gentry or less sibciahibited, local centres
such as York reinvented themselves as service taweis main industries being
tourism, banking and retailing, especially of luesrsuch as chocolate (both
Terry's and Rowntree Mackintosh's forbears weready present within the city
walls) (Brown 1995; Poole 1996). Evidence from Ysrklansion House
indicates regular dinners taking up most of théetabre budget, with alcoholic
drinks remaining in the forefront of consumptionleast judging from the
breakages records. Tea also played a role, howawerteawares are mentioned
several times in the accounts (¢c.1779-1785 unpudxdiks It is probable that
teawares were purchased for use or, if in silveryght from the family home by
each Mayor and so are under-represented in theseytar accounts, which
mainly deal with rentals. Bath‘'s New Assembly Ropoysened in 1771,
meanwhile placed huge orders for teawares (Peitig®1, 75), as tea became

an accepted part of ball-going and a necessitthimgentry and middle class.

Tea was also a fundamental part of the reinverdfdhe Stuart pleasure gardens.
Vauxhall, subject of a particularly dubious repistatoy 1730, spearheaded the
change from pleasure’ to tea‘(Conlin 2006). Tea booths had always been
present at Vauxhall, but now the opportunity toetéda came to the forefront, as
new entertainments were added and attempts madtdot a more upmarket —
and above all feminine and refining — clientelgufe 80, though casting
aspersions on the refinement of tea gardens, ddé&sate the success of these
attempts. Tea gardens were seen by many as faegitsocial cohesion, and,

with their relatively open entrance policy, a goway to encourage the lower
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orders to emulate their betters (Conlin 2006, 72Bgir appeal was increasingly
lost on the upper classes, however, which had #enmto recreate the
experience on their own estates without the pickets; prostitutes and
pretenders. Felus (2005) demonstrates the way ichwhany of the banqueting
houses, orangeries and other buildings commoreitatie eighteenth century
garden could be used for hosting tea-parties, edpeas after-dinner novelties.
In the 1820s the gardens were once more reinvetitisdjme for a lower social
dynamic with more spectacular, staged events ssitheare-enactment of the

battle of Waterloo (Conlin 2006), but tea continsedbe crucial to their appeal.

After-dinner tea was one of the most common oceoasom which to drink tea
(Adams and Adams 1825, 29). Often it involved ségegregation as men
remained at the table while women moved into ahi®gring space and were
served tea. The two parties would then reintegsdiien the men joined the ladies
and also partook of tea (Girouard 1978, 204-5)s Thactice was partly
pragmatic — after a lengthy dinner it enabled ls&tkes to use chamber pots
without the presence of the other — but it also leassed once more the
association of tea and femininity. The importantthe after-dinner ritual should
not be ignored. The final set of teawares in the Bottery Pattern Book (1807)
specifically includes a punch jug. Large teapothwgblitical motifs are
sometimes attributed as punch pots, although geems no reason for this other
than androcentric assumptions. Some wares werd&ispltg marketed as after-
dinner teawares, although the material record shmabvious differentiation

through which to attribute occasion-based functibna

Women and tea

The identification of women with tea remained astant throughout this period,
despite its widespread consumption by men in bokednand strictly masculine
contexts. The expansion of the tea equipage tonepass not only bowls and
pots but also sugar boxes, milk, cream and watgs, jside plates and an array of
differently patterned and shaped teapots suitecehmonsumption. The range of
material culture on display in a public environmentigure 80 is markedly

smaller than that to be seen in the domestic coofeigures 75 or 81. As
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established in chapter 4, women made the majofigweryday household
purchases (Vickery 1998), and by the 1750s teawalasto this category for
the elite and, increasingly, for the middle clag&s®swn 2008 unpublished). In
the sample of cookbooks used to inform chapteuBaas from Henderson
(c.1790) onwards assume access to tea and coatijies using it as an
ingredient. It is not until Beeton (1861) that amvis given on making tea as a
beverage, but this is an indication of the encyatajic and didactic nature of the
Book of Household Management, rather than that the target audience would lack
familiarity with the substance. Choosing teawares wot necessarily an easy
task. As will be further explored in chapter 7,thg end of the eighteenth
century a massive range of designs was on offetingat quite possible for
women to display virtually any conceivable messhageugh the medium of tea.
Teawares had the additional benefit of being ckeapcomparatively so —
enabling several alternative identities to co-ewishin the physical space of the
household and to be brought out depending on contéork in American
contexts has interpreted differing designs founthensame excavated site as
being intended for different occasions, namelyrafien tea-parties and after-
dinner tea (DiZerega Wall 1994), but there is resom why pieces could not
have been regarded as interchangeable for the @arasion but with different
audiences. From their position at the head ofdhddble, women were able to
retain control of the tea ceremony in the eighteeentury in ways which would
not occur at the dinner table until the adventest/gea la Russe nearly a

century later.

The late eighteenth century withessed a brief fbummg of mixed social
interaction at levels below that of the aristocraliyough the season’ existed in
London and continued to retain considerable impaaghroughout the
nineteenth century (Horn 1991), the significanceraivincial service centres
such as York, Bath, and Tunbridge Wells peaketiénGeorgian period (Borsay
1984). In such contexts but outside formal orgahmecasions such as balls,

women were recognised as enablers for sociabgityred on tea:
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,We are upon quite a different footing, than last year. Then we

were never free from Company; we had hardly time to eat, or

read a Letter: now we are all to ourselves, unless now and then

we drink Tea at the Colonel ‘s...We have had no Tea-visitant,

but Miss Grant to Dolly. “

Rvd Penrose, 1766 (Penrose et al. 1983, 170)
Not only were well-treated, visible women emblemati the free society
England wanted to be seen as (Burke 1790), butalseyplayed a very real role
in the negotiation of social status. They maintdifeemilial and associative
networks (Sweet 2006) and, in their role as ovessekthe physical world of the
household (Vickery 1998), acted as guardians o§tlugal order as well as
ensuring the smooth running of the estate - oftersburce as well as the
outward result of familial wealtiThe successful promotion of a view of women
as hostesses came through a positive command tédahable. From this women
were able to assert mastery over associated oosasiamely dining, and extend
this to the whole domestic environment. By the ehtthe eighteenth century it
was rare for cookery writers to allude to male gieci-makers in the prefaces of

their books, and most firmly targeted women (e.gsbh 1773).

The late Georgian and Regency period was véhkenFrancaise was at its peak.
Commentators have viewed this as the key era toerdrate on in describing the
material culture of tea (e.g. Roth 1988; Brown 2008ublished), perhaps
following, however unconsciously, the division withihe food history
establishment between those who study predominanéyFrancaise meals (e.g.
Lehmann 2002) and those who couda Russe (e.g. Mars 1994a). It may also
follow from older divisions into pre-industrial amadustrial society. Writers on
tea — few as they are — usually have an art hisgtackground, and the era before
mass production is often viewed as more interestimjvaluable than the post-
industrial period. Museums' collections also folltins, and the nationally
significant teapot collection of the Norwich Cadtleseum, used extensively in
chapter 7, is singularly lacking in late nineteecgintury examples. It is certainly
easier to find both visual and diary sources winegfarence tea in the eighteenth
century. However, its apparent decline in sourndgle nineteenth century may
be as much a function of increasing ubiquity aa décrease in significance. As
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figure 81 suggests, tea remained emblematic aieafent and femininity, even
without tea gardens and other spaces of semi-psbdi@bility in which to
display it. Indeed, as majority discourse on tHe o women increasingly
emphasised their domestic and family ties, andrtluglle classes moved out to
the suburbs, tea became a means of creating amdamnang permissible support

networks within the private‘ sphere (Howarth 2000).

Angels and commanders, 1820-1860

By 1820 tea had become a universal part of theigingiet (Burnett 1966). The
contents of the tea service had largely been esiteol, although only the
wealthy had every piece, and matching sets wereea#ssarily the norm, even
within upper class circles (Brown 2008 unpublish&lack tea was preferred to
green tea, and was commonly drunk with milk andasugetween the 1830s and
the 1860s plantations were established in Indiabkemy English control of
production as well as importation, although it tan&chanisation and the
application of a factory system before supply cdaddassured, after which
Indian tea sales overtook those of China (Macfarkamd Macfarlane 2003). The
very existence of tea was, it has been arguedy dilkeer in the expansion of the
British Empire into territories such as Assam andnBa (Macfarlane and
Macfarlane 2003). For women, it is generally acedhat, following the

turmoil of the late eighteenth century, women‘ssdbecame more proscribed
and domestically-focussed (Colley 1996; Howarth®08y the mid nineteenth
century, the middle classes were avoiding publa@adising in favour of the
invited dinner, the subject of the bulk of thisslse Women risked being
sidelined by discourse on domesticity, cast inrtte of domestic angels (Clark
1988), when some at least aspired to be tloenmander of an army “(Beeton

1861, 1).

In the light of pressure to be leisured, domedgdalcussed full-time
housewives and mothers, it is unsurprising thanthgerial culture of the home
took on more significance for middle class womeanttt may have had hitherto.

The expected behaviours for aristocratic women gédress: their role had
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always been to provide an heir (and spare), andddeninister the home and
estate. The breadth of activities depended omithigiduals involved, but
usually included charitable works in aid of the pobthe estate, running the
domestic workforce and playing an active role imifg affairs where they could
be affected by social activities, such as canvgdsinvotes or hosting balls for
matchmaking purposes (Horn 1991; Baird 2003). Twese not completely
unaffected by reactionary anti-feminism and theetowards domesticity. For
example the furore over Georgiana, Duchess of D&hiogis support of Fox,
which was driven in part by his position as a namity member, led to more
muted campaigning by women in the nineteenth cgr{fftsreman 1998). Middle
class women were more directly affected, howevapeeially as the drive
towards the suburbs separated them physically thenarena of work and
differentiated the mid-Victorian generation fronathvhich had preceded it.
Additionally, since the middle classes tended taupehome and purchase goods
at marriage rather than wait to inherit a wholed®and its contents (Hughes
2005; Rossi-Wilcox 2005), they were more able tpregs ideologies through a
greater range of goods. Some mainly bulky and rdominating items have
been discussed in this context. Altar-like sidedsand gothic-inspired design
has been interpreted as indicating compliance thitghdomestic ideal, as well as
a demonstration of religious belief (Clark 1988; @811992). These features
were more common in an American context. In Endbistik-built middle class
homes consumption patterns were also used to tediedief systems, but often

in a more subtle and nuanced way

The objects through which women chose to displayr theliefs were a medium
of communication. The move of tea-drinking among tipper classes into the
domestic environment and away from Assembly Roomast@a gardens helped
those affected to take a firmer grip on the team@ny and thereby use it more
effectively for their own ends. They could ensure tise of specific designs on
the tea service, and control more easily seaticigoamaviour in the home.
Participants could be invited, and visits reciptedan such a way as to make
clear the significance of shared ideologies. Ndy timee ceramics, but also the

food accompaniments and indeed the type of telh itad to be chosen carefully
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in order to convey the desired messages. In Géskathnford the various
widowed, unmarried or spinster ladies negotiatatined status through the taking
of tea. Meanwhile Miss Matty's tea shop succeedsibge — indicating her class
— she is selling a better type of tea than theagr@@askell 1853). The lower
middle and working class may have seemed fredrarpublic spaces of
conviviality, but upper and middle class women wedoe to use the material
culture that they had chosen to directly influetiaese around them. The
children playing by the table in figure 80 are feag through (bad) example. In
the wealthy, domestically-focussed household theylevbe under far more
control. Miniature tea sets and dolls* houses wathhservices became popular in
the late Georgian period as children were introduoghe Georgian view of
what constituted civilised norms through playthitiggt aped those in everyday
use. Meanwhile that everyday use inculcated vadnesbeliefs into tea-takers

through the medium of the tea service.

As tea became more deeply embedded into everydgliskrife, the habits,
equipment and timing of the tea-taking became roertain and regulated. Just
as the 1860s saw the start of an upsurge in putdisin dinner, so too did it see
the first books dealing with the etiquette of tekitg. The period 1820-1860

was perhaps the equivalent of the transition thisléea and, as such, key for its
development as a social ritual. As will be discdssethe next section, one of the
most regulated occasions upon which tea was corgsumeesemi-formal context
was at afternoon tea. The inevitable creation ndgties its invention to 1842, but
there is no reason to suppose that the Duchessdib®l, usually credited with

its _invention‘, was aware of consuming anything mogmgicant that a cup of

tea in the afternoon. The food accompaniment whighposedly made the
difference between the tea ceremony and afterreeHopley 2009, 58) was, as
can clearly be seen in figure 79, present froneast the early eighteenth century.
With dinner moving steadily later in the day, arnldes meals still in a state of

flux until the first quarter of the nineteenth aanyt it is unsurprising that tea and
a small snack were used to alleviate hunger. Rattdepictions of tea-drinking
such as figure 79 indicate that foods were usudhly-based and probably sweet.

lllustrations of chocolate-drinking often show dimnifoods (Coe and Coe 1996).
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The consumption of tea in the afternoon also fittediith established visiting
customs. IrCranford the habits of the previous generation are maiathiand
visiting takes place between 12pm and 3pm (Gadl8&iB). Afternoon calls
remained an established part of feminine socighilittil the twentieth century.
Although women were by no means house-bound imitheteenth century, and
interacted regularly with tradesmen and their fentalunterparts, servants and
their own guests as well as their families, thedstd and domestically-focussed
ideal woman was also likely to be bored and frustraespecially when isolated
in the suburbs (Sweet 2001, 181). In an exampthisf Marion Sambourne‘s
repeated illnesses and obsessiveness about hdnectsl welfare contrasts with
the liveliness with which she notes dinner menus@ans reciprocal hospitality
(Nicholson 1994). Tea, especially planned afterneais which fitted visiting
conventions, could be more than a demonstratiahaifed values, and provide a
much-needed support network (Macfarlane and MafarR003, 86). More
work is needed to fully explore the use of tea ®adbased occasions as a
gender-specific tool for surviving middle claseliHowever, it seems likely that
the feminine associations of tea aided in the meaf an intimate environment
in which topics could be discussed which mightlm®mentioned in a mixed

environment.

Tea was also used more directly in furtherancewiifiine agendas. The role of
women in the anti-slavery movement of the 1790s18#0-30s has been shown
to have been pivotal in the eventual abolitionhef slave trade and, later, slavery
itself (Walvin 2007). The sugar boycott, which waee of the most publicised
campaigns, was most directly demonstrated throeghaking, as sugar was
habitually added to tea. In mixed after-dinneratitons women could
demonstrate their political credentials to men,levim feminine contexts
avoiding sugar was a shared hardship, and a méaemforcing group identity.
In a similar vein, Americans had boycotted teaim @¢pening flourishes of the
American War of Independence, and despite bothandnvomen participating,
women were seen as the key movers (Roth 1988)odihe tclose link between
women and tea. By using the association of fentiivith tea, women were

able to impact upon the political sphere and chgkethe patriarchal social
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structure from within. The Temperance movement ked with tea as an
alternative to alcohol from its early days, perhdesving a link from the

Society for the Reformation of Manners, foundethie 1690s to combat gin-
drinking, and promoting tea as an alternative (Br@&908 unpublished). Women
were active and publically visible campaignersTemperance, which they
linked not only to tea, but also to domesticitymdoning all three in the shape of
fund-raising tea-parties (Macfarlane and Macfarlad@3, 88). Tea legitimised
these activities, supporting the slow process biglwivomen gained a voice in
political affairs, and furthering what Gaskell nefd to in 1853 asthe modern

idea of women being equal to men “(Gaskell 1853, 17)

Emerging from the home, 1860-1900

_Alady ‘s taste and nicety are very perceptible at the breakfast-
table. She should never allow a soiled table-cloth to appear on it.
The linen should be fresh and snowy-white, the silver brightly
cleaned, the tea, coffee, cocoa, etc nicely made, and, if possible,
fresh flowers and fruit should adorn the table.

Jewry (c.1875, 65)

In the latter half of the nineteenth century tes warceived as being so
quintessentially English that life would be uninraaile without it for its
millions of consumers. Yet it was not until the 08@hat cookery books felt the
need to give advice on its preparation. The wded‘ had been introduced into
the written form of the cookery book as early a8Q.{Carter 1730), in the form
of beef tea, primarily intended for invalids (edsaty beef stock), and this
version of tea continued to appear in books inéotéentieth century. When Mrs
Beeton (1861, 870) published her guidelines forintakhe beverage as
discussed here, it was identified closely with kfast. As linear time replaced
the completion of tasks as a means of dividingdidne (Shackel 1993),
cookbooks were increasingly organised by meal, ngpforward through the
day. Where cookbooks include tea after the midwagnit is nearly always
within a chapter on breakfast. Tea was, howeversamed throughout the day,
with meals and independent of them, especiallyheyiorking classes. The

placement of tea with breakfast recipes is moreaitve of the late Victorian
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love of categorisation, evidenced also by the catigas ofa la Russe, than of

the consumption of tea at one moment over any ofites way in which tea was
consumed in different contexts differed howevethwiach occasion marked by
a specific set of material culture. The associatth femininity and the
domestic environment remained strong; with theftagspecially important when,
as will be discussed below, the physical act aikdng tea increasingly took
place outside the home.

The Victorian period was, as Shackel (1993) argaes,of growing
segmentation. Thetime discipline‘ which he sees as characteristithefnascent
capitalist mindset was, however, only one amongynfiamms of segmentation
apparent in the period. The labelling and categtida of the material world,
including of individuals, is apparent in the layafithousehold documents and
commercial printed matter (see chapter 4). Itsg aisible in the preoccupation
with the correct way of doing things, evidencedlig growing market for advice
books and self-help manuals. The tension betweddhkire for self-
improvement — self-imposed discipline — and disogimposed from above, for
instance by employers installing clocks in kitcheas major theme within
historical archaeology (Shackel 1993; Johnson 1%88pw 2004 unpublished).
Tea did not escape the labelling process, andidatsdmaterial culture.
Although early books include recipes fofea Cream‘ (Mollard 1801, 196) and
other recipes using leaves or liquor from themtHgysecond quarter of the
nineteenth century tea had virtually disappearechfcookbooks as an ingredient,
and by the 1850s was defined as a hot beveradejwsit occasional appearances
in iced glazes (Marshall ¢.1888, 42) or as a coickd Senn 1901, 570).
Chocolate, meanwhile underwent the reverse proaessywas increasingly
labelled as an ingredient. After the inventionlaf /an Houten process in the
1830s (Coe and Coe 1996) it passed out of thetmepeof drinks almost
entirely, to be replaced by cocoa powder or deineatthereof. These nineteenth
century definitions of what constitutes an ingredi@nd what is a drink are still

evident in the twenty-first century.
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Modern commentators on tea, especially in the eggith century, have a
tendency to refer to theea ceremony’ in reverential terms, in some cas@syg
so far as to refer to rituals and codified rulegygesting the existence of a rigid
etiquette for the serving of tea (e.g. Brown 206B8ublished). However, the
often rare or valuable objects used to illustrhte do not in themselves explain
the behaviours or habits or tea-drinking. Satiteshsas figure 75 provide more
of a clue, but it is important to remember thattéa just as much for as dinner,
no one set of generally applicable rules can oukhbe posited. As will be
discussed further in the next chapter, the mateukilire of tea differed by
occasion, and the tea tables and other paraphebelbved of eighteenth
century aristocratic ladies had no place at thedateteenth century breakfast
table. It would not be unrealistic to suggest thatway in which tea was drunk
differed equally according to occasion and who e@ssuming it. The depiction
of lower class tea-drinking in figure 82 plays qgwpar and middle class fears of
the wastrel working class, and contains all theematelements which could be
expected to be found in an upper class contextth,dkettle, teapot, ceramics
and dog — in ragged forms. The scene is delibgratgloutside a typical middle
class terrace, indicating exclusion and rendeitiegdomestic setting of the tea
party even more wrong according to middle classnsorYoung (2003) argues
that the lower classes were indeed emulating wieat perceived to the
behaviour of those above them, but that they d&gldh their own terms and with
their own structured set of meanings — and thatdhd not preclude resistance to
overt middle class pressure to conform. Studiesarking class contexts in
America and Australia have interpreted the discpwématerial culture
commonly associated with the middle class suckeasets as a working class
challenge to views of a lack of working class géwt{Seifert 1991; Milne and
Crabtree 2001; Karskens 2003).

