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This is the third family cookbook and the second 
Rumford Complete Cook Book that I have written 
about.  It is in much better condition than the first 
Rumford,  
 
It also got passed around, here showing it had been a gift from Minnie Nadine Holwell Moore to Aunt Alice on January 1, 
1918,   Minnie was Mother's mother, hence Linda's and my birth grandmother.  This was apparently a wedding gift from 
Minnie to her aunt, as Alice had married Charles Henry Sartain on December 1, 1917.  Alice was the sister of Minnie's 
mother, Mary Louisa Desdemona Holwell Holwell, and so Linda's and my great great aunt.  It looks like Minnie wrote 
just the top two lines; I don’t recognize the writing under that.  Alice and Henry tragically died in a car accident in 1940.  
The book seems then to have come into Mother's hands in 1942, 7 months after her own marriage, though Grandma's 
Tuna Casserole recipe written by her on a Memoranda page is dated 1945.  I think it stayed with Grandma.  It is 
interesting that someone thought this cookbook was important enough to pass onto Grandma (Sallie Marie Holwell 
Moore) after Alice so suddenly died.  I do know Grandma and Grandpa 
attended Alice and Henry's funeral in Montana, so maybe Grandma took it 
at that time.  I do wonder who wrote the bottom three lines above.  
 

 
Here are Minnie and 
Alice around the time 
of Minnie's gift,  
Aunt Alice's married 
name is pronounced  
"Sar' tin." 
 
  
   
 

             Minnie Nadine Holwell Moore       
             holding Laura Louise Moore (Hendee)     

            on the  Moore family farm outside Butler, Missouri                   Alice Leona Holwell Sartain in Montana 
 



Author, Lily Haxworth Wallace, writes in her Preface that the selection of recipes are a combination of 
originals, gifts from friends who have experimented until just right, old family recipes never before printed, and 
tried-and-true standards.  This information brought the collection more to life, thinking of Lily personally 
evaluating each for inclusion.  
          
Here is the first page of the Table of Contents to get an idea of what was popular in 1908, along with Aunt 
Alice's personal favorites at the top.  

 

There were far fewer clippings and handwritten 
recipes inserted into this book than in the other two.   
 
Of course, the first I came to was one for an 
unspecified relish or pickled dish, so typical of 
Grandma, in her handwriting. The main ingredient 
was cabbage.  
 
 
 

     

 
 

 
 

Later surfaced this beyond-fragile piece of paper for 
"Winter Relish," from which Grandma had copied the 
above.  So, now we know the name!  But, not that of 
the contributor…. 
 

 
 
 

 
 
 

 
 



This is unidentified, but apparently from someone in 
Harrisonville, Missouri, which does not show up in my 
records.  I had heard of mince pie, but not Mince Meat 
Cake.  It is sure there in current online recipes.  
 

"The 'mince' in mincemeat comes from the Middle 
English mincen, and the Old French mincier both 
traceable to the Vulgar Latin minutiare and Latin 
minutia meaning smallness. The word mincemeat is an 
adaptation of an earlier term minced meat, meaning 
finely chopped meat.  'Meat' was also a term for food in 
general, not only that from animals." 

 

"Beans" seems to be in Aunt Alice's handwriting, as it is on 
the back of a 1928 flier with the headline, "Bring Montana 

Back," which was in support of Initiative #32 to adopt and support Federal Prohibition Rules (Volstead Act).  Aunt Alice 
was a staunch supporter of the prohibition of alcohol.  See my other family history stories on her membership in the 
WCTU.  The initiative did not pass in Montana, but we can be sure that Aunt Alice is the "1" of the 68,431 "FOR" votes.   
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
Aunt Alice   
on the farm in Montana 

 
 



 
 
 
 
 
 
 
 
 
 
 

I don't know who gave this to 
Grandma, but liked how it exclaimed at 
the bottom, "Ugh, this is good.  I know 
that P. L. will like it."  This is in 
reference to Grandma's husband and 
Linda's and my grandfather, Percy Lee 
Moore. I hope Grandma made it for 
Grandpa!   (Sallie married Percy after 
her sister, Minnie, died of tuberculosis. 
Mother always called her "Aunt Sam," 
as Sallie was her aunt before also 
becoming her stepmother) 