Tea for every occasion

Bearing in mind the above considerations, wheguetie can be investigated
using text and visual sources, conclusions carrd@rdwhich illustrate the ways

in which tea continued to be associated with woamrahthe home. Breakfast was
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one of the more informal meals of the day in anenmass context — it was
served in an echo @fla Francaise, even aftea la Russe became the accepted
norm for formal dinners and, although servants vpeesent to hand out plates
from the sideboard, and replenish any dishes asrezly their presence could be
minimal. The hot water urn ensured a ready supptga and the food was
presented as one complete course without remova=@B 1888). It is likely that
the arrangements described in etiquette books gugrent in upper class houses
at some point between 1850 and 1880, but evidenseainty as to how rigidly
they were followed by the end of the century. Areatlevidence suggests that
country house breakfasts especially were servadoasfet, with guests arriving
on an ad-hoc basis, rather than being seatedetttin® (Girouard 1979). It is
likely that in a middle class context the guidedineere followed more closely
(figs. 83-4). The mistress's role in command of e things at the head of the
table emphasised her role as the primary figurhiwihe domestic context,
reflecting earlier emphasis at dinner on the makedhof the household as carver.
The kettle and teapot replaced the key item ad &nFrancaise dinner — the

roast — as the focal point for breakfast, and exthtiie server to assert her status
as provider and organiser. This fitted well witle thiddle class emphasis on
useful work for women, and built upon the idea ofeg as commanding the
household, present as they were in this contestipervise the first meal of the
day. By the late nineteenth century, mealtimesbembme established in a
pattern which would be recognisable to us todagneallowing for differing
emphases and nomenclature depending on class. &30§l75) suggests that
meals are significant temporal indicators acroesiy, marking out the start,
middle and end point through communal food-takiftge way in which tea was
used at breakfast reinforced the pivotal positibwamen in ensuring the
smooth running of the home at the start of evegy tfdea was taken after
dinner, the same message could also be conveyatkas the final acts of the

day.

In mixed company tea could therefore be used tdarie the idea of women as
the lynchpin of family and domestic life. In theedominantly female

atmosphere of afternoon tea it could be, as sugdediove, more of an equaliser.
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It could also be used, as with dinner, as a tegeafility, or as an alternative
occasion to which to invite guests if they wereesiced at the dinner table.
There is no reason it could not be used for alhete purposes by the same
hostess, upon different occasions, making it udefuits flexibility, especially
versus dinner. Its significance therefore grewiaaal became less flexible, and
it was given a new importance by being named geeifsc occasion around the
mid-century. As Pettigrew (2001) points out, teatipa with invited guests had
taken place in the afternoon for at least fifty nggarior to the apparentnvention’
of afternoon tea in 1842. The appearance in pfiathat Pettigrew (2001, 102)
terms,a national institution “occurred concurrently with the appearance oftea i
advice books and the codification of food-relatetioms, including tea-taking, in
line with middle class requirementsAfternoon tea‘ was a direct continuation of
the late eighteenth centuryea ceremony'. Its reinvention with a differentmé-
specific name and aristocratic associations thr@ugteation legend typify the
mentality which both Shackel (1993) and Young (90@%ociate with the
middle class. The segmenting_déa’ into different occasions, each with its own
set of material culture, occurred during the perdmhtified in chapter 3 as that
of the transition table, but the peak period fe@eafoon tea seems to be the late
nineteenth century, and the period more closelg@ated witha la Russe.

Use of the term afternoon tea’ to describe the taking of tea wittah amounts

of food seems to have come through the mediatidheo&dvice book writers in
the 1870s and80s. Beeton (1888, 1439) uses it as a caption§&y.and

includes an lengthy section on the various typededs' as a term for an eating
and drinking occasion. The 1861 original editior¢Bn 1861) includes many of
the foods commonly eaten at teas, as well as tigins on making the beverage
itself, without mentioning tea as a meal at allc®mvented, the term was
projected back into use in documents when desgithiea 1840s-60s, but it does
not appear to have been in use by those takirighapoint. Beeton (1888,
1439) also listswedding teas, high teas, ,at home “teas, ordinary family teas and,

in some old-fashioned places...a quiet tea...that is only the precursor to a good
supper. “There is little evidence to suggest that the tgali afternoon tea as

named was at all different to that of tea in thHerafoon. Once labelled, however,
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it was immortalised in print and by 1901 Mellisiceokery (Mellish 1901) was
able to be quite specific about what constituteéerabon tea (which she
combined with the at home’, and high tea). Etiquette books rapidigifted its
behaviours, introducing a stronger masculine eléragiit was defined as a
mixed occasion. Elevating afternoon tea to a formegjulated occasion,
threatened to limit its potential as an informagbgort forum. However, it is not
certain how many men really attended. Devereux4198), aiming at the
bachelor about town, advises his readers not taddaéternoon tea, despite the
risk of being the lone man in a room full of ladi&sventy years after Beeton's
confusion, the various occasions upon which tedddoel consumed had become
codified into neat, segmented versions of occasidnsh were still not totally
defined in 1888. Contrary to the invention mytheaioon tea had very little to
do with aristocratic hunger pangs, and everythindd with the acceptance of
the authority of the written word by the middlesdaeadership at which such
books were aimed. As with cookery and etiquettekbposers of such volumes
consciously chose to accept their discipline, lfirst their decision to buy the
book, and then in choosing whether or not to foltbes guidelines contained
within them. Such guidelines were centred on theerrad expression of the
gentility they promoted, reinforcing the close lin&tween text and object in the

a la Russe world.

Figure 85 demonstrates the role of material culitée middle class afternoon
tea. The accoutrements of domesticity are all jtesdéowerpots, ornaments
and stained glass in the windows. The tea itsélf@gprovince of the hostess,
who in this way retains control of the gatheringt$iremain on heads, as they
always had done during afternoon visits. Althoufieraoon tea often involved
invitations, and some form of organised entertammiéwas not dinner, and
dress reflected this. The setting of the matenélce is further used to
emphasise the supposedig-hoc nature of the occasion. Low tables are all that
are available for placing tea cups and food plapes, while the food available
consists of dainties — cakes, biscuits and othalye@manageable titbits. Mason
(1994, 89) believes that afternoon tea occupieevamche in nineteenth century

dining habits, with a significantly different formim other meals and earlier
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versions of thetea ceremony’. It was certainly another means bighvgentility
could be asserted, especially within entirely @daminantly feminine circles.
Contrary to assumptions that after-dinner wardsnished for mixed company,
were more elaborate and expensive than those asétefmore overtly
feminised afternoon tea (e.g. Fitts 1999), it ma}l we that on some occasions
the latter were more upmarket as they would thethéenain material focus.
The format of the tea in figure 85 is certainly srfjially different to that of
earlier depictions of tea. However, this illustoati and much of the evidence for
the format of afternoon tea, comes from the vemadbooks that were
instrumental in the defining and solidifying of Tthe essential elements have not
changed — the female controller of the pot, thelfaboth-clad table and
domestic setting all feature in eighteenth centlapictions, as well as the
invited guests who were part of the earlier tediparBy the late nineteenth
century, afternoon tea had its own existence,tsubbts were very much those

of an earlier period.

Another of the nineteenth century teas which ocout®oks and is therefore
discussed by modern critics is high tea. High tsansore closely with breakfast
in material terms. Unlike afternoon tea it couldalve substantial amounts of
food, and therefore dishes and plates upon whiceree it. In the late
nineteenth and twentieth century it became synomgmwath a supposed rural
idyll. Mason (1994) and Pettigrew (2001) both quioben nineteenth century
fictional accounts of high teas to illustrate tea of high tea as an occasion for
groaning tables, generous hospitality and classnmdlity. Mellish (1901, 93),
on the other hand, simply describes it as a mdvstantial version of afternoon
tea, with the inclusion of meat-based dishes afiaidg feature of her menus.
Beeton (1888, 1440) likewise suggests that higltémabe a simple and light
meal, but adds that it can also bgabstantial meal with several courses that is

in all but name...a dinner “ For the advice book-reading classes, high téa as
evolved when first named in the 1880s was an atem to a formal dinner.
Light suppers and cold evening meals featured iiilee@ookbooks such ashe
Lady ‘s Assistant (Mason 1773), and the main differences betweeretbesll

dinners and high tea seems to be the additioraatgelf and the presence of
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predominantly cold dishes. Otherwise, once morby, te name has changed.
High tea is overwhelmingly associated with the wagkclass by modern
commentators, though there is little evidence ggest that the meal was known
as high tea by the working population before middidess advice-mongers
decided that it should be so-called. Far from b&ihgt Mason (1994, 90) calls
the upward osmosis of a social custom  the study of tea through time indicates
that the naming and detailing of what constitutigh lhea by etiquette manuals
and romantic authors masked the continuation dieeaustoms by different
class groups. The upper classes continued to Ehsappers and shift their
meals to accommodate leisure activities, whilewbeking class continued to eat
their meals early to match their different lifegtyequirements and financial
means. Meanwhile the middle classes, whose lifesgduirements were closer
to those of the working class — since the maleingant of the middle class
worked — but whose aspirations were closer to thbsiee upper class, were able
to appropriate elements of both eating occasiam$ aadopt a meal which would

fit into a daily structure of their own invention.

Figures 86 and 87 demonstrate the materiality gif eea by the end of the
nineteenth century. The former bears a strong relseme to the supper table
illustrated in chapter 3 (figs. 29-30). Like thepper table, the appearanceada
Francaise has been retained to some degree, with all of igteed on the table at
once (and, in the case of fig. 86 on a side tablejvever, once again, the
playful food-matching and sensory nature of eatbgouts has been lost. Placing
all of the dishes on the table at once, in onesmonly, was a practical solution
for middle class household struggling to recruitetain good staff (Horn 1975).
High teas and suppers were simply an informal wersf the evening meal, and
a means of avoiding the formality afla Russe, if desired. Not every dinner
needed to serve as a test of dining ability, arglftthmat provided an alternative
for informal or family dining. If finances were tigj serving a tea-based meal
was also considerably cheaper than providing tiesvrecommended for tiae

la Russe table (Devereux 1904). Food was still presentedpanmtioned in
accordance witla la Russe convention. By the twentieth century the portions

were already divided (fig. 87), reducing the nemdskrving staff.
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Femininity and liberation

,She stood by the tea-table in a light-coloured muslin gown,
which had a good deal of pink about it. She looked as if she was
not attending to the conversation, but solely busy with the tea-
cups, among which her round ivory hands moved with pretty,
noiseless daintiness. She had a bracelet on one taper arm,
which would fall down over her round wrist. Mr Thornton
watched the re-placing of this troublesome ornament with far
more attention than he listened to her father. It seemed is if it
fascinated him to see her push it up impatiently, until it
tightened her soft flesh; and then to mark the loosening — the
fall. He could almost have exclaimed — ,There it goes again! “
There was so little left to be done after he arrived at the
preparation for tea, that he was almost sorry the obligation of
eating and drinking came so soon to prevent his watching of
Margaret. She handed him his cup of tea with the proud air of
an unwilling slave; but her eye caught the moment when he was
ready for another cup; and he almost longed to ask her to do

for him what he saw her compelled to do for her father, who
took her little finger and thumb in his masculine hand, and
made them serve as sugar-tongs. Mr Thornton saw her
beautiful eyes lifted to her father, full of light, half-laughter,
and half-love, as this bit of pantomime went on between the two,
unobserved, as they fancied, by any

(Gaskell 1854, 120)

The literature of the nineteenth century identified with women without
questioning the link. Women had so successfullywsttbd the initially negative
associations of femininity and tea that their masté the teapot in literary
sources, such as that above, reflected their oteeacommander of the
household. This included both personnel and matulture, and, far from
being ethereal angels, women were fully involvethwail aspects of the
domestic sphere, from employment of staff to trepldiy of identity through
room decor. The women portrayed in such noveNa@sh and South (above)
were neither weak nor idle. They struggled wittafinial problems and
emotional traumas, but ultimately, and throughrtbein actions, found their
places as wives, mothers and teapot-wielders. fidte emature of this particular
passage, and the identification of Margaret withde completely that she
becomes an element of its material culture — tigaistongs — not only confirms
the association of tea and women but goes furéxgijcitly excluding the
masculine element from the ceremony around sethi@gea, and thereby
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rendering it inexplicable and exciting. Elsewhesigilar imagery is used, for
example in Braddon‘sady Audley ‘s Secret (Braddon 1862, 222here the
beautiful but morally dubious Lady Audley is comga@ito a witch among her
potions as she makes tea for the narrator. Tlisngldle class view of the place
of women within society. Both Young (2003) and SprWood (1999) argue
that the middle class in the mid-late nineteentituy embraced the aristocratic
ideal of the leisured women, while at the same tigjecting the associations of
idleness, boredom and conspicuous consumption vagcbmpanied it. The
middle class feminine ideal revolved around worlt, fiot as part of the cash
nexus. By the 1860s a position had been workedvbateby women could be
both leisured and useful, their role being centmredhe education of children, the
maintenance of a suitable level of material comdémd the bettering of wider
society through charitable works and involvementampaigns. Though the
worlds within which men and women operated havenlwedled_public* and
_private' (DiZerega Wall 1994), the physical realitf/these was not bounded by
the immediate confines of the home, and the dissowhich operated in written
works was not necessarily played out by individualheir everyday lives
(Spencer-Wood 1999). That discourse was still 8amt, however, since it
influenced women and men through the words theg, r@ad dictated the mental

boundaries within which literate society acted.

Outside the immediate confines of the house, thele role included charitable
work, often linked to the Temperance Movement dnadpterceived degeneration
of the working classes. Aristocratic wives had alsvhad a duty of care towards
the poor on their estates (Horn 1991; Baird 20889, another reason for the
continuance o& la Francaise was the way in which the distribution of leftovers
could be used to enforce status. Almsgiving, inghape of food parcels and
leftovers, continued well into the twentieth cegt(ifschumi and Powe 1954).
Meanwhile, in both rural and urban environments,liecame a favoured way of
offering charity, especially to the elderly andidhen (fig. 88). With two
Jubilees providing an excuse for celebration, lacpe teas were a way to show
patriotic zeal while forcing the needy into middlass behavioural patterns.

Committees of men would organise the venue, fuislagtand decorations
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through such aptly named sub-committees as @w@nmittee of Taste and
Flowers* (Hallack 1838). Women were welcome to subg through their
Parish Church, but their primary role was to impdiseipline and provide an
example of feminine adherence to the middle clasalithrough their command
of the teapot. The stewards at the similar puhlpgrs (roast beef, plum
pudding, more tea and copious amounts of ale) mere Segmentation into
those deserving or undeserving of charity was mvéliele through the
apparently socially levelling medium of tea. Atteled at such teas sometimes
had to provide their own mugs (Anon. 1887 unpuleltsb), emphasising status
differences, while at the same time allowing amnaet of individuality to the
deserving poor. These events used the skills ¢f m&n and women as defined
by the middle class. They show the way in whicharet of_public’ and_private’
overlapped and interlinked. They also demonstfaealthough tea was entirely
acceptable as a drink for both sexes, its mateui#ire was identified with
women, whose use of it therefore no longer subgertdtural assumptions, but

reinforced them.

Women used tea in three formal ways; firstly as paa domestically-bounded,
predominantly afternoon ceremony with invited gagsecondly as a means of
enforcing middle class values in a charitable cdan@nd thirdly as a means by
which the association of women and the home coealdhallenged. As
commentators such as Rotman (2006) have arguednsaif the_private sphere’
were conceptually rather than physically limitiagd middle class women
regularly moved outside the spatial boundarieseirthomes. Towards the end
of the nineteenth century, tea became a tool fterehng the physical spaces of
domesticity into new areas from which the tenetlatdr Victorian patriarchy
could be contested. Initially then, the new spaxfdea consumption were an
extension of domesticity, rather than a break withea was served in spaces
such as liners, train restaurants and refreshnoems and hotels where it
representedhome* and as such helped to alleviate any wornes travel and

the dangers it could represent, especially for warerving tea represented a
good opportunity for male business owners, as & avdrink that could be could

be drunk by all, and at any time. However, it wagezly seized on by women as
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a tool of liberation. Molly Hughes' (1946) traveisAmerica as a young teacher
in the 1880s are peppered with references to téheomove, creating a secure
structure within which her unchaperoned existermédctake place without fear
of raising social indignation. Likewise the diffities of her years training in
Cambridge, as one of very few women in an overwirgiy masculine
environment, are centred on the deliberately feseihisafe space of the lodging
house which was one of the few places the traioeekl socialise together.

Serving tea in hotels and other environments aiideke creation of a home-like
environment, with helping women in leaving the hamékely to have been an
initial aim. The tea rooms which started to apgeamn the 1870s (Pettigrew
2001, 136) were deliberately conceived of as fem@rsipaces, initially catering
to a perceived desire in the working classes tol@&the upper class afternoon
tea. The Temperance Movement had already contdtiata resurgence in
coffee houses (Pettigrew 2001, 134), and tea rawens seen as the female
equivalent. They emphasised thgivate’ in the heart of the urban landscape, by
now largely a place of work (DiZerega Wall 1994)yspically situating a
remainder of home near the workplace. However,enhié aim may have been
to remind working women that their focus shouldhe domestic environment,
by extending the home into the city they also opamea new space for middle
class women. Statistics on the market for tea rcmmsot available, but literary
evidence from the early twentieth century (Wool2&Ppdoes suggest that the
middle class used tea rooms as a legitimate mdascaping suburbia, and
increasing their visibility, at a time when thehig of women were finally being
legally asserted. Adverts for tea rooms stresseid siitability for middle class
consumers (Pettigrew 2001, 136). The sociabiligytbncouraged has in turn
been viewed as fundamental to the women's suffnageement and rise of
feminism (Pettigrew 2001, 136; Macfarlane and Mdafee 2003). Women's
rights and the role they occupied within societyeveindamentally altered by
the effects of the First World War. The associaiand perceptions of tea
continued to alter in line with such changes. Tea & staple part of the troops’
diet on the frontline, and millions of adult meadet to associate tea with a

whole range of new, shocking experiences, entseparate from existing female
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and domestic associations. It could, however, beett that the role of tea as a
comforter and its nostalgic associations with haveee strengthened. When
Britain emerged from the war, both tea and womeunlavbe seen in different

lights, and their close association was finallyligmged and changed.

Conclusions

A consideration of tea in from the seventeentih#ortineteenth centuries
demonstrates its nature as a flexible and varipémance, especially in
comparison to dinner, the subject of chapters Bidner was a time-specific
event, tied to certain sets of behaviours and fa@waka focal point of the day.
Tea, on the other hand, was never linked exclugiee particular meal or other
occasion, and was drunk across classes and byrmttand women.
Archaeologists have categorised it as being usediogpninantly as part of the
Georgian_tea ceremony’, although the phrase does not ajppdrve been in
use at the time, while by the late nineteenth agritthad been codified and
given a place at breakfast, afternoon and highaea after dinner. However, this
codification did not invent new occasions and béna: it merely named and

solidified existing habits.

The narrative of the development of tea proposetisgnchapter does, however,
suggest a strong continuity across time, in thettas rapidly associated with
women, and remained a feminised drink throughosippgriod. By the 1750s tea
was already part of the middle class lifestyle, altkdough with the passing of
the Commutation Act in 1784 it was recognised agngagbecome a necessity for
all ranks of society, it was the middle classeschlset the agenda for its
development in the nineteenth century. Chapters@gported the central
hypothesis of this study: that middle class womeavel dining change, and the
narrative put forward in this chapter further renties this idea. Middle class
women adapted the eighteenth centusa ceremony’, and combined it with the
development of set visiting hours to establishrtbein, tea-led, social
behaviours. By the late nineteenth century andlédwelopment of the classifying

mentality which has already been seen to undegheicea la Russe, this
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feminine, tea-reliant sociability had been classifas afternoon tea, a term
which was then projected backward to refer to séd@ng from the 1840s. Like
servicea la Russe, afternoon tea was subject to an invention myttgesting
aristocratic origins. It was quickly codified arebulated and wrapped up in the

pages of the etiquette manuals.

Given the flexibility of tea, and the nature ofeaftoon tea as a predominantly
female, and at times informal, occasion, it is upgging that tea was never
codified to the same extent as was dinner. Howevspecific set of material
culture developed around its consumption, and,ithde&seen in the next
chapter, by the end of the nineteenth centurydifisred according to the exact
nature of the occasion upon which it was being coresl. The association of
women with tea was fundamental to the developmetiteotea equipage, which
always included ceramics, and had a larger pralif@n of equipment than either
of the two hot liquors introduced around the saime tcoffee and chocolate.
Women quickly appropriated the materiality of teartanipulate their
environment, and retain control of their livesthe late seventeenth and
eighteenth centuries, tea was a means by whickstrtafeminine civility and
forge a role for women as educators, deliberatettyrgy up the idea of women as
domesticated in comparison to men as wild and uisgd. By the 1790s the
way in which a society treated its women had caoract as a marker of civilised
values, hence the confusion caused in Englanddgdhons of and against

women during the French Revolution (Burke 1790).

From the 1790s to the mid nineteenth century domtidescourse concurred with
this view of women as fundamental to civilisatibaf strictly within a

patriarchal context wherein they were defined asgwiand mothers. Tea became
a means by which networks of women with sharedesatiould be forged and
maintained, both as a means of support for isolatieldle class wives, and as a
feminised means of displaying and negotiating didsstity. As with dinner, it
became an important weapon in the middle classtiaigm of gender and class
relationships. Unlike dinner, it remained flexilaled, although formal etiquette
existed, tea-drinking took many forms, not all dfieh can be clearly understood
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from documentary or material sources, but whichiedied on material objects as
active agents for communication. From around tl&0%8ea was increasingly
codified but also increasingly ubiquitous and asas introduced into public
spaces such as tea rooms and trains, women ugkghitsstic associations as a
means by which they could safely accompany it,gig#a-drinking as a means
by which to achieve physical and eventually legsration from the patriarchal
view of the domestic angel. Tea things were assatiith feminine identity

and female ownership. The materiality of tea cdhktefore be used to convey
messages about individual belief in a way in widaimer things could not. It is
to this aspect that this study now turns.
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7.'12 cups, 11 saucers’ > : Teawares in use, 1750-1900

This chapter considers the material culture ofied was selected and used in
the core period of this thesis, ¢.1750-1900. Cdntdised by the discussion in
chapter 6, the data in this chapter draws on campieces from museum
collections in England. Such pieces are normalhatad according to art
historical criteria; this study seeks to place theithin an archaeological context.
This is not to suggest that art historical categpare not useful — the changes in
popularity of specific styles and designs at spetiines cannot be denied. Work
that has attempted to reassess such categoriegthtice inevitable battleship
curves has been forced to conclude that they egellacorrect (e.g. Sinclair
1987). However, this approach lacks the dynamisermbre archaeologically-
informed interpretation, tending to see the risg éecline of styles as evidence
of _fashion‘ without defining what this really meansisl vital that objects are
seen in their human context, and understood asrallit constructed repositories
of meaning as well as physical objects. Althougfcfional attributes play a role
in denoting the form of all material culture, in myacases objects can only be
understood through an examination of contemporagmmg. This is especially
pertinent to tableware in the eighteenth and nargtecenturies due to the
significant format changes which form the main sabpf this thesis. Chapter 4
considered the setting of dinner, including aspettableware design, and this
chapter will take that analysis further, concemtigabn one category of tea-

related material culture, namely ceramic tea sesyim particular teapots.

The chapter explores the way in which the changategionship of women with
tea was expressed through its material culturerder to work towards a
materially identifiable narrative of the meaningldnstory of tea across time, it
IS necessary to map material changes against tiérpiatation of the way in
which women used tea described in chapter 6. Theoge of these two chapters
Is to form a short case study for testing the hiypseés arising from earlier

chapters, and material aspects of tea beyond cesmniices (for example

® OH 1901 (Swiss Cottage, kitchen sitting room)
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surroundings, location, and food accompanimenti)wt be considered.
Equally, the formal etiquette of tea-drinking ahé edible accompaniments to
the beverage itself have not been set out in d@tait chapter specifically seeks
to place a frequently-used category of materiaiucalinto the theoretical
framework proposed by this thesis, demonstrating th@ conclusions drawn
about the role of gender in tea-taking can be usédrthering the interpretation

of teawares in an archaeological context.

The development of the tea equipage

The consumption of tea called for objects with vahic consume it. These
objects were not part of the existing repertoire@misumer goods in seventeenth
century England. Just as tea was an entirely ng@reeqce to the mid
seventeenth century English consumer, so too veamdierial culture used to
drink it. Tea, coffee and chocolate all had spe@hd unique items associated
with them which are instantly recognisable in ségenth and eighteenth century
visual depictions of their consumption. As Lawsdf897, 7) points out, the tea
leaves themselves are rarely visible in such digpist it is the surrounding
ceramics and/or plate which denote the presentsaofl hese associated
artefacts, rather than the leaves themselveshareultural signifiers. Artefacts
such as pots, bowls, saucers and caddies are wajakysented in archaeological
investigations, museum collections and contemporesyal and written culture.
The materiality of tea differs in most cases frdvattof its fellow hot liquors, and
in this way it is possible to follow the specifiaterial culture of tea as it

changes throughout the eighteenth and nineteenthrees.

When tea was first introduced to England, it was@érin way which would have
been recognisable to the Chinese, from whom itadapted. The tea equipage
was not large. Leaves were kept a sealed contaimkea vessel was needed with
which to measure out the required quantity. Waias toiled in a&oquemar or
kettle of silver, copper or ceramic, after whick tea was added, and the
resulting liquor poured into ceramic cups (Dufo681, 214-5). This equipment

formed the basis of the Chinese-derived Englisttéegamony as it was first
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introduced in the 1650s. Rapidly, however, it begachange. Figure 79
illustrates the materiality of tea in an upper slasntext in ¢.1727. The sealed
container has the characteristic form of the Ehgtaddy at this time, which may
have been derived from the vases noted as beingiatsd with tea in China
(Dufour 1681, 212). In England the lid frequenttied as the measuring device
(Pettigrew 2003, 84). Ceramic cups are preseritaridrm of the tea bowls and
saucers which the family drink from. The silvertlebn its spirit stand boils
water. However, the range of other equipment haamded. The centre of the
table holds an ornate slop bowl, for discardeddsa scalloped platter contains
teaspoons, while a pair of sugar tongs is in evidaerext to it — the sugar box
itself is shown invitingly open to indicate its ¢ents. The function of the tall
lidded vessel to the right of the caddy has bedmaidel. Brown (1995, 57)
suggests it may contain milk, added to tea sineesélventeenth century. Its
shape is more reminiscent of a water jug, whicmtd part of the later tea
equipage (Emmerson 1992, 25), ensuring that drinkeuld have tea exactly to
their taste. Often the kettle or tea urn perforriesl function, since the process
of steeping the leaves was quickly divorced froat tf boiling the water. While
the kettle in figure 79 is evidently in use for @mboiling, there is no indication
in this case that a separate teapot exists arfthsaduld be the function of the
lidded vessel. Early teapots were often tall apetiag rather than pear-shaped
(Pettigrew 2001, 37).

The mixture of plate and ceramics in evidenceguri 79 is indicative of the
early date of the painting in relation to tea. Tazfee and chocolate pots were
all manufactured in silver and other metals, buthgymid-eighteenth century
ceramics dominated the industry (Goss 2005). Sdwerits cheaper substitutes —
_fused’ silver and electroplate — remained on offteough their most frequent
appearance in later visual sources is in the fdrthespirit burner or kettle.

Metal has evident advantages for heating waterequally obvious
disadvantages for carrying and drinking hot liquitisere is little evidence that
tea bowls or cups were ever popular in anythingothan porcelain or china.

Ceramic (often Chinese redware) teapots appeastmdrcounts and visual
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sources from the early seventeenth century onw@rdscan be seen in fig. 76),
and by the 1690s the Elers brothers were succgspfolducing redware in
Vauxhall (Pettigrew 2003, 18). Early ceramic teapoére either Chinese
imports, copies of Chinese imports or derived fgiver models, which tended
to be globular or an inverted pear shape. It wasintl the 1760s that the
European ceramics industry, boosted by successledand-paste porcelain in
Germany and France, began to innovate in shappattetn (Coutts 2001; Goss
2005, 9), offering greater choice at a wide varadtprices. Silver and silver
substitutes could not be moulded in the same waagbhenware and china, nor
could they be painted or printed with designs sasthose found on ceramics
which ranged from the abstract to the political amdrywhere in between. On
the other hand, polished silver reflected light added beauty to the table,
especially after dinner. Later depictions of teastomption in upper class
contexts usually show silver teapots and kettlegleasising patina as well as

financial security.

1750-1820

In 1807 Don Pottery published a pattern book taoaith its wholesalers and
individuals in ordering its wares. It included gpamte section for teawares,
under which were listed 54 items, with a furtheral@ilable but not illustrated
(Don Pottery 1807). Graph 4 gives a breakdown efntlain categories, along
with the same data from the earlier CastleforddPptPattern Book (Castleford
Pottery 1796). Individual items which were optiopatts of the tea equipage in
the 1750s have by now become set elements in therialaontext of tea. As
previously seen with the etiquette and associatdnsa, the early flexibility
disappeared as it became integrated into everya@aydian life. Neither the Don
nor Castleford Potteries were particularly upmarkéeir wares sold to the
upper classes, but were aimed mainly at the sgdidiry and middle class-based
wealth of their localities. They were two among maglatively short-lived
enterprises that flourished for a few decades aleclining rapidly and being
sold off (Smith 1975; Pettigrew 2003, 28). The wabtalogues show remarkable

similarities, with a further link to the patterndies of the Leeds pottery — over 50%
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of the items displayed in the Castleford book arealy comparable to
Leedsware (Castleford Pottery 1796, xiii-xvii). Maof the smaller
manufacturers copied from each other, as well@s farger concerns. Personnel
from one factory moved to another, some factorfesshed' other

manufacturers' plain wares, and, prior to the réeath century, maker‘s marks
were infrequent. Any of these pattern books coléddfore be deemed to be
reasonably representative of the whole corpus dfnamge teawares on offer in

this period.

Of the wares illustrated in the Don Pottery pattaook, the majority are plain or
fluted with little applied decoration. These fitonMiller's (Miller 1988; 1991)
lower categories for attributing status by cerasghard. They are listed as
individual items, including single cups and uniasaucers. The final few
illustrations are of much richer, more decoratedpets (fig. 89) and a set of
what is described adbeehive’ design (Don Pottery 1807). Though thegsdn

the pattern books are made to similar designscantil therefore be bought as a
matching set, the layout of the books indicate tgtomers were not thinking in
these terms. Other than one sugar cup, listedraggowith a spoon and stand,
the only pieces in either pattern book which aecgally labelled as being sets
are these last few teapots in the Don Pottery bbb&re can be no coincidence
that these are also the most upmarket items; nmegheces may have been on
offer for the mid-range consumer, but at this sta@@plete matching sets were
marketed as being more elaborate and costly. S&es lwy no means obligatory.
Visual depictions of the time show even upper ctaagrinking, at least in
informal contexts, taking place with mismatchedaceics (Brown 2008
unpublished). It would be easy to suggest, basdl@assumed cost disparity,
that the mid-range, plainer wares would be predantlg bought by the middle
or lower class, and the matching sets by wealttoasumers. Miller (1991)
bases his CCC Index on just this assumption. Hokyesgediscussed in chapter 6,
it is equally feasible that different wares weredifor different occasions —
inventory and excavated data concur in indicatindtipie types of teawares
within many homes (Fitts 1999; Pettigrew 2001).
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The concept of matching services, however, seerhave entered the popular
mindset by the 1780s, and figures 80-82 all seesmoov matching crockery,
perpetuating the idea that matching sets werenlbem‘. That in figure 82 is
deliberately unfashionable — tea bowls had largelsn superseded by handled
cups by the 1830s and the bowls are bigger thandid@mye been normal,
presumably to emphasise the quantity of tea beingumed. Belying Fitts*
(1999) assumption that the more decorative cerawicgad have been in use for
formal, sexually-mixed occasions such as after-glini@a, the set in figure 81 is
plain, apart from possible gilding around the rihile that in figure 80 is
brightly patterned in pink. The matching sets ithbaf these illustrations are
used as a contrast to the unruly behaviour takiageparound the tea-table. In
choosing to use a matched set of wares, the vaaitisss who produced such
pictures consciously set up what they perceiveaketthe greatest material
signifier of refinement, which indicates that, altiyh teawares were not at this
point purchased only in sets, at least some elesrdrgociety perceived sets as
being desirable, or at least reflective of a déderaultural standard. East India
Company records indicate that attempts were beiade in the 1780s to obtain
_table’, _breakfast’ and tea‘ sets in matching patterns with variable sugces
(Emmerson 1992, 20-21). Imports of Chinese poroeaifficially stopped in
1791, and thirty years later matching sets hadrnedbe assumed standard,
supporting the idea that the English tea equipaagdviven by English
manufacturers and consumer and had little to d @ftinese customs. After this
point illustrations showing mismatched crockery predominantly those which

show a lower or working class context.

Contents of the tea service

A consumer purchasing a tea service at the tutheohineteenth century would
look for the same elements as s/he would have noh&50, but with a view to
possessing all of them, rather than a selectioitefPabooks and illustrations, as
well as surviving material culture, all indicatatla tea-table of ¢.1800 would

have been furnished with a tea urn or kettle, asirggly now with taps at the
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bottom, so that the vessel could hold more watetit, @o longer needed to be
lifted. This not only meant that more people cduwdde tea, and more of it, but
allowed tea to be taken without the presence efheast, if desired. It was a
practical solution in tea gardens, although omeotsshown in figure 80. The
kettle or urn was normally of metal: silver in hebslds that could afford it, or
fused plate or pewter in those that could not @@). Ceramic kettles were
advertised (Don Pottery 1807), but it is likelytthi@ese were kettle-shaped
teapots, intended for brewing, rather than havihgat source applied directly to
them. Tea would be added to a teapot, which was dfte centrepiece of the tea
display. The teapot had such a distinctive shapeeten alone it came to signify
tea and tea-taking. Although many shape variants we offer the basic
globular shape never disappeared entirely anceifoitm most often used to
indicate tea is being consumed. Emphasis was affioim the teapot which was
not given to the rest of the service, and it wasagbk possible to buy teapots as
stand-alone items, often with novelty designs @rps on them.

Caddies continued in use as containers for teagtintea chests declined as the
price of tea fell and part of the impetus for kegpiea locked away lessened.
Caddies (or canisters) were often on display ortahke along with the rest of
the service. One additional item which made itseap@ance in the 1760s was the
caddy spoon (Pettigrew 2003, 100) which, along withmote spoons used to
skim errant leaves off the surface of the tea,sandll, saucer-sitting teaspoons,
kept silver in use for the tea service even whalg@verything else was
ceramic. Mote spoons became infrequent after c.id@to improvements to
the grate in teapot spouts and the introductiosepfirate strainers (Pettigrew
2003). Sugar tongs were interchangeable with ssjg@ons, as sugar could be
served loose or in lumps. Such spoons could bersibut were also
manufactured in soft-paste porcelain. Sugar bowtsups could still be lidded,
and were available with an optional stand. Sloplbavere still in use, and were
normally around the same size as the sugar bovik jitys, milk ewers and
cream boats were on offer and, together with tigaisaup formed part of the
basic set advertised by the Don Pottery (1807}igPetv (2003, 117) suggests
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that lidded jugs disappeared as the use of hot deittined under George I, but
the Castleford Pottery was still making them in@,78 well as lidded pots not
named specifically for milk, but listed among teawares (Castleford Pottery
1796). Finally the buyer would have to select lier drinking vessel.
Teabowls were still widely available in the 175@specially Chinese imports.
They were easy to stack and transport, and caagsdciations with the exotic.
However, as tea became more entrenched in thedardjkt, such exotic
associations became less important. Chinese defsiged mounting competition
from a variety of alternative patterns, includingssical and domestic scenes.
Figure 90 is an example of a teabow! decorated koth an English landscape
and classical ruins. Cups with handles gained pufaoity, and teabowls rapidly
went out of use. Practicality undoubtedly playadla in their quick decline —
handled cups were easier to use, as evidencechatious ways in which the
drinkers try to avoid being scalded in figure 7% Qe other hand, cups, with
their delicate handles, were easier to break thabawls, and may therefore
have been seen as even more refined than bowls. adoeptance is also once
again indicative of the anglicisation of tea-drimigi English manufacturers
rushed to supply the wants of tea-drinkers, wiglarfe 90 indicative of early
manufacturing challenges. At the opposite end efsttale, figure 91 illustrates
the way in which women could use teapots to emgbassual beauty and
delicacy. Black basalt ware was expensive, diffitkeep clean (it marked
easily with sweaty or greasy fingers), and not Wi@eailable. Clever marketing
by Wedgwood, among others (McKendrick 1982), crekaterief trend for black
basalt ware, and this example also picks up orr atbgign strands of the time, in
particular the interest in classicism which waseoagain in vogue at the turn of

the nineteenth century.

1820-1900

Late nineteenth century tea services were not dieatly different to those of
100 years before. Prior to the invention of teab#gsteapot, flatware and slop
bowl all remained functionally necessary, althotighlatter is afforded less

emphasis and is frequently masked by other piecesual depictions of
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services (e.g. Bosomworth 1991). This coincides winds in food presentation
which mask the nature of the raw ingredients irotavof presenting dishes as far
removed from their natural state as possible. B@2 shows a typical service as
set out for afternoon tea. Similar tea tables Wotout cake stands on many
levels are advertised in Beeton (1888), while tiedrian Catalogue of
Household Goods (Bosomworth 1991) also containglitag tea sets complete
with insulated flasks. Victorian inventiveness aotnmercial drive led to a great
range of functionally-led designs for teawaresuFeg93 shows just one among
many of the new ideas on offer — the moustache aumped with a ceramic guard
to prevent beautifully waxed moustaches melting @eteriorating in contact

with hot liquid. Meanwhile figures 93-95 indicateetsheer variety of patterns
available — to suit all budgets — in the nineteemhtury. Working class
consumers, meanwhile, seem to have adapted thednadl beer container — the
mug — for the purposes of tea-drinking. Most comtaees on tea concentrate on
tea cups and bowils, if they consider materialitglatas they fit more easily into
an art historical approach. However, mugs werargiortant part of the output

of manufacturers, and late nineteenth century nmugse collections studied

here show that patterns ranged from floral, throsafire and on into the
flourishing souvenir market. Even working classqiasers of teawares at the
end of the nineteenth century faced a wider choigeaterial culture than ever

before.

Deciphering the archaeology of tea is, therefoyaydo means straightforward.
Multiple designs and types of ceramics could beexfor rented) by any given
household and used according to the occasion erdinday. As discussed in
chapter 6, tea was consumed throughout the daythanea equipage of the later
nineteenth century differed according to its ineshdse. For example, although
specific breakfast sets appeared in the period-1820, they became more
common in this period, and are listed as such th bwentories (e.g. OH 1901
unpublished) and cookbooks (e.g. Jewry c.1875r@asther types of tea service.
Tea was regarded as a fundamental part of the fastakutine. Visual and

written sources all indicate the availability offe® and chocolate/cocoa as well
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as tea, and breakfast sets included different tgpeaps. More than one set
could be in use — Beeton (1888, 1317) advisedthieggt should be placed at
opposite ends of the table. The cups were sometigger than those in use for
other tea-drinking occasions (Pettigrew 2003, 58) @ame as part of
specifically-designed and marketed sets of breakiases. These sets included
plates for hot and cold food, covered dishes, sfygeserve pots and toast racks
(fig. 84). However, although upper class visualrees suggest that they all
matched, and they were certainly available as majcets (Bosomworth 1991),
advice books such as Beeton (1888) and Jewry (6)M7ich aimed at the
middle class remain ambiguous on the topic. llatgins such as those in
Bosomworth (1991) and Beeton (1888) suggest tlegt tay have been more
brightly patterned and prone to geometric mouldivamn services for other
occasions, but without a detailed investigatiosathlogues — not many of which
survive from before the end of the nineteenth agnitiis difficult to draw firm

conclusions.