 
 
              one of several loose papers inserted in Rumford    

                     Sallie and Percy Moore     1942 
 

 
 
 
 
 
 
 
 
 
 
 



This is named "Birdi's Cake."  I am including it on the chance 
that it refers to Aunt Alice's sister, Bertie W. Holwell, who 
sadly died of tuberculosis at age 25.  I was so surprised when I 
first realized that people did not know how to spell the names 
of their relatives.  One example:   "Percy" was spelled "Pursy" 
by his grandmother, Jane McCombs Moore.  I don't know who 
wrote "Birdi."   Perhaps it was her nickname and written here 
by Alice.  The "C" matches that of Mince Meat Cake.  

 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 

 
 

                  sisters, Bertie (left) and Alice Holwell  
       

          Mary Louisa Desdemona White Holwell Jenkins and   
          Alice  in their amazing hats at Bertie's funeral   
          Mary was the mother of Bertie and Alice.  
 
 
 
 
 
 
 

 
 
Bertie W. Holwell with an unknown man identified as "David"    

Did Bertie have a beau during her happier years?  



And, here is something on a small grocery bag!  Wonder what it 
held?  This best matches up online with making dill pickles.   
 
 gal. water    
 1 qt. vinegar    
 1 cup salt    
 cook and get ___  
 small piece of alum and dill     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
               
                      Sallie Marie Holwell Moore, the pickle queen 
 

 I loved when Grandma served Tuna Casserole!  This is the 
recipe of Mrs. Stanton, which we saw referenced in an earlier 
cookbook.  It is the only one entered by Grandma on a 
Memoranda page in this Rumford.  It is on page 46, preceding 
the Fish section.  When Mother and I were going through 
these old recipe books, she said, "Grandma never used peas in 
tuna casserole."  And, we see at the bottom, "Some add a 
small can of peas. (I have not.)" Interesting Mother 
remembered that tidbit…   I don't know who Mrs. Stanton 
was.  Remember from previous writings that Grandma 

generally addressed her peers by 
their surnames.  
 
This recipe is dated "1945 
October~~ " Alice had died five 
years prior.  Here is my dear 
grandma with me at my second 
birthday party the following August.  
Grandma was living in Denver, as 
were we.  
 
Cynthia and her grandma,  
Sallie Marie Holwell Moore  
1550 Steele St,      Denver 

 



This is one of a few published 
items inserted into the 
cookbook.  As mentioned on 
the title page and shown on 
the back cover, it features 
Cow Brand Baking Soda, 
along with Arm & Hammer.   
 
I had never heard of Cow 
Brand, so looked it up and 
found the following 
information of interest:   
  
"American colonists got the 
idea of using a chemical 
reaction to leaven baked goods 
from the American Indians. 
Well before the start of the 
1800s, the colonists would 
combine pearl ash with an 
acidic liquid in their cake 
dough. By 1824, recipes for 
baking soda were common. 

Mary Randolph included a Soda Cake recipe in her book, The Virginia Housewife, in 1824.  Baking soda didn't 
reach Ireland until the 1840s, so the famous traditional 'Irish Soda Bread' is actually a relatively new recipe in 
the scale of things.  In 1846, two New Englander men started making baking soda in the kitchens of their own 
homes, which they sold in paper bags that they filled by hand. They called it 'Saleratus' (aerated salt).   A year 
later, Dwight felt that business had taken off enough to expand.  He choose a cow as part of his trademark logo 
because sour milk was the most common ingredient used to trigger the baking soda, and thus Cow Brand was 
born.  Apparently, they had an actual cow in mind -- Lady Maud, a prize-winning Jersey cow at the 
Philadelphia Centennial Exposition.  Church set up a separate company in 1867 which he called 'Arm & 
Hammer.'  In 1896, the two consolidated their firms under the name 'Church & Dwight,' which still today owns 
and produces Arm & Hammer products. The Arm & Hammer Baking Soda became more popular in America; 
the Cow Brand became more popular in Canada.  In the late 1990s, the Cow Brand boxes seem to have 
disappeared altogether and have been subsumed by the Arm & Hammer branding." 
 