Buying patterns

The central aim of this thesis is to investigaeways in which women used
food and dining as a means of negotiating statdsdantity. Chapter 6
demonstrated the way in which the association mirfenity and tea was used to
combat negative views of women and promote thégr as the commander of
the household. Tea was, and to an extent remafasjiaised drink. The wares
from which it was drunk were crucial to achieviigst and are therefore central
to understanding the potential for communicatiopf@&using on one clearly
defined set of material objects, the rest of thigpter will seek to explore the
specific ways in which pattern, shape and coloutdbe used in the display and
enforcement of female identities. Women were thagry buyers of teawares
throughout the period ¢.1750-1900 (fig. 96) (Didgx&Vall 1994; Pettigrew
2003; Larsen 2003 unpublished, 135) and had theeptiwough them to
demonstrate their commitment — or otherwise — ¢ontiddle class feminine
ideal. This included a patriotic adherence to Briend the wider Empire, as

evidenced by the number of British manufactureppsued by tea-drinkers.
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Middle class purchasing patterns in America andBriindicate that buying
British was a conscious choice (Ewins 1997). Onatihver hand, upmarket
European ceramics continued to find a ready mankeing the upper classes in
England (Coutts 2001), who chose to display diffek@lues and beliefs on the
table. The unprovenanced data used here is drammBritish manufacturers,
and from collections held in England in order tpmximate the middle class
English choice of wares. No published statistidsteon the popularity of
designs, and although some idea could potenti&llgidrived from sales
catalogues and order books, where extant, thatddmeithe subject for further
study and falls outside the scope of this thedi® dim of the following section
is instead to describe some of the options opevotaen, and consider the

similarities and differences across time.

Data collection and identification

As described above, from its introduction to Eurdpa was consumed using a
set of material culture with which it was rapidtentified. By ¢.1700 European
manufacturers were starting to compete for theéeamics market, while
importers were broadening the scope of their dafeshipping increased
amounts of imported tea ware which was sold ofaphein the United
Provinces and Britain (Chaudhuri 1978, 407). Thosiyrer was widely used for
elements other than drinking vessels, and continoidg popular for tea urns,
kettles and spoons throughout the period, the mahtesed for many pieces —
china — was easily breakable, and so archaeoldgit#éd over-represented in
excavation data compared to metalware. This stodgentrates on ceramic
teawares since they are the type most commonly mgadchaeologists working
from excavation data. They are also widely represskm the collections of
heritage sites, whether these are primarily typoldgr attempting to portray a

_moment in time".

Tea-related ephemera are infinitely collectables Phpularity of tea in the
nineteenth and twentieth century meant that mostdsopossessed a teapot and

some form of appropriate drinking vessel, whethes was a mug or a matched
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set of Minton porcelain. There is, therefore, adbimaterial culture to collect.
Inevitably, however, certain manufacturers andesty@re more prized than others,
and the material data available in collectionsai@# this. Secondary literature
aimed at collectors categorises vessels accordipgriod, style (shape and
pattern) and material (e.g. Emmerson 1992). Workpetific collections also
exists, and can include detailed examination ofleéotypes and handle styles
(Smith 1975; 1985). The most sought-after exam@tespredictably, the older
or more expensive or elaborate ones (see, for eleamfild 2005, 84-5). In
museum collection terms, this means that the midate-eighteenth century is
over-represented, since these pieces are compyatiasy to find, but deemed
historic enough to be of interest. They tendedtodie mass-produced, and are

satisfyingly difficult to identify, due to poor mon-existent makers‘ marks.

The data used in this chapter is based predomijnantthe collection of
ceramics in the Norwich Castle Museum (online cafaé at NMAS 2007). This
nationally significant collection of tea-related@ancludes in excess of 3000
teapots (NMAS 2007). It is heavily skewed toware ldte eighteenth century, to
the extent that by the 1860s it is difficult todbe 10 records for each decade.
The collection is also biased by the presencelafge number of items from the
locally and nationally important (and highly coliable) Lowestoft Factory,
which ceased to manufacture in ¢.1801 (Smith 1@Y.F;urther data has been
drawn from the collection of the V&A (VAM 2007) antbrk Museums Trust.
The pieces in these collections are rarely proveedbut have been used for
quantitative analysis of type, size and patterosstime, allowing for

consideration of generic standards in the period.

There is debate on the usefulness of collectioa. &tmonds (2002, 24) argues
that collections of objects are of limited use,dnexe they are biased towards the
elite, and excavation data rarely correlates widnt. As mentioned above, in the
case of collectable objects, the selection of musié@ms may be according to
criteria which have little to do with archaeologydamore to do with market

value and availability. Collections may show biaséxd on locality, on type or
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due to donations by the public (Young 2003, 2-3jdiionally, the lack of
provenance in some collections, including thosel imeze, makes it difficult to
draw conclusions based on class, gender or regipridbwever, Symonds'
argument rests on the idea that historical arcloggsik’ aim should be to study
the lower and middle classes using excavated @hta.approach underestimates
the scope and potential of historical archaeolagyontribute to the wider field

of historical knowledge, as well as to related ightsaes such as sociology,
anthropology, material culture studies and museplGgllection-based data
calls for different methodologies, and allows diffiet conclusions to be drawn.
Pieces are more likely to be undamaged and thereidicative of their

condition when in use. Admittedly, pieces in conbnos use are under-
represented in collections; items tend to survieids ornamenting a dresser
than being used on a daily basis for making ted there is an undeniable bias in
many cases towards more expensive and thereftegedices. The teawares
used in this study are inevitably from a middlesslaontext, leaning towards the
elite for the earlier pieces, and may contain a baavards display orbest' items.
While this does not allow for consideration of eatidn or class identity, it does
mean that the entire data set is cross-comparatdagh time. Evidence of use is
clear on some items; others were almost certaiofyused. Additionally, two
further elements are worth noting: a flourishingted market in tableware (Gray
2004 unpublished; YCA ¢.1779-1785 unpublished), thieddispersal of fine
wares through charitable giving (Cunzo 2001). THastors mean that
documentary data on pricing structures and assong#bout the initial market
for wares must be taken as a guide to the confegdaxs only at the beginning
of their life. However, they also broaden the scopstudies of ceramic data of
this type, which can now be seen to encompasssssuecceptability and
imposed versus self discipline at class levels bdybose of the immediate

purchasers of fine china.

Criteria

In order to carry out a quantitative study of cei@na body of data was needed

which would be sufficient to represent broad chariggpattern, size and shape
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across time. This study covers the period c.173W1But some items were also
selected which fell outside these boundaries iiotal give a limited context
beyond the immediate scope of the date rangeallyia. broad range of items
was chosen for analysis with the aim of selectingast ten examples from each
category for each decade. These were: teapots, aasowls, mugs and saucers,
all selected as key parts of the consumption egpee. Teapots formed a focal
point either upon the table when in use, or onldispn mantelpieces or shelves.
They have a bigger surface area for decoration otizer items. Teapots could be
purchased individually and stand-alone pieces werduced throughout the
period (Castleford Pottery 1796; Don Pottery 18@dditionally, with the extra
surface area they have the potential for being & mseful medium for
examining pattern than other items. They were hehdhly by the hostess or
server of the tea. Cups, mugs, bowls and sauaeitseoother hand, were items
designed for use by all the participants in anydeaking occasion. They
entered the possession of the drinker for a shibiteywand were designed to be
handled regularly. Cups have been defined heressels with handles and
which have or could have a matching saucer. Theysanally tulip-shaped, and
the assumption has been made for the purposesad€dliection that straight-
sided cups are coffee cans, which have been excthuoe this analysis. Mugs
are generally straight-sided or pot-bellied, thosghme may taper outwards at

the top.

In the course of the online data collection antdahanalysis, categorisation
problems became apparent with both cups and mug®nhe cases coffee cans
were not fully differentiated from cups. Often datue data had been written up
by several different parties, making it difficutt &scertain exactly what the item
was when pictures or shape data were lacking. Mags therefore not been
included in the final quantitative analysis of dkimg vessels below. It is
impossible to differentiate mugs intended for beesat those for tea. Indeed,
many mugs may have been used for both, eithemgaas a beer mug and
becoming a tea mug (or vice versa) or as a mutictional vessel throughout its

period of use. Early mugs were certainly used priignéor beer, and later mugs
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may have performed the same function (Petyt 206/.@omm). Macfarlane
(2003, 66) notes that tea, like beer, was serad frarrels when it was first
introduced. On the other hand, as stand-alone jtdmag are an interesting
category of data. Based on the data gatheredi®chiapter they have a larger
range of decoration than any other category otiear teapots. Some of this is of
the souvenir variety A Trifle from Lowestoft ), which may be indicative of a

lower class market.

Tea bowls have been defined as cups without handltgsn, the labelling of tea
bowls has been a problem — some records file tedstas cups, with the lack of
handle mentioned only in passing. The size randg®mwis is significant, and it is
also difficult to know which bowls were used foatdor slops, or which were
primarily decorative. It may be possible to sheghtion this, based on
indications of use (staining, spoon marks etc),domtemporary accounts
indicate that cups and bowls of many sizes werd t@edrinking tea (e.g. James
1882, 59) and that modern assumptions on the §izessels may therefore be
unhelpful. Bowls were both imported and manufaatureEngland intended for
purposes other than drinking tea, and inevitablpyraclusions in the database
were based on arbitrary decisions by anonymousocaters. Where doubt could
be cast on records within the data set as gatlieyedthe catalogues, decisions
were made based on the maximum size of tea cupsenlnse was not in doubt.
Bowls declined in use after the turn of the nineteeentury and none are
recorded here by the 1830s. The analysis of siloavie therefore based on all
tea vessels rather than just bowls. Saucers hagenat been included in the
detailed discussion below. Preliminary analysisaatéd that any information to
be concluded from them could also be drawn frons@ration of other

categories, especially cups.

Whilst using the online catalogue of decorativeao@cs from the Norwich
Castle Museum has proved problematic in the aressiomed above, it has also
provided valuable continuity, since data is catajuniformly across the
collection, which forms the backbone of the datf@ec.1780-1820. Much of

Page 233 of 372



Chapter 7 The English at Table, ¢.1750-1900

this is drawn from the Lowestoft Pottery. As wittyaother manufacturer such as
Don and Castleford, Lowestoft made items which veeramercially viable, and
did not just sell within the immediate area. Lovedistvares are often confused
with Bow porcelain, possibly due to a direct cortietthrough Robert Browne,
thought to have worked at Bow, and who was laterafrthe proprietors of the
Lowestoft factory (Smith 1975, 8-9). A reliance @me manufacturer, therefore,
does not necessarily mean that the data is uneets/e of the general state of

the ceramic market in the period under considanatio

The quantitative survey data should be read inwation with chapter 6 which
provides context and examines the major themeadahasociations with tea
€.1750-1900. Limited pricing data is available, niyin Miller (1991). In the
light of the factors affecting use, as opposedu@ipase, discussed above,
pricing is of limited use, but has been used tonmf assumptions on the relative

scale of wares.

Preliminary analysis

Although Brooks (2000 unpublished, 5) complaing tha reliance on form-
based art historical categories in post-1750 ceramalysis is frustrating, it also
provides a useful corpus of terms and dating in&drom. He argues that vessel
form is more useful in attributing status than otfaetors such as pattern. In his
examination of provenanced excavation data froessit the UK and Virginia
he demonstrates that the mere presence of teavard®e taken as an indicator
of wealth. Furthermore, the form — bowls or cugmevides a clear guide as to
social group. Miller (1991) takes this further ising the CCC Index, based on
vessel moulding (reeded, fluted or scalloped edigesategorise sites within
tightly defined boundaries. Analysis does howeweidate that art historical or
any other shape-based categorisation is biaseddewlae minority of pieces. Of
the cups examined in this study only 20% had mali&tiges. Meanwhile nearly
half (48%) of the teapots in the study were of sikglobular form. Plain
teawares never went out of fashion, and more fa¢k@an shape need to be

considered in analysing them.
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As mentioned above, in the course of data colladind analysis, it became
apparent that the most useful categories of dataedor detailed analysis were
teapots and drinking vessels (cups and bowlshitnsection the preliminary
results of a consideration of the other data ss&ueers and mugs — will be
discussed briefly, before moving onto a more thghoexamination of teapots

and vessels.

Saucers

The decoration of saucers was found to be broadiyas, if not identical, to

cups throughout the period of study. In many casesers explicitly matched
cups also included in the data sets. Though exagblsaucers lacking a
matching cup were present, museum catalogues i&temnd cup and saucer as a
whole. Cups or bowls and matching saucers weraghal form of drinking
equipage from 1750 onwards, and so it is not ssirgyithat as individual items
they would be regarded as lacking value, whethectfanal or monetary, and
therefore be unlikely to feature in museum collmtsi Pattern data for saucers
was not therefore deemed to be necessary to colldwrief study of size was,
however, undertaken within the confines of the tedidata collected once it was
decided to concentrate on other items. As gragho%s, the average width of
saucers increased across the period, while rengatminstant in height. This is in
contrast to dining plate size which shows a smyali steady decrease across the
nineteenth century (Gray 2004 unpublished; andysgeh 2). At the same time
the variety of saucer widths available increasedhgps reflecting the range of
different types of defined service available by ¢inel of the nineteenth century,
which included the larger-sized breakfast servivésual sources are sometimes
used to suggest that early saucers were deepethithdater ones, a suggestion
which, along with literary sources, has been ueddédl the debate over whether
they were themselves used for drinking out of (Bettv 2003, 66). The
evidence here suggests that while a few saucezmt#ed bowls, most would
not have been deep enough for practical sipping tlzat therefore tea cup
saucers, like chocolate mancerinas, were pureliadtding the hot cup, and

perhaps for protecting the surface beneath. Saw@ressometimes sold as part
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of a set with coffee cups as well as tea cups (Pattery 1807), in which case
the same saucers were intended for use with btdlotgessels. Yet coffee is
rarely said to have been drunk out of the sauckinoAgh some people may well
have found it a practical solution for drinking Higiuors, it is unlikely that the

habit was widespread.

Mugs

As discussed above, it is impossible to know whretinggs were being used for
beer or tea in any given context. There is litberelation in volume conversant
with a division into half pints or other constan¢asures, although some
examples are specifically labelled with liquid vole measurements. They are
easily confused with coffee cans in museum catsegboin. The latter normally
had a matched saucer by the 1750s, however, sbtakkse examples are ones
which do not. Use at the time is in any case uhlike have been dictated by
modern typological definitions, and so it seemsoeable not to become too
dependent on them when categorising them for thggses of this study. Many
of the pre-1800 examples used here follow simited to teawares, with
Chinese and floral elements. However, by the ertie@hineteenth century a
wider range of patterns is evident than in any otla¢a category (figs. 97-99).
Mugs tended to be painted rather than printed tdirout the period, indicating
that they were at the cheap end of the market. ©8% of the full sample had
indications of gilt or lustre decoration while lebsn 25% were polychrome,
which supports the idea that mugs were aimed @varlwealth bracket than
other ceramic wares. Records of Jubilee teas ia888s which include the
stipulation that invitees would bring their ownrtking vessel specifically
referred to mugs (1887 unpublished-b), further destrating the identification
of mugs with lower class tea drinking. Whether ¢lxamples in figures 97-99
were intended or used for tea or beer is unknowwgelver, the burgeoning
tourist trade quickly realised the potential of tharket in souvenirs (fig. 98).
Mugs could equally be used to demonstrate loyalyrt area or region (fig. 99)

or indicate gentility through purchase of a mugahhivas as close as possible to
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upper class tea wares (fig. 97). Mugs have the stidage of patterns of any of
the drinking vessels studied here, one reason ficchwmay be their association
with beer, which put them outside the feminine splué tea-drinking and into a

less engendered context.

Detailed analysis

This section refers to graphs 6-31, located aetiteof the figures and tables.

Drinking vessels: cups and tea bowls

Graph 6 shows an increase over the 150 year pefiablout 20mm in the
diameter of tea-drinking vessels. This is driverth®y changing measurements of
teacups, as indicated in graph 7, which shows t@nnheight and width of tea
bowls remained roughly constant throughout the rpaniod of their use. While
the increasing size of tea wares is normally atted to the decreasing price of
tea, these two tables suggest that it is also din&estylistic changes — the
popularity of the wide Empire* shape in the 1810s-20s is clearly bornebgut
the sharp rise in the average width of cups showgraph 7. Of course, the
decreasing price of tea may have been a factteipossibility of wares holding
more, and therefore influenced the styling of tlesv shape, but these tables
indicate that cups did not remain large once thautaity of the_Empire’ shape
waned. In the late nineteenth century Henry Jait@®2, 59) commented on one
of his characters drinking fropan unusually large cup, of a different pattern

from the rest of the set . The size of mugs at the end of the century was
significantly superior to cups, which averaged §6{i(w)mm in 1900 based on
these figures. Young (2003, 153) argues that ortleeoflefining characteristics
of the upper middle class wasonspicuous consumption, and a desire for
expensive simplicity. Keeping teacups small, intcast with the lower class
mugs, was one way to emphasise quality over qya#tit argued in chapter 6,
by the last quarter of the nineteenth century, teawvas drunk was a more
significant marker of social status than the mar of drinking it, and small

teacups were one aspect of this.
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Few of the cups included in this study are spedliffdabelled as being of a
particular stylistic category such aBmpire* (fig. 100). The proportional changes
visible in the 1810s and?0s are therefore particularly noteworthy as they
indicate that the fashioning of generic wares fold trends set by more
upmarket styles. TheEmpire' form as noted in art history-based stylelgs is
often illustrated by beautiful, high quality waresd studies of such
manufacturers as Wedgwood who catered for the ugmekof the market have
indicated that they sought to lead stylistic chaimg@ablewares by designing
them in line with trends in clothing, furniture amdore widely than this,
philosophical discourse (McKendrick 1982). This vaag#s most obvious with
the classically inspired items produced at the Hitedf the Regency period,
which differed in detail to appeal to different rkats (McKendrick 1982; Coutts
2001). Although not immediately attributable topeaific stylistic form, the
makers of the wares in this study were evidentijyenced by the same trends,
either concurrently with the traditional fashioaders such as Wedgwood, or in
imitation of popular upmarket wares. The propordlochanges reflect the
introduction and period of popularity of key stylesit indicate that they were
available not just from well-known (and expensiredkers, but also from local,
lower quality manufacturers. They indicate stytistiffusion, for example in
figure 101, which shows a cup which is not of tiienpire* shape, and would
therefore have dated less quickly in use, but whebertheless has significantly
different proportions to cups which date from befand after the peak period for

its popularity.

Graph 8 shows the results of the pattern datact@lefor tea-drinking vessels,
with graphs 9 and 10 breaking this down by typeesfsel. Each vessel was
attributed to one category in the final, tabulaaedlysis, though subsidiary
categories were also noted. For example figurewl®dild have been categorised
as_floral' for this graph. Further discussion of tarpretation of different
patterns follows as part of the teapot data arglgsid encompasses both data

sets.
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The popularity of floral patterns is immediatelyatus in graph 8. It is even
more marked in the teapot data, which will be dssedl further below. Floral
patterns are at their most common in the earlytaargh century, just as tea
bowls were disappearing from English shops (thaugjthomes). The spike in
the 1880s should be regarded with caution — thisesmallest data set in the
study. On the other hand, between 1800 and thesl8@&@inimum of 50% of the
sample has predominantly floral decoration, anddéwine in the percentage of
cups with overwhelmingly floral elements is veradual. Later samples indicate
growing competition, with more minority patternsother‘) entering the market
and stealing significant market share from the nestablished categories. An
increase in explicit demonstration of identity andbyalty is also evident in the
later period, as commemorative wares are moreideage to celebrate the
Diamond Jubilee (1897) than at any other time. Thimked to successful
nation-building and destruction of horizontal clssed ties across Europe in
favour of vertical country-based loyalties (ColE396).