 
 



Other inserted items included an involved, neatly 
handwritten recipe for Sandwich Spread, with 
"Good" and "10/7/1936" at the top and with what 
looks like "Marie Fowbi" at the bottom; she wrote,  
"I used through the year for picnics, lunches and 
even regular meals."  Mother had noted, "Grandma 
made good sandwich spreads."  "Good" matches 
that in Bread Pudding below.  
 
Oatmeal Drops and Light Rolls were further 
handwritten submissions.  
 
And, no cookbook of Grandma's is complete 
without household  hints, one being Rust Stain 
Removal.   
 

 
Additional items were this recipe book promoting Hershey's 
Cocoa, newspaper clippings for Lemon Cornstarch Pudding, 
Angel Food Cake, Butterscotch Cookies and Popcorn Candy (to 
the right, in case anyone wants to give it a try).  

We can date this intriguing treat by the article on the back---to 
World War I.  I found this quite interesting, and an online 
search shows it to come from a speech by the British Prime 
Minster as published in The Parliamentary Debates--House of 
Commons of 1917.   Reading the passages prior to this, it seems 
that David Lloyd George was perhaps enlightened for his times 
as to race relations.  The passage following this has someone 
else complaining that George's comments are irrelevant to the 
matter at hand.  As I always state, one learns so much through this 
hobby of genealogy, including history.  

  

  
 
 
 
 
 
 
   
 
Linda and Cynthia's  

great great Aunt Alice  



Next, I went through the book for 
handwritten recipes.  The first is on page 
29 at the end of the "Meats" section.  This 
appears to be the handwriting of Aunt 
Alice, based on the matching capital "L" 
in Lemon Sauce below---and "cup."   
 
It is dated "6/8/17," 6 months after 
Minnie gave her aunt the cookbook.  

 
 
 
        Alice Leona Holwell Sartain at her home  

         in White Sulphur Springs, Montana   
        interesting lawnmower!         1934     

 
 
 

 
Mother and Grandma were 
quite fond of Aunt Alice.  
They said she liked to have 
her picture taken!  Well, I 
sure am glad for that---fun 
to see her through the years 
and in different settings…  
She died 4 years before I 
was born.   
 
To the left is what I so well 
recall hanging in Grandma 
and Grandpa's sunroom 
(bedroom for Linda and 
me).  I have happily 
displayed it in my study, as 
shown below--in its original 
frame.    
 
The cookbooks have been 
on display in the bookcase 

  `          underneath.   



 
Aunt Alice and the family history cookbooks in my antique study 

 

 
 
photo postcard, the fashion of the times-----nice of Aunt Alice  

 



I used the back of the photo above to verify that "Lemon 
Sauce" is in Aunt Alice's handwriting, as the "One" at the 
end of the first line and "Only" on the postcard above match.  
Then, "cup" also seems to match in both recipes.   
 
While it may seem obvious that Aunt Alice wrote in her own 
cookbook, I know from working with the first two that other 
people often wrote their own submissions. 
 
These are dated "6-24-1918" and 8/15---1918."  Wouldn’t 
Aunt Alice be amazed that I am reproducing and sharing her 
recipes 100 years later! 
 
It was stressed often in genealogy class at the Manteca 
Senior Center that we preserve and show the handwriting of 
those relatives who came before us.  I have enjoyed 
following this guideline and am so glad it came up.  Aunt 
Alice's is neat and tidy.   
 
Caramel Sauce and Vinegar Sauce are on the opposing page, 
which I am not reproducing here.  These are later followed 
by Lemon Cream Pie, Pumpkin Pie, Boiled Frosting and 
Cream Cake. 
 

 
The majority of the Memoranda pages were blank.  Also, this cookbook is amazingly unused, especially 
compared with the first two cookbooks I wrote up---one barely held together with string and both exceedingly 
fragile.  Until I began working with this one, I thought it was much newer, but, no, it was published in 1908 and 
owned by Aunt Alice since 1918, just three years later than the Rumford given to Minnie by Mrs. Wm Fair in 
1915.  So, presumably, Alice had it for the 22 years before her untimely death.  And, we know Grandma (Sallie 
Marie Holwell Moore) had it as of 1945 with her entry of Tuna Casserole.   Both Alice and Grandma may have 
been the persons to insert the clippings and such throughout, but I imagine it was mainly Grandma's doing…. 
definitely a thing of hers.    
 