As might be expected, a decline in Chinese imageeyident in the years
following the cessation of the Chinese china trdd®1). However, this decline
is gradual, indicating that the link between Chama tea remained strong until
progressively eclipsed by the link of England agal in the mid-nineteenth
century. The decline of Chinese tea in favour ofdn tea may also have
affected this, and from the late nineteenth centooye Indian designs are found,
at least on teapots. However, a steady growth gli§inscenes, often copied
from prints, is evident, peaking in the 1820s. IFegli02 shows a late tea bowl
with a typical example of this genre. Brooks (1988)es similar trends in plates,
where a number of series such #iled seats' made their appearance at around
the same time. Brooks links this to national unagst aristocratic uncertainty in
the years preceding the Reform Act of 1832, buhis reading it may also link

to the position of women in the first quarter of thineteenth century. This was a
key period for the promotion of the domesticated isured feminine ideal.
Choosing scenes of English idylls and pleasantesi@sed life emphasised the
harmonising effect of women while undermining ttgical constraints of the
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home. Such scenes can be seen as a remindersafojpe of the female role in
running the household and estate, and not beintelinto the confines of the
house itself (Larsen 2003 unpublished). There idirext link between type of

vessel (bowl or cup) and type of imagery by theestéenth century.

Teapots

Many of the trends for teapots are broadly sintathose for drinking vessels.
However, with more data available, they can beistldn a more detailed scale.
Additionally, teapots formed a focal point, whethreactive use or as a display
item. They were selected on an individual basisvainen in sets formed the
major decorative item. With more surface area abéel for decoration, pattern
data can be considered in more depth than with angbowls. The relative size
of teapots is significant in understanding consuompin relation to falling prices
in a way that the study of cup size cannot. Althotlge size of drinking vessels
gradually increased, they remained small comparedugs. As explained above,
the size differential emphasised the gentilityhafsde who drank from cups over
those drinking from mugs. They looked daintier aaguired more delicate
physical handling. Cups were able to remain snrdif when other vessels were
present to hold extra tea, and therefore they a@gswntion to the teapot and
kettle. More tea may have been available; becalfeearop in price, but it did
not all have to be served at the same time, antipfauservings focussed
attention on the server — the hostess — and heiqatlyyommand of the
materiality of tea. Since tea will only grow colda® transferred away from the
pot, it was also an advantage to the drinker te takn small amounts so that it

could always be consumed hot.

Size

Graph 11 demonstrates the changing nature of tesgmbver the period ¢.1750-
1900. An increase in both height and width is immaesdy evident. However, the
striking trend line for the width measurement maaksther characteristic of the
later nineteenth century; a great increase in tyariehe Osborne House
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inventory (1901 unpublished) supports this. It ref® at least four different
types of tea set, probably discarded, as theyistegllas being in the Swiss
Cottage, well away from the main house. They ineladniniature and ainy

set’. Opinion differs as to the use of below-sg& $ets — it has been variously
suggested that they were intended for use in dodsses, by traders as
demonstrative items, or by children in the nurséryhis case they were almost
certainly for use by the royal children, whose playse Swiss Cottage was. The
kitchen was stocked with culinary equipment anddi&lren learnt to cook and
held tea parties there to which adults were invitéldH the Duchess of York
and Stoney 1991).

The size increase for teapots seems to be mordicag over time than for tea
drinking vessels. However, as can be seen frormien width data, the overall
trend towards larger teapots is by no means aptwas and pot size did not
significantly increase until the very end of thaeteenth century. It should be
pointed out that the number of records that inchwatkth measurements for the
middle section of the nineteenth century is lom-seme cases only the height
was recorded — making detailed analysis of indiaidlecades difficult. Overall
teapot volume did increase from 1750 to 1900, askd on this data was
influenced in the short-term by known price changega — the Commutation
Act of 1784 for example, after which the mean widtlpots jumps dramatically.
Pot height remains fairly constant, with only a Bnmerease over time. This
may indicate a functional aspect — teapots werngstaced on a table between
seated drinkers. Tall pots would not only be mareieldy, but also form a
barrier to conversation. Additionally, coffee patsd chocolatieres were
normally tall, while being short and stout was itiieed with the teapot — making

for easier visual recognition of the tea ceremangapular culture.

Shape

As with drinking vessels, a large number of teafyd88%) are basic in form. In

art history narrative the globular pot gave wapéav shapes in the early
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nineteenth century, which in turn rapidly succeeded another as fashion
changed (Goss 2005). Within the categories usesl beth the rococo‘ and
_oval/London‘ shapes are close to art history caisgbons. Both can be seen to
follow roughly a battleship pattern, entering tharket, peaking, waning and
then peaking more strongly before sales drop fodgdhe categories used here
are intended to reflect the underlying shape o petther than just follow
collectors’ categorisations. Hence the pear shapaporates the rococo designs,
which are a pear with added decoration. In this,\aag by extending the period
of study, it is possible to see that pear shapéslgdeo underwent a period of
popularity in the 1720s, and that the rococo deswgere a reinvention of a
theme, rather than an entirely new concept. Exasnfiéhe different categories
used here are given in figures 103-110. Graph dizates the changing
popularity of each style. The constant presendbefjlobular form is striking;
although equally so is its decline in the first qarnof the nineteenth century.
This period is one which immediately follows theuahatic drop in the price of
tea following the Commutation Act, and the endifghe trade in ceramics with
Chinain the 1790s. The increase in alternativpatavailable, and the evidence
provided here of their acceptance, suggests tbdidbst given to the English
ceramics trade was genuine, and led to a proliteraif different styles in the
succeeding generation. By the 1830s, as chapten\8exl, tea was more closely
identified in the popular mindset with Englishnésan it was with the Orient.
This was also the period when, looking at the tlate, the globular form seems
to have regained significant market share fronntloee decorative forms. Cost
may also have played a role — unmoulded goodsfmelad a lower figure in
Miller's CCC (1991) index, and globular forms weasier to produce than some
of the highly elaborate moulded examples suchasitifigure 106. The market
penetration of tea continued to increase througtimihineteenth century, with
less adulteration of the inferior grades as boitepand legislation inhibited the
practice. Although it would be dangerous to assalhglobular teapots in the
later nineteenth century were associated withahet class, the trends indicated
in graph 12 do suggest a link between increasedaesumption as the lower

classes adopted tea as their staple drink, anplojbiglarity of globular teapots.
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The dates of the rise and decline of patterns ddimloto changing dining styles,
confirming that the immediate effects@fa Russe were limited to formal,
invited dinners, although, as discussed in chaptdre codifying mentality

which underlay it also extended to tea.

Another significant characteristic of the lattetfltd the nineteenth century is
again an increase in the variety of shapes on.offez technological category
encompasses any design which has as its primanyréea gimmick or supposed
technological improvement. Figure 110 shows theo@ad design, of which
many examples survive in remarkably good conditibis. unlikely that many of
them were used — the design hinges on the lackwabos lid. Liquid is
introduced into the pot via a tube at the baseclwimeans that it can then be
turned the right way up without (much) spillagewtiuld be difficult to use the
design as a teapot — there is no way to removie#ves. Goss (2005, 24)
suggests that it was intended for hot water, begrgthe lack of evidence of use
of collection examples, it may also be an instasfdailed technology. The self-
pouring teapot was more useful and the York Mus&umst example shows
clear evidence of staining — again there are immaldies in its use, including
the potential for burnt fingers — but because @gloot need lifting it enables the
pot to double as a small tea urn, ideal for lagggherings. Other
technologically-driven ideas included attemptsiiegrate a cosy into the pot,

and occasion-specific pots intended for picnicstaankelling (Goss 2005).

Colour

A consideration of colour in teapots once moredaths that teapot design can
be roughly divided into three phases in the petié80-1900 (graph 13). Until
the 1790s the prevalence of blue monochrome teapotBuenced by Chinese
designs such as those in figures 111 and 112.sTinly concentrates on
ceramics manufactured within the British Isles, aadloes not include any
Chinese export ware, but the continued influenceuch wares on the domestic
output can clearly be seen. Early polychrome dasiggre also frequently
Chinese-influenced, though as the next sectionshibiw, both mono-and
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polychrome schemes could cover a wide range ofaiénFrom the 1790s
polychrome colour increased in popularity, alonthvthe new shapes as shown
in graph 12. Between ¢.1790-1820 polychrome colms little challenged by
other colour schemes, which take up under 10%e&#mple. This period
corresponds with that identified above as beingptiek period for British
manufacturers following the end of the trade withird and the reduction of tea
prices. A generation later a third phase is idedilé: as with shape and size the
variety of pieces on offer increased and while pbtgme pots retained market
leadership, consumer choice was broadened in litretechnological change
and competition within the marketplace.

Graph 14 shows the results of secondary data tiolfelbased on the presence of
colour-based effects — gilt, lustre and white alaljef applied to plain colour
clays. Gilt detailing appears on both poly- and oaimome pieces, but may be
under-represented, since it wears off and fadeésawn when in use, and can
therefore be missed by cataloguers. Lustre warghatbnded to be pink, was
popular in specific phases, as can be seen hgee=113 shows a mass market
commemorative teapot with lustre detailing. As leraative to gilt it performed
many of the same functions, reflecting light artdaating attention. However, it
is only a small part of the overall sample: 3%ld total teapot and cup data and
only 1% of the bowl data. Gilt is a more signifit@ategory of data. 32% of the
total teapot sample has gilt detailing, comparetth v % of cups, 29% of bowls
and 18% of mugs. These latter three figures coore$mwith what would be
expected if gilt were used as a marker of socalist— cups were more
expensive than bowls which were unfashionable byl880s, and mugs, as
discussed above, were associated with low so@alstlt appears that gilt can
be used to infer social status to some extent. Yéglards teapots, which cover a
broader range of social groups than any of therathtegories, the high
proportion of gilt may reflect the degree to whtbley were regarded as focal
items — a gilt teapot may not always have beencasgol with matching cups —
or it may reflect the status of the sample here.
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Pattern

Graphs 15-31 illustrate the most robust of the data discussed here: pattern.
For the purposes of graph 15 each pot was placedarcategory only, with
_print/scene‘ encompassing any design probably cojpen other visual sources
(e.g. fig. 112) or explicitly based on publisheths. This chart clearly shows
the decline, noted above, of Chinese imagery irl#89s. Oriental designs
never went of favour entirely, however, and a rgence is visible here in the
late nineteenth century, driven in part by Japaaesklndian patterns. These are
grouped with Chinese style pots under the attrdvutFar East’ in graph 15.
There also seems to be an upturn in the populafritgdware, in the shape of
copies or reinterpretations of seventeenth certixing and other Chinese

teapots.

The continuing popularity of predominantly florasigns is also well-illustrated

in graph 15, while graphs 16-31 demonstrate thevdwelming presence of floral
elements across the entire data set. At least 5@aah decade’s sample features
marked floral elements. Figure 103 is an exampke drely floral design, while
figures 104, 107, 108, 110 and 113 also all shgwicant floral features. Floral
patterns peak in the 1810s when considered asdlegmgnificant element in
each design (graph 15). This is in part linkech piopularity of rococo designs
at the time, but may also be influenced by wideiaand political factors. This

will be further discussed below.

When teapot patterns are considered in more dgtaibhs 16-31), a more
nuanced picture of pattern rise and decline emef&gedescribed above, floral
elements form a significant part of teapot pattegracross the entire sample.
While they are still seen to peak in the 1810s,wih@ral elements are
considered as part of a range of possible categorie which each teapot may
fit (each teapot could fit into up to three categey, it is evident that the fashions
of the early part of the nineteenth century caqmovide the only explanation for
their prevalence. The continuity in the presenciooél elements can, however,
be explained through the association of tea witmew. Flowers were another
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material object commonly associated with feminimityhe eighteenth and
nineteenth centuries, to the extent thataaaguage of flowers' flourished in
various literary sources (Goody 1993, 232-253).héitplicit instructions on
how to make up and then decode a bouquet for fsi@pcr love, it echoed the
prevailing social conceit of the leisured womeniting around for a clever

floral puzzle with which to exercise her mind. Waomand gardens had been
linked since chivalric depictions of women's pri@aardens drew unsubtle links
between virtue and high garden walls (Goody 19BR)\wers and herbs fell into
the province of the domestic environment, not leasause of their medicinal
and culinary role. Cookbooks continued to includeiee on gardening and
herbal medicines well into the nineteenth centlihe narrative proposed in
chapter 6 suggests that the key period for femis@ieexpression through the
tea-table was up to the first quarter of the niewetle century. In this sample it is
noticeable that the proportion of teapots withdl@lements declines slightly
towards the latter half of the nineteenth centiihe choice of an entirely flower-
free teapot may have represented an attempt teengelthe discourse of
feminine domesticity by deliberately highlightinther aspects of the female

experience.

Flowers are generally not highly politicised elensenf teapots. In many ways
they oppose the unsubtle communication inherepbita emblazoned with
mottoes such asWilkes and Liberty’, usually interpreted as beiwg political
entertaining (Emmerson 1992, 77-78). They are, heweaedolent with meaning
of a different kind. In depicting nature, florakelents hint at one of the tensions
underlying late eighteenth and nineteenth centacyesy: the rural idyll versus
the savage wilderness (Pomata and Daston 2003)yrois¢h of suburbia, with

its regimented villas and gardens, was driven tgsre to escape the
industrialised city and physically remove the hdwede from the workplace
(Dizerega Wall 1994). Flower gardens came to symbdhis countryside

retreat while vegetable gardens, if present, wepa &ut of sight as a reminder of
rural subsistence (Hepworth 1999, 27). Flowers ftbengarden were used as a

means of display and featured prominently in viglegictions of Victorian
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interiors, especially on the table. Late nineteeahitury etiquette advice is
unanimous in advising on the prolific use of floweis a decoration for tkéela
Russe table (Beeton 1888; Jewry ¢.1878; Marshall ¢.1888)the other hand,
gardens required constant vigilance, in the shépeeeding, pruning and
defending against trespassers. Nature could bé/tegrin its uncontrolled form;
even when domesticated, the danger of losing cowtas always present.
Certain sections in Beeton (1861) are almost féatfthe concept of so much
savagery — and rampant sex (Buzard 1997). Natwiel coowever, be controlled
if it was not quite real (Eden 1999). Flowers oapats required no care, but
were a safe means of depicting the rural idyll @ as making feminine virtue
unassailable and unchanging. Through them womeld camonstrate their
control over untamed nature and, by extension, mhaa.same driver — a
fascination with control and the subordinationta# hatural world — led to the
late nineteenth century vogue for ever less napredentation of food on the
table (Mars 1994a). It also contributed to the papty of majolica teapots
depicting grotesque beasts in lurid colours (fig6)L Fauna is another significant
continuity in teapot patterns (graphs 16-31) f& $imilar reasons, and follows

the trend set by floral elements in its rise anclide.

Floral designs were at their most popular betwe&i9® and 1820. One reason
for this can be attributed to the fashion for raxaad stylised floral elements
which peaked at this time. However, fashion dodsRrist in a vacuum and
influencing factors should be sought elsewherdgaBriwas in conflict with
France from 1793-1815, with significant publicitjoaded to the war at sea.
Although British troops were almost constantly eggghsomewhere throughout
the entire period 1750-1900, the Napoleonic wanewarticularly close to
home. Domestic legislation reflected the tense mndhde country as a whole,
especially with the porphyria of George IIl and tiseial Georgian antagonism
between King and heir (Colley 1996). The backlagdirsst the behaviour of the
bon ton in England and female visibility in the French iberwas reflected in
writings such as those by Hannah More, emphasgorgen’s civility and

giving a boost to the process of pushing women avwaay public life (Howarth
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2000). Display of floral motifs was a means by whieomen could reassure
witnesses as to their adherence to the majorigodise, by linking themselves
to the civilising associations of flowers as noééxave. The dominance of floral
patterns may also reflect a more general desiretteat away from the realities
of social unrest and international discord. Itasable that this sample does not
contain many explicitly patriotic designs, althougitannia appears on two
examples, both from the period 1800-1810. On therdtand marine elements
peak in the 1810s, reflecting a natural preoccopatiith the sea in the wake of
publicity virtually deifying Nelson and the navyrttugh orchestrated public
thanksgivings — the first held for 100 years (Cpll®96, 228).

The growth of recognisable patriotism centred omaBr and involving the
masses has been attributed to_tlemg* eighteenth century (Colley 1996).
However, explicit patriotic demonstration involvitige lower classes,
voluntarily or otherwise, became more prevalerthenineteenth century. The
succession of Queen Victoria and resulting tenbetween her dual role as head
of state and dutiful wife contributed to the widimbate over the role of women
in society (Hibbert 2001). The influence of domeaiiy-focussed portraits,
rapidly circulated as prints, was significant. Baample, Dickens and Victoria
between them have been seen as having a fundamaetal the reinvention of
Christmas as a family festival in the nineteenthtary (Pimlott 1978). Victoria's
role as head of state was equally important. UNGetoria the monarchy
regained a measure of dignity which it has losteiGeorge IlI's determined
campaign in the 1790s, culminating in public ceddion of George's Jubilee in
1809 (Colley 1996, 231-233). The monarchy becaroea point for popular
opinion as never before. Improved communicatiodsjiamanagement and a
genuine swell of lower class — often female — seetit contributed to the
strengthening of patriotic feeling exemplified loyalty to the monarchy. This is
not to suggest that there were not dissenting goiver that Victoria's prolonged
absence from the public arena did not do harm twokter reputation, and that of
the monarchy as a whole (Mallet 1968; Hibbert 2081if teas such as those
mentioned in chapter 6 were undeniably popular,@nthe Golden Jubilee of
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1887, even small villages were hosting celebragwgnts (Anon. 1887
unpublished-a). The teapot pattern category whiclhudes commemorative and
souvenir designs is markedly more constant at tideog the nineteenth century
than in earlier periods. This data also includested and monogrammed
designs, along with regional or holiday souveniesw design which serves as a
reminder of a fixed moment in time rather thansthating a more general theme.
Figure 113 shows a mid-range teapot produced Bd€. And showing the Royal
Family in typically saccharine pose. The matchiog contains a picture of the
Princess Royal (also on the lid of the teapot) vthle saucer replicates the main
picture from the pot. The celebration of patriotisne@vident, but so too is that of
femininity, especially since it is the Princess whdlustrated separately, and not

the Prince of Wales.

The decline of family-crested teawares, which at@eir most prevalent in this
sample in the eighteenth century, in favour of ntore-specific designs reflects
the increasing affordability of ceramic wares, #mel growth of patriotism and
tourism. It also reflects the engagement of woméme—purchasers — with
preserving memories on both an individual level §ouvenir from...") and

national one. The role of women as the repositbfgmily knowledge was a
well-established one, most evidenced by the keepimganuscript household
books or cookery books. Although the prevalencesoipe books dwindled in

the nineteenth century as printed literature oleddhe need for long books of
recommended recipes, household account books dabdauks still existed
(Rycraft 1997). Women were viewed as more passidepaone to sentimental
attachment to objects, and, as they were usuatihange of household purchases
and decoration, the task of balancing the matéyiafiold and new fell to them.
They took charge of rendering a family's experienaed aspirations in material
form. The way this was manifested in dining roomaténd portraiture has
already been discussed in chapter 4, but it cdstullze displayed at the tea table.
Small, souvenir objects enabled short-term memaneisexperiences to be
replayed without necessarily having to become giaatlong-term domestic

display. Teapots were an ideal medium for commuiaican this respect, not
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least as, with a choice both at the point of puselend the point of use, they
afforded an almost unlimited potential for changiihg intended message
depending on who would be interacting with the teap

The market in tourist souvenirs seems to have curated on mugs, and of all
of the examples of place-related souvenirs inghigly, only one is a teapot
(figure 116). Mugs would have been cheaper thgpotsaand it has already
been established that they aimed at a less engehdad working and lower
middle class market — precisely those who tookhepopportunities offered by
package tours and special trains with such entbms{&landers 2006).
Exhibition of a mug such as that in figure 98 echtiee habit, a hundred years
before, of aristocratic display of relics from thgrand tour, but made such
display part of the everyday. Even if such itemsealept mainly or entirely for
display purposes, their form carried connotaticnsveryday life, adhering to
the more middle class ethic of usefulness andvesér terms of emulative
behaviour, the popularity of such souvenir itentigates a lower class
assimilation of parts of both aristocratic and nhédclass belief systems, and the

appropriation of these to their own ends.

The display of identity was implicit in any choioétea ware. Even the choice of
a pot with plain or limited decoration carried inggaltions. Plain wares have long
been seen as being associated with the lower slasigee undecorated items are
likely to have been cheaper in many cases than plaeited or printed
counterparts. Figure 114 shows a plain glazed elavthare example, designed to
be robust — yet also reminiscent of the redware€X® imitations also popular at
the time. On the other hand Young (2003, 153)esdbat as goods became
more available both in terms of function and detteeavalue, the middle classes
opted for inconspicuous consumption, buying spedésteful goods as opposed
to filling their houses with everything on the metrkVisual evidence as well as
Miller's price index (Miller 1988) suggests thaapl wares for the discerning
still included moulded decoration — reeding, flgtior scalloped edges. These

were also available in cheaper, earthenware c@pged15). The small number
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of plain teapots in this study indicates that imgnaases perhaps it was still
deemed better to opt for decorated ceramics -harswhich was still popular
and is depicted in a number of middle class visejtesentations of tea.

Given the link between tea and domesticity it istiwa@onsidering explicit use of
domestic motifs on tea wares. This category encesgsascenes obviously set
within the home (dining, tea-taking, playing withildren), as well as designs
such as figures 105 and 112. Over half the teapdtss study containing
domestic elements are also included within the &ercategory — unsurprising
given that the majority occur within the period whehinese imagery still has a
significant market share. Domestic scenes decfiee the 1810s, although as
has been explained, royal commemorative items wihiotease in number also
carried strong domestic connotations. As estatldishehapter 6, by the 1820s
tea was overwhelmingly associated with the domestisronment and this may
be one reason why explicit imagery in the painted @rinted designs on teapots
declined: the teapot itself exemplified the donestnd there was no further
need to elaborate upon this theme. The end ofitreteenth century witnessed
the move of tea away from the home, and into pudittexts such as tea rooms
and restaurants. Information on the wares usedah snvironments is sparse —
the everyday is not collectable — but those exaswilgch do survive indicate
both an awareness of current fashion and a detdatsempt to render wares as
neutral as possible. The late nineteenth centugyedor repeated patterns such
as that in figure 117, whether floral or more adstris indicative of the highly
regulated nature of late Victorian society. Thepear frequently on dinner
plates where, as indicated in chapters 3 and #,réflect the serving style and
mentality ofa la Russe. They are also the patterns which tend to featoreares
from mixed-gender corporate contexts such as rgikwkeshment rooms, hotels
and buffet cars. Corporate-owned wares also inttedunother element into
decorative design that is not represented in tlaaiipative sample used for the
analysis here: branding. Tea and dining ceramitisarcollection of the National
Railway Museum, York and which pre-date 1923, aesmfed with companies’

crests and initials, and in some cases hotel naWlares from liners and
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commercial sailing vessels also follow this theExeen where sets were made
for specific occasions — such as for royal traaglh- they did not deviate from
the corporate feel, which was also extended toasgsvwares for country houses.
Just as the choice of floral patterns sought tokmsasial tension in the early
nineteenth century, so repetition and formalityteswares belied the
fragmentation of nineteenth century society intoass of shifting interest and
class groups with agendas — such as increased vi®nggdrts — which

undermined the discourse which had briefly givemithpression of social

stability in the mid-century.

Conclusions

Changes in the design of tea wares were graduasstne period of study. None
of the data illustrated in graphs 5-31 indicateddsun breaks with previous
decades based on either economics or social fadioas said, the period 1750-
1900 can be roughly divided into three phases basday visual features —
shape and pattern. These divisions reflect thegihgrassociations of women
with tea laid out in chapter 6, and support thedtlgpsis that gender is
fundamental to understanding the consumption ofRbase one is that leading
up to the 1790s. Tea wares were heavily influeretihe Chinese origins of tea,
and tended to be globular in shape, with pastardidmestic scenes as popular
motifs. Tea was still, up to this point, expensavel indicative of gentility, and
the lack of variety in wares reflects the fact thet consumption of tea in itself

was a marker of refinement.

The 1790s witnessed the outbreak of war, the dessaitthe Chinese ceramics
trade and the continuing effects of the dramaticepdrop in tea which followed
the Commutation Act. Tea wares took on more expfigiestern design
elements, complementing other contemporary tremaschitecture and dress.
Floral motifs dominated the market, both as desigrisemselves and as part of
other patterns as the position of women was rereggdtfollowing the social
upheavals of the French Revolution, and the Engi@hical landscape was
redrawn around the 1832 Reform Act. Phase two, tiweril790s to the 1860s,
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corresponds with a period in which dominant dissewriewed women as
domestically-focussed, and during which the middsses sought to balance
the dual ideas of leisure and usefulness. It wasgthis period that tha la
Francaise was superseded by the transition table, and towthedend of whicla
la Russe began to be accepted. Tea remained flexible, andcagase in the
variety of wares on offer can be seen, though bloaochrome and floral
designs continue to dominate the market.

The succession of Queen Victoria in 1837 usherethiara of apparent harmony
and progress, in which commercial interests fldwetsand market forces were
able to interact without much interference. Howetlee discourse of domesticity
masked social division and increasing dissatisfactvith gender roles, and by
the end of the century women were playing an acbolein social rituals, often
based around public displays of patriotism andtursbnalised charity. The third
identifiable phase goes form the 1860s to the 1.9\@$ng which the range of
designs of teawares on offer grew dramaticallynasmarketing industry began

to take on a recognisably modern form. The codificeof tea drinking, and the
definition of specific occasions along with the esmwhich should accompany
them meant that services needed to be more clegiffibyentiated according to
occasion. The middle and upper classes generadlsgssed multiple tea services,
and were therefore able to display different idgae and identities depending
on the occasion. Commemorative and souvenir itegnarbhe more popular as
women were by now fully established as home-madedsrepositories of family
memory. However, as women started to fight to mmyieof the home, overtly
feminine associations were eschewed in favourahpt or abstract patterns
which also echoed dinner serviéeta Russe. Refreshment and tea rooms opened
in stations and then towns across the countryteadioved into the public

realm. The wares used in such contexts reflectedess overtly engendered

environment in which they were designed to be used.

Tea was a widely consumed drink. Although it wasl tio specific occasions by

the late nineteenth century, this was not so fochmaf the period discussed here.
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In the home, in the homes of others or in moreipdbrums, individuals
interacted with more than one set of wares, anetbe2 more than one set of
meanings. This chapter has gone some way towagpdsrang the nature of these
meanings with reference to the narrative of theettppment of tea as an
engendered occasion as proposed in chapter & ttdraonstrated that the
theories advanced in this thesis are supporteddetaled consideration of
related material culture and that dining-derivegeots must be considered in the

light of their association with women.
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8. ‘The last stimulus to enjoyment’ °: Final conclusions

This thesis set out to explore two hypotheses pda@x the change from service
a la Francaise to servicea la Russe in the period ¢.1750-1900. Firstly, that
women, specifically middle class wives, drove dinahange in the eighteenth
and nineteenth century; and, following on from thi&t dining-related material
culture should be viewed in the light of gendeaasucial structuring principle.
It also sought to place dining change in an arclogezlly-informed framework,
and in doing so highlight the new ways for archagisits to use the material

culture of dining.

Chapter 3 used table plans and visual depictiosaaf, as well as food moulds
and experimental archaeology in the form of histoaokery. It proposed a
narrative of change which encompassed not onlg tedttings, which have been
discussed at length, but not always criticallyfdxyd historians, but also the food
itself. Taking a dramaturgical approach, it sehéinin its sensory context and in
doing so uncovered a transitional stage of charfgehahas not hitherto been
recognised as distinct. Thisransition table* had its own set of charactersstic
and, while bearing a resemblance to kioth Francaise anda la Russe was

clearly distinguishable from either. Chapter 3 sarpgdd the Deetzian concept of
the_Georgian Order’ but argued that the patterningstnecture of the la
Francaise layout was more complicated and more nuanced thamentators
have previously recognised. The loss of this ovees one of the key
characteristics of thetransition table‘, and even where later layoutsesfipially
resemblex la Francaise this lack of structure means they are part of fecbht

tradition.

Chapter 3 also established, in line with the cémtypothesis, that the move from
the transition phase and towadlt Russe was driven by middle class women.
The development & la Russe as a text-dependant dining style enabled members
of the middle class to learrtorrect’ dining techniques. Although the term

_middle class' is much used within this study, itish the knowledge that this

® Marshall (c.1888, 403)
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encompassed multiple groups at different wealtklievihe creation and
maintenance of class identity and, beyond that, beeship of ever smaller
interest groups was part of the feminine role hasideal of the middle class
woman was, by the mid nineteenth century, oneleisared, domestically-
focused wife and mother. Status could change quickrtainly between
generations, and women — and men — could not rethair parents‘ teachings
being acceptable in an upwardly mobile societyodifted, written form of
dining was a far easier thing to manipulate thangtifting, aristocratic forms of
la Francaise. Etiquette writers encouraged women to feel emped/éy the
dictats of the written word, and promotada Russe as the passport to civility.
Thea la Russe mentality which this study uncovers is part of aeviVictorian
trend towards categorisation and definition. Iraflic however, as at theela
Russe table, as society was defined in ever more accurate whgsndividual

was lost.

Chapter 4 explored the way in which service stylange affected the wider
environment of dining through consideration of doqnroom décor, plates and the
physical location of dinner. It established thaihwem used the materiality of
dinner to promote supposed feminine characteristick as smaller portions. It
also strengthened the conclusions reached in ahajte demonstrating through
a study of aristocratic ceramics a resistance amgé which has hitherto been
ignored in light of the traditional view @f la Russe as an masculine, aristocratic
style, spread by top-down emulation. Both chap@eaisd 4 instead propose that
a la Russe was a feminised and middle class style, diffusedards very slowly
and in a time scale which in fact postdates theotiypoint for this study.

Chapter 5 meanwhile completed the study of dinjngddmonstrating that the
mentality which underlag la Russe was one which affected the whole
household. It looked at the spaces and procesdesapreparation, and the way
in which gender structures affected the workingdiwf country house servants.
It also added to the current debate over Britigitfdy proposing a narrative of
culinary development wherein French and Englistks@mapted their repertoire
to cater for specifically English tastes. In coesidg cookbooks as active agents

of change, it drew on the conclusions of chapter\dewinga la Russe as a text-
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dependant style. In this case, the physical lagodtlanguage of cookbooks
enabled female cooks to start to challenge malemime of the cookery field —
a struggle which is still ongoing.

In order to test the conclusions of chapters 34&icwstrongly supported the
hypotheses that middle class women drove dininggfaand that gender should
be seen as crucial to understanding dining, cheptand 7 extended the study to
consider tea. Tea was chosen because its matmalms are commonplace in
archaeological excavations, but seldom considereeference to gender. It is
also as an area which has been the subject of Berurhnarrative histories, and
whose material culture has been minutely desciilyeiilom the perspective of

art history, meaning that a wealth of secondaeydtiure existed from which to
work. Chapter 6 proposed a new, gender-based waradtthe introduction and
adoption of the beverage, and of the developmetiteo¥arious occasions on
which it was drunk. It was shown that tea was alfimental means by which
women fought seventeenth and eighteenth centurgtivég surrounding their
gender, and that later it provided a way in whimé¢gotiate status within the
household. At the end of the nineteenth centuryctminued association of tea
with women enabled women to challenge the patrar¢ictorian society and
provided a means by which they could move out efrtbme. Chapter 7 used a
detailed study of teapots in order to demonsttagenaterial ramifications of
such an interpretation of the history of tea, angropose future ways in which

archaeologists could consider the material cultfirdining as a whole.

Overall, this study of dining and its material cuét has shown that middle class
women did indeed drive change. In doing so it lrelenged long-held
assumptions within the food history and archaeckigstablishment about the
way in which dining change happened and the padeapichange. It has
introduced the concept of a distinct transitiortad$e in serving styles, and
demonstrated why it is important to consider net fhe food itself but also
plates, pictures, room location and preparativegss as part of a study of
dinner. Although the data has been predominantdydrfrom upper middle and
elite contexts, it has shown how their experieraféected the lower middle and
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working classes. It has set out a narrative ofiineslopment of tea which
supports the conclusions drawn in the main studlystnould directly aid
archaeological understanding of this importantgarte of wares. It has proven
that for every man who dines, many women workecréate the dining

experience.
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Figures, tables and graphs
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Figure 1: Timeline showing service style
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Chapter 2

i

COMPARATIVE LOVE.

Papa: So, Charley, vou really are in love with the liitle black-eved girl vou met last night?
Charley: Yes, Papa, I love her dearly!
Papa: How much do you love her, Charlev? Do vou love her as much as Pudding?

Charley: Oh yes Papa! And a great deal better than Pudding. But -(pausing to reflect)-
1 do not love her - so much as - Jelly!

Figure 2: Comparative Love (Punch 1851, 165)
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This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Frontispiece from Henderson,
W (c.1790) The Housekeepers
Instructor. London. Copy in

The Brotherton Library, Leeds

This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Frontispiece from Glasse, H
(c.1780) The Art of Cookery.
Copied from White (2002)

The English at Table, ¢.1750-1900

Figure 3: Frontispiece from Henderson (c.1790)

The interplay of service hierarchy and instructional
book is clearly shown. The caption underneath further
identifies the central female figure as the mistress .
The woman in the background is basting a joint while
the men to the left are preparing to boil a pudding in
the copper.

Figure 4: Frontispiece to a late eighteenth edition of
Glasse's Art of Cookery (White 2002)

The mistress is giving her cook a copy of a recipe,
written out from the book open on the table. While
this can be taken to illustrate concern over the perils
of the kitchen with regards books, it also indicates the
careful control of print matter and the imposition of
discipline through restricted access to manuals.
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Figure 5: Unpublished book of recipes,
€.1840s (in author s possession)

This handwritten book is marked on the front
cover ,P3 “indicating that it is part of a
series of such volumes. In itself it is just a
collection of recipes deemed useful by the
compiler: its interest lies in his selection if
Thomas Morton can be linked to a place and
time, and in the evidence it provides of the
circulation of print material beyond the

confines of the published form.

Figure 6: Orange Jelly set in a stoneware mould

Figure 7: Savoy Cake baked in a stoneware mould

Food moulds are misleadingly labelled as jelly moulds when experimentation shows that they can
be used for a range of foods. The cake and jelly shown here are modern versions cooked by the
author, assisted by her team of interpreters at Audley End. In addition to these; mayonnaises,
marmalades, potted meats and blancmanges, among others, can also be shaped using ceramic
moulds.
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Graph 1: Graph showing percentage of recipes for key meats in cookbooks, 1730-1901
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Chapter 3

Table 2: Bills of fare for selected a la Francgaise authors, 1758-1807

Thacker (1758): Bill of Fare for January (second course)

Stewed Pears Four Woodcocks Blancmange

Dried Tongues A Hare, or Jellies, etc Lobsters

Two Wild Ducks

Raspberry Cream roasted

Apples in Jelly

Mason (1773): Bill of Fare, second course (no specific time of year given —
menu chosen on basis of seasonality and similafitiyshes to the comparison
data)

Forced Fowl or Turke

Raspberry fritters Orange Cream Mince Pies
Veal in Jelly Floating Island Snipes in Jelly
German Puffs Pistachio Cream Custard Fritters

3 Partridges
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Henderson (c.1790) : Bill of Fare for January (second course)

Roast Turkey
Marinated Smelts Tartlets Mince Pies
Roast sweetbreads Stand of Jellies Larks
Almond tarts Orange Pudding Lobsters
Woodcocks

Briggs (1794) : Bill of Fare for January (second course)

Tartlets Roaéthzsjzﬁﬁéwnh Mould of Jelly
Artichokes Sweetbreads, fricasseed Asparagus
5 Woodcocks Forequarter of house Larks
lamb
Mushrooms Rabbit, fricasseed Morels
Blancmange Wild Fowl Small Mince Pies
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Mollard (1801): Bill of Fare for January (second course)

Roast woodcocks

Scollop shells Apple Fitters Stewed mushrooms

. Shellfish in an
Trifle ornamented dish Jelly

Fried puffs with

Omelette with cullis
sweetmeats

Stewed cardoons

Partridges

Simpson (1807): Bill of Fare for January (second course)

Potted ham Brawn
Ragout mélé Asparagus
Mince pies 5 partridges A trifle
3 teal Frame 12 larks
A trifle 2 rabbits Mince pies

French beans with

. Macaroni with parmesan
béchamel

Brawn Potted hare
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Tartlets Roast Turkey with Mould of Jelly

Chestnuts

Artichokes Sweetbreads, fricasseed Asparagus
Q
5 woodcooks Forequarters of house lamb Larks [12]
o <
Mushrooms Rabbit, fricasseed Morels
o o |
Blancmange Wild Fowl Small mince pies

. Many, small, sweet pastries . Gamebirds . Fungi with Sauce

Large, sweet, moulded . ‘Made Dishes’ 8 Farmed Meat

Many, green vegetables Fowl

Table 3: Graphic form of Briggs (1794) as per table 2
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COURSE for the Menth of MARCH,

FIRST
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Figure 8: The New Lady ‘s Magazine (1776). Recipe
advice directly lifted from Mason (1773)

Charlotte Mason had a regular monthly slot in the
Lady(Js Magazine, each time with the same table plan
and recipes given for each numbered dish. The
recipes are largely identical to those in her published
cookbook.

Figure 9: Table layouts from The Footman ‘s Guide (1823)

The Footman(s Guide uses the same conceit of a universal table layout, but instead of going on to
give recipes, concentrates only on the ,correctl] placing of different types of dish. Needless to say,
this formula is not followed by other authors.

This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Table layout from Williams, J

(1823) The Footman’s Guide.

Copy in Cambridge University
Library.
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ne

Jed

30)
Cook.

Figure 10: Bill of Fare for January (Carter 1730)

Figure 11: Bill of fare for January (‘A Lady' 1836)
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This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Page from YCA 1785 (see
bibliography). Copy available
through York City Archives.

Figure 12: Dinner at Mansion House, 1785 (YCA 1785)

This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Food Moulds from York
Museums Trust, as detailed

below.
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Figure 13: Food mould representing a recumbent game bird, unknown date (YMT 1935.43)

Figure 14: Food mould in castellan form, ¢.1860, Benham & co (YMT 130.1)
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This text box is where the
unabridged thesis included
the following third party

copyrighted material :

[llustrations as detailed
below. Copy of Bradley (1760)
available from the Brotherton
Library, Leeds; Thacker 1758
republished through
Southover Press, 2004, or
available in original form at

the Brotherton Library, Leeds.

Figure 15: Food a la Francaise

The English at Table, ¢.1750-1900

Top row: Roast woodcock and roast pheasant (Bradley 1760);
Middle row: Cod s Head (Bradley 1760), Cod ‘s Head (‘A Lady' 1836);
Bottom row: Fry ‘d Smelts (Bradley 1760), suggested garnish for a soup (Thacker 1758)
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DmxER ror 6 Prrsoss. January,

Julienne soup,

1 Fish,
Fried soles, anchovy sauce.

Fowl and rice. 2 Remores.) Roast leg of Welsh mutton,
2 Entrées :
8almis of partridges, & I'ancidnne. Fricandean with purée of sorrei.