Speaking of 100 years ago…from Bread Pudding to this story, I am again reminded of Mother announcing at 
Linda's dining table, "I am going to tell a 100-year-old story."  That sentence made an impression on me!  While 
she was sharing oral history, a truly special event, it is certainly a good idea to get as much as possible down in 
writing for posterity.   
 
It is a lovely thought to wonder if anyone who reads this account, and that of the other family cookbooks, will 
try any of these recipes---a great way to pass on family history and traditions.  
 
Back to the history of this cookbook, I remain curious how it got from Alice's hands to Grandma's and 
presumably to Mother's, though there is no evidence it ever did actually reach Mother aside from the notation at 
the top.  Where Grandma's hands were all over the first one, she has only the one handwritten entry of Tuna 
Casserole here, a repetition from Recipes.  Perhaps she wanted Mother to have the recipe, who did make this 
dish.  One can also surmise that Aunt Alice made little use of it, considering its condition, though she did 
apparently enter several chosen recipes on the blank pages.  Nonetheless, it provides glimpses into the cooking 
history of the Holwell women and the foods important in their lives.   
 
Linda and I are sending these three cookbooks to second cousin, Patrick Holwell, as he and his daughter, 
Kathleen, are quite involved with the heritage of our shared branch.   



And now to end with some pages not related to traditional "receipts," as Grandma sometimes called them….   In 
the previous Rumford story, I referenced several suggested recipes for tending to the ill, with mixed reviews (by 
me) for their presumed tastiness.   We will now examine this necessary aspect with additional information.   
 
First comes the introduction to the topic, "RECIPES FOR THE SICK," with some handy tips for the caretaker.    
 

 
On the next page are some recipes for your 
consideration for when the need arises.  I was 
particularly intrigued with "Toast Water" and 
"Wine Whey."   
 
There are several titled as "gruels":  oatmeal, 
cornmeal, arrowroot, and acid phosphate whey 
(using the Horsford's Acid Phosphate discussed 
in the previous Rumford account). 
 
I then found the page below to be of interest, 
naming countries with connections to "Rumford 
Chemical Works." Note that Honolulu is part of 
"H. I." for Hawaiian Islands, which the United 
States had annexed 10 years prior to the 
publication of this cookbook and made a territory 
8 years prior.  Queen Liliuokalani passed away 
the year Alice married.   

 
 
 
 
 
 
 
 
 
 
 
 



 
 

And, finally, two newspaper clippings of importance to Grandma, as they take us back 84 years… 
 
The first is from the Colorado Springs Gazette on November 22, 1934, which I assume Grandma saved due to her love of 
putting up pickles and relishes.  What a deal, buying Bluhill Coffee while simultaneously receiving a reusable Mason jar!   
This clipping includes news of the day.  I also copied the back for signs of the times, such as a five-room cottage selling 
for $1,000 on Pikes Peak Avenue.  The Moore family lived in several houses in Colorado Springs, one of them being at 
2312 West Pikes Peak.  They also lived on Colorado Avenue, the street mentioned in the next item of a house for sale.   
Coal must have been quite the hot commodity, with several companies vying for one's consumership.  I got a kick out of 
Ripley's "Believe It or Not" column.  "Masher" is a word long out of use, but still fun to see its French origin.   
 
The second article advertises a class for homemakers sponsored by K C Baking Powder and taught by Miss Julie Dean.  I 
would be surprised if Grandma took the class, but who knows.  Her emphasis may have been on the adjoining recipes.  On 
the other side are two cartoons, one by "Blosser."  Merrill Blosser was the creator of Freckles and His Friends, set in 
Shadyside, mentioned in the cartoon below.  The title, "A Good Samaritan," apparently was just for that day's theme.  
Shadyside was known to represent Blosser's hometown of Nappanee, Indiana. 
 
The second cartoon is by Harry J. Tuthill, "an American cartoonist best known for his comic strip The Bungle Family.  
Wikipedia presents a very colorful early life for Tuthill and quotes praise for his cartoon, " "Seldom has there been a strip 
(Moon Mullins comes to mind) registering a sustained, masterful indictment of petite-bourgeois sensibilities and 
preoccupations as did The Bungle Family."   I remember Moon Mullins. 
 
And so continues the education of the family historian and of her readers--you never know what one will learn next from 
this fascinating hobby! 
 



 

 
 