SeEconD Course.

Roast snipes.

3 Entreméls:
Spinach with cream. Blanc-manger.
Apples & la Portaguaise,

Figure 16: Menu for January from Francatelli (1846)
Figure 17: Menu for January from Beeton (1861)

This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Table plan from Beeton
(1861), reprinted by Cassel &
co, 2000
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This text box is where the unabridged thesis included the following third party

copyrighted material :

Pictures from Acton (as per caption). Copied from republished copy of Acton

(1993, Southover Press)
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Figure 18: Transition food
Top row: Croustade of Larks, Vegetable Timbale (Francatelli 1846);

Bottom row: Oranges filled with jelly, Apple hedgehog (Acton 1855). The latter recipe is
repeated almost verbatim in cookbooks until the end of the century

Figure 19: The hundred guinea dish, created by Soyer for the Grand Banquet, York, 1850

Every bit as esoteric as it looks, this one-off platter, served on the royal table, contained elements
of 15 different types of fowl or game birds, 5 turtle heads and 10 different garnishes, as well as a
,new saucel]. Soyer accounted for its name by commenting that in order to obtain only this dish, a
diner would have to order the whole of every element, whereas in the true spirit of middle class
balance and economy, he essentially used leftovers from other dishes. (ILN 1850)

THE HUNDRED GUINEA DISH—{DESCRIFED AT PAGE 350.)
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This text box is where the unabridged thesis included the following third

party copyrighted material :

Pies illustrated as per caption. Thacker taken from reprinted edition (2004,

Southover Press); Beeton from reprinted edition (2000, Cassell & co)

Figure 20: The development of pies, 1748-1861

Rabbit pie (Thacker 1748); hand raised pie (contents unknown) (,A Lady 1836); Raised pie
(using a tin mould) (Beeton 1861).

Figure 21; Game pie made in a tin mould

It is virtually impossible not to gain visually impressive results using the equipment available to

Beeton ‘s readers: a pie tin (the two halves latch together and are entirely separate), and a pastry
cutter. The rosette on top of Beeton[s pie disguises the air hole. On this version a simple circle of
pastry has been used and the leaves brought up to overlap.
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This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Queen Victoria at the
Guildhall Banquet, 1837: The

Royal Collection

Figure 22: Queen Victoria at the Guildhall Banquet, 9 November 1837

This is a la Francaisportrayed in a transition style: the middle dishes are emphasised while the
surrounding dishes are an afterthought. The presence of the decanters on the table is at odds with
the advice in etiquette guides to have servants on hand to supply drinks, but concurs with other
pictures of later versions of the style. Fig.23 shows the same occasion, this time by an artist
thinking a la FrangaiseCourtesy of The Royal Collection © 2009 Her Majesty Queen Elizabeth II

Figure 23: T. Dighton, Queen Victoria attending the Lord Mayor's Banquet, 1837.

[Next page]. One of the rare pictures to show diners enjoying themselves, the contrast with fig.22
shows the effects of service style on the mentality of the artist. This has the more familiar
tripartite divisions, although the presence of static, sculptural object along the central line
indicates that the shift away from pure a la Frangaisbas nevertheless commenced. Courtesy of
The Royal Collection © 2009 Her Majesty Queen Elizabeth II
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This text box is where the
unabridged thesis included
the following third party

copyrighted material :

T. Dighton, Queen Victoria
attending the Lord Mayor's
Banquet, 1837.: The Royal

Collection
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This text box is where the
unabridged thesis included
the following third party

copyrighted material :

L. Haghe, the Christening
Banquet for Prince Leopold at
Buckingham Palace: The

Royal Collection

Figure 24: L. Haghe, the Christening Banquet for Prince Leopold at Buckingham Palace, 1853

The transition table is clearly indicated here. Two rows of food flank inedible central decoration
which itself draws the eye away from the food. Courtesy of The Royal Collection © 2009 Her
Majesty Queen Elizabeth Il
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Figure 25: Dinner Party of fourteen, first course (Williams 1823)

Another version of the transition layout: still tripartite from above, but lending itself to paired
dish layout and a two-part symmetry.

This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Dinner Party of 14 from
Williams (1823). Copy in
Cambridge University Library
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MENU DU DINER.
(For 14 to 16 persons. Can be modified for a less numnber.)
Hors p'®uvke,
Saucisson de Lyon aux (Eufs.

PoTaGEs,

Chiffonade de Volaille & la Princesse.
TFaubonne Potage,
Toissons,

Whitebait Naturel et & la Diable.
I'ilets de Saumon 4 1a Morny,
Exriies,

Pétites Crémes & la Sherard.
Cailles & la Chaponay.
IELEVE.

Selle d'Amnean rotie, Sauce Menthe.

TPommes de Terre nouvelles ¢t Olives
Petits Pois an Beurre.
T,
TPoulet en Kari & Ia Simla,
LxTREMETS,

Asperges en Branches, Sauce ITollandaise.
Sonfilé Vanille aux Ananas.
Gitean Metternich.

Sardines & la Canbridge,

Figure 26: Dinner menu, no month given (Marshall ¢.1888)

Figure 27: Household dinner, 2 July 1897 (OH 1897)

This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Extract from dining ledger,
Osborne House (English

Heritage)

The English at Table, ¢.1750-1900
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Figure 28: Dishes a la Russe

Top row: Petits Poulets en Caisses de | ‘impratrice (Marshall c.1888), Sweetbreads a la
Vigo( Mellish 1901);

Middle row: Quails with Cress (Mellish 1901);

Bottom row: Créme Glacée au Foie Gras a la Caneton (Marshall ¢.1888), Médaillons de
poularde a la Reine Alexandra (Senn 1901).
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Chapter 4

A Lady's Dressing Room
B Common [?] Dining Room
C South Dining Room

Comparison with ¢.1759

A Common Dining Room or Supping Room
B & C not yet extant

Areas substantially altered or lost in 1840s
— New stair, corridor and doorways in 1840s

Figure 31: Harewood House: John Carr's plan of the principal floor, as published in Vitruvius
Britannicus, 1771 showing 1840s changes to dining room

This plan had already undergone signifciant changes from the ¢.1759 plan, signed byJohn Carr
In the earlier version, on which few rooms were labelled, rooms B and C did not yet exist, and in
their place was a semi-circular courtyard. A, meanwhile, was the Common Dining Room — here

it has become Lady Harewood ‘s dressing room. Plan after Mauchline (1992, 38). Marked in red

and pink are the 1840s changes made under Barry and the 3 ™ Countess.

@ Access: Hall-Salon

Drawing Room
South Dining Room
@ Music Room

@ Dining Room

@ Long Gallery

Figure 32: Justified gamma map of access from hall-salon to public rooms at Harewood House
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@ Access: Corridor from kitchens

Drawing Room
South Dining Room
@ Music Room

@ Dining Room

@ Long Gallery

@ Hall-salon

Figure 33: Alternative access plan where the carrier icon denotes access from service wing for
waiting staff

@ Access: Corridor from kitchens

Drawing Room
@ South Dining Room
. (now great drawing room)
@ Music Room
(now billiards room)
@ Dining Room

@ Long Gallery
@ Hall-salon

mmm Through Space
(principal stair)

Figure 34: As per fig 33, for post 1840s house
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A Dining Parlour

B Ante Room

C Supper Room

D Steward's Room

E Steward's Parlour

F Housekeeper's Room
G Servants' Hall

Comparison with 1753-62:

A Great Parlour

B Ante Room

C South Parlour

D Butler's Pantry (1787 top left)

E Servants' Hall

F Chapel (1787 to st floor above F)
G Kitchen

Figure 35: Audley End: William Ivory ‘s ground floor plan, 1787

This plan post-dated the building of an exterior service wing in the 1760s, but pre-dated
sweeping internal changes to the house under the 3™ Baron. The main eating spaces have been
labelled, clearly showing the spatial separation of family, upper and lower servants. This was to
be taken even further in the nineteenth century, when the Braybrookes “dining room was resited
on the first floor. Plan after Oxford Archaeology (2001 unpublished).

A Dining Room

B Library

C South Library

D Drawing Room

E Salon

F Hall (2 storeys high)
G Picture Gallery

<—— kitchens on ground floor in service wing

Figure 36: Audley End: first floor plan (Richard, Lord Braybrooke, 1836)

The resited first floor dining room was about as far from the kitchens as was conceivable. Plate
covers and a rapid pace would have ensured food was served hot, and in this arrangement smells
and sounds would have been eradicated as much as possible. The main stair leading out of the
hall (F) would have enabled family and visitor access from the main entrance.
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A Dairy complex

B Dry & wet laundries

C Kitchen complex & coal store

D Outside area: boot room, brushing room, men's WCs (etc)
E Butler's pantry & butler's room (adjoining)

F Servants' hall

G Housekeepers room, still room & stores

H Museum & adjoining strong room

I Lamp room (also in corridor leading from D adjoining F)
J Small dining room

K Billiard room (1901) previously summer dining room (1830s)
L 2 sets of guest suites plus valet's room

Figure 37: Post-1836 arrangement of Audley End

The reallocation of rooms on the upper floor for entertaining freed the lower floor for
redevelopment. In the north wing (on the left of this plan), a corridor was added dividing the
block in two: the rooms to the left were servant ‘s rooms, while to the right were administrative
rooms used by Lord Braybrooke.
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Figure 38: Osborne House Kitchen Ledger (1897)

The hierarchy of the royal household is illustrated visually across each double page spread. The Queen ‘s menu is laid out as it will be on her menu card at top left, with other
groups arranged in order across the next page. See also appendix B.

This text box is where the
unabridged thesis included
the following third party

copyrighted material :

Double page spread from
Osborne House dining ledger

(English Heritage)
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LOWER GROUND FLOOR LEVEL

Figure 39: Osborne House, Isle of Wight, 2009

The rooms marked in red are those corresponding to named dining spaces for servants and staff in the 1897 ledger. That in pin k is the possible cook ‘s dining room mentioned
in the sources but not identified by the architectural survey. The Queen ‘s and Household dining rooms were situated on the floor above. Plan after AHP (2009 unpublished)
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This text box is where the unabridged
thesis included the following third

party copyrighted material :

Pictueres as detailed in captions.

English Heritage Photo Library.

Figure 40: Osbhorne House: Queen ‘S dining room (late C19)
Figure 41: Osborne House: Household dining room (late C19)

Both rooms contain the same elements: table and chairs, sideboards, pictures and rugs. The
higher status of the Queenls room is emphasised by the style and detail of both furnishings and the
room itself with its ornate ceiling mouldings.

Figure 42: Oshorne House: servants “hall in former stables (late C19)
Figure 43: Oshorne House: outside servants' hall (late C19)

In contrast to figs. 40 and 41, in these pictures neither sideboard nor decorative fixtures are
present. Osbhorne was substantially rebuilt under Prince Albert in the 1840s, but its
accommodation was never ideal for any but the royals themselves. Servants dined in many
different spaces, even after the construction of two large servants “halls in 1861. This reflected the
strict internal hierarchy of the Royal Household. Even the two spaces shown here are
differentiated through use of bench length, decorative scheme and design and frequency of the
cruet sets.
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Figure 44: Audley End: servants “hall fireplace

The former servants(] hall is now one part of the tearooms, and as such the original fixtures and
fittings have been largely obscured by later alterations. The modern floor has been significantly
raised above the original floor level, while the wall makes it difficult to ascertain exactly what
remains of the fireplace, itself a conversion and part-replacement of a 1720s kitchen range.

Figure 45: Audley End: housekeeper ‘s room fireplace

(left)This room also forms part of the modern day tearooms, with views out to the front lawn, river
and cricket pitch. The fireplace, with its tiling and innocuous landscape above would not look out
of place in a middle class parlour, which is one of the functions of the housekeeper ‘s room.

Figure 46: Audley End: Dining Room fireplace

(right)The upper floor dining room was created out of two earlier rooms which were converted in
the 1830s, and retain different friezes and ceiling mouldings. One fireplace is original, the other
an copy. The arms are those of William 1l and Mary Il. Care was taken by the 3 " Earl to retain a
Jacobean feeling to the extent that the portraits around the walls were all seventeenth century
sitters (Braybrooke 1836, 111-2) .
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Figure 47: Harewood House: servants “hall fireplace

The limited decoration and iron material of the fireplace is similar to that at Audley, and is also a
conversion, as indicated by the truncated side panels.
Picture included courtesy of the Earl and Counté¢sarewood and the Harewood House Trust.

This fireplace was also resited, from Adams long gallery to BarryIs redesigned and heightened

Figure 48: Harewood House: steward ‘s room fireplace

This may also have been brought from elsewhere, possibly Gawthorpe, one of the other Lascelles
residences (Page 2009, pers.comm). The steward ‘s room was relocated in the 1840s and it is not
certain exactly when this fireplace was installed.

Picture included courtesy of the Earl and Counté$sarewood and the Harewood House Trust.

Figure 49: Harewood House: dining room fireplace, 1840s-1980s dining room. In the 1980s the
fireplace was reinstalled in the long gallery, and a replacement, possibly by William Kent,
installed in the dining room in its place.

Picture included courtesy of the Earl and Counté$sarewood and the Harewood House
Trust.
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This text box is where the
unabridged thesis included
the following third party

copyrighted material :

See captions below.

Figure 50: Mary Ellen Best, ,My dining room at York *, 1838 (Brown 1990)

Figure 51: Washington Irving, ,Christmas dinner , 1876 (Brears 1994, 95)

A la Frangaisen a middle class context contrasts with an imagined scene of lordly jollity at
Christmas. It is difficult to find visual depictions of a la Frangaisé an English context, and this
table errs towards the transition table.
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Figure 52: Burroughes & Watts, ,A Billiard Table in Every Home! “from The Queen, The Lady's
Newspaper, March 30th 1889

Figure 53: Anon, engraving ¢.1870

The first illustration is intended to show the amazing conversion from billiard table to dining
table, proving that the spirit of multi-functional rooms was flourishing among the readers of the
thoroughly middle class ,The Queen(l. The lower height and relative scarcity of the wares on the
table contrasts with fig.53, indicative both of a lower social status and later period. Complaints
about restrictive table furniture in the mid-late nineteenth century abounded,

This text box is where the
unabridged thesis included
the following third party

copyrighted material :

[llustration from Strong

(2002), 268
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Figure 54: Coalport dessert service (1830s). Harewood House, Yorkshire

Probably painted by Stephen Lawrence (Gallimore nd. unpublished), this set dates to the 1830s-
40s and comprises pieces of various shapes in line with those illustrated on ideal table plans for
service a la FrancaiseéMany of the pieces show signs of wear and tear, in particular cutlery marks
and rubbing of gilt edges consistent with being carried or handed round. Several plates have been
converted into tazzes (see figs.57- 58)

This text box is where the unabridged thesis included the following third party

copyrighted material :

See captions below.

Figure 55: Nineteenth century dinner plates

(L-R) Coalport, ¢.1800-1850 (Norwich Castle Museum NWHCM1937:101D, © Norfolk Museums
& Archaeology Service); Wedgwood ¢.1830 (Norwich Castle Museum NWHCM1921:118D, ©
Norfolk Museums & Archaeology Service); Wedgwood 1891-1900 (Museum of London A1123)
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Graph 2: Diameter of plates in the collection of Norwich Castle Museum (NMAS 2007)

Although based on a relatively small sample size (46 items) the general trend illustrated here
supports data from Harewood House (Gray 2004 unpublished) indicating that plate sizes
decreased slightly from the 1860s. Prior to that size increases slightly, perhaps an indication that
larger plates from standard sets were initially used for serving dishes a la Russéefore services
were redeveloped for the new style to include dining plates and chargers as separate categories..

Figure 56: Complementary Harewood dinner services

(L-R) Meissen feuilles-de-choux, late eighteenth century ; Sévres feuilles-de-choux ¢.1762-1776 ;
Derby part dinner service designed to match the earlier Sévres set, and probably available off-the-
peg (Gallimore 2006, pers.comm), 1784-1811. Picture included courtesy of the Earl and Coun
of Harewood and the Harewood House T
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Figure 57: Coalport botanical dessert service plate converted into tazze, Harewood House,
Yorkshire.

Picture included courtesy of the Earl and Counté$sarewood and the Harewood House
Trust.

Figure 58: Coalport botanical dessert service plate converted into tazze, Harewood House,
Yorkshire — detail

Picture included courtesy of the Earl and Counté$sarewood and the Harewood House
Trust.

The conversion, probably in the 1870s, of several plates of differing shapes from the Coalport
dessert service, is an indication of the way in which the material culture of the table was adapted
as serving styles changed. Even tables set a la Francaisbad plates at different levels by the 1860s,
and this conversion not only meant the Lascelles could show awareness of current trends, but
importantly still use family ceramics. This single artefact embodies the tension between popular
fashion and retention of old values and patina.

This text box is where the unabridged
thesis included the following third

party copyrighted material :

Comport (tazze) from Bosomworth, as

per caption.

Figure 59: Staffordshire tazze, 1823-27, Harewood House, Yorkshire

In common with most of the Harewood collection, this service is incomplete, whether through
breakage or because only some pieces were purchased. It complements the Meissen and Derby
dinner services — and indeed most of the ceramic collection — in both colour and pattern.
Picture included courtesy of the Earl and Counté$sarewood and the Harewood House
Trust.

Figure 60: Tazze, from Silber and Fleming s Catalogue of Household Goods (Bosomworth 1991,
185)

The fluted shape and floral decoration of this tazze echoes the lines of the converted dessert plate

(above). Pieces like this were available to match or complement china services elsewhere in the

catalogue. They were used for the display of dried or crystallised fruit and nuts which were the Page 295 of 372
sole food items to remain on the table throughout the meal a la Russe.
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Figure 61: Plate used for servants “dining, Audley End House, Essex
Figure 62: Steward ‘s room plate, Harewood House, Yorkshire

These plates are characteristic of corporate designs in the late nineteenth century. That of
Harewood is probably Staffordshire-produced, and similar plates also exist for the nursery. It also
includes serving platters suitable for the large roast or boiled meats which characterised servants “
meals. Both plates show signs of wear, with that of Audley particularly well-handled.
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Chapter 5

@ Exterior

. Through Space

Figure 63: Justified gamma map of Audley End kitchen complex, 1904

This plan illustrates the way in which kitchens acted as hubs for the machinery of culinary
preparation. What it does not show is the complexity of viewing access: the cook’s room acted as a
viewing platform for the entire complex, making it the control room for the whole.

Figure 64: Audley End House service wing (1904 drainage map)

[Over page]. This plan was probably prepared for the renting out of Audley as Braybrooke
fortunes suffered at the end of the nineteenth century. The kitchen and auxiliary offices were
constructed in the 1760s along with the model dairy, while the laundry joined them in two phases,
€.1780 and c.1816. A fire in 1881 necessitated some reconstruction, but while traditionally the
cook s room has been attributed to this phase, it is clearly marked on a plan of ¢.1816 and was
almost certainly constructed as part of the original building and with a male cook in mind.
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Figure 65: Audley End House: cook s room

This view is one which would have been familiar to kitchen maids passing from the kitchen to the
scullery, which is to be found to the right of the picture. From the window can be seen the outside
entrance to the larders and upstairs areas, while a window just visible on the left gives an interior
view of the kitchen itself as well as over to the pastry room. When a male cook was kept it would
have been furnished as a bedroom and office.

Figure 66: Audley End House: kitchen

Within the kitchen the table is a focal point and dominates the room. In the background here can
be seen the dresser and, just behind the character ‘s shoulder, the internal window from the cook S
room. To the far right is the entry to the scullery. The door to the cook ‘s room is on the left just
after the dresser.

Page 299 of 372



Figures and tables

T -1

SCULLERY KITCHEN

(ROASTING)
KITCHEN

cook's room

\:;l.i \!n.'l

confectionery

game lardes
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Figure 67: Osborne House kitchens,
€.1845-61, after Cubitt (c.1844)

The rebuilding of Osborne to render

pestay reomt?ll it suitable for royal residence

encompassed the demolition of most
of the eighteenth century house which
stood on the site when Victoria and
Albert bought it. The former stable
block was retained, however, and
became the basis of a service wing. A
new kitchen complex was wrapped
around the stables, with access to the
main house via a short exterior
passage and basement corridor. After
1861 the stables were resited and the
former stables converted into a
scullery and other associated rooms.
The kitchen was then enlarged to fill
the space labelled here as the
scullery, and the partition wall
removed.

Figure 68: Osborne kitchens, ¢.1874

This view looks north to the exterior door
leading to the main house. To the right on the
east wall can be seen a bank of gas ovens and a
hastener (fire screen) in front of an open fire.
The spit mechanism above it indicates that it was
used for roasting. An adjoining roasting kitchen
was probably also solid fuel-fired.

This text box is where the unabridged
thesis included the following third

party copyrighted material :

Osborne Kitchens, 1870s. English

Heritage Photo Library.
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From 1840s

A Steward's room

B Housekeeper's rooms
C Service stair

D Servants' hall

E Strong room?

F Still room

G Pastry?

H Kitchen

I Sculleries

— New in 1840s

Figure 69: Harewood house service wing, ¢.1840 onwards

This simplified plan shows the approximate use of rooms from the Barry alterations of the 1840s.
No plans survive for the service wing other than a proposed plan from which room use prior to
1840 can be interpreted. Rooms A and B were related to the steward and butler ‘s roles, possibly
including pantries. F and G were within the housekeeper ‘s domain, while E held sculleries with an
outside entrance. The servants “hall (D) was smaller. As shown on fig.31, the inner courtyard
bordering C was reduced in size to incorporate a resited service stair (C), but overall light levels
seem to have been improved despite the addition of the scullery extension which blocked natural
light from the kitchens on the west front.

Included courtesy of the Earl and Countess of Haoeland the Harewood House Trust.
e |

Figure 70: Harewood House: cook ‘s room entrance stair.

Picture included courtesy of the Earl and Countéss

Harewood and the Harewood House Trust.

Figure 71: Harewood House: view from cook ‘s room window (one of two) into kitchen.
Picture included courtesy of the Earl and Countés$arewood and the Harewood
House Trust.

To the left of the stair is the kitchen door and the window from which fig. 71 is taken. Underneath
is the door to the sculleries. A window just inside the upstairs door looks onto the access path,
giving the cook the same panoptican-like outlook as the cook s room at Audley, but with
separation from the immediate environment of the workplace as at Osborne House.
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Figure 72: Stuffed boar ‘s head, 1888 and 2009

The head on the left is a detail from a photograph of Queen Victoria'Is sideboard, 25 " December
1888. That on the right was cooked by the author using modern equipment but roughly following
FrancatelliTs (1896, 377-79) recipe and advice. The eyes were peeled radishes with a black olive
held in place with a cocktail stick and the tusks were carved potatoes. Carme ‘S version (Day
2009, 120-121) reused the animal ‘s own tusks, but this being a pig rather than a boar, the option
was not available.
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Figure 73: Double page spread from Francatelli (1896, 296-7)
Figure 74: Double page spread from Marshall (c.1888, 296-7)

Francatelli ‘s Modern Cook was very similar in layout to his rival Soyer ‘s equally upmarket
Gastronomic Regenerator. Clear line drawings enlivened occasional pages, while the recipes
were laid out as single paragraphs. Titles were given in pigeon English, with a glossary to aid in
formulating a French menu. Marshall ‘s Cookery Book used very similar conventions in layout and
ordering, though she was less caustic about English cooks.
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Chapter 6
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See caption below.

Figure 75: ,A Tea Party, or English Manners and French Politeness “R.C Feat[?] 1835. (Lewis
Walpole Library)

This illustration is of a story which is told in various forms in both contemporary and modern
commentary. The bandy-legged Frenchman, leaping from the table with a full bladder after
consuming 13 cups of tea in succession, is crying for mercy. His mistake lay in not knowing the
English custom, specific to that time and quite probably that particular social circle, of indicating
that he had had enough by leaving the spoon in his cup. Other ways of stopping eager hostesses
refilling cups included turning the bowl upside down and laying the spoon across the cup
(Pettigrew 2001).
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Graph 3: Chinese tea imported by the East India Company, 1660-1760 (after Chaudhuri 1978).
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See caption below.

Figure 76: J. Van Aken (c.1720), An English Family at Tea.

This family displays both ceramics and their silver kettle. The tall cups on the table have the
shape characteristic of chocolate cups, and derived from early cocoa-pod cups. The servant
entering on the right carries a chocolate pot, using tablets prepared elsewhere, while the tea
chest open at the mistress “feet indicates the care taken to retain control of the tea-making
process. © Tate London 2006
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copyrighted material :

See caption below.

Figure 77: The Tea Table, ¢.1710 (Lewis Walpole Library)

Truth and Justice are banished by Eloquence in the background (Brown 1995, 78), while the
women idle away their time regardless. The lack of servants seems to suggest intimacy and
privacy; the male heads at the window belie this.
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See caption below.

Figure 78: The Coffee-House Mob, 1710 (Cowan 2005, 227)

This picture not only illustrates the negative view of coffee, as an anti-social, inflammatory
influence, but also shows the presence of women in such establishments — a presence which was
the focus for much masculine agonising over the nature of women and sociability (Clery 1991;
Clery 2004; Cowan 2005)
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See caption below.

Figure 79: R. Collins (attr.), c.1727. A Family of Three at Tea. (V &A)

In addition to indicating the volume and mixture of plate and ceramics used in the tea ceremony
at this date, this picture is also interesting in depicting three different ways of holding the
teabowl. Porcelain bowls of this type were so thin as to be translucent, and the heat from the tea
would have made them difficult to hold. The masculine figure in the centre may therefore be
holding an empty cup.
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View of the Tea Gardens at
Bayswater (detail) — Lewis

Walpole Library

Figure 80: View of the Tea Gardens at Bayswater (detail) (1796) (Lewis Walpole Library)

Mixed sociability was available through the pleasure gardens, in existence since the seventeenth
century, but now rebranded as tea gardens in attempt to shake off the sinister reputations some of
them had gained (Conlin 2006). As can be seen here, they were not entirely successful, although

it did lead to an increase in visitor numbers as their class appeal broadened.
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Rowlandson — Miseries
Personal, copied from

Pettigrew 2001, 65

Figure 81: Rowlandson (1807) Miseries Personal (Pettigrew 2001, 65)

The contrast between the ladies, waiting patiently for their gentlemen to attend them for after-
dinner tea and coffee, and the men, finally joining them after several bottles of wine, pokes fun at
feminine refinement. Most of the men, including the liveried manservant, are sloshing tea all over
themselves. It must be said that with the exception of the central female figure, most of the others
seem amused.
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Figure 82: Genuine Tea Company (1825) (Lewis Walpole Library)

As tea became the national drink, it continued to provide fuel for satirists. Here the ragged set-up
plays on fears of the idle working classes, aping their superiors, though physically excluded from
the spaces they occupied. All of the elements visible in fig.81 are present here, including the dog.
Dogs and cats often feature in this type of satire, sometimes as onlookers, but equally often being
scalded or otherwise abused by the unheeding tea-drinkers above them.

e

N
Figure 83: Breakfast, 1885 from The Girl ‘s Own Paper

The middle class breakfast setting shown here matches etiquette book advice. The mistress of the
house sits at the head of the table, commanding the hot water urn and tea pot. The lone male is

absorbed in his newspaper, ignoring womanly gossip as the central character divulges the
contents of an exciting letter. Although the food is all upon the table at the same time, the place

settings and ready-portioned foods are clearly those of a la Russe. (Thorne 18¢

b
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i Figure 84: Breakfast (Beeton 1888,

3012.—SIDEBOARD AS LAID FOR BREAKFAST. | 1323)

According to Beeton (1888, 1317),
English hostesses were guilty of
providing repetitive breakfasts, lacking
in variety. Itis unlikely anyone at this
table would complain on these counts.

i
8013, —GUHSTS' BREAKFAST AT COUNTRY H
SUITABLE FOR TWELVE PERSONS.

= == The teawares are all arranged so that
= e e = the mistress of the house can easily
Lf{fﬂ e ﬁﬁ distribute the beverages. The cups bear
. a resemblance in shape to fig. 94 and
QEJ,"E__@L, ‘;Q\J?;}-:@ &' are unlikely to be of English origin.

Muffina, s

Kiddneys.

Figure 85: Afternoon Tea (Beeton 1888, 1439)

In the idealised household interior of the 1880s, the hostess hands the milk while a butler stands
by with sweet accompaniments. Flowers in pots, knick-knacks and teawares are all used to as
archaeologically recoverable ways to measure Victorian gentility, especially in urban
environments, albeit with an American bias (Fitts 1999).

Page 310 of 372



Figures and tables The English at Table, ¢.1750-1900

Figure 86: High Tea Table (Beeton 1888, 1438)

High tea was defined by the presence of meat, and could be a substantial meal. Although it
started life as a lower class meal, it was adopted by the middle classes, named, and given the
form shown here. This depiction resembles the Supper Table shown in figs.29 and 30 and shares
with it the illusion of a la Frangais within an a la Russenindset.

el N

Figure 87: Sardine Eggs (Mellish 1901)

This dish was part of a high tea menu that also comprised pressed beef, prune shapes and lemon
buns. Mellish gave each of her menus in French and English, and the lavish colour illustrations
which would have made the book costly to produce indicate the wealthy market she was aiming
at. Fussy, small finger food was typical of late Victorian and early Edwardian teas.
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Figure 88: A Jubilee Dinner at Minehead (Somerset County Council)

The Victorian era saw an increasing number of organised public celebrations for key points in
the Queen ‘S reign. Charitable giving had become part of the middle class ethos, and large-scale
meals and teas for the deserving poor (often specifically children and/or the elderly) were held in
villages and towns across the country.
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Graph 4: Teawares listed in Don (1807) and Castleford (1796) pattern books

16

Number in Catalogue

M Don W Castleford
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Figure 89: Don Pottery Pattern Book (1807): Teapot no. 45, ,Octagon Ornamented “

The design on this pot is characteristic of the classically-influenced styles of the turn of the
nineteenth century. Similar designs may be seen form other manufacturers, including those in
black basalt ware by Wedgwood and other leading factories. This example is listed as being part
of a set which comprised: teapot, cream jug, sugar cup and a punch jug, indicating that it was
intended for use after dinner.

Figure 90: Teabowl! (unknown maker, 1820s) YMT 161.74.

The join in this early transfer printed design can clearly be seen. This is a cheap cup — a simple
one-colour print — and at first glance reminiscent of Chinese export porcelain. However, the
scene depicted is contemporary, showing male and female figures walking in a landscape
scattered with classical ruins.

Figure 91: Teapot (Neale, 1785) NWCHM: 1992.226.231

Black basalt ware flourished briefly between 1880 and 1820. It emphasised the whiteness of
ladies[ hands as they handled the pot.. The English lion final contrasts neatly with the chinoiserie
still evident in the shape of the tree within the cartouche. Picture © Norfolk Museums &
Archaeology Service
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Picture from Pettigrew 2003,
122

Figure 92: Tea on the lawn (Pettigrew 2003, 122)

This Edwardian photograph contains all the elements of late Victorian afternoon tea: the
foldable tea-table and cake stand, the matching equipage and a touch of silver in the form of the
kettle. It is reminiscent of the conversation pieces of the early eighteenth century, redolent with
ease and luxury, and intrinsically exclusive.
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Figure 93: Moustache cup, unknown maker. C.1880-1900. Inscription reads ,A present from
Bleaunaufestiniog[?] “YORCH( unaccessioned)

Figure 94: Cup and saucer. Unknown maker, possibly Austrian or Italian. 1830-50.
YORCH116-69

Figure 95: Cup belonging to tea set, unknown maker. Commemorative, showing Queen Victoria
and family, 1842. YORCH332.79
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Picture from Pettigrew (2001,
142)

Figure 96: Lady choosing teapots, early nineteenth century (Pettigrew 2001, 142)

The variety of items available is well-illustrated here: a pear-shaped pot, two globular pots of
different sizes and a barrel or drum-shaped example are fairly typical of the forms on offer at the
time.
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Figure 97: Worcester soft paste porcelain painted mug with Chinese pastoral scene, 1750-1759.
NWCHM: 1976.207.105

Figure 98: Bone china printed mug commemorating the Great Exhibition, Unknown maker, 1851.
NWCHM: 1968.1040.2.

Both of the above © Norfolk Museums & Archaeology Service
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Figure 99: Martin Bros. earthenware mug with applied Norwich banner and city arms
decoration, 1891. NWCHM: 1966.42

© Norfolk Museums & Archaeology Service

Figure 100: Anstice, Horton & Rose bone china ,Empire “teacup, ¢.1811-1820.
NWCHM:1997.192

Dimensions: 53(h)x95(w)mm. Picture © Norfolk Museums & Archaeology Service

Figure 101: Bone china teacup, unknown maker, 1800-20. YORCH:123.70.

Dimensions: 57(h)x80(w)mm
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Figure 102: Liverpool tea bowl with English (or British) scene, ¢.1805. YORCH: AA10124-5.

Figure 103: Lowestoft globular teapot, 1770s. Pattern category: floral. NWCHM: 1946.70.688.

Picture © Norfolk Museums & Archaeology Service

Figure 104: Staffordshire rococo/pear teapot, 1840s. Pattern category: print/scene — pastoral —
floral. N\WCHM: 1992.226.1025.

Picture © Norfolk Museums & Archaeology Service
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Figure 105: Wedgwood creamware square teapot, 1750s. Pattern category: domestic — fauna —
crest. NWCHM: 1938.139.8.

Picture © Norfolk Museums & Archaeology Service

Figure 106: Minton moulded flora/fauna teapot, 1880s. Pattern category: fauna. NWCHM:
1992.226.1291.

Picture © Norfolk Museums & Archaeology Service

Figure 107: Neale redware drum/barrel teapot, 1780s. Pattern category: Marine — floral —
classical. NWCHM: 1992.226.344.

Picture © Norfolk Museums & Archaeology Service
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Figure 108: Beleek kettle shaped teapot, 1870s. Pattern category: floral — fauna. NWCHM:
1992.226.1137.

Picture © Norfolk Museums & Archaeology Service

Figure 109: Minton oval/London teapot, 1800s. Pattern category: Chinese — pastoral — other
(hunting). NWCHM: 1992.226.1973.

Picture © Norfolk Museums & Archaeology Service

Figure 110: Copeland and Garrett ,Cadogan “teapot (technological), 1840s. Pattern category:
floral. YORCH: 2005.217b.
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Figure 111:; Lowestoft teapot, 1760s. Pattern category: Chinese — pastoral. NWCHM:
1946.70.610.

Picture © Norfolk Museums & Archaeology Service

Figure 112: Lowestoft teapot, 1760s. Pattern category: Chinese — domestic. NWCHM:
1946.70.40.

Picture © Norfolk Museums & Archaeology Service

Figure 113; Teapot, unknown maker, 1842. Pattern category: print/scene — commemorative —
floral. YORCH: 332.79.
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Figure 114: Teapot, unknown maker, 1860s. Pattern category: plain/limited. NWCHM:
1992.226.113.4.

Picture © Norfolk Museums & Archaeology Service

Figure 115: Edge Malkin teapot, 1880s. Pattern category: plain/limited — reeded. NWCHM:
1992.226.1906.

Picture © Norfolk Museums & Archaeology Service

Figure 116:; Teapot, unknown maker, 1870s. Pattern category: print/scene — souvenir. Possibly
produced on the continent and painted in the UK. NWCHM: 2002.121.7.

Picture © Norfolk Museums & Archaeology Service
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Figure 117: Teapot, unknown maker, 1860s. Pattern category: floral - abstract. NWCHM:
1992.226.1435.

Picture © Norfolk Museums & Archaeology Service
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Graphs for chapter 7

Graph 5: Saucers: size
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Graph 6: All tea drinking vessels: size
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Graph 7: All tea drinking vessels: mean height and width
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Graph 8: All tea drinking vessels: pattern
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Graph 9: Tea cups: pattern
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Graph 10: Tea bowls: Pattern
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Graph 11: Teapots: size
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Graph 12: Teapots: shape
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Graph 13: Teapots: colour
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Graph 14: Teapots: finishes

100
90
80
L 70
o
£
2 60
B
=]
% 50
[<h]
&
£ 40
g
L 30 -
20
N I I
0 T T T T T T T T T T T T . T T
1750- 17e0- 1770- 1780- 1790- 1800- 1810- 1820- 1830- 1840- 1850- 1860- 1870- 1880- 1890- 1900-
No. of 1759 1769 1779 1789 1799 1809 1819 1829 1839 1849 1859 1869 1879 1889 1899 1909
records 12 27 34 25 22 27 39 19 17 13 10 71 10 15 11 12
B Giltdetailing ™ Lustre ™ White (relief on other colour)

Page 334 of 372



Figures and tables The English at Table, ¢.1750-1900

Graph 15: Teapots: pattern (primary category only)
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Graph 16: Teapots 1750-1759: patterns (multiple categories allowed)
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Graph 17: Teapots 1760-1769: patterns (multiple categories allowed)
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Graph 18: Teapots 1770-1779: patterns (multiple categories allowed)
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Graph 19: Teapots 1780-1789: patterns (multiple categories allowed)
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Graph 20: Teapots 1790-1799: patterns (multiple categories allowed)
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Graph 21: Teapots 1800-1809: patterns (multiple categories allowed)
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Graph 22: Teapots 1810-1819: patterns (multiple categories allowed)
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Graph 23: Teapots 1820-1829: patterns (multiple categories allowed)
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Graph 24: Teapots 1830-1839: patterns (multiple categories allowed)
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Graph 25: Teapots 1840-1849: patterns (multiple categories allowed)
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Graph 26: Teapots 1850-1859: patterns (multiple categories allowed)
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Graph 27: Teapots 1860-1869: patterns (multiple categories allowed)
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Graph 28: Teapots 1870-1879: patterns (multiple categories allowed)
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Graph 29: Teapots 1880-1889: patterns (multiple categories allowed)
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Graph 30: Teapots 1890-1899: patterns (multiple categories allowed)
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Graph 31: Teapots 1900-1909: patterns (multiple categories allowed)

Abstract, 1

Classical, 1 Total sample size: 13

Flora, 7
Commemorative/Crest/

Souvenir/Portrait, 4

Plain/Limited , 1

Far East, 2 Fauna, 2

Marine, 1

Other, 4

Page 343 of 372



Appendices

Appendices

A: Cookbook details

The English at Table, ¢.1750-1900

Book Gender Background Explicit audience Type of

of of author cookery
author

Carter Male Private cook  (Male) professionals Aristocratic-

(cooks), Masters courtly
(noblemen or
gentlemen)

Thacker Male Episcopal cook Professionals (cooks) Aristocratic-
& Cookery courtly
instructor

Mason Female Private cook Young ladies, female Middle class

professionals (cooks)

Henderson Male Commercial Mistresses, Middle class
cook professionals (male

and female) [fig 1]

Briggs Male Commercial Professionals (cooks) Upper middle
cook class

Mollard Male Commercial Professionals working Middle class
cook for the_nobleman,

gentleman and
tradesman'

Simpson Male Private cook  Professionals, Aristocratic

including women and
tavern keepers;
gentlemen (where no
man cook is kept)

Hammond Female Self-appointed Mistresses Middle class
expert

Francatelli Male Private cook, Professionals Upper class-
French French
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Beeton

Jewry

Marshall

Senn

Mellish

Female

Female

Female

Male

Female

Self-appointed
expert

Self-appointed
expert

Cookery
instructor,
entrepreneur

Private cook,
French

Self-appointed
expert

The English at Table, ¢.1750-1900

Mistresses Lower middle
(Professionals class
(HK/Cooks))

Housewives who are Lower middle
their own class
housekeepers (but

have a cook)

Professionals (Cooks) Upper middle

(Mistresses) class
Professionals Upper middle
class

Professionals (cooks) Upper middle
class
(_moderate and
nice-class’)
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